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By Kate Briquelet
The Brooklyn Paper

Brooklyn Heights’ much-loved 
PS 8 will expand to include a mid-
dle school under a new city pro-
posal — bringing relief to parents 
who’ve rallied for a neighborhood 
option for years.

Under the plan, leaders of the 
Hicks Street school would retain 
their K–5 program, but also set 
up a middle school next year in-
side Downtown’s George West-
inghouse HS several blocks away 
on Johnson Street. The middle 
school would open next year 
and accommodate 280 students 
by 2014.

“The expansion solidifies PS 

8 as a whole, because the big 
question for parents was always, 
‘Where do the kids go next?’ ” 
said PS 8 principal Seth Phillips, 
whose school has become so pop-
ular that it not only had to elim-
inate the original sixth through 
eighth grades in 2004, and  built 
a three-story annex  just to fit all 
600 elementary students.

Parents and local officials have 
clamored for a PS 8  middle school 
all year  — warning that families 
would leave the Heights if there 
continued to be too few good mid-
dle school options.

The only other district mid-
dle schools are in Fort Greene or 
Clinton Hill — and many of those 

By Daniel Bush
The Brooklyn Paper

A city panel has denied Whole Foods per-
mission to build on the banks of the Gowanus 
Canal, and demanded that the green grocer 
return with more evidence that its mega-store 
would not harm the environment.

The Board of Standards and Appeals 
on Dec. 13 refused to grant Whole Foods 
the zoning variance it needs to build its 
56,000-square-foot store at Third Avenue 
and Third Street after critics argued that the 

superstore would bring 5,880 cars to the neigh-
borhood each Saturday and interfere with an 
ongoing federal Superfund clean-up of the 

By Dan MacLeod
The Brooklyn Paper

Blubbering former state 
Sen. Carl Kruger tearfully 
pleaded guilty to federal cor-
ruption charges at a Manhat-
tan courthouse on Tuesday, 
ending nine months of spec-
ulation over whether the dis-
graced pol had accepted nearly 
$1 million in bribes. 

The normally brash Brigh-

By Kate Briquelet
The Brooklyn Paper

The Fulton Mall is go-
ing upscale now that Shake 
Shack, Gap, and even a Las 
Vegas developer’s theme res-
taurant are moving in — but 
small business owners who’ve 
been here for decades say that 
high-speed gentrification is 
pricing them out.

On Tuesday, the high-end 
fast-food burger joint opened 
in a former pizzeria at the 
western end of the mall, just 
days after Downtown boost-
ers hailed the news that Sugar 
and Plumm, a touristy cafe, 
and American BBQ and Beer 
Company, a new venture by a 
Vegas casino operator Mark 
Advent, are coming to Ad-
ams Street, the latest chains 

to  join the mix of low-end retail-
ers and mom-and-pops .

Downtown boosters say that 
the influx of new stores is good 

By Kate Briquelet
The Brooklyn Paper

Call it coaled confidence.
The owners of Grimaldi’s pizze-

ria reopened in a new location next 
door to their longtime, line-enwrapped 
haunt under the Brooklyn Bridge — 
and proudly showed off the coal-fired 
oven that the city approved late last 
week after an initial denial.

“It feels good to be back,” said Gina 
Peluso, daughter of owner Frank Ciolli, 
whose rent dispute with his landlord 
led to the eviction, relocation — and 
brief fight with the city over being al-
lowed to install a real coal oven. “We 
have the same lines, the same oven and 
the same menu.”

Same same, only different: After 
waiting in long lines, customers waited 

more than an hour to get their pizzas 
as abrupt and hectic workers got used 
to the new space at 1 Front St.

“It will take some time to break in 
the new oven, but people have been 
raving about the pizza all day,” Pe-
luso added. “I think the pizza will be 
all right.”

It’ll have to be better than merely 

By Eli Rosenberg
The Brooklyn Paper

The Brooklyn Nets are 
showing that they’re serious 
about Brooklyn. 

The team just announced 
that Bushwick resident and 
Fort Greene cigar bar owner 
David Diamante will be the 
 new public address announcer 
at the soon-to-be-completed 
Barclays Center  — a move 
that puts a deep Brooklyn 
voice on the borough’s big-
gest stage.

“My family is all Brooklyn,” 
said Diamante, whose roots go 
back to a great-great-grandfa-

By Natalie O’Neill
The Brooklyn Paper

Finally, you can download e-
mails from that Nigerian prince 
amid the splendor of Prospect 
Park.

The city quietly flipped on the 
free wireless Internet service in 
Brooklyn’s green heart last week, 
allowing park-goers to surf the 
web, check their stocks or play 
Words with Friends with Alec 
Baldwin — anything to remain 
online, even in the city’s premier 
greenspace.

The hookup works within 350 
feet of the Picnic House — just 
south of the Third Street entrance 

in Park Slope — and extends into 
the Long Meadow and nearby bar-
beque areas. 

“It’s pretty cool,” said Pros-
pect Park spokesman Paul Nelson. 
“You can have a nice little picnic 
— with Internet access.”

The service is part of a  five-
year city initiative , in conjunc-
tion with AT&T, to bring free 
Internet to parks, including 
Fort Greene Park and Brooklyn 
Bridge Park — where the WiFi 
also launched quietly last month. 
McCarren Park was  the first in 
the borough  to score the service 
two months ago.

By Natalie O’Neill
The Brooklyn Paper

One of Park Slope’s great old-man 
bars — a vestige of the old blue-col-
lar neighborhood — will close after 
more than 40 years on Fifth Avenue 
and 11th Street.

Timboo’s bar — where you can still 

score a bottle of beer for $3 — will shut-
ter by the end of January for two reasons: 
The owners want to retire and they’re 
sick of harsh city inspections.

“The fines do get to you after a 
while,” said co-owner Tim Hodgens. 
“It’s kind of sad — but it’s just time 

By Kate Briquelet
The Brooklyn Paper

It’s green, it’s growing and it’s not 
going anywhere!

The Greene Hill Food Co-op on 
Putnam Avenue — Clinton Hill’s an-
swer to Park Slope’s famously crunchy, 
members-only market — opened on 
Saturday to a large and hungry crowd 
after a multi-year effort that’s brought 
in 560 members.

The shelves may have been pretty 

bare, but spirits were high, as many of 
the subscribers to the grocery near Grand 
Avenue stocked up on fresh produce, 
frozen foods, spices, tofu, and grass-
fed beef.

“It was packed!” said co-op mem-
ber Sarah Chinn. “We had a lot of peo-
ple come through the whole day and 
even got more members.”

Organizers say that they’re still 
ironing out the kinks, but promised 
a bigger selection of kale and kohlrabi 
at the shop’s photo-op grand open-

ing in February. This time, the press 
will be invited to actually speak to 
members.

To join, members must make a one-
time investment of $175 and commit 
to working a two-hour shift every four 
weeks. The store accepts cash, checks, 
credit cards and food stamps.

Greene Hill Food Co-op [18 
Putnam Ave. between Downing 
Street and Grand Avenue in Clinton 
Hill, (718) 208-4778]. For info, visit 
greenehillfood.coop.

PS 8 to add MS
Off-site school to be run by existing leadership

PS 8 on Hicks Street will add 
an off-site middle school.What’s shakin’?

Gentrifi cation comes to Fulton Mall

Darryl Harris (left), who works at a discount shop at the Fulton Mall, said he’ll be stick-
ing with $1 dogs from Fulton Hot Dog King instead of paying $7.10 for the double 
cheeseburger that wealthier Mayor Bloomberg (right) enjoyed at Shake Shack.
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BUT HOW ARE 
THOSE SHAKES? 
GO BROOKLYN, PAGE 7

City blocks Whole Foods, reviewing 
environmental impact on Gowanus

has two children at PS 8, where 
she is co-president of the school’s 
PTA. “I know families whose kids 
didn’t get in anywhere last year. 
It’s tough if private school is not 
an option.”

PS 8’s enrollment has increased 
by 29 percent since 2006, bring-
ing it almost to capacity. Mean-
while, the Westinghouse build-
ing is only at 79 percent capacity, 
which would swell to 90 percent 
with the PS 8 expansion, accord-
ing to the Department of Edu-
cation. 

Phillips and others said that 
a new sixth-through-eighth pro-
gram — even off-site — would 

schools received C’s or D’s on their 
most-recent report cards.

“I worry a lot about middle 
school,” said Liz Pitofsky, who 
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WHOLE’D UP!

Here’s the current Whole Foods plan 
for a Gowanus Canal–side site at Third 
Avenue and Third Street.
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Carl Kruger admits to taking bribes

State Sen. Carl Kruger (left) listens as his 
lawyer, Benjamin Brafman, discussed his 
resignation and guilty plea on Tuesday.
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From the moment he was indicted in March, state Sen. Carl Kruger has been proclaiming his innocence. 
So given his guilty plea, we thought it would be fun to revisit the earlier lies. — Colin Mixson

Kruger in his own — and his lawyer’s — words
ton Beach Democrat, who 
professed his innocence for 
nearly a year, agreed to pay 
back $450,000 of his ill-got-
ten gains as part of the plea 
deal hammered out with fed-
eral prosecutors. He faces up to 
50 years in prison, and will be 
sentenced on April 26 along-
side his roommate and reputed 
lover Michael Turano, who 

Surf & turf
Prospect Park gets free WiFi

Laylah Smart of Greenpoint uses the free WiFi in glorious 
Prospect Park this week, though other park-goers don’t 
like to mix nature with spam.
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Voice of the Nets
Fort Greene man earns Barclays Center gig

ther, who owned a store in Fort 
Greene in 1868. “This borough 
is such a great city, it’s a trav-
esty we haven’t had a team for 
so long.”

Diamante skipped the Nets’ 
much-ballyhooed “open call” 
for a new voice  back in Octo-
ber , thanks to a 10-year PA ca-
reer that has included announc-
ing professional boxing matches 
at Madison Square Garden

But team officials said that 
his deep and energetic delivery 
would have separated him from 
the crowd of 300 wannabes who 
showed up that day.

New Nets announcer David 
Diamante is a Fort Greene 
resident.
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Getting a pizza the action
Grimaldi’s reopens in new location, with coal oven

Fort Greene Co-op opens
Last call in Slope

Timboo’s Bar, a legendary old-man joint on Fifth Avenue in Park 
Slope, is closing. Timmy Hodgens (right) and Bobby Booras have 
owned the place since 1969.

P
ho

to
 b

y 
St

ef
an

o 
G

io
va

nn
in

i

P
ho

to
 b

y 
St

ef
an

o 
G

io
va

nn
in

i

Greene-Hill Food Co-Op mem-
bers pose with fruit!
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Timboo’s closes after 40 years

Louisiana visitors Chrynelle De-
mette and Oliver Quinn enjoyed 
a Grimaldi’s pie. Both said they 
were impressed (but remember, 
they’re from Louisiana).

P
ho

to
 b

y 
St

ef
an

o 
G

io
va

nn
in

i

for everyone.
“We’re now seeing a much 

broader, diverse mix of retail 
on Fulton, so shoppers now 
have more choices,” said Mi-
chael Burke, who just left his 
job as chief operating offi-
cer of the Downtown Brook-
lyn Partnership. “The result? 
Fulton Street and Downtown 
Brooklyn are becoming the 
one-stop retail destination for 
local residents and the entire 
borough.”

But not everyone agrees 
— saying that the retail face-
lift is devastating what used 
to be black America’s Main 
Street.

“Developers are trying to 
make Fulton Street like 34th 
Street,” said Elisa Gales, a 

See PS8  on page 12

See LOT  on page 12
See FULTON  on page 6

• “My client never accepted a bribe, 
ever, from anyone for any reason,” said 
Kruger’s lawyer Benjamin Brafman. “He 
never abused his office.”

• “Sen. Kruger did absolutely nothing 

wrong,” Brafman later added.
• “I was nothing more than a pawn in 

this chess game,” Kruger said last year, 
following the arrest of an alleged co-con-
spirator. “I have thousands of contribu-

tors and, like every elected official around 
the country, I intercede in government 
matters and cut through the political red 
tape for my constituents. But there’s no 
guaranteed quid pro quo.”

See KRUGER  on page 5

See NETS  on page 6See PARK  on page 13

See PIZZA  on page 13

See BAR  on page 6
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NY Major League 
Baseball tickets
(Either Yankees or Mets 

selected at random by CNG. 
While supplies last.)

NY Islanders tickets
www.thesportsnook.comNo service fees...ever!

*Spend $50 or more pre-tax at a participating retailer, or spend $50 or more pre-tax and pre-tip at a participating restaurant. **Only printed, dated, original register receipts for purchases made between Wednesday, November 24, 2010 and Sunday, December 19, 2010 are
  eligible. Minimum $50 purchase must appear on one receipt. ***Limit one pair of tickets per household. Tickets are selected at sponsor’s discretion and are available while supplies last. Tickets are valued at up to $220 per pair, and will be mailed by February 4, 2011.

You will automatically be entered 
to win a Grand Prize of 

two round trip American Airlines 
tickets to anywhere in the US48, 

Canada, Mexico or the Caribbean!†

No purchase necessary. Sweepstakes ends 12/27/10. Subject to complete official 
rules available at yournabe.com/shopngo. Void where prohibited.

Here’s How It Works:
1. Spend at least $50 at any of the participating Shop ’n’ Go 

retailers or restaurants listed below* 
 2. Fill out the coupon at the bottom of the page and attach 

your original, dated, printed register receipt.**
3. Mail the coupon and receipt in to us 

by December 27, 2010 to receive

YOUR TWO FREE TICKETS TO A SELECT 
EVENT LISTED BELOW.***

Here’s How It Works:
1. Spend at least $50 at any of the participating Shop ’n’ Go 

retailers or restaurants listed below* 
 2. Fill out the coupon at the bottom of the page and attach 

your original, dated, printed register receipt.**
3. Mail the coupon and receipt in to us 

by December 27, 2010 to receive

YOUR TWO FREE TICKETS TO A SELECT 
EVENT LISTED BELOW.***

Look for advertising from our participating retailers
and restaurants in your local CNG Newspapers

     BROOKLYN: Bay News, Flatbush Life, Canarsie Digest, Brooklyn Graphic, 
    Carroll Gardens/Cobble Hill Courier, Kings Courier, Bay Ridge Courier,
    Park Slope Courier, Brooklyn Heights Courier, Williamsburg Courier, Mill Basin/ 
    Marine Park Courier, Midwood Courier, Caribbean Life, The Brooklyn Paper 

     QUEENS: Astoria Times, Bayside Times, Flushing Times, Forest Hills Ledger, 
     Fresh Meadows Times, Jackson Heights Times, Jamaica Times, 
     Laurelton Times, Little Neck Ledger, Queens Village Times, 
     Ridgewood Ledger, Whitestone Times, Caribbean Life

     BRONX: Bronx Times Reporter, Bronx Times, Caribbean Life

    MANHATTAN: Caribbean Life

ATTACH YOUR ORIGINAL PRINTED AND DATED REGISTER RECEIPT FOR A MINIMUM OF $50 AND MAIL TO: CNG SHOP-N-GO / P.O. BOX 1013/
NY/NY 10108. Mailed coupons must be postmarked by 12/27/10 and received by 1:00 pm on 1/3/11. Limit one complimentary pair of tickets 
per household. Tickets selected at sponsor’s discretion and are available while supplies last. Open to legal residents of the state of New York, 
age 18 or older. Void where prohibited. Receipt must be attached to original newspaper coupon to be eligible for promotion (no reproduc-
tions). Keep a copy of your receipt for your records.
     Yes. I want to receive messages from the Community Newspaper Group (CNG) and its business partners about their products, services and 
future promotions. I understand that my personal information may be shared with business partners of CNG for this purpose. Communications 
on privacy policy should be addressed to:  Privacy Officer, CNG/New York Post, 1211 Avenue of the Americas, NY, NY  10036.

FIRST NAME, LAST NAME......................................................................................................................
ADDRESS.............................................................................................................................................
APT, CITY, STATE, ZIP...........................................................................................................................
DAYTIME PHONE..................................................................................................................................
EVENING PHONE..................................................................................................................................
E-MAIL ADDRESS..................................................................................................................................
BIRTHDATE (MM/DD/YYYY)................................................................................................................
IN WHICH CNG PUBLICATION DID YOU SEE THIS AD?............................................................................
TO WHICH RETAILER/RESTAURANT DID YOU GO?.................................................................................
PICK YOUR TICKETS
Note: If selecting Major League Baseball tickets, write in “Baseball” to receive either Yankees or Mets tickets 
selected at random by CNG. Supplies are limited. Include a second and third choice.

1ST CHOICE..............................    2ND CHOICE..............................    3RD CHOICE...............................
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†You will automatically be entered for a chance to win airline tickets when you fill out and send the mail-in coupon with your receipt. No 
purchase necessary to enter or win. To enter without participating in the Shop-n-Go promotion, hand-print your complete name, date of 
birth, mailing address, city, state, zip code, daytime and evening phone numbers (with area codes), e-mail address (optional) and the words 
“Community Newspaper Group Airline Ticket Sweepstakes” on a plain piece of paper no larger than 81/2”x11”, insert it into an envelope and 
mail it to: Community Newspaper Group Airline Ticket Sweepstakes, CNG Newspapers c/o New York Post, P.O. Box 1013, New York, NY 10108 
or fax it to (212) 997-9272. Mailed entries must be postmarked by 12/27/10 and received by 1:00 PM EST on 1/3/11. Facsimile Entries must 
be received by 11:59:59 PM EST on 12/27/10. Sweepstakes ends 11:59:59 PM EST on 12/27/10. Subject to complete official rules available at 
yournabe.com/shopngo. Open only to legal residents of the State of New York, age 18 or older. Void where prohibited.

Adelman’s Deli
1906 Kings Highway
Brooklyn, NY 11229
718-336-4915 
Amily Spa
7210 18th Avenue
Brooklyn, NY 11204
(347) 492-6444
Amnesia Restaurant
10007 4th Avenue
Brooklyn, NY 11209
(718) 680-3131
A Tee Grows In Brooklyn
Hand Screen Printed T-Shirts
www.ATeeGrowsInBrooklyn.com
AteegrowsinBK@aol.com
Aviator Sports & Recreation
Hangar 5 Floyd Bennett Field
Brooklyn, NY 11234
(718) 758-7500
www.aviatorsports.com
Blue Ocean Beauty Spa
31 Bayridge Avenue
Brooklyn, NY 11220
718-630-1198 
Ben Simon Salon & 
Day Spa
468 Avenue P
Brooklyn, NY 11223
(718) 998-3099
www.bensimonspany.com

Borbas Pharmacy
2046 Bath Avenue
Brooklyn, NY 11214
(718) 677-9066
www.borbassupply.com
Buckley’s
Restaurant & Caterers
2926 Avenue S
Brooklyn, NY 11234
(718) 998-4222
www.buckleyscaterers.com
Casa Pepe Restaurant
114 Bay Ridge Ave
Brooklyn, NY 11220
(718) 833-8865
www.casapepe.com
Cohen’s Fashion Optical
Kings Plaza Mall upper level
Brooklyn, NY 11234
(718) 951-9800
www.cohensfashionoptical.com
Corner Hardware & Paint
2266 Nostrand Ave.
Brooklyn, NY 11210
(718) 377-8516
Courts Caribbean 
Appliances, Electronics & 
Furniture
2822 Church Ave. Brooklyn, 
NY 11226
(877) 852-6878
www.courtscaribbean.us

Culpepper’s Restaurant
1082 Nostrand Ave.
Brooklyn, NY 11225
(718) 940-4122
David Biro, M.D.
Skin Rejuvenation
9921 4th Avenue
Brooklyn, NY 11209
(718) 833-2793
www.bayridgederm.com
Dermalax
Hair & Scalp Care
1507 Nostrand Ave.
Brooklyn, NY 11226
(718) 284-9447
www.dermalax.net
DNA Footwear
2013 86th Street
Brooklyn, NY 11214
(718) 373-2999
www.dnafootwear.com
EBA
Electronics, Appliances & Bedding
2361 Nostrand Ave.
Brooklyn, NY 11210
(718) 253-4700
www.shopeba.com
Edible Arrangements
1557 Ralph Avenue location
Brooklyn, NY 11236
(718) 451-3344

1736 Sheepshead Bay Rd location
Brooklyn, NY 11235
(917) 415-0049
5114 Avenue N location
Brooklyn, NY 11234
(347) 587-7500
1446 86th Street location
Brooklyn, NY 11228
(718) 837-3784
www.ediblearrangements.com
Fornino Park Slope Restaurant
256 5th Avenue
Brooklyn, NY 11215
(718) 399-8600
www.forninoparkslope.com
Goodfellas Restaurant
9606 3rd Avenue
Brooklyn, NY 11209
(718) 833-6200
www.goodfellas.com
Greenhouse Café
7717 3rd Avenue
Brooklyn, NY 11209 
(718) 833-8200
www.greenhousecafe.com
Il Fornetto Restaurant
2902 Emmons Ave.
Brooklyn, NY 11235
(718) 332-8494
www.ilfornettorestaurant.com

J & R Pizzeria
1916 Kings Highway
Brooklyn, NY 11229
(718) 998-6627
Jewels by Satnick
187 State Street 
Brooklyn, NY 11201
(718) 852-1421
Lenny & John’s Restaurant
2036 Flatbush Avenue
Brooklyn, NY 11234
(718) 252-9710
www.lennyandjohnspizza.com
Natural Balance Massage
& Wellness Center
3013 Quentin Rd.
Brooklyn, NY 11234
718-336-8400
www.naturalbalancemassage.com
Norm’s Music
922 Kings Highway
Brooklyn, NY 11223
(718) 376-0910
www.normsmusic.com
The Pearl Room
8201 3rd Avenue
Brooklyn, NY 11209
(718) 833-6666
www.thepearlroom.com

Pilo Arts Day Spa & Salon
8412 Third Avenue
Brooklyn, NY 11209
(718) 748-7411
www.PiloArts.com
Pitkin Wonderful Shoes
1656 Pitkin Avenue
Brooklyn, NY 11212
(718) 498-6648
Press 195 Restaurant
195 Fifth Avenue location
Brooklyn, NY 11217
(718) 857-1950
www.press195.com
Royal Spa
2225 Voorhies Avenue
Brooklyn, NY 11235
718-332-2225 
Salvi Restaurant
4220 Quentin Rd.
Brooklyn, NY 11234
(718) 252-3030
www.salvirestaurant.com
Shen Beauty Salon
315 Court Street
Brooklyn, NY 11231
(718) 576-2679
www.shen-beauty.com

Silver Star Gourmet 
Catering (Catering Only)
3838 Nostrand Ave.
Brooklyn, NY 11235
(718) 934-8520
www.silverstarsgourmetcatering.com
Solco Plumbing
413 Liberty Ave
Brooklyn, NY 11207
(718) 259-8010
www.solcoplumbingsupply.com
Spa Di Da
8216 13th Ave
Brooklyn, NY 11228
(718) 238-7278
www.spa-di-da.com
Studio 19 Salon
1610 East 19th Street
Brooklyn, NY 11229
(718) 336-7373
www.studio19salonandspa.com
Weisman Home Outlets
1175 McDonald Ave.
Brooklyn, NY 11230
(718) 377-8871
www.weismanhomeoutlets.com
Yiasou Fine Greek Cuisine
2003 Emmons Ave.
Brooklyn, NY 11235
(718) 332-6064
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NEIGHBORHOOD REPORT

 ALL SAINTS  
EPISCOPAL CHURCH

 

CHRISTMAS EVE
Candlelight Service with Carols 

and Holy Eucharist  
Saturday December 24th –10 p.m.

CHRISTMAS DAY
Holy Eucharist with Carols – 10 a.m.

7th Ave. at 7th Street 
(Across from Methodist Hospital)

718-768-1156
www.allsaintsparkslope.com

The Rev. Steven Paulikas, Priest

New Era Development Group provides a 
vast array of services spanning all facets of 
the construction and design areas of your 
home and/or workplace.
Brownstone renovations, additions, extensions, kitch-
ens, bathrooms, interiors and exterior finish work. 
Fully licensed, bonded and insured.

“The quality, workmanship, and attention to 
detail are outstanding. Best Condo Builders in 
Carroll Gardens”  — Nelson St. Condo Assoc.

Call for estimate: 718-237-4900
www.NewEraDGLLC.com

Lic. #1375981

Need a new 
kitchen?

#1 GARDEN
CHINESE RESTAURANT

221 Prospect Park West
(Between 16th & Windsor Place)

718-831-1795
718-832-3068

CHINESE FOOD 
DELIVERY

for South Slope & Windsor Terrace

FAST, FREE DELIVERY BY CAR

Any order $15 or over:
FREE Eggroll or  

Can of Soda

Any order $35 or over:
FREE General Tso’s 
Chicken or Three 

Cans of Soda

Any order $25 or over:
FREE Pint of Pork 
Fried Rice or Two 

Cans of Soda
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•  Tooth Bleaching (whitening)
•  Cosmetic Dentistry, Porcelain Facings & Inlays, Bonding 

Crowns & Bridges (Capping)
•  Painless, Non-Surgical Gum Treatment
•  Root Canal • Extractions • Dentures • Cleanings
• Implant Dentistry • Fillings (tooth colored)
• Stereo headphones • Analgesia (Sweet air)

Affordable Family Dentistry
in modern pleasant surroundings

State of the Art Sterilization (autoclave)
Emergencies treated promptly

Special care for children & anxious patients
WE NOW ACCEPT OXFORD

Dr. Jeffrey M. Kramer
544 Court Street, Carroll Gardens

624-5554  624-7055
Convenient Office Hours & Ample Parking

and insurance plans accommodated

Custom Framing
Ready-Made Frames
Posters & Prints
Friendly Service

374 7th Avenue
(bet. 11th & 12th Sts)

718-832-0655

COBBLE HILL WILLIAMSBURG

By Aaron Short
The Brooklyn Paper

The NYPD lost key ev-
idence and botched the in-
vestigation of a fatal hit and 
run of a Williamsburg art-
ist two months ago because 
officers had “more serious 
crimes” to deal with, the late 
cyclist’s family charged on 
Monday.

A lawyer for the family of 
cyclist Mathieu Lefevre this 
week blasted police investi-
gators for not collecting ev-
idence, including Lefevre’s 
blood and bike paint, from 
the front bumper of the truck 
and his bike helmet  after he 
was run down on Morgan Av-
enue by a truck turning onto 
Meserole Street .

And the lawyer, Steve 
Vaccaro, added that a police 
detective told him that they 
did not take a blood sample 
because crime technicians 

By Colin Mixson
The Brooklyn Paper

The city overwhelmingly approved a controversial 
charter school’s plans of taking space inside a Cobble 
Hill high school building last Wednesday night, despite 
opposition of parents and teachers.

The Panel for Education Policy voted to give the Suc-
cess Charter Network, which is run by former City Coun-
cilwoman Eva Moskowitz, rent-free space for its kinder-
garten-through-fourth–grade program at the school at 
Baltic and Court streets, currently home to the Brooklyn 
School for Global Studies, the School for International 
Studies and the STAR school, which provides special 
education programs for children with disabilities.

The vote came after furi-
ous protest from dozens of 
parents and teachers at the 
school who had traveled to 
distant Corona, Queens to ar-
gue that overcrowding will 
worsen as the kindergarten 
and first-grade charter school 
eventually expands to a full 
elementary program.

“They want to take 15 
of our classrooms,” teacher 
Clare Daley told the city 
panel. “That’s half of our 
classrooms. Our students 
need small class sizes. If 
the mayor has his way, we 

can have 50, to 60 students in a class and cut our teach-
ing staff in half.”

According to the city, the school has 691 open seats 
— more than enough to accommodate the charter 
school in a neighborhood whose school-age popula-
tion is booming. 

“Kindergarten enrollment in this neighborhood has 
grown significantly over the last five years, so we want 
to take the proactive step of bringing a new, excellent 
elementary school for this community to ensure access 
to high-quality seats for families,” said Department of 
Education spokesman Frank Thomas.

And supporters told the panel that more options are 
simply better.

“It’s in the best interest of students to have the choice 
to choose a good school, whether that’s public, or char-
ter,” said Brain Davis, a member of a Community Ed-
ucation Council in Manhattan. 

The Bloomberg administration has made it a pri-
ority to expand charter schools, which are controver-
sial because they require space inside public schools, 
generate their own curriculums and, frequently, do not 
hire union teachers.

Others complained that charter schools do not admit 
all students, including those with special needs.

“Kids with serious special-ed needs are not being 
served at all by the charter schools,” said Rosalie Friend. 
“They’re also indirectly screening out kids whose fam-
ilies are less sophisticated, who can’t jump through the 
required procedures like middle-class families can.”

Just attending the meeting, which was moved from 
Manhattan to distant Queens, was a significant hur-
dle for some parents, who felt that a local issue should 
have been handled in closer proximity to the affected 
school.

“This venue is unfair and unreasonable to the hun-
dreds of people that came out to protest this from Cob-
ble Hill,” Assemblyman Jim Brennan (D–Park Slope) 
said. “As you can see, you’ve been unsuccessful in di-
minishing their protest.”

But the panel was successful in diminishing pro-
testers’ hopes.

“I feel bad — the community has been completely ig-
nored,” said Khem Irby. “Initially, charter schools were 
meant to bring in high-performing schools into commu-
nities where there were low-performing schools. Now, 
they’re going into a district that already has high-per-
forming schools, why do we need them?”

By Natalie O’Neill
The Brooklyn Paper

Red Hook straphang-
ers will at least have a dry 
place to wait for their lousy 
B61 bus.

The city plans to erect 
shelters along the bus route, 
which runs from Red Hook to 
Downtown via Park Slope by 

September, 2012 — though 
a warm bus stop will be 
cold comfort to many rid-
ers, whose complaints about 
the bus were confirmed last 
week  in a scathing report  by 
Councilman Brad Lander (D-
Park Slope).

That survey recommended 
additional buses or an exten-

sion of the nearby B57 line. 
For now, though, riders will 
get shelters at bus stops at 
Van Brunt Street and Ham-
ilton Avenue; Columbia and 
Warren streets and Lorraine 
and Hicks streets.

Riders were under-
whelmed.

“Shelters make it a lit-

By Dan MacLeod
The Brooklyn Paper

The city has 86ed its con-
troversial plan to ban all left 
turns on 86th Street at Fourth 
Avenue after a local panel 
scoffed at the notion that 
the intersection should be 
louie-free.

Members of Commu-
nity Board 10 slammed the 
Department of Transporta-
tion’s plan to bar left turns 
at the Ridge’s busiest inter-
section when the city an-
nounced the scheme back in 
October,  claiming that the 
proposal would cause major 
gridlock  along neighboring 
roadways.

Now, the city has bowed 
to the pressure and says it 
will only ban left turns for 

drivers headed toward Shore 
Road, and will continue to let 
cars make the sinister turn 
where new left turn bays will 
be painted.

Most board members sup-
ported that plan, but some 
said that banning traffic from 
turning left there would be a 
mistake since left-hand turns 
are already banned at Fifth 
Avenue, leaving Fort Hamil-
ton Parkway two blocks away 
as the only place within the 
commercial corridor where 
the turns will be allowed.

“Gridlock,” predicted 
CB10 District Manager Jo-
sephine Beckmann back in 
October.

City planners claim that 
the left turn ban still makes 
sense at that corner, and de-
nied that gridlock would be 

Family: NYPD doesn’t care
Lefevre’s lawyer complains of botched investigation

were busy with “more seri-
ous crimes” elsewhere.

The accident, one of sev-
eral over the last few months 
in Williamsburg, unleashed 
a wave of protests by cyclists 
and their advocacy groups at 
police headquarters in Man-
hattan — evidence, Vaccaro 
said, that the death of Lefe-

vre was indeed serious.
“If thousands of mem-

bers of the public have ex-
pressed an interest in the 
police’s investigation, that 
should be a reason for the 
police to conduct the most 
careful, thorough, and im-
partial investigation it can,” 
said Vaccaro.

Police initially ruled the 
crash an accident after driver 
Leonardo Degianni told po-
lice investigators that he did 
not realize that he hit any-
one. But a police report —  re-
leased only after the Lefevre 
family rallied at One Police 
Plaza  — showed that the 
truck rammed into Lefevre 
from behind, ran him over 
in the intersection, and then 
kept going before parking his 
car two blocks away from 
the accident.

A police spokesman of-
fered no updates regarding 
the investigation, adding that 
the NYPD maintains that no 
crime was committed.

That doesn’t surprise Vac-
caro, who claims that offi-
cers have been consistently 
dismissive of the case.

“Cyclists do crazy things,” 
one cop told Vaccaro, the law-
yer claimed.

The family of dead cyclist Mathieu Lefevre is still 
fighting the NYPD over its “botched” investigation.
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Booze gods frown on Athena
CB6 rejects liquor license for new Smith Street eatery 

PARK SLOPE

By Natalie O’Neill
The Brooklyn Paper

Community Board 6 voted 
unanimously on Wednesday 
night to reject a liquor license 
bid for Athena restaurant af-
ter neighbors of the Cobble 
Hill eatery claimed that the 
owner is hosting booming 
parties and serving booze 
without a valid permit.

“The way they’re operat-
ing is not kosher,” said board 
member Gary Reilly, citing 
an attempt by Athena owner 
Spiro Hiotis to use a liquor li-
cense belonging to the prior 
restaurant at the Smith Street 
site. “We felt they were tak-
ing shortcuts.”

But Hiotis — who runs 
Athena restaurants in Bay 
Ridge and Park Slope — says 
the community board unfairly 
targeted him even though he 
installed noise barriers in 
walls, fired DJs and handed 
out his cellphone number to 

concerned neighbors. 
“What else can I do?” he 

said. “I am so fed up with 
this neighborhood.”

He admitted that he was 
using the license belonging 
to the previous restaurant, 
but claimed that it was le-
git because he was partial 
owner of the now-defunct 
Mexican joint.

For their part, neighbors 
claim that Hiotis rents the 
always-empty restaurant to 
a subcontractor at night for 
unlicensed, booze-soaked 
parties that boom into the 
wee hours, keeping neigh-
bors awake.

“It’s preposterous — 
they’re winging it,” said 
Glenn Kelly of Community 
Board 6, who lives nearby. 
“What’s next?”

Hiotis might have an an-
swer: “I’m probably gonna 
have to shut down,” he 
said.

Athena owner Spiro Hiotis says that his Smith 
Street neighbors are wrong about his restaurant 
— and says he’s being unfairly targetted by the 
community board.
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HS is chartered

The city will allow former Councilwoman Eva 
Moskowitz to open a Success Charter Network 
school inside the Global Studies HS on Court 
Street in Cobble Hill.
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City building will house
Eva’s kids despite protest

City nixes 86th left-turn ban 
BAY RIDGE

an issue. 
Drivers struck 36 pedes-

trians and five bicyclists at 
that intersection from 2006 
to 2010, and 50 motorists 
were injured, according to 
the city, which claims that 
slowing down speeding cars 
— which are currently un-

encumbered by a wide road-
way — is the only way to end 
the carnage. 

“When there’s high ca-
pacity on a roadway, driv-
ers tend to speed up,” Anne 
Marie Doherty of the Depart-
ment of Transportation said 
in October.

Eva Moskowitz

The city has withdrawn a plan to bar left turns from 
86th Street onto Fourth Avenue.
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B61’s helter shelter
Riders get a place to wait … and wait …

RED HOOK
tle better — but it doesn’t 
address the real problem: 
Crowding and infrequent 
buses,” said Brad Kerr, a 
Columbia Waterfront Dis-
trict resident.

Lander’s report revealed 
that the B61 had a 43-per-
cent on-time rating during 
rush hour — nearly two times 
worse than the B44, which 
the Straphangers Campaign 
named Brooklyn’s least reli-
able “key route.”

“We need better transpor-
tation options in Red Hook,” 
said Gary Reilly of Commu-
nity Board 6.

Gimme shelter: Jermaine Cecilai of Red Hook waits 
for a B61 bus on Van Brunt Street in a new shelter.
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A Good Plumber Inc.
Phone: 718-648-6838 718-646-4659

NYC Licensed Master Plumber #1948

When You Need A Good Plumber…Call Us!

718-648-6838

$25 Off 
Any

Plumbing Job 
With This Ad

Cannot be combined with 
any other offer.

A Good Plumber Inc., with over 20 years of experience in 
the plumbing and heating industry has built our reputation 

on recommendations. That reputation has grown due to our 
reliable, honest and affordable service. Honesty means never 

recommending work that is unnecessary and giving you an 
accurate price before we do the work…no hidden fees. At A Good 
Plumber Inc., we believe customer service is about exceeding the 

customer’s expectations before, during, and after the job!

Our Professionally Trained, Clean and Courteous Staff Can Handle:

Why Choose 
“A Good Plumber”?

 POLICE BLOTTER
Find more online every Wednesday at

BrooklynPaper.com/blotter

* Actual savings may vary based upon efficiency measures selected, 
age of home, appliances, equipment and other factors. 
A participating contractor can help evaluate potential savings.

** Financing, energy audits, and workforce development 
opportunities made available through the Green 
Jobs-Green NY Act of 2009.

Join the thousands of homeowners 
who have saved up to $700 on 
their annual home energy costs*

NYSERDA’S HOME PERFORMANCE WITH ENERGY STAR®

PROGRAM IS ONE OF THE NATION’S LEADERS IN 
MAKING HOMES MORE ENERGY EFFICIENT.
Most New Yorkers qualify for a free or reduced-cost comprehensive 
home assessment, also referred to as an energy audit, and 
low-interest loans.** Additionally, participants may be eligible for 
cash-back incentives.  All our Home Performance contractors are 
accredited by the Building Performance Institute.

For complete information, 
go to nyserda.ny.gov/
residential or call 
1-877-NY-SMART.
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78TH PRECINCT
Park Slope

A thief stole two licensed 
handguns — and the safe 
in which they were kept — 
from a Third Street home on 
Dec. 16.

The owner of the pistols 
told cops that he left his house, 
which is between Sixth and 
Seventh avenues, at around 
7:15 am, leaving behind a 
Taurus and a Sig Sauer gun 
in a safe. When he returned 
at 7:50 pm, both guns, plus a 
computer, were gone.

Police added nothing, so 
we will: two high-powered 
weapons are in the hands of 
a thief who is on the loose in 
our community.

Gang bang
Three gun-toting perps 

mugged a man for cash and 
a phone near the R train 
station on Union Street on 
Dec. 12.

The victim, 36, told cops 
that he had just left the station 
at Fourth Avenue at around 
11:40 pm when a man ap-
proached, pointed a gun at 
his face and said, “Run your 
shit.”

That’s when two more 
thugs approached from 
behind to punctuate the 
threat.

The thieves fled after the 
man gave up the goods.

Xmas shopping
At least five victims lost 

their stuff in classic quick-
picks throughout the neigh-
borhood:

• A thief broke into a man’s 
locker in a Ninth Street gym 
between 6:15 and 6:50 pm 
on Dec. 16 to steal a wallet, 
$120 and sandals.

• A crook ruined a vaca-
tion for a visitor from Atlanta 
by swiping a bag that she had 
left on a table at the Common-
wealth bar on Fifth Avenue at 
11th Street on Dec. 11. The 
woman said she left the bag, 
which contained two iPads, 
a computer and cash, unat-
tended between 7 and 9 pm.

• Cops nabbed a thief af-
ter he stole packages that had 
been delivered to a Third 
Street home on Dec. 13, po-

Thief steals two guns from Union Street
lice said. The arresting offi-
cer said that he watched the 
54-year-old suspect swipe the 
bags, which contained high-
end boots, at around 4 pm 
from the stoop of the house 
between Sixth and Seventh 
avenues.

• A customer at Dizzy’s 
Diner on Eighth Avenue lost 
her iPad, cellphone and $300 
when a thief grabbed her bag 
during lunch at around 1 pm 
on Dec. 7.

• A thief stole a purse from 
a worker at a Seventh Avenue 
eatery by reaching inside the 
kitchen area on Nov. 28, cops 
said. The worker lost $300 
in the theft between Union 
Street and Berkeley Place.

Pill popped
A thief swiped thousands 

of dollars worth of over-the-
counter medications after 
running into a Flatbush Av-
enue store on Dec. 15.

The owner told cops that 
the perp entered the store, 
which is between Park and 
Prospect places, at around 
6:15 pm and started filling 
a bag with roughly 60 pack-
ages of medicines, including 
Mucinex, Allegra, Zyrtec and 
Muessig.

Bad breaks
Christmas grinches bur-

glarized at least two homes 
last week:

• A thief stole a game sys-
tem and a fancy digital cam-
era from a home on Third 
Avenue and 11th Street be-
tween 10:30 am and 2:35 pm 
on Dec. 13.

• A crook broke into a 
Fourth Avenue apartment 
on Dec. 13 to steal a com-
puter and camera. The res-
ident of the unit, near War-
ren Street, said she was not 
there between 10 am and 
11 pm.

Subway collar
Three perps were arrested 

after they surrounded a man 
on a Queens-bound R train at 
the Ninth Street station and 
took his cellphone on Dec. 
12, cops said.

The victim told cops that 
the train was just about to pull 
into the station under Fourth 
Avenue at around 11:55 am 
when a gang of four people 
surrounded him and grabbed 
the phone. The posse jumped 
off the train as one of the 
perps punched the victim 
to dissuade him from giv-
ing chase.

Cops said they picked up 
three perps nearby, and de-
termined that a fourth mem-
ber of the group was not ac-

tually involved.

Toothy crime
A thief swiped 30 pack-

ages of teeth-whitening strips 
from a Seventh Avenue drug-
store on Dec. 15 — but he 
didn’t get away long enough 
to affect the cosmetic treat-
ment.

The manager told cops that 
a man entered the store, which 
is at Fifth Street, at around 
2:40 pm and filled a bag with 
Crest White Strips. The man-
ager rushed over to prevent 
the crime, but the thief got 
away after a struggle.

He jumped into a car with 
two accomplices, but cops 
stopped the vehicle a few 
blocks away, and collared 
all three men.

 — Gersh Kuntzman

77TH PRECINCT
Prospect Heights

Pilfered
A couple of thugs mugged 

a teenager for electronics and 
a really fancy pair of head-
phones on Plaza Street East 
on Dec. 19.

The 19-year-old victim 
told cops that he was near 
Vanderbilt Avenue at 5:10 
pm when two men sneaked 
up on him.

“Gimme what you got or 
I will shoot you,” one man 
said, prompting the teenager 
to hand over two iPods, a 
Blackberry and a $500 pair 
of Dr. Dre cans.

Hall harass
A thief brutally mugged 

a woman and swiped her 
purse on Pacific Street on 
Dec. 18.

The 22-year-old victim 
told cops that she was in the 
hallway of her building be-
tween Washington and Grand 
avenues at 10:45 pm, when 
the man pushed her and stole 
her bag.

 — Eli Rosenberg

88TH PRECINCT
Fort Greene–Clinton Hill

Running wild
Two thugs held a group of 

friends at knifepoint at the 
Buffalo Wild Wings on Flat-
bush Avenue on Dec. 13.

One 17-year-old victim 
told police that he was with 
two pals at the barbecue joint 
in the crime-riddled Atlantic 
Terminal Mall when one of 
the goons flashed a blade and 
said, “If you have anything, 
give it to me. Not my fault if 
you get stabbed.”

The crook found empty 
pockets, and his accomplice 
punched one of the other vic-
tims in the back of the head 
and broke his eyeglasses.

Police are seeking two 
suspects.

Target-ed
A mother tried to steal 

goods from the Flatbush Av-
enue Target on Dec. 14, but 
was nabbed by a cop on her 
way out, police said.

The employee told cops 
that the woman and her 
daughter entered the store 
at midnight and allegedly 
left a half-hour later with-
out paying.

Face the music
A f leet-footed crook 

yanked a man’s cellphone 
on Fulton Street on Dec. 14 
as he played some tunes for 
a friend.

The 16-year-old victim 
told police that he was near 
Fort Greene Place at 4:40 
pm when a stranger pried 
his mobile from his hands 
and fled.

Dollar signs
A bearded thief snatched 

$12 from a teen on Greene 
Avenue on Dec. 16.

The 13-year-old victim 
told cops that he was near 
Cumberland Street at 7:20 am 
when the creep approached 
and asked him for a dollar. 
When the kid opened his 
wallet, the thug snatched 
his cash.

The victim followed the 
perp into the subway, but the 
crook threatened to punch 
him and ran off.
 — Kate Briquelet

76TH PRECINCT
Carroll Gardens-Cobble 

Hill–Red Hook

School daze
Thieves stole six Mac-

books out of PS 27 on Hun-
tington Street in the wee 
hours of Dec. 17.

According to police, the 
crooks broke into the school, 
which is at Hicks Street, 
sometime after midnight 
and headed for the princi-
pal’s office, where they found 
keys to all the rooms hidden 
behind a clock.

They raided several class-
rooms, picking Apples as 
they went, getting away 
with six in all — a haul of 
nearly $5,000.

It’s the biggest theft of 
computers out of a school 
since 50 laptops  were sto-
len from Park Slope’s PS 107 
last year .

Knife try
Two blade-wielding men 

mugged a man on Lorraine 
Street for his phone and wal-
let on Dec. 13.

The victim told cops that 
he was near Otsego Street 
at around 10:50 am when a 
man accosted him, pulled a 
knife and said, “Give me your 
money and keep walking.”

That’s when a second perp 
showed up bearing a razor 
blade and more demands. 
“Give me your wallet and 
phone — and keep walk-
ing.”

Eventually, the victim 
handed over the goods, in-
cluding a fancy set of Dr. Dre 
headphones.

Ring ding
A thief swiped a posh 

wedding ring from a Pacific 
Street home on Dec. 16.

The tenant said she left 
the massive rock in the closet 
of her home between Clin-
ton and Henry streets at 8:30 
am and returned two hours 
later to find it gone.

She told cops that it was 
worth $10,000.

Train pain
At last two iPhones were 

swiped from F train strap-
hangers in the same fright-
ening fashion on Dec. 13. 
In both cases, the thief 
reached into the train when 
the doors opened at the Car-
roll Street station. Here are 
the details:

• A thief stole the iPhone 
4 right out of a man’s hand 
on Dec. 13 at 5:08 am as he 
headed to Coney Island.

• Twelve hours later, a thief 
reached onto a Queens-bound 
train and grabbed an iPhone 
out of woman’s hand.

Lesson learned
A quick thief stole a fancy 

tablet computer off a table 
at a Court Street restaurant 
on Dec. 16.

The victim said he was 
at Watty and Meg, at Kane 
Street, at around 10 pm, when 
he excused himself, leaving 
behind his Acer table. When 
he returned, it was gone.

 — Gersh Kuntzman

68TH PRECINCT
Bay Ridge–Dyker 

Heights

Vodka robbers
A thirsty robber snagged 

a bounty of booty from an 
11th Avenue apartment on 
Dec. 16.

The victim told cops that 
she left her pad between Bay 
Ridge Avenue and 70th Street 
at 5:30 am. When she re-
turned at 6:30 that night, 
she found her house trashed, 
and an iPad, a load of jew-
elry and bottle of high-end 
vodka missing.

What a Grinch
A thief swiped a wallet 

from an unattended purse 
at an 86th Street department 
store on Dec. 14.

The victim told cops that 
she left her purse on the back 
of her baby’s stroller at 12:15 
while shopping at Century 
21 between Fourth and Fifth 
avenues. When she checked 
her purse an hour later, she 
found that the wallet — and 
$350 — was missing.

Wallet wallop
A pickpocket plucked a 

wallet from a woman’s purse 
while she was shopping at 
an 86th Street TJ Maxx on 
Dec. 12.

The victim told cops that 
her wallet was in her purse 
while she was shopping at 
the store between Fifth and 
Gelston avenues at 3 pm. 
When she reached in to get 
it a half hour later, she found 
the billfold — and $120 — 
gone. — Dan MacLeod

84TH PRECINCT
Brooklyn Heights–

DUMBO–Boerum Hill–
Downtown

Hanky-panky
A thief stole $3,000 from 

Hank’s Saloon on Atlantic 
Avenue on Dec. 18.

The honky-tonk bar’s 
owner told police that some-
one entered the taproom at 
Third Avenue at 5 am and re-
moved the cash from a box 
beneath the bar.

Purse snatch
A thief swiped a purse af-

ter a woman briefly left it 
unattended on Henry Street 
on Dec. 16.

The woman said she left 
the bag on a bench between 
Pineapple and Orange streets 
at 2 pm, but it was gone when 
she returned five minutes 
later.

Wallet woes
A thief did some Christ-

mas shopping, stealing a 
woman’s wallet in a Hoyt 
Street store on Dec. 12.

The victim said that she 
was inside the store at Liv-
ingston street at noon when 
someone grabbed the wallet 
from her purse.

Road rage
At least four vehicles were 

stolen:
• A thief stole a car from 

Willow Street between Clark 
and Pierrepont streets during 
the day on Dec. 15.

• A thief stole a van from 
York Street between Pearl 
and Jay streets between 6 pm 
and 11:50 pm on Dec. 13.

• A thief stole a car from 
Hanover Place between the 
Fulton Mall and Grove Place 
at 8:10 am on Dec. 15.

• A bicycle was swiped 
from a Henry Street home 
between State and Jora-
lemon streets overnight on 
Dec. 13.

Pillow take
A crook stole 45 pillows 

from a window display at a 
Washington Street store over-
night on Dec. 15. 

An employee at the store 
between York and Front 
streets told cops that she 
closed at 7:15 pm and re-
turned the next day at 11 am 
to find that the display win-
dow had been smashed and 
the pillows were missing.

Tooling around
Thieves stole tools from 

a Pacific Street construction 
site overnight on Dec. 11.

The site’s manager said 
that he left the lot between 
Bond and Nevins streets at 
6:30 pm and returned the next 
morning at 8 to discover that 
$3,750 worth of tools were 
missing.

 — Daniel Bush

90TH PRECINCT
Southside–Bushwick

Testy pet
Finally, a dog-bites-man 

story.
Police arrested a 19-year-

old suspect who commanded 
his dog to bite a 45-year-old 
man inside a S. Fifth Street 
bodega on Dec. 16, cops 
said.

The perp and his victim 
were arguing outside Cruz 
Grocery near Keap Street at 
11:50 pm, when the teen al-
legedly ordered his dog to 
chomp the man’s testicles.

The dog helped himself 
to a meatball sandwich and 
did not leave a tip. 

The manager called the 
police, who collared the sus-
pect at 1:50 am. Cops said 
that they found marijuana 
and other narcotics in his 
pocket, too.

Meanwhile, the victim 
was taken to the hospital and 
treated for bite marks where 
the sun does not shine.

Gut check
A perp stabbed a man at 

the Marcy Avenue station on 
Dec. 15.

The 40-year-old victim 
told cops that he had just 
left the J train near Broad-
way at 11 pm when he en-
countered five perps block-
ing the stairwell.

When he asked them to 
move, one perp retorted, 
“What’s your problem?” and 
lunched at the victim with a 
sharp object.

The victim went home and 
discovered he was bleeding 
from his stomach. He took 
himself to the hospital the 
next day.

Knock out
A thief threatened mugged 

a woman for her purse inside 
her S. Third Street building 
on Dec. 14.

The victim had entered her 
building near Hewes Street 
at 6:40 pm when the perp ap-
proached her with a blunt ob-
ject and said, “Don’t move, 
give me what you got or I’m 
going to knock you out!”

He took her bag, got on his 
bicycle, and rode away.

Moore move
A thief swiped a cellphone 

from a woman on Moore 
Street on Dec. 16 after she 
spurned his advances.

The victim was near Man-
hattan Avenue at 3:23 am 
when the perp approached 
and asked, “Where are you 
going? How come you’re not 
talking?”

She ignored him, so he put 
her in a chokehold and took 
her phone.

Scary stick-up 
A thief mugged a woman 

at gunpoint and stole her wal-
let, phone, class ring and 
cash on Bushwick Avenue 
on Dec. 16.

The victim left the Mor-
gan Avenue L train at and 
was near Seigel Street at 1:25 
am when the perp stopped 
her, stuck a gun to her back 
and demanded, “Give me ev-
erything!”

She gave up the goods, 
and the perp fled.

Phone-y crook
A thief mugged a woman 

in front of her Meserole Street 
building and stole her phone 
on Dec. 18.

The victim was near 
Leonard Street at 3:10 am, 
when the perp approached 
her, flashed a silver hand-
gun and said, “Phone!” The 
perp grabbed her handbag 
with her phone and $45, and 
ran away.

Cleaned out
A thief stole an iPhone, 

mouse and computer from a 
Broadway apartment when 
its tenant was out of town 
for a week.

The resident left his apart-

ment near Hooper Street on 
Dec. 8, but when he returned 
a week later, he saw his stuff 
was gone.

Caught mouse
A thief stole a laptop from 

a S. Third Street apartment on 
Dec. 13, but police said they 
nabbed the 16-year-old and 
recovered the property.

A witness said she heard 
a noise outside his apartment 
near Bedford Avenue at 1 pm 
and saw three men on the 
fire escape.

She called the police, who 
collared one suspect, who 
still had the ill-gotten booty 
on him, police said.

X-boxed in
A thief stole a video game 

system and computer from a 
S. First Street apartment.

The tenant left his apart-
ment near Driggs Avenue on 
Dec. 9, but when he came 
back home two days later, the 
electronics were gone.

Thames time
A thief stole a book bag, 

wallet, and $55 from a car on 
Thames Street on Dec. 17.

The driver parked near 
Bogart Street at 1 am, but 
when she returned at 11 am, 
she discovered a broken win-
dow and a missing bag.

 — Aaron Short
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His first time
A thief was arrested for 

stealing a woman’s iPhone 
on Graham Avenue on Dec. 
16.

The victim was using her 
fancy Jobsian device near 
Withers Street at around 
5:20 pm, when the crook 
came up, snatched it from 
her hand, and fled.

Cops canvased the area, 
and found a suspect, who al-
legedly told them, “This is the 
first time I’ve done this.”

Guns trouble
A gun-wielding thief 

robbed a man on Freeman 
Street on Dec. 15.

The victim was between 
Franklin Street and Manhat-
tan Avenue at 2 am, when 
the crook approached, drew 
a pistol and demanded cash. 
The victim forked up his wal-
let, which contained credit 
cards, and the thug fled in a 
minivan, cops said.

Slasher
A knife-wielding thief 

slashed a woman’s hand be-
fore stealing her purse in-
side a building on N. Sev-
enth Street on Dec. 16.

The woman told police 
that she was in the lobby of 
the building between Kent 
and Wythe avenues at around 
5:19 pm, when she politely 
opened the door for the crook. 
The thug then grabbed the 
victim’s

purse and a struggle en-
sued, ending after the punk 
slashed the victim’s hand with 
a steak knife.

The thief then made off 
with the purse, which con-
tained an iPhone, a cam-
era, cash, sunglasses and a 
debit card.

Pied piper
Two thugs robbed a man 

on N. 11th Street on Dec. 17, 
getting away with his iPhone 
and cash.

The victim was outside 
near Roebling Street at 
7:45 pm, when two thugs ap-
proached and took the smart-
phone from his hand.

“Don’t follow us,” one 
said. “Wait 10 seconds.”

Beat down
A crook stole a man’s iP-

hone and wallet on a Driggs 
Avenue bench on Dec. 17.

The victim was sitting 
near Monitor Street at 12:15 
am, when the thug sat next 
to him and told the victim 
he needed money.

That was enough of a 
threat, apparently, to com-
pel the victim to hand over 
his wallet.

Emboldened, the thief then 
grabbed the man’s cellphone 
and punched him in the stom-
ach before fleeing.

Make this easy
A knife-wielding crook 

robbed a woman outside 
her N. Ninth Street apart-
ment on Dec. 18.

The woman was trying to 
enter her building between 
Driggs Avenue and Roebling 
Street at around 11:13 am, 
when the perp approached 
her, displayed a knife and 
said, “You’ve got kids, let’s 
make this easy.”

It was, in fact, easy, as the 
woman handed over her wal-
let, which contained credit 
cards and cash, before the 
thug fled.

Cold crime
A thief mugged a man 

on Manhattan Avenue for 
cash and a jacket on chilly 
Dec. 18.

The victim was near 
Greenpoint Avenue at around 
3 am, when the crook ap-
proached and demanded 
money.

The victim handed over 
some cash, but it wasn’t 
enough. The goon began to 
punch him in the face, and 
then took his jacket, before 
fleeing.

 — Colin Mixson
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Introducing

to Park Slope

Home of 
the 18” Pie

Owner and pizza lover Johnny opened Johnny 
Hollywoods in the fall of 2011, with a vision of creating 
the best pizza around. Johnny learned how to make 
pizza with his friend Joe, who is a legendary pizza chef 
and owner of Pizza Suprema in N.Y.C. voted the 10 
best Pizzeria’s in NYC. And recently rated a PERFECT 
SCORE by Arron Rutkoff which was published on 
November 30 2011 by the Wall St Journal.

551 Fourth Avenue, Park Slope
(Between 15th & 16th Streets)                                 

(718) 369-0044
FREE LOCAL DELIVERY

 

Organic & Vegan Pies 
Available

$5.00 OFF 
ANY VEGAN OR 

ORGANIC PIE
with this ad. Expires on Jan. 30, 2012

1 LARGE PIE & 
4 LARGE FOUNTAIN
SODAS FOR $15.00

with this ad. Expires on Jan. 30, 2012

$5.00 OFF 
WHOLE WHEAT OR 
GLUTEN-FREE PIES

with this ad. Expires on Jan. 30, 2012

WHOLE WHEAT & GLUTEN-
FREE PIES AVAILABLEBy Camille Sperrazza

Silver and gold tinsel look great 
on the tree — but silver and gold 
jewelry beneath the tree are even 
better. 

Satnick Fine Jewelry and Watches 
carries an array of reasonably priced 
14 karat gold earrings, starting at 
$50 and up. 

“Gold is not out of reach yet,” as-
sures Roger Satnick, owner of the 
family jewelry store that’s been 
serving Brooklynites for 99 years. 
That’s a lot of merry Christmases, 
happy Hanukkahs, and every holi-
day in between.

The business first opened its doors 
in Williamsburg, and was established 
by Satnick’s grandfather. It’s been in 
Brooklyn Heights for 51 years now, 
says Satnick. His dad, Hartley Sat-
nick, “is the only certified master 
watchmaker in the five boroughs of 
New York City,” he says. “We can 
repair every single watch on the face 
of the earth.” It’s all done right on 
the premises.

In addition, they custom design 
pieces of jewelry. If you can dream 
it, they can create it. 

Right now, the store is packed with 
wonderful pieces of jewelry, some-
thing that everyone on your gift list 
will adore, no matter what their taste, 
says Satnick. 

“We have conservative pieces to 
avant garde. We try to please ev-
eryone.”

There are five new lines of ster-
ling silver and gem jewelry, just in 
time for the holidays, he says. There 
are two new lines of diamond and 
gold jewelry. And there’s a new line 
of men’s jewelry, too. 

In fact, if you’re finding it diffi-
cult to shop for the men on your list, 
you’ve come to the right place. Sat-
nick Fine Jewelry and Watches car-
ries an assortment of men’s jewelry 
and accessories. Cuff links, men’s 
bracelets, men’s necklaces, watches, 
and tie tacks are among the perfect 
stocking stuffers you’ll find here.

Whether you’re looking for some-
thing moderately priced or high end, 
Satnick Fine Jewelry and Watches 
can accommodate your budget. There 
are sterling silver gifts, starting at 
$15, he says. Check out the recession-
friendly holiday sale priced items that 
include select pieces of jewelry, at 
discounts that range from 10 to 70 
percent off, Satnick says. 

“We have found some great buys,” 
he says. “And we’re passing them on 
to our clients.”

Take advantage of the “buy one, get 
one free” promotion currently going 
on at the store, featuring the Chamilia 
line of bracelets, earrings, necklaces, 
and beads. It may be the perfect gift 

for just about every woman on your 
list because it allows you to custom-
ize, selecting pieces that are meaning-
ful. For example, choose a bracelet, 

and add beads in her favorite color. 
Add charms such as balloons, baby 
shoes, stars, Christmas trees, birth 
stones, musical notes, and more. It’s a 
gift that’s personalized, and as such, 
will reflect the thought you put into 
shopping for it.

Satnick Fine Jewelry and Watch-
es [187 State St. between Court 
and Boerum streets in Brooklyn 
Heights, (718) 852-1421]. Hours: 
Mondays through Fridays, 10 am – 
6:30 pm; Saturdays, 11 am – 5 pm. 

S H O P  ‘ N ’  G O  F E AT U R E D  M E R C H A N T  –  A D V E R T I S E M E N T

Find the perfect gift at 
Satnick Fine Jewelry

Photos by Stefano Giovannini

Roger Satnick (left), Lenore 
Satnick, Hartley Satnick have 
kept Satnick Fine Jewelry and 
Watches a family-owned store 
for 99 years. (At left) Satnick has 
an array of reasonably priced 
jewelry that make for perfect 
holiday gifts.

By Aaron Short
The Brooklyn Paper

Talk about a bar fight.
Williamsburg’s tavern 

and restaurant owners are 
in open rebellion against a 
new booze-license policy ap-
proved earlier this month by 
the local community board 
that will make it more dif-
ficult to open a bar with an 
outdoor space.

The new  Community 
Board 1 rules  require license-
seeking bars with a rooftop 
or backyard space to have 
“seated food service” from 
a full menu — an onerous 
new hurdle that bar owners 
say hinders their efforts to 
quench the public thirst.

“This policy will have 
consequences on the great-
est economic engine in the 
neighborhood, and on sub-
sidiary businesses that de-
pend on restaurant traffic,” 
said Teddy’s Bar and Grill 
owner Felice Kirby, who is 
organizing her fellow tav-
ern owners into the Brook-
lyn Allied Bars and Res-
taurants. 

Community Board 1 Pub-
lic Safety Chairman Mieszko 
Kalita said the board changed 
its liquor policy to prevent 
people from making too 
much noise in bar back yards, 
which he called “the num-
ber one problem we have in 
the community.”

“We’re trying to prevent 
a group of people sitting and 
standing in a backyard, hav-
ing drinks, and listening to 
loud music,” he said.

Billyburg bar backlash
Tavern owners form group to fi ght CB1 rules

Soft Spot bar owner Matt Webber objects to new community board regula-
tions designed to make it harder to open backyard space. He keeps his Bed-
ford Avenue backyard quiet by closing it early.
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The policy arose af-
ter CB 1 Chairman Chris 
Olechowski proposed a full 
moratorium on new liquor li-
censes in Williamsburg and 
Greenpoint  in April , citing a 
50-percent increase in new 
applications this year as the 
reason behind his anti-booze 
crusade.

That full ban was tabled in 
favor of the new rules, which 
also cover existing bars that 
want to expand. In such in-
stances, the board has prom-
ised to examine the applica-
tion on a case-by-case basis 
— and that has some own-
ers nervous.

Soft Spot owner Matt 

Webber wants to double 
the size of his Bedford Av-
enue watering hole, which 
currently serves only bar 
snacks, without abiding by 
the new rules because he can’t 
afford to add a kitchen. Be-
sides, he said, he already 
quells noise by closing his 
backyard at 10 pm. 

And he believes the new 
policy overwhelmingly favors 
wealthy restaurateurs who 
can afford to open in Wil-
liamsburg — creating more 
backyard noise anyway.

“The stipulations don’t 
want bars where the primary 
sale is liquor, but the reality 
is liquor sells everything,” 

said Webber. “Only restau-
rateurs with giant funding 
will be able to do full table 
service and survive.”

In the end, the new pol-
icy may not completely deter 
noisy drunks anyway, thanks 
to a a loophole that may al-
low a backyard bar to op-
erate without a full kitchen 
as long as food is prepared 
on site and served to patrons 
outdoors.

And the policy does not 
mention any restrictions on 
bars with mobile food trucks 
in rear yards, including Tro-
phy Bar and Union Pool, 
which have racked up noise 
complaints in the past.

pleaded guilty to one count 
of bribery conspiracy. Turano 
is facing five years in prison 
and will also be sentenced 
on April 26.

Money-laundering charges 
against both men were dropped 
under their plea deals.

Kruger, once one of the 
most powerful lawmakers in 
Albany, tearfully admitted 
to peddling his influence to 
developers in exchange for 
up to $1 million in bribes, 
from 2007 to February of 
this year.

“I apologize if I’m a little 
emotional right now,” he told 
Judge Jed Rakoff, his voice 
trembling. “I accept responsi-
bility for my actions and am 

truly sorry for conduct.” 
Kruger and his attorney 

Benjamin Brafman refused to 
take questions from reporters, 
but read a statement outside 
Manhattan Federal Court.

“By accepting responsi-
bility for his conduct, Sena-
tor Kruger has confirmed his 
respect for the integrity of the 
judicial process,” said Braf-
man. “Mr. Kruger has hon-
estly served during a lifetime 
of public and community ser-
vice, which although obviously 
flawed, is still nevertheless 
on balance, quite extraordi-
nary.”

The feds begged to dif-
fer.

“Senator Kruger mone-
tized his public office and 

served himself,” said US At-
torney Preet Bharara. “The 
people of New York expect, 
deserve and demand honesty 
and integrity from their pub-
lic servants.”

Prosecutors said that Kru-
ger used his dirty money to 
finance a lavish lifestyle that 
included a super luxury Eng-
lish-made Bentley automobile 
and the garish seaside man-
sion on Mill Island that he 
shared with Turano’s family, 
including Dorothy Turano, 
Michael’s mother who is the 
district manager of Commu-
nity Board 18.

The case against Kruger 
unfolded a web of deceit and 
lies in March, when federal 
prosecutors charged him with 
using his office as a personal 
piggy bank for lobbyists in 
exchange for his help on leg-
islative matters.

Federal prosecutors said 
that lobbyists paid Kruger 
close to $1 million to:

• Delay the expansion of a 
bill that included a five-cent 
deposit on bottled water. 

• Alter the Alcoholic 
Beverage Control Law so 
grocery stores could begin 
selling wine with expanded 
hours.

• Fight Walmart and other 
big-box stores from setting 
up shop in Brooklyn.

• Go to war with Amer-
ican Indian reservations to 
collect state sales taxes on 
cigarettes.

Earlier in the day, Kruger 
submitted a terse resignation 
from his senate post prior to his 
meeting with the judge.

Under current law, Kru-
ger, a 16-year veteran of the 
Senate, will be eligible for 
his state pension.

Continued from page 1

KRUGER...



The Brooklyn Paper • www.BrooklynPaper.com • (718) 260-25006  AWP  December 23–29, 2011

“When I had my stroke, 
I was afraid life would
never be the same.“

We fixed that.
Emergency Department

506 Sixth Street, Brooklyn   www.nym.org  

ER Pedestrian Entrance corner of Seventh Avenue and Sixth Street

New York Methodist is one of the only hospitals in Brooklyn

with the latest technology to treat and reverse strokes.

Speedy diagnosis and expert treatment are crucial when
dealing with a stroke. Should you ever experience one,
you’ll get the fastest, most qualified care possible at New
York Methodist Hospital. The latest drugs,and the most 
sophisticated technology are tools used by our highly
trained neurosurgeons to remove blood clots and reverse
stroke effects up to twelve hours from the onset of symptoms.
Permanent damage can often be prevented and a full 
recovery is possible.

Purchase These Vouchers
Exclusively at: www.BoroDeal.com

The Fine Print

$25.00
REGULAR PRICE

YOU PAY
SAVINGS

$25

75%

DON’T DELAY!
You must purchase the voucher by 12/29 at BoroDeal.com

$100

$25 BUYS FOUR KICKBOXING CLASSES, TRAINING
GLOVES, AND A NUTRITIONAL CONSULTATION IN

BROOKLYN, QUEENS, OR MANHATTAN

Limit per person: 3 (+3 as a gift)
Promotion Expires on September 01, 2012
Limit one voucher per person per visit
Valid for new clients only
Reservations are required; subject to availability
All classes must be redeemed by the same customer
Valid for beginner kickboxing classes

Crouching tiger, hidden savings. Kick start your news years fi t-
ness routine with today’s deal from Tiger Schulmann’s Mixed Mar-
tial Arts: $25 buys four kickboxing classes, a pair of training gloves, 
and a nutritional consultation at your choice of eight locations—a 
$100 value!

Over the past 25 years, Tiger Schulmann’s Mixed Martial Arts has 
trained more than 100,000 students in the art of self-defense mak-
ing it the largest mixed martial arts training organization in the U.S. 
Kickboxing classes are fun, challenging, and fast-paced—you can 
burn up to 800 calories in just one hour! Lose weight, build muscle, 
and increase energy in a friendly, supportive environment. During 
your four classes, you’ll learn important self-defense, kickboxing, 
and grappling skills; you’ll also receive a pair of training gloves and 
a nutritional consultation.

Buy today’s deal from Tiger Schulmann’s Mixed Martial Arts and 
unleash the dragon within.

75% off Kickboxing Classes from

Tiger Schulmann’s
Mixed Martial Arts

Manhattan
39 West 19th Street
New York NY, 10011

Astoria
31-01 Steinway Street

Astoria NY, 11103
800-620-3971

Bayside
38-46 Bell Boulevard
Bayside NY, 11361

917-685-8805

“He has this really cool 
and strong voice,” said Petra 
Pope, a team vice president. 
“When I first saw, I knew he 
was the one right away.”

The team will get a side 
benefit from hiring Dia-
mante, who is active in char-
ities in his spare time, most 
recently including holding an 
auction that raised more than 
$18,000 for Treasure Island 
Pre-school in Bay Ridge.

“I try to live my life like 
that,” Diamante said. “You 
have to be a good neighbor.”

The Nets have been strug-
gling to be just that as the con-
troversial Barclays Center 
nears completion. But Dia-
mante thinks any hard feel-
ings will disappear once the 
team hits the hard wood.

“Come 2012, the roof is 
going to come off that arena,” 
Diamante said. “There’s go-
ing to be so much energy.”

longtime shopper and street 
vendor. “It’s a slap in the face 
and unfair to the small peo-
ple. We can’t even open up 
businesses here. We can’t 
compete with them.”

The Fulton Mall has always 
been the borough’s busiest 
shopping corridor and prone 
to high rents. But those rents 
are soaring as cash-heavy na-
tional retailers rush in.

“The city wants to attract 
big franchises, and for them, 
it’s going to be good — but 
not for working-class shop-
pers,” said Danny Ahmed, 
who owns Fulton Island, a 
storefront near Hoyt Street 
selling gold jewelry, cell-
phones, and sneakers.

Ahmed first opened a shop 
down the block two decades 
ago, paying $15,000 a month 
before AT&T offered his land-
lord a better deal. Today he 
pays $30,000 with the help 
of six other vendors.

“Soon only the people who 
buy from big chains will come 
to the mall,” he said.

And, perhaps, the locals 
who can afford the pricier 
gourmet fare.

Sugar and Plumm, for ex-
ample, offers an $8 grilled 
cheese and $13 chicken ten-
ders, compared to a $3 fish 

sandwich or $1.50 hot dog at 
Fulton Hot Dog King, a cor-
ner deli at Elm Place. Ameri-
can BBQ and Beer Company 
doesn’t have a menu yet, but 
if star chef Christopher Lee’s 
other restaurants are any in-
dication, salads could start at 
$10 and burgers at $17.

“These places sounds 
like something a lot of peo-
ple around here can’t afford,” 
said street promoter Charles 
Hallback, aka Chief Rocker. 
“Someday the Fulton Mall is 
only going to be for the rich 
people.”

Ruth Chan, a Brooklyn 
Heights resident, said that 
she was excited about Shake 
Shack,  the popular burger 
chain opening this month , 
where a single burger, fries 
and soda cost $9.10. 

“But as for the rest of it,” 
she said. “I feel like the his-
tory and culture of the mall is 
being gentrified away.”

The Fulton Mall has been 
subject to many failed revital-
ization schemes for decades, 
though none of them stuck un-
til now.

It was a bustling shopping 
district for middle- and work-
ing-class shoppers after World 
War II, with major department 
stores including Korvettes and 
Abraham & Straus. But those 

to go.”
In its place, owners of 

Lowlands — a beer bar with 
live music on Third Avenue 
— will open a new watering 
hole, he said.

Hodgens — who goes by 
“Timmy” — and his friend 
Bobby Booras named the place 
after themselves in 1969. It 
soon became a hub for Irish 
immigrants and iron workers, 
where folks sang songs along-
side an old piano.

Hodgens’s daughter Tara 
Schneider remembers roller 
skating around the bar as a 
child, back when it was “a 
major family place” — and 
kids still played stickball out-
side the bar.

In the 1980s, Timboo’s 
became a mainstay for foot-
ball games. The New York 
Press eventually named it, 
“The best bar in Brooklyn,” 
though that honor was a good 
12 years ago now. 

But even as Fifth Avenue 
became popular — and fancy 
nightlife sprouted nearby — 

anchors began to pull out in the 
1970s, leaving a ripple effect 
of vacant storefronts and vio-
lent crime that lasted through-
out the ’80s and ’90s.

But even during the worst 
of times, mini bazaars of dis-
counted gold jewelry, wigs, 
sneakers and perfume sur-
vived, and the sidewalk ven-
dors who peddle shea butter 
and Rastafarian art gave the 
strip its soul.

But that feel is disappear-
ing as Express plans to open 
alongside Aeropostale and 
Aldo, Downtown planners 
spruce up dirty facades with 
high art — and the  old busi-
nesses struggle to compete .

Lateef Juwara, an art ven-
dor at Gallatin Place, said the 
mall’s makeover is crushing 
longtime businesses.

“The Fulton Mall is defi-
nitely changing to cater to a 
more upscale crowd,” Juwara 
said. “Is that a good thing? 
That’s up in the air.”

But Borough President 
Markowitz, a self-proclaimed 
fan of Shake Shack’s offer-
ings, is bullish on the future 
of the Mall.

“After too many years of 
decline, Fulton Mall is un-
dergoing a historic transfor-
mation,” he said earlier this 
year. “I believe we can once 
again make it the city’s most-
prized shopping district, an 
eclectic and dynamic com-
mercial strip that reflects the 
diversity of Brooklyn.”

Continued from page 1

FULTON...

prices at Timboo’s stayed low 
and regulars stayed loyal.

“The whole area changed 
around it,” said regular John 
O’Hara, the legal legend and 
Charles Hynes victim who 
hosted a Christmas party at 
the joint on Wednesday night. 
“But the place still feels like 
it’s in black and white.”

Bartender Betty Collins, 
who has worked there a de-
cade, added: “Old-timers 
feel comfortable here. They 
don’t like those new, expen-
sive places.”

In the past three years, how-
ever, the Health Department 
increased fines and began tick-
eting more frequently, own-
ers said. That — coupled with 
a chance to retire — nudged 
Hodgens out the door. He said 
he’ll likely move to Florida 
for some sunshine. 

Regulars wish he 
wouldn’t.

“It’s the end of an era,” 
O’Hara said.

Timboo’s Bar [477 Fifth 
Ave. at 11th Street in Park 
Slope, (718) 788-9782].

Continued from page 1

BAR...

Continued from page 1

NETS...

By Kate Briquelet
The Brooklyn Paper

It was a matter of time!
High-rolling watchmaker Rolex 

has sued Fort Greene’s beloved Rolex 
Deli — which is best known for its 
$5.99 chicken subs, not $6,500, di-
amond-encrusted Sub-
mariners — to force it 
to change its name.

But the owner of the 
Fulton Street bodega, 
which opened only four 
months ago, is vowing to 
fight back.

“What they’re doing 
isn’t right,” said Shawqu 
Ali, a father of seven. “There’s a dif-
ference between a sandwich and a 
watch. They’re just trying to ruin 
somebody’s life.”

The Swiss company filed a trade-
mark infringement lawsuit in Man-
hattan federal court this week, de-
manding unspecified damages and 
the destruction of all Rolex Deli sig-
nage and promotional materials — 
a redo that Ali claims would cost 
$25,000, almost enough for a Rolex 
Yachtmaster timepiece.

looks at, but I doubt the watch com-
pany’s argument will hold up,” said 
one Brooklyn lawyer, who special-
izes in trademark law but asked not 
to be named. “Still, it will be quite 
expensive for the sandwich shop to 
oppose them.”

In the meantime, Ali — who owns 
a couple of Rolex watches, but has es-
chrewed them for a cheaper Guess 
timepiece since his legal troubles began 
— says he’s looking for a lawyer.

“I used to like Rolex, but this is 
making me hate their brand,” he 
said.

have to be protected,” said Brian 
Brokate, a partner at Gibney, An-
thony & Flaherty.

This isn’t the only small busi-
ness Rolex is going after — it also 
filed a suit this week against a Man-
hattan-based tech firm for their 
real estate listings database called 
“R.O.L.E.X.” 

The deli — whose awning says 
“grilled sandwiches, coffee, beer, 
soda” — had its name approved by 
the State Division of Corporations 
before he opened. 

“There’s a list of factors the court 

The watch company disputes the 
notion that it is ruining Ali’s life, 
but, rather is fighting to avoid dilut-
ing “the distinctiveness of the Rolex 
trademark.”

And the company, which has made 
watches for czars, presidents and Sean 

Connery years, said its 
suit would prevent its po-
tential customers to get 
the false impression that 
the deli is in some way 
affiliated with the lux-
ury brand.

Customers — of the 
deli, not the watch com-
pany — think that’s ri-

diculous.
“They don’t sell fancy watches, 

they sell bagels and coffee — so 
tell me how is this going to affect 
Rolex?” said Joey Dema, a regu-
lar customer. “It shouldn’t be a big 
deal. If they sold watches, it would 
be different.”

But a Rolex lawyer disputed that 
notion, saying that a trademark is a 
company’s most valuable asset.

“Trademarks represent years of 
investment in a brand name and they 

Time cops!
Fancy watch maker wages war 
on Fort Greene’s ‘Rolex Deli’

Shawqu Ali’s Fort Greene shop is called the Rolex Deli — but 
now the makers of the fancy watches that bear the same name 
are threatening to take him to the cleaners if he doesn’t change 
the name. By the way, Ali no longer wears a Rolex (inset)!
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By Kate Briquelet
The Brooklyn Paper

Tillie’s, a beloved Fort 
Greene coffee shop and bo-
hemian stomping ground, 
will serve its final cup on Dec. 
31 — breaking hearts and re-
ducing caffeine levels across 
the neighborhood.

Patricia Mulcahy, who 
opened the scrappy café on 
DeKalb Avenue 14 years ago, 
said that she’s shutting down 
because her landlord Danny 
Browne wants more rent.

“We haven’t gotten rich 
doing this, that’s for sure,” 
she said. “But being in the 
neighborhood has been a joy, 
and we’re very sad to leave 
our customers.”

 Local sippers were jolted 
in October , when Mulcahy 
and co-owner Amos Yogev 
listed their star-crossed shop 
for sale for $189,000. Several 
potential buyers came for-
ward, but Browne wasn’t on 
board with any of them.

“It’s very sad and not what 
we had hoped for,” Mulcahy 

facto performance space.
The spirit never changed 

at Tillie’s, even as the neigh-
borhood around it did.

“We’re going to mourn the 
loss,” said Harvey Wilson, a 
Clinton Hill resident who had 
the first and now the last ex-
hibition at the shop. “What’s 
rare about a place like this is 
that it organically became a 
scene, with so many gifted 
people gravitating here. It’s 
a phenomenon, and you can’t 
just put that together.”

But that is just what 
Mulcahy, a former editor at 
Doubleday, set out to create 
for a neighborhood with a 
plethora of creatives — and 
no place to hang out.

Now, regulars are in the 
dumps (despite the coffee).

“It feels like we’re home-
less,” said Mireya Perez, who 
holds poetry readings at the 
coffee house. “This was one 
of the attractions of the neigh-
borhood. I hope that what-
ever comes here next keeps 
with the community.”

said. “But I don’t think we’re 
going to be the last ones to fall 
prey to rising rents.”

She said she had no hard 
feelings with Browne, who 
said that he was sad to see 
Tillie’s go, but that “in this 
economic market, rent in-
creases are inevitable.”

The neighborhood was 
far less trendy in 1997, when 
writers and artists made Till-
ie’s into a living room and de 

Tillie’s will close
Beloved Fort Greene coffee lounge 
couldn’t fi nd a buyer to keep it going

Amos Yogev and Patri-
cia Mulcahy will close 
Tillie’s.
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What ales us
If this doesn’t please the beer snobs, noth-

ing will.
The Brooklyn Tap House is opening in Bed-

ford-Stuyvesant in the new year, and it’s prom-
ising an eye-popping selection of 140 mouth-

watering brews.
“It’s all about 

beer,” said co-
owner Steve Es-
cobar. “There will 
be liquor also, but 
the whole thing is 
about just the beer; 
enjoying beer food 
and a beer envi-
ronment.”

The range of 
draft beers is so 
broad that it re-

quires an eight-tier system — based on re-
gion — to simplify the ordering process; for 
instance, the first tier features five all-Brook-
lyn brews, while the fifth tier comprises five 
imports. There’s an eighth tier that’s a wild 
card — take your chances with a rotating group 
of unnamed brews.

“Sometimes you go into the bar, there are 
so many beers the customer has a hard time 
deciding what he wants,” said co-owner Hugo 
Salazar. “We want people to enjoy selecting 
the beer.”

Salazar and his partners’ commitment to 
beer doesn’t end at the selection — the tap 
house keeps its kegs directly behind the taps 
so that the beer is always cold.

“Most places have their kegs in the base-
ment and their lines draw them up from there,” 
boasts Salazar. “With our system, the space 
between the keg and where you get the beer 
is no more than a foot or two.”

The best news? No matter how many drafts 
are offered, the menu will never swell to in-
clude the likes of generic brews such as wa-
tery gruel from Anheuser-Busch or that once-
trendy Holland lager in the green bottle.

“ ‘No crap on tap,’ that’s our motto,” said 
Salazar. “We’ll have it bottled, don’t get me 
wrong, but it will be not on tap.”

Beyond great beer (and food), Brooklyn Tap 
House will include many standards of the mod-
ern tavern, including big-screen TVs, a juke-
box and a backyard fire pit.

Brooklyn Tap House [590 Myrtle Ave. be-
tween Taaffe Place and Classon Avenue in 
Bedford-Stuyvesant, (917) 202-1801]. Opening 
in early January. For info, visit www.brooklyn-
taphouse.com. — Colin Mixson

B E E R

The age-old adage “beer before liquor, never 
been sicker,” may be true, but beer and li-
quor mixed together can make for a scrump-
tious cocktail. 

Just ask Benjamin Roshia, who will be sling-
ing 10 signature beer cocktails at his new Green-
point bar and beer 
store, One Stop 
Beer Shop, slated to 
open on Dec. 28.

“We’re taking 
beer which, al-
ready within it-
self, is very com-
plex with so many 
aromas and fla-
vors,” Roshia said. 
“And we’re adding 
artisan spirits and 
liquors, and creating just a ridiculous amount 
of flavor.”

To craft the perfect beer elixir, Roshia uses 
booze as diverse as triple sec and clear corn 
moonshine. The result is colorful cocktails such 
as the Dark and Smokey, a moonshine bever-
age with rosemary, ginger liqueur, agave and a 
smoked porter; and the Clandestine Moon, which 
combines moonshine, Drambuie, blueberries, 
mint and Captain Lawrence Liquid Gold.

One Stop Beer Shop will boast a rotating ros-
ter of 16 local, seasonal and craft beers on tap 
— plus a spigot especially designated for Kom-
bucha — for those less adventurous with their 
libations. One Stop will also fill half-gallon re-
sealable glass growlers — with one of the 100 
beer varieties Roshia will have on hand, using 
a state-of-the-art machine designed to main-
tain carbonation after the growler is opened. 

But tricks of the trade aside, Roshia aims, 
above all, to create a place for locals to kick 
back, relax and enjoy a cold beer — in one 
form or another.

“We just wanted to create a space that en-
compasses the many facets of beer culture,” 
Roshia said. “Even for people who would rather 
have a cocktail.”

One Stop Beer Shop [134 Kingsland Ave. 
between Beadel and Lombardi streets in 
Greenpoint, (718) 599-0128]. Opening party 
on Dec. 28, 7 pm. Free. For info, visit www.1-
sbs.com. — Juliet Linderman

By Juliet Linderman
The Brooklyn Paper

S
hake Shack finally has a 
Brooklyn accent.

Star restaurateur Danny 
Meyer’s high-end fast-food chain 
finally made the move across the 
river to a new home on the Ful-
ton Mall — and in addition to its 
celebrated burgers, fries and fa-
mous namesake milkshakes, this 
Shack’s packing a few borough-
specific desserts made with our 
finest fixin’s.

“Brooklyn is a fun, unique bor-
ough, and it’s really where the food 
revolution is happening,” said Shake 
Shack Culinary Manager Mark Ro-
sati, who designed the menu that 
features three new signature thick 
shakes. “These ingredients are true 
and true Brooklyn.”

The new “concretes” — hand-
spun custard mixed with a vari-
ety of extras — are only available 
at the Fulton Mall location. They 
include the “Fudge-eddaboutit,” 
with chocolate custard drizzled 
with a custom chocolate-cinnamon 
sauce by Williamsburg chocolat-
iers Mast Brothers, and big choc-
olate chunks scattered through-
out; the “Urban Lumbershack,” 
with vanilla custard, fried Belgian 
waffles, bananas and bacon-peanut brit-
tle; and the Marty Markowitz-inspired 
“Borough Precedent,” with vanilla cus-

tard with fresh seasonal fruit compote 
made in-house and Brooklyn-made Early 
Bird granola.

“In Brooklyn, you’ve really got peo-

ple who understand great quality ingre-
dients; there’s more and more of that hap-
pening here now,” said Chief Operating 
Officer Randy Garutti. “Our frozen cus-

tard has a higher egg and fat content, and 
our sauces are premium — no Hershey’s 
or Snickers here — if we can’t make it, 
we source it from the best, which is what 
we’ve done here.”

On top of the hyper-local concrete con-
coctions, Brooklyn’s Shack will offer the 
franchise’s signature suds, “ShackMeis-
ter Ale” — dreamed up by none other 
than Brooklyn Brewery Brewmaster Gar-
rett Oliver.

But Garutti said that the menu’s Brook-
lyn angle is only part of what will make 
the new store a neighborhood staple. Shake 
Shack, which has 14 locations including 
seven in the city, prides itself on low prices, 
high-quality ingredients and a friendly 
staff, and Garutti is determined to main-
tain the Shack’s code of ethics while re-
sponding and adapting to the culture of 
Fulton Mall as it develops — the chain will 
join other new high-end additions such 
as Panera Bread and Sugar and Plumm 
on the Mall.

“Shake Shack always wants to be a 
mirror of its community,” Garutti said, 
citing tables and walls that were hand-
crafted in Brooklyn from wood from an 
upstate bowling alley.

Foodies love the offerings, but some crit-
ics will likely point out that Shake Shack’s 
prices are higher than the usual lunchtime 
fare on the working-class strip between 
Flatbush Avenue and Adams Street, and 
are more in line with a new wave of na-
tional chains that have finally “discov-
ered” Downtown.

A double thin-patty cheeseburger costs 
$7 (toppings extra), a hot dog is $4, shakes 
are $5 and concretes are $6. A regular 
soda is $1.90.

Shake Shack (409 Fulton St. at Adams 
Street in Downtown), open 11 am-11 pm. 
For info, visit www.shakeshack.com.

Classy brew
M O R E  B E E R

NEW YEAR’S EVE 2012
6th Annual 

Procrastinators
Ball!

FEATURING:

Reservations requested but not required

Restaurant & UnderWater Lounge

66 Water Street in DUMBO
718-625-9352
www.waterstreetrestaurant.com

Watch LIVE from Times Square on 
our 7 LCD & Jumbotron screens

No cover! No minimum!

CELEBRATE IN DUMBO!

278 FIFTH AVENUE, BROOKLYN
718.369.9527

RERUN GASTROPUB
THEATER

RERUNTHEATER.COM
WWW.

THE CLASSIC
Farmacy
This Henry Street soda parlor exudes an 

aura of old-world Brooklyn. The shelves 
are still stocked with medicine jars from 
the original Longo Pharmacy, which dates 
back to 1925.

The malt milkshake has a similar old-
school feel (indeed, who uses malt powder 
anymore?) and is thick and rich. Co-owner 
Peter Freeman’s secret is that he moves the 
canister up and down while it’s mixing, avoid-
ing an ice cream meltdown and creating a 
true hand-spun milkshake.  Price: $7

Brooklyn Farmacy and Soda Fountain 
[513 Henry St. at Sackett Street in Cobble 
Hill, (718) 522-6260]. For info, visit www.
brooklynfarmacy.blogspot.com.

THE AVANT GARDE 
Momofuku Milk Bar
Momofuku Milk Bar was young, hip, and 

simple — like an Urban Outfitters that serves 
dessert. And the milkshake is just as strange. 
First, start with the bakery’s cereal ice cream, 
which comprise pulverized Corn Flakes, or-
ganic milk, sugar and freeze-dried corn pow-

der. Then, mix with milk.
The result is a “shake” in name only. 

It actually tastes the sugary milk at the 
bottom of your morning bowl of cereal. 
Yes, that familiar taste is highly enjoy-
able, but the novelty and nostalgia is 
lost quickly. Is it a great milk-based 
drink? Yes, but it’s more milk-slush 
than milkshake. Price: $6

Momofuku Milk Bar (382 Metro-
politan Ave. between Havemeyer 
Street and Marcy Avenue in Wil-
liamsburg). For info, visit www.mo-
mofuku.com.

THE NEWCOMERS
Ample Hills Creamery
This kid-friendly Prospect Heights ice-

cream shop uses Batenkill Valley whole 
milk and, of course, its own homemade 
ice cream, whipped together in a Hamilton 
Beach mixer. We tried a mix of chocolate 
and “Fluff and Stuff” — peanut butter ice 
cream with swirls of marshmallow and pea-
nut butter cookies. The flavor was fantastic 
and the milkshake was thick and creamy, but 
also chunky from the peanut butter cook-

ies. The best part was 
getting to scoop out 

the cookies after 
the milkshake 
was finished for 
an after-dessert 
dessert. Price: 
$5.75–$7.10

Ample Hills 
Creamery [623 

Vanderbilt Ave. 
between St. Mark’s 

and Bergen streets in 
Clinton Hill, (347) 240-

3926]. For info, visit 
www.amplehills.com.

Bareburger
We sampled the PB&J 

milkshake, which is a se-
cret off-menu option (secret 
no more!). The shake had the 

perfect balance — thick enough 
to feel like ice cream, but smooth 

enough to slip through the straw. Every so 
often, a dash of peanut butter would pleas-
antly squeeze through, and the jam added a 
sweet pang to the milkshake.

There’s no secret why this shake is so 
perfect: It starts with organic Blue Mar-
ble ice cream, which is then smothered in 
organic peanut butter, mixed with organic 
milk and poured into a glass that’s been 
pre-swirled with jam. Price: $6.95

Bareburger [170 Seventh Ave. between 
First Street and Garfield Place in Park 
Slope, (718) 768-2273].

Shake it, baby

How sweet it is: Culinary Manager Mark Rosati is the genius behind Shake Shack’s signature milkshakes, made with hand-spun 
custard — and boy are they delicious!
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Shake Shack brings Manhattan fastfood to Downtown
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The best ‘other’ milkshakes
Sure, Shake Shack in here, but there’s been a whole lot of 
shaking going on in this borough long before Danny Meyer 
and company showed up.
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tle Kids” favorite. $7. 4 pm. Cobble 
Hill Cinema [265 Court St. between 
Butler & Douglass streets in Cobble 
Hill, (718) 596-9113], www.cobble-
hilltheatre.com . 

THEATER, “A CHRISTMAS CAROL, 
OY! HANUKKAH, MERRY KWAN-
ZAA (HAPPY RAMADAN)”: 4 and 
7 pm. See Friday, Dec. 23. 

MUSIC, RAS CHEMAS LAMED, “THE 
SINGING CHEF” WITH POET 
LISA MUHAMMAD: Part of “Jazzy 
Mondays” series. Free. 7 pm. For 
My Sweet [1103 Fulton St. at Claver 
Place in Bedford Stuyvesant, (718) 
857-1427]. 

DANCE, “THE NUTCRACKER”: 7 pm. 
See Friday, Dec. 23. 

MUSIC, DAR WILLIAMS: $25. 8 pm. 
Bell House [149 Seventh St. at Third 
Avenue in Gowanus, (718) 643-
6510], www.thebellhouseny.com. 

TUES, DEC. 27
FIRE SALE: See Friday, Dec. 23. 
THEATER, “A CHRISTMAS CAROL, 

OY! HANUKKAH, MERRY KWAN-
ZAA (HAPPY RAMADAN)”: 7 pm. 
See Friday, Dec. 23. 

DANCE, “THE NUTCRACKER”: 7 pm. 
See Friday, Dec. 23. 

MUSIC, JERKS AND JAMS: Grab 
your instruments and head down 
to this old time jam. Free. 7:30 pm. 
Brooklyn Farmacy and Soda Foun-
tain [513 Henry St. between Sackett 
and Union streets in Cobble Hill, 

(718) 522-6260], brooklynfarmacy.
blogspot.com. 

WED, DEC. 28
FIRE SALE: See Friday, Dec. 23. 
DANCE, “THE NUTCRACKER”: 2 pm 

and 7 pm. See Friday, Dec. 23.
THEATER, “A CHRISTMAS CAROL, 

OY! HANUKKAH, MERRY KWAN-
ZAA (HAPPY RAMADAN)”: 4 pm 
and 7 pm. See Friday, Dec. 23. 

WORKSHOP, TANGO LESSONS: For 
adults and youngsters interested 
in ballroom dancing. No experi-
ence and no partners necessary. 
Pre-registration required. Free. 6 
pm–9 pm. IS 96 [99 Ave. P at W. 
11th Street in Bensonhurst, (718) 
232-2266]. 

THURS, DEC. 29
FIRE SALE: See Friday, Dec. 23.
KWANZAA CELEBRATION: Make 

your own Kwanzaa-inspired craft. 
2 pm. Brooklyn Children’s Museum 
[145 Brooklyn Ave. at St. Marks Av-
enue in Crown Heights, (718) 735-
4400], www.brooklynkids.org. 

THEATER, “A CHRISTMAS CAROL, 
OY! HANUKKAH, MERRY KWAN-
ZAA (HAPPY RAMADAN)”: 4 and 
7 pm. See Friday, Dec. 23. 

HOLIDAY LIGHTS BIKE RIDE: A 
borough-wide bike ride to tour 
the best Christmas lights in Kings 
County. Free. 6 pm–8 pm. Grand 

FRI, DEC. 23
FIRE SALE: Books up to 40 percent 

off. Free. PowerHouse Arena [37 
Main St. at Water Street in DUMBO, 
(718) 666-3049], www.powerhouse-
arena.com. 

DANCE, “THE NUTCRACKER”: The 
American Ballet Theatre presents 
a Christmas favorite. $25-$120. 2 
pm and 7 pm. BAM Harvey Theater 
[651 Fulton St. at Rockwell Place in 
Fort Greene, (718) 636-4100], www.
bam.org. 

THEATER, “A CHRISTMAS CAROL, 
OY! HANUKKAH, MERRY KWAN-
ZAA (HAPPY RAMADAN)”: 
Presented by the Czechoslovak-
American Marionette Theater this 
adaptation of Dickens’ classic with 
an old world accent features over 
30 puppets and holiday songs in 
Czech, English, Hebrew and Swahili. 
Suitable for children 5 and older. 
$20 ($12 children). 7 pm. Clockwork 
Puppet Theater [196 Columbia 
St. between Sackett and DeGraw 
streets in Red Hook, (212) 868-
4444], www.smarttix.com. 

MUSIC, LIKE TRAINS AND TAXIS: 
Free. 7 pm. BAMCafe [30 Lafayette 
Ave. between Ashland Place and 
St. Felix Street in Fort Greene, (718) 
636-4129], www.bam.org. 

SAT, DEC. 24

PERFORMANCE
DANCE, “THE NUTCRACKER”: 2 pm. 

See Friday, Dec. 23. 
THEATER, “A CHRISTMAS CAROL, 

OY! HANUKKAH, MERRY KWAN-
ZAA (HAPPY RAMADAN)”: 4 pm. 
See Friday, Dec. 23. 

SALES AND MARKETS
FIRE SALE: See Friday, Dec. 23.

OTHER
COMMUNITY, QUILT EXHIBIT: The 

Audubon Center in Prospect Park 
showcases a collection of quilts. 
$3 suggested donation for adults. 
Noon–5 pm. Prospect Park Audu-
bon Center [Lincoln Road and 
Ocean Avenue in Prospect Park, 
(718) 789-2822], www.prospect-
park.org. 

SUN, DEC. 25

SALES AND MARKETS
FIRE SALE: See Friday, Dec. 23. 

OTHER
COMMUNITY, QUILT EXHIBIT: 

Noon–5 pm. See Saturday, Dec. 24. 
SINGLES, FRIENDSHIP CIRCLE: Women 

ages 48 to 65 meet on Sundays for 
lunch, dinner, trips, shows and more. 
Pre-registrtation required. Free. 2 pm. 
El Greco Diner [1821 Emmons Ave. at 
Sheepshead Bay Road in Sheepshead 
Bay, (718) 336-7908].

MON, DEC. 26
FIRE SALE: See Friday, Dec. 23. 
FILM, “PINGU”: A “Big Movies for Lit-

Army Plaza, www.5bbc.org. 
DANCE, “THE NUTCRACKER”: 7 pm. 

See Friday, Dec. 23. 
MUSIC, DIRTY SPIDERS AND 45 

ADAPTERS: $7. 8 pm. Union Hall 
[702 Union St. at Fifth Avenue in 
Park Slope, (718) 638-4400], www.
unionhallny.com. 

FRI, DEC. 30
FIRE SALE: See Friday, Dec. 23. 
DANCE, “THE NUTCRACKER”: 2 pm 

and 7 pm. See Friday, Dec. 23. 
THEATER, “A CHRISTMAS CAROL, 

OY! HANUKKAH, MERRY KWAN-
ZAA (HAPPY RAMADAN)”: 4 pm 
and 7 pm. See Friday, Dec. 23. 

MUSIC, THE MIGHTY HIGH AND 
THE MARVIN BARNES TIME MA-
CHINE: $7. 8 pm. Union Hall [702 
Union St. at Fifth Avenue in Park 
Slope, (718) 638-4400], www.union-
hallny.com. 

MUSIC, CHARANGA SOLEIL: Free. 
9 pm. BAMCafe [30 Lafayette Ave. 
between Ashland Place and St. 
Felix Street in Fort Greene, (718) 
636-4129], www.bam.org. 

SAT, DEC. 31

PERFORMANCE
DANCE, “THE NUTCRACKER”: 2 pm. 

See Friday, Dec. 23. 
THEATER, “A CHRISTMAS CAROL, 

OY! HANUKKAH, MERRY KWAN-
ZAA (HAPPY RAMADAN)”: 4 pm. 
See Friday, Dec. 23. 

SALES AND MARKETS
FIRE SALE: See Friday, Dec. 23. 

OTHER
COMMUNITY, QUILT EXHIBIT: 

Noon–5 pm. See Saturday, Dec. 24. 
NEW YEAR’S EVE PARTY: Ring in the 

new year with a hot buffet, BYOB 
and dj music. RSVP required. $40 
($20 children 12 and under). 8 pm. 
St. Finbar Msgr. Scanlon Center 
[Bath Ave. at Bay 20th St. in Bath 
Beach, (718) 236-3312]. 

NEW YEARS EVE SPECTACULAR: 
With DJ Lord Easy, Karaoke Killed 
the Cat. $5. 8 pm. Union Hall [702 
Union St. at Fifth Avenue in Park 
Slope, (718) 638-4400], www.union-
hallny.com. 

NEW YEAR’S EVE CELEBRATION: 
Come and enjoy this annual fi re-
work’s display at Grand Army Plaza. 
Free. 11 pm –12:30 am. Grand 
Army Plaza (Union Street between 
Flatbush Avenue and Prospect Park 
West in Park Slope).

WHERE TO
FRIDAY
December 23

Office party
No office party? No 
problem: comedi-
enne Caroline Cre-
aghead and her 
posse of standup 
comics (including Rob 
Cantrell, Brooke Van 
Poppelen, Sean Pat-
ton and Barry Roth-
bart) are throwing a 
Mandatory Office 
Party. So down some 
Creag-Nog — and 
have way fewer awk-
ward interactions with 
inebriated coworkers 
than the normal office 
party.

8 pm. Union Hall [543 
Union St. between Bond 
and Nevins streets in 
Gowanus, (718) 702-
5937]. $8, for info visit 
www.unionhallny.com.

SATURDAY
December 24

What? The 
Dickens
It’s Dickens — with a 
Mitteleuropean accent! 
Sure, our own Thur-
ston Dooley III didn’t 
like the show — but he 
also confirmed that the 
holiday mash-up, “A 
Christmas Carol, Oy! 
Hanukkah, Merry 
Kwanzaa (Happy 
Ramadan),” is great for 
adults (thanks to that 
homoerotic subtext 
between Scrooge and 
Bob Crachit). 

7 pm. “A Christmas Carol, 
Oy! Hanukkah, Merry 
Kwanzaa (Happy 
Ramadan)” at Clockworks 
Puppet Theater [196 
Columbia St. between 
Sackett and DeGraw 
streets in Red Hook, 
(212) 868-4444]. 

THURSDAY
December 29

Klein-tastic
Amy Klein has had a 
busy year — she’s 
started two bands, 
toured the world 
playing guitar and 
mandolin, started an 
activist performing 
arts organization, 
and recorded a solo 
album — and there’s 
no sign she’s got 
plans to slow down. 
Catch one of Klein’s 
last shows of the 
year, with Back-
words, Soft Spot and 
Julian Lynch, and 
master music pro-
moters, PopGun.

8 pm. Glasslands [289 
Kent Ave. between S. 
First and S. Second 
streets in Williamsburg, 
(718) 599-1450]. $10, for 
info, visit www.glass-
lands.blogspot.com.

FRIDAY
December 30

See Ted 
shred
So that whole Mayan 
Calendar, 2012-is-the-
end-of-the-world 
thing was pretty funny 
in, say, 2009, but now 
that the apocalypse is 
around the corner, 
you might be feeling a 
little nervous. Well, 
that’s OK, we all are. 
That’s why, in our final 
days, you should let 
the rock ’n’ roll tunes 
of Ted Leo and the 
Pharmacists restore 
your mojo in time for 
New Year’s Eve.

9 pm. Bell House [149 
Seventh St. between 
Second and Third ave-
nues in Gowanus, (718) 
643-6510]. $20, for info 
visit www.thebellhouse-
ny.com.

SATURDAY
December 31

Murray 
New Year!
What better way to 
ring in the New Year 
than with a flute of 
champagne and 
everyone’s favorite 
entertainer, Mr. Mur-
ray Hill? He’ll be put-
ting on a late-night 
variety show, as per 
tradition, with a 
bawdy band of bur-
lesque dancers, sing-
ers, comedians, per-
formance artists, and 
a monkey. You heard 
us: a monkey. 

10:30 pm. Knitting 
Factory [361 Metropolitan 
Ave. between 
Havemeyer Street and 
Marcy Avenue in 
Williamsburg, (347) 529-
6696]. $25-$100, for info 
visit www.bk.knittingfac-
tory.com.
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FREE  

with this ad

Antonio’s Pizza
 

(near Carlton Avenue)
Delivery to Park Slope & Prospect Heights

718-398-2300

The BIG CHEESE Of FLATBUSH AVENUE

View our menu / Order online AntoniosBrooklyn.com

SATNICK’S FINE JEWELRY  
AND WATCHES

187 State Street (between Court & Boerum)
718-852-1421

Holiday Hours starting Nov. 28th:  M–F 10am–6:30pm · Sat 11am–5pm
***OPEN SUNDAY, DEC. 19th***

**All sales are final and my not be combined with any other discount or previous sale. Antiques/watches, custom orders, jewelry 
marked “special,” Chamilia and Lum-Tec watches are all excluded from this sale. Quantities of merchandise are limited and on a 
first come-first serve basis. Lay-a-ways and merchandise bought Nov. 24 does not apply to this sale. Sale ends Dec. 25th, 2011.

SPECIAL 
PROMOTION

November 24th – December 31st

to be continuedd
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Buy one Bead, Bracelet, Necklace or Earrings 
and receive the second one

FREE!
(on in-stock merchandise of equal or lesser value)

Trade in your old jewelry and receive 10% towards your next purchase!

SPECTACULAR HOLIDAY SALE!
Sterling Silver  

Jewelry
$15 and up

14kt Gold Jewelry
$50 and up

Semi-Precious Jewelry
$25 and up

Diamond Stud 
Earrings

$195 and up

14kt Gold Diamond 
Engagement Rings

$795 and up

Mens Jewelry
$25 and up

All Brand Name 
Watches

$75 and up

Murano Glass Jewelry
$25 and up

DCA #1272660

GENERAL& COSMETIC
SKIN CARE SPECIALISTS

Botox, Juvederm, Radiesse
Chemical peels

Spider veins
Laser hair removal

Acne. Herpes
Warts. Moles

Blemish removal
Keloids

ALAN KLING, MD
Board-Certified Dermatologist

CARLY WALLIS, PA

718-636-0425
27 EIGHTH AVE (AT LINCOLN PL)
PARK SLOPE, BKLYN

212-288-1300
1000 PARK AVE (AT 84TH ST)
MANHATTAN, NY
DAY AND EVENING HOURS
PLEASE CALL FOR AN APPOINTMENT
INSURANCE ACCEPTED FOR MEDICAL SERVICES

Winter wonderland: “The Nutcracker” will be onstage at BAM 
through Dec. 31.
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SERVING PARK SLOPE SINCE 1986

Open 7 Days from 7am-10pm: Breakfast, Lunch & Sunday Brunch

NOW CELEBRATING OUR 25TH YEAR!

Specialty Cakes by Madison
www.CousinJohnsBakery.com

OPEN CHRISTMAS EVE OPEN CHRISTMAS DAY from 7am–3pm

Merry Christmas, Happy Chanukah 
& Happy New Year!

LA PIAZZA PIZZERIA
229 Prospect Park West

(near Windsor Place) Windsor Terrace
718-499-0006

www.lapiazzapizzeria.com

Midnight Madness
in Windsor Terrace

Eat In, Take Out, or Free Local Delivery to 
Park Slope & Windsor Terrace

UP LATE?  
Head over to La Piazza Pizzeria each Friday 

night for the Midnight Madness deal

All slices are $1 from 11:30pm–Midnight
Come grab yours!

2 0 1 2
COCO ROCOat

NEW YEARS EVE
S A T U R D A Y . D E C . 3 1 / 2 0 1 1

COCO ROCO
Invites You to Join Us in Celebrating

NEW YEAR`S EVE!!
WITH PARTY FAVORS AND MUSIC BY DJ BRAD
SPECIAL NEW YEAR’S EVE MENU
SATURDAY, DECEMBER 31, 7 PM TO 4 AM

COCO ROCO
Peruvian Cuisine

Reserve your table now. 718-254-9933
On Smith Street. 139 Smith St.
Brooklyn NY 11201
Train information:
Smith st.      and      train exit Bergen St.         

Reserve your table now. 718-965-3376
IN PARK SLOPE: 392 5th AVE.
Bet. 6th St. AND 7th St. BROOKLYN NY 11215
Train information:
For 5th ave     and     train exit 4th ave
and     train exit 9th st   

       

BAR SCRAWL By Bill Roundy

Dick & Jane’s Bar [266 Adelphi St. between DeKalb and Willoughby av-
enues in Fort Greene, (347) 227-8021]. Open Wed–Thu, 7 pm–2 am; Fri–
Sat, 7 pm–4 am; Sun, 7 pm–2 am; closed Mon–Tue. For info, visit www.
dickandjanesbar.com.

“W
hy pay more?”

I probably heard those three words 
more than any other during my for-

mative years, 1976-1979, when watching late-
night TV was as much a part of my education 
as reading “A Separate Peace.”

Sure, it’s a cheesy come-on to sell Ginsu 
knives, but it’s also a central tenet of Amer-
ican life: Indeed, why pay more?

That vital philosophy is part — but not all 
— of the reason that I love the fried whole 
belly clam roll at the new Sea Witch bar on 
Fifth Avenue in Greenwood Heights.

First of all, it’s loaded — really loaded, not 
Boardwalk clam shack loaded — with the big, 
full belly Ipswich clams, not frozen clam strips 
that taste like deep-fried rubber bands.

Second, it’s served on a potato roll with a 
homemade salty and sweet caper-and-pickle 
tartar sauce.

Third, the price. It’s $11.
It may be the best clam roll in the bor-

ough. It is definitely the best clam roll value 
in the city.

“Our philosophy here is great food that 
goes well with drinking,” said Sea Witch 
owner Andy Hawkins, whose menu also 
includes an excellent Polish sausage ($6), 
a Midwestern-style breaded pork sandwich 

($6.50), a great, albeit thin-patty, burger 
($5.50), and really really good 
fries ($3.50).

But all of that is window 
dressing when you’re hawking 
a clam roll with so many big, 
juicy, oyster-sized clams.

Why pay more?
Sea Witch [703 Fifth 

Ave. between 21st and 
22nd streets in Greenwood 
Heights, (347) 227-7166].

H
ere’s a helping of pre-
holiday gossip — Clin-
ton Hill’s got ’cue, 

Williamsburg subs in, and 
a beloved burrito place bails 
on the South Slope.

Oh, brother:  Brown-
stoner reports  that Little 
Brother BBQ — an “urban 
barbecue counter” from the 
owners of Smoke Joint in 
Fort Greene and Peaches 
in Bedford-Stuyvesant — 
has just opened next to Hot 
Bird in Clinton Hill. Besides 
serving the usual smoky sus-
pects — chopped BBQ’d 
beef, three-meat chili, and 
handmade pork sausage 
— the finger lickin’ spot 
boasts an unusual array of 
vegetarian and vegan items. 
Think meatless sausage, 
mixed greens salad, and a 
Big Veggie Plate of beans, 
collards, and (presumably 
giblet-free) dirty rice.

Seventh heaven: Hot 
opening alert — we’ve re-
ceived word that chef Tyler 
Kord is opening a Williams-
burg outpost of his Manhat-
tan-based No 7. Sub (itself a 
sandwich-centric offshoot of 
the popular No. 7 restaurant 
in Fort Greene). Get ready for 
some of the kookiest combos 
on white bread, like filet-o-
fish with American cheese, 
cilantro, and roasted toma-

tillo-chili mayo, bologna with 
brussels sprouts and pickled 
red onion, and roasted cau-
liflower with potato chips, 
scallions, raisins, and smoked 
French dressing.

Got your goat: It seems 
like only yesterday (or  Oct. 13, 
to be exact) that we reported  
on the opening of Nanny Goat 
Hill, a wine bar/small plates 
pop-up inside the Windsor 
Terrace coffee shop, Cross-
roads Cafe. That’s why it sad-
dened us to read this open 
 letter posted on the Windsor 
Terrace blog.  “Due to irrec-
oncilable differences between 
ourselves and our most gra-
cious hosts, we have both 
agreed to end our arrange-
ment in order to pursue our 
separate goals. It was our hope 
to provide a real local option 

for those to wine and dine in 
a community that so desper-
ately needs it. With that said, 
NGH is actively seeking an 
alternate venue.”

Mo money?: The owner 
of Uncle Moe’s, a cheap 
South Slope burrito and 
roasted chicken staple has 
closed after 20 years on Sev-
enth Avenue between Ninth 
and 10th streets. Martin Ein-
horn told Brooklyn Paper re-
porter Natalie O’Neill that 
he shuttered the shop due to 
slow business and increased 
food costs (obviously, our 
editor, who bought chicken 
there twice a week, couldn’t 
keep the place afloat). “We 
just weren’t making money,” 
Einhorn said. “We had a 
lovely run — but we couldn’t 
do it anymore.”

Eat the news
By Sarah Zorn

The Best Thing  
We Ate This Week

Naaah: Nanny Goat Hill owner Jeramiah Fox in 
happier times.
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A great clam roll
Your wallet will be pleased, too

On a roll: The clam roll 
at the Sea Witch is the 
best thing we ate this 
week.



IN PRINT
Pick up The Brooklyn 
Paper every Friday across 
Greenpoint, Williamsburg, 
Downtown, Brownstone 
Brooklyn and Bay Ridge. Each 
print edition delivers news, arts, 
and entertainment, plus our 
original columnists, cartoonists 
and the world’s best Cyclones 
coverage in a convenient 
package. It’s one-stop shopping 
with excitement on every page.

ON THE WEB
No one else — no blog, 
no website, no “news 
aggregator” — covers 
our neighborhoods 
with the intensity of 
BrooklynPaper.com. The 
award-winning site is 
updated several times 
every day, offering fresh 

news, arts and features — faster, better and deeper 
than any other online publication. Visit it several times 
a day — to stay on top of the greatest city in the 
world: Brooklyn.

TWO WAYS TO LOVE

THE BROOKLYN PAPER
and BrooklynPaper.com
Your place for a full dose of Brooklyn!

NOW OPEN IN COBBLE HILL

266 COURT ST. (Between Kane & DeGraw) (347) 799-2902

Call ahead or order online at www.FiveGuys.com

By Kate Briquelet

The city is planning a major over-

haul of the base of Atlantic Avenue 

— where pedestrians have been play-

ing a game of “Frogger” since Brook-

lyn Bridge Park’s Pier 6 opened last 

year — and it looks like the pedestri-

ans have won.

The Department of Transportation’s 

plan — to be built out later this sum-

mer — will dedicate much less road-

way to cars and much more space to 

pedestrians and bicyclists.

At Atlantic Avenue and Furman 

Street, the eastbound and westbound 

lanes will be reduced from 40 feet wide 

to 20 feet. Two northbound lanes on 

Columbia Street, about 15 feet each, 

will be shaved down to 12 feet to make 

room for foot traffic.

Here’s a breakdown:

sidewalk and two-way bike path at Co-

lumbia Street, between Atlantic Ave-

nue and the BQE entrance. Barriers 

will separate car lanes and the bikeway, 

which will replace one lane of south-

The majority of Catholic 

churchgoers in Brooklyn we 

spoke to disagree with Bishop 

Nicholas DiMarzio’s  edict to ban 

politicians who voted for same-

cial appearances at church events  

and to decline donations from any 

politician who approves of gay 

marriage.
The borough’s top Catho-

lic grabbed headlines last week 

when he made the proclamation 

following the state legislature’s 

couples to marry.

But not all members of his flock 

agree with the bishop stance that 

the law is a “nail in the coffin” of 

traditional marriage that would 

destroy “the single most important 

institution in human history.”

“I take what I need from my 

religion and ignore what I don’t 

agree with,” said Carroll Gardens 

resident Amy Cacciola, who at-

tends mass at Sacred Hearts & 

St. Stephen Church on Summit 

Street at Carroll Street. “He’s a 

bit out of touch.”

Other critics said DiMarzio 

should not have thrust the church 

into the center of a debate that en-

gulfed lawmakers — and capti-

vated the public — for much of 

last month.

Faithful, bishop, at odds over same-sex marriage

Here’s what parishioners from across Brooklyn had to say about Bishop Nicholas 

DiMarzio’s decision to ban state officials who voted for same-sex marriage from 

participating in church and school functions:

“I completely 

disagree [with the 

bishop]. Relation-

ships should be 

based on love — 

don’t mix religion 

and politics.”

“I’m proud of the 

bishop. [His posi-

tion] is perfect.”
“Churches don’t 

have to be in-

volved in politics. 

I don’t think that 

the church should 

be saying these 

things.”

“Everybody 

should be able to 

get married, no 

matter who it is.”

“I don’t think that the [bishop] 

should be saying these things,” 

said Humberto Chavez, a mem-

ber of Our Lady of Perpetual Help 

in Sunset Park. “I don’t think the 

church should be involved in pol-

itics.”
DiMarzio announced his 

edict two days after Gov. An-

drew Cuomo signed the bill le-

advised parishes and schools to 

refuse any awards or honors from 

state officials who supported the 

measure, and barred them from 

appearing at special events such 

as graduations, though not from 

attending religious services.

Shortly after his proclamation 

was released, Our Lady of Mt. 

Carmel’s parish school in Wil-

liamsburg returned a $50 schol-

arship check from Assemblyman 

Joe Lentol (D–Williamsburg), a 

gay nups supporter.

The controversial position also 

sparked an outcry from marriage 

equality advocates, many of whom 

are  planning a celebration at Bor-

A planned revamp for the base of Atlantic Avenue will help prevent 

the “Frogger” style escape people face when they leave Pier 6.

Panel approves more pedestrian-friendly entrance to park

bound traffic on Columbia Street. 

of Atlantic Avenue across from Fur-

man Street will be replaced with a pe-

destrian plaza giving parkgoers stuck 

walking along the Pier 7 fence more 

room to navigate.

at Atlantic Ave and the park entrance 

and a pedestrian island will be built in 

the middle of Atlantic Avenue, between 

Columbia and Furman streets.

will be built on the north side of Atlan-

tic Avenue at the BQE on-ramp. 

The B63 bus will also no longer make 

a U-turn at the base of Atlantic Ave-

nue and instead be rerouted onto park 

roadways, city officials said. 

Since the southern leg of Brooklyn 

By Daniel Bush

Get ready for a tidal wave of traffic 

on Pacific Street.

A city plan to  reroute Fourth Avenue 

traffic down Pacific  between Fourth and 

Flatbush avenues goes into effect later 

this month and the change, intended 

to unclog the triangle where Flatbush, 

Fourth and Atlantic avenues meet across 

from developer Forest City Ratner’s 

$1-billion Barclays Center, has some 

residents fearing a never-ending traf-

fic jam on small blocks nearby.

Under the  permanent change , which 

has been pushed back from July 15 to on 

or around July 29, cars headed Down-

town on Fourth Avenue will no longer 

be able to get directly to Flatbush Ave-

nue. Instead, cars headed toward cen-

tral Brooklyn can turn right onto Pacific 

Street, which will change from a one-way 

westbound to eastbound between Fourth 

and Flatbush avenues. Once down Pacific, 

cars can continue onto Flatbush.

For cars headed toward the Manhat-

Kate Briquelet

Sayonara, thieves!

A local karate master is so 

fed up with muggings in Fort 

Greene Park that she’s teaching 

women to strike and snap-kick 

any attacker who comes their way 

—with martial arts classes held 

in the greenspace itself.

“Enough is enough!” said 

Beverly Bradley, a 42-year-old 

Bedford-Stuyvesant black belt 

who started to include self-de-

fense moves in all of her body-

toning classes in March. “These 

things make me crazy. You have 

KARATE CHOP 
Sensei teaches self-defense classes 

in crime-plagued Fort Greene Park

Not even reporter Kate Briquelet (right) can match Beverly Bradley’s mugger-beating skills!

Visiting Parisienne Gentry Lane places pooch Napoleon in 

a mock guillotine in the annual Bastille Day celebration on 

Smith Street on July 10. 

In the doghouse
By Alex Rush

A new ice cream parlor that just 

opened on the Coney Island Board-

walk could be the first phase of an 

Italian invasion that would trans-

form the People’s Playground’s 

honky-tonk waterfront into a ha-

ven for espresso-loving brunchers 

who controls the lease wants it. 

An Italian restaurateur opened 

Coney’s Cones, a gelato cafe, on 

Saturday, and plans to open three 

more restaurants that will give the 

summer. He is leasing the space 

from Boardwalk landlord Cen-

tral Amusement International, the 

Italian company that runs Luna 

Park and took control of the strip 

last year.
 “The Boardwalk should be a 

place where you can sit outside, re-

co-owner Michele Merlo, who 

opened the shop with business 

partner Julio Gonzalez.

The duo plans to open an Ital-

ian seafood spot called Da Ponte 

(“by bridge” in English,) a yet-to-

be named beer garden, and an inter-

national food court called Mundo 

Espresso with your hot dog?

Italian shops to reshape 

Coney Island Boardwalk

(Spanish for “world”).

The Boardwalk makeover was 

 first reported  by NY1. 

The transformation sets in mo-

tion the vision of Central Amuse-

ments CEO Valerio Ferrari who 

 told us last year  that he would 

like the Boardwalk to become 

but most of them battled their 

evictions in court and  settled 

with Central Amusement to 

stay on for a final summer . 

The agreement stipulates that 

they cannot protest when their 

leases end on Oct. 31.

But most still insist that they 

Julio Gonzalez, co-owner 

of Coney’s Cones, says that 

his shop has some of the 

best ice cream and italian 

ices in town.

See CATHOLICS  on page 11

See KARATE  on page 11

See ATLANTIC  on page 11

See PACIFIC  on page 11

By Natalie O’Neill

A group of cyclists is demanding 

that the city paint bike symbols on the 

To clear up hazy bike-and-walk-

ing path rules — which shift during 

the park’s car-free hours — cyclists 

are circulating a petition to rejigger 

street symbols to reflect how the park 

loop is most often used.

Petitioner Mark Simpson — who 

broke his elbow in a collision with a 

rogue skater — says the street has be-

ers and rollerbladers, who simply 

don’t know the “bike lane” is actu-

ally reserved for walkers 90 percent 

of the time.

“It’s not clear at all,” Simpson said. 

“You should be able to walk into the 

park and know what to do.”

At least three “serious” accidents 

have occurred in the park this year, 

one of which involved a cyclist who 

Cyclist Mark Simpson wants safer 

conditions in Prospect Park.

See BIKES  on page 11
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parked right outside my 
door on most days,” she 

said. “The fact that the 
community is supporting 
these non-local vendors is 
beyond ignorant.”The Park Slope Civic 

Council and the Fifth Av-
enue Business Improve-
ment District have also 
lodged complaints with 

the Alliance. But Alliance spokesman 
Eugene Patron said that the 

food truck confab will ben-
efit the community.“There are concerns every 

time there is a big change,” said 
Patron. “But we strongly be-
lieve that having something so 
exciting happening at the park 
only increases interest in — and 

exploration of — the neighbor-
hood around it.”Pullicio hungrily dis-

agrees. 
“All the trucks do for us is 

leave a mess for the Sanitation 
Department to clean up with 
taxpayer dollars. So for them 
to swoop in out of nowhere and 
steal away our business in the 
height of our season is beyond 
infuriating.”Susan Povich, who plans to 

make her popular Red Hook 
Lobster Pound truck a regular 
at the rallies, bristles at these 
accusations.  “We are all responsible busi-

ness owners. We clean up after 
ourselves, accrue our fair share 
of expenses and between us, 

By Sarah Zorn
Grand Army Plaza’s food 

truck rally has become a food 
fight.

The Prospect Park Alliance’s 
decision to expand its  one-
time festival  into a monthly 
event — to be held on the 
third Sunday of every 
month until Oct. 16 — 
has inflamed many lo-
cal business owners.“This neighborhood is being 

exploited by a fad,” fumed Jan-
ice Pullicio, owner of Naidre’s 
café on Seventh Avenue near 
12th Street. “We pay rent and 
taxes in the Park Slope com-
munity. Considering the eco-
nomic hardship of the past few 
years, Prospect Park should be 

By Aaron Short
Southern Brooklyn is on the wrong 

side of the digital divide.Mayor Bloomberg announced that 

the city and AT&T would provide free 

wireless services in 20 parks, includ-

ing Prospect Park, McCarren Park, and 

Brooklyn Bridge Park. But none of those locations are south 

of 15th Street — leaving residents from 

Windsor Terrace to Sheepshead Bay 

feeling digitally duped.Bloomberg defended the program 

in a weekly radio address, saying it 

would give New Yorkers a reason to 

“get outside and enjoy our beautiful 

parks,” while also doing their work 

in them.
“And on a nice summer day, there’s 

simply no better place in the world,” 

The ‘digital divide’
Mayor’s park-Wi-Fi plan cuts off most of boro

Park Slope merchants object to new monthly truck rally

A city program to bring wireless 

Internet into the parks will only 

benefit the ultra-hip northern 

part of the borough, where Wi-Fi 

is practically everywhere already. 

said Bloomberg, who made his fortune 

building technology to help the finan-

cial industry.“We’re digitally behind — there’s 

already little bandwidth here and the 

phone service is terrible,” said Renee 

Giordano, executive director of the Sun-

set Park BID. “We need to bring free 

Wi-Fi to the commercial strip and Sun-

set Park, and bring the community up 

to par with other neighborhoods.”
A Parks Department spokesman said 

that AT&T’s wireless contract does not 

preclude the city from expanding Wi-

Fi to other parks through other arrange-

ments, but there are no plans to do so 

at this time.As a result, the digital chasm between 

North and Southern Brooklyn could 

widen. Studies have shown that individ-

Jennifer Aguirrie can enjoy Wi-Fi 

in Brooklyn Bridge Park, thanks 

to an initiative to get 20 city 

parks outfitted this summer.

Do trucks like these hurt local businesses? Some mer-

chants in Park Slope think so, and are objecting to a 

new monthly “Food Truck Rally” in Prospect Park.

By J.J. Despain and Aaron Short

New York Waterway launched 
its much-anticipated ferry fleet 
on Monday, shuttling Manhat-
tan-bound commuters across 
the East River  for the first time 
since 2009 .A boatload of giddy pub-

lic officials, including Mayor 
Bloomberg, cut a ceremonial 
ribbon and boarded a 76-foot 
catamaran in Williamsburg to 
celebrate the ship’s maiden voy-
age to Midtown — the result of 
a three-year,  $9.3-million sub-
sidy by the city .Bloomberg called the money 

an investment in the city’s wa-
terfront development. 

“The new ferry service will 
augment growth of Brooklyn 
neighborhoods and make it eas-
ier for New Yorkers to commute 
from and get to these residen-
tial neighborhoods and water-
front parks,” he said.The new service will make 

stops at Fulton Ferry Landing 
in DUMBO, Schaefer Landing 
and Northside Pier in Williams-

By Alex Rush
Most bikinis only charge 

the libido, but a Downtown de-
signer has invented a sun-pow-
ered bikini that can also charge 

iPods.
The Solar Bikini, made by An-

drew Schneider, has USB sock-
ets sewn into the fabric of the 
bottom piece. Schneider, who 
lives on Red Hook Lane between 

Fulton and Livingston streets, 
lined the suit with 40 paper-thin 
panels called photovoltaic cells. 
The panels convert the sun’s ra-
diation into electricity that can 

By Thomas Tracy and Haru Coryne
The walls are closing in on 

Rep. Anthony Weiner.The Democratic firebrand 
whose cyber romps with at least 
six women has left his personal 
life and political career in sham-
bles — and has made him a raun-
chy gift that keeps on giving to 
local tabloids and late-night 
jokesters — is within a hair’s 
breadth of resigning, political 
insiders said on Tuesday.Weiner’s impending decision 

comes as fellow Democrats — 
including President Obama — 
encouraged the Sheepshead Bay 
Democrat to step down as “Wein-
ergate” enters its third week.

“If it was me, I would resign,” 
Obama told NBC’s “Today Show” 
on June 14. “Obviously, what he 
did was highly inappropriate. He’s 
embarrassed himself — he’s ac-
knowledged that — and he’s em-
barrassed his wife and family.”

Weiner’s  lurid online romances  
first came to light on May 27, 
when he tried to send a soft core 
tweet of his groin to a 21-year-
old Seattle co-ed, but acciden-
tally sent the picture to his 50,000 
Twitter followers.The seven-term legislator ini-

tially lied that his Twitter account 
had been hacked, but finally came 
clean about sending the raunchy 
photo and  having online relations 
with at least five other women .

Weiner held firm then that 
he would not step down, claim-
ing he hadn’t use congressional 
computers or phones for his cy-
ber dalliances.But more revelations have 

emerged:

come forward disputing Wein-
er’s claims that he never used 

The “Yogi Berra,” part of the new East River ferry fleet, 

docks at Brooklyn Bridge Park in DUMBO.

By Daniel Ng
A beloved stuffed animal lost by 

a traumatized 2-year-old in a Cob-
ble Hill playground last month is 
facing torture and a painful death 
— unless the tot’s horrified mother 
meets the “kidnapper’s” demand for 
$10,000 worth of cupcakes.

Gluten- and peanut-free, no 
less.

It might just be a joke — but 

Susannah Bortner isn’t willing to 
take that chance.“I would gladly bake 10,000 cup-

cakes,” Bortner said, thinking of 
her toddler, Donovan, and his lost 
bear, Mr. Bear. “There is a part of 
me wishing this is real.” Alas, it likely is not.But there are a million stories in 

the naked city — few more grip-
ping, heart-rending and less-plau-

‘Kidnappers’ want $10,000 in 
cupcakes for toddler’s darling

David Palmer and Susannah Bortner just want son Donovan’s 

beloved teddy bear back unharmed. Someone responded to 

their “Lost” poster by posting a ransom note below it.

Ready for a charge?

WHO LOVES THE SUN? A Brooklyn designer is selling solar-powered bikinis that 

energize iPods and phones (among other things).

Designer’s solar bikini can power your iPod

burg, and India Street in Green-
point every 20 to 30 minutes for 
14 hours a day. The ferry is free until June 24, 

when water commuters will pay 
$4 for a single ride or $140 for a 
monthly pass. There’s a $1 sur-
charge for bikes.The last company to ferry pas-

sengers across the East River 
pulled up anchor two years ago 

Seven days he’d like to forget

congressional equipment. Lisa 
Weiss, a Democratic volunteer 
from Las Vegas, claimed that 
she and Weiner had phone sex 
on congressman’s private office 
line in August, 2010. And the web-

site TMZ published pictures that 
Weiner, clad only in a towel in the 
Congressional gym, apparently 
sent to another woman.

By Meredith Deliso
The Weiner jokes haven’t 

gone limp yet.The Park Slope bar Der 
Kommissar is capitalizing on 
the Midwood congressman’s 
fall from grace with — what 
else? — a hot dog special fea-
turing two “Anthony Weiners” 
for $6

At about six-and-a-half 
inches, this wiener a little big-
ger than average (of course, we 
mean the average hot dog. Get 

your mind out of the gutter). 
The good news is that this An-

thony Weiner is a lot more palat-
able than the congressman.“There’s more kick to them,” 

said griller Joshua Gabriel. 
“They’re meatier and heftier 
than most. And we’ll keep selling 
them until the joke gets old.”

Someone needs to tell him 
that this joke is never going 
to get old.

Slope bar offers two for $6

By Natalie O’Neill
The whole country may 

have a beef with groin-
Tweeting Rep. Anthony 
Weiner, but Brooklynites 
say his “scandal” is really, 
um, no big thing.There’s been plenty of 

moralizing over Weinergate, 
but sending sexy photos — 
via phone or Internet — has 
become pretty “normal,” say 
borough singles, sex thera-
pists and shop owners.“I’ve done it,” said Sa-

mantha Bard, owner of 
 Shag, a sex toy shop in Wil-
liamsburg.  “If you stood on 
the corner of Bedford Av-
enue and North Seventh 
Street, I bet eight out of 
10 people would say they 
have, too.”Or how about nine out of 

10? That’s how many folks 
we interviewed who said 
they had either sent or re-
ceived nude or risqué photos 
via phone or Internet.“It’s not taboo; it’s not 

even weird,” said skate-

Samantha Bard, owner  
of Shag, does it.

Joshua Gabriel shows off the Anthony Weiner at the 

Austrian-styled bar Der Kommissar in Park Slope.

amid complaints that the city 
failed to subsidize the service 
to allow the company to make 
any money.This time around, New York 

Waterway CEO Paul Goodman 
said the city’s support, two new 
piers, and the frequency of ferry 
service would keep their com-
pany afloat.“The city’s subsidizing our 

service allows us to offer rush 
hour frequency which is differ-
ent than any previous attempt to 
provide commuter service,” said 

By Dan MacLeod
Verizon broke the law — and 

the city let it do so — when it 
installed 20-foot-tall Fiberglass 
poles in historic districts in Green-
point and Flatbush without get-
ting permission to do so.The telecommunications gi-

ant says that it is installing the 
poles as access points to its under-

ground network of high-speed In-
ternet and TV cables. But some of 
those poles are in historic districts, 
and the company  broke the law  
by failing to clear them with the 
Landmarks Preservation Com-
mission — even though it got 
permits from the Department 
of Transportation.In Greenpoint, neighbors 

Turns out new posts are illegal

Verizon has installed a 
new pole on historic Mil-
ton Street in Greenpoint. 
Neighbors are not happy.

See BEAR  on page 11

See FOOD  on page 11

supporting, not hindering, lo-
cal businesses.”Melissa Murphy, owner of 

Sweet Melissa Patisserie on 

Seventh Avenue near First 
Street, agreed. “I am paying so much money 

on rent, and there is a truck 

See WI-FI  on page 11

See FERRY  on page 11

See BIKINI  on page 11

See POLE  on page 11 See SEXT  on page 5

See WEINER  on page 5
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By Andrew Linderman
For anyone looking to fall in love 

with Brooklyn or rediscover the magic 
of the waterfront, there’s nothing like 
a stroll down the cobblestone streets 
in DUMBO that ends with some food 
or a drink at the 7,000 square-foot 
duplex Water Street Restaurant and 
Lounge.

The restaurant, housed in a restored 
iron foundry that dates from 1887, is a 
perfect blend of old and new and has 
something for everyone. 

“Feeding the neighborhood and 
its visitor’s makes us very happy” 
owner Jeffery Rodman says. “Some-
times we feel that DUMBO is an is-
land off Brooklyn, where people come 
to play, explore the historic sites and 
eat.”

If DUMBO is an island, then Wa-
ter Street Restaurant and Lounge is its 
refuge, and a very comfortable one in-
deed. The main dining room features 
a 40 foot-long mahogany bar and three 
separate seating areas for 75 guests. 
People seeking a taste of the old in-
dustrial neighborhood won’t have to 
look far — there’s plenty of exposed 
red brick walls, silver columns and 
a hand-painted mural of the nearby 
Brooklyn Bridge.  The look, says Rod-
man, is industrial chic.

 “Our space doesn’t need decorat-
ing,” says Rodman. “It comes with its 
own ambiance.”  

The restaurant has plenty of modern 
amenities, too. There are flat-screen 
TVs at the bar playing a variety of 
sports around the clock, and a kitchen 
that’s open until 11 pm on Sunday 
through Thursday, and until midnight 
on Friday and Saturday. The kitchen 
specializes in “Southern cuisine with 
a twist” and also offers different spe-
cials during of the week, like Monday’s 
$10 “Burger and a Brew;” Wednes-
day night’s lobster special, including 
two sides, a glass of Champagne and 
live jazz for $23; or Sunday’s “Three-
Drink Water Street Brunch” for $16.95. 
And the upcoming “DUMBO Express 
Menu” will offer lunch for $6.95.

“We brought something to DUMBO 

that the rest of the city is slowly catch-
ing on to,” says Rodman.

 But delicious food and a selection 
40 beers, many on tap, aren’t the only 
things catching on. The restaurant has 
two additional private rooms that are 
perfect for holiday parties, weddings, 
corporate and private functions, all 
celebrations, Bar Mitzvahs, or just 
about any large gathering.

The “Roebling Room,” the smaller 
of the two rooms, can accommodate 
up to 50 people and is home to the 
“BrooklynNites Vintage Photo Gal-
lery,” a collection dedicated to the his-
tory of theBrooklyn Bridge and the 
surrounding neighborhood. 

 If the Roebling Room’s cozy space 
isn’t big enough, the restaurant’s “Un-
derWater Lounge” is a perfect place 
to throw a party. The lounge has a 
modern vibe, with silver banquets, 
25-foot high ceilings, steel columns, 
a private bar, and a state-of-the art 
entertainment system. The lounge 
can accommodate up to 160 people 
and regularly hosts Friday nightlife 

events, including the upcoming New 
Year’s Eve “Procrastinator’s Ball” — 
a no cover, no minimum party, with 
all the fluff.  

“People don’t realize the scope of 
services,” Rodman says. “We pride 
ourselves on our private party flexi-
bility, the food and drinks we serve, 
and the great rates.” 

Rodman says that a number of 
DUMBO community organizations 
and businesses, including the DUMBO 
Business Improvement District, use 
the restaurant for their meetings. The 
restaurant’s wireless Internet service 
also draws workers from all around 
Brooklyn, who come to work while 
they eat. 

So, if you want to experience a 
taste of Brooklyn history or party 
down, the Water Street Restaurant 
and Lounge is a must-see.  It doesn’t 
matter if you’re there to work, to cel-
ebrate, or just happen to be strolling 
through the neighborhood. 

“You walk into a place and people 
are sharing the space — that’s what 
I look forward to every day,” says 
Rodman. “We’re here to serve. We 
don’t have a happy day unless peo-
ple come enjoy the food and have a 
good time.”

Water Street Restaurant and 
Lounge [66 Water St. between 
Dock and Main streets in DUMBO, 
(718) 625-9352]. Open daily, 11 
am–2 am.  Kitchen open Monday 
through Thursday, 11 am–11 pm; 
Friday and Saturday, 11 am–mid-
night; and Sunday, 10:30 am–11 
pm. For information,  visit: www.
waterstreetrestaurant.com.

S H O P  ‘ N ’  G O  F E AT U R E D  M E R C H A N T  –  A D V E R T I S E M E N T

Celebrating at Water 
Street Restaurant

Photos by Stefano Giovannini
Water Street Restaurant in DUMBO is the perfect place to grab 
a drink, enjoy a meal, or celebrate the holidays.

Employee Devon Maddox shows off some of the Water Street’s 
best dishes.

I 
love Christmastime: the 
countless hours at work, 
cold weather, long lines 

at the malls, extra 
heavy traffic and 
high balances on my 
credit cards … um, I 
mean … Christmas 
is the time for giv-

ing, for family, and most of 
all, for cooking those special 
once-a-year meals.

I’m from an Italian Amer-
ican family, who always has 
a fish feast for Christmas, 
known as the “seven fishes.” 
This tradition started in south-
ern Italy, and is supposed to 
represent the celebration of 
waiting for the birth of baby 
Jesus. Because this was a holy 

day, religious Roman Catho-
lics will not eat meat or dairy 
products — instead, they eat 
fish. After long conversation, 
my Aunt Lucille finally broke 
down and gave me a few of 
our old family tips, secrets 
and recipes (which are less 
like traditional recipes and 

more like, “a pinch of this, 
a pinch of that.”). The most 
important thing I’ve learned 
is the technique, and how to 
cook the meal, rather than 
what actually goes in it. This 
is what separates good food 
from really delicious food. 
Here we go!

The holiday fi shes
Here’s how to make the classic Yuletide seafood feast

SEAFOOD SALAD
Serves eight
Ingredients:
8 oz. carrots, rough chopped
8 oz. celery, rough chopped
1 large onion, rough chopped
6 cloves garlic
6 bay leaves
3 tbls. salt
1 1/2 lbs. conch meat
2 lbs squid (calamari) tubes and 

tentacles, cleaned
1 1/2 jumbo shrimp, peeled 

and de-veined
1 octopus, 6 to 8 lbs.
10 cloves of garlic
2 cups celery, dice small
1/2 tsp. crushed red pepper 

flakes
2 tbls. fresh parsley, chopped
1 cup broth rendered from sea 

food
1/2 cup extra virgin olive oil
4 lemons, juiced
Salt 
Black pepper

One day before you plan to serve 
this dish, combine the first six ingre-
dients in a pot, fill it with 1-1/2 gal-
lons of water and let simmer until 
vegetables are soft. While the veg-
etables are cooking. Slice the squid 
into 1/4-inch rings, and separate the 
tentacles. When the vegetables are 
done, set them aside, strain the liq-
uid, return it to the stove and bring 
to a rolling boil. Drop the squid rings 
into the water and cook for between 
one and five minutes. Taste test the 
squid; it should be tender, and not 
too chewy. When the squid is done 
cooking, place the pieces in a bowl 
of ice water to stop the cooking pro-
cess. Let the tentacles boil for a min-
ute or so more; they need longer to 
soften. Then, remove the tentacles 
and transfer them to the ice water 
bath. Next add the shrimp to the wa-
ter on the stovetop. Again, remember 
not to overcook them — once they’re 
white all the way through, they are 
done. When the water comes back 
up to a boil, add the conch and the 
octopus. Bring the water to a simmer, 
and cook the conch about 45 min-
utes. Let it cool, and slice it as thinly 
as possible. The octopus will take lon-
ger to cook through;  it will be ready 
when it has shrunken to roughly 1/3 
of its original size, and its tentacles 
are  soft enough to pull apart. Then, 

slice the tentacles into 1/4-inch thick 
rings. After the seafood is done cook-
ing, be sure to save one cup of the 
liquid — the “flavorful water.” Put 
the seafood in a bowl and toss with 
celery, parsley, red pepper, “flavorful 
water,” and olive oil. Refrigerate over-
night. When you’re ready to serve, 
season the mixture with lemon juice, 
salt and pepper.

SHRIMP OREGANATA
Serves eight
Ingredients:
2 lbs. jumbo shrimp, peeled 

and deveined
3 cups plain breadcrumbs
1 tbs. dried oregano
1 tsp. fresh garlic, minced
1 tsp. black pepper
2 tbls. fresh parsley, chopped 

fine
2 tsp. salt
1 tsp paprika
3 oz. extra virgin oil
1/4 cup white wine, whatever 

you have is fine

Combine all the ingredients but the 
shrimp in a mixing bowl and set aside. 
Arrange the shrimp on a baking pan, 

ungreased. Pack the bread crumbs 
over the shrimp and bake them in a 
preheated 350-degree oven for 30 
minutes or so. Serve with lemons.

LOBSTER FRA DIAVLO
Serves eight
2 two-pound lobsters
1 cup white onion, minced
12 cups canned crushed 

tomatoes
2 bay leaves
1 cup broth
4 tbls. extra virgin olive oil
1 tbls. fresh garlic, minced
 2 dz. little neck clams, rinsed
2 dz. mussels, cleaned
1 1/2 cups white wine, 

whatever you have
1 tbls. crushed red pepper 

flakes
3 tbls fresh basil leaves, sliced 

thin
2 tbls. fresh parsley, chopped
2 oz. unsalted butter
2 lbs linguini

Boil two cups of water in a large 
pot, add the lobsters, cover the pot 
and let steam for three minutes. Set 
lobsters aside and save the broth. 
When the lobsters are cold, split 

them in half with a sharp knife, right 
down the middle. Clean out the cav-
ity and crack the claws with the back 
of the knife. Set aside. In a medium 
pot sauté the onions over medium 
heat with the two tbs. of oil until soft, 
then add tomatoes and the steaming 
liquid, and let simmer for 10 minutes. 
Meanwhile, bring another large pot 
of salted water to a boil for the lin-
guine. Put the rest of the olive oil in 
your largest sauté pan, and add the 
garlic and clams on high heat until 
brown. Place the lobsters in the pan, 
cut side up. De-glaze with the white 
wine and add the mussels, red pep-
per, and tomato sauce. Cover and sim-
mer for about 5 minutes. Let’s add the 
linguine to the boiling water, stirring 
often to prevent sticking. Let it boil 
for about nine minutes for perfect, al 
dente pasta. Pull the clams and mus-
sels out of the pan as they start to 
open. The lobsters should be done 
when the last clam comes out. Strain 
the linguine, add it to the sauce and 
finish it with the basil, parsley, butter, 
salt and pepper. Arrange beautifully 
on a platter and indulge!

Prime Time
By Joe Raiola

King’s feast: It’s that special time of year‚ — to chow down on seven delicacies from under the 
sea. Our resident chef will show you how.

I
n the Hollywood classic, 
“Sunset Boulevard,” a 
great dramatic moment 

comes when the faded silent 
movie star Norma Desmond 
is reminded that she used to 
be a big celebrity.

“I am still big,” she pro-
claims. “It’s the pictures that 
got small.”

I was reminded of this 
rejoinder while watching 
the Czechoslovak-Ameri-
can Marionette Theater’s 
foolishly titled, “A Christ-
mas Carol, Oy! Hanukkah, 
Merry Kwanzaa (Happy Ra-
madan),” at the ClockWorks 
Puppet Theater.

This flawed, inelegantly 
puppeted production brought 
to mind this thought: pup-
petry is still big — it’s the 
puppet productions that have 
gotten small.

The century-old wooden 
marionettes are certainly 
beautiful, but the company 
made a disastrous choice of 
breaking the sacred fifth wall 
of puppet theater by having 
puppetmaster Vit Horejs 
and two supporting sing-
ers occupy prime space on 
the already too-small stage. 
The result is that the mari-
onettes end up looking tiny 
compared to the mammoth 
Horejs as he shuffles between 
a rack of puppets and a tiny 
theater-within-a-theater on 
stage left.

Most of the action is pre-
sented in this small venue, 
with Horejs hovering above, 
never invisible and always 
distracting (his craggly bare 

feet could alone be the subect 
of a lengthy discourse on the 
importance of foot care).

Worse, Horejs recites the 
Dickensian dialogue as if 
reading a phone book — and 
not a particularly interesting 
passage. Even when multi-
ple characters are on stage, 
he makes no effort to dis-
tinguish his voices so that 
young kids can understand 
who is speaking. He rushes. 
He shambles. He mumbles. 
And in an effort to “update” 
this classic, he also makes 
bad jokes, including one 
about the Bush administra-
tion that made no sense and 
another about homoerotic 
stirrings between Scrooge 
and Bob Crachit.

At various times, Horejs 
even dropped puppets, which 
made a sickening bang as 
they hit the stage. As the na-
tion’s foremost authority on 
the treatment of marionettes, 
I was appalled.

The Czech-American 
maestro was ably aided by 
two beautiful and raptur-
ous singers, who belt out 
arias in English, Czech, 
Hebrew and even Swahili 
that broaden the appeal of 
this multi-cultural holiday 
story. They add a necessary 
element of mirth, but can’t 
save the day.

ClockWorks Puppet The-
ater has shown great prom-
ise in prior productions. But 
this “Christmas Carol” is 
a huge step back for mari-
onette theater, for artistry 
and, indeed, for human-pup-
pet relations.

“A Christmas Carol, Oy! 
Hanukkah, Merry Kwan-
zaa (Happy Ramadan),” at 
ClockWorks Puppet Theater 
[196 Columbia St. between 
Sackett and Degraw streets 
in the Columbia Street Wa-
terfront District, (212) 868-
4444], through Jan. 1. Tick-
ets $20 (kids, $12).

Czech it out!
Mitteleuropean take on Dickens

Puppet work: Vit Horejs puppets with verge and 
skill in “A Christmas Carol, Oy! Hanukkah, Merry 
Kwanzaa, Happy Ramadan” at the Clockworks 
Theater through Jan. 1. 
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Marco Polo Ristorante
Call for reservations (718) 852-5015
345 Court Street at Union Street
in Carroll Gardens
www.MarcoPoloRistorante.com

NEW YEAR’S 
CELEBRATION 2011

December 31, 2011,  8:30 p.m. to 2:00 a.m. 
$125 per person

Hors d’oeuvres served upon arrival

ANTIPASTO

Insalata D’ Aragosta

FIRST COURSE

Papadelle Al Ragu’
Homemade papadelle pasta in a  

SECOND COURSE COMBINATION

Mignonette Al Barolo & Gamberi
 

DESSERT

Tartufi Al Cioccolato

 Featuring a four course 
dinner, live DJ, midnight 

champagne toast and 
all night open bar

10018 Fourth Ave. (at 101 St.)  Bay Ridge
 View our menu at www.101nyc.com

RESTAURANT/BAR

Delivery available from 5pm

By Sarah Zorn
for The Brooklyn Paper

E
very card-carrying crus-
tacean worshiper wishes 
he was Italian on Christ-

mas Eve, during the Feast of 
the Seven Fishes — a tradi-
tional, seafood-centric meal 
meant to honor the midnight 
birth of baby Jesus.

Didn’t manage to wrangle 
an invitation to your paisan’s 
house this year? Go fish at 
Brooklyn’s holiday table, by 
visiting these fantastic sea-
faring restaurants!

Randazzo’s Clam Bar
With a name like Randaz-

zo’s (and over 90 years of 
shellfish- shucking experi-
ence), you can rest assured that 
the eats at this old-salt clam 
bar have plenty of cred. Al-
though it’s the soft-shell crab 
sandwich we crave in the sum-
mertime, you’ll knock a num-
ber of fish off your holiday list 
by ordering the combo platter 
— scungilli, mussels, shrimp 
and calamari — doused in the 
famous house hot sauce.

Randazzo’s Clam Bar 
[2017 Emmons Ave. at East 
21st Street in Sheepshead 
Bay, (718) 615-0010].

Mussels and More
Mussels are a must-have 

on any respectable Feast ta-
ble, so how can you go wrong 
at a place called Mussels and 
More? Needless to say, skip 
the more at this Bay Ridge 
bistro and head straight for 
the bivalves — we particu-
larly love the Maine- style, 
with lobster, smoked bacon, 
and cream. 

Mussels and More [8001 
Fifth Ave. between 80th and 
81st streets in Bay Ridge, 
(718) 680-3390].

Brooklyn Fish Camp
Everyone hails the lobster 

roll, but when we want sea-
food on a bun, we pray that 
Brooklyn Fish Camp has just 
gotten in an order of lusciously 
juicy, full belly Ipswich clams. 
Perfectly fried and generously 
portioned, the briny beauties 
are offset by (not drowned in) 
an earthy celery root remou-
lade.

Brooklyn Fish Camp [162 
Fifth Ave. between Degraw 
and Douglass streets in Park 
Slope, (718) 788-3264].

Petite Crevette
You’ve got to appreciate 

the fish-market aspirations of 
Neil Ganic’s cozy, no-frills 
bistro — although the loca-
tion, nestled near the BQE, 
doesn’t necessarily conjure 
images of sittin’ on the dock 
of the bay. Still, the proof is 
in the porgy (or branzino, 
or whole roasted red snap-
per), showing that simplic-
ity is king when the fish is 
as fresh as this. 

Petite Crevette [144 Union 
St. between Columbia and 
Hicks streets in the Columbia 
Street Waterfront District, 
(718) 855-2632].

Kevin’s
Why stick with a single 

sea creature at this seasonal 
Red Hook spot, when you 
can order the shellfish-laden 
Basque style paella for two, 
with shrimp, scallops, mus-
sels and clams; the pappardelle 
with shrimp, scallops and lob-
ster cream; or our favorite San 
Francisco treat, Cioppino fish 
stew with shrimp, scallops, 
mussels, and calamari?

Kevin’s [277A Van Brunt 
St. at Visitation Place in Red 
Hook, (718) 596-8335].

Locanda Vini e Olii
No Feast is complete with-

out a course of baccala — dried 
and salted cod. Salads, spreads 
and fritters are all traditional 
holiday takes on this saline fish, 
but we’re loving the version 
with chickpeas and leeks at the 
rustic Tuscan Clinton Hill ris-
torante, Locanda Vini e Olii.

Locanda Vini e Olii [129 
Gates Ave. between Cam-
bridge Place and Grand 
Avenue in Clinton Hill, (718) 
622-9202].

Sel de Mer 
We don’t often go for 

fried, ground fish patties at 
ocean-loving restaurants, 
but the fish-cake sliders at 
Sel de Mer in Williamsburg 
have us thinking outside of 
the shell. The two sizeable, 
flaky hake cakes with slaw 
on toasted English muffins 
bear no resemblance — ei-
ther in looks or flavor — to 
bloated, greasy, cafeteria-line 
fish sticks. 

Sel de Mer [374 Graham 
Ave. between Conselyea 
Street and Skillman Avenue in 
Williamsburg, (718) 387-4181].

Boro’s Xmas feast
Devour seven fi shes — or more — at these seafood spots

Wholly fish: Pictured clockwise from top) Randazzo’s Clam Bar owner Elena 
Randazzo holds a seafood combo platter with hot sauce‚ — a house specialty.  
Petite Crevette fried oysters. A whole red snapper with lemon and capers from 
Petite Crevette. And Cioppino‚ — or seafood soup‚— from Petite Crevette.
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84 7th Avenue /Between Union St. & Berkeley Pl./

718-623-2767                       www.farosny.com

Faros
Authentic Greek Cuisine

Happy
New Year

Join us for a four course menu at Faros, we are celebrating 
New Year’s Eve the traditional way, with great food and great wines 

A midnight toast with a glass of Greek Sparkling Wine
Seating starts at 9:30 p.m.

Prix Fixe $65.00 
First Starter (choice of)

avgolemono
egg-lemon soup with chicken and rice

marouli
romaine lettuce, scallions, dill & feta cheese with dill dressing

horiatiki
vine tomatoes, feta, cucumber, red onions, peppers, Greek olives and oregano with extra virgin olive oil

Second Course
midia krasata

mussels with wine, scallions, oregano, garlic, butter, olive oil

spanakopita
spinach pie with feta, onions, scallions and homemade fi lo crust

loukaniko kai halloumi
pork sausage with lemon oregano sauce and grilled cheese

Entrée 
solomos

grilled salmon with capers, spinach rice, lemon and extra virgin olive oil

kota sta karvouna
grilled free range chicken breast with lemon dressing over rice pilaf

mosharishia brizola
18 ounces aged prime New York strip steak served with vegetable and homemade fries

Dessert
baklavas

layers of  fi lo, toasted walnuts and almonds, topped  with Greek syrup

samali
semolina cake

BROOKLYN GASTROPUB

147 FRONT ST. DUMBO, BKLYN, NY 11201
WWW.REBARNYC.COM

“ A Shrine to the Art of Eating and Drinking”

NEW YEAR’S

BASH
6 HOURS OF CALL LIQUOR OPEN BAR

FULL DINNER BUFFET
FULL DESSERT BUFFET

PARTY FAVORS 
VIEWING OF THE TIMES SQUARE BALL 
DROP IN RERUN AND THE MAIN BAR

A MIDNIGHT CHAMPAGNE TOAST
OPEN SEATING

RESIDENT DJ’S NATE AND GS SPINNING  
ALL NIGHT- BE PREPARED TO DANCE! 

BUY TICKETS NOW AT:
NYE2012ATREBAR.EVENTBRITE.COM

JOIN US ON DECEMBER 31ST, 2011  
@ 9:00 PM FOR OUR ANNUAL

$99 FOR THE NIGHT 
TICKETS INCLUDE:

{ {
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Do you know an
exceptional woman?

Brooklyn Woman of Distinction for 2012!
Nominate her as a

25 Women will have their important work profiled in the newspaper, and will be feted at a cocktail party in 
their honor. It can be anyone who has had an impact on the borough, in any field.

Name of nominee: ___________________________________________________________________________
Why are you nominating them? (In 5 lines or less) ________________________________________________
___________________________________________________________________________________________
___________________________________________________________________________________________
___________________________________________________________________________________________
___________________________________________________________________________________________
How can we reach you or your nominee for more information?
Phone:______________________________________  Email:________________________________________

Or mail this form to:
Brooklyn Woman of Distinction
CNG Newspapers, One Metrotech Center
10th Floor, Brooklyn, NY 11201
Att: Stephanie Stellaccio

Email your nomination info to womanofdistinction@cnglocal.com  

NYParenting Media/CNG 

www.NYParenting.com 

Where every family matters and 
where New York parents find help,

 info and support.

Great articles, a happening calendar, 
informative directories and 

ticket give-a-ways. 
Everyone’s a winner. 

Log-in, enter & find out.

SURPRISE LAKE CAMP
FUN & FRIENDSHIPS SINCE 1902

MEMORIES
that last a lifetime

Join us for our 110th Anniversary

www.surpriselake.org

$1,000 Savings  
for first-time campers
Scholarships available 

based on need

2 floors of Restaurant and Play Space  
81 Atlantic Ave (@Hicks)  718-923-9710  
Mon-Wed 10am—6:30pm, Thurs-Sun 10am — 8:30pm  
Www.themoxiespot.com 

FFREE KID’S MEAL EVERY NNIGHT!! 
 

With a Dinner Entrée or Special  
get a Free Kid Combo, Pizza, Pasta or Mac & Cheese 

After 5:30p, Applies to Deliveries! 

THE 

SPOT 

Evening Activities are all Free,  
Weekday Kid Fee is $2.50/child 
 
 

Check THEMOXIESPOT.COM for 
Special Events & Details 

Singalong 
Tu 11a DAYTIME 

Come Together  
with Family & Friends 

Family Disco 
2nd Sats, 6p 

Beatles Rockband 
1st Saturdays, 6p 

Fri Movie Night,  
Sun Bingo Night! 

EVENING 
Wii Night 
3rd Sats, 6p 

Weekend Singalong, 1st & 3rd Sundays, 12pm 

Storytimes 
M/W/F 12p 

Dance Around 
Th 11a 

Call: 230-5255
763 President St. (bet. 6th & 7th Aves.)

A fully licensed and certified preschool
 2-4 year old programs
 Licensed teachers
 Optimal educational equipment
 Exclusive outdoor facilities
 Indoor Gym facilities

  2, 3, 4 or 5 mornings, 
afternoons or full days

 Spacious Classrooms
 Enriched Curriculum
 Caring, loving environment

DAY SCHOOL, INC.

LIMITED SPACES AVAILABLE FOR FALL

The Brooklyn Fencing Center opened in Carroll 
Gardens, Brooklyn, in January 2003. We are 

proud to be Brooklyn’s first competitive 
fencing club, and our mission is to make 

the excitement and joy of fencing more 
accessible to Brooklynites of all ages!

WE DO FENCING BIRTHDAYS! 
Parties up to 20 kids 

Group Classes
    beginner to advanced, 7 years to adults

FENCING CENTER
BROOKLYN 62 Fourth St (corner of Hoyt)

(718) 522-5822
www.BrooklynFencing.com

FENCE COMPETITIVELY 
OR JUST FOR FUN!

PARENTKIDS • SCHOOL • STYLE • TEENS • CAMPS • MUSIC

When the Big G 
and I decided to 
get married, we 

went to a rabbi we knew and 
asked if he might marry us. 
Instead of an enthusiastic yes, 
we got a videotape to watch 
on the dangers of interfaith 
marriage, high among them 
the assured result of bearing 
children who are confused 
and disoriented.

After the video, we met 
with the rabbi and said that 
we still felt confident in our 
desire to get married. Unlike 
most of the couples featured, 
Jesus didn’t come between 
us. We were never going to 
argue as one couple did over 
whether to baptize or circum-
cise. G was raised with lit-
tle religion, and we agreed 
that the children would be 
raised with many of my Jew-
ish traditions (including a cir-
cumcision) without ignoring 
the slightly more secularized 
celebrations of his own up-
bringing.

The rabbi looked at us 
over the top of his glasses 
and shook his head over the 
stupidity of our decision.

“What exactly are you 
going to say to your chil-
dren when they get presents 
wrapped in blue and white 
from one set of grandpar-
ents, and presents wrapped 
in red and green from the 
other set?”

I guffawed loudly from 
the hard-backed chair across 
from this man, this supposed 
spiritual leader. 

“That’s easy,” I said. 
“I’m going to say you’re re-
ally lucky to be getting so 
many presents…”

Different colors of wrap-
ping paper, really? This is 
what we had to worry about? 
The pettiness of the rabbi’s 
example proved a great met-
aphor for the silly ways in 
which people choose to dif-
ferentiate themselves. The 
positive outcome of the ex-
perience was that G and I 
became closer, bonded to-
gether against the notion that 
we couldn’t forge a path to-
ward a good life without the 
conscription of shared reli-
gion. 

The rabbi refused to marry 
us without a promise that G 

would convert, which was 
never going to happen given 
his lack of belief in a specific 
version of The Story of the 
Unknown Entity. I didn’t re-
ally believe in the Old Testa-
ment I’d grown up with, ac-
tually, but I loved the music 
and the singing and I always 
crave a structure, even if I 
reserve the right to act out-
side of it. 

We went forward happily 
with our non-denominational 
vows from a judge. His con-
fusion over the importance 
of tennis to our relationship 
notwithstanding, at least the 
judge wasn’t nearly as judg-
mental as the rabbi.

Perhaps we were a bit un-
fair to the rabbi; after all, re-
ligious belief did not form 
the basis of our relation-
ship anyway. And religion 
was never going to be the 
basis for how we planned to 
raise our children to be good, 
upright people.

After 19 years, other prob-
lems have surfaced, surely, 
but religious differences have 
never been among them. Our 
moral compasses waver daily 
in keeping with our attempts 
at understanding the ever-
changing world, but the most 
constant directional course of 
our marriage and our parent-
ing has been an understand-
ing and an openness to peo-
ple’s differences. We share 
amongst ourselves and now 
with our kids a strict lack of 
regard for the external fac-
tors that seem intended to 

separate people from one 
another and keep them in 
their silos.

Living in Park Slope has 
certainly helped foster our 
children’s belief that differ-
ence of religion, race, nation-
ality and ethnicity, do not stop 
people from being friends, 
or more than friends. I often 
joke that my neighborhood 
is the one couples move to if 
they’re of mixed variety — 
one Jewish and one Christian, 
one black and one white, one 
Asian and one Caucasian. We 
are mutts here, many of us, 
cross-breeds whose progeny 
— at least according to some 
— should be confused and 
disoriented. 

Will they be? The jury is 
still out. So far, they seem un-
fazed by the various wrap-
ping papers, happy to en-
compass any and all gestures 
when they come from a place 
of good tidings. They gobble 
the chocolate gelt that comes 
in Hanukkah packages from 
my family, and are happy to 
decorate their grandparents’ 
Christmas tree and spend time 
with their cousins. I don’t even 
have to tell them they are lucky 
because they know it. They 
do not differentiate the two 
sides of their family at all by 
religion, as it should be. 

I do not begrudge people 
their faith, in fact, I envy them 
if the words of the Torah or 
the New Testament or the Ko-
ran comfort them and their 
families. What I do resist is 
the notion that beliefs cannot 

coexist, that these Creation 
stories held so dear out of a 
sense of moral justice might 
actually create hostility and 
anger and war.    

Just as I’d imagined, the 
withdrawal of an Us vs. Them 
model in my home, the lack of 
a specific what-we-believe-
is-better argument, actually 
seems to have allowed room 

for my kids to judge individu-
als solely by their actions and 
not by the dictates of a sin-
gle deity. If they’re going to 
group with people, they can 
do so based on the charac-
teristics of each individual 
as they’ve come to witness 
them firsthand.

Here, in Park Slope, my 
children rarely notice if peo-

ple are Jewish or Christian or 
Muslim or Quaker. They’ve 
seen all kinds of people, wit-
nessed themselves how nice 
all people can be. 

It is the greatest gift Brook-
lyn presents to us every year, 
the ability to teach children 
not to judge negatively by the 
packaging, not to avoid loving 
anybody of any sort.

She says, ‘Holidays? Schmolidays!’

allow PS 8 to continue its vi-
sion of building a tight-knit 
community.

“At the end of the day, 

Continued from page 1

PS 8... this is about giving chil-
dren a great education within 
walking distance,” said Lisa 
Kopel, a former PTA presi-
dent whose son attends pri-
vate middle school because 
existing public school choices 
didn’t fit his needs. 

The expansion isn’t guar-
anteed. The Panel for Edu-
cational Policy will hold a 
public hearing in the com-
ing weeks and likely vote on 
it in March.

But parents were ecstatic 
at the prospect of staying at 
PS 8 a while longer.

“PS 8 is a place that our 
children already know and 
love,” said Cristina Soto, 
the PTA’s co-president who 
also has two children at the 
school. “Having them con-
tinue in that nurturing en-
vironment is a relief — re-
gardless of what the other 
options are.”

Fearless 
Parenting
By Stephanie Thompson

fetid waterway.
“[A Whole Foods store] 

must be compatible with the 
Superfund clean-up process,” 
opponents testified in a letter. 
“Failure [to do so] could pro-
long the impact of the clean-
up on existing businesses and 
neighbors.”

Other opponents focused 
on all those cars.

“It’s a concern,” said Eric 
McClure, the president of 
Park Slope Neighbors.

The latest design for the 
store does feature a 250-space 
parking lot designed to ab-
sorb storm water that would 
otherwise wind up in the fetid 
waterway. And the current 
proposal is smaller than  the 
original 68,000-square-foot 
plan  with a 420-car lot.

That plan was delayed be-
cause the company needed 
to first  remove the site’s con-
taminated soil .

Supporters blamed the 
city for stalling the project, 
which they say would ben-
efit the surrounding neigh-
borhoods of Carroll Gardens 
and Park Slope.

“The Whole Foods is go-
ing to be a plus,” said Buddy 
Scotto. “Now the city is hold-
ing it back.”

Board of Standards and 
Appeals attorney Becca 
Kelly said that Whole Foods 
would return on Jan. 24 to 
present more information. 
Approval may be granted 
at that time.

As such, company spokes-
man Michael Sinatra down-
played the board’s delay, 
claiming that multiple hear-
ings are normal for large de-
velopments.

“The first hearing is the 
start of a process,” Sinatra said. 
“We’re keeping the environ-
ment in mind and we’re obvi-
ously very aware of the canal 
we’re building next to.”

Sinatra said Whole Foods 
still plans to open the store 
in early 2013.

Continued from page 1

LOT...
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with 2-year wireless svc agreement on voice and
minimum $15/mo data plan required.

Sure, it’s nice to have 
more bars in more places, 
but some folks said they’d 
rather not mix technology 
with turf.

“You can’t be con-
nected all the time,” said 
Chris Hemmeter, who 
was lying in the grass 
the time.

Fellow park-goer Kris 
Wiig added, “I think peo-
ple should come to the park 
and unplug. That’s what 
a park is for, to unwind 
from this busy city.”

But some Internet us-
ers were pleased to have 

an alternative to having 
to buy coffee just to get 
online.

“I’d rather come to the 
park than Starbucks for 
WiFi,” said Ayjy Bhardwaj 
of Bushwick. “The prob-
lem with Starbucks and ca-
fes is that you have to buy 
something. But here, you 
can sit anywhere. There’s 
no pressure.”

A spokeswoman for 
AT&T said the company 
hooked up the service dur-
ing cold weather months to 
work out potential glitches 
by the spring, when the 
park gets more use.

all right. In March, original 
Grimaldi’s owner, pizza legend 
Patsy Grimaldi, will take over 
the space vacated by Peluso and 
Ciolli — including the origi-
nal coal-fired oven from which 
Grimaldi churned out the pizza 
equivalent of arias.

On Saturday, though, Pe-
luso didn’t want to talk about 
her old rival.

“I don’t think about Patsy 
Grimaldi,” she said. “He’s 
not competition at all. I’ve 
got more important things 
to think about.”

Those things don’t in-
clude the new restaurant’s 
ultra-rare coal-fired oven 
— the key to its prior suc-
cess. Initially, the city barred 
Ciolli from installing such 
an oven, which is illegal, but 
has been grandfathered in at 
about two dozen restaurants 
around the city.

But the Buildings Depart-
ment gave Ciolli permission 
for a new coal cooker after 
he “demonstrated that the 
oven was in compliance with 
building regulations,” said 
Jennifer Gilbert, a spokes-
woman for the agency.

She did not say why.
Meanwhile, Ciolli’s new 

business partner, Christopher 
Paulsen, blamed “the papers” 
for trying to make more of the 
coming “war” between the 
maestro Grimaldi and Ciolli, 
the man to whom he sold the 
business in 2000.

“The papers make it seem 
worse, but there’s no animos-
ity there at all,” Paulsen said. 
“The competition is good. 
But it’s a shame that someone 
[Grimaldi] has to come back 
and work in their 80s.”

Patsy Grimaldi also down-
played the competition, say-
ing that there’s “enough busi-
ness [on Old Fulton Street] 
for 10 Grimaldi’s.”

“I’m not worried about it,” 
Grimaldi added, though he 
did say he has no plans to visit 
Ciolli’s new shop. “As long 
as I can go in there and make 
a living, I’m happy.”

Grimaldi has previously 
said that he regretted selling 
his pizzeria, long considered 
one of the city’s best, and was 
itching to get back in the game 
when Ciolli was evicted in a 
long-running landlord-tenant 
dispute. He plans to renovate 
his old space and reopen it 
as Julianna’s, named after his 
mother, by March.

The new Grimaldi’s has 
the same tables and the same 
checkered tablecloths, but the 
walls are not covered with 
photos and tributes to Frank 
Sinatra. It is unclear if the Rat 
Pack has been tossed into the 
dustbin of history or whether 
Frank, Sammy and Dean-O 
will return when the place is 
fully remodeled.

One thing that will be new 
is a large outdoor yard. For 
the first time, Grimaldi’s will 
be able to seat 125 people un-
der the stars come summer.

“Grimaldi’s is just going 
to get better and better,” 
Paulsen said.

Customers hope he’s right. 
Many were underwhelmed.

“I could have gone to any 
pizzeria and paid a quarter of 
the amount,” said Ben Simp-
son of Bedford-Stuyvesant. 
“Their job is really just to 
rip off tourists. I hope Patsy 
Grimaldi does a better job 
with service and quality.”

Continued from page 1

PARK...

Continued from page 1

PIZZA...

By Eli Rosenberg
The Brooklyn Paper

This time, vandals have 
crossed the line.

Ditmas Park residents are 
furious that a graffiti “art-
ist” has painted a white stripe 
across the neighborhood    — 
and they’re enraged at the 
city’s unwillingness to do 
anything about it.

The mysterious thin white 
line begins on the sidewalk 
at Rugby Road and Church 
Avenue, and continues south 
for almost two blocks before 

stopping just short of Bev-
erly Road — and this line is 
not dividing its community, 
as everyone hates it.

“It’s quite irritating,” said 
Barden Prisant, who  moved 
to the neighborhood from 
Manhattan a few months 
ago to avoid just this type 
of lawlessness. 

“Especially when every-
thing else is so pristine and 
everyone puts so much ef-
fort into the upkeep of the 
area.”

Prisant especially hates the 

vandalism because it reminds 
him of a similar “artwork” a 
few years ago in the Lower 
East Side, where the graf-
fiti writer Momo painted a 
notorious orange streak that 
spelled out his name across 
the Village  when the line was 
seen from above .

“I feel like it’s following 
me,” Prisant said.

The Ditmas Park stripe 
— which residents say ap-
peared sometime in the last 
three months — isn’t nearly 
as ambitious as Momo’s, but 

is just a thin line of dripped 
white paint, as if Jackson Pol-
lack had run out of colors and 
went Minimalist.

The city’s so-called “Anti-
Graffiti Task Force” said it 
is powerless to do anything 
about the streak, as it  draws 
a line between vandalized 
buildings and sidewalks 
and streets , which “are the 
responsibility of the owners,” 
said city spokeswoman Eve-
lyn Erskine.

Residents are streaking 
mad that the city has washed 

its hands of the white line.
“It’s disheartening,” said 

Prisant. 
“It’s so difficult to remove, 

it’s not like a wall.”
Of course, there’s a 

thin line between love and 
paint. 

Momo’s piece certainly 
had fans.

“It’s simultaneously the 
biggest and smallest artis-
tic statement I have seen in 
my time here,” said Nick Div-
ers, who writes  for BestRoof-
TalkEver blog .

Ditmas Park’s strange white line
Neighborhood is divided — literally — by odd stripe of graffi ti

Barden Prisant can’t believe that 
vandals would paint this strip of 
white paint down Rugby Road.
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The line of white paint also mars on 
sidewalks in the neighborhood .
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By Aaron Short
The Brooklyn Paper

The makers of Viagra are 
pulling all the way out of Wil-
liamsburg.

Global pharmaceutical 
giant Pfizer — which op-
erated in South Williams-
burg from 1849 until clos-
ing in 2007 — has listed its 
last three parcels on Harri-
son Avenue near Gerry Street 
and Wallabout Street.

The price? “Negotiable,” 
according to the sales list-
ing.

The properties represent 
the last trace of the compa-
ny’s 162 years in Brooklyn 
— a legacy that includes re-
ducing cholesterol and en-
hancing erections — and the 

proposed sale is a blow to 
neighborhood residents and 
housing groups who hoped 
to develop below-market-rate 
housing there.

“They should have found 
a way before selling them off 
to have a conversation with 
the community and hear 
the community’s vision for 
the site,” said Williamsburg 
activist Juan Ramos. “They 
don’t value [former] workers 
who lived and worked in this 
community.”

But Pfizer spokesman 
Christopher Loder dis-
agreed.

“We will continue to main-
tain open and transparent 
communications with the 
community regarding both 

this project and our other 
properties,” Loder said. 
“Pfizer is committed to keep-
ing the interests of the com-
munity in mind as we decide 
the future of the sites.”

Pfizer has eagerly tried to 
sell its properties adjacent to 
those city sites since it closed 
down its pill-producing plant 
and laid off 1,100 workers 
in 2007. 

Two years ago, the com-
pany dropped a plan to sell 
some of those properties 
for mixed-use development 
which would have brought in 
more than 1,000 apartments. 
That retreat angered Assem-
blyman Vito Lopez (D–Wil-
liamsburg), who has pushed 
Pfizer  for several years to al-

low affordable housing  to be 
built on its sites. 

 In February, Pfizer sold  its 
six-story defunct pill-produc-
ing plant to Acumen Capital 
Partners for $19 million and 
its adjacent lots for $7 mil-
lion. Acumen converted the 
plant to a small business in-
cubator and will not rezone 
its properties.

The properties have drawn 
interest from several devel-
opers, including a group of 
six nonprofit housing orga-
nizations.

“Our primary interest is 
seeing affodable housing de-
veloped there,” said St. Nicks 
Alliance President Michael 
Rochford. “But the key is 
what it would cost.”

Drug deal in Williamsburg
Viagra-maker Pfi zer angers locals as it readies to pull out of hood

Pfizer is selling its last three lots on the South-
side of Williamsburg, including two on Gerry  
Street between Throop and Harrison Avenues.
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By Daniel Bush
The Brooklyn Paper

Two Seventh Avenue residents 
were injured in a fire that broke out 
in their third-floor apartment on 
Wednesday.

The blaze near Garfield Place in 
Park Slope started at 12:25 pm, draw-
ing 60 firefighters, who put out the 
fire within 35 minutes. The FDNY is 
still investigating the cause.

A Fire Department spokesman 
said that the two residents were not 
badly hurt — a surprise to at least one 
neighbor who saw the bright orange 
flames lashing their violent tongues 
out the window.

Two injured when fi re guts 
Seventh Avenue apartment

Flames burst through the windows 
of 152 Seventh Ave. between Car-
roll Street and Garfield Place.
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An artsy shot of a firefighter do-
ing his job.
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Anthony Adams works hard every day cleaning and maintaining a multimillion dollar 

office building in Downtown Manhattan. But living in one of the most expensive 

cities in the world, he is forced to work two jobs to support a large family.

Anthony is one of the 22,000 office cleaners across the city, who are negotiating with the 

more than 20-billion dollar commercial real estate industry in New York City for a new 

contract. A good contract will help Anthony and his family remain part of the middle class. 

This is good for all of us. 

GOOD JOBS BUILD STRONG COMMUNITIES

25 West 18th Street, New York, NY 10011

32BJ SEIU 
www.standwithbuildingworkers.org

Working
Hard,
Struggling
to Get By
Anthony Adams,

Office Cleaner, Manhattan.
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218 MYRTLE AVENUE, BROOKLYN
347-382-8082 or 347-382-8083 • www.redapplenyc.com

Hours: Monday–Saturday 7am-10pm • Sunday 7am-9pm

RED APPLE ALSO FEATURES
ALL AT EVERYDAY LOW PRICES!

Chock Full O’Nuts Cafe • ATM Machine • Delivery • Lotto
Senior Citizen Discount* • Bonus Savings Card* • EBT • WIC Coming Soon

*See Store For Details

Ethnic • Organic • Sugar Free • All Natural • Gluten Free • ShopRite Label

WE HAVE A FULL LINE OF MEAT, PRODUCE, DELI, DAIRY
FROZEN & BAKERY AS WELL AS GROCERY ITEMS INCLUDING

MERRY CHRISTMAS!
OPEN CHRISTMAS DAY

GRAND OPENING GOING ON NOW!

CHECK OUT THESE GREAT SPECIALS Prices
Effective

12/23-12/29/11

See Store
For Hours

Charmin
Bath

Tissue
$1599

ShopRite
Sour Cream

$119
16 oz.

Langers
Cranberry

Juice Cocktail
$199

64 oz.

Cento
Extra Virgin

Olive Oil
$499

33.8 oz. (1 Liter)

ASSORTED
VARIETIES

ShopRite
Skim Milk
$199

128 oz. Gallon

Fresh • Grade A

Whole
Chicken

99¢
lb.

Frozen • Grade A • 18-22 lb.

ShopRite or
Butterball
Turkeys

99¢
lb.

Holiday
8” Pies

$299
26-27 oz.

Apple, Pumpkin
or Sweet Potato

Breyers
Ice Cream
$399

48 oz.

Fresh

Whole Ham
or Pork

Shoulder

99¢
lb.

Cabot
Cheddar Cheese

Bars
$299

8 oz.

24 PACK

Cook’s
Smoked Ham

Portion

99¢
lb.

Golden Ripe

Bananas
49¢

lb.

Imported • Extra Large

Cherries
$499

lb.

REGULAR
ONLY


