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LOOK FOR BREAKING NEWS EVERY WEEKDAY AT BROOKLYNPAPER.COM 

Your Neighborhood  — Your News®

Serving Brownstone Brooklyn and Williamsburg

In celebration of the holiday season, The Brook-
lyn Paper will not publish next week. Look for us 
online every day at BrooklynPaper.com, and we’ll 
be back in print on Jan. 4, 2013. Merry Christmas 

and Happy New Year, Brooklyn!

CHRISTMAS HOLIDAY 

By Eli Rosenberg
The Brooklyn Paper

Patsy Grimaldi is back — and 
you’ll find him right next door 
to Grimaldi’s.

The famed 81-year-old piz-
zaiolo christened his new res-
taurant Juliana’s last week at 19 
Old Fulton St., the same storefront 
where he opened his first pizza 
place in 1990 and built up a loyal  
following before calling it quits 
and selling his eponymous busi-
ness, and last name, to pie slinger 
Frank Ciolli in 1998.

Ciolli turned Grimaldi’s Piz-
zeria into a pie paradise beloved 
by tourists and aficionados alike, 
but had to give up the old digs — 
and the space’s coveted coal oven 
— and  move next door due to a 
rent dispute .

Grimaldi snatched up the va-
cant pizzeria and he and his wife 
Carol say it’s great to be back, 
even though they’re just steps 
away from the rival eatery that 
bears their name.

“Retirement wasn’t really part 
of our vocabulary,” said Carol, 

Grimaldis selling pies again — right next to Grimaldi’s

PIZZA FACE-OFF
74, as she presided over business 
on opening day at the re-done 
restaurant, which is named after 
Grimaldi’s late mother. “We are 
so thrilled to be back.”

The sleek 65-seat space received 
a 21st-century makeover — gone 
are the red and white checkered ta-
blecloths — and the menu boasts 
more specialty pies, appetizers, 
beers, and wines. Juliana’s even 
offers a custom raspberry chocolate 
chunk ice cream from the Brook-
lyn Ice Cream Factory.

The vintage-style jukebox now 
features Tito Puento, Ella Fitzger-
ald, Marvin Gaye, Billie Holiday, 
and Sam Cooke in addition to Frank 
Sinatra and the Rat Pack.

A margherita pie ordered by 
this newspaper confirmed that 
the pizza legend hasn’t lost his 
step in the 14 years he’s been out 
of Fulton Ferry Landing.

Still, the Grimaldis admit that 
the nuts and bolts of running a 
business have changed since they 
sold their last pie in 1998.

“We have dotted all the i’s and By Danielle Furfaro
The Brooklyn Paper

Gary Angell knows which dogs 
have been naughty and which have 
been nice — and he knows which 
ones need anti-flea shampoo!

Angell, the co-owner of the 
Greenpoint grooming and train-
ing collective  My Two Dogs , cel-
ebrated Christmas by dressing as 
Santa and posing for photos with 
puppies last week.

And because Angell was the 
man in red, the pooches were happy 
to be Santa’s little helpers.

“He has groomed a lot of them, 
so they figured out who it was pretty 
quickly,” said his wife and business 
partner Annie Angell. 

The photo op raised more than 
$400 for the Badass Brooklyn 
Animal Rescue.

Bruno the Bulldog worries that he will be on Santa’s naughty list.
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Santa’s lapdogs
Patsy and his wife Carol Grimaldi have returned to the 
pizza game — though their famous last name never left.
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Pup lovers brought their pooches to Greenpoint where 
they met Santa — and posed for photos.
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By Danielle Furfaro
The Brooklyn Paper

The borough’s world-class wa-
terfront park is now home to the 
world’s game.

Brooklyn Bridge Park unveiled 
three new soccer fields, a picnic 

peninsula, and a playground on 
Pier 5 last Thursday — giving fans 
of “futbol” and other field sports 
something to cheer about.

“To have a facility of this qual-
ity in the area and to attach these 

GOAAALLLL!
Brooklyn Bridge Park now 
has a soccer fi eld of dreams

David Pulecio, a member of the Red Bulls street team, is 
thrilled about the new pitches on Pier 5.
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Shop poses pets for a classic Xmas shot

By Danielle Furfaro
The Brooklyn Paper

Coming home late? Take 
your hike with a guy on a 
bike. 

Brooklyn Bike Patrol, an 
all-volunteer organization 
that rides around the borough 
to accompany women home 

after dark, has been busy this 
week as women in Williams-
burg and Bushwick seek ex-
tra protection following re-
ports of scary attacks across 
North Brooklyn.

“If everyone took our lead 
and helped one person get 
home, imagine how many 
people we could help,” said 

Brooklyn Bike Patrol presi-
dent Jay Ruiz. “Imagine how 
many attacks wouldn’t hap-
pen.”

Neighbors are on edge 
after reports of terrifying 
encounters near the Mor-
gan Avenue L train station 
circulated around the web, 
as well as news of a  recent 

attack against a woman on 
Cooper Street , and  a rape on 
Kent Avenue  in which a sus-
pect allegedly trailed the vic-
tim home.

Women can call the Brook-
lyn Bike Patrol and request 
an escort outside more than 
55 subway stations across the 
borough. Once the group re-

ceives a call, it dispatches a 
cyclist to the stop who will 
dismount his bike and walk 
the woman home.

The group urges strap-
hangers to phone 45 min-
utes before they need a com-
panion.

Ruiz said he was moved 
to start the service after he 

saw a disturbing video of a 
woman being attacked on the 
internet.

“She was screaming at 
the top of her lungs and no 
one came to her aid,” said 
Ruiz, who launched the group 
last year during much-publi-

Cyclists helping women travel safe
After series of attacks in North Brooklyn, ladies can request a bike escort

Brooklyn Bike Patrol members Jay Ruiz (left) and 
Gregg Gilbert make sure women are safe by es-
corting them home from the subway.
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Marine Leman of Valrhona Chocolate dished out tasty treats at a 
fund-raiser benefitting hurricane-ravaged Almondine Bakery.
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By Will Bredderman
The Brooklyn Paper

Hurricane Sandy crippled the New 
York Aquarium when it crashed down 
on Coney Island, claim Wildlife Con-
servation Society members who say 
that only a portion of the popular ma-
rine exhibits will be open to the pub-
lic this summer.

New York Aquarium officials say 
nearly all of the fish in their exhibits 
escaped the super storm unscathed — 
with the exception of a school of fresh-
water fish in an outdoor pond that was 
swept out to sea — but the facility it-
self has been treading water over the 
last month and a half.

Aquarium won’t reopen until May
Workers don’t believe that the closed 

14-acre fishbowl — which is usually open 
year round — will be ship shape by the 
start of next year’s summer season.

“We are looking to be partially open 
by May,” said aquarium director Jon 
Dohlin, adding that the seaside institu-
tion is still assessing damage and wait-
ing for insurance and Federal Emer-
gency Management Agency funds to 
come through. “A lot of things are still 
up in the air right now.”

Dohlin said  Sandy literally left the 
aquarium underwater , knocking out 
nearly all of its electronics, including 
back-up generators, transformers, and 

By Natalie Musumeci
The Brooklyn Paper

New York City’s top pastry chefs 
banded together and dished out their 
finest treats to help rebuild DUM-
BO’s Sandy-shuttered Almondine 
Bakery. 

The artisan bakers stocked the 
empty display cases of the Water 
Street shop — which remains out of 
commission following the October 
storm — with delectable tarts, choco-

lates, cookies, and breads for a fund-
raiser last Saturday and Sunday that 
drew hundreds of hungry and sup-
portive customers. 

The neighborhood staple, known 
for its savory macaroons and scrump-
tious sandwiches, was inundated with 
nearly 10 feet of floodwaters, wip-
ing out the bakery’s kitchen, which 
was housed in the basement. 

“We got completely destroyed. 

New York Aquarium officials say that Hurricane Sandy destroyed ev-
erything — except the fish tanks.
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Sweet charity
Pastry chefs unite to help DUMBO’s 
Sandy-battered Almondine bakery

By Will Bredderman
The Brooklyn Paper

Inflamed public advo-
cacy groups are fighting 
a city plan to burn Sandy-
toppled trees at Floyd Ben-
nett Field, claiming it will 
endanger the health of area 
residents and send valuable 

profits up in smoke.
The Department of En-

vironmental Preservation 
tested its idea last month 
when it turned chopped-up 
logs into wood chips and then 
torched the chips in metal 
boxes — over protests by 
the New York Public Inter-

est Research Group, the Si-
erra Club, and the American 
Lung Association, which ar-
gued the fallen hardwoods 
would be better off sold as 
mulch.

“It is a terrible waste to just 
burn the trees that came down 

BURNING MONEY 

Activists say the city should use trees knocked down by 
Hurricane Sandy to make mulch — not fire.

Public-health advocates: City should turn 
its fallen trees into cash instead of ash
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By Eli Rosenberg
The Brooklyn Paper

A nascent Bushwick brewery says 
one of the nation’s largest beer com-
panies has stolen its whale of a name 
and started using it — all before the 
two-person Brooklyn brand could even 
sell its first pint.

The Brooklyn beer guys behind Nar-
whal Brewery decided last year that 
their startup would honor an obscure 
tusked cetacean that great whale pen-
man Herman Melville once described 
as “curiously named.”

At first it was smooth sailing for 
Narwhal Brewery — that is until its 

owners claim they got harpooned by 
the California beer-makers at Sierra 
Nevada.

“We heard that Sierra Nevada was 
going to release a ‘Narwhal’ beer and 
I was like, ‘What a coincidence,’ ” said 
Narwhal Brewery co-founder Basil Lee, 

Somehow, two brewers want to name drinks ‘Narwhal’

Narwhal Brewery co-founder 
Kevin Stafford claims Sierra Ne-
vada stole his beer’s name.
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Fighting tooth & whale

See PIZZA  on page 2

See SOCCER  on page 9

See BIKES  on page 9

See AQUARIUM  on page 2

See TREES  on page 9

See NARWHAL  on page 10

See BAKERY  on page 9
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FOR NETS TICKETS CALL (718) NETS-TIX 
OR VISIT BROOKLYNNETS.COM

BROOK LY N  NE T S 
FA N  OF  T HE  W E E K

Get spotted in your Brooklyn Nets gear by our photographers, and we’ll put your picture in the paper!

Jaron Fisch, 8
Fisch, from Manhattan, shows he’s a Nets fan and says Deron Williams 

is his favorite player.
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Send-A-Santa
718-251-0500

We sell a 
full line 
of Santa 
suits and 

accessories

Have 
Santa show 
up at your 
home or 
business

NEW YEAR’S EVE
Headquarters

PAPER GOODS  NOISEMAKERS  HATS  BALLOONS
DECORATIONS  DJ  MAGICIANS  & MORE!

9520 AVENUE L
Canarsie, Brooklyn 11236

wwww.HavinAParty.com

VARICOSE VEINS
Non-Surgical Alternative for the Treatment of Varicose Veins

Effective New Procedures 
are Now Available!
NO HOSPITAL STAY OFFICE-BASED 
PROCEDURE
Comprehensive Care and Treatment 
for Most Problems Associated with 
Varicose Veins.

Large Varicose Veins
Painful Varicosities
Ulceration and Skin Changes
Spider Veins and Vericoses

TREATMENTS INCLUDE:
Endrovenous Laser
Sclerotherapy
Microphlebectomy

For More Information, Please Call: Dr. Philip J. LoPresti
461 Park Ave. South (@ 31st Street) New York, NY 10016

crossed all the t’s with the city 
— the city even approved our 
facade,” said Carol. “The red 
tape you have to go through 
is different. Now you need 
a plumber, an electrician, 
someone for everything, 
it’s a lot of work.”

There have been plenty 
of changes in the neighbor-
hood as well: DUMBO has 
gone from dicey to desirable 
and Grimaldi’s Pizzeria has 
become a staple on the tour-
ist itinerary.

But plenty of the pizza-
maker’s old fans remain.

“There’s nothing like this 
pie,” said Linda Grove, a for-
mer regular who has lived in 
nearby Brooklyn Heights 
since 1992. “I expect it to 
overshadow the other place 
— soon we won’t be able to 
get in here!”

The other place is, of course, 
Ciolli’s Grimaldi’s Pizzeria — 
now a restaurant chain with 

outposts in  Texas, Nevada, 
and South Carolina.

Ciolli  lost a battle to move 
the old coal oven with him , 
but later managed to secure 
a new one despite city laws 
barring the installation of coal 
furnaces.

Still undecided is Ciol-
li’s court case  seeking to halt 
Grimaldi and his wife from 
doing business  due to an old 
non-compete clause.

But Grimaldi  — who got 
his start making pies at his un-
cle Patsy’s famous East Har-
lem joint and cannot use that 
name either — doesn’t want 
to talk about all that.

“I’m looking to make pizza 
in peace,” Patsy Grimaldi  told 
the New York Post , our sister 
paper. “I’m not looking for 
any trouble [with Ciolli].”

Juliana’s Pizza [19 Old 
Fulton St. between Water 
and Front streets in DUM-
BO. (718) 596–6700 www.
julianaspizza.com].

vital pumps and filtration sys-
tems necessary to keep the 
tanks clean.

“Everything you imagine 
being damaged, aside from the 
tanks themselves, was dam-
aged,” said Dohlin, who noted 
his team had to find inventive 
ways to change the water and 
control temperatures and ox-
ygen levels. 

Currently, electricity is 
coursing through three-quar-
ters of the aquarium, which 
should be operating at full 

power by the end of 2012, said 
Dohlin, who’s happy that more 
than 90 percent of the aquari-
um’s marine life —  including 
newly arrived orphaned infant 
walrus Mitik  — didn’t have to 
be moved to other locales.

“All of our collection is in 
great health,” Dohlin said. 
“It’s truly amazing, and a tes-
tament to the hard work and 
dedication of our staff.”

Despite the damage, the city 
is still planning to go ahead 
with a $125-million shark tank 
addition, Dohlin said.

Continued from page 1

PIZZA...

Continued from page 1

AQUARIUM...

By Will Bredderman
The Brooklyn Paper

The Parks Department can 
rip up cherished Boardwalk 
planks and replace them with 
slabs of plastic lumber and con-
crete without an environmen-
tal impact study, the state’s Su-
preme Court ruled on Monday 
— claiming that no one has 
proven that the new materials 
would hurt the People’s Play-
ground and its environs. 

“Without expert testimony, 
petitioners cannot establish a 
substantial adverse change in 

existing air quality, ground, or 
surface water quality, or a sub-
stantial increase in potential for 
erosion, flooding, leaching or 
drainage problems,” Judge Mar-
tin Solomon said of the Friends 
of the Boardwalk lawsuit, which 
hoped to curtail the city’s re-
vamping of the wooden espla-
nade until an environmental im-
pact study was conducted. 

The jurist represented Coney 
Island in the state senate from 
1977 to 1995. 

The city applauded Solomon’s 
decision — and said it was al-

ready warming up its cement 
mixers — but added it was open 
to hearing more concerns from 
those who live near the legend-
ary walkway.

“We are pleased the judge 
found that the Parks Department 
complied with the law, thus al-
lowing this project to proceed,” 
said attorney Katie Kendall,  who 
argued the city’s case in court 
on Oct. 26 . “The Parks Depart-
ment will continue to weigh the 
local communities’ needs and 
concerns.”

Foes of the stone-cold plan 

say they were considering an ap-
peal — arguing that Hurricane 
Sandy proved that environmen-
tal studies are necessary. Wood 
advocates claim that when the 
storm hit, parts of the Board-
walk already converted to con-
crete  suffered more erosion  than 
wooden sections.

“You simply can not build a 
project through trial and error 
without knowing the effects it 
will have on the community it 
is built in,” said plaintiff Todd 
Dobrin, who noted that the city 
was in the process of redraw-

ing flood zones and rewriting 
building codes in Sandy’s af-
termath.

Other lawsuit signatories 
said Coney Island will never 
be the same if the Boardwalk 
isn’t made of wood. 

“People will miss the wood,” 
said Brighton Neighborhood As-
sociation president and Com-
munity Board 13 member Pat 
Singer. “This is our legacy to 
the future. It doesn’t belong to 
you and me, it belongs to fu-
ture children and it belongs to 
history.”

Judge: No proof new surface any different than wood in Coney

Concrete Boardwalk OK’d

The city received permission to replace Coney Island’s wood-
en Boardwalk with concrete and plastic lumber.

P
ho

to
 b

y 
E

liz
ab

et
h 

G
ra

ha
m



The Brooklyn Paper • www.BrooklynPaper.com • (718) 260-2500December 21, 2012–January 3, 2013 AWP  3

SERVING PARK SLOPE SINCE 1986

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

NOW CELEBRATING OUR 26TH YEAR!

Specialty Cakes by Madison Lee
www.CousinJohnsBakery.com

OPEN CHRISTMAS EVE OPEN CHRISTMAS DAY from 7am–2pm

MERRY CHRISTMAS & 
HAPPY NEW YEAR!

SATNICK’S
100th YEAR ANNIVERSARY SALE!

SATNICK’S FINE JEWELRY
187 State Street (Between Court & Boerum) 718-852-1421

Holiday Hours: Mon-Fri 10am to 6:30pm - Sat 11am to 5pm
***OPEN SUNDAY, DECEMBER 16th & 23rd 11am to 6pm*** 

Sterling Silver Jewelry

$15.00 and up

14kt Gold Jewelry

$50.00 and up

Semi-Precious Jewelry

$25.00 and up

Men’s Jewelry
$25.00 and up

All Brand Name Watches

$75.00 and up

Murano Glass Jewelry
$25.00 and up

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

*One $500.00 voucher towards the total price of travel will be awarded and must be redeemed with Jirau Travel-Cruise Planners. All 
sales are final and all Promotions may not be combined with any other discounts or previous sales. Engagement rings, Designer Jewelry, 

antiques/watches, custom orders and special orders are excluded from this sale. Quantities of merchandise are limited and on a first come 
– first serve basis. Lay-a-ways and merchandise bought before Nov. 2nd does not apply to this sale. Sale ends Dec. 25th, 2012.

Diamond Stud Earrings
$99.00 and up

14kt Gold Diamond
Engagement Rings

$795.00 and up

Clear Healthy Skin
  isn’t it time you call?
Medical Services we accept:
GHI, HIP, 1199, AETNA, CIGNA, UNITED, OXFORD, 
HORIZON, HEALTHNET, MEDICARE, BLUE CROSS, 
MAGNACARE, AMERICHOICE, ELDERPLAN

Cosmetic Services  Botox, Restylane, 
Juvederm, Radiesse, Sculptra, Laser Hair Removal, 
Laser Tattoo Removal, Laser Vein Removal, Torn 
Earlobe Repair, Keloid Surgery…

Coolsculpting  Trim Fat, No Needles, No Downtime

254 Prospect Park West, Park Slope
136 West 17th Street, NYC

Javier Zelaya, MD
Verna Broughton, PA 718.832.3313

By Eli Rosenberg
The Brooklyn Paper

Let’s lighten up on tokers light-
ing up, says district attorney candi-
date Abe George.

The aspiring top prosecutor — 
who is  running against longtime dis-
trict attorney Charles Hynes  — says 
he’ll blaze ahead with steps to de-
criminalize marijuana if he’s elected 
to office, even if politicians in Al-
bany fail to do the same.

“We don’t have to wait for New York 
state legislature to act,” said George, 
a former assistant district attorney in 
Manhattan and a Sheepshead Bay na-
tive. “Nobody knows what’s going to 
happen with them, but rather than wait, 
we can do this ourselves.”

George says that if he wins the 
2013 election, he will not hit people 
caught with relatively small amounts 
of marijuana — up to 25 grams — 
with misdemeanors, opting instead 
to give them violations, “noncrimi-
nal offenses” that  normally don’t ap-
pear on criminal records .

The move would let Brooklyn 
prosecutors focus on more serious 

He’s running on fumes
DA candidate: Pot-smokers won’t get criminal records

By Natalie Musumeci 
The Brooklyn Paper

Windsor Terrace cyclists don’t 
have to be Lance Armstrong to get 
into juicing.

A bike shop and full-scale juice bar 
dubbed the Juice Pedaler sells spare 
tires alongside smoothies — and its 
owners say that bikes and drinks are 
the perfect mix for the storefront just 
steps from Prospect Park.

Juice Pedaler owners Deborah 
Capone and Nicole Bilu, who met 
seven years ago when their tots were 
in pre-school together, said a light 
bulb went off in their heads in April 
when they saw a “for rent” sign hang-
ing at the former home of the neigh-
borhood’s beloved Lonelyville cafe 
on Prospect Park Southwest. 

“It was like a sign that we had 
to do something,” said Bilu. “The 
idea was to have a place that pro-
moted healthy activity and nutrition 
in a fun way.”

They opened the store in October, 
and since then pelotons of neighbor-
hood kids have been lining up for 
smoothies — and a quick spin on a 
stationary bike that patrons can use 
to blend their own drinks.

Kids love the mango, banana, yo-
gurt, vanilla, and honey — and par-
ents love the fact that Juice Pedaler 

Smoothie moves! 
Bike shop and juice bar both under one roof

crimes, George claims.
“We lead the city in homicides 

and we have no cyber crime unit,” 
he said. “Let’s take the resources we 
spend here and refocus them in ar-
eas that are more important.”

Marijuana enforcement is a ma-
jor burden on the police force and 

the city’s courts system —  cops ar-
rest 140 people citywide  for mari-
juana possession every day, making 
it New York’s most common cause of 
arrest, according to data from 2010. 
Experts contend that arrests for mar-
ijuana possession  cost the city $75 
million a year .

Pot smokers currently caught with 
25 grams of the plant face misde-
meanor charges only if their weed 
was in public view — but critics claim 
those busted in the NYPD’s contro-
versial stop-and-frisk program are 
often ordered to empty their pock-
ets, effectively putting their weed 
in public view and setting them up 
for misdemeanors.

Hynes says that George’s policy 
is similar to his own, and says he 
backs a piece of legislation intro-
duced by Gov. Cuomo that called 
for decriminalizing small amounts 
of marijuana — but that plan  went 
up in smoke  in the Republican-con-
trolled state Senate.

So until pot is legal, Hynes fa-
vors issuing otherwise-law-abiding 
tokers an “adjournment in contem-

plation of dismissal” — meaning 
courts dismiss their case after 12 
months so long as defendants stay 
out of trouble.

“In the meantime, my policy is a 
presumptive [adjournment in contem-
plation of dismissal] for anyone ar-
rested in Brooklyn who has no prior 
criminal record.”

George says he would go even fur-
ther and halt the NYPD from con-
ducting stop-and-frisk searches, re-
ducing marijuana arrests and ending 
a policy that he claims blatantly dis-
regards civil rights.

“Marijuana has been a pathway 
for getting minorities in trouble for 
too long — these misdemeanors jus-
tify these illegal stop and frisks,” 
he said.

That said, George claims he’s not 
worried about being painted as soft 
on crime.

“I’m not the long-haired hippie 
guy,” said George, who is bald. “I’ve 
been a prosecutor for eight years and 
I understand that this is something 
we should not be spending our re-
sources on.”

District attorney candidate 
Abe George says Brooklynites 
caught with small amounts of 
marijuana won’t wind up with 
criminal records if he wins.

employees slyly add nutritious veg-
gies to make the drinks healthier.

The seasonal juice menu is sourced 
from local, organic produce, and as 
far as the tots menu goes, Capone 
said she and Bilu wouldn’t serve 

anything that their young children 
haven’t endorsed with their stamp 
of approval. 

“They’re our taste testers for 
new recipes — they consider that 
their job.” 

An edible herb garden divides the 
front of the shop, complete with a 
working fireplace, stool and cafete-
ria-style seating, from the full-service 
bike store in the backyard, where cy-
clists can get a tune-up for $60, add 
a child-seat for $35, or get some help 
from a trained mechanic.

The shop carries new two-wheel-
ers and funky bike accessories — and 
rents out cruisers for anyone look-
ing to take a jaunt around Prospect 
Park.

“We thought it would be good to 
have a bike shop on the park, but at 
the same time we didn’t think that a 
bike shop alone would survive year-
round in this neighborhood,” said 
Capone. “We both knew we liked 
to juice, so with that we created a 
bike shop and a juice bar.” 

There’s even a selection of teas 
and coffee for cyclists needing an 
extra jolt.

Patrons say the shop is a wel-
come addition to the quaint-but-
sleepy stretch of Prospect Park 
Southwest.

“It’s great for the neighborhood,” 
said Brenda Manzi, who visits weekly 
with her kids to indulge in a “green” 
juice concoction of kale, spinach, 
cucumber, celery and apple. “It’s 
nice to have a business on this side 
of Windsor Terrace — there isn’t 
much around here and the juice is 
delicious.” 

The Juice Pedaler [154 Prospect 
Park Southwest between Seeley 
and Vanderbilt streets in Wind-
sor Terrace, (718) 871–7500, www.
juicepedalernyc.com].
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Nicole Bilu (left) and Deborah Capone recently opened the 
Juice Pedaler — Windsor Terrace’s first bike shop and full-scale 
juice bar and cafe.

P
ho

to
 b

y 
B

es
s 

A
d

le
r



The Brooklyn Paper • www.BrooklynPaper.com • (718) 260-25004  AWP  December 21, 2012–January 3, 2013

1.00%20-month  
CD APY*

Stop by our Sunset Park, 
Bay Ridge, Maspeth or 
Ridgewood location today!

No one makes it easier  
for your money to work harder.

Get a  

FREE GIFT
†   

valued up to $200

For a limited time only.  

Value depends on deposit.

* Annual percentage yields (APYs) quoted are accurate as of 12/10/2012 and are subject to change at any time without notice. $25,000 is the minimum deposit for the promotional CD. $250,000 is the maximum 
deposit for the promotional CD. Penalties may be imposed for early withdrawal. Fees may reduce earnings. After maturity, if you choose to roll over your CD, you will earn the base rate of interest in effect at 
that time. All accounts are subject to our normal approval process and must be funded with new monies. Offer valid only for personal customers. 

† The value of all CD gifts (including applicable sales tax and delivery costs) will be considered as interest income on your account for income tax purposes in the first year the account is opened and will be 
included on your 1099-INT statement. The account must remain open for a minimum of 12 months or the value of the CD gift (plus applicable tax and delivery costs) may be billed to you or debited from the 
account at time of closing. We reserve the right to make bonus substitutions of comparable value and assume no liability for any defects in, or direct or consequential damages relating to or arising from, the 
bonus item. The warranty is the sole responsibility of the manufacturer of the bonus item. Bonus items will be mailed to the address provided. Allow up to 5 weeks for delivery. 

 ©2012 Amalgamated Bank. All rights reserved.
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66  SHOWROOMS SERVING NY, NJ, CT, PA

L O C AT E
OUR 66
 SHOWROOMS

300 Jay Street
Downtown
Brooklyn 

3D RAPID PROTOTYPING / FABRICATION

BIOMEDICAL INFORMATICS

65 Career-Focused 
Bachelor, Associate & 
Certificate Programs
in entertainment, architectural 
and engineering technologies, 
healthcare professions, design 
and emerging media, business 
and hospitality, information 
technologies and computer-
related areas, paralegal studies, 
teacher education and more. 

718.260.5250 

 NEW YORK CITY COLLEGE OF TECHNOLOGY

CITY TECH

www.citytech.cuny.edu

WHERE CAN  TECHNOLOGY TAKE YOU?

ENTERTAINMENT / EMERGING MEDIA TECH

SOLAR-POWER ROBOTICS

90TH PRECINCT
Southside–Bushwick
Police arrested a 44-year-

old woman accused of attack-
ing a lady with a glass can-
dle holder at the corner of 
Varet and Humboldt streets 
on Dec. 11.

The suspect allegedly 
grabbed and ripped the vic-
tim’s shirt at around 10:15 
am, then smashed her several 
times on the head with the 
piece of home decor, accord-
ing to documents from the 
District Attorney’s office.

Lifter, puller
Cops nabbed an alleged 

shoplifter who purportedly 
pulled a store employee’s hair 
when the worker intervened 
on Dec. 13.

The clerk told investiga-
tors she saw the thief grabbing 
merchandise from the retail 
establishment on Broadway 
between Debevoise Street and 
Manhattan Avenue at around 
12:45 pm.

When the worker tried to 
stop the suspect from mak-
ing off with the goods, the 
33-year-old woman accused 
of the theft grabbed the em-
ployee’s hair and struck her in 
the face, according to the Dis-
trict Attorney’s office.

Mail-ady!
A 26-year-old woman 

pried open mailboxes with 
a metal bar inside a Grat-
tan Street apartment build-
ing on Dec. 12, prosecutors 
allege.

Cops arrested the sus-
pect in the building between 
Knickerbocker and Porter av-

The goons then jumped 
the victim, choking him with 
a scarf, kicking and punch-
ing him, and even attempt-
ing to wrap a wire around 
the man’s neck.

One of the crooks pulled out 
what appeared to be a hand-
gun and pistol-whipped the 
victim before escaping with 
the man’s bag — which con-
tained an iPhone, an iPod, 
and $1,200.Police later appre-
hended a 22-year-old suspect, 
but the other two perps remain 
on the lam, according to law 
enforcement officials. 

Hack on Henry
Police arrested a 32-year-

old accused of slashing two 
women on Henry Street on 
Dec. 14.

The suspect allegedly cut 
both victims with a knife near 
the corner of Mill Street at 8 
pm — leaving the women with 
wounds on their hands, ac-
cording to documents from the 
District Attorney’s office.

Botched heist
Cops cuffed a 39-year-old 

for allegedly breaking into a 
Strong Place apartment after 
a witness spotted a burglary 
in progress and confronted 
the suspect on Dec. 8.

An onlooker saw some-
one on a fire escape using 
a hammer to smash a win-
dow to get into a residence 
between Kane and Degraw 
streets at around 3:50 pm, 
according to the District At-
torney’s office.

The witness later con-
fronted the man as he ex-
ited the apartment through 
the door — and the alleged 
window-breaker claimed he 
was actually chasing away a 
burglar who had broken into 
the residence.

That excuse wasn’t enough 
to win over cops. The home-
owner claims the thief stole 
$200 and prescription med-
ication.

Right Hook
A pugilist slugged a man 

in the face on Lorraine Street 
on Nov. 18, according to po-
lice.

The perp confronted the 
victim between Columbia 
and Hicks streets at around 
2:25 am and repeatedly struck 
him in the face and chest.

The victim suffered a cut 
on the mouth and a swollen 
lip. Police arrested a 41-year-
old suspect.

84TH PRECINCT
Brooklyn Heights–

DUMBO–Boerum Hill–
Downtown

This is gross
A 32-year-old urinated 

all over costly clothing in-
side a Downtown department 
store on Dec. 11, investiga-
tors claim.

Police cuffed a suspect ac-
cused of ruining more than 
$1,500 of garb inside the Ful-
ton Mall shop between Gal-
latin Place and Hoyt Street 
at around 9:48 pm.

The suspect — who faces 
charges of criminal mischief, 
disorderly conduct, exposure, 
and “throwing or dropping 
offensive matters into streets 
and public places” — admit-
ted to relieving himself on the 
clothing, according to docu-
ments from the District At-
torney’s office.

Cash grab
Police arrested a 44-year-

old man accused of repeat-
edly stealing cash inside a 
Flatbush Avenue office.

Investigators allege that 
the suspected thief grabbed 
$530 from a drawer inside 
the building between Nev-
ins and Livingston streets at 
around 10 am on Dec. 6— 
and a witness claims the same 
perp grabbed $20 from the 
drawer on Dec. 14.

Change cheat
A crook asked a passerby 

for change — then grabbed 
the cash out of the woman’s 
hand and fled on Nov. 26.

The thief yanked $80 from 
the victim’s grasp on Gallatin 
Place near the Fulton Mall at 
around 12:45 pm and dashed 
away. Police later apprehended 
a 25-year-old suspect.

— Ben Muessig

78TH PRECINCT
Park Slope

Big break-in 
A crook broke into a St. 

Johns Place apartment on 
Dec. 13 and stole up to $2,700 
worth of goods. 

The 37-year-old victim told 
police that he left his resi-
dence between Fifth and Sixth 
avenues at 2 pm, and when 
he returned two and a half 
hours later he noticed that 
there was damage done to his 
front door. The perp jacked 
a $1,200 MacBook laptop, a 
$500 gold ring with a green 
stone, two gold ring bands 
worth $500, and a $500 pair 
of sapphire earrings. 

Wallet missing
A sneaky bandit snagged a 

man’s wallet as he was made a 
transaction inside a Flatbush 
Avenue check-cashing estab-
lishment on Dec. 14.

The 30-year-old victim 
told cops that when he was 
inside the business between 
Fifth and Sixth avenues at 1 
pm to make a transaction he 
placed his wallet down on the 

counter for only a second.
When he turned back 

around, his wallet — hold-
ing $600 and debit and credit 
cards — was missing. 

Sneaky perp
A sly thief slipped a wallet 

out of a woman’s backpack on 
Fifth Avenue on Dec. 13. 

The 45-year-old victim 
told cops that she had just 
left her apartment near Eighth 
Street at 4:55 pm to pick her 
children up from dance school 
when she became wary of a 
woman walking close behind 
her. When the victim turned 
around, the perp had disap-
peared and the zipper on her 
bag was open. She then real-
ized her wallet, containing 
$160 in cash, was missing. 

Odd getaway
A crook stole a $1,200 bicy-

cle that was chained to a pole 
on Sixth Avenue on Dec. 12. 

The 24-year-old victim 
told police that she secured 
her celeste green Bianchi 
Dama two-wheeler on the 
block between First and Sec-
ond streets at 2 pm. When she 
came back an hour later her 
ride was gone. The perp fled 
with the bike in a red Honda, 
according to police. 

Bag swiped 
A thug snatched a wom-

an’s bag left outside a Sev-
enth Street apartment on 
Dec. 13. 

The 30-year-old victim 
told cops that she left her 
child’s stroller with her bag 
it in outside the building be-
tween Fifth and Sixth ave-
nues at 5:55 pm. When she 
came back nearly a half hour 
later, her $100 tote bag carry-
ing her iPhone, wallet, and a 
$50 candle was missing. 

— Natalie Musumeci

88TH PRECINCT
Fort Greene–Clinton Hill

Bus-ted up
A thug beat up a teenager 

on Vanderbilt Avenue on Dec. 
12 — after the teen refused 
to hand over his phone.

The 14-year-old victim told 
cops he was at a bus stop at 
Greene Avenue at 3 pm when 
the villain walked up to him 
and said, “Run your pockets 
and give me your phone.”

The victim refused, and the 
perp hit him in the face.

Money run
A pack of thieves fleeced 

a teenager on DeKalb Ave-
nue on Dec. 12. 

The 14-year-old victim told 
cops he was at Fort Greene 
Place at 3:50 pm when the 
goons punched him in the face 
and stole $70 from him. 

Beat by Dre
A treacherous trio robbed 

a teenager of his fancy head-
phones on Greene Avenue 
on Dec. 13.

The 17-year-old victim 
told cops he was at Fulton 
Street at 5:30 pm when the 
crooks surrounded him and 
went through his pockets. Af-
ter the victim tried to escape, 
the men assaulted him and 
took his backpack and Beats 
by Dre headphones.

myPhone 4S
A dangerous duo tried to 

rob a woman in the Clinton-
Washington C train station 
on Dec. 16.

The 25-year-old victim 
told cops she was on the 
subway platform at 10:03 pm 
when two men approached 
her and attempted to take 
her phone. They pushed 
her head and grabbed her, 
but she was able to run away, 
she told cops.

Purloined
A purse-snatcher stole a 

concert-goer’s bag on Cler-
mont Avenue on Dec. 15.

The 25-year-old victim 
told cops she was attend-
ing a concert at Brooklyn’s 
Masonic Temple at Lafay-
ette Avenue at 1:30 am when 
she noticed her pocketbook, 
containing her wallet and iP-
hone, was gone. 

— Eli Rosenberg

68TH PRECINCT
Bay Ridge–Dyker Heights

Time to heel
A sneaky thief swiped 

a woman’s purse while she 
was trying to get her heel 
out of a sidewalk crack on 
95th street Dec. 14, accord-
ing to cops.

The victim told cops she 
was between Third and 
Fourth avenues at 4:40 pm 
when her stiletto’s heel got 
stuck in a break in the pave-
ment. She set down her Coach 
bag — with her Coach wallet 
and $70 cash inside — for a 
moment to free her footwear, 
but the crook grabbed it be-
fore jumping in a dark blue 
Nissan.

No help
A lowlife took a cashier’s 

purse from behind the register 
at a Fifth Avenue shop on Dec. 
12 while the victim looked the 
other way, cops say.

The crook came into the 
boutique between 69th and 
70th streets at 4:15 pm and 
asked for assistance finding 
clothes.

The victim turned her 
back for a moment, and the 
villain reached over the coun-
ter and stole her bag.

— Will Bredderman

On Varet, with the candlestick

enues at around 2:20 pm and 
claim they found her to be in 
possession of a pipe contain-
ing crack cocaine residue and 
a small bag of heroin.

94TH PRECINCT
Greenpoint–Northside

Driggs mugging
A dastardly duo beat a 

man at the corner of Driggs 
Avenue and Lorimer Street 
on Dec. 13.

The two assailants pum-
meled the victim at around 
2:40 pm, punching him in the 
face repeatedly, kicking him 
to the ground, and booting 
him in the torso, according 
to documents from the Dis-
trict Attorney’s office.

The victim suffered swell-
ing, bleeding, and redness 
on his face and head that re-
quired hospital treatment.

Police apprehended two 
17-year-old suspects. 

Bad neighbor
An angry Morgan Ave-

nue resident pulled a gun on 
a woman who warned him 
that his air conditioner might 
need repairs on Dec. 12, in-
vestigators claim.

Police arrested a 32-year-
old accused of flashing a fire-
arm after an onlooker in-
formed him she saw debris 
fall onto his air conditioner 
between Frost Street and 

Maspeth Avenue at around 
9 am. The suspect has been 
charged with menacing and 
harassment.

Slugged, sliced
Cops arrested a 34-year-

old accused of punching and 
cutting a man with a kitchen 
knife on Dec. 12.

The suspect allegedly 
slugged the victim in the face 
several times before stabbing 
his hand repeatedly on Rus-
sell Street between Nassau 
and Norman avenues at 12:20 
am, prosecutors allege.

The man taken into cus-
tody faces assault, menac-
ing, harassment, and crim-
inal possession of a weapon 
charges.

76TH PRECINCT
Carroll Gardens–Cobble 

Hill–Red Hook

Brutal assault
Three villains pummeled 

a man in a scary attack on 
Halleck Street on Nov. 17, 
investigators say.

The assailants confronted 
the victim between Clin-
ton and Columbia streets 
at around 10:41 pm and de-
manded his valuables.

“Give us everything you 
have or we will kill you,” one 
stated, according to docu-
ments from the District At-
torney’s office.
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Holiday horror
The nightmare before Christmas is here.
Krampus, the mythological anti-Santa Claus 

and brutal punisher of naughty children found in 
European folklore will be honored at a premiere 

holiday celebration this 
Saturday at Gowanus’ 
Observatory. 

The local TV perfor-
mance group Ghoul A 
Go-Go and exhibit space 
Morbid Anatomy have 
joined forces to put on a 
Christmas extravaganza 
with a gruesome twist, 
chock full of dancing, 
booze, and the horned 

demon known for swatting disobedient boys 
and girls with rusty chains and dragging them 
straight to the pits of hell. 

At the extravaganza partygoers — who are 
encouraged to come dressed as the cloven hoofed 
creature — will have the opportunity to take 
part in a burlesque show, including a domina-
trix administrating beatings, but only if to those 
who have been “especially naughty,” said Kevin 
Rice of Ghoul A Go-Go. 

Krampus party at the Observatory (543 
Union St. between Bond and Nevins streets 
in Gowanus, morbidanatomy.blogspot.com). 
Dec. 22, 8 pm. $13. — Natalie Musumeci

N I G H T L I F E

There’s nothing stopping you from watching 
“A Christmas Story” for 24 straight hours on 
your living-room TV — that is, if you’re try-
ing to burn your eyes out.

Fortunately, Williamsburg’s Nitehawk Cinema 
has revived the masterful 
tale of holiday yearning, ad-
olescent bewilderment, and 
1950s strangeness — com-
plete with an “indescribably 
beautiful” leg lamp — to its 
former big-screen splendor 
for two glorious days.

Since the film’s 1983 pre-
mier, the futility of child-pro-
tagonist Ralphie’s quixotic 
mission to become the re-
cipient of the ultimate yule-
tide gift, the Red Ryder BB 
gun, has endeared him to cross-generational au-
diences united in the understanding of one sim-
ple axiom: childhood is frustrating.

But all’s well that ends well, as Ralphie un-
wraps the lever-action, spring-piston air rifle, 
only to — spoiler alert! — shoot his eye out.

“A Christmas Story” at Nitehawk Cinema 
[136 Metropolitan Ave. between Wythe Av-
enue and Berry Street in Williamsburg, (718) 
384–3980, nitehawkcinema.com]. Dec. 22 
and Dec. 23 at 12 pm. $11. — Colin Mixson

By Danielle Furfaro
The Brooklyn Paper

P
arty like an animal — but don’t eat 
any.

Meat-eater’s rarely think of the an-
imal product content in alcoholic bever-
ages, but booze can contain dairy, fish, 
insects, and even booze — putting vegan 
drinkers in a tight spot.

Thankfully for them, the Pine Box Rock 
Shop helps vegans get lit without com-
promising their lifestyle.

“It’s an ethical choice on our part. I like 
the idea that vegan food is normal food,” 
said Heather Rush, who co-owns the Grat-
tan Street bar with her husband, Jeff. 

The duo keep animal products off the 
menu and out of their drinks, avoiding all 
alcoholic beverages that contain a “binder” 
such as bone meal or egg whites, often 
used to keep sediment at the bottom of 
bottles. They also write off any drinks 
made with carmine, a beetle extract used 
to color cheap schnapps and sloe gin.

And when Rush can’t find vegan ver-
sion of a spirit, she makes her own. 

The bar carries a number of fancy drinks 
in its own vegan variations. 

The bartenders make their own Bailey’s-
type cream out of vanilla vodka, Kahlua, 
Frangelico and vanilla soy milk, which 
goes in the Sam in a Sweater, a mix of 
the vegan cream with root beer, Coin-
treau, vodka and brandy cherries. And 
since most Worcestershire sauces — used 
in Bloody Marys — include anchovies, 

they use their own version that instead 
has a vegetable protein. 

Vegan customers say they appreciate 
that there’s somewhere to go. 

“It’s refreshing to be able to go to a bar 
and order anything from a stout to a pina 
colada and not have to worry about the 
ingredients,” said Erin McSorley. “And 
everything’s really good too. Sam in a 
Sweater is my favorite.” 

Many of the bar’s omnivorous patrons 
don’t realize that the bar is vegan, and 
come instead for the atmosphere, good 

beer, and karaoke and trivia nights — 
and, of course, the naked lady pictures 
in the bathrooms. 

“I didn’t know that it was a vegan bar, 
but I guess that’s good,” said Jon Lehman, 
who lives in Greenpoint. “People need to 
have options. I just come here because I 
like the bar.”  

The bar also offers vegan empanada and 
occasionally invites vegan food trucks to 
park on the street in front of the bar. 

Rush, who is a vegan herself, said she 
decided to make the bar animal-product-

free to offer an option to vegans around 
the city.

“I don’t want to be one of these people 
who put their politics out there as a busi-
ness owner,” said Rush, whose bar con-
tains only one video game, a big-game 
shoot-’em-up. 

“But it’s so easy, I figured, why 
not?”

Pine Box Rock Shop [12 Grattan St., be-
tween Morgan Avenue and Bogart Street 
in Bushwick, (718) 366–6311, www.pine-
boxrockshop.com]. 

Finally! Brooklyn mixologists 
concoct cruelty-free cocktails

Get a leg up
C I N E M A

Gone hog wild
If you can’t film them, join them.
Filmmaker Eddie Rosenstein wanted to learn 

about the people doing the dangerous job of dig-
ging the tunnels that bring fresh water into New 
York City — so he went and got a their job.

And with the two old pipes that kept the city 
hydrated for 150 years 
rusting away, it was a job 
of supreme importance, 
Rosenstein said.

“The fate of NYC, 
and in a lot of ways, 
the world, was depen-
dant on the completion 
of the third water tun-
nel,” said Rosenstein, 
a Brooklyn documen-

tary filmmaker whose recent project, “Sand-
hogs,” chronicled the construction of an addi-
tional tunnel channeling potable water into the 
city from upstate. 

But requests for access to the tunnels and the 
diggers, known as “sandhogs,” were denied. 

“The city wasn’t eager to have this story told, 
there was almost this black-out about it.” 

Rosenstein could only enter the tunnel as a 
worker. After months of showing up to the job-
site asking for work, he said he finally took the 
place of a worker who got hurt on the job.

On Dec. 28, Rosenstein will present clips 
from his work and discuss the craft of non-fic-
tion storytelling at the first of a series of talks 
at the DUMBO Film Salon.

DUMBO Film Salon at reRun [147 Front St. 
between Jay and Pearl streets in DUMBO, 
(718) 766–9110, reruntheater.com]. Dec. 28, 
6:45 pm, free. — Hannah Palmer Egan

C I N E M A

RERUN GASTROPUB
THEATER

RERUNTHEATER.COM
WWW.
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& HAPPY 

NEW YEAR!

– S T E A K H O U S E –

SINCE 1985

Celebrate the holidays with us!

WWW.EMBERSBAYRIDGE.COM

9519 3RD AVENUE
FOR RESERVATIONS

718-745-3700

PRIVATE PARTIES WELCOME We are open 7 days
Monday–Saturday: Noon–10pm, Lunch & Dinner 

Sunday: 2pm til close, Dinner

Vegan 
drinks

No blood lost: (Above) Bartender Colin Peer serves a vegan cocktail called “About 
Last Night,” one of six signature Bloody Marys at the all-vegan bar Pine Box Rock 
Shop.  (At left) The bar’s IPA Manhattan features Bulleit whiskey and Firestone 
Walker Wookey Jack IPA, a vegan beer.
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By Natalie Musumeci 
The Brooklyn Paper

I
f not love at first sight — write. 

More than a decade of romantic despair 
and rejection left Park Slope author Joseph 

Adago with a cracked morale, but with enough 
dead-end dating experience to ironically write 
a book on how to land a wife. 

In his literary debut, “The Program: Master 
the Art of Dating and Attracting Women in 
Six Weeks,” the now-married 40-year-old de-
tails his self-made dating system that worked 
by trial and error to break him out of the love-
stricken rut he had been in for years. 

He says his system will do the same for 

other romantically inept men. 
“It isn’t going to happen over night, but it 

will happen relatively quickly,” said Adago.
Hard work, in the end, overcame his own 

low self-esteem, awkwardness, and insecu-
rity, which made it nearly impossible to land 
a second date with a woman. A licensed real 
estate broker, Adago applied the persistence 
he used to market rentals across Brooklyn to 
his dating life. 

“You don’t just have to dress better — you 
have to speak well about yourself, you have to 
look at the stories you are telling women and 
see that they work, and you have to go on a 
lot of dates and practice at it,” said the Man-
hattan transplant, who moved to the brown-

stone Brooklyn neighborhood after he met 
his wife Olivia.

Adago’s “The Program” largely promotes 
online dating as a means to meet women and 
improve dating skills. In his book he gives an 

in-depth account of how to woo women with 
a web profile — and it all starts with other 
men’s Match.com profiles. 

“I really started to study Match.com. I looked 
at the good profiles and I looked at the bad pro-
files to see what works and from that I was able 
to get about two dates a week,” he said. 

Before he met Olivia two years ago on Match.
com, Adago chronically dated nearly 80 women 
in a one-year span, primarily over the pop-
ular dating website. He closely analyzed the 
outcome of each rendezvous and penned his 
findings of do’s and don’ts in his dating guide, 
which was released on Nov. 26. 

“Even if I went on a date and saw it was 
going nowhere and she wasn’t into me — I 
saw it for two purposes: one was to go on a 
date and hopefully meet the woman I would 
end up with and the other was just to get bet-
ter at dating,” said the happily married man. 
“I went on a lot of dates for a year and I actu-
ally got a wife out of it.”

Joseph Adago’s “The Program: Master the 
Art of Dating and Attracting Women in Six 
Weeks,” at Barnes & Noble bookstores [267 
Seventh Ave. at Sixth Street in Park Slope, 
(718) 832–9066, and 106 Court St. between 
Schermerhorn and State streets, (718) 246–
4996, www.barnesandnoble.com]. $14.95.

Mr. Lonelyhearts
Slope author pens handbook for 
awkward men in search of wives

Practice makes perfect: Joseph Adago 
has penned a dating handbook titled, 
“The Program: Master the Art of Dating 
and Attracting Women in Six Weeks.”
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dance company Streb is back 
with a new theatrical piece of wild 
contraptions and intense physical 
stunts in “FORCES! The Movical!”. 
$15. 7:30 pm. Streb Laboratory for 
Action Mechanics [51 N. First St. 
between Berry Street and Wythe 
Avenue in Williamsburg (718) 384–
6491] www.streb.org. 

MUSIC, LIVE SCORING OF FILMS: 
Industries of the Blind, a 9 piece en-
semble who compose and perform 
emotionally-potent rock sympho-
nies, will be performing live scores 
for four fi lms in Williamsburg. $15. 
7:30 pm. Knitting Factory [361 Met-
ropolitan Ave. at Havemeyer Street 
in Williamsburg, (347) 529–6696], 
ny.knittingfactory.com. 

FILMS, CARTOON CARNIVAL: To 
celebrate the holiday, Tom Stathes 
digs out some rare, vintage Christ-
mas cartoons for your enjoyment. 
We’ll be screening more than an 
hour’s worth of cool animation from 
the 1920s through 1940s on actual 
16mm fi lm with a projector. $10. 8 
pm. LaunchPad [721 Franklin Ave. 
in Prospect Heights (646) 494–7211] 
www.brooklynlaunchpad.org. 

MUSIC, END OF THE WORLD: Mayan 
end of the world part with AstroPop 
Recording artists Bop Monroe and 
Pocket Monster. 11:58 pm. Freddy’s 
Bar [627 Fifth Ave. between 17th 
and 18th streets in Greenwood 
Heights (718) 768–0131] www.fred-
dysbar.com. 

SAT, DEC. 22
MUSIC, HIP-HOP LEGEND TALIB 

KWELI: To commemorate its 100th 
year of music education and per-

formance in the community, the 
Brooklyn Music School (BMS) will 
celebrate with Talib Kweli and local 
Brooklyn artists, performers, stu-
dents and BMS alumni. $100. 4 pm. 
BAM Cultural District (126 St. Felix 
St. between Lafayette Avenue and 
Hanson Place in Fort Greene), www.
brooklynmusicschool.org. 

COMMUNITY CAROLING: Join in on 
the singing of the beloved sacred 
and popular music of the Christmas 
season. Free. 7 pm. St. Stephen’s 
Lutheran Church [Newkirk Avenue 
and East 28th Street in Flatbush 
(718) 462–3225]. 

MUSIC, SULTRY POP: New indie pop 
starlet Darnaa, has been able to 
create a new sexy danceable sound. 
Check her out. 8 pm. Freddy’s Bar 
[627 Fifth Ave. between 17th and 
18th streets in Greenwood Heights 
(718) 768–0131] www.freddysbar.
com. 

MUSIC, CHRISTMAS ROCK EXTRAV-
AGANZA: The Bell House hosts 
the Slackers Christmas Celebration, 
with the Frightnrs, Sammy K, Caz 
& the Day Laborers, and more! $17. 
8 pm. Bell House [149 Seventh St. 
at Third Avenue in Gowanus (718) 
643–6510] www.thebellhouseny.
com. 

PARK SLOPE FLEA MARKET: Peruse 
antiques, collectibles, vintage, 
crafts, and furniture. 8 am–6 pm. 
PS 321 [180 Seventh Ave. between 
First and Second streets in Park 
Slope (917) 991–7807] www.park-
slopefl eamarket.com. 

HOLIDAY MARKET: Brooklyn Craft 
Central is having it’s annual holi-
day market that will feature a host 
of New York vendors offering 
handmade goods. 11 am – 5 pm. 

FRI, DEC. 21
TOYS FOR TOTS DRIVE: The Park 

Slope Civic Council is again hosting 
the annual holiday collection. Books 
and toys are needed for families 
with children 2 to 12. Various loca-
tions throughout Park Slope. Visit 
website for list of drop-off loca-
tions. Free. www.parkslopecivic-
counil.org/toys-for-tots. 

MOVIE NIGHT: Shorts and a full 
length family appropriate movie. 
Free! 6:15. The Moxie Spot [81 
Atlantic Ave. between Hicks and 
Henry streets in Brooklyn Heights, 
(718) 923–9710], themoxiespot.
com. 

WINTER SOLSTICE: Mama Donna 
is hosting the event again, in this 
very special year. Advance regis-
tration required. 5:45 am. Grand 
Army Plaza [Union Street between 
Flatbush Avenue and Prospect Park 
West in Park Slope, (718) 857–1343], 
www.donnahenes.net. 

GLOBAL SHOES: The exhibit, which in-
corporates cultural artifacts from the 
museum’s collection and a variety of 
hands-on, feet-on activities, encour-
ages children and their families to 
explore global cultures within the 
context of fantasy shoe store and 
factory. Suitable for children 5 to 12 
years old. $7.50 (Free for members 
and children under1). 10 am–5 pm. 
Brooklyn Children’s Museum [145 
Brooklyn Ave. at St. Marks Avenue 
in Crown Heights (718) 735–4400] 
www.brooklynkids.org. 

“BIG ANNIE”: The production with 
story and music by Sandra Rob-
bins is an American Tall Tale, about 
Annie, a Creole fl atboat cap-
tain who pulls a boatload of toys 
through a terrible storm on Christ-
mas Eve. Suitable for children in 
grades Pre-k through second, (3 to 
7 years old). $10 ($15 at the door). 
10:30 am. PS 3 The Bedford Village 
School [50 Jefferson Ave. at Frank-
lin Avenue in Bedford-Stuyvesant 
(212) 724–0677] shadowboxthe-
atre.org. 

STORY TIME WITH JORDAN: Pre-
schoolers listen to stories from fa-
vorite books. Free. 11:30 am– noon. 
PowerHouse Arena [37 Main St. at 
Water Street in DUMBO (718) 666-
3049] www.powerhousearena.com. 

WINTER SOLSTICE: Children 5 years 
old and younger celebrate the fi rst 
day of winter and make a special 
craft. Free with museum admission. 
11:30 am–12:30 pm and 2:30–3:30 
pm. Brooklyn Children’s Museum 
[145 Brooklyn Ave. at St. Marks 
Avenue in Crown Heights (718) 735-
4400] www.brooklynkids.org. 

HOLIDAY CIRCUS: Hosted by the 
Jolly old elf himself, the produc-
tion features illusionist Brad Ross, 
canine trainer Irina Markova, the 
Castle Performing Bears and the 
clowns Alex Barney and Bill Murray. 
$35-$55. 7 pm. Millennium Theatre 
[1029 Brighton Beach Ave. at Brigh-
ton 11th Street in Brighton Beach, 
(718) 615–1500] www.holidaycircus.
com. 

THEATER, STUNTS ON STAGE: The 
Williamsburg-based daredevil 

Littlefi eld [622 Degraw St. between 
Fourth and Fifth avenues in Gow-
anus (718) 855–3388] www.little-
fi eldnyc.com. 

QUILT SHOW: The 21st annual show 
features theme of Cool-whether it’s 
a cold wintery science, and cool col-
ors. $3. Noon–4 pm. Lefferts His-
toric Homestead [452 Flatbush Ave. 
between Empire Boulevard and 
Eastern Parkway in Park Slope (718) 
789–2822] www.prospectpark.org. 

COLONIAL GAMES: Children learn 
about life before electricity. Free. 1 
pm. Fort Greene Park Visitor Center 
[Enter park at Myrtle Avenue and 
Washington Park in Fort Greene, 
(718) 722–3218]. 

NATURE’S HELPERS: help keep the 
park and the waterways clean and 
enjoy the day. Free. 2–3 pm. Pros-
pect Park Audubon Center [Enter 
park at Lincoln Road and Ocean 
Avenue in Prospect Park (718) 
287–3400] www.prospectpark.org/
audubon. 

TASKS AND CRAFTS FROM THE 
PAST: Try your hand at needlepoint, 
play old fashioned games and 
more. Free. 2:30–3:30 pm. Lefferts 
Historic Homestead [452 Flatbush 
Ave. between Empire Boulevard 
and Eastern Parkway in Park Slope 
(718) 789–2822] www.prospect-
park.org. 

CELEBRATE CHRISTMAS: Children 5 
years old and younger learn about 
the traditions of the holiday and 
how different people celebrate, 
then they make an ornament to 
take home. Free with museum ad-
mission. 2:30–3:30 pm. Brooklyn 
Children’s Museum [145 Brooklyn 
Ave. at St. Marks Avenue in Crown 
Heights (718) 735–4400] www.
brooklynkids.org. 

BARCLAYS CENTER, COLLEGE 
BASKETBALL: LIU vs. Seton Hall, 
and Manhattan vs. South Carolina, 
as a part of the Brooklyn Hoops 
Holiday Invitational. TBA. 6:30 pm. 
Barclays Center [620 Atlantic Ave. 
at Flatbush Avenue in Fort Greene, 
(212) 359–6387] www.barclayscen-
ter.com. 

GROUP, SENSATIONAL SINGLES: 
Group meets at various venues 
each week for single men and 
women 40 to 60 years old. Live 
entertainment with DJ. $20 dinner 
minimum. 7–11 pm. Call for location 
(718) 983—6292. 

COMEDY, COMEDY PERFOR-
MANCE: Comedic Tales of Tragic 
Heartbreak. 10 pm. The Way Sta-
tion [683 Washington Ave. between 
St. Marks Avenue and Prospect 
Place in Prospect Heights, (718) 
627–4949], www.waystationbk.com.

WHERE TO
FRIDAY
December 21

That’s all 
folks!
If you’re on the 
Mayan calendar 
today’s the day — it’s 
all over. You probably 
stopped going to 
work, getting your 
beard trimmed, and 
never did any holiday 
shopping. To cele-
brate the end, go see 
absurdest rock caba-
ret performer Avi Fox 
Rosen play some 
Klezmer Kristmass 
music. Sexy elves get 
happy-hour prices all 
night, so feel free to 
get dressed up.

9 pm at the Way Station 
[683 Washington Ave. 
between St. Marks 
Avenue and Prospect 
Place in Prospect Heights, 
(347) 627–4949, waysta-
tionbk.blogspot.com].

SATURDAY
December 22

Sike
The world’s not end-
ing. Sorry. But it’s 
the weekend — so 
you can put off 
going to work, get-
ting your beard 
trimmed, and holiday 
shopping and enjoy 
the glittery pop of 
Ice Choir. The band’s 
name is apt. Its syn-
thy sound has a self-
awareness that 
paints the world as a 
cold holographic 
mirage, where lovers 
are constantly run-
ning from the laser 
gun-wielding police.

8 pm at Cameo (93 N. 
Sixth St. between Wythe 
Avenue and Berry Street 
in Williamsburg, www.
cameony.net). $10, $12.

SUNDAY
December 23

Three 
guitars
It’s cold, it’s dark, 
and it’s almost 
Christmas in Brook-
lyn. Huddle up with 
friends or strangers 
and listen to the soft 
and melancholy 
acoustic tunes from 
musician Jonathan 
Kroppmann. Jessica 
Corallo will also 
strum her guitar and 
sing slow folksy 
songs, before head-
liner Mic Raygun 
tears it up on his 
electric.

6 pm at Spike Hill [184 
Bedford Ave. between N. 
Sixth and N. Seventh 
streets in Williamsburg, 
(718) 218-9737, www.
spikehillmusic.com]. Free.

MONDAY
December 24

Feliz 
Navidad
Get in the holiday 
spirit with a mix of 
latin rhythms, surf 
music, and psyche-
delic pop inspired by 
1970s Peruvian music 
from the Amazon. 
Chicha Libre are 
playing in the Park 
Slope favorite, Cafe 
Barbes, as it does 
every Monday. Bring 
the relatives if 
they’re in town and 
show them a great 
time.

9:30 pm at Cafe Barbes 
[376 Ninth St. between 
Sixth and Seventh avenues 
in Park Slope (347) 422–
0248]. $10 suggested.

WEDNESDAY
December 26

Bass ballet
Brooklyn musician 
Rimar is an abstract 
painter of dance 
music. Putting down 
retro R&B samples 
over long stretches 
of pulsing nothings, 
his sets leap into the 
frenzy of a bass-
thumping club 
shaker as easily as it 
launches into the 
meditative, piano-
tipped, noise and 
ambience of an artist 
cutting out his own 
personal space.

8:30 pm at Glasslands 
(289 Kent Ave. between 
S. First and S. Second 
streets, glasslands.blog-
spot.com). Buy tickets 
online, $10.
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CHRISTMAS EVE MENU
ANTIPASTO

Tre Colore Salad

Crudo Di mare

Calamari E Gamberi

Insalata D’ Aragosta

Insalata Di Mare

Insalata Di Pere

Antipasto Caldo
-

PRIMI PIATTI

Risotto Venere

Papardelle Al Pomodoro

Capellini Con Polpa Di Granchio

Tagliolini Con Cozze

Agnolotti Di Porcini

SECONDI PIATTI

Tre Pesci con Ginger

Baccala’ Alla Livornese

Astice Fra’ Diavolo

Salmone Tornado

Costata Di Manzo

Petto di Pollo ai Fichi

DESSERT

Tortino Al Rum 

Tartufi Al Cioccolato

SemiFreddo Al Caffé

Dolcetti Di Natale

Visit our website for our New Year’s Celebration menu

Energy creation. 
Recycling programs. 
Closed-loop solutions.
Those are just a few of the innovations we’re delivering for 
customers and communities alike. We live in a world where 
things can no longer go to waste.

That’s why Waste Management is working to get the most 
from our existing resources. It’s good for business and the 
environment.

Brooklyn star: To commemorate its 100th year of music education 
and performance in the community, the Brooklyn Music School will 
celebrate with Talib Kweli and Brooklyn artists, performers, stu-
dents, and alumni on Dec. 22 in Fort Greene.
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Make life a little sweeter.™

*Offer valid at participating locations. Valid on arrangements and dipped fruit boxes. Can-
not be combined with any other offers. Offer code must be used when placing order. 
Containers may vary. Arrangements available in a variety of sizes. Delivery not available in 
all areas. EDIBLE ARRANGEMENTS® & Design and all other marks noted are trademarks 
of Edible Arrangements, LLC. ©2012 Edible Arrangements, LLC. All rights reserved.

MERRY GINGERBREAD MEN FESTIVAL™

With gingerbread men-shaped 
pineapple and strawberries 
dipped in gourmet 
chocolate

To order, please call or visit:

718-522-6300
224 Livingston St., Brooklyn, NY

718-535-7909
1736 Sheepshead Bay Rd., Brooklyn, NY

347-587-7500
5114 Ave. N, Brooklyn, NY

718-837-3784
1446 86th St., Brooklyn, NY

EdibleArrangements.com

Make the Holidays a Little

SWEETER

Sponsored by the Graham Avenue Business Improvement District

www.grahamavebid.com

is the Graham Avenue
Shopping District

anta Knows
The Best Place to Shop…S

WILLIAMSBURG’S LARGEST GIFT HEADQUARTERS
Graham Avenue from Broadway to Boerum St.

Debevoise, Moore and Varet Streets, and Flushing Avenue  
in Williamsburg, Brooklyn

Enjoy Great Prices, Selection & Friendly Service

By Bus: Take the B43, B46, B48, B57, or the B60
By Car: Plenty of street parking or use the former Municipal Lot between Graham and 

Manhattan Avenues and Varet and Cook Streets
By Train: Take the M/J line to Flushing Avenue of the L train to Montrose Avenue and 

walk west 3 blocks and make a left onto Graham Avenue
By Foot or Bike: The easiest way to travel

SIDEWALK SALES
will run every Friday and Sunday through December 25th

Holiday Carolers Sing N’Shop with SANTA
December 22nd

CHRISTMAS EVE DINNER
$39.95pp

APPETIZER (Choice of One): Calamari Fritti, Mozzarella di Casa, Caprino Salad, 
Crab Cakes, Seafood Salad or Fried Shrimp

ENTREÉ (Choice of One): Orecchiette with Broccoli Rabe & Sausage, Spaghetti White Clam 
Sauce, Linguine Rio Mare, Salmone Filet, Shrimp Oreganata, Chicken Vesuvio or Veal Marsala

DESSERT (Choice of One): Panna Cotta, Tiramisu or Cannoli

KIDS MENU & A LA CARTE MENU
ALSO AVAILABLE ON CHRISTMAS EVE & NEW YEAR’S EVE

Sales tax & gratuity not included
Limited Seating Reserve Your Table Today!

7305 Third Avenue, Brooklyn
718.745.0222 
www.VesuvioBayRidge.com

OPEN NEW YEARS DAY: NOON - MIDNIGHT

NEW YEAR’S EVE MIDNIGHT CELEBRATION
$75pp

Wine, dine & dance into 2013, Monday, December 31st from 8:30pm-1:30am. 
Price includes pre fi xe menu, open bar, live DJ & non stop dancing, complimentary 

champagne toast & party favors at midnight!
APPETIZER: Cold Antipasto

PASTA (Choice of One): Penne Vodka or Linguine White Clam Sauce
ENTREÉ (Choice of One): Red Snapper, Chicken Vesuvio, Filet Mignon or Veal Marsala

FAMILY STYLE: Italian Cookies
DESSERT: Tiramisu

Sales tax & gratuity not included

By Eli Rosenberg
The Brooklyn Paper

T
he hills are alive with the sound 
of podcasts.

A podcasting class in Bush-
wick will teach Brooklynites the ins 
and outs of crafting an online radio 
hour for the world to listen to — or 
just their friends. 

But don’t worry, even though get-
ting a big audience is as tough as rais-
ing one’s Klout on Twitter, the class’s 
teacher assures, recording a podcast is 
a skill that everyone can learn. 

“This is stuff that anybody can 
be taught, but you have to have that 
drive,” said Zack Dinerstein, a pro-
ducer for WNYC morning news show 
“The Takeaway” as well as a host of 
a self-made music podcast called 
“Feedback.” 

Dinerstein will teach the class on the 
first three Sundays of January, show-
ing new radio hosts the ropes.

“If you want to make something 
creative and in-depth it takes knowing 
audio editing,” said Dinerstein, who 
will instruct wannabe podcasters in the 
ways of editing software, the whims of 

recording devices, and the subtleties 
of conducting an interview. 

“It’s like furniture building; any-
body can make a cruddy chair out of 
three pieces of plywood, but if you 
want to make something really good, 
then it takes knowing more about what 
you’re actually doing.”

Dinerstein also says the best pod-
casts are the ones that are scripted — 
written with many drafts.

Podcasts are big in the borough, 
from the thousands of plugged in lis-
teners on their morning commutes to 
radio shows like NPR’s “ Ask Me An-
other, ” a segment of brain teasers and 
trivia taped at the Bell House, or “ Air-
bone Event ,” a popular radio show and 
podcast hosted by WFMU 91.1 FM 
that broadcasts about once a month 
from a Ditmas Park wine bar. 

Podcast legend  Jad Abumrad,  of 
WNYC’s Radiolab podcast, calls Fort 
Greene his home.

And then there are amateurs, like 
Lou Fernandez, a Brooklyn Heights 
resident who makes a podcast called 
“ Lou Reads ” that involves him reading 
the strange and often disgusting mate-
rial from various internet forums.

“I enjoy performing and being out 
there,” said Fernandez, who has ep-
isodes on crystal meth drug forums 
or dragon-themed sex stores, as well 
as one where he reads from Yelp re-
views about the  United Artists Court 
Street . “It’s a way for me to perform 
and be in the public eye.”

Fernandez, who gets a couple thou-
sand listeners every show, says it is 
not a big money maker, but said that 
hosting it was way for him to get com-
fortable with voice-over work, some-
thing he has parlayed into gigs.

And most importantly, podcasts 
are productions that take little over-
head — all one needs is a decent com-
puter and a microphone. 

“A podcast is like the online equiv-
alent to having your own radio sta-
tion,” said Dinerstein. “The hardest 
part is finding a quiet room.”

Introduction to Podcasting at 
the 3rd Ward [195 Morgan Ave. 
between Meadow and Stagg 
streets in Bushwick, (718) 715–4961, 
www.3rdward.com]. Sundays start-
ing Jan. 6, $282.

By Will Bredderman
The Brooklyn Paper

M
any have borrowed Santa 
Claus’s beard — from a far-
cical Tim Allen to the time-

less Edmund Gwen — but John Du-
vall Gluck actually responded to the 
call of “Dear Santa.” 

This holiday season, a museum ex-
hibit at Williamsburg’s City Reliquary 
tells the story of a young Bedford-
Stuyvesant-born man who in 1913 
played Santa and answered the hopeful 
letters of needy children — succeed-
ing in founding the Santa Claus Asso-
ciation, only to fail in the end.

A law passed in 1912 permitted 
the postal service to turn children’s 
wish lists addressed to the North Pole 
over to private interests — and John 
Gluck decided to fill the boots and 
red suit and buy them the gifts they 
wanted most. 

“It’s a heartwarming story of an or-
ganization founded on altruism, but 
there’s a bit of a twist to it as well,” 
said Reliquary founder Dave Herman, 

who had Gluck’s great-grandnephew 
Alex Palmer approach him with the 
idea for the exhibit, which includes 
photos and nearly century-old hand-
scrawled letters to Saint Nick. 

A young man-about-town, Gluck 
used his connections to get media at-
tention and set up a primitive version 
of crowd-sourcing, convincing major 
names from the stage and screen to 

take on hundreds of letters — which 
asked for everything from toy sol-
diers to rent money.

“The real heartbreaking ones are 
the ones where they’re asking for bare 
necessities,” said Palmer.

But by the late 1920s, the novelty 
of the Santa Claus Association had 
died off, and public interest waned. 
To hang onto the spotlight, Gluck had 
the group take on dozens of public fig-
ures as “vice-presidents,” even though 
they had little involvement in the proj-
ect. The move attracted the attention 
of New York’s Public Welfare com-
missioner Bird Coller, who had made 
a name for himself by busting sham 
charities. 

Coller’s 1928 investigation revealed 
that, despite appearances, the Associ-
ation was a one-man operation under 
Gluck’s control — and that chunks of 
its funding couldn’t be accounted for. 
The city never filed any charges or ac-
cusations against the would-be Kris 
Kringle, but Coller’s revelations were 
enough to deny Gluck access to the 
Post Office’s Santa letters — effec-
tively killing the foundation. 

The Association faded into history 
— until Palmer brought its story to 
the City Reliquary.

The Santa Claus Association at 
the City Reliquary [370 Metropoli-
tan Ave., between Marcy Avenue 
and Havemeyer Street in Williams-
burg, (718) 782–4842, www.cityreli-
quary.org]. Through Feb. 10, $5.

Radiolabs!
Podcast workshop teaches 
radio craft to everyone 

A Claus for a cause
Museum tells story of real-life local Santa

Cast away: Zack Dinerstein, a producer at WNYC and the host 
of a DIY podcast “Feedback,” wants to teach you how to put on 
your own podcast.
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Santa Claus & Associates: City Reliquary founder Dave Herman 
and curator Alex Palmer join the big man himself for the new ex-
hibit at the Williamsburg museum.
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WISHING OUR NEIGHBORS
HAPPY HOLIDAYS AND A TERRIFIC NEW YEAR

TWO TREES
MANAGEMENT CO. LLC

TWOTREESNY.COM

This Holiday Season Families 
Are Depending on YOU! 
Please donate
this holiday season
to help a family
in need.

bedstuyagainsthunger.org
or call 718.773.3551

www.NYParenting.com
Where every family matters and 

where New York parents fi nd 
help, info and support.

Great Articles 

A Happening Calendar

Informative Directories 

Ticket Give-A-Ways: 
Everyone’s a winner. 
Log-in, enter & fi nd out.

SCAN 
HERE

NYParenting Media/CNG
NYParenting@cnglocal.com

718-260-4554

BAR SCRAWL By Bill Roundy

Clover Club [210 Smith St. between Baltic and Butler streets in Cobble 
Hill, (718) 855–7939, www.cloverclubny.com]. Open Mon, 5 pm–2 am; 
Tue–Fri, noon–2 am; Sat, 10:30 am–4 am; Sun, 10:30 am–1 am.

By Dennis Lynch
for The Brooklyn Paper

J
azz isn’t dead, and that’s thanks 
in part to Gerry Eastman’s ef-
forts to keep it alive in Wil-

liamsburg.
The musician and his trio, quar-

tet, or quintet, depending on the 
week, regularly light up Bedford 
Avenue’s Williamsburg Music Cen-
ter with the acoustic electricity of 
saxophones, trumpets, and stand-
ing basses.

“Our main push is to get people 
used to hearing live music again,” 

said Eastman. “You wouldn’t be-
lieve how many people come in 
here and point to that [upright bass] 
and say, ‘What’s that?’ ”

Eastman founded the Music Cen-
ter in 1981, and since then it has 
become one of a small handful of 
jazz spaces in Brooklyn. 

By his estimates, 30 years ago 
there were between 40 and 50 jazz 
clubs in New York. Today he strug-
gles to name 10. Jazz has fallen 
from the popular conscious, and 
its vibrant culture is threatened by 
the cultural shift, he said. But at 
the small but welcoming space at 

S. Fifth Street, jazz is alive and 
kicking.

The Friday night show features 
Eastman’s ever-evolving quintet, 
with some of the regulars includ-
ing bassist Brian Vinson, drum-
mer Ronnie Burrage, and percus-
sionist Abdus Sabor. Staying in the 
tradition of the scene they open 
up the stage to guest musicians, 
making for a loose, unpredictable 
night of music. 

Last Friday, horn player Nick 
Vayenas jumped in for a few songs 
and brought some New Orleans en-
ergy to the music. 

Saxophonist Julian Drake Tay-
lor and bassist Paul Duston-Mu-
noz also hopped on stage for a few 
songs. And to add some crooning 
to the night, vocalist Mavis Swan 
performed with the band, singing 
a wonderful rendition of “Bye Bye 
Blackbird.”

Gerry Eastman at the Wililams-
burg Music Center [367 Bedford 
Ave. at S. Fifth Street in Williams-
burg, (718) 384–1654, www.wmc-
jazz.org]. Fridays, 10 pm.

All that jazz
This Williamsburg venue 
keeps classic sound alive

Jamming: Musician Gerry Eastman is the owner of jazz club 
Williamsburg Music Center.
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SUN, DEC. 23
TOYS FOR TOTS DRIVE: 

Charity  with various loca-
tions. See Friday, Dec. 21. 

BARCLAYS, NBA BASKET-
BALL: The Brooklyn Nets 
take on the Philadelphia 
76ers. Starting at $15. 3 
pm. Barclays Center [620 
Atlantic Ave. at Flatbush 
Avenue in Downtown, (212) 
359–6387] www.Barclay-
sCenter.com. 

NEIGHBORHOOD CAROL-
ING: Song sheets, Santa 
hats, jingle bells and fun. 
Singers please be on time. 
Free. 7 pm. Hopkins cen-
ter [155 Dean St. at Hoyt 
Street in Boerum Hill, (718) 
237–0145].

MON, DEC. 24
TOYS FOR TOTS DRIVE: See 

Friday, Dec. 21. 

TUES, DEC. 25
BARCLAYS, NBA BASKET-

BALL: The Brooklyn Nets 
take on the Boston Celt-
ics. Starting at $15. 12 
pm. Barclays Center [620 
Atlantic Ave. at Flatbush 
Avenue in Downtown, (212) 
359–6387] www.Barclay-
sCenter.com. 

WED, DEC. 26
NEEDLECRAFTING: Before 

video games, movies and 
TV there were indoor proj-
ects that helped pass the 
long winter nights. Try your 
hand at needlepoint. Free. 
1–3 pm. Lefferts Historic 
Homestead [452 Flatbush 
Ave. between Empire 
Boulevard and Eastern 
Parkway in Park Slope (718) 
789–2822] www.prospect-
park.org. 

THURS, DEC. 27
DANCE-AROUND: For chil-

dren. $2.50. 11. The Moxie 
Spot [81 Atlantic Ave. 
between Hicks and Henry 
streets in Brooklyn Heights, 
(718) 923–9710], themox-
iespot.com. 

MUSIC, BOWLTRAIN: Roots’ 
drummer and noted vinyl-
phile Questlove has a 

weekly residency DJing 
this party - one of the best 
in town. $5. 11 pm. Brook-
lyn Bowl [61 Wythe Ave. 
between N. 11th and N. 
12th streets in Williams-
burg (718) 963–3369] www.
brooklynbowl.com. 

FRI, DEC. 28
BARCLAYS, NBA BASKET-

BALL: The Brooklyn Nets 
take on the Charlotte Bob-
cats. Starting at $15. 7:30 
pm. Barclays Center [620 
Atlantic Ave. at Flatbush 
Avenue in Downtown, (212) 
359–6387] www.Barclay-
sCenter.com. 

MUSIC, BEAT GOES ON: 
Come through for a 90s 
hip-hop revival to benefi t 
families of storm-hit PS 
41 in Staten Island. $15. 9 
pm. Public Assembly [70 
N. Sixth St. at Wythe Av-
enue in Williamsburg, (718) 
782–5188], www.publicas-
semblynyc.com. 

MUSIC, ELECTRONIC ROCK: 
Brothers David and Rob-
ert and Perlick-Molinari, 
originally from Milwaukee, 
make up the electro-rock 
duo that is the French Horn 
Rebellion. They will play a 
melodic mix that will get 
music-lovers on their feet. 
$8-$12. 11:59pm. Cameo 
Gallery [93 North 6th St. in 
Williamsburg, (718) 302—
1180] www.cameony.net. 

SAT, DEC. 29
MUSIC, JUMBO SHRIMP: 

Prawn plays with Gifts 
From Enola, Gates, Cara-
vela. $8. 7 pm. Public As-
sembly [70 N. Sixth St. 
at Wythe Avenue in Wil-
liamsburg, (718) 782–5188], 
www.publicassemblynyc.
com. 

BARCLAYS, NBA BASKET-
BALL: The Brooklyn Nets 
take on the Cleveland Cav-
aliers. Starting at $15. 7:30 
pm. Barclays Center [620 
Atlantic Ave. at Flatbush 
Avenue in Downtown, (212) 
359–6387] www.Barclay-
sCenter.com.

9 DAYS...
Continued from page 6
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The GENESIS Program
Xaverian’s Middle School

for the Academically Talented

ENTRANCE EXAM

Limited preview days available  
in January by appointment only.

The Genesis Program, Xaverian’s middle 
school, is designed to develop and nurture high-
level critical thinking skills and is committed to 
the development of the middle school student 
through academic excellence, extracurricular 
involvement, and Christian service to neighbor 
and community.

-
passes the standard middle school curriculum 

environment complete with Smart 
classrooms and an iPad for each student
Enriched Theological studies including the 
Bible, Christology, and Catholic Social Justice
Full-time guidance counselors

course content

 

www.xaverian.org/genesis

•  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

Brooklyn Public Library 

can help you get smart about  

your finances.

 
FREE!

 

 

www.brooklynpubliclibrary.org/ 

growingdollars

 
 

Growing Dollars  
and Sense
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cized gropings in South Park 
Slope, Windsor Terrace, and 
Kensington, when he posted 
himself by subway stations 
in the Slope and passed out 
fliers advertising his ser-
vices to women coming off 
the trains. “I told my wife 

that if women had a chaper-
one, so many crimes would 
be prevented.”

Chloe Bearce called the 
Brooklyn Bike Patrol twice 
last week and was happy to see 
volunteers on two-wheelers 
waiting when she arrived at 
the Morgan Avenue L stop.

during the storm into ashes and 
smoke,” said Laura Haight, se-
nior environmental associate 
with the New York Public In-
terest Research Group. “There 
is a strong market for wood 
chips which can be used for 

garden mulch and a variety of 
other purposes — in this way, 
these casualties of the storm 
can be given a new life.”

Haight admitted that the 
trees could only be turned 
into low grade commercial 
mulch, but said it was better 

There was water all the way 
up to the ceiling,” said owner 
Herve Poussot, who claims 
he suffered $600,000 in dam-
age that his insurance won’t 
cover. “We can’t bake any-

thing here.”
More than a dozen re-

nowned patissiers including 
Francois Payard of Francois 
Payard Bakery in Manhat-
tan, Jean-Claude Perennou 
of Cannelle Patisserie in 

kind of views to this beauti-
ful new turf, it can’t be beat,” 
said St. Francis College assis-
tant soccer coach Sinan Sel-
mani, who hopes his squad 
will practice and play some 
home games at the nearby 
park rather than trekking 
to Red Hook Park for prac-
tices and to Aviator Sports 
and Events Center in Mill 
Basin for games. 

“I’ve played all over, and 
these are the best fields with 
the best views in the coun-
try,” he said.

The new five-acre space 
— which cost $26 million to 
build — features three syn-
thetic turf fields that can be 
combined to form a regula-
tion-sized pitch for college 
play, or split for recreational 
or youth leagues.

The faux grass tops an or-
ganic infill of sand and co-
conut fibers, while tall nets 
protect the East River from 
kickers who happen to bend it a 
little more than Beckham.

Soccer players can’t wait to 
get their hands — errr, feet — 
on the new open space.

“It’s heartening to see fa-
cilities like this that grow and 
promote the sport,” said Je-
rome de Bontin, general man-
ager of the New York Red 
Bulls. “Our youth that will 
play on these fields will learn 
lessons in hard work, team-
work, and dedication.”

When not in use by soc-

cer players, the fields can ac-
commodate sports including 
lacrosse, rugby, cricket, flag 
football, and ultimate fris-
bee.

The Pier 5 fields will be 
open to the public, but school 
teams, youth clubs, and adult 
leagues can claim time slots 
through a permitting process. 
Park planners say there will 
be plenty of demand for the 
pitches until as late as 10 pm, 
when the open space will close 
once lighting damaged by Hur-
ricane Sandy is repaired.

“We’re going to prioritize 
youth and school groups, but 
we think there are going to be 
a number of adult leagues that 
will want to play here as well,” 
said Regina Myers, president 
of Brooklyn Bridge Park, who 
expects the lights to be fixed 
this winter.

Neighborhood activists ex-
pect the fields to be bustling 
with activity.

“Open playing fields are 
something that people have 
wanted for a long time,” said 
Judy Stanton, executive direc-
tor of the Brooklyn Heights 
Association. “We’re going to 
see them used all the time. 
There will be an enormous 
demand.”

With the debut of Pier 5 
and the  soon-to-open Squibb 
Park Bridge , 42 percent of 
Brooklyn Bridge Park, which 
welcomed borough residents 
onto its lawns in 2009, is com-
plete, park planners say.

Continued from page 1

SOCCER...

than polluting the air with the 
wood chips. Visitors are al-
ready choking on smoke and 
fumes at the former airfield 
from all the diesel trucks idling 
there, she said.

“The problem here is 
they’re going for the quick-
est and dirtiest alternative,” 
Haight said. “We’re very con-
cerned about the impact on 
the local communities.”

The northeast branch of 
the American Lung Associ-
ation said the heavy smoke 
from burning trees will en-
velope Mill Basin and nearby 
neighborhoods of Brook-
lyn and Queens, exacerbat-
ing poor post-storm living 
conditions there.

“Many parts of our region 
are still cleaning up from Hur-
ricane Sandy and are already 
dealing with major indoor 
air quality issues because of 

flooding, water damage, and 
the resulting mold growth,” 
said American Lung Associa-
tion president and chief exec-
utive officer Jeff Seyler. “This 
proposal would increase air 
pollution which can also make 
people sick and send them the 
hospital.”

Hurricane Sandy top-
pled more than 8,000 trees 
throughout the city when it hit 
on Oct. 29 — twice the num-
ber that came down during 
Hurricane Irene,  according 
to the New York Times . Most 
of the fallen trees have found 
new life as wood chips.

The Department of En-
vironmental Preservation 
says it hasn’t decided if it 
will go ahead with its plan to 
burn the wood chips — and 
wouldn’t give a reason why 
it’s considering torching the 
trees in the first place — but 

an agency spokesman said 
tests taken at last month’s 
chip-charring gave the plan 
a clean bill of health.

“All readings were in com-
pliance with federal stan-
dards,” said the spokesman, 
who would not say how many 
trees would be burned at Floyd 
Bennett Field if the city goes 
ahead with its plan.

Yet Haight said the city’s 
trial runs are flawed since they 
assessed air quality over the 
course of an entire day — not 
just when city officials are 
torching the wood chips.

That said, Community 
Board 18 district manager 
Dorothy Turano said she 
hadn’t heard any complaints 
from residents during or af-
ter the dummy runs.

“We haven’t received any 
complaints about smoke or 
odor,” she said.

Continued from page 1

TREES...

“I’m small and I can’t 
get attacked right now and 
these guys make me feel re-
ally safe,” said Bearce. “It’s 
really important to feel safe 
where you live.”

Ruiz manages five volun-
teers and runs a background 
check on anyone who wants 
to take part. He insists that 
all volunteers have a clean 
criminal record. 

“I got nothing but heroes,” 

he said. “I want to make sure 
everyone working with me 
are gentlemen when walk-
ing women home.”

Ruiz said he is hoping to 
raise money to get his vol-
unteers helmet cams so that 
they can keep a record of their 
surroundings. 

Brooklyn Bike Patrol isn’t 
the only group aiming to keep 
people safe in the borough.

Williamsburg resident Ny-

ssa Tang, who was beaten and 
robbed by a gang of teen-
ager last winter, is working 
on starting a neighborhood 
watch or alert system. 

“I talked to other people 
in my neighborhood about 
the attacks and no one had 
heard of them,” she said. “We 
at least need to know what’s 
going on.”

Call the Brooklyn Bike 
Patrol at (718) 744–7592.

Continued from page 1

BIKES...

Queens, Jean-Jacques Bernat 
of Provence en Boite in Car-
roll Gardens, and Jacque Tor-
res of Jacque Torres Choc-
olate in DUMBO united on 
Poussot’s behalf to help his 
beloved business get back 
its feet.

And Poussot was more 
than appreciative.

“I am touched by this,” 
the pastry chef said. “This 
is the first time in New York 
that all of these pastry chefs 
got together to help out an-
other one.” 

Nicolas O’ Connell of 
La Colombe Coffee, who 
stocked Almondine Bakery 
with various blends of java, 

said it was a “no brainer” for 
him to help out. 

“I came here after the di-
saster and I was heart bro-
ken to see what happened,” 
said O’Connell. “This shop 
is an icon, so it feels great to 
be apart of the reconstruc-
tion.”

Patrons formed lines that 

FOLLOW OUR 
DAILY UPDATES ON

twitter.com/Brooklyn_Paper

Continued from page 1

BAKERY... snaked out of the shop’s doors 
to support the cause. 

“To think about this neigh-
borhood without this place 
is just crazy,” said Francesa 
Arcilesi, who used to buy 
tasty treats at the bakery ev-
ery day before Sandy struck. 
“I hope they get back on their 
feet soon.”

Poussot said he hopes to 
reopen in February.

To make a donation to-
wards Almondine Bakery 
visit  www.gofundme.com/
save-almondine .

E X C L U S I V E  B R O O K LY N  N E T S  C O V E R A G E

So now we know: D-Will 
liked it better in Utah.

Readers have come to ex-
pect this column to provide 
hard-hitting analysis and dom-
inate the news cycle, but even 
we were surprised when the 

Nets’ franchise point guard 
addressed the subject of last 
week’s column — how his 
shooting has fallen off since 
moving to the Northeast — by 
blaming the “system.”

“That system [in Utah] was 
a great system for my style of 
play. I’m a system player, and 
I loved coach [Jerry] Sloan’s 
system,” Williams  said accord-
ing to ESPN , recalling how he 
thrived in “system” offenses in 
high school and college.

“I’m used to just move-
ment,” Williams added. “So 
I’m still trying to adjust.”

It doesn’t take a basket-
ball savant to notice Brook-
lyn coach Avery Johnson is 
more focused on the defen-
sive end of the floor and tends 
to let the boys do what they 
feel on the offensive end. 
Isn’t that just the NBA, you 
say? A bunch of guys stand-
ing around while somebody 
goes one-on-one?

Not exactly, and thanks to 
Synergy Sports Technology, a 
tool used by NBA scouts, we 
have some numbers to prove 
it. D-Will has worked in iso-
lation a whopping 21 percent 
of his plays this season — just 
shy of fellow back courter Joe 
Johnson’s 24.9 percent, and 
more than any other starting 
point guard in the East except 
Kyrie Irving, lowly Cleveland’s 
one-man team.

What are other point guards 

doing when they’re not in iso-
lation? Pick-and-rolls, mostly. 
More pick-and-rolls would 
keep D-Will’s defenders off-
balance and allow him more 
creative moments. But he 
lacks reliable rollers. Power 
forwards Kris Humphries 
or Reggie Evans — bruisers 
without much offensive game 
— don’t pose a threat going 
toward the basket, and center 
Brook Lopez is himself more 
inclined to work in isolation 

than a rim-crasher like Ty-
son Chandler.

Williams needs to start 
making shots, but it’s time for 
the coach to give him a clearer 
offensive framework. And if 
a few more pick-and-rolls can 
offer a boost, why not?

Matt Spolar is a nearly 
6-foot-1 journalist with a 
middling high school bas-
ketball career who is sure 
the Nets win thanks to 
team’s top-tier guards.

Even Williams admits he must shoot better

Center Brook Lopez is coming off of a foot injury — 
and he’s lucky he didn’t get hurt in this scary play.
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Brook is back in Brook-
lyn and all is right again in 
the world of the Nets.

Well, not quite.
In the three games since 

center Brook Lopez’s re-
turn, the Nets have gone just 
1–2, with the sole win com-
ing against the sorry Detroit 
Pistons. What ’s worse is that 
the Nets held fourth quarter 
leads in losses to Bulls and 
Jazz and got good looks in the 

final seconds of each game, 
only to botch the winning or 
tying shot.

In Saturday’s loss to Chi-
cago, coach Avery Johnson 
pulled Lopez with 5:37 left 
in the fourth with the Nets 
ahead 77–71. It wasn’t until 
the 1:25 mark that Lopez re-
entered the contest — two un-
contested lay-ups too late. By 
that point the Bulls had cut the 
lead to two and a Joe John-
son turnover moments later 
erased it entirely.

Lopez logged only 25 min-
utes, as Johnson promised he 
would until it was clear how 
his sprained foot would re-
spond to game action.

Those four crunch-time 
minutes that Lopez sat on 
the bench meant the differ-
ence between a win and a 
loss for the Nets.

At the beginning of the 
season, this column looked 
at Lopez’s defense as a po-
tential Achilles for this team. 
Through 24 games, it’s been 
anything but — Lopez has 
been the anchor to the Nets’ 
stingy defense. He is aver-
aging 2.53 blocks per game, 
nearly a full block more than 
his career average and good 
for sixth in the league.

In the games he missed, 
the Nets surrendered an av-
erage of 99 points per game, 

as opposed to only 91 when 
he’s in the lineup. Beyond the 
impressive stat lines, his pres-
ence in the paint constantly 
alters shots, changing how 
teams attack the Nets.

Thus far, December has 
been a month that the Nets 
wouldn’t mind forgetting. As 
Brooklyn enters the new year, 
hopefully the team will look 
back at Lopez’s December re-
turn as the turning point for 
the rest of the season.

Tom Lafe is a 6-foot-5 
sports world insider with a 
middling high school bas-
ketball career who believes 
the Nets will be driven by 
the success of the team’s 
big men.

Defenseless without Lopez
Brooklyn needs its big man back — and healthy

FRONT
COURT
By Tom LafeBy Tom Lafe

BACK
COURT
By Matt SpolarBy Matt Spolar

Frederick Trilli has run over the Brooklyn Bridge 
every Christmas morning for the past 15 years.

P
ho

to
 b

y 
E

liz
ab

et
h 

G
ra

ha
m

By Natalie Musumeci
The Brooklyn Paper

Santa Claus is coming to 
town — and he’s running 
in, right over the Brooklyn 
Bridge. 

On Christmas morning, 
life-long Cobble Hill resi-
dent Frederick Trilli will 
continue his 15-year hol-
iday tradition by running 
over the landmarked bridge 
suited up from head to toe as 
jolly, old Saint Nick. 

“Christmas comes once 
a year and it makes me feel 
like a kid again ,” said Trilli, 
a 66-year-old runner who 
bought the suit in 1997 af-
ter seeing some Noel-themed 
races across the borough.

Trilli, who has completed 
21 marathons, said the run 
over the 1.1-mile bridge nor-
mally takes him just 20 min-
utes, but lasts up to an hour 
in a Santa suit due to fans 
seeking photographs.

Santa run
Xmas tradition on bridge
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2 blocks from B. Bridge Park Pier 6 Playgrnd 
2 floors Restaurant and Play Space 
81 Atlantic Ave (@Hicks)  718-923-9710  
Mon-Wed 10am—6:30pm,  
Thurs-Sun 10am — 8:30pm  
Www.themoxiespot.com 
 

Come Check it Out! 
New Chef, New Menu!! 

THE 

SPOT 

Singalong 
Tu 11a DAYTIME 

Come Together  
with Family & Friends 

Family Disco 
2nd Sats, 6p 

Fri Movie Night,  
Sun Bingo Night! 

EVENING 
Nintendo Wii Night 

1st & 3rd Sats, 6p 

Weekend Singalong, Every Sunday, 12:30pm 

Storytimes 
M/W/F 12p 

Dance Around 
Th 11a 

FAMILY  
ACTIVITIES 

Kid 2nd Floor Entry Fee 
$2.50/child every day,  

 

$5 max fees per family,  
$2.50 waived with  

each $15 food purchase 

PARENTKIDS • SCHOOL • STYLE • TEENS • CAMPS • MUSIC

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.

1.866.MOBILITY  |  ATT.COM/NETWORK  |  VISIT A STOREC

$49999 

$29999
After $200 off with purchase of 
Samsung Galaxy smartphone with 
new 2-year agreement and qualifying 
voice and data plans on each.

SAMSUNG GALAXY TAB™ 2  10.1
HD tablet with 10.1” widescreen display
Android™ OS

The speed of AT&T 
covers New York City.

Buy any Samsung 
Galaxy smartphone 
and save up to $200 
on any Samsung tablet.

$19999
New 2-yr agreement with qualifying 

voice and data plans required.

SAMSUNG GALAXY S® III
One-touch Wi-Fi sharing

Limited 4G LTE availability in select markets. 4G speeds not available everywhere. LTE is a trademark of ETSI.

Offer expires 12/31/12 or while promotional supplies last. Buy a Samsung Galaxy smartphone, get $200 off an eligible Samsung tablet offer: Requires new 2-yr wireless agreement with qualifying voice (min $39.99/mo.) and data plans (min $20/mo.) or Mobile Share plan on Samsung Galaxy smartphone. Eligible 
Samsung tablets are the Galaxy Tab 2 (10.1) and ATIV smart PC. Tablet requires new 2-yr agreement with data (min $14.99/mo.) or Mobile Share plan. Prepaid not eligible. Limit 2 tablets purchased under this offer. Discount is off of the tablet and will not exceed price of tablet. If one device is returned within 14 days of bundled purchase, you 
will be charged the difference between the discounted price and nondiscounted price for the device not returned. Subject to Wireless Customer Agrmt. Credit approval req’d. Activ fee $36/line. Geographic, usage, and other terms, conditions, and restrictions apply and may result in svc termination. Coverage and svcs not avail everywhere. 
Taxes and other charges apply. Data (att.com/dataplans): If usage exceeds your monthly data allowance, you will automatically be charged overage for additional data provided. Early Termination Fee (att.com/equipmentETF): After 14 days, ETF up to $325. Restocking fee up to $35 on smartphones and 10% of sales price for tablet. 
Other Monthly Charges: Line may include a Regulatory Cost Recovery Charge (up to $1.25), a gross receipts surcharge, federal and state universal svc charges, and fees and charges for other gov’t assessments. These are not taxes or gov’t req’d charges. Visit a store or att.com/wireless to learn more about wireless devices and 
services from AT&T. Screen images simulated. All marks used herein are the property of their respective owners. ©2012 AT&T Intellectual Property.

New 2-yr agreement with qualifying voice and data plans 
required on each.

A t Thanksgiving, I 
promised myself it 
wouldn’t happen 

again, that I’d stay in con-
trol. No matter what my in-
laws said, I was going to keep 
my big mouth shut. 

In spite of my prepara-
tions and best intentions, 
even with breathing, man-
tras, and biting my tongue, it 
still happened: as Grandma 
asked my kids some ques-
tion about school, and they 
gave her a meager, shallow 
answer, my mouth opened 
and out flowed the words 
I thought my girls should 
have said.

Once again, I answered for 

I put the words into their mouths

By Scott Sager

The 
Dad

my children.
This habit 

drives me crazy 
when I hear it in 
other parents. 
I can’t stand it 
when I bend 
down to speak 
to their young-
ster and ask him about school 
or the cool looking stain on 
his shirt and, just as the little 
tyke starts to respond, mom 
or dad chimes in and make it 
a conversation between the 
grown ups.

Still, no matter how hard I 
try, I can’t keep myself from 
doing it, too.

I could justify this behav-
ior years ago, when one of 
my daughters was little and 
didn’t know enough words 
to tell an inquisitive stranger 
on the bus that the ice cream 
dripping down her chin was 
cookies and cream from a 
shop about 10 blocks back. 

But now my girls are ar-

ticulate (when they want to 
be), intelligent, and argu-
mentative teenagers (again, 
when they want to be). They 
don’t need me, or anyone else, 
sounding off for them. Yet I 
struggle to contain myself.

Maybe I do it because I 
find their reply to an adult 
rude or way off the point. 
Maybe it’s because I feel a 
fuller answer is called for and 
their words lacked nuance 
or depth or relevant details. 
Maybe I speak up to model 
a better way to respond in a 
certain situation. All of this 
could be true.

But maybe I insert my-
self into my girls’ talks with 

adults because, really, I want 
to be part of the conversation 
and I know, deep down, my 
daughters are more interest-
ing than I am.

I know my 14-year-old, 
who is stage manager for a 
play, is on the gymnastics team 
and is reading all the works of 
Jane Austen for a class, has 
got it all on a bald, middle-
aged guy who works out at 
the gym once in a while. 

The other night I was sit-
ting with a young woman 
who a freshman at college 
and her mother. As I asked 
the student about school, mom 
would chime in, responding 
for her daughter. Of course this 

woman is proud of her daugh-
ter, and knows so much about 
what her daughter does and is 
interested in. But come on, let 
the girl speak for herself!

So, if I learn to control my-
self, and keep my mouth shut 
when my kids are conversing 
with adults, perhaps that will 
mean I’ve accepted my place 
in life, that I’m no longer try-
ing to hold on to my daugh-
ters’ coattails, that I’m ready 
to let them present themselves 
however they want and take 
the spotlight.

Besides, I’d rather lis-
ten to what my girls have to 
say than whatever gibberish 
comes out of my lips.

who hopes his brewery will set up shop in Bushwick in 
2013. “We really like the name — to have them come 
in and take it is really frustrating.”

Lee and his colleague Kevin Stafford  registered Nar-
whal Brewery as a limited liability corporation in April 
2011 , but the rookie owners — who still work day jobs 
— didn’t file for a federal trademark for the name.

Up comes Sierra Nevada, which  filed a federal trademark  
to name an  imperial stout “Narwhal”  in June 2012.

The Chico, Calif.-based company says it cast nets far 
and wide to see if other brewers were using the arctic ma-
rine mammal’s name before filing the paperwork.

“Like all of the beers we’ve launched before it we did 
extensive searches,” said Sierra Nevada spokesman Ryan 
Arnold, who claims his company scoured the US Patent 
and Trademark office, state liquor boards, and websites 
such as Beeradvocate.com and Ratebeer.com.

“In the searches for ‘Narwhal,’ we found no other beers 
based or sold in the United States,” Arnold said.

Legal experts say Sierra Nevada would have the up-
per hand in a court case due to the federal trademark and 
because Narwhal Brewery has yet to sell any beer — an 
activity that can establish trademark rights.

“The system definitely benefits whoever registers first,” 
said Barton Beebe, a professor at New York Universi-
ty’s law school and an expert in trademark law. “These 
kinds of David vs. Goliath disputes are very common 
in trademark law. Usually the Goliath wins.”

This isn’t a whale war yet — but the story is murkier than 
a chocolate stout served 10,000 leagues under the sea.

Lee claims Sierra Nevada, which is now American’s 
 seventh-largest beer producer , initially told him it would 
withdraw its trademark application and sell off only the 
batch of beer it had made under the Narwhal name.

But Lee says he found out in November through an out-
side counsel hired by Sierra Nevada that the suds seller had 
an about face and wanted him to stop using the name.

“It was a bit of a shock,” said Lee, whose company 
doesn’t even have a liquor license yet, but has entered 
some of its beer in festivals and competitions and sold 
Narwhal branded merchandise.

Sierra Nevada says it only decided to take the legal 
route because Lee did first.

“We have never made any threats of litigation, implied 
or otherwise,” the company spokesman said. “Ordinar-
ily, we would have been happy to continue the conversa-
tion between the parties. But, since they approached us 
initially via council, we have had to keep all exchanges 
through each party’s representation.”

Lee vowed to continue his fight — and said all he wants 
is a conversation with the company, with no lawyers.

“We’d be amenable to discussing a situation where 
everyone gets to use the name,” he said.

Sierra Nevada hinted that the ocean might be big enough 
for two brews honoring the spiky-headed sea beast.

“It isn’t our intention to damage any aspiring or emerging 
craft brewery,” the company said. “We hope we can find an 
amicable solution and can continue the community spirit 
that comes with making and drinking great craft beers.”

Continued from page 1

NARWHAL...

By Natalie Musumeci
The Brooklyn Paper

That’s amore!
Italian master chef Ser-

gio Miccu traveled more than 
4,000 miles from his home-
town in Naples to give victims 
of Hurricane Sandy-ravaged 
Red Hook a taste of relief. 

Miccu, the president of 
the Neapolitan Association 
of Pizza Makers, made 200 
pizza pies from scratch last 
Saturday and dished them out 
to residents in the waterfront 
community who are still ailing 
from the brutal storm. 

“This is normal in the Ital-

ian culture to support people 
who have been affected by di-
saster,” said Miccu, who added 
that when a catastrophic earth-
quake shook his native land 28 
years ago he cooked for people 
who lost their homes. 

The pizzaiolo decided to 
help out after seeing TV re-

ports on Sandy’s wrath.
And Miccu said coming to 

Brooklyn was a no-brainer.
“Brooklyn is the part in 

America that represents our 
Italian community, so I wanted 
to come here and give my sup-
port,” he said. 

Andrea Carrano, the pres-

WHAT A SLICE GUY!
Pizza-maker serves pies to the Hurricane-slammed

ident of an Italian non-profit 
organization that aims to keep 
alive his nation’s heritage 
through culture and tradition, 
put Miccu in touch with Joe 
Chirico, the owner of the leg-
endary Marco Polo Ristorante 
in Carroll Gardens.

The restaurateur brought 
Miccu to his son Marco’s 
Court Street restaurant Eno-
teca, which has a giant wood-
fired pizza oven.

“It was such a terrible trag-
edy and this is just a good op-
portunity to help out,” said 
Marco Chirico, who helped 

whip up 100 12-inch margher-
ita-style pizzas on Saturday, 
while Miccu set up shop on 
in front of Enoteca and made 
100 of his famous fried piz-
zas, which resemble calzones 
stuffed with ricotta cheese, to-
mato sauce, mozzarella, fresh 
basil, and salami. 

“This is the real traditional 
pizza in Naples — you don’t 
have this here,” said Miccu. 

Red Hook parish priest 
Claudio Antecini drove 
the boxed pies to Visitation 
Church on Richards Street and 
handed out the pizzas.

Priest Claudio Antecini (left) drove pies made by 
Naples pizza legend Sergio Miccu to hungry Red 
Hook residents.
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