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By Jaime Lutz
The Brooklyn Paper

A court-appointed watchdog 
tasked with making sure that 
the state doesn’t take any steps 
to close Long Island College 
Hospital is fed up with what he 
sees as state officials disobey-
ing with impunity — and now 
he’s sounding the alarm.

Jon Berall, one of two om-
budsmen for the troubled Cob-
ble Hill hospital, says that the 
State University of New York, 

which runs the hospital, is con-
tinuing to gut it despite court or-
ders mandating that the univer-
sity restore services to the levels 
they were at on July 19, when 
the state first moved to close 
the medical facility for good. 
And state officials did it know-
ing full well that the closure 
would endanger the lives of the 
60,000 who use its emergency 
room each year, according to 
Berall, who says their contin-
ued flouting of the court’s or-

ders gave him a moral impera-
tive to break his silence.

“It’s evil,” he said. “You 
don’t sacrifice people’s lives 
knowingly except in time of 
war and even then only with 
great consideration.”

Also, the state’s move to 
shut down the institution was 
probably motivated by a greedy 
scheme to sell the real estate 
it sits on,  valued at more than 
$500-million , to luxury devel-
opers, Berall said.

“It shows stunning arro-
gance to try to turn a working 
hospital into luxury condomin-
iums,” said Berall, a Brooklyn 
Heights doctor and the inven-
tor of the video laryngoscope, 
a medical device used to look 
down people’s throats.

Berall was appointed by 
Brooklyn Supreme Court Judge 
Johnny Lee Baynes in Septem-
ber to keep tabs on the condi-
tion of the infirmary and re-

Serving Brownstone Brooklyn and Williamsburg

LICH’S ‘EVIL’ FATE
Hospital watchdog: State only cares about condo dollars

AFTER THE STORM
HURRICANE SANDY: ONE YEAR LATER

Richard Dennis sits with Mike Des Rault, a volunteer, outside 
of the Red Hook house they are helping to restore.
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By Max Kutner
for The Brooklyn Paper

One year after Hurricane Sandy 
poured more than 10 feet of harbor 
water into their Red Hook home, 
Clyde Harewood and Jean Bleas-
dell are still waiting to get back 
inside.

Harewood, 82, and Bleasdell, 
75, evacuated to Bleasdell’s son’s 
one-bedroom apartment in Queens 
a day prior to Sandy. 

Bleasdell came back after to the 
storm to check on the three-story 
yellow townhouse on Van Dyke 
Street, where Harewood has lived 
for the last 52 years, and she was 
shocked by the mess she found. 

The basement and first floor filled 
with water, mud, and debris, and 
when the flood receded, it left the 
inside of the couple’s abode nearly 
unrecognizable.

“I never knew water could move 
a fridge. Everything in the house 
was upside down,” said Bleas-
dell, who emigrated from Trini-
dad in 1988 and worked as a home 
health aide.

Harewood relies on a wheel-
chair to get around and Bleasdell 

Red Hook’s 
slow return
Neighbors still pitching in to 
bring elderly couple home

SANDY COVERAGE 
CONTINUES INSIDE

By Natalie Musumeci
The Brooklyn Paper

Go for the organic kale, stay for the 
craft beers. 

Wannabe Whole Foods shoppers 
chomping at the bit to get inside the 
chain’s soon-to-open Brooklyn outpost 
in Gowanus have another reason to lick 
their chops: they’ll be able to gulp down 
cold brews at a rooftop bar overlook-

ing the surrounding neighborhood. Oh, 
and the fetid Gowanus Canal.

The megastore going up on Third 
Avenue and Third Street is slated to 
open later this year with a rooftop beer 
hall that will offer 16 draft brews and 
a menu of local fare, according to a 
spokesman for the grocery giant. 

“It’s going to be a really cool space,” 
said spokesman Michael Sinatra. “It will 
give exceptional views of the neigh-

borhood.” 
The canal-side venue atop the sin-

gle-story grocery store will be called 
The Roof, and will have indoor and out-
door seating and offer a range of ales 
from local and American craft brewer-
ies including Evil Twin, Sixpoint, Cap-
tain Lawrence, Stillwater, and West-
brook Brewing, according to Whole 
Foods officials. 

By Nathan Tempey
The Brooklyn Paper

You want to see school over-
crowding? We’ll show you 
school overcrowding.

So said parents, teachers, 
students, and community mem-
bers who packed the audito-
rium of a Williamsburg school 
to capacity at a public hearing 
on Monday night to register 

their displeasure at a proposal 
to shoehorn a third school into 
that building, which already 
houses two.

“I was the first speaker and 
I congratulated the [Depart-
ment of Education],” said Rob-
ert Burstein, an English as a 
Second Language teacher at PS 
196 elementary school, which 
has shared space with MS 582, 

a middle school, for the past 
decade. “Because they have 
managed to galvanize and or-
ganize this community in a 
way I’ve never seen in my 26 
years of teaching here — un-
fortunately against an insane 
proposal.”

The Department of Edu-
cation wants to move a sec-

Full schoolhouse
Williamsburg parents, teachers pack 
PS 196 to denounce student cram plan

Neighborhood principal Brian Leavy DeVale railed 
against the proposal to fit a third school into a Wil-
liamsburg building that already houses two.
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Gowanus Whole Foods to open with a rooftop pub

Sipping by the Superfund

The new Whole Foods slated to 
open later this year on Third Ave-
nue and Third Street in Gowanus 
will have a rooftop bar with views 
of the fetid canal.
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By Jaime Lutz
The Brooklyn Paper

A woman died in a jail cell 
after suffering for hours while 
police stood idly by, ignoring 
her cries for help, her family al-
leged in a federal lawsuit filed 
on Monday.

The lawsuit comes three 
months after the death of Kyam 
Livingston, a 37-year-old Flat-
bush woman whose life, her fam-
ily says, police guards at Cen-
tral Booking could easily have 
saved.

“My daughter cried seven 
hours, begging for support,” Liv-
ingston’s mother Anita Neal said 
through tears at a press conference 
on the steps of the Brooklyn fed-

eral courthouse on Monday.
Livingston was arrested on a 

Friday afternoon in late July after 
getting in an argument with her 
grandmother over a remote con-
trol. The two lived together and 
Livingston was subject to an or-
der of protection that required her 
not to drink or quarrel. When po-
lice arrived, they found Livings-
ton drunk and cuffed her for vio-
lating the order, then handed her 
over to paramedics who took her 
to Kings County Hospital for sev-
eral hours before she was trans-
ported to Central Booking on 
Schermerhorn Street at 10:30 
pm, cops said.

Over the course of that night, 

Tragedy in Bklyn jail
Suit: Guards just watched our daughter die

Anita Neal, Kyam Livings-
ton’s mother, breaks down 
during a press conference.
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TOUR D’SOUP

By Natalie Musumeci
The Brooklyn Paper

They got it while it was hot. 
Thousands of soup lovers 

swarmed Smith Street in Car-
roll Gardens on Saturday for 
the fourth annual Smith Street 
Festival Des Soupes and orga-
nizers say the bowl bash was a 
spoon-licking good time.

“It was a great day!” said Bette 
Stoltz, executive director of the 
South Brooklyn Local Develop-
ment Corporation, which orga-
nizes the soup crawl and cook-
off. “People were smiling all over 
the place.”

For a mere $5, chowder-heads 

got the chance to chow down on 
five 4-ounce samples from about 
25 neighborhood eateries along the 
famed restaurant row that runs from 
Second Street to Atlantic Avenue. 
For $10, serious bisque-hounds got 
to scarf down a dozen delicacies 
from eateries including Lunetta, 
Bar Tabac, Zaytoons, Kittery, Seer-
sucker, Cantina, and many more. 
And from the sounds of things, the 
slurp-fest left a good taste in at-
tendees’ mouths.

“It’s the epitome of what local 
Brooklyn neighborhood events are 
all about,” said soup fan Natasha 
Simons of Cobble Hill, adding that 

Thousands of bisque-heads 
turn out for Smith St. crawl

Pete D’Angelo sampled the lobster bisque soup from 
Provence en Boite at the annual Smith Street soup fest 
on Oct. 19. 
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By Ellen Moynihan
for The Brooklyn Paper

I yelled, swung out my arms, and 
jabbed my knee up as hard as I could 
into my attacker. I squared off again 
and took a deep breath.

I was in a room full of women and 
each of us were fighting off imaginary 
predators. The occasion was a monthly 
women’s self-defense workshop that met 
on a Saturday morning in August at Tra-
ditional Okinawan Karate of Brooklyn 
in Bushwick. Laurel Leckert, 30, was 
leading the class and explained that 
our voices are as much of a deterrent 

as our knees and fists.
“As women, we’re taught to be quiet 

and submissive and sweet,” Leckert 
told the 18 women in attendance. “But 
use your voice. Yell. Please yell. Al-
ways yell.” 

The dojo began holding the classes 
in response to a string of attacks against 
women that happened in Bushwick in 
late 2012. A pattern had emerged in the 

14 years after her attack, tough 
lessons at a self-defense class

Laurel Leckert demonstrates how to fend off an attack at a free 
women’s self-defense class at Traditional Okinawan Karate of 
Brooklyn in Bushwick.
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‘Yell. Please yell’

FIRST PERSON

Members of the Park Slope Civic Council’s Fourth on Fourth Avenue 
committee cleaned and planted greenery on Oct. 19.
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By Natalie Musumeci
The Brooklyn Paper

From mean to green.
That was the Park Slope Civic Coun-

cil’s idea for busy Fourth Avenue on 
Saturday when about a dozen mem-
bers tackled street litter and planted 
flowers to spruce up their neighbor-
hood’s busiest thoroughfare.

The volunteers from the council’s 
Fourth on Fourth Avenue committee 
brightened the boulevard as part of the 
group’s annual Fall Civic Sweep, bag-
ging stray garbage, planting about 300 
daffodil bulbs in tree beds along eight 
blocks of the roadway between Degraw 
and Pacific streets, and installing two 

A green sweep
Volunteers clean Slope’s Fourth Ave.

Dr. Jon Berall

See HOOK  on page 2

See LICH  on page 2

See PS 196  on page 12

See GOWANUS  on page 6

See JAIL  on page 11See SOUP  on page 6

See DEFENSE  on page 5

See GREEN  on page 6
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By Natalie Musumeci
The Brooklyn Paper

Former longtime Brooklyn Rep. Ma-
jor Owens, a Democrat who helped pass 
the Americans with Disabilities Act 
of 1990 during his 24 years in Con-
gress, died on Oct. 21 in Manhattan. 
He was 77.  

Owens died at New York Univer-
sity’s Langone Medical Center of re-

nal failure and heart failure, his fam-
ily says. 

Owens served 12 terms in the House 
of Representatives from 1983 to 2007. 
The anti-poverty activist and education 
advocate represented New York’s 11th 
District, which encompassed Crown 
Heights, Brownsville, Flatbush, parts of 
Bedford-Stuyvesant, and Park Slope.

Owens, who made  a classic appear-

ance during a segment on the Colbert 
Report in 2005 , was known as “Rappin’ 
Rep” because he occasionally dropped 
rhymes inspired by his political beliefs 
on the House floor.

He was a state senator from Brooklyn 
from 1975 until 1982, the year he took 
the seat of legendary Brooklyn Rep. 
Shirley Chisholm, who retired.

Major Owens dies at 77

Former Rep. Major Owens
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See OWENS  on page 6
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For more information about Flushing Bank, visit your 

local Flushing Bank branch, call 800.581.2889 or go 

to www.FlushingBank.com.

From Forbes.com March 18, 2013. © 2013 Forbes.com LLC. All rights reserved. Used by permission and protected by the Copyright Laws of the United States. The printing, copying, redistribution, or retransmission of this Content without express written permission is prohibited.

Flushing Bank is a registered trademark

In the aftermath of Hurricane Sandy, neighbors across Brooklyn and Queens provided support for each 

other in a time of need. We saw local communities pulling together, neighbors supporting neighbors and the 

helping hand of strangers. Proving that no matter how severe this storm was, it was no match for the resolve 

and charity of New Yorkers. 

Flushing Bank has been helping local communities for over 80 years and is proud to provide continued 

support of the relief efforts after the storm.
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port back to the court. But 
one month into the process, 
despite the fact that the state 
allowed ambulances back and 
is supposed to be out of the 
picture sometime soon due 
to another  bombshell ruling 
that stripped it of authority  
over the place, Berall is frus-
trated. 

According to him, the state 
is clearly breaking the law by 
firing doctors, further cutting 
services, and keeping the sur-
gery and obstetric units closed, 
and he could only report those 
facts so long before he began 
to question the very premise 

of what he is doing.
“Reality is, I don’t know 

what my job is about at this 
point,” Berall said. “I have 
been reporting for months 
that judge’s orders are not 
being followed but nothing 
has happened. I don’t actu-
ally know where that infor-
mation goes.”

Berall said that court 
judges are still working to 
find an operator for the hos-
pital, and may have a taker by 
the end of the month. 

The state has been trying 
to close the 155-year-old in-
stitution  since February .
— with Nathan Tempey

Continued from page 1

LICH...

still gets the creeps thinking 
about what might have hap-
pened had they not made it 
out of the house in time. 

“If Clyde was there, I’m 
sure he would have drowned,” 
she said.

Now, 12 months after 
the storm, the couple is still 
sleeping on an air mattress 
in the cramped Queens liv-
ing room. They spend their 
days on the phone with neigh-
bors in Red Hook, tracking 
the progress of repairs. Lately, 
though, work has slowed to 
a crawl and the talk has fo-
cused on how to raise enough 
money to pay workers and fin-
ish in one last big push. Ev-
ery day away from the home 
where Harewood has spent 
most of his life is a painful 
one, according to the retired 
city bus driver.

“I miss everything,” he 
said.

The hurricane recovery ef-
fort that spanned the East-
ern Seaboard from the Jersey 
Shore to Montauk definitely 
did not skip Red Hook, but it 
did not quite get the elderly 
couple back on their feet, ei-
ther. Within hours of San-
dy’s floodwaters subsiding, 
groups mobilized to rebuild 
the neighborhood’s hundreds 
of flooded homes and busi-
nesses. Red Hookers and 
community groups worked 

frenetically for months, aided 
by an influx of volunteers and 
money from around the world. 
The reopening of major Red 
Hook institutions, particu-
larly Fairway Market, has 
led many commentators to 
declare the neighborhood 
recovered. But as the one-
year anniversary of the storm 
nears, most of the visiting vol-
unteers have moved on, and 
many donors have closed their 
pocketbooks, leaving some 
storm-stricken Red Hookers 
such as Bleasdell and Hare-
wood, stuck in makeshift liv-
ing situations, with no end to 
their exile in sight. 

 “It’s been hard to find re-
sources,” said Jovan Burch, 
co-founder of the recovery 
group Red Hook Volunteers. 
“We’re at a standstill.”

Burch’s helped formed 
the organization days after 
Sandy to fix up storm-dam-
aged homes, including the one 
belonging to the pair of se-
niors. The group has helped 
people move back into 1,300 
houses and has plans to work 
on 88 more, but its core of vol-
unteers has dwindled from 
hundreds to around 30, and 
its repairs on Harewood and 
Bleasdell’s house, which lost 
windows, doors, heat, elec-
tricity, and floors to San-
dy’s floodwaters, has all but 
stopped, Burch said.

In the case of the two old-

sters, the work slowdown is es-
pecially aggravating because 
the job is nearly done.

Red Hook Volunteers, 
along with members of 
Grace Church in Brooklyn 
Heights, dug tons of tidal-
water-carried mud out of the 
house, installed new heat and 
electrical systems, and re-
stored the first floor, but the 
groups have largely checked 
out and the couple is rely-
ing on a handful of neigh-
bors who squeeze the effort 
between their day jobs, sup-
porters say. 

An ongoing online fund-
raising campaign has raised 
just $1,243 of the $10,000 
friends and neighbors say 

they need to make the pair’s 
home whole again.

Richard Dennis, a 61-year-
old artist and contractor, be-
gan working on Harewood 
and Bleasdell’s home shortly 
after Sandy dissipated. Den-
nis has lived across the street 
from the couple since 1999 and 
says that the pair who owned 
more than 10,000 rhythm and 
blues, jazz, and rock and roll 
albums made for loud neigh-
bors, but good ones.

“He was always playing 
music,” Dennis said about 
Harewood. 

For Dennis, Red Hook’s 
recovery is personal. “I want 
to see my neighbor back in 
the neighborhood.”

Continued from page 1

RED HOOK...

AFTER THE STORM
HURRICANE SANDY: ONE YEAR LATER

By Jaime Lutz
The Brooklyn Paper

Philanthropist Jane Walen-
tas spent 27 years hand-re-
storing the beloved carousel 
that now bears her first name 
and is a capstone of Brook-
lyn Bridge Park.

But last October, she 
nearly saw her work de-
stroyed in just a few hours 
when the machine was sur-
rounded by East River flood-
waters during superstorm 
Sandy.

To ensure that her work 
will not be threatened again, 
Walentas’s husband Da-
vid, a developer, bought 
her a special anniversary 
gift this year: a $125,000 
AquaFence. 

The AquaFence is a re-
movable system of 44 wa-
terproof panels, each four 
feet high, that can be put 
up around the carousel in a 

In Dumbo, Jane’s Carousel gets added protection

Ready for next go-round

few hours when a storm is 
approaching in a fraction of 
the time it would take to pile 

up sandbags and with bet-
ter results, proponents of the 
gear say. The panels can be 

installed with a household 
drill and are designed to be-
come stronger and less per-
meable as water rises.

Merry-go-round enthusi-
asts say the water-repellent 
barrier will prevent rising 
tides from swamping their 
beloved horsey ride during 
the next superstorm.

“The image of Jane’s Car-
ousel submerged during Hur-
ricane Sandy will remain in 
our memories and is a testa-
ment to the importance of re-
silient design and prepared-
ness in the face of climate 
change,” said Regina Meyer, 
the president of Brooklyn 
Bridge Park, at a ceremony 
unveiling the carousel’s new 
armor.

Jane’s Carousel is a vin-
tage ride that was built in 
1922. It opened as Jane’s 
Carousel in Brooklyn Bridge 
Park in 2011. 

Jane’s Carousel was surrounded by water during 
Hurricane Sandy, but new water-repellent fences 
may keep the Brooklyn Bridge Park favorite safe.
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By Will Bredderman
The Brooklyn Paper

For all the destruction it 
caused, Sandy mostly spared 
Coney Island’s iconic wooden 
Boardwalk — and one group 
of activists is hoping that 
the storm might even have 
saved it.

Coney Island and Brigh-
ton Beach residents claim that 
the wooden stretches of the 
promenade weathered the su-
perstorm better than the sec-
tions converted to concrete 
and plastic imitation decking 
— and they’re hoping to use 
it as proof to halt the city’s 
plan to replace more planks 
with plastic.

The Parks Department 
plans to turn all but the five 
blocks of the walkway be-
tween W. 10th and W. 15th 
streets into  a strip of plastic 
composite and concrete , but 
locals argue that the super-
storm demonstrated the su-
periority of timber. 

The plank proponents 
pointed out that  the beach be-
low a stretch of new concrete 
near the end of Ocean Park-
way suffered far worse ero-
sion than the sand underneath 
older boards nearby . 

They claimed the huge 
dunes that formed on the park-
way were the result of water and 
sand splashing over the new 
surface — instead of draining 
through the planks.

“The wood sections fared 
rather well, because of appro-
priate drainage — because you 
have drainage with boards,” 
argued Robb Burstein, founder 
of the Coney-Brighton Board-
walk Alliance.

Burstein’s group filed a  los-
ing lawsuit last year to stop 
the city from going forward 
with the concrete conversion 
without an environmental im-
pact study . 

The  city argued that no such 
study was necessary   — and 
Supreme Court Judge Mar-
tin Solomon agreed. 

“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,” Solo-
mon said in his ruling against 
requiring a study.

But now the alliance is ap-
pealing — and Sandy’s dam-
age will be Exhibit A.

“More than ever, an envi-
ronmental study is needed as 
a result of having a storm like 
Sandy,” said Burstein. “Given 
that it happened, it’s impor-
tant that we know what the 
effects of the new materials 
will be.”

In March  Community 
Board 13 voted to back Burst-
ein’s appeal .

Most of the post-Sandy 
work on the Boardwalk con-
sisted of removing sand and 
resetting planks popped up 
from underneath. 

But the storm surge tore 
up huge sections of wooden 
boards on Steeplechase Pier 
— leading the city to close it 
for nearly a year and replace 
sections with plastic.

AFTER THE STORM
HURRICANE SANDY: ONE YEAR LATER

(Above) A couple relaxes on the new plastic deck-
ing on Steeplechase Pier the day after it opened 
on Oct. 3. (Below) Sandy ripped up the wooden 
boards last year, but activists say that, overall, 
wood planks fared better in the storm.
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PLANKS AGAIN
Storm renews debate over Boardwalk

By Bonnie Ellman
for The Brooklyn Paper

These artists are still in 
the eye of the storm.

The Brooklyn Arts Coun-
cil is hosting an art show in 
Dumbo to mark the one-year 
anniversary of Hurricane 
Sandy, and the 14 participat-
ing artists are Brooklynites 
who have been dealing with 
the effects of the superstorm 
— in life and in their work — 
ever since it came ashore.

“For most people, Hurri-
cane Sandy was just an in-
convenience,” show co-cu-
rator Michelle Jaslow said. 
“[Some] people lost power for 
a few days and they moved 
on with their lives, but many 
artists are still living it.”

The exhibition, titled “For 
and About: Reactions to Su-
perstorm Sandy,” was six 
months in the making, and 
organizers say the work that 
went into it was a life raft for 
borough artists who lost low-

lying studios and, in some in-
stances, years of work.

The show runs through 
Feb. 14 at the Brooklyn Arts 
Council Gallery and features 
paintings, collages, poetry and 
photography. Here are a few 
works to watch out for:

“Volunteers” 
by Jason Maas

For Jason Maas, Hurri-
cane Sandy awakened a la-
tent volunteer streak. After 
his studio was ravaged by 
Sandy, he signed up to help 
storm victims through an or-
ganization called New York 
Cares. Six months later, he 
was hired as a permanent 
staff member.

“Volunteers” is an orange-
and-white piece, made up of 
several of Maas’s drawings 
plus salvaged material, in-
cluding a Clorox bottle and 
an oxygen mask.

Maas says that experienc-
ing the wrath of Sandy has 

totally changed his thinking 
and made him want to start 
his own organization, which 
offers grants and fellowships 
for emerging artists.

“Between Earth and 
Heaven” by Asya Dodina 
and Slava Polischuk

These two Bensonhurst 
artists were spared Sandy’s 
wrath, but a friend of theirs 
lost all of his paintings and 
drawings to the storm. The 
couple helped him clear out 
the dirt and leaves from his 
basement and the process in-
spired this piece. The non-
figurative work is tense, 
showing a delicate, graph-
ite-on-rice-paper nest hov-
ering above jagged chunks 
of destroyed computer and 
fax-machine parts.

“Reddy or Not”
 by Brock Mills

This photograph also fo-
cuses on the wreckage in 
Red Hook and it appears 

Art from the storm

on the cover of a magazine 
commemorating the show. 
Mills, a Brownsville native, 
attended the opening during 
the Dumbo Arts Festival with 
his aunt and cousin, who lost 
their Far Rockaway, Queens 
apartment to the storm.

The photo contains a red 
tone that Mills says “repre-
sents the blood of the vic-

tims of Sandy.”
“For and About: Reac-

tions to Superstorm Sandy” 
at the Brooklyn Arts Coun-
cil Gallery [111 Front St., St. 
218, between Washington 
and Adams streets in Dum-
bo, (718) 625–0080, www.
brooklynartscouncil.org]. 
Through Feb. 14. Mon–Fri, 
11 am–5 pm. Free.

Show gets personal about Sandy’s effect

“Between Earth and Heaven‚“ by Bensonhurst art-
ists Asya Dodina and Slava Polischuk.
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 POLICE BLOTTER
Find more online every Wednesday at

BrooklynPaper.com/blotter

Confused by so many Medicare choices?

October 15 – December 7 is your chance to enroll in or switch your Medicare 
plan for 2014. Don’t miss out! Come to one of our free Medicare Seminars. We’ll answer 
all of your questions and tell you what you need to do to take advantage of this time period.

East New York Teen Clinic United Senior Center of Sunset Park Woodhull Hospital

2094 Pitkin Avenue 
2nd Floor

October 29, November 12 
10:00AM – 3:00PM

475 53rd Street, #3
November 14 

9:00AM – 12:00PM

760 Broadway 
Conference Room #2

November 13 
10:00AM – 12:00PM

Community Board 7 Kings County Hospital Coney Island Hospital

4201 4th Avenue 
Meeting Room
November 15 

9:00AM – 12:00PM

451 Clarkson Avenue 
T Building Mezzanine

November 22 
9:00AM – 3:00PM

2601 Ocean Parkway 
Kane Auditorium, 2nd Floor

October 25, November 8 & 22 
9:00AM – 11:30AM

This information is available for free in other languages. Please contact our customer service number at 1.866.986.0356 and TTY number 
at 711 Monday – Saturday, 8AM – 8PM. Esta información está disponible gratuitamente en otros idiomas. Por favor contacte a nuestro 
Servicio de Atención al Cliente al 1.866.986.0356 o a nuestro número TTY para personas con problemas auditivos 711. Lunes a viernes 
8AM – 8PM. MetroPlus is a Health Plan with a Medicare contract. This event will include sales presentations about all MetroPlus Medicare 
Advantage Plans. A sales representative will be present with information and applications. For accommodation of persons with special 
needs at sales meetings, call 1.866.986.0356 and TTY number at 711, Monday – Saturday, 8AM – 8PM. H0423_MKT1201 File&Use 09022013

For additional locations 
near you, please call:

1 . 8 6 6 . 9 8 6 . 0 3 5 6
TTY Users: 711 • Hours of Operation: Mon. – Sat., 8am – 8pm

Relax. You have MetroPlus.

    

FREE 
WHITENING FOR 
NEW PATIENTS!

 

with EXAM, X-RAYS & CLEANING
PPO insured Patients and non-insured patients

Limited time offer*

Convenient Brooklyn Heights Location
RA F2 3 4 5

*Offer expires Monday, November 1st 

Most Major Insurance Plans Accepted, 
Medicaid  Accepted.

142 Joralemon St., Suite 6E 
Brooklyn, NY 11201

www.Brooklyndental.com 

For
 Non-insured 

Patients: 
Cleaning, X-rays 

& Exam just $178*
(normally $350)

84TH PRECINCT
Brooklyn Heights–

DUMBO–Boerum Hill–
Downtown

A woman was cuffed for 
punching another woman and 
pushing her to the floor on 
the Q train in the Dekalb Av-
enue station on Oct. 18, po-
lice claim.

Cops say the suspect 
dragged the victim to the 
floor of the station near Flat-
bush Avenue at 4:10 pm, sat 
on her, and bit her finger. 

Bad boyfriend
Police arrested a man who 

they say stole his girlfriend’s 
laptop from her Pacific Street 

home sometime overnight on 
Oct. 9, police said.

The victim told police she 
woke up at her house between 
Hoyt and Bond streets at ?? 
on Oct. 10 and discovered her 
boyfriend and laptop were 
both missing. Later that day, 
she noticed that her televi-
sion was gone, too.

76TH PRECINCT
Carroll Gardens-Cobble 

Hill–Red Hook

Locked up
A man was cuffed for 

pushing a woman and tak-
ing her chain and keys on 
Sackett Street on Oct. 17, po-
lice claim.

The incident happened 
near Columbia Street at 1 
pm. Her possessions were 
recovered by a nearby cop 
shortly aftert.

 — Jaime Lutz

78TH PRECINCT
Park Slope

Bad mama 
Cops arrested a 24-year-

old woman who they say stole 
more than $1,000 worth of 
merchandise from a Flatbush 
Avenue department store on 
Oct. 17. 

A witness inside the 
store near Atlantic Avenue 
told police that the woman, 
who was joined by her sister 

Unlady-like behavior in DeKalb train station

and 10-month-old son, was 
stuffing items under her baby 
stroller at 6:10 pm. 

Police say they only ap-
prehended the 24-year-old 
suspect because she was in 
possession of all the goods 
by the time she tried leaving 
the store at 7:30 pm. 

The perp’s sister took the 
baby and the empty stroller 
home, according to a police 
report. 

Vicious attacker 
Cops arrested a 30-year-

old suspect who allegedly 
sliced another man in the 
neck with a box-cutter while 
he was on Union Street on 
Oct. 13. 

The 27-year-old victim 
told police that him and his 
friends were near Eighth Av-
enue at 11 pm having a ver-
bal argument with the male 

perp. The victim said that 
he and his friends tried to 
get away and told the perp 
to leave them alone, but the 
suspect continued to pro-
voke them. 

The perp then pulled out 
an orange box-cutter and 
sliced the victim in the neck 
minutes later when the men 
were near Seventh Avenue 
before fleeing into a nearby 
tea shop, which is where cops 
apprehended the suspect, ac-
cording to a police report. 

Dollar bandit
A brutal assailant attacked 

a man for $4 while he was 
entering his Lincoln Place 
apartment on Oct. 16. 

The 47-year-old victim 
told police that as he was 
walking up the front steps 
to his abode between Sixth 
and Seventh avenues at 5 am, 
the suspect ran up to him, put 
him in a chokehold, and said, 
“Give me what you got!”

The victim handed over 
$4 and then when inside his 
house, drank some beer, and 
called the authorities about 
30 minutes later, according 
to a police report. 

Boozy criminal  
A crook looted 10 bottles 

of alcohol and a cash regis-
ter drawer stocked with $200 
from a Fifth Avenue Mexican 
restaurant sometime between 
Oct. 17 and Oct. 18. 

The 41-year-old employee 
at the eatery near Sterling 
Place told police that he 
locked up the joint at 11:30 
pm and went home for the 
night.

A witness told cops that 
while walking on Fifth Av-
enue at about 3 am, she dis-
covered a cash drawer lay-
ing on the ground without 
money in it. 

Grab bag 
A sly criminal slipped the 

wallet out of a woman’s bag 
while she was shopping in-
side a Flatbush Avenue de-
partment store on Oct. 17. 

The 41-year-old victim 
told police that she placed 
her purse in her shopping cart 
and left it unattended inside 
the store near Atlantic Ave-
nue at about 5:55 pm. When 
she came back minutes later 
she realized that her wallet 
— containing her driver’s li-
cense, and debit and credit 
cards — was missing.  
 — Natalie Musumeci

68TH PRECINCT
Bay Ridge–Dyker Heights

Bus-ted
A pair of punks stole a 

man’s iPhone as he awaited 
the bus on Eighth Avenue on 
Oct. 14, authorities allege.

The victim reported that 
he was standing between 
68th and 69th streets at 7:55 
am when the two thugs ran 
by and grabbed his bag. A 
struggle ensued as the vic-
tim pulled back, and one of 
the savages struck the man 
in the face. 

Finally, the victim’s iP-
hone dropped out of the knap-
sack onto the ground, and one 
of the fiends seized it..

Double team
Two armed villains held 

up a 14th Avenue bodega for 

$900 in cash on Oct. 20, po-
lice state.

The store owner said that 
the two masked maraud-
ers came into his store be-
tween 67th and 68th streets 
at 12:30 am — one of them 
holding a gun, the other a 
knife. The brutes ordered the 
shopkeep to lie on the floor, 
while they opened the reg-
ister and swiped the dough. 
The pair then fled in an un-
known direction. 

— Will Bredderman

90TH PRECINCT
Southside–Bushwick

Bully basher 
Cops cuffed a man who 

they say banged up a man’s 
bicycle and then threatened 
him with a bat on Harrison 
Place on Oct. 17.

The victim told investiga-
tors he was between Varick 
and Porter avenues at 12:30 
pm when the suspect rammed 
a shopping cart into his two-
wheeler and knocked it to the 
ground. 

When the victim tried 
pushing the shopping cart 
away, the perp — who faces 
charges of menacing, crimi-
nal possession of a weapon, 
attempted criminal mischief, 
and harassment — whipped 
out a bat and said “you touch 
my s--- again and I’ll beat 
you,” according to docu-
ments from the District At-
torney’s office. 

Munchies
A man was arrested for 

stealing an assortment of 
snacks from a Broadway 
deli on Oct. 22, authori-
ties said. 

The manager of the store 
near Flushing Avenue told in-
vestigators that the suspect 
waltzed into the establish-
ment at 3:35 am and pock-
eted two bags of chips, one 
bag of Chex Mix, one box 
of blueberry muffins, a bag 
of hard candy, and a bag of 
cashews, according to doc-
uments from the District At-
torney’s office.

Camera catch
Cops cuffed a woman who 

they say looted two video 
surveillance cameras from 
a S. First Street residence 
on Oct. 21. 

A video surveillance tape 
captured the suspect un-
screwing the two cameras 
off the wall of the property 
between Roebling Street and 
Driggs Avenue, according to 
documents from the District 
Attorney’s office. 

The perp confessed that 
the video cameras are in her 
apartment, investigators said. 
 — Natalie Musumeci
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assaults. In each, a male as-
sailant approached a woman 
from behind, slammed her 
into a wall, and groped her.

The series of ambushes 
stopped after a few weeks 
without an arrest and no sus-
pect was ever identified, but 
women in the area remained 
on alert, trading information 
in grocery stores, bars, and on 
street corners about other, less 
publicized sexual assaults.

During that time, a flyer 
went up at the Morgan Avenue 
L station announcing some-
thing called the  Brooklyn Bike 
Patrol  that offered,  and still 
offers , free bicycle or walk-
ing escorts for women head-
ing home at night. The classes 
started not long after.

But in 1999, the streets 
of North Brooklyn were 
less bustling. There was not 
much night life beyond Bed-
ford Avenue and there was 
no Brooklyn Bike Patrol. I 

was living on the border of 
Williamsburg and Green-
point at the end of a sleepy 
street in a mostly industrial 
area, a 15-minute walk from 
the Graham Avenue L stop. I 
was returning home from a 
party early one morning in 
October when a man followed 
me home and attacked me on 
my front doorstep.

I fought him off and he 
fled, leaving a piece of twine 
with a small noose tied on 
one end hanging around my 
neck. The man was later ar-
rested for trying to kill me 
and for raping three neigh-
borhood women.

Fourteen years later, I feel 
incredibly lucky that I came 
out of the attack with no in-
jury besides a rope burn. 
Since my close call, I have 
always wanted to take a self-
defense class, and the words 
of the women in a basement 
dojo learning kicking and jab-
bing techniques with me of-

fered a reminder of why fe-
male-only sessions are so 
necessary.

“I get catcalled every day,” 
one woman said as an expla-
nation of why she came.

Another said that she 
needs self-defense skills 
because she often travels 
alone.

Flora Hardy, a 15-year-
Bushwick resident in her late 
40s, had seen a flyer for the 
workshop in her building and 
encouraged her 24-year-old 
daughter Tanysha to join.

“The area that I live in 
and the times that I do come 
in, it’s late, and I’m alone,” 
Flora said. 

Leckert says these kinds 
of stories are why she keeps 
teaching a class for women, 
including transgender 
women, only.

 “It can be intimidating 
coming to a karate class 
full of dudes,” Leckert ex-
plained.

In addition to yelling, 
kneeing, and boxing at 
the ears — the basics — 
the 90-minute class ran us 

through a dizzying num-
ber of moves. Slap, grab, 
and twist was a class favor-
ite. We yelled in surprise at 
how much pain we could in-
flict when trying it on our 
own inner thighs. The spot 
above the clavicle is an es-
pecially sensitive target, we 
also learned. If pushed cor-
rectly, it affects a person’s 
oxygen supply.

But the message was as 
much common sense as “Ka-
rate Kid.” Steer clear of risky 
situations first, Leckert told us. 
But violence against women 
can come out of nowhere.

“You might feel like a 
small cat that no one is afraid 
of, but if you ever step on a 
cat’s tail, it squeals and makes 
a fuss,” Leckert said at the 
close of the session. “Today, 
cat. Tomorrow, tiger.”

Women’s self-defense 
workshop at Traditional 
Okinawan Karate of Brook-
lyn [248 McKibbin St. near 
Bushwick Avenue in Bush-
wick, (718) 418–9892, www.
tokarate.com]. Next class 
Nov. 9, 5–7 pm, free.

Continued from page 1

DEFENSE...

By Natalie Musumeci
The Brooklyn Paper

Come for the culture, stay 
for the food! 

The renowned Smith 
Street eatery Saul opened 
inside Brooklyn Museum 
last Friday night after  clos-
ing its 14-year-old Boerum 
Hill location  in July — and 
the owner is calling his new 
digs a work of art.

“We’re now like an instal-
lation in the museum,” said 
top-rated chef Saul Bolton 
at his new namesake eatery 
last Wednesday night. “It’s 
a great marriage — I’m ex-
cited about it.”

During the restaurant’s 
open-bar premiere, party 
throngs of Saul fans packed 
into the low-lit, 87-seat estab-
lishment that sits on the first 
floor adjacent to the muse-
um’s recently renovated cafe, 
for which Bolton also cre-
ated the menu. 

Wait staff in black attire 
passed out glasses of sweet 
red and white wines and 
small bites inspired by the 
restaurant’s dinner menu in-
cluding a Parmesan cheese 
puff, baby beets and straw-
berries, an oxtail croquet, 
and scallop tartare with to-
mato jam on toast (which 

New eats for Museum

this reporter found partic-
ularly tasty). 

“The food is absolutely 
amazing,” said Saul-lover 
Barbara Campbell of Crown 
Heights, adding that she could 
not be happier that the high-
end eatery, which was mer-
ited a coveted Michelin star 
for seven consecutive years, 
has made its new home in 
such a central location. 

“I hope all people will get 
an opportunity to explore 
the wonderful food that is 
now here in the museum,” 
she said. 

Bolton opened his popular 
restaurant with his wife, Lisa, 

inside a small space on Smith 
Street in 1999,  when the thor-
oughfare was on its way to 
becoming one of Brooklyn’s 
famed restaurant rows, and 
the Prospect Heights chef ad-
mits that it was emotional 
for him to leave Brownstone 
Brooklyn. 

“It is bittersweet — we’ve 
been there for 14 years and it 
was very personal,” he said. 
“So coming to the Brook-
lyn Museum was very ex-
citing, but it’s also a leap of 
faith and couldn’t be more 
different.” 

Bolton said that he def-
initely brought the “Saul 

spirit” to the new — and 
much larger — eatery by 
bringing over most of his 
waitstaff and the beloved 
maitre d’ who he said has 
been with him since the be-
ginning. 

The new restaurant has 
floor-to-ceiling glass win-
dows that allow diners to 
peer out into the museum’s 
Great Hall and view perma-
nent art installations while 
wining and dining. It also 
comes complete with a full 
bar, large steel wine racks 
that anchor the eatery’s en-
trance, and a large commu-
nal table that sits beneath 
hand-blown glass light fix-
tures at the center of the din-
ing room. 

 Bolton, who also owns 
the Vanderbilt in Prospect 
Heights and Red Gravy in 
Brooklyn Heights, revamped 
the Saul menu for the new 
eatery, but kept a number of 
old favorites including the 
dry aged squab with roasted 
carrots, almonds, and spiced 
yogurt, and his famous baked 
Alaska dessert.

The Smith Street restau-
rant only served dinner, but 
the new Saul will also serve 
lunch and brunch, and offer 
patio seating.

Chef Saul Bolton (in white) said that he was 
“psyched” to open his relocated namesake eatery 
inside the Brooklyn Museum.
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AposTherapy is a clinically proven, non-surgical treatment for knee and lower back pain,  
based on a personalized, innovative biomechanical foot-worn device.

Are you suffering from

AGONIZING KNEE PAIN?

Call us to learn more or to schedule a 
FREE NO OBLIGATION ASSESSMENT  

with one of our specially trained physical therapists

855-999-APOS (2767)
www.apostherapy.com

Now also available in  
NEW YORK CITY!  
330 Madison ave. New York, NY

   Developed by doctors from the fields of 
orthopedics and sports medicine

  Non-surgical and drug-free

   Clinically-proven for lasting pain relief, 
improvement in mobility and quality of life

   Highly convenient treatment program that 
fits easily into your daily routine

Keep 
doing 

what you 
love

Over 40,000 
patients treated 

worldwide

With practices in US   UK   Singapore   Israel

Individual results may vary. This advert is not intended to discourage other treatments or surgical intervention where recommended.  Always seek the advice of your physician or other health providers with any questions you may have regarding a medical condition.

References:  1. Bar-Ziv Y et al., Arthritis Journal 2013.   2. Elbaz A et al., Clinical Biomechanics 2010.   3. Haim, A,. et al., Journal of Biomechanics 2011.

•  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

Don’t Delay... Call Today ... 

Robert Peck (212) 850-4738 
PeckR@Emigrant.com /NMLS#859221

One 
Stop 

Mortgage 
Solutions!
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EQUAL HOUSING 

LENDER

Copyright © 2013 Emigrant Mortgage Company, Incorporated - NMLS#1577 (Emigrant). All rights reserved. Emigrant Mortgage Company is a subsidiary of Emigrant Bank. Member FDIC. Emigrant is an Equal 
Opportunity Lender and an Equal Opportunity Employer. The information, products and services contained in this advertisement are believed to be correct but may include inaccuracies, typographical errors and/or 
omissions. Emigrant does not guarantee the accuracy of the data contained herein. This is not an offer or guarantee to extend consumer credit by Emigrant. Program guidelines, terms and/or conditions are subject 
to change by Emigrant without notice. All loans are subject to submission of a complete application, underwriting review and credit and property approval by Emigrant. Not all products, and/or programs, or incentives 
are available in all states and/or localities and/or for all loan amounts. Incentives are exclusive and cannot be combined with any other offers. Certain products / programs are offered through other third parties, 
including other Lenders.  Other restrictions and limitations may apply.  Emigrant’s commercial mortgage programs/products are offered through Emigrant Funding Corporation - NMLS#1597 (EFC) a Subsidiary of 
Emigrant Bank. EFC’s loan programs are limited to loans that do not meet the definition of residential under applicable state laws. New York Mortgage Banker License*, New York State Department of Financial 
Services, One State Street, New York, New York, 10004  Emigrant is registered or licensed with the Banking Departments or Divisions in CT, DE, FL, MA, NH, NJ, NY* and PA./// 10/15/2013

Financing Available For:

Purchase, Rate & Term, and Cashout 
Refinance Transactions

Primary, Second Home & Investment                                
Properties

1 - 4 Family Homes, Condos & Cooperatives

Jumbo Loans

Foreign Nationals /Non-US Citizens 

We also offer Commercial Mortgages!

Available for first time homebuyers or based on 
borrower income or census tract eligibility.

**

**

Ask About Current Mortgage 
Incentives  to See if you Qualify!

*Mortgage Banker activities authorized pending issuance.

2/1, 3/1, 5/1, 7/1 & 10/1 Adjustable Rate 
Products

Mortgage Programs & Products, including:

Conventional Agency Programs, including  
“Making Home Affordable” Initiatives.

Portfolio Programs

Fixed Rate Products,                                        
Various Term Periods Available

SONYMA Products
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The food menu will fea-
ture so-called gastro-pub 
fare such as burgers, ribs, 
cheeses, and vegetarian 
dishes made with products 
from local vendors includ-
ing pickle-maker Brooklyn 
Brine in Gowanus and meat 
supplier Brooklyn Cured, 
said Sinatra. 

A bar is not the only thing 
that will sit above the upscale 
organic supermarket. There 
will also be a  20,000-square-
foot greenhouse on the roof  
operated by local produce 
company Gotham Greens. 
Kale and other greens from 
the rooftop garden will be 
sold at the store, which, Si-

natra said, will also carry a 
line of products including 
cheesecakes, pies, and other 
baked goods from Frankie’s 
457 on Court Street. 

The outpost is scheduled 
to open in December after 
 eight years of delays and com-
plaints from neighbors about 
its mammoth scale and traf-
fic impacts .

The chain started hiring 
about a month ago  to fill close 
to 300 jobs at the store  that is 
midway between Carroll Gar-
dens and Park Slope. 

The borough’s second 
Whole Foods outlet is ex-
pected to open inside a 
 massive mall in Williams-
burg in 2014.  

“Congressman Major Ow-
ens was an intellectual giant 
in public service and a true 
believer that government ex-
ists to advance the quality 
of life for its residents,” said 
Borough President Markow-
itz. “He will be dearly missed 
by all Brooklynites, espe-
cially those who were fortu-
nate enough to benefit from 
his leadership. [Markow-
itz’s wife] Jamie and I ex-
tend our condolences to the 
entire Owens family.”   

“New York lost a leg-
end,” said Councilwoman 
Tish James (D–Fort Greene) 
in a statement. “Congress-
man Owens’s commitment 
to working people in our city 
was remarkable, as were his 
accomplishments on be-

half of his diverse district 
in Brooklyn.”

The Tennessee-native, 
who once worked as a librar-
ian at the Brooklyn Public Li-
brary’s Brownsville branch, 
retired at the end of his term 
in 2007 and was succeeded 
by Yvette Clarke (D–Pros-
pect Heights), who still holds 
the seat.

Near the end of his ten-
ure in the House, Owens 
was a vociferous opponent 
of developer Bruce Ratner’s 
massive Atlantic Yards mega-
project. 

After leaving Congress, 
Owens taught as a professor 
at Medgar Evers College in 
Crown Heights.

He is survived by his wife, 
Maria Owens, and five chil-
dren.

Continued from page 1

OWENS...

Continued from page 1

GOWANUS...

Follow us on TWITTER
twitter.com/Brooklyn_Paper

planters on a traffic median 
near the Butler Street inter-
section. The busy stretch of 
road may look better now, 
but it will be twice as nice 
next year when the daffo-
dils bloom, and it will only 
get greener as the calendar 
pages turn and the trees grow 
in improved beds, organiz-
ers said.

The Department of Trans-
portation provided the com-
mittee with the planters as 
part of the city’s  traffic-
calming plan for the speed-
ing-prone strip . 

The transportation agency 
did not have the funds to add 
flora to the planters, commit-
tee co-chair SJ Avery said, 

so the committee secured the 
funding for the soil and the 
plants through a donation 
from the Brooklyn Cham-
ber of Commerce. 

The Fourth on Fourth Ave-
nue committee has also been 
pushing the city to add more 
trees and tree guards to the 
largely barren boulevard, Av-
ery said. 

And Fourth Avenue was 
not the only place in the area 
to get the green treatment on 
Saturday. 

Advocacy group Friends 
of Douglass-Greene Park 
also planted 300 daffodils 
and ripped out weeds in 
Gowanus’s beloved Thomas 
Greene Playground during 
the annual, citywide It’s My 
Park Day volunteer event. 

she looks forward to the bouil-
lon blowout every year. 

Simons, who rounded up 
a group of friends and fam-
ily for the affair, described 
Kittery’s seafood chowder 
served in a bread bowl as 
“amazing.” 

Participating restaurants 
also competed in a cook-off 
in which judges with broth 
on the brain, including local 
hardware store owner Mat-
thew Mazzone and Irene 
LoRe of Park Slope’s now-
shuttered Aunt Suzie’s, rated 
dishes on texture, appear-
ance, and taste.

Winning restaurants got 
gold, silver, or bronze ladles 
— and bragging rights. 

Avlee Greek Kitchen 

scored gold ladles for a con-
coction called Avgolemono, 
made with chicken broth, 
orzo, and egg lemon sauce. 
Dassara also won top hon-
ors for its lamb-based ramen, 
and Lunetta brought home 
a gilded spoon for its kale, 
chorizo, white bean, and to-
mato dish.

But the real winner was 
the School for International 
Studies on Baltic Street, which 
pocketed $2,600 for its culi-
nary program thanks to the 
soupstravaganza. The South 
Brooklyn Local Development 
Corporation split the profits 
50-50 with the high school. 

“We raised more money 
than ever before,” said Stoltz,  
who got the idea in North-
ern France. 

Continued from page 1

SOUP...
Continued from page 1

GREEN...

“This will be great for 
our ongoing weeding efforts 
in the park,” said Sue Wolfe, 
president of the group. 

It’s My Park Day is an an-
nual initiative of the Parks 
Department and the City 
Parks Foundation.

Rachel Wile pulled out weeds at Gowanus’s 
Thomas Greene Playground.
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Scary sound
Forget about scary movies. 
A Carroll Gardens theater company will 

bring the dark and eerie tales of Edgar Allen 
Poe and W.W. Jacobs to life on Halloween night 
through a free performance in Carroll Park that 

focuses more on audio 
than the visual. 

“I wanted to bring 
people back to a time 
when they didn’t even 
have something to see, 
so that they could just 
listen and be engaged,” 
said artistic director 
Beth Ann Hopkins of 
the Smith Street Stage, 

which will perform the “radio play” inside the 
playground’s parkhouse on Oct. 31. 

The actors in the “Edgar and Jacobs” show 
will alternate their roles by doing the voices 
and sound effects for the short stories. 

“We have a big wind machine and a metal 
sheet for when there is thunder,” said Hopkins. 
“Everything is created right in front of you — 
there is no iPod in the background.” 

Smith Street Stage’s “Edgar and Jacobs” in 
Carroll Park’s Robert Acito Parkhouse [Court 
and Smith streets between Carroll and Presi-
dent streets, (917) 912-2852,  www.smithstreet-
stage.com ]. Oct. 31, 7 pm, free.  
 — Natalie Musumeci

T H E AT E R

This new book doesn’t stink, but it’s full 
of poop.

Brooklyn author Artie Bennett is heading 
down to Bay Ridge’s Book Shoppe on Oct. 26, 
where he’ll read from his new book “Poopen-
dous,” an appropriate second effort for a writer 
who began his foray into 
children’s literature with 
“the Butt Book.”

“It’s the perfect fol-
low up,” said Bennett. 
“Since it’s my number 
two book.”

The book is full of 
fascinating facts about 
feces — like how wom-
bats poop in cubes.

“What I’ve tried to do, in humorous verse, 
is de mystify poop,” said Bennett. 

The author said that the most important qual-
ity of his books are that kids love them and, if 
it takes poop to get kids to read, poop it is.

“They’ve called the books gateway books,” 
said Bennett. “So they might go from ‘the Butt 
Book’ to Dostoyevsky.”

Artie Bennett reads “Poopendous” at 
BookMark Shoppe [8415 Third Ave. be-
tween 84th and 85th streets in Bay Ridge, 
(718) 833-5115] Oct. 26, 11 am.  
 — Colin Mixson

By Jaime Lutz
The Brooklyn Paper

P
ure horror is coming for you. And it 
wants a cheezburger.

Because there’s nothing scarier 
than  basement cat , here comes the fifth 
anniversary of HallowMEME — a cos-
tume party where the guests dress like 
 Forever Alone ,  Good Guy Greg ,  Conspir-
acy Keanu , and all the other joke obses-
sions of the internet.

The party is the creation of Forced Meme 
Productions, an art collective run by An-
drea Rosen, Kelly Reeves, and New York 
Magazine associate editor Lindsey Weber, 
which creates playful pop culture-inspired 
experiences. 

“The event has grown by leaps and bounds 
over the past five years, and we owe a lot of 
that to the mainstreaming of memes and ex-
plosion of social sharing that has coincided 
with our run,” Rosen said. “We went from 100 
internet obsessives letting loose at a Lower 
East Side bar in 2009 to a massive event that 
now draws 600 people from all over New 
York City and beyond to Brooklyn’s Bell 
House, and includes live performances, a 
highly competitive costume contest, cam-
eos by internet celebs, and more Instagrams 
than we know what to do with.” 

For those who want to join in but don’t 
know where to start, Weber suggests mak-
ing your own costume, checking Twit-
ter for inspiration, and picking a meme 
that’s topical.

“Even if you think some people might 
not ‘get’ your costume (really, niche is the 
name of the game here) it’s worth thinking of 
something that’s been in the news recently,” 
she said via email. “Or just abuzz on the in-
ternet. It’ll be worth it when people quickly 
start coming up to you, recognizing your cos-
tume and repeating it back to you.”

Forced Meme Production’s 2013 Hal-
lowMEME Costume Party at the Bell 
House [149 Seventh St. between Second 
and Third avenues in Gowanus, (718) 
643–6510,  www.thebellhouseny.com ]. 
Oct. 24, 8:30 pm, free.

Poop matters
B O O KS

With a twist
If there is a snack that’s not hard to find in 

this city, it’s a pretzel. They are on virtually 
every street corner. But finding a quality pret-
zel — that’s another story. 

Husband-and-wife team Barella Kirkland 
and Leon Pelzer Kirk-
land set out to solve the 
problem of the qual-
ity pretzel when they 
started selling their 
Pelzer’s Pretzels in Jan-
uary of 2012. The pair 
first sold their twisted 
treats at small markets. 
But they saw a real de-
mand for their quality 
pretzels and opened a 

brick-and-mortar shop in Crown Heights this 
month. 

Instead of the heart-shaped pretzels you might 
find from a street-corner cart, the Pelzer’s Phil-
adelphia-style pretzels resemble a bowtie (Leon 
is a Philly native). 

And these pretzels are first-class baked 
goods, made daily in small batches with high-
quality ingredients.

“They are chewier, breadier, and more 
moist than the typical New York pretzel,” 
said Barella.

With any luck, Pelzer’s Pretzels will soon 
be as ubiquitous in Brooklyn as the less-than-
fresh pretzels sold on street corners across 
the borough. 

Pelzer’s Pretzels [724 Sterling Pl. between 
Bedford and Franklin avenues in Crown 
Heights, (718) 552–2998, www.pelzerspret-
zels.com]. — Will Levitt

D I N I N G

RERUN GASTROPUB
THEATER

RERUNTHEATER.COM
WWW.

162 Montague St, 2nd Fl, Brooklyn Heights
OPEN 7 DAYS A WEEK

FREE
DELIVERY

$10 
MIN

Fine Japanese cuisine, 
plus full sushi bar, for 

lunch or dinner

LOLcostumes

Zombtree: The undead 
plants left over from Hurricane 
Sandy are  a menace to us all ! 
With a bit of green cardboard, 
some brown clothes, and a blood-
ied prop ax, you too can be the 
scariest tree in your ’hood.

Two-Face: Two-Face is a 
Batman villain — he’s also 
Charles Hynes, the outgoing 
Democratic district attorney and 
possibly the incoming Republi-
can one. Buy two suits from a 

thrift store — one red, one blue 
— cut them vertically into sym-
metric halves, and sew a blue 
right side to the red left side. 
Paint the right side of your face 
blue and the left side red

Hipstermaid: Look, hipsters 
have gotta pay for all those ar-
tisan pickles somehow, and, as 
we uncovered in  an exclusive in-
vestigation  in May, some of them 
are turning to cleaning houses. 
Buy a feather duster and some 

black-framed glasses — you’re 
in business.

Sandinista DeBlasio: Our 
probable next mayor supported 
the leftist Sandinistas down in 
Nicaragua. We imagine he 
would have looked much like 
the curly-haired, bleary-eyed 
youth from  his now-infamous 
college yearbook photo , but with 
military fatigues. Get a small 
white-guy Afro and some duds 
from the Brooklyn Army Navy 

Store in Gravesend.
Hospital on Life Support: 

It was the pun we never tired 
of when describing Long Island 
College Hospital — and what 
could be more appropriate for 
Halloween than the thing that 
would not die? Cut a hole out the 
top of a refrigerator box, draw 
windows and a Long Island Col-
lege Hospital sign, and affix a 
fake IV from  Film Biz Recycling , 
a prop store in Gowanus.

Want to dress as a meme this Halloween?
If you are going to dress like a meme this Halloween, why not show off your high-brow reading hab-

its and insider knowledge of current affairs with a viral joke ripped from the headlines of this very paper? 
Apart from a twerking Miley Cyrus (yes, it happened in Brooklyn. It’s still a painfully unfunny costume idea), 
the borough is filled with clever costume ideas. Here are our suggestions:

By Meredith Deliso
for The Brooklyn Paper

Y
our trick or treating days may 
be behind you, but for adults, 
the Halloween festivities are 

just getting started.
For the week leading up to 

Oct. 31, Brooklyn will be shak-
ing in fright with blow-out cos-
tume parties, haunted houses, 
and horror movie marathons.

High-tech scares: The 
Gravesend Inn returns for 
another year of animatronic-
fueled fear. The haunted ho-
tel, masterminded by New 

York City College of Tech-
nology’s entertainment tech-
nology department, has been 
spooking kids and adults alike 
since 1999 with its theme-park 
quality scares.

Gravesend Inn at the Voor-
hees Theatre (186 Jay St. near 
Tillary Street in Downtown, 
 www.gravesendinn.org ). Oct. 
24–Nov. 2. Fridays 10 am–3 
pm and 6–9 pm, Saturdays 
1–5 pm and 6–9 pm, Thurs-
day, Oct. 24, from 1–5 pm, 
and Thursday, Oct. 31, from 10 
am–3 pm and 6–9 pm. $5-$8.  

Spirited stroll: Green-

Wood Cemetery has the spooky 
holiday in mind when it hosts its 
popular walking tours on Oct. 26 
and 27. You’ll have the chance to 
go inside the Catacombs, which 
are usually closed to the public, 
and visit the final resting places 
of some questionable local char-
acters.

Walking tour at Green-
Wood Cemetery (25th Street 
and Fifth Avenue in Sunset 
Park,  www.green-wood.com ). 
Oct. 26–27, 1 pm, $20.

Mr. Halloween Night: 
What’s scarier than zombies, 
werewolves, or a government 

shutdown? For the folks be-
hind roving dance party Mis-
ter Saturday Night, the clear an-
swer is global warming. On Oct. 
26, they will transform a Clin-
ton Hill loft into an underwater 
city with Water World, their an-
swer to the scariest holiday of the 
year. Costumes are required — 
think both the Little Mermaid 
and melting ice caps.

Water World at 12-turn-13 
(172 Classon Ave. between 
Myrtle and Park Avenues in 
Clinton Hill,  www.mistersatur-
daynight.com ), Oct. 26 at 10 
pm, $25. 

Drink to that: TinyRhino 
is a 10-minute play festival com-
bined with a theatrical drinking 
game. Six playwrights pen new 
plays, each containing the same 
five dramatic elements. When 
these elements show up during 
the show, audience members take 
a drink. For the Oct. 29 edition at 

Fright night fun
Halloween horrors for every taste

Argh-nimatronics: The Gravesend Inn is back this 
Halloween season for more high-tech frights. See FRIGHT on page 9
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HIPSTERMAID

SANDINISTA DEBLASIO

ZOMBTREE

Halloween goes viral at this internet-inspired party
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READING, COLIN SPOELMAN AND 
DAVID HASKELL: Authors of “The 
Kings County Distillery Guide to 
Urban Moonshining: How to Make 
and Drink Whiskey.” Free. 12:30–
2:30 pm. East River State Park (90 
Kent Ave. at N. Seventh Street in 
Williamsburg), www.brooklynfl ea.
com. 

PERFORMANCE
MUSIC, BAND OF OTHERS, THE 

HAGGARD KINGS, AMERICAN 
STRING CONSPIRACY: Free. 9 
pm. Freddy’s Bar [627 Fifth Ave. 
between 17th and 18th streets in 
Greenwood Heights, (718) 768–
0131], www.freddysbar.com. 

MUSIC, NEW YORK FUNK EX-
CHANGE: 10:30 pm. Paperbox [17 
Meadow St. between Waterbury 
and Bogart streets in Bushwick, 
(718) 383–3815], paperboxnyc.com. 

MUSIC, MONSTER HALLOWEEN 
PARTY: With a DJ and dancers. 
Free. Midnight. Freddy’s Bar [627 
Fifth Ave. between 17th and 18th 
streets in Greenwood Heights, (718) 
768–0131], www.freddysbar.com. 

SALES AND MARKETS
HALLOWEEN, VINTAGE VOGUE & 

VINYL HALLOWEEN SALE: Pick up 
fall pieces, listen to beats, and get 
your hair and nails done all in one 
spot. Free. 2–6 pm. Beauty Bar [249 
Fifth Ave. at Garfi eld Place in Park 
Slope, (718) 788–8867], thebeauty-
bar.com/home-brooklyn. 

OTHER
OYSTER FEST: All-you-can-drink, 

all-you-can-eat regional pair-
ings of oysters and beer! $45. 3–6 
pm. Brooklyn Crab [24 Reed St. 
between Van Brunt and Conover 
streets in Red Hook, (718) 643–
2722], brooklyncrab.com. 

READING, CHANI SHANCHEZ: Au-
thor of “There Are No Animals in 
This Book (Only Feelings).” RSVP 
requested. Free. 4–5 pm. Power-
House Arena [37 Main St. at Water 
Street in Dumbo, (718) 666–3049], 
www.powerhousearena.com. 

READING, “GOLDFISH LOVE” READ-
ING: Presented by Bookshop Work-
shops. Free. 5 pm. Word Bookstore 
[126 Franklin St. between Milton 
and Noble streets in Greenpoint, 
(718) 383–0096], www.wordbrook-
lyn.com. 

ART, HALLOWEEN ART SHOW: Fea-
turing Halloween-themed artwork. 
Costumes mandatory. Free. 7–10 
pm. MF Gallery (213 Bond St. be-
tween Butler and Baltic streets in 
Gowanus), mfgallery.net. 

THE RUB: This long-standing dance 
party bases itself on good dance 
music, affordable drinks, and real 
people (no dress code, no bottle 
service, and no celebrity DJs). $10 
before midnight, $15 after. 10 pm. 
Bell House [149 Seventh St. at Third 
Avenue in Gowanus, (718) 643–
6510], www.itstherub.com. 

SUN, OCT. 27

OUTDOORS AND TOURS
WILLIAMSBURG FLEA: Explore goods 

and food from more than 150 ven-
dors. Free. 10 am–5 pm. East River 
State Park (90 Kent Ave. at N. Sev-
enth Street in Williamsburg), www.
brooklynfl ea.com. 

SMORGASBURG: Indulge in food 
from more than 100 vendors at this 
all-food market. Free. 11 am–6 pm. 
Tobacco Warehouse (30 Water St. 
between New Dock and Old Dock 
streets in DUMBO), www.brooklyn-
fl ea.com. 

FRI, OCT. 25
ART, “ALBUM TRACKS: Subway Re-

cord Covers”: An exhibition cele-
brating album artwork that features 
the New York City subway and el-
evated system. $7 ($5 children and 
seniors). 10 am–4 pm. New York 
Transit Museum [Boerum Place at 
Schermerhorn Street in Downtown, 
(718) 694–1600], www.mta.info/
mta/museum. 

ART, “JULIAN PRETTO GALLERY”: 
Exhibition examines the history and 
legacy of gallerist Julian Pretto and 
his downtown New York galleries. 
Free. Noon–6 pm. Minus Space 
[111 Front St. between Washing-
ton and Adams streets, Suite 226 
in DUMBO, (347) 525–4628], www.
minusspace.com. 

ART, “THE GOWANUS SHOW”: 
Juried group exhibition featur-
ing artists living or working in the 
Gowanus area. Free. Noon–7 pm. 
Ground Floor Gallery [343 Fifth St. 
at Fifth Avenue in Park Slope, (646) 
801–3338], www.groundfl oorbk.
com. 

SOFT OPENING PARTY: Happy 
hour-priced drinks until close for 
everyone who mentions The Brook-
lyn Paper! 1 pm. The Pink Teacup 
[120 Lafayette Ave. at Cumberland 
Street in Fort Greene, (347) 227–
7766], www.thinkpinkteacup.com. 

THEATER, “CONEY ISLAND CRIMI-
NALS”: Dick Zigun’s 2013 creep-
show telling the “true story” of how 
Al Capone got his famous scars. 
$15. 7 pm, 9 pm. Shooting Gallery 
– Arts Annex [1214 Surf Ave. at W. 
12th Street in Coney Island, (718) 
372–5159], www.coneyisland.com. 

DANDILLLIONS 6 THE PUMPK-
INGS OF COMEDY: Comedy night 
presented by Danny DelColle and 
Dillon Stevenson. Free. 7:30 pm. 
Redstar [37 Greenpoint Ave. at 
West Street in Greenpoint, (718) 
349–0162], redstarny.com.  

PARTY LIKE IT’S 1999: Celebrate the 
third anniversary of the ’90s dance 
party. Free. 9 pm. Bell House [149 
Seventh St. at Third Avenue in 
Gowanus, (718) 643–6510], www.
itstherub.com. 

KARAOKE KILLED THE CAT: A karaoke 
dance party for people who never 
thought they’d like karaoke. Free. 
Midnight. Union Hall [702 Union St. at 
Fifth Avenue in Park Slope, (718) 638–
4400], karaokekilledthecat.com. 

SAT, OCT. 26

OUTDOORS AND TOURS
ZOMBIE FUN RUN: Avoid the undead 

on this 5K, which raises money for 
the Special Olympics. $25-$60. 10 
am–noon. Luna Park [1000 Surf Ave. 
between W. Eighth and W. 10th 
streets in Coney Island, (212) 661–
5217], www.therundead.org. 

ALT-TOBERFEST: Featuring craft beer, 
artisanal food, a Stein-hoisting com-
petition, live music, and more. $20 
(includes two beers). Noon–9 pm. 
East River State Park (110 Kent Ave. 
at N. Eighth Street in Williamsburg), 
goodbeerseal.com. 

FILM, “EDWARD SCISSORHANDS”: 
Come early and grab a seat in the 
courtyard. Free. 8 pm. Habana Out-
post [757 Fulton St. at S. Portland 
Avenue in Fort Greene, (718) 858–
9500], www.habanaoutpost.com. 

PERFORMANCE
MUSIC, CITY STOMP: CD release 

party. $15 ($12 in advance). 2:30 
pm. Littlefi eld [622 Degraw St. be-
tween Fourth and Fifth avenues in 
Gowanus, (718) 855–3388], www.
littlefi eldnyc.com.  

MUSIC, MARTIN MCQUADE: Singing 
tunes suitable for Halloween. Free. 
6–9 pm. Schnitze Haus [7319 Fifth 
Ave. at 73rd Street in Bay Ridge, 
(718) 836–5600]. 

MUSIC, THE 5.6.7.8’S, THE A-BONES, 
GUITAR LIGHTNIN’ LEE AND HIS 
THUNDER BAND: $12–$14. 8:30 
pm. Bell House [149 Seventh St. at 
Third Avenue in Gowanus, (718) 
643–6510], www.itstherub.com. 

SALES AND MARKETS
UNDERGROUND THRIFT STORE: 

Browse a curated collection of 
upscale and designer clothing and 
accessories as well as collectibles 
for the home. A percentage of 
proceeds benefi ts organizations 
that fi ght human traffi cking. Free. 
12:30–4:30 pm. Plymouth Church 
[65 Hicks St. between Orange 
and Cranberry streets in Brooklyn 
Heights, (212) 829–4923].

OTHER
UPCYCLE FEST: Bring your outdated 

electronics. 9 am–2 pm. Prospect 
Park (Third Street and Prospect 
Park West in Park Slope), www.up-
cyclefest.com. 

FILM, OBSOLETE CINEMA HORROR 
SHOW: Screening “The Gate” and 
Phantasm.” Free. 2:30 pm. Freddy’s 
Bar [627 Fifth Ave. between 17th 
and 18th streets in Greenwood 
Heights, (718) 768–0131], www.fred-
dysbar.com. . 

SLOW FOOD NYC PARTY: Enjoy goat 
tacos, cider bar, local cheese, and 
craft beer. $30. 5:30–10:30 pm. 
The Farm on Adderly (1108 Cor-
telyou Rd. between Strafford and 
Westheimer roads in Ditmas Park), 
www.getmygoat.brownpapertick-
ets.com. 

CREAGHEAD & COMPANY: Caroline 
Creaghead presents a night of com-
edy. $7. 8 pm. Union Hall [702 Union 
St. at Fifth Avenue in Park Slope, 
(718) 638–4400], www.unionhallny.
com. 

MUSIC, SHUNZO OHNO: The jazz 
trumpeter performs. 7 pm. Shape-
Shifter Lab (18 Whitwell Pl. between 
First and Carroll streets in Gow-
anus), www.shapeshifterlab.com. 

WHERE TO
FRIDAY
October 25

Get a clue
“Clue” is so much 
more than just Colo-
nel Mustard in the 
library with a candle-
stick. The popular 
board game also 
spurred movie that is 
now a cult classic . 
Watch the 1985 flick 
at the Actors Fund 
Arts Center, followed 
by a Q and A with 
director Jonathan 
Lynn. The event will 
include a costume 
contest, so show up 
peacocking your best 
Miss Scarlet getup.

7:30 pm at the Actors 
Fund Arts Center [160 
Schermerhorn St. 
between Hoyt and Smith 
streets in Downtown 
Brooklyn, (718) 640–1841, 
 www.actorsfund.org/com-
munityartsfestival ] $20.

SATURDAY
October 26

‘Drown’ in 
Diaz
Pulitzer Prize-winning 
author Junot Diaz 
checks into the Brook-
lyn Public Library to 
discuss his latest short 
story collection, “This 
Is How You Lose Her.” 
Diaz, the fiction editor 
at “Boston Review,” is 
as refreshingly down-
to-earth as his street 
smart characters, and 
often offers insightful 
advice about the cre-
ative process.

4 pm at the Central 
Brooklyn Public Library 
[10 Grand Army Plaza at 
Eastern Parkway, (718) 
230–2100,  www.bklyn-
publiclibrary.org ] Free.

SUNDAY
October 27

Easy as 
cake
Here is a sweet deal: 
show up Momofuku 
Milk Bar in Carroll 
Gardens and do a 
cakewalk. A walk? 
Basically, someone 
hula-hoops to music 
while contestants cir-
cle, shuffle, and 
shake around them. 
When the music 
stops, everyone 
takes a seat. Who-
ever sits on the “hot 
seat,” gets, well, a 
cake.

1–1:05 pm at Momofuku 
Milk Bar [360 Smith St. 
between Frist and 
Second places in Carroll 
Gardens, (347) 577–9504, 
 www.momofuku.com ] 
Free. 

TUESDAY
October 29

Grown-up 
goosebumps
If the titles “Say 
Cheese and Die!” and 
“Night of the Living 
Dummy” still send 
shivers down your 
spine, meet the man 
responsible. Kid’s hor-
ror author R.L. Stine 
makes a Halloween 
guest appearance at a 
live recording of the 
popular trivia podcast 
“Ask Me Another.” 

7:30 pm at the Bell 
House [149 Seventh St. 
between Second and 
Third avenues in 
Gowanus, (718) 643–
6510, www.thebellhouse-
ny.com ]. $15.

WEDNESDAY
October 30

Monster 
mash
Want to Count von 
Count on some Mup-
pet-spiked spookiness 
this Halloween? Put on 
your favorite Sweet-
ums costume and 
lurch over Union Hall 
for its “Muppet Vault: 
Monsters!” The eve-
ning will also include a 
screening of “the 
Muppet Show,” guest-
starring horror icon, 
Vincent Price. All par-
ticipants who dress as 
their favorite Muppets 
get a prize.

8 pm at Union Hall [702 
Union St. between 
Fourth and Fifth avenues 
in Park Slope, (718) 638–
4400,  www.unionhallny.
com ] $8.
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Do you know an
exceptional woman?

Brooklyn Woman of Distinction for 2014!
Nominate her as a

25 Women will have their important work profi led in the newspaper, and will be feted at a reception gala 
in their honor. It can be anyone who has had an impact on the borough, in any fi eld.

Name of nominee: ____________________________________________________________________
Why are you nominating them? (In 5 lines or less) ____________________________________________
___________________________________________________________________________________
___________________________________________________________________________________
___________________________________________________________________________________
___________________________________________________________________________________
How can we reach you or your nominee for more information?
Phone:______________________________________  Email:__________________________________

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

Email your nomination info to womanofdistinction@cnglocal.com  

Rogues gallery: People’s Playground legends come back to life 
in Dick Zigun’s new play, “Coney Island Criminals.”
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Sandy’s winds reached 90 mph; our window is tested to 120 mph1

1Restrictions and conditions apply; see your local representative for details. Cannot be combined with prior purchases, other offers, or coupons. No adjustments to previous orders. Offer not available in all areas, discount applied by retailer representative at time of contract execution and applies to minimum purchase of 5 or more windows. Offer does not include bay/bow windows. As part of the Instant Product Rewards 
Plan, all homeowners must be present and must purchase during the initial visit to qualify. To qualify for discount offer, initial contact for a free Window Diagnosis must be made and documented on or before 11/30/13, with the appointment then occurring no more than 10 days after the initial contact. 0% APR for 84 months available to well qualified buyers on approved credit only. Not all customers may qualify. Higher rates 
apply for customer with lower credit ratings. Financing not valid with other offers or prior purchases. No Finance Charges will be assessed if promo balance is paid in full in 84 months. Renewal by Andersen retailers are independently owned and operated retailers, and are neither brokers nor lenders. Any finance terms advertised are estimates only and all financing is provided by third-party lenders unaffiliated with Renewal 
by Andersen retailers, under terms and conditions arranged directly between the customer and such lender, all subject to credit requirements. Renewal by Andersen retailers do not assist with, counsel or negotiate financing, other than providing customers an introduction to lenders interested in financing. NJ Consumer Affairs License #: 13HV01541700. NYC Consumer Affairs License#: 1244514. Nassau Consumer Affairs 
License #: H081015000. Suffolk Consumer Affairs License #: 43991-H. NYC 1307704.  Renewal by Andersen of Central/Northern NJ and Long Island are independently owned and operated affiliates operating in the NJ/NY metropolitan area. *A PG25 pressure differential applied to the windows (48” x 48” size) in the lab on structural test only. Most Renewal by Andersen double-hung, picture and casement windows meet this 
structural performance. Temperature performance tested in differential chamber. “Renewal by Andersen” and all other marks where denoted are marks of Andersen Corporation. ©2013 Andersen Corporation. All rights reserved. ©2013 Lead Surge LLC. All rights reserved. *See limited warranty for details.

The strongest window will help keep you and your home safe 
and comfortable.  

•  As the replacement window division of Andersen, we promise 
you a window that’s been tested to last.*

•  You only want to do this job once, so we made our Industry 
Exclusive Fibrex® material twice as strong as vinyl.

Call for your FREE Window Diagnosis

877-318-3020

Never trust a window that hasn’t been 
tested for our weather.
We test our window to withstand…

8” OF SOAKING  
rain an hour

MINUS 20° 
Arctic temperatures…

120 MPH 
whipping winds…

7 YEARS 
NO INTEREST1

ON WINDOWS & INSTALLATION1

SAVE 20% 
OR

Offer ENDS November 30th

You get the windows, we pay the interest!

MASTERTHEATER.COM | 718-732-3838

1029 BRIGHTON BEACH AVE  BROOKLYN, NY 11235

By Bill Egbert
The Brooklyn Paper

M
organs Brooklyn Barbecue serves 
up its specialty the way nature 
intended — by the pound.

The brand new Prospect Heights 
eatery has a wide selection including 
pulled pork, ribs (beef or pork), brisket 
(lean or fatty), chicken and turkey, all 
slow-smoked in a Texas-style barbecue 
pit and weighed out on a scale. 

Partners Joel Bolden of Bedford-
Stuyvesant and Chris Morgan of Fort 
Greene — via Houston — also offer 
sausage by the link, authentic Texas red 
chili (with chunks of meat, not ground 
beef or beans), and traditional Frito pie 
served right in the bag, slit open like 
a baked potato. 

There are other authentic touches 
as well — slow-cooked collard greens, 
moist corn bread, sweet tea served in 
jars, and a signature bourbon pecan 
pie.  They even put paper towel rolls 
out on the tables in lieu of napkin hold-
ers — something you’ll thank them 
for as you gnaw through pound after 
pound of their succulent ribs.

The authenticity of the Texan cui-
sine comes courtesy of Pitmaster John 
Avila, formerly of Franklin’s BBQ in 
Austin — which you may know from 
the credit card  commercial featuring 
renowned chef Nobu Matsuhisa mak-
ing a pilgrimage to the legendary bar-
becue joint .

Avila’s mastery of the meat shows 
in the moist, tender brisket, the per-
fectly seasoned ribs, and the rich, smoky 
flavor he cooks into the chicken and 
turkey.

And don’t miss the turkey tails — 
a specialty of Morgans — braised and 
the quick-fried for crispiness.  True to 
their names, turkey tails are cut from 
the rear of the bird, and consist of the 
muscles used to spread its tail feathers, 
plus fatty areas that make the bite-sized 
morsels distinctively juicy.

Morgan, who originally hails from 
the Texas-Louisiana border, also plans 
to expand the menu with family reci-
pes for Cajun delicacies such as gumbo 
and smoked boudain.

Morgans dedication to authenticity is 
such that he only reluctantly made one 
small concession to local tastes.

“Sweet tea in the South is really 
sweet, but here I try and use a bit less 
sugar,” he said.

The Flatbush Avenue restaurant, 

at the corner of St. Marks Place, has 
sidewalk seating plus a fold-away wall 
that opens the full bar to the street.  
Its gritty decor gives the joint an old-
school feel, and part of the raw-plaster 
wall still bears the cut-linoleum Ken-
tile signage from when the building 
flooring shop. 

Calorie counters will likely cringe 
at the glistening fat dripping from the 
ribs and the brisket, but true carnivores 
will savor every bite — and gladly put 
in some extra time at the gym, know-
ing it was all worth it.

Morgans Brooklyn Barbecue [267 
Flatbush Ave. at corner of St. Marks 
Place in Prospect Heights, (718) 622–
2224, www.morgansbrooklynbarbe-
cue.com] Mon–Thur 5 pm–1 am, Fri–
Sat 11 am–2 am, Sun 11 am–2 am.

Texan turkey tails

Just like mom used to make: Morgan’s traditional Frito pie is served 
right in the bag, slit open like a baked potato.
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Littlefield, there’s special Hal-
loween horror movie theme. 
Bottoms up.

TinyRhino at Littlefield 
(622 Degraw St., between 
Third and Fourth Avenues 
in Gowanus,  www.little-
fieldnyc.com ). Oct. 29, 8 pm, 
$10 (includes one beer).

Scary movie marathon: 
Nitehawk Cinema will live 
up to its name this Hallow-
een with “A Night to Dis-
member,” an overnight horror 
film fest, screening five clas-
sic terrifying films: “Amer-
ican Werewolf in London,” 
“Burn Witch Burn,” “Fright 
Night,” “The Burning,” and 
“Dawn of the Dead.” There 
will also be a costume con-
test and trivia, plus free pop-
corn, coffee, and breakfast 

in the morning. 
“A Night to Dismember” 

at Nighthawk Cinema (136 
Metropolitan Ave. between 
Berry Street and Wythe Av-
enue in Williamsburg,  www.
nitehawkcinema.com ). Oct. 
31,10 pm, $50.

’90s redux: Break out 

your Doc Martens, flannel, 
and fishnets. Union Hall is 
celebrating Halloween with 
“My So-Called Prom,” a 
1990s-themed party with 
a flavor for the alternative. 
Aptly-named party band the 
Bayside Tigers will be play-
ing an all-grunge and alt-rock 

set. So for costume purposes, 
just dress like you’re an ex-
tra in the “Smells Like Teen 
Spirit” video.

“My So-Called Prom” at 
the Bell House (149 Seventh 
St. between Second and 
Third avenues in Gowanus, 
 www.thebellhouseny.com ), 
Oct. 31, 9 pm, $15 or $12 
advance. 

Hair band: If you had 
ever thought about forming 
a Dionne Warwick tribute 
band that dresses up like 
werewolves — sorry, that 
idea is already taken. The 
inspired Dionne Werewolf 
specializes in Warwick, 
Burt Bacharach, and Hal 
David’s greatest hits from 
the 1960s and ’70s. Sounds 
like a howling good time.

Dionne Werewolf at 
Union Hall (702 Union St. 
near Fifth Avenue in Park 
Slope,  www.unionhallny.
com ), Oct. 31 at 9 pm, $8.

FRIGHT...
Continued from page 7

Howlin’ wolves: Dionne Werewolf will be at Union 
Hall on Halloween night, playing the greatest hits 
of Dionne Warwick, Burt Bacharach, and Hal Da-
vid‚ all while dressed like werewolves.

Morgans brings Texas BBQ to Bklyn
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BAR SCRAWL By Bill Roundy

Longbow Pub & Pantry [7316 3rd Ave., between 73rd and 74th streets 
in Bay Ridge, (718) 238-7468, www.longbownyc.com]. Open Mon–Thu, 
noon–2 am; Fri, noon–4 am; Sat, 10 am–4 am; Sun, 10 am–2 am.

By Tanay Warerkar
for The Brooklyn Paper

N
ew York’s annual Food Film Fes-
tival proves you can have your 
cake and screen it, too.

This year, the fest is taking on a 
decidedly Brooklyn flavor, with a 
host of borough eateries set to in-
vade the East Village event.

Gourmands and film lovers alike 
will be able to sample signature treats 
from local purveyors — including 
Leske’s Bakery, David’s Brisket 
House, and Jojo’s Sriracha — while 
devouring food-focused flicks. The 
dishes highlighted in each movie cor-

responds with the fare being served 
to the audience.

“We treat food and film equally,” 
said Harry Hawk, a festival co-cre-
ator who also works at Leske’s, which 
has locations in Bay Ridge and Park 
Slope. “The audience gets a 360-de-
gree experience. All your senses are 
engaged. You get to watch the food 
on the screen and get a visual sense 
of it, and then you get to sample the 
food as well.”

Hawk started the festival in 2007 
along with Brooklyn hamburger en-
thusiast and filmmaker George Motz. 
The pair was watching a screening 
of Motz’s documentary “Hamburger 

America” — which narrates the story 
of eight unique hamburger restau-
rants across the country — when in-
spiration (and hunger) struck. The 
duo thought the viewing experience 
would be enhanced by eating ham-
burgers at the same time, and an en-
tire festival was cooked-up from that 
simple idea.

This year’s film line-up features 
three stories set in Brooklyn. 

“1 Minute Meal - Blessed by 
Brisket”: Directed by local mul-
timedia journalist James Boo, this 
documentary short profiles Da-
vid’s Brisket House, a Jewish Deli 
in Bedford-Stuyvesant run by Ye-

meni Muslims. It screens as part of 
“Kings of BBQ,” alongside a feast 
of other meat-centric movies. Oct. 
23, 7 pm, $95.

“JoJo’s Sriracha - Bringing 
More Hot Pepper Flavor To 
The Party”: One of hottest con-
diments in America — both figu-
ratively and literally — gets its turn 
on the silver screen, with this film 
about the Jojo’s Sriracha, a line of 
hot sauces handcrafted by Brooklyn 
chef and sriracha obsessive Jolene 
Collins. It will be served up with six 
other flicks about “pocket foods” 
as part of “Edible Adventure #008: 
The Surprise Inside.” Oct. 24, 7 
pm, $85.

Sweet Legacy: Also screening at 
“Edible Adventure #008,” this short 
from festival co-creator Motz show-
cases Brooklyn company Sugar in 
the Raw, which has been slinging 
sucrose for over 40 years. Oct. 24, 
7 pm, $85.

NYC Food Film Festival at AMC 
Leows Village 7 [66 3rd Ave. at E 
11th Street,  www.thefoodfilmfesti-
val.com ] Oct. 23-28. $45-$95.

Cooking scenes
Brooklyn bites hit the big screen

Movie munchies: Audience members devour food and films at the NYC 
Food Film Festival.
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READING, FERNANDA CA-
POBIANCO AND FRAN-
ÇOIS PAYARD: Authors 
of the cookbooks “The 
Vegan Divas Cookbook” 
and “Payard Desserts,” 
respectively. Free. 7–9 pm. 
PowerHouse Arena [37 
Main St. at Water Street in 
Dumbo, (718) 666–3049], 
www.powerhousearena.
com. 

TALK, BLACK POP CULTURE 
AND CIVIL RIGHTS DIS-
CUSSION: Featuring au-
thors Sam Freedman and 
Ericka Blount Danois. Free. 
7:30 pm. Greenlight Book-
store [686 Fulton St. be-
tween S. Elliott Place and 
S. Portland Avenue in Fort 
Greene, (718) 246–0200], 
greenlightbookstore.com. 

ASK ME ANOTHER: Trivia, 
comedy, and music discus-
sion, with guest R.L. Stine. 
$15 ($10 in advance). 7:30 
pm. Bell House [149 Sev-
enth St. at Third Avenue in 
Gowanus, (718) 643–6510], 
www.itstherub.com. 

“UNMASKED: Larger-Than-
Life Characters & the 
Regular Joes Who Inhabit 
Them”: Storytelling perfor-
mance with The Lady Aye, 
Mistress B, Kaytlin Bailey, 
and more. $8. 8 pm. Union 
Hall [702 Union St. at Fifth 
Avenue in Park Slope, (718) 
638–4400], www.union-
hallny.com. 

HALLOWEEN, HALLOW-
EEN STAND-UP COM-
EDY SPECIAL: Hosted 
Brooke Van Poppelen and 
Giulia Rozzi. Free. 9 pm. 
Freddy’s Bar [627 Fifth 
Ave. between 17th and 
18th streets in Greenwood 
Heights, (718) 768–0131], 
www.freddysbar.com. 

TUES, OCT. 29
READING, ALEXA CHUNG: 

Author of “IT.” Free. 7–9 
pm. PowerHouse Arena 
[37 Main St. at Water 

Street in Dumbo, (718) 
666–3049], www.power-
housearena.com. 

MUSIC, ELECTROACOUSTIC 
FESTIVAL: Cutting-edge 
works by masters and 
emerging talents. Free. 
7 pm. Brooklyn College 
Conservatory of Music 
[2900 Bedford Ave. at Av-
enue J in Midwood, (718) 
951–4500], brooklyncen-
ter.com. 

TALK, EMILY AND MELISSA 
ELSEN: Authors of “The 
Four & Twenty Blackbirds 
Pie Book.” Includes discus-
sion with Edible Brooklyn 
editor Gabrielle Langholtz 
and cooking demonstra-
tions. Free. 7:30 pm. 
Greenlight Bookstore [686 
Fulton St. between S. El-
liott Place and S. Portland 
Avenue in Fort Greene, 
(718) 246–0200], green-
lightbookstore.com. 

THE TODD BARRY POD-
CAST, LIVE!: With Natasha 
Lyonne, Hannibal Buress, 
Nick Turner, Andy Borow-
itz, and more. $15. 8 pm. 
Bell House [149 Seventh 
St. at Third Avenue in 
Gowanus, (718) 643–6510], 
www.itstherub.com. 

BULLSH-T HISTORY: Folks 
are given a date and they 
make up what happened. 
The audience votes. 
Free. 9 pm. Freddy’s Bar 
[627 Fifth Ave. between 
17th and 18th streets in 
Greenwood Heights, (718) 
768–0131], www.freddys-
bar.com. 

WED, OCT. 30
TALK, SYRIA’S REFUGEES: 

The UN and the Global 
Community Response: 
What’s the answer for mil-
lions of Syrian refugees? 
Hear from those who’ve 
been on the front lines and 
other experts about how to 
tackle the world’s refugees 
crises. Free. 6:30 pm. Long 
Island University [DeKalb 
and Flatbush avenues in 
Downtown, (718) 488–
1624], www.unausa.org. 

READING, ALLIE BROSH: 
Author of “Hyperbole and 

a Half.” Free. 7 pm. Word 
Bookstore [126 Franklin St. 
between Milton and Noble 
streets in Greenpoint, 
(718) 383–0096], www.
wordbrooklyn.com. 

READING, LODRO RINZLER: 
Author of “Walk Like a 
Buddha.” Free. 7–9 pm. 
PowerHouse Arena [37 
Main St. at Water Street in 
Dumbo, (718) 666–3049], 
www.powerhousearena.
com. 

HOW WAS YOUR WEEK? 
LIVE: Hosted by Julie 
Klausner and Ted Leo, 
with A.C. Newman, Jean 
Grae, and Laura Benanti. 
$20. 8:30 pm. Bell House 
[149 Seventh St. at Third 
Avenue in Gowanus, (718) 
643–6510], www.itstherub.
com. 

SCARYOKE KARAOKE: With 
supernatural cocktails, 
a haunted back room, 
and more. Free. 9:30 pm. 
Freddy’s Bar [627 Fifth 
Ave. between 17th and 
18th streets in Greenwood 
Heights, (718) 768–0131], 
www.freddysbar.com. 

FILM, “ZIPPER”: Documen-
tary about Coney Island’s 
last wild ride. $11. 9:30 pm. 
Nitehawk Cinema (36 Met-
ropolitan Ave. between 
Berry Street and Wythe 
Avenue in Williamsburg), 
www.nitehawkcinema.
com/movie/zipper. 

THURS, OCT. 31
FILM, “NIGHT OF THE LIV-

ING DEAD”: George A. 
Romero’s classic horror 
fi lm. Free. 7–9 pm. Brook-
lyn Public Library’s Central 
branch [Flatbush Ave. at 
Eastern Parkway in Grand 
Army Plaza in Park Slope, 
(718) 230–2100], www.
brooklynpubliclibrary.org/
branch_library_detail.
jsp?branchpageid=265. 

FRI, NOV. 1
READING, ANDY RICKER 

AND JJ GOODE: Co-
authors of “Pok Pok: 
Food and Stories from the 

Streets, Homes, and Road-
side Restaurants of Thai-
land.” RSVP requested. 
Free. 6–8 pm. Power-
House Arena [37 Main St. 
at Water Street in Dumbo, 
(718) 666–3049], www.
powerhousearena.com. 

DANCE, “EXIT/EXIST”: New 
piece by renowned South 
African dancer, choreogra-
pher, and director Gregory 
Maqoma. $25 ($20 for 
students and seniors). 
7:30 pm. Kumble Theater 
at Long Island University 
[DeKalb and Flatbush av-
enues in Downtown, (718) 
488–1624], www.brooklyn.
liu.edu/KumbleTheater. 

MUSIC, ROTTEN APPLE 
ROOTS AND BLUE-
GRASS HALLOWEEN: 
With Hackensaw Boys, 
Morgan O’Kane, Union 
Street Preservation Soci-
ety, and more. $16 ($14 in 
advance). 8 pm. Bell House 
[149 Seventh St. at Third 
Avenue in Gowanus, (718) 
643–6510], www.thebell-
houseny.com. 

SAT, NOV. 2

OUTDOORS AND TOURS
HUNT FOR WILD PERSIM-

MONS: Led by naturalist/
author “Wildman” Steve 
Brill. RSVP required at least 
24 hours in advance. $20 
($10 children) suggested 
donation. 11:45 am. Grand 
Army Plaza (Union Street 
between Flatbush Avenue 
and Prospect Park West in 
Park Slope). 

READING, EMILY AND ME-
LISSA ELSEN: Authors of 
“The Four & Twenty Black-
birds Pie Book: Uncommon 
Recipes from the Cele-
brated Brooklyn Pie Shop.” 
Free. 12:30–2:30 pm. East 
River State Park (90 Kent 
Ave. at N. Seventh Street in 
Williamsburg), www.brook-
lynfl ea.com. 

PERFORMANCE
MUSIC, MICHAEL OIEN: $10. 

7 pm. ShapeShifter Lab [18 
Whitwell Pl. between First 
and Carroll streets in Park 

Slope, (646) 820–9452], 
www.shapeshifterlab.com. 

SALES AND MARKETS
GRAND OPENING: Cel-

ebrate with free treats, 
music, and 15% off of 
everything. 1–7 pm. You 
& Yours Fine Vintage 
[240 Kent Ave. at N. First 
Street, unit #9 in Williams-
burg, (917) 482–4071], 
youandyoursnyc.com. 

BAY RIDGE GREENMAR-
KET: Shop, share recipes 
and meet the neighbors. 
And a great selection of 
produce, seafood baked 
goods, seasonal fruit, veg-
gies, and fl owers. This year 
the market is adding dairy, 
eggs, pickles, and cured 
meats. 8 am–3 pm.

OTHER
ART, “THE GAMES WE 

PLAYED”: Throwback-
themed exhibition featur-
ing urban artists, including 
Jamel Shabazz. Free. 
11 am–7 pm. House of 
Art Gallery [408 Marcus 
Garvey Blvd. at Hasley 
Street in Bedford-Stuyve-
sant, (347) 663–8195], 
www.hoagallery.com. 

 SEE THE STARS: Join with 
Urban Park Rangers and 
view the solar system, 
learn about pollution and 
discover the best places 
in the city for amazing sky 
views. Free. 7 pm. Brook-
lyn Bridge Park [Old Fulton 
St. and Furman Street in 
DUMBO, (718) 421–2021]. 

ART, ROCOCO SOCIAL: Art-
mixer-dance-party night 
presented by Greenpoint-
Galleries.org. Free. 9 pm. 
Coco66 [66 Greenpoint 
Ave. between Franklin and 
West streets in Green-
point, (917) 807–6045], 
GreenpointGalleries.org. 

’90S HIP-HOP AND R&B 
SING-ALONG: Night in-
cludes ’90s-themed cock-
tails, freestyle rap compe-
tition, costume contest, 
and dance-off. $8. 10:30 
pm. Union Hall [702 Union 
St. at Fifth Avenue in Park 
Slope, (718) 638–4400], 
www.unionhallny.com. 

9 DAYS...
Continued from page 8

Recognized internationally as a pioneer in robotic surgery 

for prostate cancer, Dr. Samadi brings an innovative 

approach to the treatment of prostate cancer, prostate 

health and men’s health at North Shore-LIJ Health 

System’s Lenox Hill Prostate Cancer Center.

As part of the health system, Dr. Samadi and his patients 

have access to our award-winning resources and facilities.

For an appointment, 
call (212) 365-5000.

Learn more about Dr. Samadi and 

Lenox Hill Prostate Cancer Center.

Visit lenoxhillhospital.org/roboticoncology.

485 Madison Avenue, 21st Floor
New York, New York 10022
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Livingston suffered and con-
vulsed for hours in a filthy 
cell, pleading for medical 
attention while her jailers 
watched and did nothing, ac-
cording to the family’s law-
yers, who are pushing police 
to release the surveillance tape 
that they say will show the 

15 women she shared a cell 
with coming to her aid but ul-
timately finding themselves 
powerless to help.

Livingston was pro-
nounced dead at around seven 
the next morning and an of-
ficial autopsy said that al-
cohol and chronic seizures 
were to blame. The family 
disputes those findings be-
cause, they say, the autopsy 
showed little or no alcohol 
in her system at the time of 

death and Livingston did not 
have a history of epilepsy. If 
those were the true causes, 
the finding would do noth-
ing to dispel the claim of po-
lice negligence, the family’s 
legal team said.

“Even taking the official 
autopsy at face value, it still 
evidences a slow descent over 
someone’s physical condition 
where cries for help were ig-
nored for several hours,” he 
said.

Livingston was never offi-
cially charged, and her mother 
says that she is suing the cops in 
hopes that she can spare other 
parents the same heartache.

“It could have happened to 
anyone, but it happened to my 
daughter,” Neal said. 

Police spokeswoman 
Cheryl Crispin would not say 
who was on duty at the time 
of Livingston’s death or com-
ment on how she died.

Continued from page 1

JAIL...

By Natalie Musumeci
The Brooklyn Paper

Make cash at your com-
puter. For Prospect Park. By 
trashing the computer.

Park lovers have a new 
way to donate to Brooklyn’s 
backyard — and it will not 
cost them a dime. This Sun-
day and Monday from 9 am 
to 2 pm, residents can un-
load their old electronics at 
the park during the first so-
called upcyclying fest that 
will turn the gadgets into 
cold, hard cash to keep the 
park pristine.

Organizers of the Oct. 27 
and 28 event promise that the 

Recycle your tech!
tossed gadgets will not end 
up in landfills and will ben-
efit the City Parks Founda-
tion and the Prospect Park 
Alliance. 

Causes International, the 
company running the Upcy-
cle Fest, will collect partic-
ipants’ unwanted gadgets 
including cellphones, com-
puters, fax machines, and 
video game consoles. 

Upcycle at Prospect Park 
(Third Street entrance near 
Prospect Park West; Willink 
entrance; Grand Army Plaza 
entrance, www.prospect-
park.org). Oct. 27, 9 am–2 
pm. Oct. 28, 8 am–2 pm. 

Be like Richard Lau of Bensonhurst and recycle elec-
tronics in Prospect Park on Oct. 27 and Oct. 28.
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WHERE CAN TECHNOLOGY TAKE  YOU?

 NEW YORK CITY COLLEGE OF TECHNOLOGY

CITY TECH

300 Jay Street 
Downtown BrooklynSunday 11/10  10 am-3 pm 

www.citytech.cuny.edu/openhouse

OPEN
 HOUSE
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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. 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 

THE 

SPOT 

Come Together  
with Family & Friends 

Singalongs $5/child, Otherwise 2nd Floor Play Fee $2.50/child 
$5 max Play fees per family, $2.50 play fee waived with each $15 food purchase 

 Thursdays are FUN!  
Concert & Balloon Twisting 4-6p, $15/family suggstd 

Family Disco Movie Night, Bingo Night! 

NIGHT 

Wii Night 

Singalongs DAY Storytimes Dance Around 

“Best Restaurant Play Room”- TimeOut 
NY Kids! 

Live Music Every Saturday Night! 9:30PM - 2AM 

ACOUSTIC OPEN MIC NIGHT 
Beer - Wine - Drink Specials - Kitchen open until 1am - 

at The Moxie Spot Restaurant 
www.facebook.com/shindigbrooklyn 

PARENTKIDS • SCHOOL • STYLE • TEENS • CAMPS • MUSIC

Mount Sinai board certifi ed physicians
Whether you have an urgent medical need or are looking 
for a high-quality primary care physician, Mount Sinai 
board certified physicians are available in Brooklyn 
Heights to deliver personalized and coordinated health 
care services, focusing on the wellness of the each 
individual patient. Good health starts here.

Primary Care
Call to make an appointment

Urgent Care Hours
Monday–Friday | 9 am to 9 pm
Saturday–Sunday | 9 am to 5 pm

No appointments needed for 
Urgent Care

Many insurance plans accepted

300 Cadman Plaza West 
17th and 18th Floors 
Brooklyn, NY

929-210-6000
www.mountsinai.org/
brooklyn-heights

Urgent Care & 
Primary Care
in Brooklyn Heights

   

ond middle school into the building on Bushwick Av-
enue between Meserole Avenue and Scholes Street, 
but the full house at Monday’s meeting on the pro-
posal — 700 people showed up, some 90 people spoke, 
most of them skewering the proposal, and more were 
turned away by police, according to Burstein — said 
that three is a crowd.

The city claims that the schoolhouse that currently 
teaches 610 students is at two-thirds capacity and could 
easily accommodate a third school, but opponents coun-
ter that many classes and clubs rely on the wiggle room 
afforded by extra classrooms and say that putting 30 
students in every room would kill electives and extra-
curricular activities, not to mention their kids’ abil-
ity to focus.

Department of Education spokesman Harry Hart-
field declined to specifically address opponents’ claims 
but reiterated an earlier statement saying that the new 
school would help fix “a broken school system” by lift-
ing poor graduation rates and providing parents with 
more options.

District 14 Community Education Council, a local 
advisory panel that covers Greenpoint, Williambrg, 
Bushwick and some of Bedford-Stuyvesant, had re-
quested a new middle school somewhere on the border 
of Williamsburg and Bedford-Stuyvesant, but even its 
members oppose the tri-school proposal. 

The opposition has gathered steam in recent weeks, 
drawing the support of elected officials including Coun-
cilwoman Diana Reyna (D–Williamsburg), her succes-
sor Councilman-elect Antonio Reynoso, and Council-
woman Nydia Velazquez (D–Bushwick), and Burstein 
said he hopes the huge turnout at Monday’s meeting 
might make the city think twice ahead of an Oct. 30 
Panel for Education Policy meeting, where he says the 
plan is likely to be rubber-stamped by appointees of 
Mayor Bloomberg.

A protest outside the school ahead of the hearing 
drew 300 and speakers pointed to the outgoing mayor 
as the brains behind this and other controversial co-
location schemes and painted the effort to squelch the 
moves as a waiting game.

“We have 70 days left of this little tyrant,” said 
Brian Leavy DeVale, principal of PS 257 on nearby 
Cook Street.

In hopes of putting the brakes on the fast-moving 
process, Williamsburg Cares for Education, an oppo-
sition group of parents and teachers, is demanding an-
other sit-down with the education department’s Di-
vision of Portfolio Planning, which introduced the 
triple-decker idea. 

“We’re hoping that between now and [Oct. 30] the of-
fice of portfolio will meet with us again and truly take 
into account community input, which is severely lack-
ing, not give lip service to it,” Burstein said.

— with Ellen Moynihan

The young hairdresser, 
earlobes hanging low 
with heavy metal rings, 

looked at my son in the mir-
ror from behind him, scis-
sors in hand. 

“What grade are you in?” 
she asked.

“I’m in seventh grade,” 
he said.

Something clicked inside 
me, something stirred as I sat 
on that bench and stared at this 
suddenly strange boy in the 
chair, wrapped in a robe. 

“He’s in seventh grade?” 
I thought. 

Now, I know this. I know 
that my 12-year-old son is 
in seventh grade, his sec-
ond year of middle school. I 
know I went to a PTA meet-

ing recently about applying 
for high schools next year. I 
know this. And still it came 
as a shock. I startled slightly 
at the news. 

If I have a son in seventh 
grade, then how old am I?

This information, about my 
own age, is also readily at my 
disposal. In fact, I just had a 
birthday, and so I know ex-
actly for sure that I am 43. I 
am long since in the seventh 
grade, and yet, it seems not so 
very far away. I remember it 
clearly, the cheers we sang for 
student council, the lockers we 
so excitedly stood in front of 
and giggled about boys. For 
my birthday in seventh grade, 
my friends wrapped my locker 
in birthday wrapping paper 

The seventh-grade itch

and pasted on it bad school 
pics of me. I may still have 
it. We were silly, but just be-
ginning to stress about the big 
world around us. I got drunk 
that year on a whim, taking 
sips of every kind of alcohol 
in the cabinet when the boy 
I liked asked out one of my 
best friends. 

Yikes. It occurs to me that 
what older people always said 
was true is actually true — 

that you never really feel as 
old as you really are. There is 
no strange dividing line be-
tween seventh graders and 
70-year-olds that makes them 
so vastly different. Life expe-
rience, of course, can provide 
some slight hints about what 
to do and how to act, but of-
ten you can only learn from 
mistakes not to make the same 
mistakes, so you just do things 
differently and make differ-

ent mistakes. 
So, then. By seventh grade 

we are fully formed humans. 
We are very nearly who we will 
probably always be, except for 
the lack of hair in certain ar-
eas. As I watched my son bow 
his cute head forward per the 
young hairdresser’s request, I 
felt humbled. I realized as I 
stared at his freckled face in 
profile that he was a person in 
his own right that I could not 
rule, a person whose path was 
not mine to decide. Just because 
I brought him here did not make 
him mine to control. 

Seventh grade. 
In the days since the epiph-

any, the realization that my 
son really, truly is growing up, 
he has asked to eat dinner at 
friends’ houses, to spend the 
night elsewhere. He has wan-
dered around Brooklyn after 
school, playing football and 
doing who knows what with 

who knows whom. And I re-
alize that it is not for me to say 
no just because I’d rather he 
be home safe with me. 

“Sorry, mom,” he said re-
cently, when I waffled on 
whether to let him dine with 
friends or make him come 
home. 

I came to quickly then and 
told him there was no need 
to apologize. I would be just 
fine.

I realize that, within rea-
son, he will start to make his 
own rules. I cross my fingers 
that I have given him guidance 
enough to make good deci-
sions, but if my own experi-
ence is any indication, there 
will be bouts of bad judgment 
that will have to be looked 
back on as lessons learned. 
And he will have to suffer 
those setbacks. 

And I will have to watch. 
Gulp.

Fearless 
Parenting
By Stephanie Thompson

Continued from page 1
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By Jaime Lutz
The Brooklyn Paper

It is the last store in Brook-
lyn Heights where you can 
rent “White Christmas,” but 
this year, its Christmas is go-
ing to be blue.

The neighborhood’s only 
video rental store, Mr. Video 
III, on Clark Street, is clos-
ing shop for good on New 

Year’s Eve, and the owner 
of the 27-year-old business 
says that all the time spent 
telling people to be kind and 
rewind made him miss the 
fact that technology was leav-
ing him behind.

“If you’re not using the in-
ternet as a proper tool — ver-
sus resisting it like we were 
— you’ll just get lost in the 

shuffle,” said owner Rafael 
Perez, who started work-
ing at the store as a clerk 18 
years ago.

Perez started pestering the 
old managers for a job at the 
video store back when he was 
in grade school, he said. He 
finally landed a job there in 
high school and stayed on as a 
clerk until the owner decided 

to bow out of the business. 
“I decided I was going to 

keep it around a little bit lon-
ger,” Perez said.

So he purchased the busi-
ness himself.

The video store was one 
of many that dotted the bor-
ough at the time, as ordinary 
and expected as a corner bo-
dega. In fact, Mr. Video III 

was once part of a national 
chain, which does not quite 
explain the Roman numeral in 
its name. But by the time Perez 
began working there, all the 
far-flung Mr. Video owners 
had gone their separate ways, 
lending the place a kind of lost 
Americana mystique.

“Mister Video was one of 
those names you just paid for, 
like McDonald’s,” Perez said. 
“I looked on the internet years 
ago and found there was a Mr. 
Video in Nevada. I sent out 
an e-mail to him and never 

heard back.”
Its orphaned status gave it 

a surprise boost during the 
2000s as Mr. Video III came 
to attract customers, first as 
an alternative to Blockbuster, 
and then as a throwback amid 
the dominance of online movie 
streaming sites like Netflix.

“When people discover that 
there’s a video store here they 
say it’s so nice to browse and 
look around,” Perez said, add-
ing that the human interaction 
his store provides cannot be 
replicated by the web.

Video store hits eject

Rafael Perez has worked at Mr. Video III for 18 years.
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