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MODERNSPACESNYC.COM

L O V E  Y O U R  P L A C E

O U R  C O M PA N Y  C O N D U C T S  B U S I N E S S  I N  A C C O R D A N C E  W I T H  A L L  F E D E R A L ,  S TAT E  A N D  L O C A L  FA I R  H O U S I N G  L AW S .  I T  I S  O U R  P O L I C Y  T O  P R O V I D E  H O U S I N G  O P P O R T U N I T I E S  T O  A L L  P E R S O N S  R E G A R D L E S S  O F 
A G E ,  C I T I Z E N S H I P,  C O L O R ,  FA M I L I A L  S TAT U S ,  H A N D I C A P,  M A R I TA L  S TAT U S ,  M I L I TA R Y  S TAT U S ,  N AT I O N A L  O R I G I N ,  O C C U PAT I O N ,  R A C E ,  R E L I G I O N ,  S E X  O R  S E X U A L  O R I E N TAT I O N .  M O D E R N  S PA C E S  L L C  M A K E S 
N O  R E P R E S E N TAT I O N S  A S  T O  T H E  A C C U R A C Y  O F  A N Y  O F  T H E  M E A S U R E M E N T S  P R O V I D E D .  T H E  M E A S U R E M E N T S  A R E   E S T I M AT E S  A N D  S H O U L D  N O T  B E  R E L I E D  U P O N .  I F  E X A C T  M E A S U R E M E N T S  A R E  A  C O N -
C E R N ,  T H E  P R O P E R T Y  S H O U L D  B E  I N D E P E N D E N T L Y  M E A S U R E D  B Y  A  P R O F E S S I O N A L .  A L L   I N F O R M AT I O N  R E G A R D I N G  A  P R O P E R T Y  F O R  S A L E ,  R E N TA L  O R  F I N A N C I N G  I S  F R O M  S O U R C E S  D E E M E D  R E L I A B L E .  N O 
R E P R E S E N TAT I O N  I S  M A D E  T O  T H E  A C C U R A C Y  T H E R E O F,  AND SUCH INFORMATION IS SUBJECT TO ERRORS, OMISSIONS, CHANGE OF PRICE, RENTAL, COMMISSION OR OTHER CONDITIONS, PRIOR SALE, LEASE OR FINANCING, OR 
WITHDRAWAL WITHOUT NOTICE.

WE NEEDED A PLACE BIG
ENOUGH FOR ALL OF US TO

HAVE A TIME OUT
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You’ll
 Love Our
 Free Checking.

For Details

eNorthfield.com/Free 

*Certain transactions initiated by a customer, such as overdrafts or the use of a non-Northfield ATM, may 
result in fees being assessed against this account.
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I
t’s no coincidence that Brooklyn — the crossroads of the 
world — is also a laboratory for advancements that pro-
pel industry to the next level.

What happens here recalibrates progress everywhere. 
Always has. Always will.

Early Dutch settlers recognized Brooklyn’s value as 
an industrial springboard. They established local enterprises 
that grew into international commercial successes and solid-
ified the borough’s reputation as a vital outpost of trade and 
emigration.

In those days, sharp-minded entrepreneurs turned our lazy 
waterfronts into world-class manufacturing sites, while inno-
vative mom-and-pop stores represented the population boom 
that ushered in grand diversity and talent.

Brooklyn’s acumen for the future remains as focused, and 
our special publication “Brooklyn Tomorrow” spills the beans 
on the exciting plans and initiatives in store for Kings County 
in the years to come. 

In these pages you’ll discover the ambitious overhaul pro-
posed for the Domino Sugar Factory, the cutting edge art and 
manufacturing rebirth of the Brooklyn Army Terminal, the 
ritzy commercial development planned along the Gowanus 
Canal, and the proposed rejuvenation of Downtown Brooklyn 
that has uptowners from everywhere flocking to it in anticipa-
tion.

We also report on the demographic surges transforming 
neighborhoods like Crown Heights into destinations of urban 
prosperity, the future of local amusements that keep Coney 
Island at the forefront, and the resilience of Brooklynites re-
claiming and improving their communities after Hurricane 
Sandy.

“Brooklyn Tomorrow” offers a glimpse into the developing 
trends that will engineer our borough’s future as much as they 
have shaped its past. So sit back and take in all that tomor-
row’s Brooklyn has to offer — today.

A leTTer froM The ediTor
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T alk about hammering swords into plough-
shares! The city bought this derelict mili-
tary supply depot on the waterfront along 
First Avenue between 58th and 63rd streets 

— a stopping and dropping point during the two 
world wars — from the federal government and 
turned it into a home for cutting-edge art and 
manufacturing. 

Security systems company Altronix, local 
and sustainable furnishings maker Urban Green 
Furniture, driving shoes fabricator Marc Joseph 
New York, medical researcher International 
AIDS Vaccine Initiative, and creative studio 
Chashama have taken out space in this hotbed of 
fresh ideas. Even old-fashioned Brooklyn stand-
bys like Lee Spring — a 95-year-old manufac-
turer of coiled wire — and Bay Ridge Ford have 
moved in. Brooklyn Army Terminal wants you 
to join it in welcoming the future to the County 
of Kings. — Will Bredderman

Coming soon
Brooklyn Tomorrow

Brooklyn Army 
Terminal

These�projects�will�change�the�face�of�our�borough

A massive, 700-unit housing complex will soon 
rise along the banks of the Gowanus Canal. 

The real estate firm Lightstone Group is 
slated to break ground on the rental develop-

ment on a canal-side stretch bounded by Bond, Car-
roll, and Second streets later this year. The devel-
oper plans to rent 140 of those apartments at prices 
below market rates. 

The project, which the tallest section of the com-
plex tops out at 12 stories, closely mirrors a bid by 
the development company Toll Brothers, which 
bailed on the project three years ago due to the 
stigma of building beside one of the nation’s dirtiest 
waterways.  — Natalie Musumeci

Gowanus Canal 
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SUMMER FUN
AT FAIRWAY!
PICNIC AT FAIRWAY’S REDHOOK PATIO GRILL ALL SUMMER
And take  the  scen ic  route  over  wi th  the  FREE Red Hook 

Summer Ferry, running between Pier 11 in Lower Manhattan 

and Van Brunt Street.  It  gets you to our Red Hook Store

from 10am to 9pm every weekend, al l  summer long!

FAIRWAYMARKET.COM

FAIRWAY REDHOOK STORE
480-500 Van Brunt Street
Brooklyn, NY 11231
(718) 254-0923
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A new day is dawning in Sunset Park. 
The city and private developers are 
transforming the southwest Brooklyn 
neighborhood’s long-neglected water-

front to gorgeous parkland and industrial 
workspace for the blue collar community. 

The joint vision — which is due to be re-
alized in the next decade — calls for trans-
forming Bush Terminal Piers between 
43rd and 51st streets, one of the borough’s 
great former shipping complexes, into a 
sprawling 22-acre park. The move will 
roughly double the amount of greenspace 
in the chlorophyll-starved community. 

On top of that, the plan will revive the 
South Brooklyn Marine Terminal between 
29th and 39th streets as a space for eco-
friendly manufacturing and importing 
and exporting goods. Automobile trans-
porter Axis Group and Sims Recycling 
of New York have already bought in and 
agreed to help restore the piers. 

Besides creating as many as 11,000 jobs, 
the city outline for the area will drasti-
cally  slash air pollution by keeping facto-
ries close to home — and thereby cutting 
truck trips. — Will Bredderman

E verybody knows it’s better to buy in 
bulk. But for too long, Bensonhurst 
residents have had to content them-
selves with items sold small-scale — or 

make the trek to Sunset Park or Canarsie. 
But that’s going to change with the open-

ing of supersized retailer BJ’s at Shore 
Parkway and 24th Avenue, adjoining the 
existing Caesar’s Bay shopping center. 

The store broke ground last year, and 
will soon be selling Brooklynites jumbo 
boxes of cereal and tampons. The 700 park-
ing spots, 250 jobs, and new waterfront 
esplanade the project will create are just 
gravy.  — Will Bredderman

Bensonhurst BJ’s

Sunset Park

T he Kings Plaza Shopping Center is under new manage-
ment, and change is in the air. 

Macerich bought the mall from Vornado Realty Trust 
in late 2012 for the hefty sum of $1.25 billion. Since then, 

the Southern Brooklyn shopping center has been graced by 
Pandora, a jewelry store known for its wide array of popular 
charm bracelets, which opened in early April. 

That charming outlet is expected to be followed by two new 
shops, Icing, which offers accessories for all occasions, and 
S&D Underground, a retail chain of “uniquely inspired” urban 
clothing, which will mark its debut in the coming months. 

Macerich is rumored to be prepping the mall for renovations, 
but there’s been no word on whether the new owners will cut 
Kings Plaza’s long-maligned $3 parking charge.  — Colin Mixson

kings Plaza Shopping Center

Coming soon
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Two Trees Management Company 
welcomes the following tenants:

ReTail:
atrium restaurant – 15 Main Street

Dish restaurant – 81 Washington Street
leaf Medical and Dental – 18 adams Street

OffiCe:
firecracker films
impact Partners

Chicken & eggs Pictures
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BY JAIME LUTZ

B rooklyn is going to reach new heights 
this year, as the race for the tallest 
skyscraper in the borough heats up.

First came apartment complex 
the Brooklyner, on 111 Lawrence St. near 
MetroTech Center. That building rose up 
to 515 feet to narrowly beat out the older, 
gorgeous (but decidedly phallic) clock 
tower of the Williamsburg Savings Bank. 

But now, two more Downtown buildings 
are in the works that will bring the Brook-
lyner to a distant third. What’s more, the 
pair is locked in a veritable height arms 
race to see which will rise to fi rst place in 
the borough.

One of these buildings is slotted for 388 
Bridge St., near the MetroTech complex. 

The second is just a block away, at the inter-
section of Bridge and Willoughby streets. 
In late 2011, The Wall Street Journal  re-
ported  that these buildings were both com-
petitive in the race to the top — but that the 
second building was the likely victor. 

A few months made all the difference. 
Since that time, the building at 388 Bridge 
has narrowly edged past the competition, 
planning to top out at 598 feet (plus fi ve 
inches, developers point out) to the Wil-
loughby building’s 596 feet.

It will practically be a photo fi nish.
“We added a couple fl oors,” said Roger 

Fortune, the vice president of Stahl Real 
Estate, of his building, which is sched-
uled to be completed in the summer 2014. 
“Earlier articles just had an approximate 
height.” That height was a mere 590 feet.

But he says the extra fl oors — there will 
be 53 in total — were not added in response 
to the threat from AvalonBay, the develop-
ers of the second building (AvalonBay did 
not respond to repeated requests for com-
ment, but the Wall Street Journal article 
reported that the building is likely to rise 
57 stories).

“It was always going to be the tallest 
building in Brooklyn,” Fortune said. The 
building will have 234 rental units and 144 
condos available for the picking.

Previously, the 512-foot Williamsburg 
Continued on page 10

Nice view: The swank three-bedroom rental pent-
house at the Brooklyner tower on Lawrence Street 
is the highest apartment in the borough. As such, 
it has nice views.

Which building will win the 
tallest-tower tussle?

DEVELOPMENT TOMORROW
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Did you know?
There is a Queens hospital that sits just  
2 blocks inside of Brooklyn.

Last year, almost 85,000 Emergency  
Department visits and 115,00 clinic visits. The Hospital of Kings and Queens

Wyckoff Heights Medical Center  •  374 Stockholm Street  •  Brooklyn, NY 11237
www.wyckoffhospital.org                        (718) 963 7272
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Savings Bank Clock Tower was the tallest 
building in Brooklyn, for almost 100 years. 
Only within the last three years did every-
thing change — with astonishing speed.

Why now? The area 
— along with the wa-
terfront in Williams-
burg and Greenpoint 
— was rezoned a few 
years ago to encourage 
the development of sky-
high commercial and 
residential buildings.

This is attractive to developers because 
there’s more money to be gained the higher 
these buildings get — and in expensive ar-
eas like Downtown, developers are going to 
pass on construction opportunities where 
only a few more stories can be added, ac-
cording Brooklyn real estate expert Chris 
Havens.

“You need the zoning to do that,” Havens 
said. “We haven’t seen new office build-
ings, but we’re getting the residential.”

Another reason Brooklyn is reaching 
higher now, Havens said, is because of ten-
ants.

“The tenants are willing to pay really 
high rents to live in Downtown Brooklyn 
now,” Havens said, adding that a child-
hood friend of his recently spent more 
than a million dollars on a Downtown 
apartment.

Tall buildings aside, Downtown still 
looks pretty similar to how it used to be 

down on the ground.
“The area is not 

pretty, but it’s chang-
ing very quickly,” 
Havens said. “Retail 
changes fast, but resi-
dential changes first. 
DUMBO happened be-
cause of tenants — it’s 

not [controversial developers] Two Trees, 
it’s not people like me.”

“I think Fulton Mall is going to keep 
getting better and better shopping,” Ha-
vens said, as an example. “People are over-
coming their prejudices about the neigh-
borhood.”

Still, he said, “There’s a lot of little 
buildings by little owners that are going to 
take a while to turn over.”

Continued from page 8

Tallest tower: 388 Bridge St., shown here in a 
rendering, will likely be the tallest building in 
Brooklyn upon its completion next summer.

“It was always going 
to be the tallest 
building in Brooklyn.”

 — Roger Fortune on 388 Bridge St.
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Tallest tower

Development�Tomorrow

“The best thing about St. Joseph’s 
is that they really prepare you  

to work at what you love, 
whatever that might be.

Jason ’13, Accounting
Kingsborough Transfer Student

”

Earn your bachelor’s degree at one of New York’s finest 
private colleges—at a price you can afford. U.S.News & World 
Report ranks St. Joseph’s College among the nation’s top 
four-year colleges and our tuition rate is one of the lowest 
among private institutions. Whether you’re into biology or 
media, business or teaching, we offer relevant hands-on 
majors, an expert faculty, small classes, and internships 
where you can earn valuable work experience as you learn.

Still undecided about 
your college plans?

BROOKLYN 718.940.5800  LONG ISLAND 631.687.4500

Transforming lives— 
one student at a time.

THERE’S TIME TO APPLY FOR THE FALL SEMESTER!
One-Stop Admissions Week, Brooklyn Campus
(for Freshmen, Transfers & Returning Adults) 
June 17 – June 20 from 8:30 a.m. to 6:30 p.m.
Year End BBQ, One-Stop Admissions and 
Registration, Brooklyn Campus 
June 21 from 12 p.m. to 2 p.m. BBQ celebration  
from 2 p.m. to 4 p.m.
Please RSVP by phone or at www.sjcny.edu/onestop

sjcny.edu



Join us at our SPRING OPEN HOUSE as we unveil 5 brand-new 
furnished model homes at The Dunes, our final 2-family home 
neighborhood.  Come tour these fabulous new models and learn 
how you can afford this amazing lifestyle!  Priced from $559,000**

The complete terms are in offering plans available from the Sponsor. HO6-0020, HO7-0035. Benjamin Beechwood Breakers, LLC. Benjamin Beechwood Dunes, LLC. Rockaway 
Beach Blvd., Arverne, NY. *Based on a home price of $559,000 with 10%/down payment, $1200 monthly rental income and a mortgage tax deduction. Mortgage of $503,100 is 
based on a 30 year fixed rate at 4.25% using average interest costs over a 3-year period. All prices and figures are approximate and may change. Rental rate is only an estimate. No 
representation is being made that the unit will be rented. Financing options vary based on financing type and buyer qualifications. Tax deduction assumes 33% combined Federal 
and NY State tax bracket computed on a monthly average basis. Based on 2012-2013 tax rate. Please consult with your legal or tax professional for complete information and advice 
and eligibility requirements. No representation as to the availability and applicability of the tax credit to purchaser. **Prices and availability subject to change without notice.

5 brand new furnished models!

 20-year tax abatement
 Free 1-year YMCA membership
 Just 13 miles from mid-Manhattan

 Express bus service to Manhattan
 Walk to Subway
 Retail plaza, Stop & Shop, new YMCA

EACH 2-FAMILY HOME INCLUDES:
A 3-bedroom owners home PLUS… a 1 or 2 bedroom income-producing rental._____________________________________________________________________________
One-family homes also available!

You can own a beautiful new 2-family home  
       for as little as $1,595 a month!*

6306 Beach Front Rd.
Arverne, NY 11692
(800) 920-7480

Open every day, 10-6

at Arverne By The Sea
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Brooklyn Tomorrow Profile

Brooklyn’s new, modern shopping hub
By Camille Sperrazza

Forget suburban malls — a modern, 
shopping mecca is under construction in 
Downtown.   

It’s called City Point, and it will bring 
600,000 square feet of retail space, an-
chored by Century 21, and the Alamo 
Drafthouse Cinema, a seven-screen, 900-
seat movie theater. The former needs no 
explanation as the retailer has been a Bay 
Ridge staple for years. In the very near fu-
ture, Brooklyn will be fortunate enough to 
have two Century 21 stores. 

But you may not have heard of the Ala-
mo Drafthouse Cinema, as it is new to our 
area. Brooklyn sure needs another movie 
theater, and this one promises to bring 
viewing to new heights. 

For starters, you’ll be able to order food 
without getting up from your seat. In front 
of each row of seats, there will be a long, 
narrow table, so you won’t have to balance 
your food on your lap. The beverages are 
expected to be quite a cut above the usual 
movie theater fare — that’s why it’s called 
a “drafthouse.” There are a number of 
Alamo Drafthouse Cinemas currently op-
erating in other parts of the country, and 
beer there is so highly regarded, sampling 
is allowed before patrons decide upon a 
selection.  

If you’re tired of hearing people talk 
on their cellphones while you’re trying to 
concentrate on a movie, know that Alamo 
Drafthouse has a strict no-talking and no 
texting policy. Those who think the rules 
don’t apply to them are kicked out, with-
out a refund. At the company’s website, 
www.drafthouse.com, there’s video to 
prove it. 

You can also pre-select your seats 
online. Arrive early anyway, to catch the 
show before the actual show. Alamo does 
not run advertisements. Instead, vintage 
clips, educational movies, cartoons, and 
game shows are among the pre-show fes-
tivities. 

Sound exciting? This is only part of 
what the City Point Project will bring to 
the borough.  

“City Point answers the shopping 
needs of a diverse group of buyers who 
have transformed Brooklyn into the new 
destination for education, culture, dining, 

and shopping.” says Tom Montvel-Cohen, 
spokesperson for the project’s develop-
ers. He calls it “the first significant modern 
shopping center in the area.” 

Construction is underway at the inter-
section of Fulton Street and Flatbush Ave-
nue, linking these two main thoroughfares. 
Phase One — 50,000 square feet of retail 
space — is already complete. An Armani 
Exchange opened for business there in 
November of 2012. 

Phase Two — which brings Century 21, 
the Alamo Drafthouse Cinema, and other 
retailers — is expected to be ready in fall 
of 2015. In addition to the shops, two 
apartment buildings will be built above the 
retail stores, says Montvel-Cohen. 

“It will be the Time Warner Center of 
Brooklyn — retail, with apartment build-
ings above,” he says. About 700 apart-
ments will be available for rent. Mirroring 
the diversity of Downtown, the apartments 
will be a mixture of market-rate, moderate, 
and low-income housing.  

This project is a boom to the borough 
in many ways. One thousand people are 
expected to be employed, he says. 

“We have a very important commitment 
to Brooklyn-based construction, contract-
ing, and employment,” says Tvel-Cohen. 
“Over half of our contracts in Phase One 
were given to companies based in Brook-
lyn or to companies that were minority-
owned.”

He notes that, “Brooklyn is the fourth 

largest city in America,” and it continues 
to grow. 

“Tech companies are coming to Brook-
lyn; people are moving here; and there are 
57,000 college students.” The borough 
needs these additional stores as well as 
the living space.

Plans are in place for a Phase Three 
project that will be centered around the 
city’s Willoughby Square Park. This rect-
angular-shaped park is expected to be 
located on Flatbush Avenue Extension at 
the entrance to Willoughby Street. Park of 
City Point Center will open into this park. 

“It will be like Bryant Park,” says Tvel-
Cohen.

A Brooklyn food market is also antici-
pated, featuring a series of smaller out-
lets within a large complex, a place where 
people will be able to buy and eat local 
fare, says Tvel-Cohen. Think Grand Cen-
tral Terminal or the Chelsea Market.

City Point Project is being developed 
by Acadia Realty Trust and Washington 
Square Partners, doing business as Albee 
Development LLC. The company is de-
lighted to bring this kind of excitement to 
Brooklyn. 

“It’s a big deal,” says Tvel-Cohen. 
“Downtown Brooklyn was once the shop-
ping hub for the whole borough. We be-
lieve it will be again.”

City Point Project [Downtown, (914) 
288–8100; www.citypointbrooklyn.com].

Renderings of City Point, which will feature retail space and the Alamo Drafthouse Cinema.                                                                                    
                       Cook plus Fox Architects



“I’D LOVE TO SEE 
MORE OF THE 
SHOPS THAT I FIND 
IN THE CITY.  I FIND 
MYSELF HAVING 
TO COMMUTE TO 
MANHATTAN TO GO 
TO STORES I LIKE.”

“I WANT A PLACE 
WHERE I CAN 
GET ALL MY 
SHOPPING DONE 
IN ONE SPOT.  AND 
EVERYTH ING ’ S 
ALL THERE.”

THE PEOPLE OF BROOKLYN ARE LOOKING FOR A PLACE TO FULFILL THEIR SHOPPING 
NEEDS.  WE’RE LISTENING AND TAKING ACTION.  BY PUTTING LOCAL RETAILERS 
TOGETHER WITH NATIONAL AND REGIONAL BRANDS, CITY POINT IS CREATING THE A 
COMPLETE SHOPPING EXPERIENCE.
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Helping Our Community for 80 Years

1750 86th St • Brooklyn, NY 11214 

718.680.2121
1609 Ave Z • Brooklyn, NY 11235 

718.934.6809
W W W . B A Y R I D G E L O A N S . O R G

B AY  R I D G E  F E D E R A L C R E D I T  U N I O N  •  W H E R E  P E O P L E  A R E  W O RT H  M O R E  T H A N  M O N E Y

www.brfcu.org

APPROVED

WE NOW OFFER

QUALIFIED APPROVED

Home Mortgages • Commercial Mortgages • Refi nances • Home Equity Line of Credit

Metropolitan Recycling is one of the largest privately owned and operated 
recycling and waste removal companies in New York City.

Servicing all New York Metropolitan areas

Metropolitan’s leadership has instilled a philosophy of vision  
and enterprise in its workforce and seeks to set the standard for 

industrial participation in the green revolution.

One of NYC’s private industry pioneers of the first fleet of 
trucks fueled by clean burning natural gas!

Metropolitan’s corporate responsibility is not only to reduce our carbon footprint, 
but to also protect the environment of the communities we serve.  

The Metropolitan team looks forward to meeting new clients and addressing the 
recycling needs of our existing customers.

“Striving Toward a Cleaner Tomorrow”

Contact us for a free evaluation! 718-257-8584       www.mprnyc.com       info@metropaperrecycling.com
Fully licensed by the NYC BIC, NYC DEC, and the NYC DSNY
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Degree at diverse LIU Brooklyn a subway stop away

By Camille Sperrazza

There are 11,000 students who speak 
35 different languages, and they come 
from 37 countries.

Where is such diversity found?
It’s at the Brooklyn campus of Long 

Island University, known as LIU Brook-
lyn.

The college population reflects the 
varied Brooklyn community. 

“We welcome individuals who are 
new to the country and culture, provid-
ing them with a warm welcome and a 
wonderful place to learn,” says Provost 
Gale Haynes. 

Assuring a quality education to all 
people, regardless of ethnic and so-
cioeconomic backgrounds, has been 
the mission of the school since 1926. 
Its founders were committed to this 
policy, which was considered progres-
sive thinking at that time. It’s the same 
philosophy that the school maintains 
today. 

“Cultural, ethnic, religious, racial, 
sexual, and individual differences are 
respected, and commonalities are af-
firmed,” says Haynes.

LIU Brooklyn offers more than 200 
undergraduate, graduate, and doctoral 
degrees, as well as a number of ad-
vanced certificates in a wide range of 
disciplines. 

“The career opportunities are limit-
less,” says Haynes. She notes that the 
university is well known for its programs 
in health care fields such as nursing and 
pharmacy. The strong business school 
prepares students to become entre-
preneurs, she says, and the liberal arts 
programs teach students to become 
independent thinkers and lifelong learn-
ers. “There are areas of interest for ev-
eryone,” she says.

Classes are offered during the day, in 
the evening, and on weekends, making 
it possible to earn a degree when it’s 
convenient for you. Honors programs 
are offered, too. In addition, there are 
internship opportunities, and assistance 
with finding full time employment, after 
graduation.

“We believe that education should go 

beyond the classroom,” says Haynes. 
At LIU Brooklyn, there will be opportuni-
ties to travel and to volunteer for causes 
in which you believe.

Those interested in athletics should 
know that the school has a very active 
sports program, says Haynes. 

“We earned three men’s basketball 
championships.” Women can compete 
in sports such as softball and soccer. 
Golf, track and field, bowling, lacrosse, 
tennis, and volleyball are also available. 

The new Barclay’s Center on Atlantic 
Avenue has been a wonderful asset to 
the school. 

“We are educational partners,” says 
Haynes. The recent graduation ceremo-
ny of about 1,800 students was held at 
the arena, as were other activities. Their 
partnership allows students to take ad-
vantage of discounted events that take 
place at the center, she says.  

Technology at the college includes 
student portals, access to e-mail, 
course management systems, and tools 
that allow students and faculty to gain 
information instantly and to keep cur-
rent. 

LIU’s libraries serve more than 27,000 
students and more than 600 faculty 
members throughout six campuses and 
five international sites, says Haynes. No 
matter what topic you are researching, 
you’ll find the subject matter here. 

“There are over 900,000 online jour-
nals, more than 200 online databases, 
and 50,000 electronic books,” says 
Haynes. There are also 2.6 million print 
books.

Students find that there are so many 
majors available to them, that one of the 
most difficult decisions may be select-
ing a major that suits them best. 

“We are with you every step of the 
way,” says Haynes. Students will have 
opportunities to meet with advisement 
counselors during their first year of col-
lege. During these meetings, individual-
ized assistance is provided, and these 
issues are explored. 

“We believe that investing in higher 
education is necessary for personal 
growth in today’s economic climate,” 
says Haynes, and LIU Brooklyn is “the 
place where we can help you turn your 
possibilities into realities.”

Housing is available to those who 
qualify, but what’s incredible about 
earning a degree at LIU Brooklyn is that 
it’s located so close to home. It’s near 
all public transportation. Incredibly, the 
opportunity to gain knowledge, pursue 
a new career, and expand your hori-
zons, is a mere subway ride away. 

LIU Brooklyn [1 University Plaza be-
tween DeKalb and Flatbush avenues in 
Downtown, (718) 488–1011. Open Mon-
days through Fridays, 9 am–5 pm.

LIU Brooklyn offers more than 200 undergraduate, graduate, and doctoral  degrees.
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By danielle FurFaro

D owntown Brooklyn 
may not have the iconic 
sprawling, tree-lined 
campuses typically as-

sociated with traditional col-
leges, but the area has become 
a hopping college town for stu-
dents from a handful of area 
schools. 

Packed among all of the 
business people and shoppers 
are thousands of students who 
populate Downtown’s schools, 
which include the Brooklyn 
campus of Long Island Univer-
sity, NYU Poly, Saint Francis 
College, City Tech, and Brook-
lyn Law School.  

“In the past five or six years, 
people have come to understand 
that Brooklyn is the place to be,” 
said Roslyn Midgett, associate 
director of admissions at Brook-
lyn Law School. “And Down-
town has benefitted from that.”

The consensus is that Down-
town has become far friendlier 
to college students in recent 
years, allowing them to stay in 
the area on evenings and week-
ends instead of venturing to 
other neighborhoods or across 
the river. 

Students enrolled in Down-
town schools say they frequent 
bars and restaurants along Mon-
tague Street in nearby Brook-
lyn Heights, as well as on Smith 
Street and Atlantic Avenue. For 
shopping, they can stay on Ful-
ton Mall. 

“If you don’t want to, there’s 
no real reason to ever leave the 
area,” said Midgett.  

Mark Walsh just finished 
his first year at Brooklyn Law 
School and says he loves the feel 
of his Downtown campus area. 

“Everything you need is 
here, but it’s not so urban that 
you can’t get away,” said Walsh, 

Education��Tomorrow

Downtown the college town
area�is�in�a�class�by�itself�when�it�comes�to�university�students

Continued on page 18

School’s in: (Clockwise from top left) First-year Brooklyn Law School student 
Frederick Sung enjoys hanging out on campus. A few blocks away, New York 
City College of Technology is one of several schools that make Downtown 
a hopping college town. Students of NYU Polytechnic, Vinayak Jyothi and 
Sindhu Mohan, chat outside the school.
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Genesis Fertility helping patients become parents
By Camille Sperrazza

Sometimes Mother Nature needs a little help from 
modern medicine.

Genesis Fertility & Reproductive Medicine can provide 
it.

The goal of the practice is to help people achieve the 
dream of parenthood by delivering quality and compre-
hensive care for both male and female infertility issues. 
Couples, single parents, and same-sex couples are wel-
come.

“It’s a very exciting time to be in this field,” says Dr. 
Richard Grazi, founder of Genesis and director of the 
Division of Reproductive Endocrinology at Maimonides 
Medical Center, as the latest technology allows women 
to “stop the clock.”

Many women are delaying parenthood because they 
are marrying later in life or focusing on careers. As they 
age, so do their eggs; and should they decide to have 
children when they are older, fertility can sometimes be-
come a concern. Today, there are options, says the doc-
tor. Women can choose to freeze their eggs, so that when 
they are ready to have children, these young, healthy 
eggs can be fertilized.

The ideal age to consider freezing eggs is when wom-
en are between 30 and 35 years old, he says. Advances 
in the field are such that, “In October 2012, the Ameri-
can Society of Reproductive Medicine declared that egg 
freezing is no longer considered an experimental treat-
ment,” says Dr. Grazi. “Pregnancy rates using frozen eggs 
are similar to pregnancy rates using fresh eggs.”

Women who are undergoing cancer treatment have 
choices that were not available to them five years ago, 
says Dr. Grazi.  They can “bank their eggs,” says the doc-
tor, “giving them a realistic chance to have a child,” as 

cancer treatments can leave patients with fertility issues.
“This is a huge breakthrough,” says Dr. Grazi. “Men 

have had the options of preserving fertility for decades 
before undergoing cancer treatment. Now women can, 
too.” 

As time can be of the essence, the office can usually 
make same-day or next-day appointments for cancer pa-
tients so that this can be addressed before chemotherapy 
begins.

For couples who fear they may be carriers of genetic 
disease, there is also good news. Technological advances 

make screening of embryos possible, “so couples at risk 
can be assured that only embryos carrying their healthy 
genes are  used to initiate pregnancy,” says the doctor. 

Dr. Grazi has been fascinated with the field of fertility 
since 1978 when the first test tube baby was born. He 
was a medical student at that time and decided to pursue 
the field to help find “a cure for human infertility,” he says. 
Since those beginnings, much progress has been made. 

“There’s less hassle and less cost,” associated with 
fertility treatment today.

The staff at Genesis includes six reproductive endo-
crinologists, a urologist with special expertise in male 
infertility, a large team of nurses with special certification 
in reproductive medicine, a genetics counselor, a clini-
cal psychologist with expertise in infertility counseling, a 
PhD-led team of embryologists, and a large support staff, 
all focused on the special problems needs of couples and 
individuals with reproductive disorders.

Comprehensive care is provided under one roof at 
the Genesis headquarters, with off-site consultations and 
monitoring provided at several satellite locations. Sug-
gested treatment is always designed to meet the specific 
needs of each individual, says the doctor. 

Genesis Fertility & Reproductive Medicine [1355 84th 
St. between 13th and 14 avenues in Dyker Heights, (718) 
283–8600, www.GenesisFertility.com]. The office is ex-
pected to relocate this summer to a new state-of-the-art 
facility at 6010 Bay Pkwy. between 60th and 61st streets 
in Bensonhurst. 

Other locations: (808 Eighth Ave. between Eighth and 
Ninth streets in Park Slope, same phone); (447 Atlantic 
Ave. near Nevins Street in Downtown); (1855 Richmond 
Ave. in Staten Island); and (1175 W. Broadway, Suite 24, 
in Hewlett, Long Island). Open seven days a week, by 
appointment.

Dr. Diana Chavkin and Dr. Jennifer Kulp Makarov 
of Genesis Fertility & Reproductive Medicine.                                                                                                             
                                                Photo by Steve Solomonson
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24. “There’s always something going on.”
Walsh, who is from Long Island, said 

he frequents Brooklyn Bridge Park or the 
Brooklyn Heights Promenade when he wants 
to get away.  For nightlife, he prefers Floyd’s. 

Anita Farrington, dean of student af-
fairs at NYU Poly, said helping new stu-
dents fi t in on campus and in the sur-
rounding neighborhood is one of the keys 
to retaining students. 

“You have to fi gure out how to build a 
sense of community and connectedness for 
students,” said Farrington. “Part of that is 
events and clubs on campus, but you have 
to be able to market the area, too. Right 
now, Brooklyn is sizzling, so that’s good.”

Having the new Barclays Center a 
stone’s throw away helps, she said. And, 
this year, the school’s graduating class, 
which will be about 1,000 students, will 
hold its ceremonies there.

“It’s nice to be able to get eight tickets 
for each family, instead of two,” she said.  

NYU Poly has sat at the heart of the 
MetroTech Center for many years, but the 
school took on a new level of prestige when 
it became a part of New York University in 
2008. In the meantime, the school has moved 

into nearly every building in the MetroTech 
Center, allowing its students to spread out. 

“We try to engage the students with 
the community,” said Farrington. “When 
we can, we throw up a few tents and have 
events in the commons. It’s good to be able 
to extend the walls of the school. These are 
the things that make it feel like it’s a more 
exciting, thriving campus community.”

Sana Altas, a graduate student at NYU 
Poly, said the area has become dramatically 

friendlier to students in recent years. 
“Before, nothing was open, there was 

nothing in the community,” she said. 
“Now, there are a lot more businesses that 
realize there are students here who have 
money to spend.”

The one complaint that many students 
have about Downtown is the lack of inde-
pendent coffee shops. 

“We’ve only got Starbucks, and that’s a 
little too commercial,” Walsh said glumly. 

EDUCATION  TOMORROW

College town
Continued from page 16

Bookend: The Brooklyn campus of Long Island University is one of several schools clustered Downtown.
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New York Methodist Hospital 
leads the fight against strokes

A stroke occurs when a blood clot blocks 
an artery to the brain, or a blood vessel 
ruptures in the brain. Thanks to continu-
ing advances in medical equipment and 
research, physicians specializing in stroke 
reversal are now often able to stop a stroke 
in its tracks, and help reduce the chances 
of death or long-term impairment. 

“New York Methodist Hospital’s stroke 
program, which has won the American 
Heart Association-American Stroke Asso-
ciation’s ‘Get with the Guidelines — Stroke 
Gold Plus’ and Target: Stroke Award for two 
years running, features advanced technol-
ogy, expert physicians and surgeons, and 
multi-departmental coordination that gives 
each patient the best chance to avoid the 
long-term impact of a stroke,” said Dr. Miran 
Salgado, chairman of neurosciences at New 
York Methodist. “But during a stroke, mil-
lions of brain cells can die every minute right 
up until a patient’s treatment begins, wheth-
er he or she is seconds away from receiving 
treatment in this hospital, or sitting at home 
in a chair, unaware that a stroke is occurring. 
This is why working to educate all Brook-
lynites about stroke is crucial, especially in 
the years ahead as the population ages.”

Stroke awareness involves not only know-
ing the signs of a stroke, but also knowing 
the risk factors that increase the chances of 
its occurrence. Controllable medical or life-
style factors that increase the risk of stroke 
include high blood pressure, high choles-
terol, circulation problems, tobacco use, 
alcohol use, physical inactivity, and obesity. 
The initial symptoms of a stoke include a 

numb or weak feeling in the face, arm, or 
leg; trouble speaking or understanding; 
blurred or poor vision in one or both eyes; 
loss of balance or an unexplained fall; dif-
ficulty swallowing; and abrupt onset of a 
severe headache or confusion. 

“If you believe that there is even a slight 
possibility that you or a loved one is expe-
riencing a stroke, you need to call an am-
bulance,” said Dr. Joseph Bove, chairman 
of Methodist’s Department of Emergency 
Medicine. “Patients who arrive at hospitals 
by ambulance are 50 percent more likely 
to receive intravenous, clot-busting tissue 
plasmogen activator within the recom-
mended three-hour window, during which 

the drug can often reverse the debilitating 
effects of ischemic strokes. For the major-
ity of NYM’s stroke patients, we’re able to 
perform a diagnostic evaluation — includ-
ing a CT scan, blood tests, and an evalu-
ation by a neurologist — and administer  
[tissue plasmogen activator] well within 
that time frame if it is indicated.”

When the tissue plasmogen activator 
fails to reverse a stroke, or if the patient 
is not a candidate for it, the hospital has 
advanced, minimally invasive procedures 
available. With precision X-ray guidance 
from a cutting-edge biplane angiography 
system, a neurointerventionist can thread 
a small tube from an artery in a stroke pa-
tient’s thigh up to his or her brain, and dis-
solve or remove the clot. 

“Amazing as this procedure is, in the 
coming years, we anticipate that stroke 
treatment will continue to evolve and ad-
vance,” said Dr. Salgado. “But the most 
important members of our stroke team will 
always be our patients, their friends and 
families. Stroke response starts at home or 
wherever the stroke begins, and our com-
munity’s ability to recognize the signs and 
respond immediately is crucial to ensuring 
that the most devastating effects of stroke 
become a thing of the past.”

For more information, call New York Meth-
odist Hospital’s Institute for Neurosciences 
at (718) 630–9381 or visit www.nym.org.

Dr. Ayad uses precision X-ray guidance from a biplane angiography system to see a “roadmap” of a 
patient’s arteries, guiding a small tube to the site of the clot to dissolve or remove it.  

 
Dr. Michael Ayad, New York Methodist neurosurgeon and neurointerventionist, is seen here evaluating 
a stroke patient with Dr. Barbara Gatton, director of quality assurance for the Hospital’s Department 
of Emergency Medicine. 
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By danielle FurFaro

F orget Bushwick becoming the new 
Williamsburg. With a mall and cul-
tural center both on the rise, the 
gritty neighborhood might jump 

straight ahead to becoming the new Chel-
sea.

Proponents of the three unrelated real 
estate projects say they hope their build-
ings will become the centerpieces of larger 
cultural movements. 

The projects will also likely propel Bush-
wick, which has been slowly infiltrated by 
a younger, more monied demographic, into 
high-speed gentrification. 

Peter Hopkins, a promoter known for 
creating arts centers, is preparing 299 Me-
serole St. for opening. But just barely. 

“We just want it to look like this,” said 
Hopkins, while standing in the center of 
the roughhewn, dust-covered main room. 
“We don’t want it to look Chelsea-fied. A 
big, rough space is what artists are look-
ing for.”

Hopkins plans to revolve shows and 
events around five or six anchor tenants in 
the 25,000-square-foot building. 

“This will be more like a community 
space than a gallery,” said Hopkins, point-
ing out the courtyard, massive main room, 

and roll up gates. 
Previously, Hopkins curated the gal-

leries and studios at The BogArt, a ware-
house at 56 Bogart St. that houses a vari-
ety of studios including NURTUREart, the 
Slag Gallery, and Momenta Art, as well as 
studio spaces. 

When he started that space in the mid-
2000s, Bushwick was still the hardscrab-
ble, ignored stepchild of Williamsburg. 
But it had everything it needed to be a suc-
cess, said Hopkins. 

“You need a subway stop, a restaurant 
and a building,” he said. 

His 299 Meserole has all of that. It is 
around the corner from the Montrose L 
stop, and in the past two years, a verita-
ble smorgasbord of scenester-baiting bars 
and restaurants have opened within a few 
blocks that previously resembled a ghost 
town. 

Hopkins believes that Bushwick is the 
future of the New York City art world. But, 
in the meantime, he and others plan to en-
joy its nascent, unsophisticated charm. 

“This is a space to collaborate, coop-
erate, get messy,” said Hopkins. “The art 
world needs that injection.” 

Marco Antonini, gallery director of 
NUTUREart, agrees that Bushwick is not 
ready for prime time, and says that is good. 

“This is still a place for entry-level art-
ists,” said Antonini. “If you’re focusing on 
commerce, this isn’t the best place to go.”

Meanwhile, real estate broker Massey 
Knakel has been courting businesses for a 
Chelsea Market-style warehouse mall in a 
block-sized, one-story building North De-
velopment Corp. purchased last summer. 

The building is bordered by Morgan Av-
enue and Bogart, Harrison, and Ingraham 
streets and is in the heart of the industrial 
area near the Morgan Avenue L stop.

Broker Andrew Clemens also imagines 
the Bushwick Mall as a Chelsea Market-
style, complete with restaurants, bars, 
shops, and gallery spaces. 

“There’s a demographic of people who 
have disposable income, but there’s no ser-
vices in this part of town,” Clemens said 
when the company first announced the 
plans. 

The rendering features a multi-story 
building behind the mall that could be 
used as a hotel or apartments. 

The retail hub won’t be the first shop-
ping complex in the area — the Loom, a 
converted textile mill that houses a hand-
ful of businesses, a coffee shop, a yoga stu-
dio, and the Bushwick Food Co-op, opened 
in 2009 between Knickerbocker and Flush-
ing avenues and Thames Street. But the 
Bushwick Mall would push the neighbor-
hood closer towards a critical mass of well-
heeled businesses. 

Real�estate��Tomorrow

Bushwick on the rise
Gritty�nabe�bets�on�cultural�renaissance

A mall apart: The renderings for a new Chelsea 
Market-style mall in Bushwick show an attached 
tower that may be used for either residential or 
hotel units.
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Dyker Beach golf course a beautiful setting for all events
By Camille Sperrazza

For far too long, Brooklyn has suffered 
from the wedding bell blues.

We were once the capital of catering 
halls, but as people flocked to the suburbs 
for wedding receptions, too many of these 
banquet facilities went out of business. It 
was a terrible loss. Today, the borough is 
poised to re-capture its crown.

We have the gorgeous private event 
facility and wedding venue at the Dyker 
Beach Golf Course, a facility that can ac-
commodate up to 450 guests. It was cre-
ated when American Golf, a corporation 
with more than 94 golf courses through-
out the United States, decided to rent this 
space from the city. A part of the facility 
that had been utilized as changing space 
for golfers underwent a $12 million make-
over, transforming the building into a stun-
ning place to hold any private event. 

It’s surrounded by the Dyker Beach 
Golf Course itself, a beautiful 18-hole 
championship course, where golfers have 
gathered since 1897. Debbie Giasemis, 
Director of Sales, likes to say, “It’s Man-
hattan-style events, with a Long Island 
view.”

There’s no need to entertain the thought 
of a suburban event hall because Brook-
lyn has it all – classic elegance, in a set-
ting that’s surrounded by lush greenery. 
There’s even a gazebo for outdoor cer-
emonies and a stone slated outdoor patio 
overlooking the manicured golf course. In-
doors, it’s lovely, too, with subdued light-
ing, and a fireplace. There are two main 
rooms – one for larger parties and a sec-
ond for more intimate gatherings. Each 
room has a “breakout” room, which can 
be used for cocktail parties.

When you get married here, you’re 
the star, as only one wedding is held at 
a time. 

Food is prepared in-house, and there 
are numerous packages to choose, in-
cluding a five-star buffet menu, a five-star 
plated menu, a brunch menu, and a pre-
mium menu.

No matter which one you select, pre-
sentation is elegant. For example, salad 
may feature a huge lettuce leaf, stuffed 
with greens, rolled into an attractive ar-
rangement, presented on a plate. Or, treat 
your guests to a martini salad bar, where 
they can choose their favorites from items 

that include arugula, baby spinach, mixed 
greens, carrots, cucumbers, tomatoes, 
mushrooms, and peppers. The staff will 
place these picks in a lovely martini glass, 
shake the dressing in a cocktail shaker, 
and pour. Guests will be dazzled.

Depending on your preference, wait-
ers may pass around platters of hors 
d’oeuvres that include giant shrimp cock-
tail, franks in puff pastry, phyllo-crusted 
feta and spinach, pan-seared sea scal-
lops wrapped in apple-smoked bacon, 
mini crab cakes, peppercorn-crusted beef 
tenderloin, spring rolls, chicken satay, and 
other delicious delights. 

Entrees include seafood, meat, and 
poultry selections, while brunch features 
fresh croissants, mini bagels, seasonal 
fruits, omelets, miniature quiches, choco-
late-chip pancakes, challah French toast, 
and lots more.

When you choose to impress your 
guests with a Venetian display, there will 
be petite fours, Italian cookies and pas-
tries, cakes, and custards. The endless ar-
ray you can select from includes ice cream 
with gourmet toppings and fresh whipped 
cream, cordials, cappuccino and espres-
so, crepes, and cheesecake lollipops. A 
chocolate fountain can be surrounded 
with rice crispy treats, pretzel rods, fresh 

fruit, marshmallows, and cookies. You can 
even have a table of candy galore, or a 
popcorn machine.    

The best part is that it’s all located close 
to home. It’s a golf swing away from the 
Belt Parkway and the Brooklyn Queens 
Expressway, with ample and secure park-
ing right on the premises. For those who 
prefer not to drive, it’s conveniently locat-
ed close to public transportation.  

Private Events at Dyker Beach Golf 
Course is also ideal for corporate func-
tions, bridal showers, rehearsal dinners, 
retirement parties, nonprofit events, 
awards ceremonies, and other special oc-
casions. Giasemis says the company usu-
ally donates a round of golf for a nonprofit 
auction, and works with all budgets. 

Private event pricing ranges from $60 
and up for day time events, and $70 and 
up for evening events, says Giasemis. An 
event planner is on site to help coordinate, 
plan, and execute all functions, at no extra 
charge.

Private Events at Dyker Beach Golf 
Course [1030 86th St. off Seventh Avenue 
in Dyker Park, (718) 836–9722 X 1, http://
countryclubreceptions.com/Brooklyn-
Wedding-Location.html]. Open seven 
days a week, 10 am–8 pm.

Dyker Beach Golf Course makes a beautiful setting for a wedding. Food for all events is prepared in-
house, and there are numerous packages to choose, including a five-star buffet menu, a five-star plated 
menu, a brunch menu, and a premium menu.                                                           Photos by Steve Solomonson
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Earn a degree at The College of  
New Rochelle’s Brooklyn campus
You have dreams for yourself and for 

your family. Make those dreams a reality 
by earning a college degree right in your 
own community. At the Brooklyn Campus 
of The College of New Rochelle, located 
at Restoration Plaza in  Bedford-Stuyve-
sant, you may earn your bachelor’s degree 
through our School of New Resources or 
take graduate classes in Guidance and 
Counseling through our Graduate School. 

The School of New Resources’ accel-
erated Bachelor of Arts degree program 
is designed especially for working adults 
age 21 and older. This award-winning and 
internationally renowned program wel-
comes students from all social and eco-
nomic backgrounds and takes your life 
experiences seriously. Through our stu-
dent-centered educational environment, 
we demonstrate that we understand the 
many challenges facing adult learners to-
day. 

We know that you have work life, family 
life, and other personal responsibilities — 
we know that every moment of your day 
counts!  To help you to meet these chal-
lenges, The College of New Rochelle of-
fers day, evening, and weekend classes, 
so you can study full-time while attending 
classes just two days per week. Our fac-
ulty members and advisors are there with 
you, giving you the personal attention and 
encouragement to be successful. And 
they see you as a partner in the classroom, 
contributing to the learning experience. 

Gain professional experience
Our Pre-Professional Course Sequenc-

es in business administration, human ser-
vices, criminal justice, and health care ad-
ministration will provide you with course 
work that includes two mini-internships 
and one full internship. By networking 
and gaining experience to enhance your 
resume, you will be qualified for more ad-
vanced employment and develop a pro-
fessional network. Embedded in a rich lib-
eral arts curriculum, our program will also 
enhance your communication skills to give 
you a competitive, professional edge!

We help you to afford  
your dream

A college education is one of the most 
essential investments you will ever make. 

We are committed to helping students ful-
fill their dream of attending The College of 
New Rochelle School of New Resources. 
Most students today cannot finance a col-
lege education on their own. The College 
of New Rochelle has experienced financial 
aid advisors and counselors who will work 
with you on a one-on-one basis to help 
you develop the best financial aid pack-
age possible. Working with each student, 
we can develop the best combination of 
grants, loans, employment, and external 
resources.

By earning your degree at our Brooklyn 
campus, you will join nearly 3,000 adult 
students attending one of our six cam-
puses throughout the metropolitan area, 
including Harlem, the South Bronx, Co-
op City, New Rochelle, and the District 
Council 37 headquarters campus located 
in lower Manhattan. Our graduates move 
on to successful careers in business, law, 

medicine, ministry, education, social work, 
and more. 

earn your Graduate deGree in 
Guidance and counselinG

You can also now take advantage of the 
opportunity to take graduate classes to-
wards your Master’s Degree in Guidance 
and Counseling at our Brooklyn Campus. 
The 45-credit program meets all the New 
York State Education Department require-
ments for provisional certification as a 
School Counselor, and prepares students 
to work as professionals in pupil person-
nel services in school systems. 

College of New Rochelle Brooklyn Cam-
pus [Restoration Plaza, 1368 Fulton St. be-
tween Brooklyn Avenue and York Avenue in 
Bedford-Stuyvesant, (855) 374–3970, www.
cnr.edu/snr or www.cnr.edu/gs]. Attend the 
open house, Tuesday, June 18, 6 pm–8 pm 
and Saturday, June 29, 11 am–1 pm.



Brooklyn Tomorrow   2013� 23

TUESDAY, JUNE 18 
6-8 PM

SATURDAY, JUNE 29 
11 AM – 1 PM

THE COLLEGE 
OF NEW ROCHELLE
BROOKLYN 
CAMPUS
ACCELERATED BACHELOR 
OF ARTS DEGREE PROGRAM

GRADUATE CLASSES IN 
GUIDANCE & COUNSELING

for Adults 21 and Older through our 
School of New Resources

through our Graduate School

1368 Fulton Street
Brooklyn, NY 11216

CALL TOLL FREE 855-374-3970
WWW.CNR.EDU/SNR

OPEN HOUSE
BROOKLYN CAMPUS
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By Colin mixson

S heepshead Bay got 
knocked around by 
Sandy, but the old fish-
ing village is keeping its 

head above water.     
Hurricane Sandy struck in 

October, lashing out at Brook-
lyn’s southern coast with bib-
lical fury. Sheepshead Bay, 
Coney Island, and the beaches 
— Gerritsen, Manhattan, and 
Brighton — took quite a beat-
ing. The overall damage wasn’t 
quite as severe in Sheepshead 
Bay, but more than a few busi-
nesses and homes were ravaged 
by Sandy with almost surgical 
precision. 

The Seaport Buffet, which 
lies below Emmons Av-
enue, was wiped out. 
Water from the flood 
damaged the beloved 
buffet’s ceiling as much 
as the floor, and filled 
every nook inside one of 
the neighborhood’s best 
— and one of Brooklyn’s 
better — fish joints.

Above Emmons Av-
enue can be found a 
handfull of backroads 
known collectively as 
the “courts,” which also 
lay below street level 
and suffered the same 
fate as the Seaport, in-
cluding Brown Street, 
Gunnison Court, Stan-
ton Road, Lave Avenue, 
Dunne Place, Mesereau 
Court, and Losee Ter-
race. Most people who 
suffered flood damage 
in Brooklyn were left 

with waterlogged basements, 
but the courts were left to bail 
out flooded kitchens and liv-
ing rooms, and to toss the big-
screen TVs out on to the streets 
next to the family couch.

“The elevation of those 
homes are about four to six 
feet below street level, and the 
water was actually about four 
feet above street level,” said 
Anthony Testaverde, special 
assistant to state Sen. Marty 
Golden. “So, there were about 
10 feet of water going into those 
homes, right to the ceilings of 
their first floors. Their dam-
ages were extremly bad.”

And the flooding was just 
the tip of the spear. Restau-
rants, bodegas, refrigerators, 
and ice cream shops were left 
filled with spoiled food for lack 
of power, thanks to outages 
that persisted for weeks.

Between Cherry Hill Gour-
met Market and El Greco Diner 
on Emmons Avenue, the busi-
nesses filled no less than seven 
commerical-sized dumpsters 
to the brim with spoiled food, 
and that’s not mentioning the 
scores of other restaurants 
along the seaside strip and 
Sheepshead Bay Road that suf-
fered long-term outages.

“We’ve filled five dumpsters 
full of food that’s just gone,” 
said Cherry Hill’s general 
manager Uzi Mizrahi follow-
ing the storm. The dumpsters 
Mizrahi referred to are 22-foot-
long, eight-foot-wide, and six-
foot-high steel boxes capable 
of bearing 30 cubic yards of re-
fuse — they’re typically used 

After the storm
waterfront��Tomorrow

Flooded Sheepshead Bay resurfaces 
Brooklyn’s�hard-hit�waterfront�communities�face�the�future

Continued on page 26

Sheepshead hooray: (Above) Cherry Hill 
Gourmet Market owner David Isaev (right) 
and General Manager Uzi Mizrahi lost five 
dumpsters worth of food following Hur-
ricane Sandy, but managed to reopen 
three weeks later, after power was finally 
restored to Emmons Avenue. (At right) 
Jumpin’ Bean owner Roberto San Miguel 
had to reinvest almost $100,000 into 
the Mexican restaurant before it even 
opened, after Sandy ravaged the eatery a 
week before it was slated to debut.
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By will Bredderman

T he keepers of Coney Island say they 
took a bath on Hurricane Sandy 
— but they promise that a cleaner, 
brighter, and even more thrilling 

People’s Playground is emerging from the 
waters.

The storm of the century submerged the 
world-famous amusement area in a deep 
tidal surge on Oct. 29, leaving sand dunes 
in the theme parks, forcing fluid up out of 
the sewers into residences and businesses, 
and causing millions of dollars in dam-
age. 

Among the worst hit was Deno’s Wonder 
Wheel Park, home of one of Coney’s most 
beloved and iconic attractions: the 93-year-
old turning gyre that gives the funzone its 
name. The structure survived the storm 
unscathed, but the salt waters destroyed 
its electrical wiring and flooded the stor-
age room underneath the ride — where the 
park operators had stashed the passenger 
cars to prevent the storm winds from blow-
ing them off. 

That wasn’t all. The rush of sand that 
accompanied the water ruined the ball 
bearings and stripped the paint off of the 
park’s decades-old kiddie rides, wiped out 
the arcade and the computerized shoot-
ing galleries, inundated the bumper cars, 
and melted the papier-mache and plaster 
ghouls in the 58-year-old Spook-a-Rama. 
All in all, the family-owned attraction suf-

fered some $2 million in damages, accord-
ing to Deno Vourderis, whose grandfather 
— also named Deno — took over the park 
more than 25 years ago.

But Deno’s family immediately got to 
work fixing the place up — with a skeleton 
crew of 10 relatives and three park work-
ers.

“Failure wasn’t an option,” said Vour-
deris. “Everybody else, they say ‘we did 

this, we did that.’ And no, you didn’t, you 
hired somebody to do it. Not us. Me and my 
family, we did it all ourselves.”

The family rinsed the Wonder Wheel 
cars to prevent corrosion and spent a 
month pumping water out of the park be-
fore they could rewire everything. They 
re-painted the kiddie rides and put in new 
ball bearings. They rented new arcade 
games and got a new shooting gallery. New 
bumper cars replaced flood-damaged ones, 
and all new zombies replaced the water-
logged monsters of the Spook-a-Rama. And 
by March 24, the traditional opening day, 
Wonder Wheel Park was up and running — 
though it cost the owners some $700,000.

“A lot of stuff came out of savings, a lot 
of it went on the credit card. Money’s tight, 
but at least we’re open,” said Vourderis. 
“We achieved our goal: to open on time. 
And, if you look around right now, you re-
ally can’t tell.”

Vourderis even ventured that the re-
pairs meant an improvement — which he 
hopes will mean a booster come summer 
season.

“We’re better now. The Spook-a-Rama’s 
a lot scarier. Everything’s brand new,” 
Vourderis said. “This year’s gonna be big. 
It’s gotta be.”

But it’s not just about recovering lost 
funds — it’s about keeping the People’s 
Playground alive.

“We’re not just here to make money,” 

Coney Island ready for summer’s test

Riders on the storm: (At left) Sandy couldn’t blow down Brooklyn’s favorite 
roller coaster — the Cyclone. (Above) The Vourderis family fixed up Wonder 
Wheel Park with the help of a handful of employees. (Below) The Spin ride at 
Luna Park is open for business.Ph
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by homeowners demolishing 
their garages.

Many restaurants and gro-
cers clung to the hope that 
the power would click on soon 
enough to save their inventory, 
but the owners of the Carvel 
on Coney Island Avenue had 
the benefit of knowing their 
stock would spoil, regardless. 
As a result, they didn’t have to 
bother getting dumpsters to fill 
with spoiled ice cream — they 
just gave it out to passersby un-
til nothing was left.

“We were bagging every-
thing up, running up to random 
cars and giving our ice cream 
to people,” said owner Pat Ac-
eto. “We told them to text their 
friends to come down and get ice 
cream. Before you know it, we 
had a line out the door and the 
ice cream was gone that day.”

But for all the flooding and 
lack of power, almost every 
business that closed its doors 

due to Sandy is now open again, 
and even a few new additions 
have come onto the scene.

Emmons Avenue celebrated 
the opening of its first Mexican 
joint on May 15, with the open-
ing of Jumpin’ Bean, an eatery 
that was actually slated to open 
a week after Hurricane Sandy 
struck, and had to reinvest 
about $100,000 back into the 
business and delay the grand 
opening by four and a half 
months.

“The place was all ready to 
go and then we got hit with 11 
feet of flood water,” explained 
Phyllis Colucci, the restau-
rant’s general manager. “It was 
a big, big mess. We were just 
about ready and then we got 
slammed. We lost everything.”

But all their persistence 
paid off, and the solace of fi-
nally serving hot quesadillas 
to storm-weary customers is a 
joy made all the sweeter for the 
hardship.

“We’re ecstatic with relief,” 
said Colucci. “It feels awesome 
to finally open.”

Emmons Avenue celebrated 
yet another first with the April 
opening of the Amberjack V, 
the seaside strip’s first float-
ing restaurant, and perhaps a 
fitting consolation to the loss 
of the Seaport Buffet, thanks 
to its excellent selection of sea-
food delicacies.

“It’s perfect,” said Sheep-
shead Bay resident Monica Cia-
ramella. “I’m giving it a 10.”

Whenever a nagging townie 
pesters Amberjack owner Me-
tin Turan about investing in 
a boat after a hurricane, he 
assures them that, like Sheep-
shead Bay, he thinks every-
thing will work out fine.

“Nothing happened to the 
boat during the hurricane,” 
he said. “Anyway, there are no 
guarantees in life, but god will-
ing, we’re going to do OK.”

waterfront��Tomorrow

Sheepshead Bay 
Continued from page 24

Sweet return: Elena Sosula shows off the Cherry Hill Gourmet Market’s re-
stocked pastry counter, which was devastated following Hurricane Sandy.
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Associated Consulting Group
www.acgnyc.com

Paying too much for your 
company’s health insurance?
Call us for a quote

147 Union Street
Brooklyn, NY 11231-3131

Tel: (212) 679-9807
Fax: (212) 658-9662

Life Insurance • Longterm Care • Health Insurance
Business Insurance • Disability Insurance

Property and Casualty • Supplemental Insurance
International Medical & Travel
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Expert in Pain Management is Right in Your Backyard

By Camille Sperrazza

When you are in pain, the simplest tasks 
can be difficult.

You may be unable to walk, bend, go 
to work, lift a grandchild, or even get a 
decent night’s rest. Your quality of life be-
comes compromised. Often overlooked or 
brushed aside by most physicians, pain is 
one of the most common symptoms pa-
tients complain of.

Dr. Keyvan Jahanbakhsh of The Spine 
and Pain Institute of New York can help. 
Dr. Jahanbakhsh, referred to as “Dr. J” by 
his patients, is an interventional pain man-
agement specialist, who concentrates on 
minimally invasive techniques to alleviate 
pain.

He focuses on interventional therapies 
and uses these treatments in conjunction 
with holistic methods, which may include 
exploring lifestyle modifications such as 
weight loss, smoking cessation, nutritional 
support, exercise, and other factors.

These procedures are performed under 
X-ray using an instrument called a fluoro-
scope. This tool allows the doctor to ac-
curately pinpoint the delivery of medicine 
directly to the areas of inflammation and 
pain.

“These procedures are quick, and virtu-
ally painless,” says Dr. J.

Relief is usually more precise because 
while medicines taken via mouth are dis-
tributed throughout the whole body, the 
interventional therapies are positioned ex-
actly where they are needed, getting right 
to the source of the problem.

While traditional pain management 
has been around for some time, innova-
tive treatments performed at The Spine 
and Pain Institute of New York mean 
that, “the future of pain care has arrived 
in Brooklyn.”  Dr. J says. “There are four 
million-plus people living in Brooklyn, and 
we want them to have access to the best 
medical care.”

When they seek help at The Spine and 
Pain Institute of New York, “cutting edge 
medicine is available to them,” he says.

The doctor has received extensive 
training in pain management. He gradu-
ated from the Albert Einstein College of 
Medicine; completed his anesthesia resi-
dency at Montefiore Medical Center and 

his pain management fellowship at Beth 
Israel Medical Center in Manhattan.

One of Dr. J’s passions is treating pa-
tients who suffer from cancer pain, as this 
type of pain is often difficult to treat and 
“can be overlooked.” Often, medical care 
is focused only on eliminating the disease, 
and patients quietly endure their agony. 
People who may be in this position should 
speak with a physician about an individu-
alized course of treatment.

There is also help for people who suffer 
with back and neck pain, or pain radiating 
into the extremities. These pain syndromes 
are quite common, and can be debilitating. 
An innovative method involves the use of 
neuromodulation, commonly referred to 
as spinal cord stimulation.

“It is at the forefront of interventional 
pain management techniques,” says the 
doctor. This method “emits a mild current 
that confuses transmission and percep-
tion of pain by the brain,” he says. “Nerve 
impulses that previously would transmit 
pain signals are interrupted and replaced 
with a pleasant tingling sensation.”

Arrangements can made for patients 
to trial this treatment for about a week to 
see if it lessens their pain, says the doctor. 
Patients are instructed to go to work, do 
housework and everything else that com-

prises their daily activities. If they are able 
to complete these tasks with a reduction 
in pain, a procedure can be done that will 
provide long-term relief.

Dr. J says he likes to tell patients, “It’s 
like buying a pair of shoes. Take them 
home, try them on. If you like it, we’ll let 
you keep it.”

Offering alternatives to traditional spine 
surgery is an option that many people 
want to explore, and The Spine and Pain 
Institute of New York can assist.

“Our patient-centered philosophy in-
volves educating patients about their 
treatment options,” says Dr. J.

“The staff at The Spine and Pain Insti-
tute of New York are compassionate, car-
ing and considerate throughout the diag-
nostic and treatment process,” says the 
doctor.

“It is our goal to return patient function 
while improving long-term quality of life.”

The Spine and Pain Institute of NY [186 
Joralemon St. off Court Street in Down-
town, (718) 667–3577, www.SpinePainNY.
com]. Open Wednesdays. 

[3500 Nostrand Ave. off Avenue U in 
Sheepshead Bay, (718) 667–3577]. Open 
Thursdays and Fridays. There are also of-
fices in Manhattan and Staten Island.

Dr. Keyvan Jahanbakhsh of The Spine and Pain Institute of New York can help treat pain.      

                                                                                                            Photos by Bess Adler
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said Vourderis. “We care about this place. 
It’s like home.”

Neighboring Luna Park — which 
opened in 2010 — took a hit from the storm, 
too. But like Deno’s, the funzone was ready 
to thrill once more on March 24.

The storm surge short-circuited the 
park and coated many rides with sand — 
including the legendary 85-year-old Cy-
clone rollercoaster, which Luna took over 
three years ago. Park brass say workers 
spent countless hours over the winter 
making repairs and cleaning up the mess, 
and the company is still finangling with 
insurers to figure out their exact losses. 
But the park promises unparalleled enter-
tainment this year.

“We are expecting our best season yet,” 
said marketing manager Nicole Purmal.

Favorites like the Wild River log flume, 
The Tickler, the Electro Spin, and the Soar-
ing Eagle already have patrons screaming 
with exhilaration. The park has added a 
new snack shop called the Place to Beach 
Cantina, and it will debut two new rides in 
the next few months — though it’s keeping 
the names and details under wraps.

But perhaps the most exciting things 
coming out of Luna Park this year are old 
— very old. 

The park is in the process of installing a 
new, state-of-the-art lighting system to the 
74-year-old, 250-foot-tall Parachute Jump 
— a former ride at the long-gone Steeple-
chase Park, which has since become a city 
landmark and an iconic element of the Co-
ney skyline. When complete, the tower will 
shimmer and glow in all the colors of the 
rainbow, and pulse in time with the lights 
of the attractions at Luna Park.

“It’ll have so much bling, you’ll be able 
to see it from outer space,” vowed Borough 
President Markowitz, who funded the 
lighting project.

And at the foot of the Parachute Jump, 
stretching from W. 16th to W. 19th streets, 
will be the new Steeplechase Plaza. On top 
of new concessions, the plaza will will fea-
ture the historic B & B Carousell, which 
first turned in Coney in 1919, and which 
Luna Park is restoring in time for a Memo-
rial Day re-opening — nearly a decade af-
ter the antique ride closed.

A shop in Ohio is repairing and re-paint-
ing the classic attraction’s 40 handcarved 
wooden horses and two chariots. When fin-
ished, the ride will give visitors a chance 
to touch and feel the living past.

“As Coney Island undergoes an excit-
ing revitalization, the B & B Carousell will 
serve as an essential link between this his-
toric amusement area’s past and future,” 

said a spokesman for the Coney Island 
Economic Development Corporation, the 
city agency that planned the plaza.

And, of course, no Coney Island sum-
mer would be complete without freaks. 

Sandy laid waste to Sideshows by the 
Seashore at the corner of W. 12 Street and 
Surf Avenue — the last place in Sodom by 
the Sea where fans can admire the stunts 
of pierced, tattooed, grotesque, and oddly 
talented performers. But the weirdos will 
be back in force by Memorial Day, accord-
ing to self-declared “Mayor of Coney Is-
land” Dick Zigun, who founded the freak-
show in 1985.

The floodwaters ravaged the sideshow 
building, wiped out the bar and gift shop 
inventory, soaked the theater and perform-
ers’ locker rooms, and destroyed the ma-
chinery at Denny’s Ice Cream next door, 
which Zigun had bought a year before.

Seeing the damage the day after the 
storm staggered Zigun, whose home had 
also gone under water and who had just 
gotten out of the hospital after taking a bad 
spill three weeks earlier.

“For me, October 2012 was the cruel-
est month of my life,” Zigun said. “It was 
just overwhelming. How do you begin to 
cope?”

But cope he did — though coping came 
with a $400,000 price tag. He gutted the 
building to prevent mold growth, threw 
out his waterstained merchandise, and set 
about rebuilding. The master entertainer 
— a Yale art student turned carnival 
barker — said he couldn’t let the oblitera-
tion of his life’s work get him down. 

“If you live through something like 
that, it destroys your world, and you have 

to learn the lesson that if you’ve got your 
health, your possessions don’t matter that 
much,” said Zigun. “Though I do like my 
possessions.”

When Sideshows by the Seashore re-
opened on Memorial Day, the bar was back 
— though without booze. The speaker sys-
tem that let bands entertain patrons was 
gone, and the gift shop was still closed. The 
theater was back and freaking fans out, 
but the performers still have to do without 
toilets and lockers for the time being. 

“We’ll get everything else when we can 
afford to,” said Zigun, who — despite sev-
eral grants — is still $100,000 short of a full 
recovery.

Out of the ruins of Denny’s Ice Cream — 
which started selling sno cones and silky 
soft-serve banana-pistachio swirl in 1978 
— another Coney classic will come back to 
life. Zigun is installing a 1940s-era shoot-
ing gallery built in a now-defunct factory 
just blocks away on W. Eighth Street in the 
former cold treats storefront. The game 
— where patrons shoot BBs at revolving 
metal plates cut in the shape of World War 
II-era paratroopers and tanks — is a loan 
from the Vourderises, who had the gallery 
in storage since 2003. Zigun said the gun-
play will begin mid-July. 

In the meantime, Zigun is preparing 
for the sideshows’ triumphant return, and 
trying to scratch enough money together 
through Kickstarter to hold his annual 
Mermaid Parade down Surf Avenue on 
June 22.

“We’re going to re-open next week, and 
we’ll get everything wrapped up with the 
parade, and then I’m going to have my ner-
vous breakdown,” the head freak said. 

waterfront��Tomorrow

Coney Island
Continued from page 25

Shoot the freak: Dick Zigun (left) will have a classic 1940s shooting gallery in the former Surf Avenue 
spot of his store Denny’s Ice Cream — thanks in large part to welder Adam Mick.
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meet Kathryn at one of our
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call 917-880-6052
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time mor tgage that, if approved, could get you moving on a new home or 

any time.
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Phoenix providing cleaning services for residents and businesses
By Camille Sperrazza
The future of cleaning?
We can do it for you.
Phoenix Janitorial and Maintenance 

Services takes care of residential and 
business customers, providing cleaning 
services and maintenance work you may 
need, but can’t imagine having the time 
to tackle. 

“We live in a time when people are 
busier than they have ever been,” says 
Caroline Heighter, the firm’s Business 
Manager. 

So who’s doing all the work? 
Perhaps you’re attempting these tasks, 

but odds are, you are either exhausted 
from “doing it all,” or you’re neglecting 
a lot. Let’s face it, at the end of a long 
work day, there’s little time or energy for 
the mundane, but necessary, chores that 
need to be done. Wait for the weekend? 
Well, weekends bring other obligations 
to which time must be devoted. The only 
logical solution is to hire a company to 
clean and maintain your home. 

Phoenix Janitorial and Maintenance 
Services sends workers who are covered 
by Worker’s Compensation and other rel-
evant insurances, so you can open your 
doors to them with peace of mind, says 
Heighter. 

Utilize the company’s services as 
needed, or take out a contract that will 

work around a schedule that suits your 
lifestyle. If you work odd hours, know that 
the workers can arrive at a time that’s 
convenient for you, she says. 

For a one-time cleaning job, three peo-
ple are usually sent, says Heighter.  Phoe-
nix Janitorial and Maintenance Services 
recognizes the financial times we are liv-
ing in and will work with customers on a 
one-on-one pricing basis.  This includes, 
but is not limited to, payment plans.  They 
will provide your home with a thorough 
cleansing, getting it back into shape, and 
allowing you some time to relax. 

Just as important, “To protect the en-
vironment and staff, Phoenix uses  prod-
ucts that are proven to be environmen-
tally safe and non-toxic to clean,” says 
Heighter.

Basic home and business maintenance 
service is just one of many opportunities 
offered by the company. It can also send 
qualified workers to do a host of other 
chores. These include stripping and wax-
ing floors, refurbishing wood floors, main-
taining your garden, painting, removing 
garbage and snow, cleaning carpets, and 
providing bed bug removal. 

With summer on the horizon, you may 
have fleeting thoughts of getting your 
backyard or patio into shape, but wres-
tling with weeds and debris makes the 
task seem unimaginable. Not anymore. 

The company’s gardening crew can get 
the job done for you. 

“We can haul those back-breaking 
bags of soil to nourish your blooming 
flowers,” says Heighter, leaving you with 
a beautiful area you can appreciate all 
season long. 

If you’re a business owner, Phoenix 
Janitorial and Maintenance Services 
can provide messenger services for your 
business, freeing you with time to take 
important calls. 

The company has been in business 
since 1998, and it services Brooklyn, 
Manhattan, Queens, Long Island, Staten 
Island, the Bronx, and the New Jersey 
area. It is a member of the Brooklyn 
Chamber of Commerce and the Better 
Business Bureau, says Heighter. 

If you’re a senior citizen, “take advan-
tage of rates offered at a 10-percent dis-
count,” she says. “We have a proven re-
cord of pleased clients who can attest to 
the quality of the work we perform.”  See 
one of our clients testimony below.

 Phoenix Janitorial and Maintenance 
Services [50 Nevins St. between State 
and Schermerhorn streets in Flatbush, 
(718) 788–4050, www.Phoenixmainte-
nancenyc.com]. Open Mondays through 
Fridays, 8 am–4 pm. Services are pro-
vided 24 hours, seven days a week, as 
needed.

• Professional Staff
• Quality Services
• Affordable Rates
• Discount Rates for Senior Citizens
• Flexible Schedule
• Satisfaction Guaranteed

Contact us for snow removal or other services call 718-788-4050 
or email Phoenixjms@gmail.com or view our web site www.phoenixmaintenancenyc.com

— Opened since 1998 —

Brooklyn’s One Source
For Spring Cleaning!!!

OUR SERVICES INCLUDE: WHY CHOOSE PHOENIX JMS?
• Housekeeping
• Office Cleaning
• Painting
• Wall Care
• Floor Refinishing

• Floor Care
• Snow Removal
• Bed Bug Cleaning
• Garbage Removal
• Messenger Service

Testimonial Statement
“The staff arrived at the exact time scheduled and handled the job quickly and promptly, 

completing their task on time and leaving our home in the finest condition. The Phoenix JMS 
staff is friendly and very courteous, treating the customer with great respect. We are very satis-
fied with their work, and we really enjoyed having them in our home.” – W.S.
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ACCIDENT VICTIMS
AUTO ACCIDENTS • TRIPS AND FALLS • CONSTRUCTION INJURIES

FR E E C O N S U LTATI O N •  N O FE E U N LE SS S U C C E SS FU L*

 

  
 

2352 80th St., Brooklyn, NY 11214
T:718.996.5600 • F:718.996.5800 

*PRIOR RESULTS DO NOT GUARANTEE SImILAR OUTCOmES

ARzE & mOLLICA, LLP
W W W. A R z E m O L L I C A L A W. C O m

 
 

 

Construction Accidents • Stairways • Ladders
Scaffolds • Elevator/Escalator Injuries • Burns

Improper Security • Machine Accidents
Workers’ Comp 

MEDICAL MALPRACTICE/NURSING HOME INJURIES
Wrongful Death • Misdiagnosis
Birth Related  Cerebral Palsy

Our Lawyers Will Come To You!
Home, Office or Hospital Visits Available 

At No Charge

PERSONAL INJURY
Auto Accidents • Truck Accidents • Bus, Train, & Subway Accidents

No-Fault Cases • Spine & Neck Injuries • Slip & Fall • Pedestrian 
Defective Products • Lead Poisoning • Schools & Playgrounds • Dog Bites

Additionally, a BestRate Checking account provides you with:
Free online banking and bill pay, Free Mastercard® ATM/Debit card,
Free direct deposit and more. For more information or to find a branch 
near you, call 800.581.2889 or visit www.FlushingBank.com.

1 New accounts and new money only. Existing checking account customers are not eligible. An existing checking customer is defined as anyone who currently has or has had a Flushing Bank checking account within the last 24 months. New money 
is defined as money not currently on deposit with Flushing Bank. The APY is effective March 1, 2013. The annual percentage yield (APY) for BestRate Checking is 1.00% and will remain in effect for 90 days after account opening. At the end of this 
90-day period the rate will revert to standard pricing and rate may change at any time without notice. You must maintain a daily balance of $5,000 for the statement cycle to receive the disclosed yield and to avoid the monthly maintenance fee of $10. A 
daily balance below $5,000 will be assessed a lower Annual Percentage Yield. Fees may reduce earnings. 2 New accounts and new money only. Existing checking account customers are not eligible. An existing checking customer is defined as anyone 
who currently has or has had a Flushing Bank checking account within the last 24 months. This offer is limited to one checking account per household. Minimum deposit required to open a new checking account is $100. Debit Card Purchases – You 
will receive $75 for the completion of 5 debit card purchases. Each debit card purchase must be $25 or more. Online Banking Bill-payments OR Direct Deposit – You will receive $75 for completing 5 online banking bill-payments via Flushing Bank’s 
Online Banking portal OR signing up for and receiving a recurring direct deposit of $250 or more. Each online bill-pay must be $25 or more. Tax refund checks do not qualify as direct deposit. Online Bill-payments, Debit Card Purchases and Direct 
Deposits must be completed prior to 60 days after the account is opened. THE MAXIMUM AMOUNT ANY CUSTOMER CAN RECEIVE IS $150. The compensation will be credited to the checking account on or about 75 days after the account is opened. 
A 1099 will be issued in the amount credited to your account. Other fees and restrictions may apply. All offers are subject to change and termination without prior notice at any time. Speak with a Flushing Bank representative for 
more details and information about these offers. Flushing Bank is a registered trademark
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By kelly HaigHT and anna wendT

C oney Island Avenue has been known 
in the past for auto parts stores and 
gas stations, but in the last year and 
a half, it’s taken a tastier take on the 

term “chop shop.”
Today, restaurants and cafes dot the 

wide street spanning five miles from 
Brighton Beach to Prospect Park and they 
show off the changing landscape of the his-
toric avenue. Diverse as always, the road 
has Pakistani, Indian, and Bangladeshi 
restaurants, as well as some of the finest 
kosher options in the city, but what really 
surprises the recent visitor are trendy 
spots such as a large yogurt shop, Thai and 

Japanese restaurants, and even a yoga stu-
dio to burn off those calories. 

A day trip can involve a cappuccino in 
the morning, Thai food for lunch, and a 
fancy steak to finish off the night.

And whether biking, driving, or tak-
ing the B68 bus down the avenue, urban 
explorers will notice new shops stand out 
visually, especially spots such as Bagels 
N Greens. Once the lime green storefront 
draws customers in, the beautiful interior 
and al fresco eating will keep them com-
ing back. Trees flank two sides of the back 
patio where it feels like a suburban back-
yard, allowing patrons to enjoy the warm 
summer sun while they chow down.

“You never see [a garden like that] on 

Coney Island Avenue,” said Doris Anteby, 
who lives in the neighborhood.

Here are a few places that are signs of 
the street’s recent transformation: 

inner peace on THe avenue
Kensington’s Namaste Yoga offers a 

wide variety of yoga classes for every level 
of experience. Even kids can learn to max-
imize their physical and mental wellness 
and say “om.”

[482 Coney Island Ave., at the corner of 
Church Avenue, (347) 533–6226].

ample pampering
Down the street past Cortelyou 

Road, relaxation junkies can treat them-

Street�life��Tomorrow

Cafes, yoga, yogurt
the�surprising,�changing�face�of�Coney�island�Avenue

1

2

No Coney baloney: (Clockwise from right) Manager Maria Dexof’s 
Chocochino cafe on Coney Island Avenue is equipped to meet all your 
coffee needs. Giant grocery store Pomegranate is a kosher Whole 
Foods. Doris Anteby and her son Hymie enjoy yogurt at 16 Handles. Ph
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selves for just an hour, or stay all day at 
Spirit Tree Salon and Spa. Fun fact: it’s 
women only.

[832 Coney Island Ave., between Courte-
lyou Road and Ditmas Avenue, (929) 210–
9000].

FRO YO
16 Handles is named for the number 

of fl avors of kosher frozen yogurt offered. 
You can fi nd other build-it-yourself yogurt 
shops in Carroll Gardens and Williams-
burg. 

[1351 Coney Island Ave., on the corner of 
Avenue J, (718) 676–9889].

ROLLING IN ROLLS 
Sushi Tokyo is serving up great tast-

ing sushi and other kosher Japanese food.
[1360 Coney Island Ave., between avenues 

J and K, (718) 434–2444].

THE HEALTHY OPTION
Bagels N Greens hopes to appeal 

to anyone on a health kick and looking 
for quality ingredients. It features fresh 
salads and other light fares, though the 
bagels are one of the stand-outs on their 
menu.

[1379 Coney Island Ave., between Avenue 
J and Cary Court, (718) 256–6656].

WHOLE FOODS, ALL KOSHER
Pomegranate is an extremely large 

grocery store aimed at the Jewish commu-
nity, featuring many products from Israel. 

[1507 Coney Island Ave., on the corner of 
Avenue L, (718) 951–7112].

FINE DINING
Immediately noticeable with its all-

glass storefront is Wolf & Lamb Steak-
house, an upscale restaurant that serves 
kosher fi ne dining. A Manhattan estab-
lishment for 15 years, the Brooklyn ver-
sion opened shop a year ago. 

[1635 Coney Island Ave., on the corner of 
Avenue M, (718) 627–4676].

CAPPUCCINOS AND COFFEE 
In Midwood, get your morning cup 

of Joe or your afternoon latte at Choco-
chino Cafe.

[1794 Coney Island Ave., between avenues 
N and O, (347) 462–1851].

PAD THAI & DRUNKEN NOODLES 
Straddling Midwood and Sheep-

shead Bay, Lotus serves up fresh and au-
thentic Thai food and even has a private 
events room.

[1924 Coney Island Ave., near Avenue P, 
(718) 513–6686].
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Greenway: Meira Myerowitz and Perila Camille enjoy salads at Coney Island Avenue’s Bagels N Greens.
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By Bill EgBErT

B orough presidential candidate and 
state Sen. Eric Adams first con-
sidered the potential of Canarsie’s 
Brooklyn Terminal Market as an 

untapped resource when he was in the area 
one weekend during Carnivale season and 
was drawn to the complex by the sound of 
steel drum bands who had gathered there 
to practice. 

Seeing the wide open space filled with 
life and music sparked his imagination.
The drum bands practiced there because 
its location on Foster Avenue between E. 
83rd and E. 87th streets was remote, and 
they wouldn’t disturb anyone in the nearby 
neighborhoods. 

But Adams imagined the market host-
ing the musicians for a concert attended 
by residents of the surrounding commu-
nity and people from across Brooklyn and 
beyond. 

Why couldn’t food stands serve the 
crowd snacks made from fresh produce 
straight from the market? Why not turn 
the Brooklyn Terminal Market into a des-
tination?

Adams — the current front-runner to 
fill the big chair at Borough Hall — hopes 
to make the rejuvenation of the Brooklyn 
Terminal Market a signature achievement 
of his borough presidency. 

He sees a reinvented terminal market as 

a potential engine 
for Eastern Brook-
lyn’s economy, at-
tracting people 
from trendier parts 
of the borough with 
high-end eateries 
and a venue for live 
music. 

The market could 
be remade a fresh-
food Mecca, Adams says, with on-site res-
taurants serving produce right from the 
market, “so people can see the live food 
they’ll be eating.”

The vision is of a market expanding be-
yond its current 33 vendors — who now of-
fer fresh produce, exotic flowers, pickles, 
an extensive range of Caribbean and West 
Indian foods, and spices from all over the 
world — to include an even wider variety 
of products, like adding a fish market mod-
eled on the New Fulton Fish Market.

Adams even envisions adding ad-
vanced, hydroponic “vertical farms” to 
grow fresh vegetables on site.

He also wants to work with schools to 
create nutrition programs featuring field 
trips to the market “so kids can see where 
food comes from.  It doesn’t come from the 
food fairy.”

To generate innovative ideas and build 
buzz, Adams wants to hold a competition 
for makeover designs, saying that a strik-

ing new look will be as important as excit-
ing new products in turning the market 
into an attraction. 

With the right new investment and at-
tention from government, Adams believes 
the Brooklyn Terminal Market could be 
transformed into a “major showpiece” 
for southwest Brooklyn, where customers 
from across the city can buy fresh produce 
grown right there “by the truck-full or the 
plate-full.”

“There’s no reason why Brooklyn 
restaurants should go to the Bronx for 
their produce,” says Adams, referring to 
the  Hunts Point Produce Market in the 
South Bronx, where restaurateurs from 
throughout the Tri-state area flock to 
buy their fresh fruits and vegetables. An 
expanded, properly promoted Brooklyn 
Terminal Market could win customers 
not only throughout the borough, but also 
deep into Long Island.

The resulting economic activity could 
go a long way to revitalizing an area of the 
borough that has been largely left out of 
North Brooklyn’s boom.

“Mayor LaGuardia was a visionary 
when he dedicated the market in 1942,” 
says Adams, and he wants to provide the 
vision to rejuvenate the Brooklyn Termi-
nal Market for another 70 years.

Turning�the�B’klyn�Terminal�Market�
into�the�next�destination�in�Canarsie

Market forces

Business��ToMorrow

Term paper: State Sen. Eric Adams (left) wants to 
expand the Brooklyn Terminal Market on E. 87th 
Street and Foster Avenue, such as adding a fish mar-
ket modeled on the Fulton Fish Market (above).
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WELCARE DRUG STORE
Let us show you how you can cover all your medical hygiene products through you insurance

we’re here to heLp you! • Free Pick Up Prescriptions & Medicine Delivery Daily
ask your doctor to prescribe medical equipment and hygiene products (liners, diapers, etc.), 

and call us with your order!

Let us show you how you can cover all your medical hygiene products through you insurance
we’re here to heLp you! • Free Pick Up Prescriptions & Medicine Delivery Daily

ask your doctor to prescribe medical equipment and hygiene products (liners, diapers, etc.), 
and call us with your order!

We Accept All MAjor InsurAnce: All MedIcAre, MedIcAId, HMo’s

AmbulAtory Aids / HospitAl beds / Air Gel mAttresses bAtHroom 
sAfety /

incontenence

ortHopedic support / custom mAde 
ortHopedic sHoes

Our orthopedic shoes & insoles offer comfort  and support. 
They are available in a variety of styles & materials.

custom mAde:

• Prosthetics
• Braces

• Orthotics

sleep ApneA/respirAtory 
cAre/diAbetic supply:
• Oxygen 
• C-Pap / B-Pap 
• Nebulizer
• Full Face Masks

• Nasal Masks
free Home evAluAtion for prostHetics, sHoes 

And brAces

contact us at: 800.523.1005 
718-599-7200 • fax: 718-599-3004

WELCARESUppLy.COm
35 GrahaM avenue • Brooklyn, ny 11206

CoMPlete line oF SUrgiCal, MeDiCal, & reSPiratory eqUiPMent

- Se habla español - 

We repAir WHeel cHAirs
And HospitAl beds

mAstectomy 
brAs And 
prostHesis 
free Home 
fittinGs

incontinence
supplies
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By naTalie musumeci

T hrongs of young Brook-
lynites flock to Crown 
Heights’ booming Frank-
lin Avenue on any given 

weekend, regularly waiting 
up to an hour for a seat at the 
trendy wood-fired pizzeria Bar-
boncino and usually maneu-
vering through body-to-body 
crowds to get a drink at popular 
watering hole Franklin Park. 

The once crime-ridden strip 
littered with empty, boarded-
up storefronts has since trans-
formed itself with chic new 
businesses over the years. It 
has been a harbinger for gen-
trification, attracting droves 
of hipsters to the historically 
diverse Orthodox Jewish, West 
Indian, and African-American 
neighborhood. 

Young, primarily white, 
hipsters have descended upon 

the neighborhood that has long 
been a mixed and divided popu-
lace tipped off by the infamous 
race riots in 1991 between 
blacks and Jews in Crown 
Heights, leaving the neighbor-
hood tainted with hostilities 
and tensions that have dwin-
dled over the past two decades, 
but still somewhat exist. 

Now, the mostly residential 
area, which has been a boon to 
newcomers looking for afford-
able apartments and easy sub-
way access to and from Man-
hattan, is burgeoning with an 
influx of commercial activity. 

“There has been tons of 
changes,” said Pete Entner, a 
five-year Crown Heights resi-
dent who opened Pete Zaaz, a 
pizza shop with creative pies, on 
Classon Avenue two years ago 
as one of the first businesses on 
that stretch of the boulevard. 
“We definitely bring a new 

�A�neighborhood�once�most�
famous�for�a�1991�riot�is��

Brooklyn’s�newest�boomtown

hipsTers

crown 
heighTs
goes�to�the

our�neighBorhoods�Tomorrow
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crowd to Crown Heights that 
would not normally be here — 
a hipster, young crowd.” 

More than 50 new bars, 
restaurants, boutiques, and 
shops have popped up along 
the gentrifying Franklin Av-
enue during the past five years 
that cater to the artistic, musi-
cally inclined, entrepreneurial 
transplants. The relatively in-
expensive rents and bustling 
foot traffic is what continues 
to lure more businesses to the 
busy strip that has acted as the 
neighborhood’s transitional 
hub. 

Proprietors Craig Judelman 
and Ariane Ben Eli opened 
Cony Pool, a vintage retail 
shop and folk music venue in-
side a former candy and ice 
cream store on Franklin Ave-
nue between Park and Sterling 
places, in March because they 
thought it was the perfect di-

versified neighborhood for the 
artsy 20-somethings that their 
place appeals to. 

“It was clear this was the fo-
cal point of the neighborhood 
and it was clear that Crown 
Heights was a place where all 
my friends were moving and 
all kinds of musicians,” said 
Judelman of the vintage shop, 
which sells vinyl records and 
hosts bluegrass and jazz bands 
by night. 

“The businesses that are 
here are definitely geared to-
ward young people mostly in 
their 20s,” said Judelman, a 
six-year Crown Heights resi-
dent. “There’s not a better place 
that I can imagine in New York 
where you still can find decent 
rents in a good location.” 

The gentrified strip of Frank-
lin Avenue that stretches from 
Eastern Parkway to St. Marks 
Avenue is not the same crime-

filled thoroughfare that long-
time Crown Heights resident 
Gail Muhammad remembers. 

Muhammad, a black resi-
dent who has been in the neigh-
borhood since 1968, has memo-
ries of Franklin Avenue when 
it was rampant with crime and 
drug dealers. She lived through 
the riots that violently tore 
through the area when a Ha-
sidic driver struck and killed 
a black 7-year-old boy, which 
resulted in retaliation from the 
African-American community, 
and led to the stabbing and kill-
ing of a Jewish scholar. 

“Over the years Franklin 
Avenue started to not look like 
the Franklin Avenue that I re-
member,” she said, adding that 
the strip used to be peppered 
with only dollar stores, bode-
gas, and hair-braiding salons 
and that the ring of gunshots 
was common. “It’s changing 

for the better, but it’s displac-
ing a lot of people who have a 
history on Franklin — they’re 
being priced out.” 

Muhammad said that old-
timers who can no longer af-
ford the strip are moving 
eastward where the rents are 
cheaper, such as Nostrand Av-
enue, which is home to a few 
mixed shops and a Connecticut 
Muffin. Nostrand Avenue will 
be the next new “hot spot” for 
business, she said. 

Jerome Krase, a Park Slope 
resident and professor emeri-
tus of sociology at Brooklyn 
College, said that the gentrifica-
tion going on in Crown Heights 
started with the gentrification 
of nearby Prospect Heights in 
the 1990s as a spillover from 
Park Slope. He said that the 
neighborhood appeals to the 
younger crowd because “they 
are less turned off by diversity 
and the rents are lower than 
closer areas like the Slope, Fort 
Greene, and Williamsburg.” 

“At one time people spoke 
of two Crown Heights — one 

The Crown jewels: Crown Heights’ 
once crime-ridden, run-down Frank-
lin Avenue (opposite page) is now 
booming with new businesses. 
(Above) Pete Entner, owner of Pete 
Zaaz on Classon Avenue, makes a 
mean blue potato pizza pie. (Left) 
Lilith Spencer is the bespectacled 
anager of Wedge, a new fine cheese 
shop that recently opened on Frank-
lin.

Continued on page 38
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black and the other Orthodox 
Jewish. Today, because of gen-
trification, there are three,” 
said Krase, referring to the 
hipsters, who he added will 
sometimes stir tension in the 
area with old-timers. 

Legendary broker and re-
alty expert Chris Havens said 
that the cut-rate rental apart-
ments are the bait that lures 
newcomers to the developing 
neighborhood. 

“The neighborhood is nice, 
but mostly it’s because the 
apartments are cheaper than 
other alternatives. It’s pure 
economics,” he said. 

The current median sales 
price for a one-bedroom rental 
apartment in Crown Heights 
is $1,595 a month, according 
to data from StreetEasy.com. 
The current median sales price 
for the same size apartment 
in Park Slope and in Prospect 
Heights is about $2,200, accord-
ing to the real estate listings 
website. 

Havens said that the acces-
sibility to the A and C trains 
from the Nostrand Avenue stop 
and the 4 and 5 trains from 
the Franklin Avenue stop, the 
fact that the neighborhood is 
home to rows of historic 19th-

century, architecturally dis-
tinctive townhouses, and its 
proximity to Prospect Park, 
the Brooklyn Botanic Garden, 
the Central Library at Grand 
Army Plaza and the Brooklyn 
Museum, makes it appealing. 

“It’s going to be more expen-
sive — that’s where it’s going,” 
said Havens. “That’s what hap-
pens — more expensive, more 
development.” 

Jonathan Butler, co-founder 
of Brooklyn Flea and founder 
of popular real-estate blog 
Brownstoner.com, is on his way 
to developing the area with his 
partners through a $30-million 
project that will convert three 
adjacent industrial properties, 
including the former Stude-
baker Service Station on Dean 
Street between Franklin and 
Classon avenues, into a haven 
for small businesses and start-
ups and food vendors. 

The Clinton Hill resident said 
the planned 155,000-square-
foot commercial mixed-use of-

fice space will house approxi-
mately 400 to 500 tenants from 
an array of start-up businesses. 
The borough will also get its 
first “food incubator” on the 
ground level of the property 
that will be a combination of a 
kitchen prep center and educa-
tional space for small food busi-
nesses, he said. There will even 
be an open food court with ven-
dors from the Brooklyn Flea, 
and a beer hall. 

“From an economic develop-
ment standpoint it will be very 
significant,” said Butler, who 
expects to draw in young cre-

ative types, fashion designers, 
furniture makers, and artists. 
“It’s important that there’s 
spaces in Brooklyn where peo-
ple can pursue these kinds of 
activities.” 

Butler hopes that the new 
endeavor, which was substan-
tially financed by Goldman 
Sachs, will have a “multiplier 
effect” on the surrounding 
streets that are primarily full 
of empty lots still zoned for 
light manufacturing. 

“Hopefully they’ll start do-
ing something there and bring 
[the buildings] back to life.” 

Continued from page 37

Easy access: Crown Heights is 
served by multiple train lines, mak-
ing it appealing to newcomers. Day 
drinking: Franklin Avenue’s popular 
watering hole, Franklin Park, at-
tracts droves of hipsters to the bar 
and beer garden.  
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Brooklyn ToMorroW Profile

Brand-new Emergency Department up and running
By Camille Sperrazza

Don’t call it an emergency room — 
it’s an Emergency Department.

The brand-new Emergency De-
partment (ED) at Coney Island Hos-
pital is ready to serve the needs of 
the community,  offering state-of-
the-art medical care in bright, private 
exam rooms.

It’s been newly designed to im-
prove patient flow, allowing people 
to get the help they need as quickly 
as possible, says Cathy Sacks, the 
department’s administrative direc-
tor.

Gone are the days of sitting 
around in a large, open space with 
little privacy. Patients will no longer 
be moved from one area to anoth-
er, getting the majority of their care 
in one exam room.  Overall, square 
footage has increased by 65 percent 
and the new department has booths, 
separated by walls; each booth has 
its own cardiac monitor and other 
devices to monitor the patient’s con-
dition. Safety is a priority. The de-
partment has two negative-pressure 
isolation rooms where people who 
may have airborne diseases such as 
tuberculosis or other communicable 
diseases can be isolated from the 
general population, says Sacks. Ten 
trauma and critical care bays have 
been added to better serve patients 
who may have suffered heart attacks 
or strokes. 

Pediatric care has expanded as 
well. Pediatrics now has its own 
trauma area, with three new treat-
ment rooms, and a separate triage 
room for children. These areas are 
in addition to its four existing exam 
areas.

This means we can accommo-
date more patients,” says Sacks 
who works closely with Dr. David 

Neckritz, Chairperson of Emergency 
Medicine, and Marie Longo, Asso-
ciate Director of Nursing along with 
managers from support departments 
to oversee the entire environment, 
making sure all runs smoothly. Hur-
ricane Sandy severely damaged the 
entire first floor of the Main Building 
of the hospital, including the ED. The 
hospital just completed construction 
of the new expansion just prior to 
the storm and fortunately this build-
ing was not damaged as much as 
the main ED. Just a month after the 
storm, we were able to treat walk-in 
cases in the new addition to our ex-
isting ED, says Sacks.

By mid-January, “We were al-
lowed to call ourselves an Emer-
gency Department again,” she says, 
as patients were accommodated in 
the expanded ED and the inpatient 
service opened in a limited capac-
ity. But it’s February 20th, 2013 that 
stands out in her mind as a date to 
remember. 

“That’s when the Emergency De-
partment was able to open its doors 

to ambulances, (with some restric-
tions based on services that were 
not yet operational after the storm),” 
she says. “It was a very emotional 
day because we were all so happy 
to again become a 911 receiving 
hospital where patients could come 
in again via EMS.”

They were so excited that, “about 
30 staff members were waiting to 
greet  the first patient and EMS crew 
who came through the door,” she 
says. The Emergency Medical Ser-
vice workers were also very pleased 
to see the ED of Coney Island Hos-
pital back in action again. The Emer-
gency Department handles more 
than 72,000 patient visits annually. 
It’s ready to care for patients today, 
and it’s prepared to handle many to-
morrows.

 

Emergency Room at Coney Island 
Hospital [2601 Ocean Pkwy., be-
tween the Belt Parkway and Ave. Z. 
(718) 616–4400, www.coneyisland-
hospital.com]. Open 24 hours, seven 
days a week. 

Clockwise from left: The entrance to the new Emergency Department at Coney Island 
Hospital. A group of nurses in the new Department. A doctor works on a patient’s file.                            
                Photos by Elizabeth Graham
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By danielle FurFaro

W hen Jed Walentas, the heir to develop-
ment company Two Trees Management 
Co., first considered purchasing the 
Domino sugar factory site from the be-

leaguered Community Preservation Corpora-
tion Resources Inc. last summer, he was excited 
about the possibilities of the waterfront site, but 
he dreaded the thought of building the former 
developer’s plans. 

The Two Trees principal thought the approved 
Domino site plan was drab and unimaginative, 
and he was not crazy about the idea of taking 
up to 15 years to bring those ho-hum plans from 
blueprint to reality. 

“This is a major commitment and undertak-
ing and you don’t want to do it if you’re not ex-
cited,” said Walentas. “From day one, I thought 
that the open space was way too small, and that 

not integrating office and retail space was not a 
good urban idea.” 

Walentas was at first not thrilled about sub-
mitting a brand-new plan and having to go 
through another lengthy and contentious city 
approval process, but he decided to go for it. 

Now, city officials are mulling over a bold new 
plan with mammothly tall, architecturally un-
usual buildings, greatly increased open space, 
and a room for scores of retail and office spaces. 

Walentas said floating the new plans will cost 
Two Trees between $5 million and $20 million 
when the price of the architecture work and a 
year of debt service are factored in. 

SHoP principal Vishaan Chakrabarti said 
the Domino project was the first time a devel-
oper had ever come to him to say it had a plan 
fully approved and could start on it tomorrow, 
but wanted to start over from scratch. 

The tallest
dominos

Two�Trees�head�Jed�Walentas�dishes�on�why�he�bought�
the�Domino�site�and�then�started�over�from�scratch

Continued on page 42
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A sweet deal: Two Trees 
head Jed Walentas is hop-
ing the city will approve 
his ambitious new plans 
for the Domino site, but 
if it does not, he is free 
to move forward with the 
pre-approved old ones.
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“They asked us to take a pass 
at it for a month and show them 
that we could come up with a 
better plan,” said Chakrabarti. 

Chakrabarti’s biggest com-
plaint about the old plan was 
that it made the open space 
seem “privatized.”

“It was like it belonged to 
the new development and noth-
ing else,” said Chakrabarti. “It 
was nothing that the commu-
nity would use. It was designed 
as a bedroom community. It 
was nothing interesting.”

They looked at the elements 
one by one and figured out that many changes 
made other parts of the projects better. 

“After the hurricane, we realized we 
should pull the buildings back, and run 
River Street through it,” said Chakrabarti, 
whose company managed to increase the 
open space by 60 percent from the old plan. 
“Now, it connects up to the grid and says 
to everyone in the neighborhood ‘this new 
waterfront is yours to use.’ ”

While some in the neighborhood are 
skeptical of the Two Trees plan, it has 
roundly been viewed as a great improve-
ment over the Community Preservation 
Corporation Resources plan. 

Ryan Kuonen, a member of Commu-
nity Board 1 and director of Neighbors Al-
lied for Good Growth, was one of many in 
Williamsburg who fought against the old 

plans. She said she still has reservations 
about Two Trees’ design, but in general, 
feels that they are far superior. 

Her greatest praise is Walentas’s plan 
to fully integrate the “affordable housing” 
units within the market-rate rentals. 

“It will set a precedent to the other de-
velopers up and down the waterfront to do 
it that way,” said Kuonen. 

The new plan nixes 116 residential units 
in favor of six times more office space. In 
essence, Walentas hopes the plans will cre-
ate a self-sustaining neighborhood within 
a neighborhood. 

“If this plan gets approved, there will be 
twice as many people working on the wa-
terfront as there were in Domino in 1960,” 
said Chakrabarti. 

Instead of renting to chain stores, Walentas 

has offered to help bankroll the rent for new 
businesses to help them get off the ground. 
He also hopes much of the office space will be 
used as incubators for new businesses. 

And Two Trees has the history to back 
up its plan to stay in the community, since 
the company played a large role in the re-
naissance of DUMBO. 

“Two Trees is very good at small-scale, 
neighborhood retail,” said Chakrabarti. 

It’s clear that the bottom line is still 
making a profit, but Walentas seems to un-
derstand that maximum profit comes from 
creating a healthy, sustainable, multi-use 
neighborhood. 

“The day-one economics are undeniably 
worse than in the other plan,” said Walen-
tas. But we think that what we’re doing 
will create more long-term value.”  

Green design: (Above) The plan calls for more waterfront parkland because the proposed high-rises take up less of 
the development’s footprint. (Below) The origianl plan, and the revised plan from Two Trees.

Continued from page 40
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 BayRidgeSubaru.com 888.698.3854

facebook.com/BayRidgeAutos

*Prices incl. all costs to be paid by a consumer excluding lic, reg, taxes, bank fee, & dealer fees. Must have Tier 1 credit score thru primary lender to qualify. See dealer for complete details. Due at signing: Crosstrek $4790.30. Outback
$4123.90. Impreza $3950.10. Forester $3603.70 + $595 bank fee+tax/tags & dealer fees additional. Total Payments / Purchase Option: Crosstrek $4644/$14,418.10. Outback $7164/$15,491.19. Impreza $3060/$12,373.24. Forester
$4860/$15,024.75. $50 purchase option fee is required. Lease based on 10k miles per year/15¢ per mile overage. Lessee responsible for excess wear and tear/maintenance and termination fee. Offer may not be combined and
must take delivery from dealers stock by 6/30/13. §Applies to 2013 Forester models. Not responsible typographical errors and for vehicles sold prior. Photos are for illustration purposes only. NYSDMV #7099604, NYC DCA #1200327.

4 door, 4 cylinder, CVT Transmission, power/steering/ABS/windows/locks/mirrors, 
AM/FM Stereo/CD, Bluetooth, all weather floor mats, matte black splash guards, 
auto-dimming mirror w/compass, Stock # 113479. MSRP $20,284

New ‘13 Subaru 

IMPREZA 

4 d 4 li d CVT T i i / t i /ABS

********************************************
Lease 
Per Mo.
36 Mos.

S/windows/lockS/ i

Ref#620

5 door, 4 cylinder, 5 speed man trans, power/steering/ABS/win-
dows/locks/mirrors, AM/FM Stereo/CD, Bluetooth, rear cargo net, all 

weather floor mats, matte black splash guards, rear bumper cover, 
rear seat back protector, Stock # 113436. MSRP $23,255

New ‘13 Subaru 

XV CROSSTREK 

Lease Per Mo/36 Mos.

facebook.com/BayRid

Ref#622

5 door, 4 cylinder, 5 speed man trans, power/steering/
ABS/windows/locks/mirrors, AM/FM Stereo/CD, Bluetooth, 
auto-dimming mirror w/compass, rear bumper cover, 
Stock #114028. MSRP $23,115

New ‘14 Subaru 

FORESTER 

Lease Per Mo/36 Mos.LeLea

Ref#619

Lease Per Mo/36 Mos.

New ‘13 Subaru 

OUTBACK 
5 door, 4 cylinder, CVT Transmission, power/steering/ABS/ 

windows/locks/mirrors, AM/FM Stereo/CD, Bluetooth, all 
weather floor mats, auto-dimming mirror w/compass, rear 

bumper cover, Stock #113582. MSRP $27,967. s.ss.

Ref# 621

avail on sel. Mdls 
for qual. buyers§
avavaavaaavaaa ililililili onononon lselsselselselsel MMM. M. Mdldlsdldlsdlsdlsdls
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vision of  Tomorrow

Block to the future
The more things change, the more they stay the 
same. Clinton Hill artist Sylvan Migdal imagines a 
Brooklyn street corner 100 years from now.



WE’VE SOLD MORE JAGUARS THAN
ANYONE IN THE WORLD, SINCE 1938.

Jaguar of
Great Neck 
732 Northern Blvd, Great Neck
516-482-5500
GreatNeckJaguar.com

Lease: 39 month lease with $3,895 plus Add Tax & reg fees. No security deposit. Primary bank approval. 10k miles per yr.,. 30 cents per mile  therafter.
Subject to primary lender approval. Leases 10k mikes per year, 30¢ thereafter.  See dealer for complete details.  Expires 7 days after publication date.

� Top Speed 186 mph
� HP 495 @ 6,500
� 5.0 liter V8 SC
� 0-60 4.2 sec.

The All-New 2013 

F-Type 

All-Wheel Drive Is Here!

Test Drive One Today.

“So what is it like to
drive the all-new
Jaguar F-Type? 
Thesimple answer is
good, very good and
even better than
that…”

“F-Type is a feline
bred with a wild
streak and a feral
yearning to meet 
or beat Porscheʼs
best moves.”

“A luxurious,
comfortable,
beautiful, powerful
sports car...
And that sound...
Oh, the sound.”

30
MPG 

HWY

$499
per month / 39 months

Starting at Fast,
Beautiful

& Safe
$799
per month / 39 months

Starting at
2013 Jaguar

XJ
2013 Jaguar

XF



I always dreamed of the major leagues.
At LIU Brooklyn, I played for the Blackbirds.

As a junior, I was drafted by the Seattle Mariners.

- James Jones, B.S. in Sports Science, Class of 2011

I fell in love with microbiology at LIU Brooklyn.
As a student, I had the opportunity to present 

my research at the world’s leading conferences 
on antimicrobial agents and infectious diseases.

Right after graduation, I was hired to teach at the college level.

- Nidha Azam, M.S. in Biology, Class of 2012

Growing up in Haiti, I helped care for my father—
who had lost his sight to diabetes.

This inspired me to major in nursing at LIU Brooklyn.
I later returned to Haiti on an LIU earthquake relief mission.

Before I graduated, I landed a job as an RN at a top New York hospital.

- Elisabeth Bernabe, B.S. in Nursing, Class of 2012

liu.edu/brooklyn liu.edu/brooklyn

liu.edu/brooklyn

, p ,

liu.edu/brooklyn

As a first-generation American and the son of a nurse, 
I knew that health care would be my life’s work. 

LIU Brooklyn’s master’s program in public health has given me 
an invaluable understanding of big picture issues in the field. 

I was just accepted into the nationally renowned 
NYC Health Research Training Program.

- Gregory Drapkin, M.P.H., Class of 2013


	BrooklynTomorrow_C1
	BrooklynTomorrow_C2
	BrooklynTomorrow_01
	BrooklynTomorrow_02
	BrooklynTomorrow_03
	BrooklynTomorrow_04
	BrooklynTomorrow_05
	BrooklynTomorrow_06
	BrooklynTomorrow_07
	BrooklynTomorrow_08
	BrooklynTomorrow_09
	BrooklynTomorrow_10
	BrooklynTomorrow_11
	BrooklynTomorrow_12
	BrooklynTomorrow_13
	BrooklynTomorrow_14
	BrooklynTomorrow_15
	BrooklynTomorrow_16
	BrooklynTomorrow_17
	BrooklynTomorrow_18
	BrooklynTomorrow_19
	BrooklynTomorrow_20
	BrooklynTomorrow_21
	BrooklynTomorrow_22
	BrooklynTomorrow_23
	BrooklynTomorrow_24
	BrooklynTomorrow_25
	BrooklynTomorrow_26
	BrooklynTomorrow_27
	BrooklynTomorrow_28
	BrooklynTomorrow_29
	BrooklynTomorrow_30
	BrooklynTomorrow_31
	BrooklynTomorrow_32
	BrooklynTomorrow_33
	BrooklynTomorrow_34
	BrooklynTomorrow_35
	BrooklynTomorrow_36
	BrooklynTomorrow_37
	BrooklynTomorrow_38
	BrooklynTomorrow_39
	BrooklynTomorrow_40
	BrooklynTomorrow_41
	BrooklynTomorrow_42
	BrooklynTomorrow_43
	BrooklynTomorrow_44
	BrooklynTomorrow_C3
	BrooklynTomorrow_C4

