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BY DANIEL BUSH
A controversial plan to sell 

street parking permits to resi-
dents near the Barclays Center 
arena has already broke down 
in the pothole of the Republican-
controlled state Senate days after 
the City Council approved the pro-
posal.

“This law is dead on arrival in 
Albany,” said an Albany source 

with fi rsthand knowl-
edge of the GOP 

leadership’s dis-
cussion of the so-
called “residential 
parking permit” 
proposal,  which 
passed the City 

Council on Nov. 3 .
The main roadblock 

is state Sen. Marty Golden (R–Bay 
Ridge), who believes that charg-
ing for street parking is wrong.

“The idea that someone would 
have to pay to park in front of 
their own home is ludicrous,” 
Golden said before the Council’s 
vote last week, which was tech-
nically a “home rule” resolution 
authorizing the state legislature 
to take up the measure. “This is 
nothing more than another tax on 
our communities.”

Golden’s opposition was shared 
by other legislators in southern 
Brooklyn, where car ownership is 
more prevalent, but in Brownstone 

BY THOMAS TRACY 
Marine Parkers are banding 

together to put the brakes on a no-
torious Stuart Street speedway, 
demanding the city put a stop sign 
on what they call a lawless two-
block strip that’s an accident wait-
ing to happen.

“I can’t believe that the city is 
spending millions and millions of 
dollars to put in bike lanes all over 
the place, but they can’t give us a 
simple stop sign,” bemoaned John 
Westbay, who is putting together 
a petition demanding more traf-
fi c controls on Stuart Street and 
Avenue S. “We are all concerned 
about safety and there have been 
numerous accidents here.”

Residents say there is no sig-
nage on Stuart Street between 
Avenue T and Fillmore Avenue. 
Westbay said that motorists zip 
down the block at high rates of 

Golden 
vows to kill 
pay-to-park

Residents 
want stop sign

SPEEDWAY ON
STUART STREET

Rising expectations…
Jeanine Petrucci looks over the wall of breads available at the new Panera Bread at the Kings Plaza Mall. The 
new artisanal bread and sandwich shop — the fi rst in the borough — opened on Monday to a roar of rumbling 
stomachs. See page 7 for more. Photo by Steve Solomonson
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BY ELI ROSENBERG
It wasn’t cheap bringing 

Mayberry to Midwood.
Avenue H’s historic 

wood-framed train station, 
which originally housed 
the offi ce of the real estate 
agent who built Fiske Ter-
race in the early 20th cen-
tury, re-opened last week 
after a $47.6 million reno-
vation — eating up nearly a 
third of the MTA’s costs for 
its $161.4 million rehabilita-
tion project on the fi ve sta-
tions, platforms and tracks 
between Newkirk Avenue 
and Kings Highway.

The 105-year-old build-
ing —  which the commu-
nity rallied to save when 
the MTA announced plans 
to tear it down in 2003  — 
has been restored to its 
former glory, with juniper-
wood columns, shingled 
walls, and an oak-paneled 
ceiling, making it more 
like a country station in 
the  TV town made famous 
by Andy Griffi th , rather 
than a subway stop on the 
biggest mass transit sys-
tem in the world.

The historic wood-
framed, porch-ringed cot-
tage originally housed the 
offi ce of real estate agent 
Thomas Ackerson, and was 
built in a style similar to the 
Colonial Revival and Queen 
Anne houses still found in 
the neighborhood.

It debuted as a transit 
station on the Brighton 
Line in 1907, and was des-
ignated a landmark by the 
city in 2004.

Now, residents are cheer-
ing the new — er, old look.

“Look at that!” ex-
claimed James Brown, as 
he exited the station house 
last Tuesday. “I’ve worked 
in transit for over 20 years 

— and I’ve never seen a sta-
tion as nice as this.”

The MTA is still put-
ting the fi nal touches on 
the re-construction, which 
will conclude with the 
controversial installation 
of bronze rocking chairs 

that will sit on its porch by 
spring,  which critics argue 
will attract refuse and loi-
terers .

Their fears may have 
been backed up by the fact 
that graffi ti marred the sta-
tion’s front door just days 

after construction ended.
Residents had to live 

without Manhattan-bound 
service for almost a year  
while the platform was ren-
ovated. It  opened again in 
September , two months be-
fore the station house was 

complete, fi nally giving rid-
ers a place to chill before 
hopping aboard.

“Not only can I go 
straight to Manhattan now, 
but I have a warm place to 
wait for the train,” said De-
nise H., from Midwood.
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By Juliet Linderman

The new star-studded Muppet movie is getting a ton of buzz, 
but you don’t have to wait until its holiday-season release 
to get your anthropomorphic animal fix.

Head to Union Hall in Park Slope on Nov. 20 for the latest 
installment of monthly Muppet mash-up party, “The Muppet 

Vault,” where Henson-obsessed duo Joe Hennes and Ryan 
Roe screen rare, and often ancient, footage from the beloved 
series.

The theme of this month’s event is, aptly, “A Very 
Muppet Comeback,” and will feature a screening of little-
known 1979 Muppet television special, “The Muppets Go 
Hollywood,” which follows the fuzzy felt-covered cast 
down the red carpet at the premiere of their first film, “The 
Muppet Movie.”

“What’s not to love about Muppets?” asked Hennes, 
clearly rhetorically. He and Roe launched “The Muppet 

Vault” program almost two years ago at the Bell 
House to pay homage to a childhood favor-

ite that has endured the test of time.
“Muppets are hilariously funny 

and incredibly inventive — and 
the fact that Muppets are so old 

means the people who loved 
them as kids now love them 

as adults,” said Hennes, 
who also co-writes the 
definitive Muppet fansite, 
 Toughpigs.com , “We cater 
to adult-aged fans.”

Yes, there are screen-
ings, contests, trivia, prizes and  

sing-alongs — but there are also 
Muppet-themed cocktails that are defi-

nitely not for kids.
“There’s something that’s very fun about turning 
TV into a social party,” said Jerm Pollet, founder 

of Secret Formula Productions, who co-pro-
duces the show. “And this show, especially, 

is so mythological — the Muppets are 
gods of the universe.”

The Muppet Vault at Union Hall [702 
Union St. between Fifth and Sixth ave-
nues in Park Slope, (718) 638-4400], 
Nov, 20, 2 pm, $8. For info, visit www.
unionhallny.com.

A Park Slope bar celebrates Jim Henson’s
creations — with cocktails!

A VERY MUPPET 
PARTY (FOR ADULTS)

Kermit the Frog perch-
es himself on Ryan 
Roe’s shoulder.

Courtesy of Joe Hennes

Make it on page 44; 
eat it and drink it on 
page 46

FULL THANKSGIVING 
ROUNDUP

Consider this the 
“Before” shot.
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MAYBERRY MAKEOVER
City spends nearly $50-million to make Avenue H a ‘country’ station

WELCOME TO MAYBERRY: The historic 105-year-old Avenue H 
subway station is now open after a long, nearly $50-million ren-
ovation. (At left) The restored oak ceiling sparkles like the Nile. 
(Above) Unfortunately, graffi ti already mars an otherwise beauti-
ful station. Community Newspaper Group / Eli Rosenberg
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PROTESTER FAILS TO 
‘OCCUPY’ POL’S EVENT
Proud 99-percenter booted from Turner’s Oath

BY THOMAS TRACY
A member of the so-

called 99-percent was 
dragged out of the public 
swearing-in ceremony of 
newly minted Rep. Bob 
Turner Sunday after the 
“Occupier” attempted to 
interrupt the ceremony as 
it started.

An Occupy Wall Street 
protester holding a sign 
reading “Rep. Turner 
[heart] the 1%” stood up 
to interrupt Turner as he 
began his remarks during 
the Nov. 13 ceremony in 
Queens, but was quickly 
dragged out of the school 
— literally on his butt — 
by a Turner supporter be-
fore he could get 10 words 
out.

“Bob Turner has only 
been in office for two 
months and…” Adam 
Weissman said as retired 
Brooklyn cop and Bergen 
Beach resident Kevin Hil-
tunen grabbed him by the 
collar and pulled him out 
of the school like a heavy 
sack of potatoes.

“I guess you could say I 
sorted him out,” Hiltunen 
 told our sister publication, 
the New York Post . “There 
is a time and place to ex-
ercise your First Amend-
ment rights. This was not 
the time or the venue.”

Hiltunen worked on 
Turner’s election cam-
paign, but is not a member 
of the congressman’s staff, 
a Turner spokesman said. 

Turner beat Assem-
blyman David Weprin 
(D–Queens) in September 
during a special election 
to succeed Rep. Anthony 
Weiner, who resigned  in 
the middle of a sexting 
scandal , in a victory some 
say was a  referendum on 
President Obama . 

Audience members — 
mostly Turner’s Repub-
lican and conservative 
supporters — applauded 
Hiltunen’s actions. 

Weissman wasn’t 
harmed — at least physi-

cally — and continued his 
protest outside.

“Before I got grabbed by 
those people, I wanted to say 
that Bob Turner has only 
been in offi ce for two months 
and he has already sold out 
his supporters,” Weissman 
said. “How can you support 
a man who is a backer of 
free back door trading with 
China?”

Turner said nothing 
about Weissman’s protest 
or the Occupy Wall Street 
on Sunday, although he has 
been critical of the move-
ment in the past.

“I think Occupy Wall 
Street has gone on long 
enough,” the retired televi-
sion executive said during a 
visit to Midwood on Friday. 
“Its a festering problem. It’s 
anti-social and anti-free en-
terprise and we might want 
to bring this one to an end.”

Turner got his wish early 
Tuesday morning: cops 
cleared out Occupy Wall 
Street protestors from Zuc-
cotti Park, claiming that 
“health and safety condi-
tions had become intoler-
able.”

The NYPD allowed pro-
testors back into Zuccotti 
Park Tuesday evening, but 

they could not bring in tents, 
sleeping bags or camping 
equipment.

BY ELI ROSENBERG
The Occupy Wall Street 

movement fi nally took on a 
Brooklyn accent on Satur-
day, with protesters decry-
ing “crony capitalism” at 
several controversial sites 
— rallying most heatedly 
at a spot that many call the 
ultimate symbol of corpo-
rate control of democracy, 
the Atlantic Yards megade-
velopment.

Occupy Brooklyn pro-
testers started their march 
at the JP Morgan Chase 
complex in Downtown’s 
Metrotech Center, com-
plaining that the bank  got 
a sweetheart tax subsidy 
deal , but the main target of 
the anger was Bruce Rat-
ner’s heavily subsidized At-
lantic Yards project, which 
was approved by a  secre-
tive state panel in late 2006 
 without going through the 
city’s normal public review 
process.

“There is no greater 
monument to crony capi-
talism in all of Brooklyn 
than Atlantic Yards,” Dan-
iel Goldstein, the founder 
of Develop Don’t Destroy 
Brooklyn, yelled when the 
march stopped across the 
street from skeletal, half-
built Barclays Center, the 
under-construction, 19,000-
seat basketball arena.

Goldstein and others — 
 who lost their years-long 
battle with Ratner and the 
state  — continue to complain 

that the developer used his 
connections in government 
to buy the air rights for his 
proposed mega-develop-
ment from the Metropoli-
tan Transportation Author-
ity  for far less than it was 
worth , then button-holed the 
same politicians to  green-
light massive subsidies  for 
the project — which is cur-
rently stalled because of the 
slack economy.

For a movement that’s 
been criticized for a lack of 
specifi c and tangible ideas, 
Occupy Brooklyn’s march-
ers came fully armed with 
hard facts about the eco-
nomic injustice they be-
lieve is rife in the borough. 
Subsidies and sweetheart 
deals were the main theme 
of the day. 

At the JP Morgan build-
ing, Occupy Brooklyn pro-
testers claimed that the 
bank had received $237 
million in tax breaks after 
promising to create 5,000 
local jobs.

“Banks laid off tons of 
workers — and still got to 
keep all that money,” yelled 
a protester as the group 
stopped in front of the 
bank. “That ain’t right!”

At a stop in front of the 
former Albee Square Mall 
on Fulton Street, one pro-
tester got on the “human 
mic” and blasted another de-
veloper, Joe Sitt, who bought 
the mall in 2001 and fl ipped 
it only a few years later.

‘Occupiers’ go on 
tour of Brooklyn’s 
fi nancial district

Austin Guest dressed as a “banker” to demonstrate the ramifi ca-
tions of the tax break deal (the banker got rich, get it?). 
 Photo by Stefano Giovannini

THE PROTESTER: Occupy Wall Streeter Adam Weissman carries on outside after being kicked out of 
Rep. Turner’s swearing-in ceremony. THE POLICEMAN: Kevin Hiltunen is all smiles after being ap-
plauded for booting Weissman. THE POL: Rep. Bob Turner is unfazed by the interruption as he takes 
the oath of offi ce from Brooklyn Surpeme Court Judge John Ingram. 
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BY THOMAS TRACY
Aviation history was re-

made at Floyd Bennett Field 
in Mill Basin last Wednes-
day as the U.S. Navy tested 
one of its new, old-school, 
lighter-than-air airships.

Aviation afi cionados 
fl ocked to the historic Flat-
bush Avenue airstrip to 
watch the U.S. Navy MZ-3A 
Airship lift off, fl y out to New 
York Harbor, and come back, 

slowly fl oating by at altitudes 
of 1,000 feet and below. 

The 178-foot-long, propel-
ler driven blimp, which is 
fi lled with helium, not the 
more fl ammable hydrogen 
 made infamous by the Hin-
denberg disaster , can hold 
a crew of 10 and reach the 
lightening speed of 30 miles 
an hour. The Navy has been 
fl ying blimps since 2006, 
using them as fl oating re-

search laboratories to test 
new technologies destined 
for new, state-of-the-art air-
craft, explained Steve Huett, 
program director for the Na-
val Air Warfare Center.

But that doesn’t mean that 
the slow-moving ships that 
fell out of favor with the mili-
tary when it became clear 
that they were susceptible to 
even the most rudimentary 
anti-aircraft defenses like, 

say, rocks, haven’t made ap-
pearances in forward areas.

Similar Navy blimps have 
been used on reconnaissance 
missions in Afghanistan. 
The blimps also came in 
handy when the government 
needed to measure the dam-
age caused by last year’s  BP 
oil spill in the Gulf of Mexico, 
when the off-shore drilling 
rig Deepwater Horizon ex-
ploded , Navy offi cials said.

Blimp invades Floyd Bennett Field

NO, WE WERE NOT UNDER ATTACK: A U.S. Navy airship — other-
wise known as a dirigible — conducted routine exercises at Floyd 
Bennett Field last Wednesday, giving skywatchers a look back in 
time. Photos by Steve Solomonson
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back against Williams’s 
and John Foy’s complaints 
against the so-called New 
York’s Finest.

“This is about an elected 
offi cial who was in a rush … 
and decided to use his posi-
tion to get through a police 
barricade,” Richter said. 
“It is wrong that all these 
offi cers will now face disci-
pline to appease some politi-
cal purpose.” 

Mayor Bloomberg also 
tried to get some “political” 
juice out of the incident, sug-
gesting that Williams and 
the offi cers sit down for a 
“beer summit” modeled on 

President Obama’s session 
with black Harvard profes-
sor Henry Louis Gates and 
the white offi cer who ar-
rested him —and now Wil-
liams said he’s open to the 

idea, with a few caveats.
“I don’t drink beer,” Wil-

liams said. “But as long as 
we can come with a bunch 
of young black and Latino 
males, I’m happy to do it.”

BY ELI ROSENBERG
Two black city offi cials 

were vindicated — albeit 
only partially — last Thurs-
day as the NYPD disciplined 
three offi cers who detained 
and handcuffed them after 
the West Indian Day Parade 
on Labor Day.

Councilman Jumaane 
Williams (D–Flatbush) and 
Kirsten John Foy, an aide 
to Public Advocate Bill De-
Blasio,  had argued that the 
cops  used excessive force 
— and violated their civil 
rights — when they shoved 
and handcuffed the men 
after they had crossed a 
police barricade to get to a 
parade-related event at the 
Brooklyn Museum.

Both were pleased — al-
beit only partially — at the 
NYPD disciplinary action, 
which validated three of 
four charges leveled by the 
New York Civil Liberties 
Union.

“We are happy that some 
discipline was meted out,” 
Williams said. “But there 
is one sore spot for us: that 
[one] case of force was not 
substantiated.”

That alleged use of ex-

cessive force against Wil-
liams was the only one that 
was not caught on  videotape  
— and the councilman used 
its dismissal as evidence of 
a deeper problem with how 
the NYPD polices its offi -
cers.

“What it came down to 
was my word versus the 
offi cer’s [word],” said Wil-
liams. “If my word is not 
good enough, most of the 
residents words aren’t good 
enough. [It] says that in or-
der to get a substantiation 
of a complaint against an 
offi cer you have to have a 
camera on you or a video.”

There is still confusion 
about what actually hap-
pened in the Sept. 5 inci-
dent. Williams and John 
Foy say that they had been 
granted permission from 
a cop to enter a barricaded 
“frozen zone” after explain-
ing that they were on offi -
cial duty and needed to get 
to the parade event at the 
Brooklyn Museum. 

At some point, the pair 
encountered other offi cers 
who did not, apparently, be-
lieve them. A verbal tussle 
ensued, and turned violent 

as John Foy was shoved to 
the grass by offi cers, and 
both men were handcuffed.

Later, Williams and 
John Foy  claimed that the 
incident  never would have 
happened if they were 
white.

The NYPD did not re-
spond to that allegation 
and did not provide details 
about the disciplinary ac-
tion this week. The Daily 
News reported that Capt. 
Charles Girvan of the 68th 
Precinct — who had origi-
nally justifi ed the deten-
tion of Williams and John 
Foy because he had been 
punched — was one of the 
two offi cers who  received a 
permanent mark on his re-
cord  and a possible loss of 
vacation time.

A third offi cer was rep-
rimanded for not telling 
offi cers on the scene that 
Williams and John Foy had 
gotten permission to pass 
through the barricade.

The vaccuum of offi cial 
silence from the NYPD was 
fi lled by Deputy Inspector 
Roy Richter, the president 
of the Captain’s Endowment 
Association, who pushed 

NYPD bruise payback

Councilman Jumaane Williams and Kirsten John Foy (right) remain 
upset at NYPD cops who detained them after the West Indian parade 
in September. Community Newspaper Group / Eli Rosenberg

Cops who roughed up Jumaane Williams are disciplined

©2011 New York Community Bank. Member FDIC     

*Top-performing large thrift in the U.S. for the 12 months ended March 31, 2011 among thrifts with
$2.0 billion or more in assets, as reported by SNL Financial.

718-448-7272        www.myNYCB.com

BY DANIEL BUSH
An historic Coney Island 

carousel is coming out of re-
tirement.

The B&B Carousell will 
reopen inside of Steeple-
chase Plaza, an under-
construction $29.5-million 
plaza that city offi cials say 
will open to the public in 
2013 on a 2.2-acre parcel of 
land adjacent to MCU Park 
and beneath the landmark 
Parachute Jump.

The Parachute Jump, 
which moved to Coney after 
being used to attract peo-
ple to Queens, a neighbor-
ing borough, for the 1939 
World’s Fair, will remain 
defunct.

But longtime Coney 
residents said they were 
thrilled that the carousel 
would reopen on the city-

owned portion of the former 
Steeplechase Park.

“I have fond memories 
of riding the carousel as a 
child,” said Rob Burstein. 
“I’m excited to see what the 
plaza will look like.”

The city says riders will 
enter the plaza from the 
Boardwalk by passing be-
neath the 262-foot-tall ride, 
getting a close-up  views of 
the tower. The plaza will 
also feature a food stand 
and shaded area — but 
the main draw will be the 
merry-go-round.

The 50-horse carousel 
was carved by Charles Car-
mel and Marcus Charles 
Illions and assembled in 
Coney Island. It opened in 
1932 on Surf Avenue near 
W. 10th Street and stayed 
there until its owners shut 

down the ride six years ago 
and put the machine up for 
sale.

The Bloomberg Admin-
istration bought the antique 
for $1.8-million the day be-
fore it was scheduled to be 
auctioned off, and promised 
to bring it out of storage and 
get it spinning again as part 
of the city’s makeover of the 
People’s Playground.

The Parks Department 
has issued a request for pro-
posals to fi nd a vendor to 
run the carousel and food 
concession in the plaza.

“This new open space 
will serve as an important 
link to Coney’s past and a 
symbol of [the neighbor-
hood’s] future,” said Seth 
Pinsky, the president of the 
New York City Economic 
Development Corporation.

Coney carousel comeback
Historic ride will return to new Steeplechase Plaza
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Because everyone knows 

someone with breast cancer.

A FriendA Neighbor A DaughterA Mother

100
 years and growing 1911-2011

Pass ionate  about  medicine .  Compass ionate  about  people .

Theresa Lana

Maimonides Cancer Survivor

Lydia Falco

Maimonides Cancer Survivor

Landy Wu

Maimonides Cancer Survivor

Ellen Resnick

Maimonides Cancer Survivor

Maimonides Breas t  Cancer Center • 745 64th St ree t  • Brooklyn,  NY 11220
(888) MMC-DOCS (662-3627) • maimonidesmed.org / breas tcancer

Because one out of eight women will be diagnosed with breast cancer. And breast 

cancer has a way of turning those numbers into the names and faces of people you know 

and love: a mother, a sister, a daughter, a friend, a neighbor, you.

Because every woman dreads hearing the words “you have breast cancer.”

Because over the past six years, Maimonides has diagnosed and treated thousands 

of Brooklyn women and celebrated the lives of so many breast cancer survivors. Because 

it is one of only 5% of hospitals in the country to have been accredited by the American 

College of Surgeons National Accreditation Program for Breast Centers. 

Because we want to make the best even better. That’s why we’ve built Brooklyn’s 

first, fully dedicated breast cancer center. It offers the same advanced, state-of-the-art 

treatments that save lives in a new healing environment that affirms life. It’s a place 

where every woman has her own team of highly skilled breast cancer specialists.

The Maimonides Breast Cancer Center. For every friend, every mother, every 

sister, every daughter. For you.

We’ve built Brooklyn’s first Breast Cancer Center
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BY THOMAS TRACY
Here’s a bread line ev-

eryone wants to join!
Panera Bread, an ar-

tisanal bakery, sandwich 
and soup chain, opened its 
fi rst Brooklyn franchise at 
Kings Plaza in Mill Basin 
on Nov. 14 — and bread lov-
ers throughout the borough 
are cheering its arrival.

“This place is great...I 
love this stuff,” said Ca-
narsie resident Diane Stra-
chan, who was one of the 
fi rst to enter the brand new 
Flatbush Avenue bread 
shop near Avenue U. “I used 
to go to one in Baltimore 
and when I heard one was 
opening here, I made sure 
we were here early.”

Panera, the Missouri-
based company that boasts 
“cozy conversation nooks,” 
free WiFi, and a varied 
selection of pastries, spe-
cialty breads, sandwiches, 
paninis, soups, and salads, 
considers itself a high end 
cafe for “fast casual” eat-
ing. 

It will join McDonald’s, 
Sbarros, Nathan’s, Cinna-
bon, Taco Bell and Subway 
at the mall, but it won’t be 
part of Kings Plaza per-se: 

there is no way to get to Pan-
era from inside the mall, so 
if you want a pastry, you’ll 
have to leave the mall and 
use the door facing Flat-
bush Avenue.

Offi cials at Kings Plaza 
say no mall entrances were 
installed because Panera 
will be open later.

Actually, workers will be 
inside Panera at all times: 
when the eatery closes at 10 
pm, bakers start baking the 
bread for the next morning.

Borough President 
Markowitz celebrated Pan-
era’s arrival by joining in 
the company’s customary 
“breaking bread” ceremony 
outside of the store.

“[Panera bread] means 
more jobs and more fatten-
ing options for guys like 
me,” Markowitz said as he 
perused the cookies and 
sticky treats. “It’ll be good 
for Brooklyn, because so 
many people are looking for 
work right now.”

Panera said that it will 
employe 120 people between 
the Kings Plaza store and 
its second location on Ad-
ams Street between John-
son and Willoughby streets 
in downtown Brooklyn, 
which is expected to open 

in February.
Tom Doherty, vice 

president of development 
for Panera Bread, said his 
company chose to put its 
fi rst Brooklyn franchise in 
Kings Plaza because of its 
location.

“[The store] has beau-
tiful visibility from both 
Flatbush Avenue and Av-
enue U,” he said. “We like 
the Mill Basin community 
and I think we will be well 
accepted here.”

Yet not everyone was 
over the moon about Pan-
era’s arrival — and doesn’t 
think it will fi ll the hole left 
behind by the  closing of the 
beloved Kings Plaza Diner .

“This is just another fast 
food restaurant like McDon-
ald’s,” said Marine Park res-
ident Joe Leib, who showed 
up to sample Panera’s wares 
on Monday — and found the 
eatery wanting. “This is not 
going to replace the Kings 
Plaza Diner. I want a place 
where I can get my eggs 
made fresh.”

Panera Bread [5100 Av-
enue U at Flatbush Avenue 
in Mill Basin, (718) 252-
1300]. Open Monday–Sat-
urday 7 am to 10 pm; Sun-
day 7 am to 9 pm.

Ready to roll: 
Panera is here!

A WHOLE WHEAT WELCOME: Participating in the traditional “breaking bread” ceremony outside of 
the new Kings Plaza Panera are Rick Russo, vice president of member services for the Brooklyn Cham-
ber of Commerce; Tim Doherty, vice president of development for Doherty Enterprises — franchisee 
of Panera Bread Brooklyn; Greg George, vice president of operations for Panera Bread New York; 
Borough President Markowitz; and Racine Rodriguez of City Harvest.  Photo by Steve Solomonson 

Panera Bread’s Kings Plaza bakery is open
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THE PROCESS 
IS QUICK, 

EASY, 
LEGAL AND 

AFFORDABLE

www.divorcefast.com

OBTAIN A

FAST DIVORCE
in as little as

24 HOURS
Serving

 the 
community 
for over 
50 years

WE ARE HERE TO HELP!!
Visit us online or 
CALL NOW!

978-443-8387

63RD PRECINCT
MARINE PARK—MILL BASIN—BERGEN BEACH—

FLATLANDS

Fed Ex rob
Two goons held up a Fed Ex delivery-

man on E. 57th Street on Nov. 7.
The deliveryman was about to make a 

drop off near Avenue N at 10:11 am when 
the thieves stopped him from exiting his 
truck.

“I need you to get back in the truck,” 
one of the theives said before robbing his 
victim of his cash, cellphone and glasses.

Ralph grab
A thug jumped a 65-year-old woman on 

Ralph Avenue on Nov. 7 — ordering her to 
give up her property.

The victim was nearing Flatlands Ave-
nue at 3:35 pm when the thief approached.

“Don’t yell,” he said. “Give me all your 
stuff or I’ll shoot.”

No weapon was displayed, but the se-
nior believed that the thief meant busi-
ness — and promptly handed over her 
wallet.

Two-on-one
A pair of goons jumped a 25-year-old 

on Avenue L on Nov. 9, taking the man’s 
cellphone.

The victim was approaching E. 58th 
Street as he made his way home at 12:50 
am when the suspects grabbed him, 
threatening to hurt the victim if he ddn’t 
hand over his wallet.

Two in custody
Cops arrested two teens who they say 

robbed a 14-year-old on Avenue J on Nov. 
11.

The suspects, who police said were 
14 and 17 years old, stopped their victim 
near Albany Avenue at 12:05 pm and ran 
off with his cellphone.

But they didn’t get far: cops caught up 
with the thieves a short time later after a 
brief search of the area.

Knuckle heads
A thug jumped a 33-year-old on E. 38th 

Street on Nov. 6 — striking him in the 

head with a pair of brass knuckles.
The two men were arguing near Kings 

Highway when the 6:35 pm attack took 
place.

Sputtering out
Cops arrested a Ralph Avenue gas sta-

tion attendant who they claim bilked his 
boss of more than $21,000 on Nov. 7.

The owner of the gas station, located 
near Avenue K, said that the 40-year-
old employee was supposed to deposit 
the day’s receipts. Instead, police say, he 
claimed that he was robbed and pocketed 
the cash.

Checkbook swipe
A thief entered an unlocked 2008 Dodge 

parked on Utica Avenue on Nov. 8, taking 
a checkbook.

The vehicle was parked between Ave-
nues I and J at 11:30 am when it was bro-
ken into, police said.

More Utica thefts
Four days after the above theft, a sec-

ond car was plundered on Utica Avenue, 
cops said.

The thief smashed the passenger-side 
window of the vehicle as it sat between 
Avenue J and Flatlands Avenue sometime 
after 1:15 am on Nov. 12 — taking a purse.

Tire thefts
A goon removed the tires from a 2011 

Honda parked on Avenue N on Nov. 11.
The owner of the car left his vehicle 

near Royce Street at 6:30 pm. When he re-
turned a few hours later, his tires were 
gone.

69TH PRECINCT
CANARSIE

Derailed
A man who police claim robbed two 

area Subway restaurants was taken into 
custody this week.

Investigators from the 69th Precinct 
say the suspect sported a mask and a 
screwdriver when he barreled into the 
Subway on Flatlands Avenue near E. 78th 
Street on Sept. 25 at 8:50 pm. 

Waving the screwdriver around, the 
thief warded off workers as he pried open 
the register and removed $240.

The suspect repeated the offense on 
Oct. 13, when he raided a Subway on 
Ralph Avenue near E. 78th Street in the 
same fashion.

Cops connected the two robberies to a 
30-year-old suspect this week, charging 
him with robbery.

Envelope swipe
Cops arrested an 18-year-old who they 

say snatched a cash-fi lled envelope from 
an E. 78th Street home on Nov. 11.

The victim claimed that the money 
was in a woman’s pocketbook at around 
noon, when the thief removed it from the 
address between Glenwood Road and Flat-
lands Avenue.

Popped on E. 83rd
A 40-year-old man was arrested on Nov. 

12 for allegedly attacking another man on 
E. 83rd Street.

The two men were arguing between 
Glenwood Road and Flatlands Avenue 
when the suspect lashed out with his fi sts, 
leaving his victim with a bloody lip.

Punched repeatedly
Cops arrested a 26-year-old who they 

say attacked another man during a Nov. 9 
argument on Avenue N.

The two were quarreling near E. 97th 
Street when the suspect attacked his vic-
tim repeatedly, leaving him with a smat-
tering of injuries.

Cops from the 69th Precinct caught up 
with the man a short time later, charging 
him with assault.

61ST PRECINCT
SHEEPSHEAD BAY—HOMECREST—MANHATTAN 

BEACH—MIDWOOD —GRAVESEND

Home invasion
Three heavily-armed thugs raided an 

Avenue X home on Nov. 12 — where they 
hog-tied a young couple and robbed them 
of their property.

The thieves knocked on the victims’ 
door near Coney Island Avenue at 10:15 
pm. When the male victim opened it, the 
suspects forced their way inside, fl ashing 
three fi rearms and a Tazer.

The suspects ordered the couple to the 
ground and bound their hands with elec-
trical tape as they tossed the place, taking 
a wallet, credit cards, and an iPhone.

Suds attack
A 23-year-old goon chucked a beer can 

at a former girlfriend during a heated Nov. 
11 exchange on Avenue U — leaving his ex 
with a smattering of injuries.

The victim was in her home near E. 
12th Street at 11 pm when the suspect be-
gan banging on her door, demanding en-
try. When the woman came to the door, 
he lobbed the beer can at her, leaving her 
with a deep gash.

$69.99 grab
Cops arrested a 43-year-old woman 

who they say tried to walk out of the Loe-
hmann’s on Emmons Avenue with $69 in 
merchandise on Nov. 12.

Workers at the store near E. 21st Street 
said that they stopped the woman at 6:50 
pm, just as she was about to walk out with-
out paying. — Thomas Tracy
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B E N S I M O N SALON & DAY SPA

BARRY M. WEINTRAUB, M.D.F.C.S.
DIPLOMATE AMERICAN BOARD OF PLASTIC SURGERY

NATIONAL SPOKESPERSON FOR AMERICAN SOCIETY OF PLASTIC SURGEONS

CONTACT SARAH CHENEY 646-418-7004

E  MANDATORY 20% GRATUITY. SPECIALS EXPIRE: ASK FRONT DESK E  THIS OFFER IS 1 PER PERSON. WITH SELECTED HAIRSTYLISTS

S P E C I A L  # 1
$100

- 50 MIN.
EUROPEAN FACIAL - 
- 50 MIN. MASSAGE -

November
- December
SPECIALS

S P E C I A L  # 2 S P E C I A L  # 3 S P E C I A L  # 4
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November 14th & December 12th

BENSIMON 
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INJECTION SERVICES

S P E C I A L  # 9

$100
LASER HAIR REMOVAL
THE NEWEST TECHNOLOGY

BIKINI LINE & UNDERARMS

$100
- 60 MIN. FACIAL - 

15 MIN. 
- MICRODERMABRASION -

- MANI/PEDI -

$100
- HAIR COLOR - 
SINGLE PROCESS 

- HAIR CUT/BLOW DRY -
- MANI/PEDI -

$100
SPECIAL OFFER

- 4 WIGS BLOW DRY - 
- SHEITE / WASH & SET -

- COMPLIMENTARY MANICURE -
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- WASH -
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- MANI/PEDI -

$100
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ANTI-FRIZZ 
SMOOTHING & SHINY ANY LENGTH

20% MANDATORY GRATUITY

$175
JAPANESE RELAXER 

ANY LENGTH 
- COMPLIMENTARY PEDICURE -

20% MANDATORY GRATUITY

$100
- FULL HEAD OF HIGHLIGHTS - 

- HAIR CUT/BLOW -
-HAIR TREATMENT -

FOR YOUR PURCHASE OF SERVICES OF

$50 OR MORE GET A FREE MANICURE

FOR YOUR PURCHASE OF SERVICES OF

$100 OR MORE GET A FREE PEDICURE

November
- December
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November
- December
SPECIALS Call for an appointment 718-998-3099

WWW.BENSIMONSPA.COM OP E N SU N D AY -  FR I D AY

GIFT
CERTIFICATES

AVAILABLE

The 19-year-old male prostitute accused of stabbing 
WABC newscaster George Weber 50 times during a 
kinky sex romp in Weber’s Carroll Gardens home was 
convicted of murder at his second trial on Tuesday — 
and now he’s facing life in prison.

Last year, a jury determining John Katehis’s fate 
couldn’t render a verdict when, after two and a half days 
of deliberation, jury members failed to convince the last 
hold out.

But it took less than a day for a new jury to fi nd Kate-
his guilty of butchering Weber, a regular  commentator 
on WABC’s “Curtis and Kuby” program starring Guard-
ian Angels founder Curtis Sliwa.

Katehis met Weber in March, 2009, through a Craig-
slist ad. The teen agreed to come to the older man’s Henry 
Street apartment, between Carroll and President streets, 
knowing he would be paid for sex.

Several hours later, Weber was found dead. Cops 
quickly linked the case to Katehis, who was arrested a 
few days later.

But Katehis’s attorneys claim that the teen was de-
fending himself when he killed Weber — who had wanted 
to have rough sex with the teen.

In a videotaped confession, Katehis giggled as he re-
called Weber’s desires to be bound and smothered. But 
things got out of control — and horribly gory — when We-
ber pulled a knife, Katehis claimed.

“I got paranoid. I went to grab the knife; he was sup-
posed to be smothered, not [do] something with a knife,” 
Katehis said before pointing to his throat. “The knife 
just goes in and jabs him in the neck.”

Katehis claimed he stabbed Weber once, but a city 
medical examiner determined that the newscaster had 
been stabbed 50 times.

Throughout the fi rst trial, Katehis’s lawyer made 
an issue out of Weber’s alleged interest in bondage and 
rough sex. He also claimed that the newscaster had plied 
the teen with booze and cocaine before taking him to his 
bedroom.

Katehis’s defense adopted the same strategy this time 
around, but fell under an avalanche of evidence provided 
by Assistant District Attorney Anna-Sigga Nicolazzi, 
who told the new jury how Weber was killed in painstak-
ing detail.

Katehis is expected to be sentenced on Dec. 7.

Pol’s bribery punt
A federal jury failed to convict Assemblyman William 

Boyland, Jr. of bribery charges last Thursday — claim-
ing that prosecutors didn’t connect the dots between the 
legislator’s $175,000 no-show job with Brookdale Hospital 
and the millions in state funding he managed to secure 
for the hospital.

“[Prosecutors] didn’t give us enough evidence to con-
vict him and send him to jail,” one juror told the New 
York Daily News last week, after a jubilant Boyland was 
seen pumping his fi sts in the air outside of Manhattan 
Federal Court. 

“Of course I’m happy that the jury voted for us,” 
Boyland told reporters outside the court. “My team 
was incredible. I’m looking forward to going back to 
service.”

Federal prosecutors told the jury that the Brownsville 
legislator had worked for Brookdale’s parent company, 
MediSys, before his political career started, but was still 
drawing a salary from Brookdale Hospital even though 
he never work there. 

Prosecutors claimed that the salary was a never-end-
ing bribe; ensuring that Boyland would continually steer 
state dollars toward MediSys, which owns several hospi-
tals in Brooklyn and Queens.

Yet Boyland’s attorneys said there was nothing wrong 
with the deal Boyland had with MediSys — and that there 
was no quid-pro-quo.

The jury deliberated for three days before rendering 
its decision.

George Weber butcher convicted of murder
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BY THOMAS TRACY 
A construction crew’s 

haste to speed up a Brigh-
ton Fifth Street condo proj-
ect led to the Nov. 8 partial 
building collapse that bur-
ied three workers under a 
ton of rubble — and caused 
one of their deaths.

Department of Buildings 
offi cials said workers at the 
site near Oceanview Avenue 
began pouring concrete on 
the top fl oors before the con-
crete on the bottom fl oors 
had hardened, causing half 
of the building to buckle un-
der its own weight and col-
lapse at 2:30 pm.

Seconds later, concrete, 
steel beams and construc-
tion debris  rained down  
on 54-year-old Ivan Lendel 
and two others, burying 
them. Firefi ghters pulled 
all three out of the debris 
after a short search, and 
rendered aid to two others, 
but Lendel suffered a heart 
attack and died at Coney Is-
land Hospital last Tuesday 
evening.

“We believe that the 
[construction crew] may 
have started from the top 
and worked their way 
down,” Buildings Commis-
sioner Robert LiMandri 
told reporters. “In the com-
ing days, we expect to take 
some action against some of 
the parties involved.”

The city has slapped a 
stop-work order on the proj-
ect and hit the contractor, 
SP&K Construction, with 
nine environmental control 
board violations. Investiga-
tors sent to the scene said 
a fence lining the site was 
defective and developers 
failed to install protective 
netting around the project. 
Management also failed to 
keep the site clean or store 
their equipment properly, 
said Buildings spokes-
woman Jennifer Gilbert.

The city also ordered 
SP&K to hire an indepen-
dent contractor to clean up 
the mountain of debris that 
was slated to become a fi ve-
story residential building 

that could hold 14 families, 
Gilbert explained.

“We still have forensic 
engineers out there investi-
gating,” she said. “They’re 
also monitoring the prog-
ress of the cleanup.”

SP&K Construction 
heads have refused to talk 
to reporters since the col-
lapse.

City offi cials say build-
ing collapses like this are 
rare. Construction acci-
dents are down by 30 per-
cent this year, a city spokes-
woman said, although she 
had no fi gures to back up 
that claim.

But the collapse did not 
come as a shock to some 
Brighton Beach residents, 
who claimed they knew 
something bad was going to 
happen on Brighton Fifth 
Street. 

“I’m not surprised it 
fell,” neighbor Irene Sla-
bodina said. “All of these 
buildings have been going 
up a little too fast.”

— with Colin Mixson

Investigators say the fi ve-story building under construction on Brighton Fifth Street collapsed last 
week when workers poured cement on the second and third fl oors before the concrete on the fi rst 
fl oor had hardened. Photo by Paul Martinka

CONCRETE 
AT FAULT

Wet cement caused building’s collapse
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with 2-year wireless svc agreement on voice and
minimum $15/mo data plan required.

with 2-year wireless svc agreement on voice 
and minimum $15/mo data plan required.
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MIDWOOD FIREBOMBED
Bigots ‘celebrate’ Kristallnacht by burning cars, drawing swastikas along Ocean Parkway

1-800-860-8707 (TTY: 1-800-558-1125) • fideliscare.org
Monday-Sunday 8am-8pm

Fidelis Medicare Advantage plans include
one or more of the following features:

Quality Health Coverage
• Thousands of quality doctors and hospitals in

our growing network (search our online provider 
directory at fideliscare.org)

• $5 copay for visits to your primary care doctor 
• $750 Flexible Spending Benefit
• $0 copay for preventive lab tests 
• Personalized service...we’ll meet with you in

the comfort of your own home 

The benefit information provided herein is a brief summary, not a comprehensive description of benefits. For more information contact the
plan. Benefits, formulary, pharmacy network, premium and/or     copayments/coinsurance may change on January 1, 2013. Please contact
Fidelis Care for details. 

Fidelis Care is a health plan with a Medicare contract.

It’s Our Mission.

H3328 FC 11158 File and Use 09/14/2011

BY ELI ROSENBERG
A wide swath of Midwood 

looked like a war zone after anti-
Semites torched cars and scrawled 
hate graffi ti to mark the gruesome 
anniversary of Hitler’s infamous 
blitzkrieg on Jews, Kristallnacht.

Residents awoke on Nov. 11 to 
fi nd three cars — a BMW X5, a 
Jaguar and a Lexus — torched on 
Ocean Parkway between avenues I 
and J with swastikas and “KKK,” 
and “F--- the Jews” spray-painted 
nearby on benches and cars.

“We’re not talking about some-
one making a little fi re,” said As-
semblyman Dov Hikind (D–Bor-
ough Park), who stayed at the scene 
for hours on Friday. “These three 
cars looked like they had been 
bombed.”

The scene was also littered with 
broken glass from beer bottles.

Residents reported hearing 
laughing and shouting outside 
their homes in the wee hours of the 
morning and thinking nothing of 
it — before hearing the gunshot-
like sounds of the cars exploding 

in fl ames around 5 am.
Many were visibly shaken by 

the outburst that shook their nor-
mally quiet community.

“This is shocking,” said a 
woman who lives a few doors down 

from the scene of the crime, but did 
not want to give her name. “You’re 
nervous because they burned the 
cars. Would they do this to our 
houses?”

The Brooklyn District Attor-

ney’s offi ce says it will use DNA 
and fi ngerprints police claim to 
have found on the beer bottles left 
at the scene in identify the bigots.

According to Hikind, gasoline 
was used to burn the cars.

The tight-knit community in 
Midwood has rallied in the after-
math of the heinous attack.

On Sunday, residents joined 
by Assemblyman Hikind, state 
Sen.Eric Adams (D–Park Slope), 
Public Advocate Bill DeBlasio 
(D), and councilmembers Le-
titia James (D–Fort Greene), 
Brad Lander (D–Park Slope) 
and Jumaane Williams (D–Flat-
bush), marched to denounce the 
crimes.

Leaders in the Jewish com-
munity have offered up over 
$56,000 for information leading 
to the arrest of the criminals  — 
including $25,000 raised by Da-
vid Ben-Hooren, the publisher of 
The Jewish Voice and Opinion, 
$4,000 by the Anti-Defamanation 
League, and $1,000 from the of-
fi ce of Councilman David Green-
fi eld.

The crime occurred around 
the anniversary of the “Night of 
Broken Glass” — a series of mob 
attacks against Jews in Germany 
between Nov. 9 and 10 in 1938.

Midwood residents awoke on Friday morning to fi nd three cars torched on Ocean Parkway between Avenues I and J, and 
swastikas and the letters “KKK”spray-painted on nearby benches and cars.    Photos by Paul Martinka
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Deep Tissue Laser Treatment is an innovative, scientifically 
based, therapeutic modality. This new technology 
offers advanced pain relief and expedited healing times 
through a process known as photobiostimulation.

Deep Tissue Laser Treatment delivers, deep, 
penetrating, photonic (light) energy to bring about 
profound physiological changes. ATP (Adenosine-
triphosphate) production is increased, inflammation 
and pain reduced and circulation increased at the site of 
pain. These changes in cellular chemistry are triggered by 
the deep tissue laser making it a true healing modality.

Deep Tissue Laser Therapy does not require the use 
of drugs or surgery, and there are no known side effects 
or risks that may occur with other forms of treatment. 
In addition, it can often achieve results faster than other 
treatment modalities. During the treatment the patient 
will feel a deep soothing warmth. This pleasant sensation 
reassures the patient that the laser is stimulating cellular 
activity.

Lasers have made a remarkable contribution toward 
healthcare, allowing practitioners to treat a variety of 
conditions with the speed of light. As a non-invasive 
tool, the laser is particularly effective for the efficient 
treatment of soft tissue injuries, sprains and strains, and 
a variety of other ailments and pain.

Low Level Laser enhances metabolic activity at the 
cellular level, without generating tissue-damaging heat.

Some of the benefits of laser treatment include:

  and scar tissue formation

packs a punch while remaining non-invasive. The Class 

with a treatment beam of up to 3 inches.
Because the Class IV laser reaches deep into the 

tissues, it is ideal for treating sprains and strains, arthritis, 
calcified muscles and fibrotic adhesions, as well as intra-
articular tissues inside of the joints. Its far-reaching 
capabilities also allow the Class IV to achieve results 
in less time than most cold lasers currently used today. 
With treatment times of as little as 5 to 15 minutes, the 
Class IV laser allows many conditions to vastly improve 
within a few visits. Oftentimes, patients find immediate, 
soothing relief that improves with each treatment.

A partial list of the kind of conditions that can be 
helped… 

If you are tired of living with pain and would like 
to see if you qualify for deep tissue laser treatment call 
718-559-6992 for a FREE CONSULTATION right 

with Deep Tissue Laser Treatment, that she offers one 
FREE treatment to see if you respond and if you are a 
candidate for this revolutionary new non surgical pain 
relieving treatment. Due to the overwhelming response 
to this type of offer, this offer will be good for the first 

Listen to what patients are saying: 
“I had been suffering from knee pain for many 
months before I tried laser treatments using Deep 
Tissue Laser. After just a couple treatments, my knee 
pain was reduced to the point where I can finally 
live a more normal life again. These treatments are 
simply remarkable!” 
 - Jennifer C. 

 “I started treatments with Deep Tissue Laser 
after I had injured my neck in a car accident. The 
treatments allowed me to return to work much more 
quickly than anyone had expected, considering the 
pain I was in. During the treatments, all I felt was a 
warming sensation as the laser was moved across the 
injured area where all my pain was. After just three 
short treatments, my pain was almost totally gone. 
Thanks, Doctor!” 
 - Jason B. 

“The Deep Tissue Laser treatments I received 
dramatically helped my recovery from a broken leg. 
Not only did it help reduce the swelling, the pain 
relief I experienced was nothing short of miraculous. 
My orthopedic doctor was amazed with the results.” 
- John M. 

Brooklyn Spine Center
Dr. Melinda Keller
1117 57th Street

Brooklyn, NY 11219
www.kellerchirony.com

718.559.6992
Does not apply to federal beneficiaries 

Are You Suffering With Severe Constant Pain?
New Laser Light Breakthrough Treatment

 May Reduce Or Even Eliminate Pain 
Of  The Worst Kind In Just Minutes

If you are suffering with severe pain despite all the treatments, that may have failed you 
in the past, you may now have some hope of reducing or even eliminating your pain 

with a new non-surgical, painless laser treatment now available in Brooklyn.

ADVERTISEMENT
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BY THOMAS TRACY
A fi re broke out in the 

basement of a Glenwood 
Road building on Nov. 11 — 
mixing up a noxious cock-
tail of carbon monoxide 
and pesticides that sickened 
seven residents.

Firefi ghters and para-
medics raced to the home, 
located near Albany Av-
enue, at 12:26 am, after a 
small blaze broke out in the 
basement of the storefront 
building.

Witnesses said the vic-
tims, which included two 
adults and three children, 
rushed out of their smoke-
fi lled apartments retching 
and vomiting.

Sources said the landlord 
fumigated the basement ear-
lier in the day. When the fi re 
broke out, it mingled with 
pockets of carbon monoxide 
that was already in he base-
ment, they said.

“It was a smoky fi re, and 
the people who lived in the 
apartments were quickly 
overcome by the fumes,” an 

FDNY source said.
It was unclear what 

sparked the fi re by Mon-
day night. Residents were 

treated at the scene — and 
were allowed to go back 
home after the entire build-
ing was aired out.

Fumigated in Flatbush

A Flatlands Volunteer Ambulance Corps paramedic treats a little 
boy who was overcome by fumes in his house near the corner of 
Albany Avenue and Farragut Road last Friday. A noxious mix of car-
bon monoxide and pesticides were to blame, offi cials said. 
 Photo by Steve Solomonson 

BY THOMAS TRACY
Seven fi refi ghters were injured on 

Nov. 10 as they tried to put down a mas-
sive blaze that threatened to eat through 
a row of homes on E. 14th Street in 
Homecrest.

More than 100 smoke eaters were 
called to the burning two-family home 
near Avenue R at 10 pm, just as the two-
alarm blaze spread to the building’s cock 
loft — a common space that runs through 
the attached houses.

Firefi ghters stopped the confl agration 
from spreading by dousing the building 
down at all sides, drowning out the blaze 
with a water-logged pincer. 

Residents said they could see smoke 
for blocks as fi refi ghters spent an hour 
and 15 minutes snuffi ng out the fi re.

An FDNY spokesman said two of the 
seven hurt fi refi ghters suffered serious, 
but not life-threatening injuries. 

The remaining fi ve suffered minor in-
juries.

The cause of the fi re was still under 
investigation on Tuesday, the spokesman 
said.

Firefi ghters douse down an E. 14th Street home 
near Avenue R that caught fi re last Thursday. 
Smoke eaters had to run their hoses into ad-
joining homes in order to beat down the fi re. 
 Photo by Steve Solomonson 

Seven sickened by noxious fumes on Glenwood Road

Seven bravest 
hurt in blaze 
on E.14th St. 

YOUR ONE-STOP
SERVICE

CENTER

WE SERVICE & INSTALL

90 DAY
GUARANTEE
ON  LABOR & PARTS

INSTALLED BY US

FREE
HOUSE CALL

WITH ANY REPAIR

B&R Electronics & AC Service
 2577 E. 27th Street
     Brooklyn, NY

www.TVRepairsBrooklyn.com

718-743-2407

OVER 35 YEARS
EXPEIENCE

LCD & PLASMA
TUBE TV’SCOMPUTER & CAMCORDER

VIDEO EQUIPMENT

AIR CONDITIONERS

C & AS A
PUTER & CAMCORDER

NNERS

FREE
ESTIMATES

ON ALL
CARRY-IN UNITS

Serving 
All of Brooklyn

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

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

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

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

For complete information, go 
to nyserda.ny.gov/residential
or call 1-877-NY-SMART.
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FOR PRODUCT DEMONSTRATIONS, VISIT OUR FACTORY OR SHOWROOMS!
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OVER 100,000 HOMEOWNERS HAVE TRUSTED OUR FAMILY FOR OVER 55 YEARS!

718-449-1382
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FREE
ESTIMATES
AVAILABLE
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CONTRACTORS 
WELCOME

GREATER NORTHEASTERN
INSULATED STEEL & FIBERGLASS

ENTRANCE DOORS
GET UP TO

$500 BACK
ON OUR ALL NEW 
GOVERNMENT

APPROVED
ENERGY STAR

DOORS
MANUFACTURED & INSTALLED

Only $59900

CUSTOM SIZES AVAILABLE

OTHER STYLES & COLORS AVAILABLE 
 ASK ABOUT OUR COMPLETE LINE OF STORM DOORS
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�WWW.FIBERAMA.COM

PROTECT YOUR HOME
FROM RAIN, SNOW & SLEET

CLEAR ZOROX
PATIO AWNING

LET’S LIGHT IN, KEEPS WATER OUT!

COVER IT WITH A NEW STYLE

ONE WEEK ONLY...BLACK FRIDAY SPECIALS - NOV. 18TH thru NOV. 25TH 2011

OPEN 7 DAYS
OPEN LATE THURS. 

TILL 8PM

A
Rating
from BBB

+

MODEL A-1 IN BLACK - 32” x 36” x 80”

WE WILL
BEAT
ANY WRITTEN
ESTIMATE!

NO BAIT & SWITCH...
NO GIMMICKS!

Heavy Duty Vinyl 
Tilt-In Replacement 

WINDOWS
50% OFF

ALL
3 DIMENSIONAL
ARTWORK
DESIGNS

INTRODUCING OUR EXCLUSIVE

SUPREMACY WINDOWS
FEATURING:

NO SUBCONTRACTORS...
We Use Our Own

Factory Trained Installers!
Only $29500

STATEN ISLAND 
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Happy Thanksgiving 
from Our Family

to Yours!
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BY THOMAS TRACY 
It was a street fi rearm 

free-for-all.
It was black Saturday!
It was your chance to 

get cash for that gun you’ve 
been holding onto since, 
well, since you can’t say.

So Brooklynites sold 
more than 80 fi rearms to 
the NYPD on Nov. 12 dur-
ing a special, no-questions-
asked gun buying event 
that saw the city shell out a 
total of $15,200 to residents 
eager to be relieved of their 
fi rearms.

Police say residents 
brought in 49 revolvers, 20 
semi-automatic handguns, 
three rifl es and four shot-
guns to the Temple Assem-
bly of God on Church Av-
enue near E. 45th Street in 
East Flatbush, and left the 
house of worship with $200 
bankcards for each weapon 
surrendered. On top of that, 
more than a half dozen BB-
guns, zip guns, and fl are 
guns were also sold to cops 
— for $20 apiece.

Investigators are ex-
pected to conduct ballistic 
tests on the weapons, which 
offi cials say will then be 
melted down and turned 
into less harmful wire hang-
ers (which, by the way, can 
be used to break into cars). 

“We didn’t get anything 
outlandish like an Uzi, 
but we’re happy to get any 

gun off the street that’s ca-
pable of discharging am-
munition,” said Inspector 
Charles Scholl, interim 
commanding offi cer of the 
67th Precinct in East Flat-
bush. “People from all over 
brought in weapons, so the 
whole borough benefi ted.”

The event was sponsored 
by the NYPD, District Ator-
ney Charles Hynes, and 
Councilman Jumaane Wil-
liams (D–Flatbush).

Hynes said that nearly 
2,000 guns have been taken 
off Brooklyn streets since 
2008, when the city began of-
fering amnesty — and cash 
— to gun owners. 

“[This is] an effective 
and sensible way to pre-

vent criminals from get-
ting their hands on these 
weapons, which can wound, 
maim or kill innocent peo-
ple,” Hynes said.

Police collected 70 fi re-
arms during a similar buy 
back event in June. An ad-
ditional 287 fi rearms were 
recovered during a similar 
2010 initiative involving six 
churches.

Despite this, shootings 
continue to rise in southern 
Brooklyn: as of Nov. 6, 223 
shootings have taken place 
in Patrol Borough Brooklyn 
South — which stretches 
from Canarsie to Carroll 
Gardens — 28 more than at 
the same time last Novem-
ber.

NYPD and DA 
hold gun fi re sale

More than 80 guns were sold to the NYPD during Saturday’s gun 
buy-back program at an East Flatbush Church. 
 Photos by NYPD and Elizabeth Graham 

City pays $15K for residents’ hardware

WE’LL HELP YOU SAVE
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Purchase These Vouchers

Exclusively AT:
www.BoroDeal.com

REGULAR PRICE

The Fine Print

$10.00
$20

Half off Dinner at
Jay and Lloyd’s
Old Time Brooklyn Deli

Jay and Lloyd’s continuing the 3rd generation tradition of 
Deli mavens. Keeping the Old World Charm of “The Corner 
Deli” without shtick, which is as much a part of the deli world 
as is their home-pickled corned beef, when you step into Jay 
& Lloyds. The first thing you sense is that distinctive old-time 
aroma “aaaah.....the smell of deli”.

People come from all over for their Hot Pastrami, which 
is smoked to juicy perfection with just the right amount of 
Schmaltz, Their famous Hotdogs, old fashioned (perfectly 
grilled tubes of beef) and Home cured Corned Beef that melts 
in your mouth along with their fresh Baked Brisket.

Do you know the expression:
“Tastes just like Mama used to make”
Well have you ever tried their Noodle Kugel, Homemade 

Derrma (kishka)? What about their Kasha Varnishkas?.....No 
wait--oh the chopped liver is to die for.

Whether you are young or old at Heart, Carnivore or Veg-
etarian, they’ll serve up good food, a few laughs with their 
friendly staff.

Jay & Lloyd love kids.... so bring them on down and check 
out their awesome Kid’s Menu. 

The sign on the front door says “Come in & Eat or we’ll both 
starve”... Well, with todays $10 for $20 worth of food deal 
what are you waiting for, come on by!

$10 BUYS YOU $20 WORTH
OF DELICIOUS FOOD

Limit per person: 1
Promotion Expires on December 31, 2011
1 voucher per customer per table
Not to be used on Holidays
Not to be combined with any other specials, promotions
Voucher expires Dec 31 2011

Jay and Lloyd’s
Old Time Brooklyn Deli

2718 Avenue U
Brooklyn NY, 11229

917-685-8805

Paying too much 
for heating oil?
If you answered yes, then you owe it to 
yourself to make a simple phone call today.

877.237.9102
petro.com

Ask how we can help you achieve 

ENERGY SAVINGS OF AT LEAST  
10% — GUARANTEED!*

Commit to saving energy 
and the environment. 

OIL   |   AC   |   PROPANE   |   NATURAL GAS   |   PLUMBING   |   HOME SECURITY

*For boilers only. Savings based on installation of Beckett AquaSmart boiler control. May not be available in all areas. 
Cannot be combined with any other offer. Subject to change without notice. Additional terms and conditions may apply. 
NYC Lic. No. 1314079. ©2011 Petro. P_11461

MALSONS JEWELERS
est. 1970

Unforgettable
HOLIDAY

Kings Plaza, Lower Level
Brooklyn, NY 11234
718.253.6236
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By Dr. C. Hammoud Ph.D.
�I had terrible Acne for 3 years and tried products with Benzoyl
Peroxide, Aloe Vera and others. After 4 days taking the Bell natural
product #60 it started to clear up my skin. My skin changed from terrible
to beautiful. Mylene Theriault, 19, Sorel-Tracy, QC �In 2 days my
son’s face completely cleared up of acne. My son is 15 and suffered for
3 years. We used many products like laser, Neem that did not work or
burned his skin. Veronica Marden, Seminole, TX �Unbelievable
acne free beautiful skin Last couple of years I had acne and tried
every product and antibiotics. Results with #60 were unbelievable.
Thanks for giving me beautiful skin and my self-esteem. Nelisa Royer,
28, Doral, FL �Within 6 days eczema cleared up completely. I
believe #60 addresses the cause internally instead of the symptoms.
Latifa Boutshik, 43, North York, ON �I had severe psoriasis over
95% of my body. Last 5 years I have stunned every doctor and
dermatologist. I spent tons of money on remedies. After I got Bell #60,
I’ve never seen anything work as fast in my life. Within 2 days I saw my
skin clearing up. I’m speechless. It was inexpensive compared with
what I spent before. Jessica Shantz, 25, Dawson Creek, BC �All
statements made on the Bell website are sent by delighted users. All
are real people. Most have listed phone numbers and can be called for

advice. No money is paid to them. Their reward is the relief they are getting. All say #60 works within
days not months, not years. It’s more effective than what they used before. It is less expensive (some
acne suppliers ship monthly and charge monthly, which may amount to large sums yearly). No side
effects were reported on #60. TRUE EVIDENCE that we are helping people.

Eczema
Psoriasis
Rosacea
Rashes

#60
Guaranteed better than all
others they used say dozens
of delighted users with full
names and towns on the Bell
website. Works by cleansing
blood inside rather than
attacking skin from the outside
and leaving the actual cause
untreated. Here are a few
examples:

ACNE

In other towns try your local health food stores first. If they don’t have it and don’t want to
order it for you, order on our website or call us with Visa or Mastercard. S & H $9.95.

Store inquiries are
welcome.

www.BellLifestyle.com
1-800-333-7995

�Cholesterol and triglycerides under control! For the last 5-
6 years I have been told that my cholesterol and triglycerides were out
of line. After taking Bell Cholesterol Control #14 my doctor said he
was amazed about the change. This is a good product. Jerome Nettles,
51, Monroeville, AL �All statin drugs gave me pain! My doctor
tried them all on me. So he said to try a natural product. After taking
Bell Cholesterol Control #14 I have no more pain. I’m so happy about

this. Deanna O’Neil, 63, Tecumseh, ON.�I had great success with all Bell health products!
In the last 2 years I had relief with Bell Prostate Ezee Flow Tea, HDL Cholesterol Management,
Blood Pressure Combo and Stem Cell Activator. I love your products. They all work for me. Great
results. That’s all that matters. Basil Richards, 49, S.W. Ranches, FL �20 years of high
cholesterol alleviated! I had high cholesterol for 20 years and drugs didn’t agree with me. After
taking Bell Cholesterol Control #14 for 6 months I had a check-up and was surprised about the big
improvement. I was delighted and extremely happy and so was my doctor. Norma Hrysio, 65, Lac
Du Bonnet, MB. We supply TRUE EVIDENCE.

Cholesterol
Control

High blood pressure is called the silent killer. If your BP is higher than
normal, try to get it down to about 120/80. For many people it is easy to
control. If it does not work for you we refund your money. On our website
you will find over 50 testimonials with full names and towns from all over
USA and Canada. Most of them have listed phone numbers and are happy
to talk about the relief they had. No money was paid for testimonials.

Other Bell products for relief of the following chronic ailments
All guaranteed! �Intestinal Cleansing & Weight Control #10 �Wrist Pain Carpal Tunnel
#30 �Stops Blood Sugar Imbalance & Weight Gain #40 �Calming Cronic Stress #66
�Colon Care & Cleanse #74. Bell is helping people everywhere. Dr. C. Hammoud M.H., Ph.D. recommends this effective fish peptide

blood pressure natural product. So does Dr. Julian Whitaker M.D. �I was
on 3 blood pressure drugs that did not work well. After starting Bell #26
my readings are generally well below 120/80. Dona A. Anderson, 76,
Sooke, BC � My blood pressure was 157/90 and I had side effects
from prescription drugs. I bought a monitor. After 6 months on Bell #26 I
was down to 120/80. Toni L. McCuistion, 52, Elizabethtown, PA � At
work my driver’s medical test was too high at 170/100. After taking Bell

#26 for a few days I went down to 128/84
which allowed me to pass my work medical.
Kris Geier, 48, Windsor, ON. All products guaranteed to work.

�AVAILABLE IN BROOKLYN: Downtown Natural Market 1707 Church Ave. Nostrand
Pharmacy 1432 Nostrand Ave. Greenfield Pharmacy 1526 Cortelyou Rd Fine Care Pharmacy 981
Fulton St. Noor Pharmacy 2036 Bedford Ave. Supreme Health Food Center 264 Lee Ave.Eve
Pharmacy 2836 Coney Island Ave Manipal Drugs 280 Nostrand Ave New Ronson Drugs 237 Utica Ave.
3P Drugs 799 Flushing Ave. Lincoln Place Pharmacy 1135 Eastern Parkway Unity Drugs 772 Grand
St. Boreum Drugs Corp 194 Union Ave Boro-Park Health Foods 5203 13th Ave Century Pharmacy
483 Kings Hwy Clarkson Pharmacy 524 Clarkson Ave Danny & Veer Health Foods 1827 A Flatbush
Ave Downtown Natural Market 51 Willougby Street Elm Pharmacy 1651 Coney Island Ave Established
Drugs 1743 Nostrand Ave The Essence of Life 451 6th Ave Eve Pharmacy 170 Avenue U Everything
Natural 1661 Ralph Ave Expidite Care Pharmacy 2283 norstrand Ave. Family Pharmacy & Surgical
1757 Bath Ave Farmacon Pharmacy 8007 5th Ave Fresh Health Food Emporium 1276 Fulton St.
Heights Apothecary 79 Atlantic Ave Fresh Health Food Emporium 594 Nostrand Ave Hebron Health
Food 9408 Church Ave Krimko Pharmacy 954 Nostrand Ave Lawrence Pharmacy 740 New Lots Ave
Manipal Drugs 280 Nostrand Ave Nannie Health Food Store 5218 Church Ave. Natural Vitamins 671
Manhattan Ave Palma Chemists 159 7th Ave Parkway Pharmacy 531 Church Ave Powell's Pharmacy
7517 3rd Ave Rabinowitz Pharmacy 602 Brighton Beach Ave Ralph Prescriptions 300 Wyckoff Ave
Rockway Pharmacy 1214 Flatbush Ave Rubinson Pharmacy 4223 Church Ave Saldo Drugs 384
Graham Ave Silver Rod Pharmacy 5105 Church Ave Silver Rod Pharmacy 6404 18th Ave Sims
Pharmacy 1711 Pitkin Ave Stella's Pharmacy 8722 Glenwood Rd Sunset RX Pharmacy 5808 4th
Ave. SVRH Pharmacy 161 Smith St Tony's Health Food Supermarket1316 Fulton St. Tony's Health
Food 2923 Glenwood Rd. Unzer Pharmacy 572 Bedford Ave. Vitamin Depot Nutrition Center 7721
5th Ave VLS Pharmacy 4402 5th Ave. Wyckoff Drugs 1236 Broadway Well SaSa 779 60th St. Shea
Beauty 1356 E. 48th St. �STATEN ISLAND: Tastebuds Natural Foods 1807 Hylan Blvd
Millers Pharmacy 173 Broad St Hyland Medicine Cabinet 1988 Hyland Blvd.  Tripharm Drug Inc
200 Richmond Ave Tompkinsville Pharmacy 45 Victory Blvd Family Health Center 1789 Victory
Blvd.  St. George Pharmacy 100 Stuyvesant 

�Relief in 3-5 days from dribbling, burning and rushing
to the toilet.  If you are considering surgery, try this tea first.
Must work of money refunded. 99% success rate. Helps
virtually everybody quickly. The only prostate remedy that
works so well that it comes with a money-back guarantee.
Literally hundreds of delighted men testifying on our web site:

� Doctor said to keep on drinking the tea.  Prescribed
prostate drugs did not help.  Leonard Pearcey, Wassis, NB
�I cancelled my prostate surgery. Get up once a night.
I'm so happy not to have to face the torment of a prostate
operation and incontinence or impotency.  Albert E. Blain, 74,
Schumacher, ON �Even after TURP prostate surgery
and microwave therapy had to get up many times.  Now down
to 1-2 times. Tea is 100% better than drugs.  Robert G. Stocker,
Eustasis, FL �After 1st year drinking tea my PSA went
down to 4.5; after 2nd year to 2.9; after 3rd year to 2.3.  I highly
recommend the tea. A real life saver.  Thomas M. Thurston,
Forsyth, GA. People’s phone numbers on our website.

Frequent
BATHROOM TRIPS?
Bell Prostate Ezee Flow Tea #4a

#14

High Blood Pressure?

#26
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MBYour wife needs help  
after her stroke and  
she can’t even ask for it.

Now what? 
Skilled therapists from VNSNY can help rebuild her speech,  

movement and memory, while nurses help manage pain,  

monitor vitals and assist with medication. With rehabilitation 

services that enhance the recovery process, the Visiting Nurse 

Service of New York is the right care now.

CALL NOW TO SPEAK TO A VNSNY REPRESENTATIVE ABOUT 

THE HOME HEALTH CARE OPTIONS THAT ARE RIGHT FOR YOU.

1-855-VNSNY-NOW • VNSNY.ORG/ANSWERS

PHYSICAL THERAPISTS 
SPEECH THERAPISTS

OCCUPATIONAL THERAPISTS 
REGISTERED NURSES

Our services are usually covered by Medicare, Medicaid and most insurers.

facebook.com/vnsny @vnsny_news

BY DAN MACLEOD
An angry naked woman 

ransacked a Third Avenue 
Chinese restaurant in Bay 
Ridge last Thursday, then 
ran outside and danced in 
the street in the buff, stop-
ping traffi c, drawing hun-
dreds of onlookers, and 
nearly burning the build-
ing to the ground before 
cops showed up and hauled 
her away. 

The craziness started 
at around 3 pm, when the 
then-fully clothed woman 
— who had blond hair but 
whose identity could not be 
confi rmed — walked into 
Dragon China between 79th 
and 80th streets and de-
manded free food after fi nd-
ing the word “free” on the 
take-out menu.

“She asked the cashier, 
‘Everything is for free?’ ” 
said the restaurant’s owner, 
Dajo Zhao, who said that the 
woman then slammed her 
fi ngers down on the menu, 
while screaming, “Free! 
Free! Free! Free!”

When another customer 
told her that she was crazy, 
the woman put on a show 
that made it appear as if she 
was.

Unhinged, she started 
throwing everything she 
could get her hands on, 
screaming with rage and 
wildly fl ailing. Her manic 
tornado then moved to the 
back of the restaurant, 
where she pushed over 
equipment, threw food, and 
even punched a chef.

“I walked in and I saw 
an old lady trashing the 
place,” said Noreen Monier, 
who owns Tops Restaurant 
& Bar Supply on Third Av-
enue between 80th and 81st 
streets. “I told her to stop 
and she threw a watermelon 
at me. She had superhuman 
strength.”

The panicked employees 
quickly moved out into the 
street as the woman contin-
ued to cut a path of destruc-
tion through the tiny take-
out joint.

Minutes later, she 
emerged from the store and 
took off her clothes piece-
by-piece on the sidewalk 
— fi rst kicking off her lime 
green loafers, then chuck-
ing her handbag, before 

stripping off her gray skirt 
and red blouse, revealing 
the full monty to the nearly 
300 onlookers who gath-
ered, many of whom were 
snapping pictures and fi lm-
ing video of the show.

“She was prancing 
around,” said a witness. “At 
fi rst it was funny, but then 
it got scary.”

When a black convert-
ible attempted to pass 
through the normally bus-
tling intersection — the 
woman blocked its path and 
laid down on top of it, giv-
ing the confused driver an 
unwanted hood ornament.

“You just never seen 
nothing like this. She’s na-
ked as the day she was born, 
spread eagle on the car,” 
said Michael Clancy, who 
was walking his dog nearby 
when the woman began to 
strip.

The woman eventually 
made her way back into 
the restaurant, where she 
began chucking Snapple 
bottles and destroying any-
thing she hadn’t already 
devastated — including the 
store’s cash register and 

telephone.
“She’s picking up the 

phones, answering calls, 
and throwing money,” said 
Clancy.

As the naked woman 
continued to make a mess, 
a fi re broke out on the res-
taurant’s broiler and began 
to spread. 

Shortly afterward, cops 
were on the scene and fi re 
fi ghters showed up to con-
tain the blaze.

Female police offi cers 
tried to contain the naked 
woman by wrapping her in 
a blanket, but she slipped 
out of their grasp repeatedly 
before they were fi nally able 
to cuff and cover her. 

Police would not say if 
the naked woman was ar-
rested by press time. 

Cops in the 68th Precinct 
did not respond to calls re-
questing comment. 

Witnesses said that the 
naked woman is a regular 
along Third Avenue, where 
she is often seen talking to 
herself as she walks down 
the street fully clothed.

“She mutters to herself 
and argues a little, but she 
seems well taken care of,” 
said Monier. The weird 
spectacle, which was  fi rst 
reported by the blog Bay 
Ridge Journal,  was the 
talk of the strip on Monday, 
where witnesses were still 
recovering from the shock 
of the surreal scene. 

Naked rampage!

The naked woman trashed this 
Chinese restaurant, and caused 
a fi re that could have burnt it to 
the ground. 

Woman storms eatery, disrobes in street
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No judge’s robes for Atanasio
BY THOMAS TRACY

The people have spo-
ken — and they don’t want 
a disgraced city offi cial in 
judge’s robes.

Former School Con-
struction Authority trustee 
Paul Atanasio,  who left his 
post amid a patronage scan-
dal after a teenager’s death 
in 1998 , failed to win a seat 
on the Supreme Court in 
voting on Tuesday.

Initial numbers from the 
Board of Elections show that 
Atanasio, a Bay Ridge attor-
ney running on the Conser-
vative line, received a paltry 
3,463 votes with 95 percent 
of borough tallied — put-
ting him seventh out of eight 
candidates vying for the six 
available seats on the bench.

Voters re-elected sitting 
Supreme Court judges Law-
rence Knipel (20,353 votes), 
Betsy Barros (33,500), and 
David Friedman (35,607 on 
the Democrat and Conser-
vative lines) were re-elected 
to new 14 year-terms. In 
addition, acting Supreme 
Court Justice Rachel Ad-
ams (31,195 votes) and Civil 
Court Judge Johnny Baynes 

(23,323) won permanent 
seats at Brooklyn’s Supreme 
Court, which handles crim-
inal and major civil cases.

Carl Landicino, former 
election lawyer and legal 
hatchet man for the Kings 
County Democratic Party, 
also won a judgeship after 
getting 30,957 votes.

City offi cials said that, 
in 1998 Atanasio gave a su-
pervisory position to the 
husband of longtime col-
league Fran Vella Marrone, 
the president of the Dyker 
Heights Civic Association — 
only to have that patronage 
appointment end tragically 

when a few months into the 
rehabilitation project at 
PS 131 in Borough Park, a 
brick crashed down on Yan 
Zhen Zhao, killing her.

City investigation deter-
mined that a “lethal com-
bination of incompetent 
contractors, halfway safety 
measures and laissez-faire 
supervision” led to the girl’s 
death and pointed a fi nger 
at Gary Marrone, Atana-
sio’s pick for the job.

Atanasio had told inves-
tigators that he had nothing 
to do with Marrone’s hiring 
— but several other School 
Construction Authority of-
fi cials contradicted that 
account. One of the School 
Construction Authority 
members even told investi-
gators that he warned Ata-
nasio that “he would have 
exposure” if he hired Mar-
rone for the job.

Atanasio ran once be-
fore for Supreme Court — in 
2007 — and lost. That time, 
at least, he got 4,800 votes.

Calls to Atanasio, cur-
rently a lawyer and treasurer 
for the state Conservative 
Party, were not returned.

Former School Construction Au-
thority trustee Paul Atanasio.

FREE WIFI

Most Major Insurances Accepted

Stephen Finger, M.D. 
718-692-1515

2256 Hendrickson Street 

(1 Block from Kings  Plaza)

VISIT US ON THE WEB AT: www.drfinger.com

Visit our blog: 
www.ThePointingFinger.blogspot.com

REPAIRED 
PAINLESSLY

STUDIO 19 SALON & SPA

www.studio19salonandspa.com

STUDIO 19
SALON & SPA

Is Proud To Celebrate Our

20 th Anniversary ...

Hair Design & Makeup 

Application for your 

Sweet 16 in our Beautiful 

newly remodeled 

Salon & Spa

We

On Tuesdays and 
Wednesdays Only:
Get a Haircut & 
Receive a FREE 

Manicure

On Tuesdays and 
Thursdays Only:

Get the Brazilian Blowout 
Treatment for $20000 & 
Receive a FREE Haircut

On Sundays Only:
$5000 Single 
Process Color 

(with Christine or Layla
Only) 

On Tuesdays, 
Wednesdays, and 
Thursdays Only:
Manicure & Pedi-

cure Special $2500

“On The Move!”
KINGSBROOK
JEWISH MEDICAL CENTER

585 Schenectady Avenue | Brooklyn, NY 11203 | 718-604-5000
www.kingsbrook.org

Making Strides
And Advancing!

Extraordinary
   Emergency
   Care

Board Certified
   Doctors

Timely & 
   Convenient

ER Entrance on Winthrop
between Schenectady & 49th Street
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STOP KILLING GOOD JOBS!

The Kingsbridge Armory in the Bronx could be home to 2,000  
jobs. Instead it sits empty because special interests wanted 
to force private businesses to pay inflated wages. 
Now they’re at it again! 

Tell your City Councilmember to say
 “NO” to wage mandates. 

For more info go to: puttingnewyorkerstowork.org

Paid for by Putting New Yorkers To Work

Kingsbridge Armory Today
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BY ELI ROSENBERG
Ever hear of a tape 

measure?
The city can’t figure 

out how high an Avenue M 
overpass is off the ground, 
and residents say its con-
fusing warnings — which 
alert truckers to two dif-
ferent heights on either 
side of the bridge — are 
causing cargo carriers to 
get wedged beneath it on a 
regular basis.

There are five differ-
ent signs warning that the 
clearance for the B and Q 
train overpass on Avenue 
M between E. 15th Street 
and Buckingham Road is 
between 11-feet-11 and 12-
feet-1, and residents think 
the two-inch difference is 
baff ling to drivers that 
regularly get crammed 
beneath it.

“Almost once a week 
someone gets stuck,” 
said a worker at the bagel 

shop outside the subway 
station. “I see it all the 
time.”

The latest wedgie oc-
curred last week when 
a Post Office truck got 
jammed in and stayed 
stuck for more than two 
hours, said Sunny Joshi, 
who works at a newsstand 
under the tracks.

For the record, our in-
dependent measurement, 
taken with a tape measure 
by our trusty intern, puts 
the height of the over-
pass at 13 feet at its lowest 
point. 

But the city hasn’t fig-
ured that out.

Here’s a breakdown of 
the differences:

Ocean Avenue bound:

• Avenue M between E. 
14th and 15th streets: 12-
feet-1

• On the overpass: 11-
feet-11 

Ocean Parkway bound:

• Avenue M on the cor-
ner of E. 17th Street: 12-
feet-0

• Avenue M on the cor-
ner of E. 16th Street: 11-
feet-11

• On the overpass: 12-
feet-1

A spokeswoman for the 
MTA said that it was only 
responsible for the sign 
on the overpass itself, and 
the agency normally gets 
the measurements it puts 
on its signs from the city.

Of course, that doesn’t 
explain how both sides of 
the bridge have a differ-
ent clearance.

The Department of 
Transportation did not re-
spond to multiple queries 
about its differing signs, 
including a reporter’s 
e-mail with photos. 

Posted clearance 
space is routinely about 
a foot lower than the ac-
tual height, experts say, 
to ensure daring drivers 
don’t try to cut things too 
close.

HEIGHT OF STUPIDITY
Signs tell multiple altitude tales of Avenue M overpass

Just two of the city’s fi ve dif-
ferent signs warning that the 
clearance for the Avenue M 
overpass is between 11-feet-11 
and 12-feet-1.  
 CNG / Eli Rosenberg

Alfred: 5-foot-6

Overpass: 13-feet

We armed our intern Alfred Ng 
with a tape measure to fi nd 
out just how high the Avenue M 
train overpass is off the ground. 
His fi ndings: 13 feet at its lowest 
point.  CNG / Eli Rosenberg

BY ELI ROSENBERG
The Ditmas Park café 

owner who disappeared 
two weeks ago may actu-
ally have been planning 
his own escape.

Josh Rubin, the owner 
of Whisk who vanished 
without a trace on Oct. 
31, had negotiated with 
a neighbor to sublet his 
room in a Lawrence Street 
apartment.

The neighbor, Zach 
Boyce, told us that he dis-
cussed taking over Rubin’s 
room starting on Nov. 8 
— and had looked at the 
place the day before  Rubin 
disappeared .

“I talked to him about 
it two weeks before the 
end of the October,” said 
Boyce. “Just before the end 
of the month, I went to see 
the room. He told me that 
he was getting a house 
with some better friends 
of his.”

Rubin’s roommates said 
that they knew nothing of 
Rubin’s plans to move out.

It remains unclear ex-

actly why Rubin would 
consider giving up his 
room, but experts said that 
it could be a good sign.

“It shows planning,” 
said Monica Caison, the 
founder of the CUE Cen-
ter for Missing Persons. 
“It shows that [the miss-
ing person] was working 
on trying to solve some of 
his issues. People who are 
suicidal don’t plan.”

Detectives continue 
to search for the 30-year-
old — and a police source 
said that cops remain con-
cerned about Rubin’s men-
tal state because he suffers 
from bipolar disorder. Ru-
bin is also a diabetic and 
did not have his medica-
tion when he left his apart-
ment on Oct. 31.

Rubin was under con-
siderable financial pres-
sure  in the days before he 
disappeared . Indeed, he 
went missing on the same 
day that his first rent pay-
ment was due.

Rubin’s landlord had 
given him a couple of 

months of free rent 
to get his business 
off the ground, but 
it is unclear if it 
ever did. The cafe 
was well-loved, but 
it also appeared to 
be struggling, ac-
cording to regulars.

“It never quite 
had the crowds I 
expected it,” said a 
neighbor resident. 
“I just didn’t get 
the impression that 
they totally had 
their act together.”

Meanwhile, a 
family-and-friend–
led search for Ru-
bin continues, 
though there is 
some evidence that 
the effort is slow-
ing. The “Find Josh 
Rubin”  Facebook 
page  hasn’t been 
updated since last 
Thursday — despite 
the nearly daily up-
dates before that.

Still, locals remain 
concerned about the well-
liked cafe owner’s where-
abouts and continue to 
hope for the best.

“I hope that he just split 

[town]. It may be horrible 
and humiliating — but it’s 
still fixable,” said the coop 
tenant.

Any information about 
Rubin’s whereabouts should 
be directed to the 70th Pre-
cinct at (718) 851-5557.

Missing man thought about moving 
Some say cafe owner Josh Rubin was planing to leave Ditmas Park

Tony Zabedra says he never paid for a cappuccino at Whisk — and 
hopes to see Josh Rubin again.       Photo by Josh Macdonald

Josh Rubin — owner of the coffee shop 
and bakery Whisk in Ditmas Park — was 
reported missing after failing to show 
up to work on Nov. 1.    
 File photo By Dan MacLeod
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Shop early Black Friday – 
Doors open at 5 am!

happy holidays
at

a season
of values!

LOCATED ON LEVEL 2 NEAR GUESS

Santa will be here from
11/19/11 through 12/24/11

visit

at

Plaza! 
Kings

SUNDAYS: 12:00 PM - 8:00 PM

MONDAYS through SATURDAYS: 11:00 AM - 9:00 PM

CHRISTMAS EVE: 9:00 AM - 6:00 PM
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Hajj horrors
To the editor,

The column about Shavana Abruzzo’s 
encounter with an hajjah 35 or 40 years 
ago could probably be updated with con-
temporary horror stories (“Hajj — a spiri-
tual journey to hell!” A Britisher’s View, 
Nov. 10). 

While Saudi Arabia has worked very 
hard at increasing the capacity of the hajj 
experience, it is mathematically impos-
sible to accommodate all of those who can 
make the journey. With 1.4 billion Mus-
lims, accommodations for three or four 
million a year doesn’t do it — and many 
go several times.

This year, I have read about travel 
agents ripping off people, about outbreaks 
of dysentery, and about a very high mor-
tality rate for older people dying due to the 
ordeal of the trip.

The pilgrimage focuses on idolatry — 
the pillar “devils” which are stoned, and 
the Black Rock which is the focus of the 
circumambulation. Islamic idolatry ex-
ceeds that of all western religions. Most 
of the rituals were pagan rites that pre-
dated Islam. 

Of course, the hajj is a great source of 
revenue for the Saudis, but aren’t there 
better things for Muslims to do with their 
hard-earned money — like sending their 
kids to school, etc.? 

The true God does not have a zip code 
or a “holy place” on earth, and the faith-
ful don’t have to make a pilgrimage. Since 
the principal contractor for the Grand 
Mosque was the Bin Laden family, it is 
likely that profi ts from the construction 
projects helped fi nance the 9-11 attacks.

I wonder if Muslims ever think of that 
when they sign up for the hajj.
 Name withheld upon request

Los Angeles, CA.

One-percent ‘Occupiers’
To the editor,

I read Joanna DelBuono’s column 
on the Wall Street Occupiers and have a 
story to relate which further substanti-
ates it (“The Occupiers are getting a taste 
of capitalism,” Not for Nuthin’, Nov. 3).

I visited Zuccotti Park recently, and I 
stood in front of man with a plastic box 
with a large amount of cash in it. There 
was a sign on the front of the box, but I 
do not recall what was written on it. I 
reached into the bin and grabbed two big 
handfuls of money and exclaimed to the 
gentleman that this was mine. He did not 
say anything and looked shocked. 

I went on to say that since they were 
collecting for the 99 percent, and I was 
part of that group, this was going to be my 
share. He stammered and said this was 
money for those out of work. I told him I 
was out of work. Then, he said this money 
goes into a bigger pot to be divided. I 
asked “among whom?” No answer. Mean-
while I am still holding the two handfuls 
of money. 

I told him that he was no better than 
that one percent he was so against. Then 
I threw the money back in the basket. As 
I walked away he called after me about 
how legitimate his organization was, and 
so on. I just waved him off. 

And that constant beating of drums! If 
I didn’t know better I would have thought 
it was some lost Aboriginal tribesmen, but 
then they would have had more class to 
not disturb the neighbors around them. 

Joanna is right on with her column. 
Keep it up. I read her and Stanley Gersh-
bein (“It’s Only My Opinion”) religiously.
 Bill Miller

 Bay Ridge

Free parking!
To the editor,

I don’t normally agree with Repub-
licans on most things, but I completely 
agree with Rep. Marty Golden (R–Bay 
Ridge) that permit parking is yet another 
tax on car owners (“Drivers pan city plan 
to ‘pay-to-park’, Nov. 10).

It will discourage shoppers and restau-
rant patrons as well as friends and family 
from other Brooklyn neighborhoods who 
are unable to use public transit due to age 
and disabilities, and impair the logistics 
of loading and unloading packages and 
equipment coming into the area. 

The Barclays Center arena is poorly 
located, and I sympathize greatly with 
the residents who had this project forced 
upon them. 

Instead of charging a fee — complete 
unfair! — the creation of free parking for 
residents would be far better. 
 Jane Landis

 Park Slope

Bam’s sham
To the editor,

I take serious umbrage with writer 
Rick Lundberg’s assertion that the 
Obama administration is borrowing and 
spending taxpayer dollars “like drunken 
sailors” (“Dumocrats,” Letters to the Edi-
tor, Nov. 10).

Even drunken sailors stop spending 
money when they are broke! They do 
not spend every penny they have, every 
penny they can borrow and every penny 
they can bleed from the taxpayers, and 
then when they run out of cash go back 
and start it all over again!

The Democrats have a lot to answer 
for, including fi ve unsuccessful bailouts, 
multi-billion dollar loans to “green” com-
panies (all big Democratic party donors), 
the abomination of Obamacare that will 
start bankrupting us in 13 months, the 
criminal operation “Fast and Furious” 
and the complete lack of transparency in 
this whole rotten administration. 

Rick Lundberg is completely wrong — 
the “Dumocrats” are much worse than 
drunken sailors.
 David Podesta

 Marine Park

‘Jolly’ early!
To the editor,

I am not a party pooper, but I fail to see 
why bell-ringers have been wishing me 
a happy holiday and soliciting donations 
for their red buckets as I exit the super-
market since well before Halloween! 

I work in various supermarkets for a 
sales and marketing company so I con-
stantly see these kind-hearted, friendly 
souls, but am I missing something? Can’t 
their holiday greetings wait until after 
Thanksgiving? Let’s get rid of all the re-
duced Halloween candy corn fi rst. 

It seems a bit early for Christmas 
wreaths on the outside walls of some 
stores, but there they are, alongside deco-
rations on many streets!

I know that preparations for holidays 
and events take place well in advance — 
back-to-school advertisements seem to ap-
pear before summer vacation begins, and 
tanning and sunscreen items are set up 
on displays while March is still roaring 
like a lion. I love the holiday season, but 
can’t these holiday “traditions” wait until 
the holiday season begins?

Bah, humbug! And a Happy Thanks-
giving to one and all!
 Mark Lane

Little Neck, N.Y.

‘Cruelty and ignorance’
To the editor,

Animal rescuers unnecessarily killed 
an innocent cat, recently, and the owner 
could do nothing to stop it.

The owner said that a child yanked the 
cat’s tail and the feline scratched back. As 
a result, animal control euthanized the 
tabby. 

This was not a vicious animal that 
went around looking to attack people — 
it was just reacting to being hurt. This is 
normal animal behavior. A scratch isn’t 
even a serious or life-threatening injury! 

If I were the parent, I’d have punished 

my child — not have the cat killed! Par-
ents, please teach your children the safe 
and proper way to relate to animals. 
Never harm, annoy, or scare an animal. 
And please keep an eye on your kids! If 
they want to pet a cat or dog, fi rst make 
sure that it’s friendly.

We don’t need any more innocent ani-
mals killed because of human cruelty and 
ignorance.
 Sarah Vogel

 Sheepshead Bay

‘Perl’ of wisdom
To the editor,

Rock Lundberg’s response to Gary 
Perl’s intemperate characterization of all 
Republicans as morons — (“Rep. Turn-
er’s sex drive,” Letters to the Editor, Nov. 
3) — made two valid points and two accu-
sations that were as intemperate and un-
founded as Perl’s calumny (“Dumocrats,” 
Letters to the Editor, Nov. 10).

I agree that President Obama has 
devastated America with trillion-dollar-
plus failed stimulus packages. The easy-
money policy of the Federal Reserve, 
combined with near zero interest rates, 
is a formula for devaluing our currency 
and stealing every American’s wealth 
through ridiculously under-reported 
true infl ation rates for food, energy and 
survival items.

ObamaCare is revealing how effort-
lessly Obama can lie. The claim was that 
over 20 million, previously-uninsured 
Americans could be absorbed into the 
system without hurting already enrolled 
Medicare and Medicaid patients. Now, 
talk to your doctors about slashes in 
Medicare anmd Medicaid funds!

Lundberg claims that the housing 
market collapse is attributable to left-
wing darlings Fannie Mae and Freddie 
Mac. How about the role of mortgage lend-
ers, bankers, mortgage bundlers and fi -
nancial service predators who thrived 
during the deregulation mania of the pre-
vious administration?

I feel Lundberg is a bright, thoughtful 
guy, but would he like to rethink his as-
sessment of liberal degenerates in the Oc-
cupy Wall Street crowd who defecate on 
police cars?

How many substantiated instances 
have been validated? In order to defecate 
on a police car, an individual would have 
to be affi lcted with high-level psycho-
pathology, combined with a total lack of 
personal dignity, self-respect and human 
decency.

If you truly believe that most liberals 
“occupiers” are cheering and encourag-
ing any deranged, sordid person who 
would defecate on a police car, then you 
are a dupe of the right-wing, talking-
points propaganda machine.
 Joseph McCoppin

 Sheepshead Bay

LETTERS TO THE EDITOR

LET US HEAR FROM YOU
Letters to the Editor should be addressed 
to Vince DiMiceli, Editor, Courier Life 
Publications, 1 MetroTech Center North, 
Brooklyn, New York 11201, or sent via 
e-mail to editorial@cnglocal.com. All 
letters, including those submitted via e-
mail, MUST be signed and the individual’s 
verifi able address and telephone number 
included. Note that the address and tele-
phone number will NOT be published and 
the name will be published or withheld 
on request. No unsigned letters can be 
accepted for publication. The editor re-
serves the right to edit all submissions 
which become the property of Courier 
Life Publications.
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They  teach their kids 
to hate Jews , their 
rulers in Gaza have 

allegedly  killed upwards of 
500 people in more than 350 
terror attacks since 1993 , 
and their very existence 
depends upon foreign aid, 
yet crafty Palestinians have faithful 
fans in Rep. Edolphus Towns (D–Fort 
Greene), Rep. Charles Rangel (D–Har-
lem) and 40 other morally-bankrupt 
Democrats who are pushing for Pales-
tinian statehood without knowing the 
facts — and with American taxpayers 
footing the hefty bill.

 The “Dumb-o-crats” fi red off a let-
ter last week to the House Subcommit-
tee on State and Foreign Operations , 
imploring that we continue our gravy 
train to the Palestinians, despite their 
bid for membership to the United Na-
tions. The legislators lamely contend, 
“Maintaining U.S. assistance to the 
Palestinian Authority is in the essen-
tial strategic interest of Israel and the 
United States.”

Says who? Their uninformed 
selves?

Thank goodness for stabler minds 
in Congress, who have begun to won-
der about the billions in cash that 
the U.S. has already forked over to 
the Palestinians since the mid-1990s 
when the Palestinian Authority was 

formed as a temporary government 
to be replaced by a permanent state 
when a settlement deal was reached 
with Israel.

Almost two decades later, that’s 
still a pipe dream,  despite the U.S. 
giving more than $4 billion in bilat-
eral aid to the Palestinians , who are 
among the largest per capita welfare 
recipients in the world. This year, 
that cash cow was set at $550 million, 
including $400 million in economic 
support funds and $150 million for 
training and equipping Palestinian 
Authority security forces. 

But, the massive outlay is now 
being rethought by Congress after 
Unesco, the U.N.’s educational, sci-
entifi c and cultural organization, 
admitted the Palestinian Authority 
last week as its newest member, even 
though it isn’t a country and therefore 
ineligible. That prompted the Obama 
administration to  cut off Unesco’s 
funds  in compliance with a U.S. law 
forbidding fi nancial help to any U.N. 
agency that recognizes a Palestinian 

state — hence the pro-Pales-
tinian letter by the Dumo-
crats.

They clearly don’t know 
or care that successive U.S. 
administrations have con-
tinued the life of Riley for 
the Palestinians, hopelessly 

trying to create stability and wealth, 
and combat terrorism against Israel. 
Moreover, decades of futile negotia-
tions have miscast the Palestinians as 
chronic victims.

The reality is that the volatile 
Middle East will remain embattled 
until Palestinians overcome their 
jealousy of Jews for  creating Israel 
from the swampy land sold to them by 
Arabs in the early 1930s . That would 
require unprecedented courage from 
the Palestinians, who have routinely 
condemned and violated Israel’s 
good-faith concessions, including last 
month’s release of more than 1,000 Pal-
estinian prisoners for one captured 
Israeli soldier — a telling comparison 
indeed.

The antagonistic Palestinian 
agenda is on the public record. Rank-
ing subcommittee member Rep. Nita 
Lowey (D–N.Y.) should make note of 
that when she reviews the letter, be-
fore depositing it where it belongs — 
in the trash.

 Sabruzzo@CNGLocal.com

I wanted to know how 
my income compared to 
the rest of the country 

so I googled the question 
and was directed to the Ki-
plinger website. You might 
be interested in knowing 
that the top one percent of 
wage earners — STOP!

Before you reach the con-
clusion that I am one of the 
1.4 million taxpayers who 
are in that category, let me 
fi rst say that I am not, but, 
thanks to some hard work 
and an intelligent wife who 
made very wise investments, 
I do rank pretty high. 

Those in the top one per-
cent reported 17 percent of 
all adjusted gross income 
and paid a total of $318 bil-
lion to the government, 
which accounts for 37 per-
cent of the country’s total 
income taxes. 

According to the Kip-
linger calculations, there 
are 13.8 million people in 
the top 10 percent of wage 
earners. They paid a total 
of $610 billion dollars to the 
government. That’s more 
than 70 percent of the total.

So, the top 10 percent is 
already picking up 70 per-
cent of the tab for our coun-
try. The top 25 percent pay 
87 percent of the total taxes, 
and the top 50 percent pay 
almost 98 percent.

President Obama contin-
ues to tell me that I should 
be paying my fair share. Ex-
actly what is my fair share? 
How much more does my 
President want?

• • •
“He’s a one termer.” 
I have heard that line 

at least a dozen times this 
week. At dinner last night, 
I heard a friend say, “He’s a 
one termer. Look what he’s 
done to America. Who do you 
think will vote for him?”

Once the table quieted 
down, I had the fl oor, and 
everyone’s attention was fo-
cused on me as I softly spoke. 

Some at the far end of the 
table leaned in to hear my 
words of wisdom: “If I was 
fi red and was one of the job-
less collecting 99 weeks of 
unemployment checks, and 
was in the bottom half of 
this country who does not 
pay taxes and I was collect-
ing food stamps and had my 

hand stuck out to get what-
ever my government is will-
ing to give me  — then hell, 
yes, I’d vote for him.”

• • •
It was raining last Satur-

day and we had already seen 
the best fl icks around. Carol 
curled up with a new novel 
and I spent almost all day 
watching college football. I 
don’t remember how many 
games I saw, but there were 
two incidents in two sepa-
rate games that I found trou-
bling. In one game the entire 
TV audience, along with all 
of the fans at the stadium, 
saw a player hit so hard that 
it took a trainer and two 
coaches about 25 minutes to 
help him off the fi eld. 

Everybody knows that 
football is a rough sport and 
injuries occur frequently, 
but is it really necessary to 
keep TV cameras focused on 
a downed player. These are 
college kids. How old? 19? 20? 
21? And you know that mom 
is back home, glued to the 
tube, watching her son play. 

My heart is breaking 
thinking about the mother 
who is watching her son car-
ried off in a stretcher. We 
know that many of the TV 
stations will not air this, but 
there are some who still do.

I am StanGershbein@

Bellsouth.net asking the 
directors of televised col-
lege football to refrain from 
showing severe injuries. 
Cut to commercials, the 
weather, anything until 
play is resumed.

My Grandma 
Jenny was a large 
woman. She stood 

5-foot-7 and was well over 
the 200-pounds so, to say 
the least, she was a formi-
dable specimen. 

Oh, and she had the big-
gest bazangas I have ever 
seen. 

So it comes as no sur-
prise that what she sported 
for “support” was of the mu-
cho grande variety. 

So big, in fact that she 
used her bra as most people 
today use a fanny pack. 

At any given moment 
she carried extra money 
tied into a handkerchief, 
an extra set of keys, tissues, 
and — I swear on a stack of 
bibles — whatever didn’t fi t 
into her shopping cart, but 
needed to be taken home. 

And laundry day always 
had her starched-white over 
the shoulder bolder hold-
ers with extra re-enforced 
straps wafting on the line 
like the sails of schooner 
billowing on the bounding 
main.

So why am I talking 

about Grandma Jenny’s 
ubiquitous bra? The other 
night, I happened on an in-
fomercial for the new “Ge-
nie Bra” while waiting for 
my daughter’s “Pick me up 
I’m ready to come home” 
call. 

I watched fascinated 
as a parade of women, all 
members of the itty-bitty 
committee, sporting the 
new invention and exclaim-

ing how wonderful it was. 
No longer did their straps 
fall, their boobs droop or 
their back hurt. In fact af-
ter watching this for a half-
hour, I was convinced that 
this garment was the best 
invention next to the Häa-
gen-Dazs’ dulce de leche.

“How can this be?” 
I thought. “What super 
space-aged material is used 
to create such support and 
comfort?” 

But then, I remembered 
the one-size-fi ts-all styles 
that popped up in the ’70s 
and realized this is just an-
other scam to part us fools 
from our money. I mean, 
how can one pair of pants 
fi t everyone?

So I checked the internet 
and I found a few comments 
from people of all sizes who 
claim they fell for the spiel 
and bought this wonder 
garment. 

And they say they are 
still waiting for their re-
funds.

Lorrainne from Lake-
bay Wa. said “I think they 
[stink]. I am a 36D, so I or-

dered the ‘M.’ I do nothing 
but fi ght with the bloody 
thing all day.” Mary from 
New Jersey, added “The 
only blessing is no un-
derwire. But you do end 
up with a uni-boob.” And 
Linda from North Carolina 
added, “Am terribly disap-
pointed — comes no where 
near what the infomercial 
says — very misleading — 
returned them and am wait-
ing on my money back.”

So there you have it. If 
it seems too good to be true 
than it probably is. But 
you’ve got to hand it to the 
advertisers: they make one 
hell of an infomercial.

But you don’t have to 
take it from me. Appar-
ently, the brand is now sold 
at Target (for a lot cheaper, 
to boob — I mean boot). So 
if you want to give it your 
own support-comfort-aha! 
test, give it a snap. 

Not for Nuthin™, but I 
know what Grandma Jenny 
would say: “Hey, I don’t like 
this bra, there’s no place for 
my wallet.”

 Jdelbuono@cnglocal.com

NOT FOR
NUTHIN’

Joanna DelBuono

IT’S ONLY
MY 

OPINION
Stanley P. Gershbein

My research shows the ‘Genie Bra’ is not magic

No, Stan is not 
a one-percenter

Palestinians NOT up to the job!
A BRITISHER’S

VIEW
Shavana Abruzzo
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Touro College is an equal opportunity institution

Other Professional Opportunities
• Pre-Law • Pre-Medical • Pre-Dental
   718-252-7800 x219

CERTIFICATE PROGRAMS
• DMX—Digital Media Arts
   212.463.0400 x5588
• Desktop and Web Publishing
   718.336.6471 x30119

www.touro.edu/nyscas

ASSOCIATE’S AND
BACHELOR’S DEGREES

• BUSINESS MANAGEMENT AND    

   ADMINISTRATION

• SOCIAL SCIENCES

• PSYCHOLOGY

• EDUCATION

• BIOLOGY

• DIGITAL MULTIMEDIA DESIGN

• PARALEGAL STUDIES

• LIBERAL ARTS AND SCIENCES*

• HUMAN SERVICES • AND MORE
    *also in conjunction with the School of Health Sciences
     not all programs can be completed at all sites

NYSCAS
New York School of Career and Applied Studies

a division of TOURO       COLLEGE

MANHATTAN: 212.463.0400 x5500 Midtown
       212.722.1575 x101 Uptown

BROOKLYN: 718.265.6534 x1003
Bensonhurst, Brighton, Flatbush,
Kings Highway, Starrett City, Sunset Park

QUEENS: 718.353.6400 x107 Flushing
             718.520.5107 Forest Hills

NY locations: Manhattan, Brooklyn, Queens
Schedules that �t any life situation
Committed, experienced faculty
Attention you deserve
Services: Academic Counseling, Tutoring,
     Financial Aid for those who qualify
          Transfer students welcome!

COME TO ONE OF OUR OPEN HOUSES!
Wednesdays, 10 am-5:30 pm

MIDTOWN: 27-33 West 23rd Street | 212.463.0400 x5500

Wednesdays, 11 am-7 pm
BROOKLYN: 1870 Stillwell Avenue | 718.265.6534 x1003

I’m madder then a tortoise 
with shell shock over my re-
cent realization that I’m go-

ing to die some day, and there is 
nothing I can do about it — or is 
there?

Look, you all know the 
Screecher is 76 years old, which 
would be, like, middle age if I was 
a mighty oak tree, but as I’ve told 
you before, I’m only human. And 
that means that, believe it or not, 
I’m going to leave this place at 
some point.

Now, I know what your think-
ing: “Carmine, what are we go-
ing to do without you? You are 
the only one who makes things 
happen, who gets things done.”

I know! So don’t think for 
a minute that I’m afraid of my 
journey into the undiscovered 
country. Of course I’m not. I more 
worried about what all of youse 
would do without me! And I can 
guarantee you that I am going to 
do everything possible to make 
sure you’ll have ol’ Carmine to 
kick around for a long, long time.

So you can understand how 
excited I was the other day when 

I was speaking to the manager 
of a local bank and I noticed a 
“Lemco Diagnostic Laboratory” 
card on his desk. 

Of course I recognized the 
card, because it was my cousin’s, 
Sal Cumella. 

So I says to the guy, “What 
the heck are you doing with my 
cousin’s card?”

“Sal is your cousin?” he an-
swered. “He’s in the bank right 
now.”

The next thing I know, me 
and Sal are exchanging Sicil-
ian kisses and talking about the 
families, business in general, 
and the fact that I’m 76 years 
old and not necessarily a prime 
physical specimen, being that I 
use a scooter — my beloved Tor-
nado — to get around because 
I’m a couple pounds overweight.

To make a long story endless, 
he starts telling me about these 
“telomeres,” some things I can’t 
even pronounce that apparently 
can expand human life to about 
150 years through cell regenera-
tion — which, if it came to frui-
tion, would make me a spring 
chicken.

Apparently, this renowned 
scientist Bill Andrews has spent 
two decades unlocking the mo-
lecular mechanisms of aging, 
and by golly, he may have fi g-
ured it out. 

Of course, there is a down 
side, my doctor cousin said. See, 
even though they can get a hu-
man to live 125 years with telom-
ere, they would need some organ 
transplants to make it to 150. But 
that’s a price I’m willing to pay.

Dr. Cousin extolled the pro-
cess which has garnered a 
frenzy of attention from billion-
aires, kings and queens, govern-
ment heads, and yours truly. 
You don’t believe me? Well, pal, 
the proof is in the pudding, and 
in this case the pudding is not 
Jell-o Brand or My-T-Fine, it’s 
an article in last August’s issue 
of Popular Science. And because 
the Screecher always does his 
homework, I’ll even give you the 
page number: 28!

And the headline: The man 
who would stop time.

And the author: Joseph 
Hooper.

And for you whippersnappers 
who don’t know what a magazine 
is, the place where you can fi nd 
it on the interweb: www.popsci.
com/science/article/2011-07/
man-who-would-stop-time

Look, I’m not going to bore 
you with the details of how this 
actually works, you can read the 
article and fi gure it out for your-
self, but the fact is time marches 
on, and I’ll do just about any-
thing to stop it.

So what happens if scien-
tist Bill Andrews succeeds in 
stopping it? Can you imagine 
everyone getting free longev-
ity shots, like they get free flu 
shots, at Walgreen’s, Rite Aid, 
and CVS? 

Look, I’m not going to lie to 
you, I’m pretty excited about 
this, and I can’t wait to attend 
my great, great, great, great, 
great, great, great  grandchil-
dren’s weddings, recitals, bar 
mitzvahs, graduations, birthday 
parties, christenings, and sweet 
16s.

I can just see me and the 
misses, 50 years from now, 
watching the evening news at 6 
pm, seeing Joan Rivers and say-
ing, “Wow, she doesn’t look a day 
over 112!”

Screech at you next week … 
and for the next 75 years!

Carmine’s going to live forever – or at least to 150!

BIG
SCREECHER
Carmine Santa Maria
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GRAND OPENING SALE

$299
SONY

HT-CT550W 
3DSOUND BAR 
HOME THEATER

SYSTEM

WITH WIRELES SUBWOOFER

BLACK ORSILVER

SAMSUNG

FOR
ONLY 
$149

52X OPTICAL ZOOM 

SD CAMCORDER

SAMSUNG 

ONLY
$329

TOSHIBA

FOR JUST
!!$229!!

24’’ LED HDTV

 

15’’        
HDTV

!WOW!
$99

PANASONIC 50’’ PLASMA

$599

TOP
OF
THE
LINE
HDTV

HDTV’S
PROFFESSIONAL

TV and  SOUND SYSTEMS
INSTALLATION

AVAILABLE

Samsung Smart 
55” 1080p LED HDTV

$1899
+ Blu-ray Player

SONY DSCW530

Your
Choice!!

KODAK M595
CANON A2200

NIKON L24

OLYMPUS VG120

ANY  OF  THESE   TOP  BRAND 14MP CAMERAS

PANASONIC DMCS3

CACA

OLYMYMYMYYM

MCS3M

$99
ONLY

POINT AND SHOOT CAMERA BLOWOUT!

FREE tabletop tripod with any camera!!

CASIO CTK-2100 

61-KEY  PORTABLE

$99

HP OFFICE JET ALL IN 
ONE COLOR PRINTER

$69

STERIO SYSTEM

M H C - E C 7 0 9 I P

$149

SONY

HP Plain paper 640 phone fax

Unbeleivable!!!

$54

COPY FAX PRINT & SCAN

   PIXMA MP280 

$64

Colored Photo Printers

Canon Pixma Inkjet 
Multifunction Printer

MP495 $54
 COLOR PHOTO PRINT

WITH WIFI

IP2702

CANON PIXMA INKJET
PHOTO PRINTER 

$39

GREAT PRINTERS GREAT PRICES

WOW!

WOW!

WOW!

WOW!WOW!

WOW!

The NEW HP 
Offi cejet 100 Mobile 

Printer wireless

Battery
Included $299

BOPO TECH is proud to announce the grand opening of our new superstore in the heart 
of Bay Ridge, where technology is in your hands at unbelievable prices!

THE DATE : TUESDAY  NOVEMBER 22ND    THE TIME -- BEGINNING AT 10 AM

PLEASE COME CELEBRATE OUR GALA GRAND OPENING WITH THESE STUNNING OPENING DAY SPECIALS!!

SONY 4GB
MP3 PLAYERS 

$64

NWZ-E353

...AND MANY MORE UNADVERTISED IN-STORE SPECIALS

REFRESHMENTS
 WILL BE 
SERVED

DVD PLAYERS STARTING AT $39!!

MHC- EC69IC2

STERIO SYSTEM

$119

SONY

8 6 1 7  5 t h  AV E .
B a y r i d g e ,  B r o o k l y n

  8 6 6 - G E E - B O P O !
    4 3 3 - 7 6 2 6

          Store Hours
Mon - Thurs: 10:00 - 7:00
Friday:            10:00 - 1:00
Sunday:            11:00 - 6:00
Saturday:        Closed

 TOSHIBA
SATELITE $449

4GB RAM 500GB HDD

15.6’’ LED 

NOTEBOOK

GARMIN NUVI
1300 4.3’’

GPS NAVIGATION

$99

WITH

 
TEXT

TO SPEECH

Cameras • Audio/Video • TV’s • GPS
Digital Media Players • Binoculars & Scopes

Monitors • Printers & Offi ce Supplies
And Much Much More
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far has allowed the grocery 
to remain open. In fact, the 
Landmarks Preservation 
Commission, which cited 
Isaev with three dozen viola-
tions including changing the 
tile fl oors and adding an aw-
ning advertising the Cherry 
Hill Gourmet Market on the 
building’s facade,  forgave 
him in August, when it legal-
ized all the renovations .

Now, Isaev wants to 
make the whole business 
legit.

“We’re going to work 
very hard to prove that we 
belong in the neighbor-
hood,” said Harold Horn-
stein, Isaev’s lawyer. “We’re 
confi dent the zoning will be 
amended.”

The building is cur-
rently zoned for a wide va-
riety of retail uses such as 
restaurants, clothing stores 
and book shops, according 
to Jovana Rizzo, a spokes-
woman for the Department 
of City Planning. She said a 
zoning change would have 
to go through the city’s 
lengthy land use review 
process, which takes sev-
eral months.

Hornstein said if the 
proposal is rejected, Isaev 
plans to keep the store open 
and fi ght any effort by the 
city to close the store.

The special district, 
which stretches from 
Sheepshead Bay Road to 
Knapp Street, was created 
in 1973 to protect the char-

acter of the old fi shing vil-
lage. It was supposed to be 
anchored by Lundy’s, but 
the restaurant went out of 
business in 1979. 

It sat vacant until 1995, 
when new owners attempted 
— unsuccessfully — to re-
vive the Lundy’s brand 
with a smaller restaurant 
in a portion of the building 
on the corner of Ocean Ave-
nue. The eatery closed eight 
years later.

Isaev’s grocery does in-
clude indoor and outdoor 
seating, but the city says 
that is not enough to qual-
ify it as a restaurant. 

“They still need to bring 
the property into compli-
ance,” said Building spokes-
woman Ryan FitzGibbon, 
who said that only a court-
order could close the shop 
down.

Residents who were out-
raged by Isaev’s alterations 
to Lundy’s promised to fi ght 
the attempt to change the 
rules.

But some shoppers de-
fended the Cherry Hill Mar-
ket, saying it has a wider 
selection of specialty goods 
than the nearest grocery 
store, a Waldbaum’s located 
three blocks away on Ocean 
Avenue between Shore 
Parkway and Voorhies Av-
enue.

“I come here every day,” 
said William Pena. “It’s 
one of the best stores in the 
neighborhood.”

BY DANIEL BUSH
The businessman who 

illegally converted a por-
tion of the historic Lundy’s 
restaurant into an upscale 
market wants the city to 
overturn the 1970s-era law 
that restricts supermarkets 
from using the landmarked 
site, infuriating residents 

who are demanding that 
the store be closed now.

David Isaev opened the 
Cherry Hill Gourmet Mar-
ket in a portion of the mas-
sive Emmons Avenue build-
ing between Ocean Avenue 
and E. 19th Street in 2009 
despite the fact that the Spe-
cial Sheepshead Bay Dis-

trict limits the use of the 
Lundy’s building to restau-
rants and retail like cloth-
ing stores or bookshops. 
Now, it has two eateries and 
the market, upsetting those 
who say Isaev isn’t  above 
the law .

“He shouldn’t be oper-
ating a gourmet market 

there,” said Steve Barrison, 
the president of the Bay Im-
provement Group. “It’s an 
in-your-face disregard for 
the law.”

The city slapped build-
ing owner George Pantelidis 
with a $5,500 fi ne on Oct. 13 
when a judge ruled that the 
zoning was ignored, but so 

Angry residents want the city to close the Cherry Hill Gourmet Mar-
ket, but some shoppers say the grocery store should be allowed to 
remain in business. Photo by Steve Solomonson

 Lundy’s grocer grift
Cherry Hill owner broke rules; wants city’s forgiveness

BUICKLinktoLuxury.com

Awesome
2011 Jaguar

XJ

Awesome
2011 Jaguar

XK

$$889999
42 month lease† - 

$$999999
42 month lease† - $$1100000000

ooffff  msrrp† †

CONVERTIBLE

Awesome
2011 Jaguar

XF

or0%Available
Financing
as low as

Early Lease 
Termination Event

If Your Current Lease Is Up Before Feb 28,
2012, You Can Take Advantage Of These Special

Lease Offers While Supplies Last!

† Based on 2009 North America Jaguar.*Jaguar Platinum Coverage includes all factory recommended scheduled maintenance for five years or 50,000 miles, whichever occurs first. Wear and tear items are limited to brake pads,
brake discs, brake fluid changes and wiper blade inserts based on factory  specified wear limits or intervals. All work must be performed by an authorized Jaguar dealer. For complete details on Jaguar Platinum Coverage,  including
warranty and maintenance coverage and exclusions, please visit your local Jaguar dealer or JAGUARUSA.COM. 42 month lease, First Month Payment, $0 down,  $0 bank fee, Add Tax & reg fees. No security deposit. Primary
bank approval. 10k miles per yr.,. 30 cents per mile  therafter. Total payments- XK Convertible $49,896, XJ $41,916. Subject to primary lender approval. Leases 10k mikes per year, 30¢ thereafter.  0.9% APR Financing Must have
primary lenders approval. Warranty excludes 2011 Models. † Must have lease terminating before 2-28-12. ††See dealer for complete details.  Expires 11-30-2011.

Free Maintenance
On All 2011 Jaguars For 
5 Years 50,000 Miles

Heritage Jaguar Freeport
146 W. Sunrise Hwy / HeritageJaguar.com 

516-771-9700
MADE IN
ENGLAND

$0 Down Payment! 
$0 Security Deposit! 
$0 Bank Fee!
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for  Customer  Satisfaction.†

The source for news 
in your neighborhood 

every day:
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Proudly 
Introducing 

Call for Your Private Tour
1-866-769-1006

www.TheWaterfordOnTheBay.com

Five star luxury • First class care • Affordably yours

2900 Bragg Street, Brooklyn, New York 11235
(off Emmons Avenue)  

admissions@thewaterfordonthebay.com
1-866-769-1006

718-891-8400 • Fax (718) 568-3383

First class amenities & services converge with an 
upscale hotel ambiance, to deliver senior living on 
a par of its own on Brooklyn’s premier waterfront.

• Luxurious Waterfront Suites
• Affordable Pricing
• Five Star Amenities
• Fine Dining
• Personal Care Services –

Waterford Wellness Program
• On-site Physical, Occupational 

& Speech Therapy

THE WATERFORD ON THE BAY
has taken Senior Living to a 
new dynamic level to positively reflect 
the optimism of our population!

The Center for Allergy, Asthma & Immunology
GADI AVSHALOMOV, M.D.
Diplomate of the American Board of Allergy and Immunology

Do allergy symptoms keep you 
from doing what you want to do?

Do You Suffer From
Asthma: 
A disorder affecting the airways of 
the lungs. People with asthma 
have Allergic airways that cause 
Wheezing and cough in response 
to certain “triggers”, leading 
to difficulty in breathing. The 
airway narrowing is caused 
by inflammation and swell-
ing of the airway lining, the 
tightening of the airway mus-
cles, and the production of 
excess mucus. This results in 
a reduced airflow in and out of 
the lungs.  You may be waking 
up at night coughing or wheezing 
after exertion.  Why suffer; today’s 
treatments may permit you to breath 
and live much better.

Allergies: 
An allergy is an overreaction of 

your body’s immune system to 
substances that usually cause 
no reaction in most individuals. 
Reactions can be hives, con-
gestion, sneezing, coughing, 
sore throat, headache, and 
itchy runny eyes and nose. 
Allergy symptoms are trig-
gered by pollen, molds, dust 
mites, cockroach and animal 
dander. For people allergic 

to these common substances, 
symptoms can be quite bother-

some. And treatment can result in 
dramatic improvement.

Specializing In Identification & Treatment Of
Hay Fever & Seasonal Allergies • Pet & Food Allergies
Sinus Conditions & Asthma • Environmental Allergies

Mold Spores & Dust Mites

718-444-8014

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

Great articles, a happening calendar, 
informative directories and ticket give-a-ways. 
Everyone’s a winner. Log-in, enter & find out.

NYParenting Media/CNG 

www.NYParenting.com 
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THIS IS WHERE YOU BELONG: 

In the neighborhood you know by heart. 

With family close by. 

In the health plans that work hard to keep you there.

We know how you feel about your home and your community. We’re 
VNSNY CHOICE, the health plans created by the Visiting Nurse Service 
of New York. All the services and support we provide are focused 
on one mission: helping you live with dignity at home – 
where you belong. Please contact us today and 

ask about the CHOICE plan that’s right for you. 

Call 1-855-AT-CHOICE today
(1-855-282-4642)
TDD/TTY: 1-888-844-5530
9 am to 5 pm, Monday – Friday
Or visit www.vnsnychoice.org

© 2011 VNSNY CHOICE

Brooklyn and in Prospect 
Heights, where 19,000 Nets 
fans will soon converge at 
the Barclays Center and its 
1,100 parking spaces, resi-
dential parking permits are 
seen as a solution.

Under the proposal — 
which is being pushed by 
state Sen. Daniel Squad-
ron (D–Brooklyn Heights) 
and Assemblywoman Joan 
Millman (D–Cobble Hill) — 
residents would have the op-
tion of buying the permits 
for a yet-to-be determined 
fee. They wouldn’t be guar-
anteed a spot, but roughly 
eight out of every 10 spaces 
on residential streets near 
the arena would be reserved 
for permit holders.

Neighborhoods such as 
Brooklyn Heights and Park 
Slope have supported resi-
dential parking permits as 
a shield against commuters 
from southern Brooklyn 
and elsewhere who park in 
their neighborhoods and 
then take mass transit into 
Manhattan. 

Similar programs 
have been adopted in Bos-
ton, Washington D.C. and 
Chicago, where  residents 
around Wrigley Field pay 

$25 annually  for “reason-
able access to parking” near 
the baseball stadium known 
to fans as the Friendly Con-
fi nes.

City transportation offi -
cials oppose a citywide per-
mit plan, but have agreed to 
study the areas around the 
Barclays Center and Yan-
kee Stadium because of the 
residential nature of the 
neighborhoods.

 Residential parking per-
mits were shelved in 2008  
after Mayor Bloomberg’s 
broader  congestion pric-
ing legislation  failed in Al-
bany.

Squadron said there’s 
more support for the mea-
sure this time around, 
thanks to provisions that 
allow neighborhoods and 
individuals to opt out of 
participating. “This is not 
going to be implemented in 
neighborhoods that don’t 
want it,” Squadron said.

Jerry Kassar, Golden’s 
chief of staff, said it prob-
ably won’t be implemented 
at all because Senate Re-
publicans have indicated 
that they won’t move the 
bill without support from 
Golden or the city’s other 
GOP senator, Andrew 
Lanza (R–Staten Island), 
who also opposes the plan.

— with Colin Mixson

Continued from cover 

Parking

speed as they make their 
way to Fillmore, putting 
families coming out of the 
park — and students at IS 
278 — in danger.

“They hit up to 60 miles 
an hour as they try to make 
the light,” Westbay ex-
plained. “We want to avoid 
fatalities.”

Residents said that one 
wayward car slammed into 
a group of teacher’s vehicles 
parked outside the school a 
year earlier. Cars also zoom 
down the block at night, 
setting off car alarms and, 
sometimes, hitting other 
vehicles.

“It’s really bad here,” 
said Lonnie Elkin, who 
lives by the corner of Av-
enue S. “There should be a 
stop sign on every corner.”

Elkin said several resi-
dents — including his own 
eight-year-old son — avoid 
Avenue S and Stuart Street 
at all costs.

“If my son wants to go play 
in Marine Park, which is just 

across the street from us, he 
actually goes all the way to 
Fillmore Avenue, crosses at 
the light there, then walks 
all the way back to the park,” 
said Elkin. “He doesn’t want 
to get involved with all of the 
problems on Avenue S.”

The city says it looked 
into putting up a stop sign 
at Stuart and Avenue S fi ve 
years ago, but found that 
the amount of traffi c on the 
block didn’t rise to the fed-
eral mandate that requires 
a stop sign. 

But Westbay says those 
tests were conducted in the 
summer — when school was 
out — so the city didn’t get a 
full picture of what was go-
ing on.

The Department of 
Transportation said it 
would again look at the in-
tersection to see if the stop 
sign would help.

“Safety is our top pri-
ority,” city Department of 
Transportation spokesman 
Montgomery Dean said. 
“We will study this loca-
tion to determine whether 
changes at the intersection 
are appropriate.”

Continued from cover 

Speeding
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NURSING HOME 
OR YOUR HOME?

NOW THERE’S A CHOICE.

©VNSNY CHOICE 2011

For New Yorkers with Medicare and Medicaid

THIS IS WHERE YOU BELONG:
In the home you love.
In the neighborhood you know.
In the health plans created to keep you there.

  

Even if you need help with daily activities like bathing and 

preparing meals . . . even if you need the level of care provided 

in a nursing home . . . VNSNY CHOICE has a health plan to keep 

you safe and independent in your own home. We know how 

much that means to you; after all, we’re part of the 

Visiting Nurse Service of New York.

CALL NOW FOR 
YOUR FREE BROCHURE:
“THIS IS WHERE 
YOU BELONG”

1-855-AT-CHOICE 
(1-855-282-4642)
TDD/TTY: 1-888-844-5530 
9 am to 5 pm
Monday – Friday 
Or visit 
www.vnsnychoice.org

BY SHAVANA ABRUZZO
If you love freedom, 

thank a vet.
Patriots made sure that 

their gratitude fl owed as 
freely as the pomp at the 
U.S. Army Garrison Fort 
Hamilton where Ameri-
can war heroes — past and 
present — were delivered a 
red, white and blue salute 
on Veteran’s Day to thank 
them for their service and 
sacrifi ces.

Guest speakers at the 
Nov. 10 tribute included 
vets who fought in World 

War II, the Korean and 
Vietnam wars, and in Iraq 
and Afghanistan, all of 
them proud recipients of 
proclamations and awards 
— from Albany to Borough 
and City halls — presented 
by Col. Michael Gould, the 
garrison commander.

Korean War vet Don 
Feldman, who served from 
1950 to ’51, stepped up to 
the podium amid a chorus 
of cheers. 

Ditto for Marine Cpl. Ty-
ler Tannahill, who joined 
Team Rubicon after com-

pleting tours in Iraq and 
Afghanistan. The group of 
volunteer veterans assists 
rescue missions in the af-
termath of disasters.

Our cherished liber-
ties are courtesy of those 
men and women who have 
stepped up to the battle-
fi eld, said garrison spokes-
person Cathy Santo Pietro.

“We must never forget 
them!”

Entertainment by the 
Rhythm and Style Tappers 
capped the commemora-
tion.

A true-blue Veteran’s Day salute

Thank you! Marine Cpl. Tyler Tannahill (left) is hailed for his service in Afghanistan and Iraq by Col. 
Michael Gould during a Vetaran’s Day tribute at the U.S. Army Garrison Fort Hamilton. 
 Photos by Steve Solomonson

The Rhythm and Style Tappers provide red, white and blue entertainment.
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• Health insurance coverage for children
and adults in New York State who qualify   

• Checkups with your own doctor
• X-rays and lab tests
• Hospital and emergency care
• Dental and vision care
• Speech and hearing services
• Behavioral health services
• More than 48,000 quality providers

Medicaid Managed Care is a New York State-sponsored
health insurance program offered by Fidelis Care. 

Medicaid Managed Care with Fidelis Care

Proof of age, income, and address necessary to enroll.

Quality Health Coverage

To find out if you are eligible for one of our government-sponsored health insurance programs, contact Fidelis Care at:

1-888-FIDELIS (1-888-343-3547)
(TTY: 1-800-421-1220) • fideliscare.org 1-866-435-9521

It’s Our Mission.
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PARK SLOPE

Retired fi re eater George Bachmann 

has lived through a lot. From the jungles 
of Vietnam to the collapsing Twin Towers, 
he survived it all with his Anne-Marie 
there beside him. Tragically, his beloved 
wife passed away on Sept. 28 — just shy 
of the couple’s 20th anniversary. To com-
memorate the date, Standing O pal George 
is donating $20,000 to his wife’s alma mater, 
St. Saviour’s School, where their daugh-
ter, Tara, goes (you remember Tara from 
Bachmann’s book, “Tara’s Cross,” which is 
about 9-11). Anne-Marie, a registered nurse, 
manned the emergency room at Methodist 
and also worked for the Fire Department for 
25 years. “She touched many lives and saved 
more lives than a battalion of good fi refi ght-
ers,” said fellow fi re fi ghter Jimmy Boyle 

to Standing O. A plaque bearing her name 
will have a place of honor at the school. 

St. Saviour’s School [588 Sixth St. be-
tween Eighth Avenue and Prospect Park 
West in Park Slope, (718) 768-4406]. 

* * *

It’s a red stocking day
It’s not even Christmas yet. The folks at 

New York Methodist Hospital are getting 
ready to host their annual fundraising Red 
Stocking Soiree. The event is slated for Nov. 
30 and hopes to raise money for charity med-

ical care benefi ting the uninsured 
and underinsured. Lots of 

celebs have donated stuff 
to auction off, but none 
more celeb than our very 
own Borough President 

Markowitz, who donated 
a red Christmas stocking 

festooned with patches high-
lighting the wonderful busi-

nesses and iconic places of 
our fair town. The Soiree 
will have food from the 

Slope’s most prominent restau-
rants, including Fornino Park Slope, Stone 
Park Cafe and the Santa Fe Grill. Yummo! 
Come and support the cause between 7 and 
9 pm in the cafeteria. Tickets are a bit steep 
at $100 a pop but the cause is worth it. 

New York Methodist Hospital [506 Sixth 
St. between Sixth and Seventh avenues in 
Park Slope, (718) 780-5343].

* * *

These ‘Chips’ aren’t down
When the Danken Auto Parts store was 

consumed in fl ames on Sept. 23, the blaze 
also damaged CHIPS (Christian Help in 
Park Slope) including the studio apart-
ments, meeting rooms and shelter offi ces. 
The philanthropic organization provides 
meals and groceries for the needy, and shel-
ter and help for teenage mothers. Although 
there has been some funding its not nearly 
enough and CHIPS is struggling to get up 

and running for the upcoming holiday sea-
son. So far the soup kitchen has been the 
only area that’s been renovated and hope-
fully will be able to resume providing 200 to 
250 daily hot meals by Turkey Day. Yikes, 
Standing O can’t feed 20. But CHIPS needs 
help to get the rest of the renovations done. 
So what are you waiting for? CHIPS might 
be down, but they’re not out. 

CHIPS [200 Fourth Ave. between De-
graw and Sackett streets in Park Slope, 
(718)-237-2962]. 

SUNSET PARK  

These are breast friends
Three cheers to the students at John 

J Pershing Intermediate School. The 
plucky tweens and teens raised more than 
$1,300 to help the fi ght against breast cancer 
— and presented the funds to Maimonides 

Breast Cancer Center, where Dr. Patrick 

Borgen, the director, accepted the cash.
John J. Pershing IS 220 [4812 Ninth Ave. 

between 48th and 49th streets in Sunset 
Park, (718) 633-8200].

WILLIAMSBURG

It’s hot, hot, hot
Saper Studio is up and open offering 

the bestest in fi tness from banging instruc-
tors to state-of-the-art equipment. You can 
get your body groove on with yoga, pilates 
or the more intense pilates Spring Tower 
classes. The classes are small so you have 
lots of room for an awesome workout;  you 
can rock your abs to the best music selec-
tions from 1990s hip hop to ’70s electro-pop 
rock, or jump start your cardiovascular 
system by getting down on the body barre. 
So check ’em out. Saper Studio is offering a 

complimentary class, drop Claire an e-mail 
at claire@saperstudio.com.

Sapere Studio [65 Maspeth Ave. at King-
sland Avenue in Williamsburg, (718) 715-
0911].

RED HOOK

Snip, snip hooray
Red Hook Homes is open for business. 

These apartments are banging, each fea-
turing bamboo fl oors, stainless steel appli-
ances, built-in microwaves, dishwashers, 
and a lot of other upgrades too many to men-
tion. The complex features on-site, gated 
parking (we all know the bane of alternate-
side parking regulations), laundry on every 
fl oor, and bike and stroller storages for rid-
ers and mommies. There is a live-in super, 
which is handy for those late-night drips, 
and rooftop terraces boasting mag views of 
Lower Manhattan and Our Lady of the Har-
bor. The best thing is that these houses are 
located right in the heart of Red Hook, that 
uber-trendy up-and-coming ’hood. If you 
are looking for a one- or two-bedroom apart-
ment, there are still some available. So far, 
42 lucky families have moved in.

Red Hook Homes [71 Wolcott St. between 
Richards and Van Brunt streets in Red 
Hook, (718) 237-2017 X133].

STANDING Brooklyn’s Biggest Booster
by Joanna DelBuono

DOWNTOWN

It’s a bird, its a plane — no it’s New 
York’s Finest. Hats off to our men in blue 
from the 84th Precinct who came to the 
rescue yet again. The three super offi -
cers responded to a report of man stand-
ing on the outer edge of the Manhattan 
Bridge. Yikes! Anthony Brooks, an 18-
year vet on the job, engaged the gentle-
men in conversation, but when he caught 

sight of the other offi cers, William Coo-

per and Daniel Sanderberg, he took a 
hike. The offi cers managed to grab the 
distressed man by the waist and pulled 
him back to safety. They then contacted 
EMS and the 38-year-old was taken to 
Bellevue Hospital for observation and 
treatment. “They saved someone’s life. 
I’m very proud of them,” Deputy In-

spector Mark DiPaolo told Standing 
O. Heck we’re proud of them too!

Late wife spurs big donation
CROWN HEIGHTS

Brooklyn is booming
Kingsbrook Jewish Medical 

Center just broke ground on a new, 
state-of-the-art emergency room and 
emergency department. With hard 
hat on and shovel in hand, our pal 
Borough President Markowitz 

told Standing O, “I’m thrilled that 
Kingsbrook Jewish Medical Center, 
is able to invest in its future and the 
community with new facilities.” So is 
Standing O. Never one for few words, 
the BP added, “The ER will improve 
the quality of emergency and urgent 
care at Kingsbrook.” Yeah!

Kingsbrook Jewish Medical Cen-
ter [585 Schenectady Ave. between 
Rutland Road and Winthrop Street 
in Crown Heights (718) 604-5000].

These hero cops do it again

(From left) Hero cops from the 84th Precinct,  William Cooper, Anthony Brooks and Daniel Sand-
berg. Photo by Paul Martinka

Borough President Markowitz — always the man 
in the middle — joins city offi cials to cut the rib-
bon on the Fifth Avenue Committee’s new Red 
Hook facility.
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PS 52 KIDS PUT BEST FOOT FORWARD FOR DIABETES

BY SHAVANA ABRUZZO
They went from dowagers to sss-

mokin’ hot WOW-agers!
Majestic matriarchs took to the run-

way on Sunday like time-honored tempt-
resses when the Be Proud Foundation 
presented its annual showcase of se-

nior talent, beauty and wisdom at 
National restaurant in Brighton 
Beach.

A dozen contestants, ages 49 to 90-
plus, strutted their stuff in the 10th 
annual Your Highness Grandmother 
Pageant, defying stereotypes about 

women in their twi-
light years by showing 
off their awesome abili-
ties and agilities for the 
swooning audience.

The glam-mas gave 
their all, from roller 
skating and performing 
advanced yoga moves 
to belly dancing and 
crooning their hearts 
out — all to show that ad-
vancing years are no ob-
stacle to shakin’ your booty 
with pride and pizzazz.

“Our grandmothers love 
life, and show us how to 
keep this triumph of life, re-
gardless of age,” said Raisa 

Chernina, producer of the pageant, which 
has been featured on Lifetime’s reality 
show, “Russian Dolls.”

The eye-popping gals were judged by 
ones in the know: grandpas!

That venerable panel, clearly spoiled 
for choice, eventually surfaced with two 

winners — Bensonhurst beauty Ada Na-
tenzon, who dressed as Lady Liberty for 
her show-stopping skit, and Raquel Welch-
look-alike Tamara Kataeva of Queens. 

Both queens held court afterwards in 
glittering crowns and sashes, and were 
awarded prizes and bragging rights.

GRANDMAS ARE ‘GLAM-MAS’ AT SENIOR BEAUTY PAGEANT

BY SHAVANA ABRUZZO
Public School 52 students are 

in a class of their own for put-
ting their feet where their mouths 
are and raising big bucks for the 
American Diabetes Association.

The big-hearted bunch walked 
four times around their school 
in Sheepshead Bay — the equiva-
lent of a mile — during their fi fth 
annual “Step Out” benefi t walk, 
raising $2,607 for the support and 
research organization, and boost-
ing their street cred by carrying 
placards and chanting, “Stamp 
out diabetes.” 

Students were rarin’ to plod for 
the stricken, said organizer Lara 
Novella who teaches gym at the 
school.

“They were very excited and 
looking forward to it!”

An added thrill this year? The 
budding benefactors met their 
goal of two grand — and then 
some, bragged Novella.

Good Samaritans at PS 52 receive an A-plus for raising more than $2,000 for 
diabetes‚ plus cheers and fi st bumps from gym teacher Lara Novella (left) 
and Assistant Principal Ellen Quigley.

The jolly troupe marches around the Sheepshead Bay school, where second-grader Carissa Holley has time for a cheery wave and a group of students shows off their banner. 
 Photos by Elizabeth Graham

Congratulations to Your Highness Grandmother Pageant win-
ners Ada Natenzon (left) and Tamara Kataeva (with grand-
daughter Rachel Kataeva), both of whom received crowns, 
sashes, prizes, and bragging rights. Photos by Elizabeth Graham

Dazzling Bella Deleu captures the heart of a young prince, while slinky belly dancer Irina Kalinina (right) jangles 
her hips to rave reviews during the Your Highness Grandmother Pageant in Brighton Beach on Sunday.



By Juliet Linderman

The new star-studded Muppet movie is getting a ton of buzz, 
but you don’t have to wait until its holiday-season release 
to get your anthropomorphic animal fix.

Head to Union Hall in Park Slope on Nov. 20 for the latest 
installment of monthly Muppet mash-up party, “The Muppet 

Vault,” where Henson-obsessed duo Joe Hennes and Ryan 
Roe screen rare, and often ancient, footage from the beloved 
series.

The theme of this month’s event is, aptly, “A Very 
Muppet Comeback,” and will feature a screening of little-
known 1979 Muppet television special, “The Muppets Go 
Hollywood,” which follows the fuzzy felt-covered cast 
down the red carpet at the premiere of their first film, “The 
Muppet Movie.”

“What’s not to love about Muppets?” asked Hennes, 
clearly rhetorically. He and Roe launched “The Muppet 

Vault” program almost two years ago at the Bell 
House to pay homage to a childhood favor-

ite that has endured the test of time.
“Muppets are hilariously funny 

and incredibly inventive — and 
the fact that Muppets are so old 

means the people who loved 
them as kids now love them 

as adults,” said Hennes, 
who also co-writes the 
definitive Muppet fansite, 
 Toughpigs.com , “We cater 
to adult-aged fans.”

Yes, there are screen-
ings, contests, trivia, prizes and  

sing-alongs — but there are also 
Muppet-themed cocktails that are defi-

nitely not for kids.
“There’s something that’s very fun about turning 
TV into a social party,” said Jerm Pollet, founder 

of Secret Formula Productions, who co-pro-
duces the show. “And this show, especially, 

is so mythological — the Muppets are 
gods of the universe.”

The Muppet Vault at Union Hall [702 
Union St. between Fifth and Sixth ave-
nues in Park Slope, (718) 638-4400], 
Nov, 20, 2 pm, $8. For info, visit www.
unionhallny.com.
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A Park Slope bar celebrates Jim Henson’s
creations — with cocktails!

A VERY MUPPET 
PARTY (FOR ADULTS)

Kermit the Frog perch-
es himself on Ryan 
Roe’s shoulder.

Courtesy of Joe Hennes

Make it on page 40; 
eat it and drink it on 
page 42

FULL THANKSGIVING 
ROUNDUP

Consider this the 
“Before” shot.
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2003 Emmons Ave. 
718.332.6064

Ask About Our  Holiday Specials



N
ov. 17-23, 2011, C

ourier L
ife

37

24
SEVEN

Pie lovers rejoice — 
the five-slices-for-$20 
Bay Ridge pie social 

is back.
For the second year in 

a row, do-gooding treat-
makers Justin Brannan and 
Leigh Jewel Holliday will 
host their crucial lead-in to 
Thanksgiving: the Bay Ridge 
Pie Social.

Yes, 20 bucks gets you 
five slices — and bakers get 
the same deal for $5, if they 
bring two pies — but all the 
money goes to the Guild for 
Exceptional Children, which 
helps children and adults 
with developmental disabili-
ties.

“We raised about $600 in 
two hours last year — and 
ate a whole lot of pie,” said 
Brannan.

Ah, the win-win situa-
tion.

Bay Ridge Pie Social at 
the Art Room [8710 Third 
Ave. between 87th and 88th 
streets in Bay Ridge, (347) 
560-6572], Nov. 20, 1 pm. 

Admission, $20 for five slices 
($5 if you bring two pies). 
To sign up, e-mail bay-
ridgepie@gmail.com.

– Dan MacLeod

City slickers
Want to explore the depths of the sewer 

system, a labrynth of abandoned sub-
way tunnels or a condemned mental 

institution on the outskirts of town — without 
getting dirty, injured, or arrested?

Head to Union Docs in Williamsburg on Nov. 
20 for a lively panel discussion and multi-media 
presentation, on — you guessed it! — the geogra-
phy and history of New York’s hidden treasures.

“New York is endlessly fascinating to 
explore,” said photographer and documentarian 
Nathan Kensinger, who has documented his own 
urban adventures through-
out the five boroughs in 
photo essays that he will 
screen at the event. “There 
are so many layers and 
secrets; you could explore for decades — a whole 
lifetime — and still not know it all.”

The discussion will also feature four “street 
historians”: writer Kevin Walsh, who runs the 
website, Forgotten NY; film location scout Nick 
Carr; co-founder of historical tour company 
Urban Oyster, Cindy Vanden Bosch; and urban 
planner Moses Gates, who is currently knee-deep 
in a three-pronged project to climb every bridge, 
visit every abandoned subway station and walk 
all 2,217 census tracts in the city.

“Block by Block: New York Street Historians” 
at Union Docs [322 Union Ave. between Maujer 
and Ten Eyck streets in Williamsburg, (718) 395-
7902], Nov. 20, 7 pm, $9 suggested donation. For 
info, visit www.uniondocs.org.

– Juliet Linderman

They’re sweet as pie!

Justin Lee Brannan and Leigh Jewel Holliday are hosting a pie social at 
the Art Room on Third Avenue in Bay Ridge. Photo by Stefano Giovannini

Sun.
11/20

Get ready to party like it’s 
1599!

Shakespeare wrote four 
plays in that productive year — 
and the Irondale Ensemble Project 
will stage them all during its two-
year “1599 Project,” starting with 
“Henry V” on Nov. 22.

The other plays — “Julius 
Caesar,” “As You Like It,” and 
“Hamlet” — are all good, of 
course, but “Henry V” is especial-
ly timely, even 400 years later.

“ ‘Henry V’ focuses on the effects of war 
on warriors and leaders,” explained Irondale 
Executive Director Terry Greiss, who will also 

act in the show. “We are living 
in a very politically fervent time, 
and there are many analogies to 
be made with these pro-
ductions.”

“Henry V” tells the 
story of the English 
king, and his experi-
ences before and after 
the Battle of Agincourt.

In Irondale’s re-imagining of 
the classic, the actors switch from 
one character to another before 

the audience’s eyes. And instead of a stage, 
the production will unfold on a carpet, and the 
audience will be seated around it, creating an 

intimate connection between performer and 
observer. 

“You’re watching that actors think on stage, 
and you’re close enough to see their 
thoughts,” Greiss said. “It becomes 
much more audience-friendly pro-
duction because you’re so close to 
the action — it’s what theater is 
about. It’s very magical.”

“Henry V” at Irondale Ensemble Project 
[85 S. Oxford St. between Lafayette Avenue and 
Hanson Place in Fort Greene, (718) 488-9233]. 
Nov. 22-Dec. 10 (no show on Thanksgiving). 
$35 ($10 for Nov. 22 and Nov. 23 shows). For 
info, visit www.irondale.org.

– Juliet Linderman

Their britches are made of beeches!
An environmentally conscious design 

duo is saving the planet, one pair of under-
wear at a time, with a line of hand-crafted and 
eco-friendly unmentionables.

Recent grads Daisy Hartmann and Elizabeth 
NeSmith’s eponymous lingerie company, daisy 
& elizabeth, released its first complete undergar-
ment line, which combines a high fashion con-
cept and a green philosophy — and this naughty 
nightwear practices what it preaches. All daisy 
& elizabeth bras and panties are made from 
sustainable materials such as organically grown 
beech and eucalyptus trees and corn fiber, and 
the team makes sure to source locally and buy 
domestically in order to avoid wasting fuel and 
resources.

“Things that are actually intimates, that are 
that close to your body, you want to know that 
they are natural and feel good, and weren’t 
slaved over in China or cost two cents a yard 
somewhere,” Hartmann said. “We’re not tree 
huggers, but our generation can do a lot, and we 
like to know where our material came from.”

The 22-year-old entrepreneurs, who work 
out of a studio space in 
Bushwick, launched their 
brand in February, and 
unveiled their first full 
21-piece lingerie line, 
including vintage-inspired 

swimsuits, panties, garter belts and bras that uti-
lize bright colors and varied textures, at a show 
curated by online fashion marketing platform 
Nolcha during Fashion Week in September.

“You know it’s a great collection when people 
are clapping and excited, and coming up to the 
designers after the show,” said Nolcha President 

Arthur Mandel. “Everyone 
wanted to know who they 
were, and learn more about 
them.”

Hartmann and NeSmith 
met while studying intimates 

design at the Fashion 
Institute of Technology. 
After four years of work-
ing and interning in the 
industry, and witnessing 
high-fashion companies 
toss out perfectly usable 
scraps, leftover materi-
als and slightly imper-
fect pieces, Hartmann 
and Nesmith decided to 
launch their own line 
— and do things a little 
differently.
“If something was 

slightly wrong, no one would 
try to manipulate it. They would 
just throw it away,” NeSmith 
said.

But being green comes at a 
price, and it ain’t cheap: each 
daisy & elizabeth piece can 

run from $40 to $100. 
For info, visit www.daisyan-

delizabeth.com.
– Jenny Studenroth

Putting
hippie on 
your hips

Available
NOW

Sun.
11/20

‘Henry V’ rages into the Irondale Theater

Forget the gym! This weekend, work up a 
sweat at a Boerum Hill art gallery.

Kiwi Sweat, an aerobics program that 
offers fitness classes in unusual locations, is 
taking over Invisible Dog on Bergen 
Street from Nov. 17–20.

It’s part normal exercise class — 
with 40 spinning bikes — and part 
adventure.

“We’re giving people a chance to 
discover new parts of the city and get out of their 
comfort zone,” said Alicia Thomas, one of the 
program’s founders. “So many times we get stuck 
in our own routines. This makes it an event rather 
than a boring workout.”

If Crunch or Equinox isn’t your scene, try out 
these pay-per-class gatherings — in locations 
that are kept secret until a few weeks before the 

workouts begin. 
Thomas and her partner, Pam Graf, are always 

on the lookout for inspiring spaces in Brooklyn to 
host their beginner and expert indoor cycling 

classes.
They’ve already set up in a 

DUMBO warehouse and at Chelsea 
Market in Manhattan, where they held 
a “midnight ride” replete with explicit, 
raunchy jams.

“We don’t lean on the Top 40,” Graf said. 
“We’re pushing the envelope.”

Kiwi Sweat at Invisible Dog [51 Bergen St. 
between Smith and Court streets in Boerum Hill, 
(646) 494-7905], Nov. 17-20, times vary. Classes 
are $27 (minus 25 percent if you bring a friend). 
For info, visit www.kiwisweat.com.

– Kate Briquelet

Get your art pumping at this gallery

Matt Neurnberger in 
Irondale Ensemble Project’s 
production of Henry V.

Starting
11/22

Starting
11/17

Pedaling art: Alicia Thomas and Pam Graf are taking 
over Boerum Hill’s beloved Invisible Dog gallery with 
their rowdy, jams-packed cycling classes.
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KIDS GO FREE!* with the purchase of one 
full-price adult ticket.

The musical comedy sensation

*O� er is valid for ages 12 and under for select performances thru 10/30/11.  
May not be combined with any other o� er or discount.  O� er may be revoked at any time.  Some other restrictions apply.

- Broadway World

www.thefartiste.com

Sofia’s Downstairs
221 West 46th Street, New York, NY 10036

A Strange But
True Musical Comedy

For All Ages

2 Tickets and 2 Dinners $100 (35% Discount)
Best Deal On Broadway!

Enter code FTSUBURB
Subject to availability for performances thru 11/13/11.

Tickets and Information 212-947-9300

Sophisticated. Touching. Highly Amusing.

... It’s a gas! – New York Post

Best Musical 2006 NYC Fringe Festival
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15 piece Big Band will perform music from the 
Great American Songbook which includes 

Frank Sinatra, Benny Goodman and Glen Miller

(which is at the end of Channel Ave. off Gerritsen Ave.)
 20.00 Admission per person

Which includes a hot buffet
Tickets will be available at the door

www.mariestack.com

The Tamaqua

15 piece Big Band will perform music from the 15 piece Big Band will perform music from the 15 piece Big Band will perform music from the 15 piece Big Band will perform music from the 

M.A.S.
Swing
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A very rAiolA ThAnksgiving
Our personal executive chef creates an entire menu for your holiday feast

By Joe Raiola

Thanksgiving is one of my favor-
ites because it is a holiday that 
all Americans can enjoy no matter 

what their religious background or where 
they are from.

I used to get together with my family 
every Thanksgiving at my aunt’s house 
back in the old country, Staten Island. We 
usually gather around 1 pm and the graz-
ing starts around 2:30 after a few glasses 
of wine and some appetizers, such as 
stuffed mushrooms and perhaps a salad.

At my Aunt Fran’s, the turkey is the 
main attraction, surrounded by a plethora 

of side dishes like stuffing, sweet potatoes, 
mashed potatoes, green bean casserole 
with the canned onions on the top, corn on 
the cob, and so on (and who could forget 
her tube of cranberry “sauce”?).

After the feast, my uncles usually fall 
asleep on the couch from a tryptophan 
overdose. Three hours later, my aunt serves 
the stuffed artichokes and we devour them. 
They are a real treat because this is the 
only time of year she makes them. 

And, of course, there’s turkey and 
stuffing sandwiches the next day.

Now that I am older and have a beauti-
ful family of my own, I do the cooking at 

my mother-in-law’s house. There are not 
as many of us, but the company is just as 
good and the food (sorry Aunt Franny) is 
better because I am now in charge of the 
dinner.

Want to live like I do? Follow these 
recipes for the juiciest turkey and most-
delicious stuffing you have ever (and cran-
berry sauce that doesn’t come from a can). 
Happy Thanksgiving, everyone.

Happy holidays.
Joe Raiola is the executive chef at 

Morton’s The Steakhouse [339 Adams St. 
between Willoughby and Tillary streets in 
Downtown, (718) 596-2700].

Herb Roasted Turkey with Smoked Chicken and Apple Cornbread Stuffing
Yields: eight servings

For the turkey
Ingredients
• Table salt for the brine
• Water for the brine
• 6 bay leaves
• 1 12-14 pound turkey fresh or defrosted.
• 12 ounces unsalted butter, room temperature
• 1 tbls. fresh sage leaves chopped, save the 

stems
• 2 tbls. Italian parsley leaves, chopped, save 

the stems
• 2 tbls. fresh thyme, chopped, save the stems
• 2 tbls. fresh rosemary, save the stems
• 1 tbls. black pepper
• 2 tsp. salt
• 1 orange, quartered

Directions
Two days before Thanksgiving, rinse the 

turkey thoroughly and pull out any undesirable 
parts such as the neck and anything else the 
butcher thought you may have wanted. I like 
to cut off the wing tips as well. Pat dry and put 
back in the fridge. In a large pot, put two gallons 
of water, five tablespoons of table salt and the 
bay leaves and bring it to a boil. Then put than 
in the fridge till it’s cool.

Now place the turkey in a large pot or bucket 
and add the liquid to the turkey just enough to 
cover it, put it back in the fridge. Voila! You are 
brining! The salt in the mixture is going to break 
down the proteins in the turkey and make it very 
tender. It also seasons it at the same time.

One day before Thanksgiving, take your tur-
key out of the brine and pat it dry. Meanwhile, 
in a small bowl, mix the butter, fresh herbs, salt 
and pepper. With a small knife, make a one-inch 
hole in the inside of both the thighs, next to the 
breast. Then use your hands to separate the skin 
from the breast as far back as you can. Work the 
butter mixture between the skin and the meat, 
getting as much as you can under the skin. Use 
any leftover butter inside the cavity and over the 
top of the turkey. Use the stems from the fresh 
herbs and stuff them inside the cavity of the 
turkey as well as the orange.

Using butchers twine, tie the turkey legs 
close to the body. Refrigerate overnight. 

On Thanksgiving Day, preheat your oven 
to 350 degrees and remove the turkey from the 
fridge. Roast the turkey on a wire rack in a large 
roasting pan for three-and-a-half hours, basting 
it every 20 minutes. Then, turn the oven up to 
500 degrees and roast for another 30 minutes 
without basting.

Remove and place the turkey on the table to 
rest for about an hour before you carve. Take the 
juice from the pan and put it in a container and 
cool it (and don’t wash the pan!). We will use 
both the pan and the juices for the gravy. 

For the stuffing
Ingredients
• 1-1/2 cups celery, medium dice
• 1-1/2 cups white onion, medium dice
• 1-1/2 cups white mushrooms, quartered

• 1 cup carrots, small dice
• 1 pound smoked chicken and apple sausage, 

medium dice 
• 2 tbls. canola oil
• 1 tbls. fresh thyme, chopped
• 2 tbls. fresh sage, chopped
• 2 tbls. Italian parsley, chopped
• 3 pounds cornbread, diced
• 3 cups quality chicken stock
• 6 ounces unsalted butter 

Directions
Sauté the first four ingredients over medium 

heat with about a tablespoon of oil until soft 
but not mushy. In a separate sauté pan, brown 
the chicken sausage over medium-high heat. 
In a big bowl, add the cornbread, fresh herbs 
chicken stock, sausage, and vegetables. Very 
gently fold everything together (it’s OK if the 
cornbread falls apart). Melt the butter and add 

it to the mixture. If it looks dry, you can add 
more stock. Put the mixture in a greased pan 
and refrigerate overnight.

Take the stuffing out of the fridge an hour 
before baking in a 375-degree oven for 45 
minutes. Finish by uncovering and baking for 
another 15 minutes.

For the cranberry sauce
Ingredients
• 12 ounces fresh cranberries
• 2 bay leaves
• 2 whole star anise
• 3 ounces brown sugar
• 1 cup orange juice
• 1/2 tsp. ground cinnamon

Directions
In a medium sauce pan, add all the ingredi-

ents together. Simmer for about 15 minutes or 
until the cranberries start to become soft. That’s 
it! Simple!

For the gravy
Ingredients
• 4 tbls. flour
• 2 tbls. turkey fat
• 1 cup turkey “jelly”
• 3 cups of water

Directions
Take the turkey dripping out of the fridge. 

By this time, the fat should have solidified 
on the top of the container. Take about two 
tablespoons of it and add it to the roasting pan. 
Throw the rest of the fat out. What you should 
have left is this intensified, thick, turkey “jelly.” 
Put the roasting pan directly over a burner 
on medium heat and add the flour to the pan 
with the grease. Let that cook about a minute 
then add the turkey jelly and about two cups of 
water. This should become nice and thick after 
it comes up to a simmer. Check the seasoning 
add more water or salt if you thing it needs it. 
Strain the sauce through a fine mesh strainer 
and serve!
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The Pearl RoomThe Pearl Room

Happy Thanksgiving

For Reservations, Please Call 718-833-6666
Serving from Noon on...

8201 3rd Avenue, Brooklyn, NY 11209

First Course-Choice of:

Entrees-Choice of:

  with sweet potato pie topped with marshmallow, 
  julienne vegetables with an orange cranberry chutney

Dessert-Choice of:

$52.00 
per person
Beverages, 

tax and gratuity 
are not included

$15.00 
Kids Menu

 Kouros Bay Diner

3861 Nostrand Ave. (Off Ave. Z) Brooklyn, NY 11235 
718-743-5776 or 5777

Watch
Your Sports

Here!

Original Owners Of Foursome Diner on Avenue U

             

Complete  
Thanksgiving 
Turkey Dinner 

Choice of Soup, Apple 
Cider, Entreé w/Chestnut 

Stuffing and Giblet  
Gravy, Salad, Potato  

and Vegetable 
Dessert & Beverage

Make Your  
Reservations Early

 
 

Also available steaks, 
chops and seafood.

Other complete entreés  
to choose from. 

Plenty of parking 
available.

    KOUROS BAY’S FAMOUS THANKSGIVING DINNER
$1995 PP

Aliens land in Williamsburg, Montague 
Street gets pasta, Prospect Heights 
gets liquored up, and the road to 

Morocco veers out of Park Slope in this 
week’s serving of saucy gossip:

What’s in a name? OK, so maybe the 
name Oh, My Pasta! doesn’t inspire con-
fidence — but then down a bowl or two 
of Marco Lasala’s fresher-than-fresh pap-
pardelle ai fungi or orecchiette e cime di rape 
(that’s Puglian for awesome) and you won’t 
care what monicker is on the Montague Street 
awning. Price points are a bit high, but Lasala 
is trying to invent a whole new way of serv-
ing pasta: fancy machines from Italy churn 
out the fresh noodles hourly — and then you 
eat them.

Smooth operator: Greg Yerman, owner 
of the Burrito Bar in Prospect Heights, sure 
knows how to work a community board. 
According to the  Prospect Heights Patch , he 
pulled out all the stops during a recent liquor 
license hearing for M. Helen Kitchen, his 
upcoming farm-to-table restaurant on the cor-
ner of Carlton and Park Places. “In the last six 
years, we’ve won three commendations from 
the borough for beautifying our sidewalk (at 
Burrito Bar). We police and secure the area,” 
he said. As a clincher, he added that he and 
his wife are expecting twins in January — 
convincing the board that he’ll most assuredly 
need a full bar to go along with the grass-fed 
beef burgers and organic egg breakfasts at 
M. Helen.

On the rocks: The booze isn’t flowing 
so freely over at Community Board 10 in 
Bay Ridge, which is doing its best to keep 
Logan’s, the new Spanish restaurant on 71st 
Street, high and dry. “The community vented 
at the meeting about the history of the loca-
tion, which, I felt, was a little bit unfair to me, 
because I am new,” owner Rafael Abrahante 
 told The Brooklyn Ink , referencing the alleged 
underage drinking, drugs, money laundering 
and prostitution that has taken place at previ-
ous establishments in the same space. Let’s 
hope bad behavior doesn’t get in the way of 
good sangria.

Bye bye Babouche: After abandoning Bay 
Ridge for the pricier climes of Park Slope, 
Moroccan eatery Babouche is throwing in 
the couscous and hightailing it across the 
river. “We tried to bring some variety to the 
neighborhood, but we became known more as 
an event place than a restaurant,” owner Omar 
Balouma  told Here’s Park Slope . “We’re going 
back to Manhattan.” The blog also reports 
that nearby neighbor Kiku sushi is set to take 
over the roomy (and $11,000 a month) Fifth 
Avenue space. That’s a lot of dragon rolls!

Gwynnett to win it: Here’s a new 
’Billyburg boite with plenty of pedigree — 
 Gwynnett Street  (on Graham Avenue, just to 
be confusing), is a market-driven collabora-
tion from the former wine director of Esca and 
a chef from wd-50. The rustic American resto 
features the requisite line-up of small and 
large plates, but with decidedly unfamiliar 
flavor combos — think fresh cheese dump-
lings with carrots, grape must and smoked 
macadamia nuts, and wild salmon with kohl-
rabi, quince mustard and black barley.

Crown jewel: The owners of Southpaw, 
Franklin Park, Hanson Dry and Dutch Boy 
Burger have added a new Crown Heights 
addition to their growing Brooklyn dynasty. 
 According to Grub Street , The Crown Inn 
— built out of a dilapidated former bodega 
— will showcase classic cocktails, 40 bour-
bons, affordable tap beers, raw oysters, and 
(shocker!) small plates, like crostini, charcute-
rie, and cheeses.

Un poquito de Txikito: Ever wondered 
what Judeo-Spanish food tastes like?  Grub 
Street reports  that La Vara, the first Brooklyn 
venture from the owners of Txikito and El 
Quinto Pino in Chelsea, will take its influ-
ences from the Moorish and Jewish legacies 
in Spanish cuisine. Challah and chorizo? 
Paella and potato pancakes? Whatever it 
means, expect some interesting eats to come 
out of the space on Clinton Street near Cobble 
Hill Park this winter. 

Unidentified flying restaurant: Hipsters 
beware; the Martians have landed on Grand 
Street! You’d have to live light years away 
to miss newcomer  Alien Café’s  glaring neon 
signage, although the edible offerings are 
far from extraterrestrial (Blue Bottle coffee, 
chicken sandwiches, veggie burgers, soup). 
You’d also have to be pre-programmed not 
to smile at the little Play-Doh aliens tucked 
into niches on the exposed brick walls. They 
come in peace!

BYO Buttermilk: What’s better than the 
duck meatloaf at Buttermilk Channel? Free 
corkage Tuesdays at Buttermilk Channel! 
 Bococaland shared  an open letter from owner 
Doug Crowell, inviting guests to bring over a 
wine of their choice, which will be served “in 
our finest stemware and with elegant flair,” 
sans pricey restaurant mark-ups. He suggests 
a “first growth Bordeaux” or that “Grand Cru 
Chablis behind the milk in your fridge,” so 
refrain from smuggling in a Two Buck Chuck 
from the local Trader Joes.

RESTAURANT GOSSIP
BY SARAH ZORN

Marco Lasala shows off the Italian pasta maker that 
forms the core of his new restaurant, Oh My Pasta! 
(Ignore the name — the food is great.)

Photo by Julie Rosenberg
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By Aaron Short

Thanksgiving is upon us and there are 
so many things to buy, eat, do or see in 
Brooklyn that, once again, you don’t need 

to schlep into Gaphattan for fun. From finding 
the perfect bird to easying your post-meal guilt, 
here’s our annual Turkey Day tribute:

Bird watching
If you haven’t picked up your centerpiece yet, 

don’t worry. Actually, start worrying — and get 
on the phone. 

The beloved New Jersey-based vendor, 
DiPaola Turkeys, is taking orders for all birds 
from tiny to massive by phone — and you can 
pick up your bird at various greenmarkets this 
weekend.

Or, you can order the fowl this weekend, but 
you’ll only be able to pick it up on the Wednesday 
before Thanksgiving in Grand Army Plaza, 
where DiPaola workers will show up to unload 
the last of this year’s flock.

So what are you waiting for? Call (609) 587-
9311 or e-mail dipaolaturkey@gmail.com right 
now.

Saturdays and Sundays. Greenmarket locations 
vary. To find yours, visit www.grownyc.org.

Ain’t no Jive
Roasting a turkey can be hard.
And if you’re one of the 99 percent, you’ll be 

working every day next week, so you won’t have 
time to cook the bird anyway.

Fear not — Jive Turkey owner Aricka 
Westbrooks is already making the borough’s 
most succulent, deep-fried poultry this side of the 
Mason-Dixon line.

So wouldn’t it be much more fun to buy one 
of Aricka’s fried birds — flavors include honey 
pecan, orange zinfandel, peach bourbon, and 
cajun — and baste in your own juices (see our 
sidebar) than risk setting your apartment on 
fire?

Jive Turkey [570 Myrtle Ave. at Emerson 
Place in Clinton Hill, (718) 797-1688] To order, 
e-mail orders@thejiveturkey.com or visit www.
thejiveturkey.com.

Guilt reduction
You might have the urge to volunteer at a 

neighborhood soup kitchen on Thursday — but 
they’re going to be inundated with helpers. 
But the Ridgewood Bushwick Senior Center in 
Bushwick does a special Thanksgiving meal — 
and volunteers are needed (you don’t even have 
to be a Democrat!).

This year, Lopez and Co. will deliver 2,500 
turkeys to home-bound seniors and serve a tur-
key dinner with all the trimmings at the Stanhope 
Street center on Thursday morning.

Ridgewood Bushwick Senior Center [319 

Stanhope St. at Wyckoff Avenue in Bushwick, 
(718) 366-3038], Nov. 24, 6 am-1 pm.

Shakesgiving
Work up a serious appetite by running five 

miles through glorious Prospect Park on Turkey 
Day — that’s right; it’s time for the annual 
Prospect Park Running Club Turkey Trot. Then, 
after a big meal, there’s nothing like seeing a 
classic play. So head over to the Irondale Center 
to watch the new production of “Henry V.” 
Personally, when the king says, “Once more 
unto the breach, dear friends,” we’re sure he’s 
talking about leftovers. Or if futuristic science 
fiction films are more your thing, go spend 
Thanksgiving evening at BAM’s Rose Cinemas 
for a special screening of Stanley Kubric’s 
“2001: A Space Odyssey,” part of BAM’s “Sci-fi 
Thanksgiving” movie marathon. 

Prospect Park Turkey Trot, register by call-
ing (718) 595-2049, or in person at Jack Rabbit 
Sports [51 Seventh Ave. between Carroll Street 
and Garfield Place in Park Slope, (718) 636-
9000]; “2001: A Space Odyssey” at BAM Rose 
Cinemas [30 Lafayette Ave. between Ashland 
Place and St. Felix Street in Fort Greene, (718) 
636-4100]. For info, visit www.bam.org; “Henry 
V” at The Irondale Center [85 S. Oxford St. at 
Fulton Street in Fort Greene, (718) 488-9233], 
Nov. 22-Dec. 10. Tickets, $35. For info, www.
irondale.org.

Occu-pie your relatives
If you are not entrusted with making the main 

course — you probably have to bring a side or 
dessert.

But why bake a pie when there are so many 
glorious sweets to choose from?

Four and Twenty Blackbirds in Gowanus 

makes an array of pies including pumpkin, choc-
olate pecan, and salted caramel apple pies.

Or you could hike over to Williamsburg’s 
Momofuku Milk Bar, which packs in more but-
ter per square inch than any other baker in the 
city. Buy two addictive candy pies, made with a 
chocolate crust, caramel, peanut butter nougat, 
and pretzels — and save  one for yourself.

Or you could walk a few blocks south to Pies 
’N’ Thighs and get an apple, sour cherry, or 
s’mores pie for your down-home meal.

Four & Twenty Blackbirds [439 Third Ave. 
at Eighth Street in Gowanus, (718) 499 2917]; 
Milk Bar Brooklyn (382 Metropolitan Ave. at 
Havemeyer Street in Williamsburg, no phone). 
Pies ’N’ Thighs [166 S. Fourth St. at Driggs 
Avenue in Williamsburg, (347) 529-6090];

Aricka Westbrooks owner of Jive Turkey on Myrtle 
Avenue. She’s a bit busy this time of year.

File photo by Jeff Bachner

By Juliet Linderman 

Whether you’re spending the 
holidays solo, with family, 
or simply taking advantage 

of the fact that the city’s emptier than 
the liquor cabinet after your estranged 
uncle came to town last year, chanc-
es are you’re going to need a stiff 
drink — or five — come Turkey Day. 
Well, Brooklyn, be thankful: We’ve 
compiled a short-list of four seasonal 
boozy beverages to make it even eas-
ier for you to get lightly toasted this 
Thanksgiving. Drink it in!

The Headless Horseman
In the mood for something hot, 

spicy and a little bit more adventur-
ous than your average mulled wine or 
spiked apple cider? Head for the Drink 
for a Headless Horseman, a stewed 
mix of Weller bourbon with pink pep-
percorns, maple syrup, fresh pumpkin 

juice, vanilla black tea, chicory, lemon 
juice and grapefruit juice. This hot 
cocktail will warm you to the core — 
and its citrus notes will surely ward off 
any signs of scurvy (the bar is, after 
all, a nautical-themed Williamsburg 
watering hole). If pumpkin and maple 
isn’t your bag, try the Espolon Tequila-
tinged Smoke on the Water, featur-
ing Sandeman’s Tawny Port, lapsang 
suchong smoked green tea syrup, lime 
juice, xoclatal mole bitters.

The Drink [228 Manhattan Ave. 
between Maujer and Grand streets in 
Williamsburg, (718) 782-8463]. Cost: 
$5. For info, visit www.thedrinkbrook-
lyn.com.

The Port Of Call
A cocktail truly ideal for 

Thanksgiving time, this shaken elixir 
combines gin, ruby port, lemon, cin-
namon bark syrup, a dash of aromatic 

bitters and cranberry preserve — all 
poured over ice — to create the perfect 
blend of sweet, tart, boozy and refresh-
ing, with crisp notes of autumn.

Clover Club [210 Smith St. between 
Baltic and Butler streets in Cobble 
Hill, (718)855-7939]. Cost: $12. For 
info visit www.cloverclubny.com.

Apples to Apples
Fans of classic hot cider will flock 

to Five Leaves in Williamsburg for 
this seasonal offering made with apple 
cider; Laird’s Applejack brandy; cin-
namon; cloves; and Averna, a liqueur 
infused with herbs, citrus and caramel 
flavors. This steaming hot beverage 
will clear your sinuses, banish any 
lingering late-autumn colds, and make 
you feel like you’re actually drinking 
a slice of warm apple pie — if it were 
extremely alcoholic.

Five Leaves [18 Bedford Ave. at N. 

12th Street in Williamsburg, (718) 383-
5345]. Cost: $11. For info, visit www.
fiveleavesny.com.

Post Road Pumpkin Ale
You can never go wrong with a nice 

frosty bottle of beer — especially when 
it’s brewed right here in Brooklyn, 
and has seasonally-appropriate notes 
of pumpkin. Post Road Pumkin Ale is 
brewed with pumpkin mash, and fea-
tures a warm, biscuity malt center that 
goes perfectly with seasonal foods like 
turkey, pie and root veggies. Drink up, 
because once November’s over, you’ll 
have to wait until next August this 
specialty brew to return!

Brooklyn Brewery [79 N. 11th 
St. between Berry Street and Wythe 
Avenue in Williamsburg, (718) 486-
7422]. Friday happy hour, 6–11 pm. 
For info, visit www.brooklynbrewery.
com.

Drinksgiving! Your guide to holiday hooch

Clover Club bartender Tom Macy mixes up a 
Port Of Call – his very own creation featur-
ing cranberry relish. Photo by Stefano Giovannini

Turkey day The brooklyn way
Who needs to go out of town? Stay here and have a blast this Thanksgiving

Helen Jo, pastry sous chef with Momofuku, recommends 
the candy bar pie.

Photo by Stefano Giovannini
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SPECIAL 3 COURSE MENU: $19.36
75th ANNIVERSARY CELEBRATION!!!

MONDAY THRU THURSDAY DECEMBER 5th THRU DECEMBER 8th 2011
LIVE MUSIC EVERYDAY GLASS OF HOUSE WINE OR SODA

Choice Of Appetizers

Veal or Chicken Parmigiana with Spaghetti
Chicken Scarpariello (Boneless)

Homemade Fettucine Alfredo with Shrimp
Veal & Chicken Scaloppini Marsala with Mushrooms

Eggplant Parmigiana with Spaghetti
Grilled Salmon over Tri-Color Salad

Veal Francese and Chicken Vincenzo Combination
Chicken Elephante (Capriccioso)

Veal Pizzaiola with Homemade Gnocchi
Homemade Manicotti and Ravioli Combo with Meat Ball

Mozzarella Carrozza & Eggplant Rollatine
Baked Clams (6)

Portobello Over Tri-Color Salad
Soup of The Day

Entrees

Desserts
Homemade Italian Cheese Cake or Tortoni

Coffee, Tea or Espresso

www.NewCornerRestaurant.com

Veal & Chicken Scaloppini Marsala with Mushrooms

RESERVATIONS

SUGGESTED

NOW TAKING

RESERVATIONS FOR 

THANKSGIVING DAY

ESTABLISHED 1936

TOMMASO
ITALIAN RESTAURANT

Serving Fine Italian Food For 38 Years

Elegance Without Extravagance
1464 86th Street, Brooklyn, NY 11228

Valet Parking Friday & Saturday

718-236-9883
For Our Full A la Carte Menu 

& Our Famous 500 Bo�le Wine List   
Visit: www.tommasoinbrooklyn.com

E-mail: tom@tommasoinbrooklyn.com

Thanksgiving Day Dinner
                        Creme Of Acorn Squash Soup

                       Rigatoni w/ Meat Sauce, Ricotta & 
                           Baby Meat Balls

                               or Autumn Salad

     Fresh Roasted New York Turkey
   Savory Sausage, Rice & Mushroom Stuffing 
   Candied Yams, Creamed Cauliflower,

 and Brussel Sprouts

 Baked Pumpkin Sweet
*We will be offering our ala carte menu as well. From: 12 pm - 12 am. Some Limits

$2995
p.p.Reservations

suggested

Thanksgiving Day DinnerThanksgiving Day DinnerThanksgiving Day Dinner
Creme 

                       Rigatoni
                           Baby Meat Balls

                               or 

     Fresh Roasted New York Turkey
   Savory Sausage, Rice & Mushroom Stuffing 

Thanksgiving Day DinnerThanksgiving Day Dinner
                        

                       Rigatoni
                           Baby Meat Balls

                               or 

     Fresh Roasted New York Turkey

TRADITIONAL 
THANKSGIVING DAY 

DINNER 
-30- 

Children under 12 years –15- 
 

Shrimp Cocktail 
 

Black Bean Soup 
 

Roast Turkey 
served with walnut and chestnut stuffing & giblet gravy w/  

string beans almondine, sweet potatoes & cranberry sauce on the side 
 

Pumpkin Pie 
Flan al Caramelo 

 
Coffee or Tea 

 Served Noon-1:00 A.M.
 A la carte dinner menu is also available 

 
 
 
 
 

TRADITIONAL 
THANKSGIVING DAY 

DINNER 
-30- 

Children under 12 years –15- 
 

Shrimp Cocktail 
 

Black Bean Soup 
 

Roast Turkey 
served with walnut and chestnut stuffing & giblet gravy w/  

string beans almondine, sweet potatoes & cranberry sauce on the side 
 

Pumpkin Pie 
Flan al Caramelo 

 
Coffee or Tea 

 Served Noon-1:00 A.M.
 A la carte dinner menu is also available 

 
 
 
 
 

114 Bay Ridge Ave., Bay Ridge
718-833-8865

www.casapepe.com

168 West 4 Street, New York
212-242-9338
Reserve Early

 .............................................................
  ............................

 ............................................................
 .................................................

 ..............................................
  

 with Cranberry Orange Stuffing .........
   Bourbon smashed sweet potatoes and pan gravy

 Grilled to taste, with Sautéed Spinach ........
 with Lemon Butter Sauce .............

 with Sautéed Spinach and Mushroom Sauce  ....
  .........................

 
*Plus Tax & Gratuity
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Go see beloved Japanese pop-punk outfit Shonen Knife on Friday, Nov. 
18 at The Bell House

FRI, NOV. 18
HEALTH,   GOLD: For the 55 and 

older set, aerobic workout, bring 
two two-pound weights, jazz 
shoes or dance sneakers. $75. 
11:45 am–1:15 pm. Kingsbor-
ough Community College [2001 
Oriental Blvd. at Decatur Avenue 
in Manhattan Beach, (718) 368-
5050], www.kingsborough.edu. 

HEALTH, AQUASIZE: For the 55 
and older set, water aerobics; 
bring bathing suit, towel, water 
shoes and a lock. $75. Noon–1 
pm. Kingsborough Community 
College [2001 Oriental Blvd. at 
Decatur Avenue in Manhattan 
Beach, (718) 368-5050], www.
kingsborough.edu. 

ELDER SEMINAR: For seniors, fam-
ilies, caregivers and healthcare 
professionals. Key note speaker 
is Judith Grimaldi, Esq. RSVP 
required. Free. 1:30–6 pm. Long 
Island College Hospital [339 
Hicks St. at Atlantic Avenue in 
Cobble Hill, (718) 780-2768]. 

DANCE-OFF FOR BROOKLYN: Six 
community leaders will dance for 
underserved youth in Brooklyn. 
$50 (VIP tickets $100). 5:30 pm. 
Kumble Theater at Long Island 
University [DeKalb and Flatbush 
avenues in Downtown, (718) 488-
1624], www.brooklyn.liu.edu/
KumbleTheater. 

READING, TINA CHANG: Author 
of “Of Gods and Strangers,” a 
new poetry collection. Free. 7 
pm. 61 Local (61 Bergen St. be-
tween Smith and Court streets in 
Cobble Hill), 61local.com. 

MUSIC, BENEFIT CONCERT WITH 
ORGANIST STEPHEN THARP: 
$25. 7:30 pm. Grace Church [254 
Hicks St. between Joralemon 
Street and Grace Court in Brook-
lyn Heights, (718) 624-1850], 
www.olrbrooklyn.org. 

MUSIC, 357 LOVER, BIKINI CAR-
WASH, DAVE GODOWSKY: $8. 
7:30 pm. Union Hall [702 Union 
St. at Fifth Avenue in Park Slope, 
(718) 638-4400], www.union-
hallny.com. 

MUSIC, KATELYN CLARK: With 
Ekmeles Vocal Ensemble. $10. 
7:30 pm. First Presbyterian 
Church [124 Henry St. between 
Clarke and Pierrepont streets 
in Brooklyn Heights, (212) 203-
7211], www.musicatfi rstsite.com. 

THEATER, “HELLO DOLLY!”: Pre-
sented by the Bishop Kearney 
High School Players. $13 ($10 
for students and seniors). 7:30 

pm. Bishop Kearney High School 
[2202 60th St. at Bay Parkway in 
Bensonhurst, (718) 236-6363], 
www.bishopkearneyhs.org. 

MUSIC, JON GIBSON AND NINA 
WINTHROP: $15. 8 pm. Rou-
lette [509 Atlantic Ave. between 
Third Avenue and Nevins Street 
in Downtown, (917) 267-0363], 
www.roulette.org. 

MUSIC, CLASSICAL CONCERT: 
The Brooklyn Chamber Music 
Society presents works by Boc-
cherini, Hindemith, Harbison 
and Copland. $30. 8 pm. First 
Unitarian Church [48 Pierrepont 
St.at Monroe Place in Brooklyn 
Heights, (718) 858-0718], www.
brooklynchambermusicsoci-
ety.org.

SHUL CELEBRATES INSTALLA-
TION OF A NEW SPIRITUAL 
LEADER: Free. 8 pm. Progres-
sive Temple Beth Ahavath 
Sholom [1515 46th St. at 15th 
Avenue in Borough Park, (718) 
436-5082], www.ptbas.org. 

MUSIC, SHONEN KNIFE, THE 
HARD NIPS, HEAVY CREAM: 
$12 ($10 in advance). 10 pm. Bell 
House [149 Seventh St. at Third 
Avenue in Gowanus, (718) 643-
6510], www.thebellhouseny.com.

SAT, NOV. 19
OUTDOORS AND TOURS

TOUR, AN AFTERNOON WITH 
PAUL AUSTER: Author of “Sun-
set Park.” $20. 1 pm. Green-
Wood Cemetery [Fifth Avenue 
and 25th Street in Sunset Park, 
(718) 768-7300], www.green-
wood.com. 

PERFORMANCE
THEATER, “MADAME BUTTER-

FLY”: Presented by Regina 
Opera Company. 3 pm. Regina 
Hall [1210 65th St. at 12th Av-
enue in Dyker Heights, (718) 259-
2772], www.reginaopera.org. 

MUSIC, ITALIAN CONCERT: A 
performance by tenor Antonio 
Guarna, along with a hot buffet 
dinner, beverages and desert. 
$45. 6 pm. Sts. Simon and Jude 
auditorium [294 Ave. T. between 
Van Sicklen and Lake streets in 
Gravesend, (718) 375-9600]. 

THEATER, “HELLO DOLLY!”: Pre-
sented by the Bishop Kearney 
High School Players. $13 ($10 
for students and seniors). 7:30 
pm. Bishop Kearney High School 
[2202 60th Street at Bay Parkway 
in Bensonhurst, (718) 236-6363], 

www.bishopkearneyhs.org. 
MUSIC, IN THE SHADOWS: With 

Deborah Gladstein and Garth 
Stevenson. $15. 8 pm. Roulette 
[509 Atlantic Ave. between 
Third Avenue and Nevins Street 
in Downtown, (917) 267-0363], 
www.roulette.org. 

MUSIC, JOHN WESLEY HARD-
ING, THE MINUS 5: $15. 9 pm. 
Bell House [149 Seventh St. at 
Third Avenue in Gowanus, (718) 
643-6510], www.thebellhouseny.
com. 

OTHER
WORKSHOP, JOB TRAINING: 

Computer literacy and job readi-
ness classes. Free. 10 am—1 pm. 
Prospect Park YMCA [357 Ninth 
St. between Fifth and Sixth 
avenues in Park Slope, (718) 768-
7100], www.ymcanyc.org.

READING, ARTIE BENNETT: 
Author will read from “The 
Butt Book.” Free. Noon–4 pm. 
Brooklyn Children’s Museum 
[145 Brooklyn Ave. at St. Marks 
Avenue in Crown Heights, (718) 
735-4400], www.brooklynkids.
org. 

ANNIVERSARY MASS: Celebrate 
St. Anselm’s 90th anniversary. 
Good will donation. 5 pm. St. 
Anselm’s Church [Fourth Ave. at 
82nd Street in Bay Ridge, (718) 
238-2900]. 

“A SIXTIES KIND OF LOVE”: Musi-
cal review. $20. 8 pm. Bay Ridge 
Jewish Center [405 81st St. at 
Fourth Avenue in Bay Ridge, 
(718) 907-3422]. 

WASABASSCO BURLESQUE: $12. 
11 pm. Union Hall [702 Union St. 
at Fifth Avenue in Park Slope, 
(718) 638-4400], www.union-
hallny.com. 

SUN, NOV. 20
OUTDOORS AND TOURS

NATURE WALK: Hunt for wild 
American Persimmons with 
“Wildman” Steve Brill. RSVP re-
quired. $20 ($10 children under 
12). 11:45 am. Prospect Park 
[Grand Army Plaza entrance 
in Park Slope, (914) 835-2153], 
www.wildmanstevebrill.com. 

PERFORMANCE
MUSIC, BROOKLYN’S CHILI TAKE-

DOWN: $15. 2 pm. Bell House 
[149 Seventh St. at Third Avenue 
in Gowanus, (718) 643-6510], 
www.thebellhouseny.com. 

THEATER, “A SIXTIES KIND OF 
LOVE”: 2 pm. See Saturday, 
Nov. 19. 

THEATER, “MADAME BUTTER-
FLY”: 3 pm. See Saturday, Nov. 
19. 

MUSIC, TESSERA QUARTET: The 
Brooklyn Friends of Chamber 
Music presents a great string 
quartet — with bassoon! $20 
($10 students). 3 pm. Lafayette 
Avenue Presbyterian Church 
[85 S. Oxford St. at Lafayette 
Avenue in Fort Greene, (718) 
855-3053], www.brooklynfriend-
sofchambermusic.org. 

MUSIC FROM GOOD SHEPHERD: 
Brooklyn Baroque recital. Free. 
6 pm. Good Shepherd Church 
[1950 Batchelder Street at Av-
enue S in Marine Park, (718) 
998-2800]. 

MUSIC, SUPERSUCKERS, NASH-
VILLE PUSSY: $15. 8 pm. Bell 
House [149 Seventh St. at Third 
Avenue in Gowanus, (718) 643-
6510], www.thebellhouseny.com. 

OTHER
HEALTH, TAI CHI: For the 55 and 

older set, Chinese Martial Arts, 
bring your own mat. $75. 10–
11:30 am. Kingsborough Com-

munity College [2001 Oriental 
Blvd. at Decatur Avenue in Man-
hattan Beach, (718) 368-5050], 
www.kingsborough.edu. 

THE SECOND ANNUAL BAY 
RIDGE PIE SOCIAL: Benefi ts 
The Guild for Exceptional Chil-
dren. $5 for bakers / $20 for eat-
ers. 1 pm. The Art Room [8710 
Third Ave. between 87th and 
88th streets in Bay Ridge, (347) 
560-6572], theartroomnyc.com/
wordpress. 

READING, “A SPY TELLS HIS SE-
CRETS”: Author and former KGB 
operative discusses his book. 
Free. 1:30 pm. Brooklyn Public 
Library’s Central branch [Flat-
bush Ave. at Eastern Parkway in 
Grand Army Plaza in Park Slope, 
(718) 230-2100], www.brooklyn-
publiclibrary.org.

HEALTH, AQUASIZE: For the 55 
and older set, water aerobics; 
bring bathing suit, towel, water 
shoes and a lock. $75. 2–3 pm. 
Kingsborough Community Col-
lege [2001 Oriental Blvd. at 
Decatur Avenue in Manhattan 
Beach, (718) 368-5050], www.
kingsborough.edu. 

TALK, CIVIL RIGHTS IN BROOK-
LYN — STORIES OF STRUGGLE 
AND PROTEST: A panel discus-
sion about the civil rights move-
ment. Free. 2 pm. Brooklyn His-
torical Society [128 Pierrepont 
St. at Clinton Street in Brooklyn 
Heights, (718) 222-4111], www.
brooklynhistory.org. 

THE MUPPET VAULT —A VERY 
MUPPET COMEBACK: A clip 
reel of Muppet moments. $12. 2 
pm. Union Hall [702 Union St. at 
Fifth Avenue in Park Slope, (718) 
638-4400], www.unionhallny.
com. 

“A SIXTIES KIND OF LOVE”: 2 pm. 
See Saturday, Nov. 19. 

MON, NOV. 21
FILM, BIG MOVIES FOR LITTLE 

KIDS: Short fi lms by Georges 
Méliès. An accordionist will pro-
vide pre-show entertainment. 
$7. 4 pm. Cobble Hill Cinema 
[265 Court St. between Butler & 
Douglass streets in Cobble Hill, 
(718) 596-9113], www.cobble-
hilltheatre.com�. 

OPEN REHEARSALS: Brooklyn’s 
Sweet Adelines Barbershop 
Chorus welcomes singers of all 
voice ranges. Free. 7:30 pm. Call 
for location, (718) 567-8190. 

PARK SLOPE BINGO CLUB: $5 
per card. 8 pm. Union Hall [702 
Union St. at Fifth Avenue in Park 
Slope, (718) 638-4400], www.
unionhallny.com. 

TUES, NOV. 22
THEATER, “HENRY V”: The 

Irondale Ensemble presents 
Shakespeare drama. $35. 8 pm. 
Irondale Center [85 S. Oxford 
St. at Lafayette Avenue in Fort 
Greene, (718) 488-9233], www.

irondale.org. 
MUSIC, SALLIE FORD AND THE 

SOUND OUTSIDE: $10. 9 pm. 
Bell House [149 Seventh St. at 
Third Avenue in Gowanus, (718) 
643-6510], www.thebellhouseny.
com. 

WED, NOV. 23
WORKSHOP, TANGO LESSONS: 

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

WORKSHOP, JOB TRAINING: 
6:30—9:30 pm. See Saturday, 
Nov. 19. 

THE LADIES OF THE ’80S SING-
ALONG: $8. 8 pm. Union Hall 
[702 Union St. at Fifth Avenue 
in Park Slope, (718) 638-4400], 
www.unionhallny.com. 

THEATER, “HENRY V”: 8 pm. See 
Tuesday, Nov. 22. 

MUSIC, PARTY LIKE IT’S 1999: 
Free. 9 pm. Bell House [149 
Seventh St. at Third Avenue in 
Gowanus, (718) 643-6510], www.
thebellhouseny.com. 

THURS, NOV. 24
WORKSHOP, CONVERSATIONAL 

ENGLISH (ADVANCED): De-
velop fl uency in English. Free. 
6—9 pm. Park Slope Armory 
[406 15th St. between Seventh 
and Eighth avenues in Park 
Slope, (212) 673-7030�], www.
ymcanyc.org. 

THEATER, “HENRY V”: 8 pm. See 
Tuesday, Nov. 22. 

FRI, NOV. 25
HEALTH, ZUMBA GOLD: 11:45 

am–1:15 pm. See Friday, Nov. 18. 
HEALTH, AQUASIZE: Noon–1 pm. 

See Friday, Nov. 18. 
THEATER, “HENRY V”: 8 pm. See 

Tuesday, Nov. 22. 

SAT, NOV. 26
PERFORMANCE

THEATER, “MADAME BUTTER-
FLY”: 3 pm. See Saturday, Nov. 
19. 

THEATER, “HENRY V”: 8 pm. See 
Tuesday, Nov. 22. 

OTHER
WORKSHOP, JOB TRAINING: 

10 am—1 pm. See Saturday, 
Nov. 19. 

WILD CARROT HUNT: Wildman 
Steve Brill leads four-hour forag-
ing tour of Marine Park. $20 ($10 
children under 12). 11:45 am. 
Marine Park [Avenue U and Bur-
nett Street in Marine Park, (914) 
835-2153]. 

Authentic Southern Italian Cuisine

Call Now For Reservations

Enjoy Our Pre-Fixed Dinner Menu

For  
$25.00  Mon. - Thur.

718-625-8874    718-797-1907    384 Court Street

Open 7 Days 
For

Lunch & Dinner

FREE DELIVERY
4 - 9 PM

Beautifully 
Remodeled 

Party
Room

The BIG CHEESE
Of FLATBUSH AVENUE

FREE 2-liter soda with any order over $10
with this ad

Antonio’s Pizza
 (near Carlton Avenue)

Delivery to Park Slope & Prospect Heights

718-398-2300 
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GREENHOUSE CAFE

718-989-8952

GREENHOUSE CAFE

718-989-8952GREENHOUSE CAFE

718-989-8952

LUNCH | DINNER | BRUNCH

LIVE MUSIC

KARAOKE

THURSDAY, NOVEMBER 17 
- Paul DeWolfe - 7-10 pm

FRIDAY, NOVEMBER 18 
- Radio Daze - 10 pm

SATURDAY, NOVEMBER 19 
- Frankie Marra And His Band - 10 pm

SUNDAY, NOVEMBER 20 
- Martin McQuade - 6 pm

Value up to $16 with your party of 4 or more
Redeem Your Free Dinner, Within a Month

Before or After Your Actual Birthday!

Cappuccino Café

718-989-8951
7721 3rd Avenue

Bay Ridge Brooklyn

718-989-8951
11am - 11pm Sun.–Thurs.

11am - 1am Fri. & Sat.
Free Delivery

Price Includes

Choice of Beverage
Soda, Bottle Water, Coffee, Tea, Cappuccino Cafe

Cafe Club Sandwich-Triple Decker with Ham, Cheese
Turkey Bacon, Lettuce, Tomato with Fresh Cut French Fries
Cafe Burger-Bacon, Cheeseburger with Lettuce, Tomato 
Pickle & Onion served with Fresh Cut French Fries

Grilled Chicken on Nan Bread with Basil and 
Olive Spread, with Garden Greens & Raspberry Vinaigrette

Served with Caesar Salad & Fresh 
Cut French Fries

Turkey and Ham with Swiss 
Cheese served in a Garlic Herb Tortilla

Julienne Sliced Chicken, Bacon Garden 
Greens, Tomato and Honey Dijon Dressing on a Flat Tortilla

Breaded Chicken Fingers, 
Franks, Hot Sauce, Blue Cheese, Lettuce and Diced Tomato, 
Celery served in a Flat Tortilla

Brownie or Cookies

  Y
ou

r P
lace       Our Place

Thanksgiving Day Menu
Stuffed Mushrooms Garden Greens Grand Caesar Salad
Lasagna Bolonese Fresh Fruit Plate Lobster Bisque

Roasted Maryland Turkey, with Mashed Sweet Potato, Sausage Bagel Stuffing, 
Cranberry Sauce and Gravy

Boneless Roasted Long Island Duckling, with Blood Orange Cognac Glaze
Shrimp Scampi - Shrimp Sautéed with Crushed Garlic, White Wine, Lemon & Butter Sauce

Boneless Shell Steak, 12oz. Cut, Topped with Herbal Butter or Au Poivre Sauce ($8.00 Extra)
Broiled Salmon, with Champagne Dill Sauce

All Entrees Served with Mashed Potato or Country Rice Pilaf and Fresh Vegetables

Pumpkin Pie Apple Strudel Fresh Fruit Plate
Cheesecake Ice Cream or Sherbert Chocolate Mousse

 COFFEE OR TEA

KIDS MENU  
$14.95

Fresh Fruit , Turkey Dinner or Chicken Parmigiana  
Ice Cream & Beverage

Reserve Early...

Per person
Plus tax & gratuity 

2-Hour Seating
$35
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LEGAL NOTICE

NOTICE OF SALE
Chase Home Finance,  
LLC, in accordance with  
its rights as current se- 
cured party, will conduct  
a public sale of security:  
the proprietary lease and  
28 shares of stock of  
416 OCEAN TENANTS  
CORP. Said security is  
appurtenant to premises:  
located at 416 OCEAN  
AVE, Apt. 51, BROOK- 
LYN, NY 11226. Said  
sale includes the fixtures  
and articles of personal  
property now or hereafter  
affixed to or used in con- 
nection with said premis- 
es.  The sale shall be on  
December 1st, 2011 at  
10:30AM at the foot of  
the Courthouse steps,  
facing Adams Street, of  
the Supreme Court of the  
State of New York,  
County of Kings, located  
at 360 Adams Street,  
Brooklyn, NY 11201. The  
secured party reserves  
the right to bid. The se- 
cured party makes no  
representations or war- 
ranties as to the title or  
premises being sold  
herein.
The sale is subject to any  
conditions of transfer set  
by the cooperative corpo- 
ration or its board, and  
subject to any tenants or  
occupants of the subject  
premises and the Terms  
of Sale to be read at the  
sale. Victor Rawner, Auc- 
tioneer, License #  
1224356 
ROSICKI, ROSICKI & AS- 
SOCIATES, P.C.
Attorneys for Secured  
Party
Fishkill Office 2 Summit  
Court
Suite 301
Fishkill, NY 12524
845.897.1600

LEGAL NOTICE

PUBLIC AUCTION NO- 
TICE OF SALE OF COOP- 
ERATIVE APARTMENT  
SECURITY BY VIRTUE OF  
DEFAULT in a security  
agreement executed on  
10/29/2001 by LEV  
MALKIN and EverHome  
Mortgage Company, and  
in accordance with its  
rights as holder of the  
security, Lawrence Es- 
treich, Auctioneer, DCA  
#1247619, will conduct  
a public sale of the se- 
curity consisting of 205  
share(s) of TOWER OWN- 
ERS, INC. and all right ti- 
tle and interest in and to  
a proprietary lease to  
UNIT 4R in a building  
known as and by the  
street address 35 SEA- 
COAST TERRACE, UNIT  
4R, BROOKLYN, NY  
11235, together with fix- 
tures and articles of per- 
sonal property now or  
hereafter affixed to or  
used in connection with  
UNIT 4R on Thursday,  
December 8, 2011 at  
2:15 PM at Front En- 
trance Steps of the Su- 
preme Court, County of  
Kings, 360 Adams  
Street, Brooklyn, New  
York, in satisfaction of an  
indebtedness in the prin- 
cipal amount of  
$121,990.96 plus inter- 
est from 09/01/2010  
and costs, subject to  
open common charges.  
The secured party re- 
serves the right to bid.  
Ten (10%) percent de- 
posit by bank or certified  
funds required at Auc- 
tion, payable to the attor- 
neys for the secured par- 
ty. Closing within 30  
days. Such sale shall be  
subject to the terms of  
sale. STEVEN J. BAUM, 

Notice of Formation of  
CLUTTER THE MOVIE,  
LLC. Arts. of Org. filed  
with Secy. of State of NY  
(SSNY) on 9/27/11. Of- 
fice location: Kings  
County.  Princ. office of  
LLC: 403 Henry St. - #3,  
Brooklyn, NY 11201.  
SSNY designated as  
agent of LLC upon whom  
process against it may be  
served. SSNY shall mail  
process to the LLC at the  
addr. of its princ. office.  
Purpose: Any lawful ac- 
tivity.

LEGAL NOTICE

LEGAL NOTICE

P.C. P.O. Box 1291 Buf- 
falo, NY 14240-1291  
ATTORNEYS FOR SE- 
CURED CREDITOR

LEGAL NOTICE

CONCRETE MANUFAC- 
TURING COMPANY LLC  
Articles of Org. filed NY  
Sec. of State (SSNY)  
10/19/2011. Office in  
Kings Co. SSNY desig.  
agent of LLC upon whom  
process may be served.   
SSNY shall mail copy of  
process to 699 Columbia  
St., Brooklyn, NY 11231.   
Purpose: Any lawful pur- 
pose.

LEGAL NOTICE

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC). Name: WEBB’S  
BARBERS, LLC. Articles  
of Organization filed with  
Secretary of State of New  
York (SSNY) on  
08/03/2011. Office loca- 
tion: Kings County. SSNY  
designated as agent of  
LLC upon whom process  
against it may be served.  
SSNY shall mail copy of  
process to: THE LLC 

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC). Name: SHEDKE  
LLC. Articles of Organiza- 
tion filed with Secretary  
of State of New York  
(SSNY) on 08/16/2011.  
Office location: Kings  
County. SSNY designated  
as agent of LLC upon  
whom process against it  
may be served. SSNY  
shall mail copy of pro- 
cess to: THE LLC 240  
BROADWAY SUITE 303  
BROOKLYN, N 11211.  
Purpose: any lawful pur- 
pose.

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC). Name: EMPA  
GROUP, LLC. Articles of  
Organization filed with  
Secretary of State of New  
York (SSNY) on  
08/04/2011. Office loca- 
tion: Kings County. SSNY  
designated as agent of  
LLC upon whom process  
against it may be served.  
SSNY shall mail copy of  
process to: C/O NANCY  
B. REGULA, ESQ. 771  
47TH STREET BROOK- 
LYN, NY 11220. Pur- 
pose: any lawful purpose.

LEGAL NOTICE

LEGAL NOTICE

4507 AVENUE D   
BROOKLYN, NY 11203.  
Purpose: any lawful pur- 
pose.

LEGAL NOTICE

LEGAL NOTICE

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC). Name: WATCH  
GUARD SECURITY SER- 
VICES LLC. Articles of  
Organization filed with  
Secretary of State of New  
York (SSNY) on 

YOSSIS WELDING LLC,  
a domestic LLC, Arts. of  
Org. filed with the SSNY  
on 7/26/11. Office loca- 
tion: Kings County.  SSNY  
is designated as agent  
upon whom process  
against the LLC may be  
served.  SSNY shall mail  
process to: The LLC, 512  
Montgomery St., Brook- 
lyn, NY 11225. General  
Purposes.

LEGAL NOTICE

08/01/2011. Office loca- 
tion: Kings County. SSNY  
designated as agent of  
LLC upon whom process  
against it may be served.  
SSNY shall mail copy of  
process to: C/O JOSEPH  
FOGLIA 67 MANHATTAN  
AVE., SUITE 1H BROOK- 
LYN, NY 11206. Pur- 
pose: any lawful purpose.

LEGAL NOTICE

LEGAL NOTICE

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

LEGAL NOTICE

lyn, NY 11234. My place  
of birth is Lvov, Ukraine.  
My date of birth is June  
25, 1990.

CALL 718-260-2555 
TO ADVERTISE HERE
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• ‘It was a hard fought win … 
but my team had my back 
with everything.’

• ‘This feels like a 
dream, I’m so 
happy.’

Tele girls soccer team 
the champs at last!

BY JOSEPH STASZEWSKI
Winning a champion-

ship meant so much to Tele-
com keeper Maureen Mc-
Carthy she cried — twice.

The senior, who started 
her career when the Brook-
lyn school was one of the 
weakest teams in Public 
School Athletic League’s 
Class B, said she was cry-
ing when it looked like her 
chance at a title was about 
to slip away with rival Mad-
ison leading by two in the 
fi rst round of penalty kicks. 
Teammate Laticia Cuautle 
netted her fi rst of two pen-
alty kicks to keep Telecom 
alive and it would be tears 
of joy she would be shed-
ding later.

“When they got the goal 
I completely shot up and 
was like we got this,” Mc-
Carthy said. “That was a 
big thing.”

She came up just as big.
The top-seed Yellow 

Jackets rallied as McCa-
rthy stopped fi ve of 10 shots 
over two rounds of penalty 
kicks. After Cuautle gave 
Telecom the lead for good, 
she made a diving stop 
to her left on a Mercedes 
Diaz shot to seal Telecom’s 
5–4 win over Madison on 
penalty kicks after 90 min-
utes of scoreless soccer in 
the Public School Athletic 
League Class B girls soccer 
fi nal on Saturday on Ran-
dall’s Island.

“When I was a fresh-
man we actually lost 8–0 to 
every single team,” McCa-
rthy said. “I would go crazy 
in the goal and everyone 
would yell at me. Now ev-
eryone is working together 
and it’s really amazing. It’s 
such a great accomplish-
ment as a senior.”

The title was won in 
Telecom’s fi rst-ever cham-
pionship game appearance. 
They had to play division ri-
val Madison a fourth time, 
after winning two of three 
regular-season meetings. 
The Yellow Jackets (14-1-
1) took the regular-season 
fi nale 4–3 to lock up their 
fi rst Brooklyn B-VII title.

“We made history for 
T ele c om mu n ic at ion s ,” 
Cuautle said.

The junior was a re-
luctant shooter in penalty 
kicks. Telecommunica-
tion coach Charles Young 
said he had to yell at her 
to raise her confi dence be-
cause she was so nervous, 
but she calmly scored to 
the right post on the fourth 
shot of the opening round. 
Carol Flores, Sayla Flores 
and Linda Tiu each added 
penalty kick goals. Madi-

son keeper Samantha Ro-
driguez made two leaping 
stops to put her team in po-
sition for the win.

“It was a see-saw — back 
and forth, back and forth, 
back and forth,” Young 
said. “I don’t know how 
much more I could have 
taken.”

The regulation time was 
more one-sided with Madi-
son (12-3-0) earning the 
better of the play thanks 
to star sweeper Jasmine 
Fermin. The Knights, play-
ing their fi rst season in the 
“B” league, had a few qual-
ity chances to score, but 
couldn’t fi nish. Samantha 
O’Brien had a shot in the 
box cleared away by Nicole 
Cruz midway through the 
fi rst half. Fermin, who hit 
the post on her second pen-
alty kick, missed just wide 
on a 35-yard free kick in the 

61st minute and Madison 
couldn’t get a shot off dur-
ing a wild scramble in the 
box with 4:20 left to play in 
regulation.

“We had enough chances 
to win the game and we 
didn’t convert them,” fi rst-
year Madison coach Richie 
Tighe said. “When you put 
it in penalty kicks it could 
go either way. Tough way to 
lose.”

All it took was one save 
to boost McCarthy’s confi -
dence. Young and Cuautle 
each talked about how much 
they will miss her next sea-
son. She went through the 
program’s ups and down 
and plenty of them in the 
fi nal as well, but left with 
a title.

“It’s all surreal,” McCa-
rthy said. “This feels like a 
dream I’m so happy. I can’t 
stop crying.”

Telecom Yellow Jackets celebrate their fi rst title in the Public School Athletic League’s Class B Girl’s 
Soccer championship match last Saturday. 

Going ‘Public’: 
Catholic schools 
are losing stars

BY ZACH BRAZILLER AND 
MARC RAIMONDI

Add Bishop Lough-
lin to the list of Catholic 
High School Athletics As-
sociation boys basketball 
teams ravaged by trans-
fers to public schools over 
the last four years.

Loughlin seniors Tra-
vis Charles and Joel An-
gus have transferred to 
Lincoln and two-time de-
fending city champion 
Boys & Girls, respectively. 
The two were supposed to 
be the program’s anchors, 
along with point guard 
Tyliek Kimbrough, who 
transferred to Boys High 
at the start of September.

St. Raymond, Xaverian 
and Bishop Ford have all 
been victimized by a simi-
lar trend.

“It needs to be noted 
that they got their start at 
our place and they were 
with us for three years,” 
Loughlin coach Ed Gon-
zalez said. “We developed 
them and they’re on track 
to qualify for college.”

He added: “All I can 
worry about are the kids 

who are here. I like this 
group I have a lot. They’re 
working really hard.”

The three —who have 
Division I skills but no 
solid scholarship offers— 
all cited fi nancial reasons 
for leaving. Charles’ fa-
ther, Trevor Sr., said he 
already has three chil-
dren in college and the 
family couldn’t make the 
fi nances work. Angus’ 
mother, Latasha Haynie, 
said the same, that they 
were trying to work out a 
deal with the school, but 
the cost was too much for 
her to manage.

Lincoln and Boys & 
Girls are sponsored by 
Under Armour, which 
supplies free gear, such as 
sneakers, jersey and bags, 
to the basketball team.

Loughlin sophomore 
Khadeen Carrington said 
he is staying put and also 
said Kimbrough, Charles 
and Angus got along well 
with Gonzalez. He ex-
pected them all to return, 
until they were gone.

“I was kind of sur

— Fort Hamilton’s Robert Thomas — Tele’s Maureen McCarthy

Bishop Loughlin point guard Tyliek Kimbrough is transferring to 
Boys & Girls High School. Two other Bishop Loughlin seniors are 
also transferring to public high schools. 

Continued on Page 50
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QUALITY PRE-OWNED CAN COST LESS!

OVER 50 CERTIFIED PRE-OWNED NISSANS TO CHOOSE FROM!
ALTIMA2010

NISSAN

$$1414,995995$14,995
*

4 Cyl, Auto, A/C, P/W, P/L, Alarm. Stk#780070. 49K Miles!

*Tax, tags, doc & MV fees additional. Prices include all Factory rebates & incentives. ^1.99% APR financing with credit approval on select CPO vehicles; see dealer for details. Photo for illustration purposes only.
See dealer for complete details. Subject to credit approval. Ad offers cannot be combined. Not responsible for errors or omissions. All ad Offers expire 72 hours after publication.NYSDMV7068638. NYSDCA0888893

Koeppel Always Delivers Top QualityPre-Owned Vehicles...

ALL vehicles come with 5-DAY EXCHANGE POLICY.ALL vehicles come with 6 MONTH/6,000 MILE WARRANTY.ALL vehicles come with OWNER MANUALS & 2 SETS OF KEYS.ALL vehicles come with CARFAX REPORT.

KOEPPEL HAS AN

A+RATING!

GUARANTEED
CREDIT CENTER!

DRIVE YOUR BAD
CREDIT AWAY!
BANKRUPTCIES AND

FORECLOSURES WELCOME!

YYOOUU’’RREE  AAPPPPRROOVVEEDD!!

If you make $1500 per month
Have a valid state I.D.
Can prove income & residence…CALL OUR TOLL-FREE 

CREDIT HOTLINE 1-888-876-8364 ASK FOR
CYNTHIA

1

2

3

PRE-OWNEDPRE-OWNEDADVANTAGEADVANTAGEADVANTAGE
PRE-OWNED

Financing
Available^
1.99%

75-10 NORTHERN BLVD.,
QUEENS, NEW YORK

877-247-1979
KoeppelAutos.com

Visit Our Truck Lot 

77-15 Northern Blvd.
Queens, New York

APRAS
LOW

AS

2010 MAZDA 6i SPORT
4 Cyl, Auto, A/C, P/W, P/L, ABS, Alarm. Stk#780071. 43K Miles!

$15,985*

2010 NISSAN 370Z TOURING
CERTIFIED! 6 Cyl, Auto, A/C, Alloys, Spoiler, Leather. Stk#UN2366. 4K Miles!

$30,995*

2011 NISSAN ARMADA SV 4X4
Green, Automatic, P/Windows, P/Locks, CD Player. Stk#780257. 18K Miles!

$32,995*

2011 NISSAN MAXIMA
Leather, Sunroof, P/W, P/L, Auto., CD Player. Stk#UN2586. 10K Miles!

$26,995*

2010 ACURA TL
Automatic, Leather, Sunroof, P/Windows, P/Locks. Stk#UN2606. 20K Miles!

$28,995*

2010 DODGE CHARGER SXT
6 Cylinder, Auto., CD Player, P/W, P/L. Stk#780142. 30K Miles!

$16,995*

2010 KIA SOUL
2.0L Engine, Automatic, 5 Door Wagon, CD Player, P/W, P/L. Stk#780153. 17K Miles!

$15,995*

2002 NISSAN MAXIMA SE
Gray, Sunroof, Automatic, P/W, P/L, A/C. Stk#UN2672. 58K Miles!

$8,995*

2009 NISSAN MURANO S
6 Cyl, Auto, A/C, ABS, P/Windows & Locks. Stk#780111. 37K Miles!

$19,995*

2009 MERCEDES C300
4MATIC! P/Windows, P/Locks, Cruise, CD Player. Stk#UN2598. 26K Miles!

$30,995*

2002 CHEVY TRAILBLAZER LT
Gray, Leather, Sunroof, Automatic, P/W, P/L. Stk#UN2398. 65K Miles!

$9,895*

2010 HONDA CR-V
4 Cyl, Auto, A/C, P/W, P/L, Alloys, Sunroof. Stk#UN2408. 19K Miles!

$21,995*

2010 CHRYSLER TOWN & COUNTRY LWB
6 Cyl, Auto, A/C, P/W, P/L, Alloys. Stk#780112. 29K Miles!

$18,995*

2009 MAZDA5 SPORT
Automatic, P/W, P/L, D/Airbags, CD Player. Stk#UN2376. 41K Miles!

$12,995*

2011 CHEVY TAHOE 4X4
8 Cylinder, Automatic, P/Windows, P/Locks, CD Player. Stk#780130. 29K Miles!

$35,995*

ALLOYS!LEATHER!GREAT
CONDITION!

4WD!

4X4!CERTIFIED! 4X4!

AWD!

LOW
MILES!

LOW
MILES!

LOW
MILES!

AUTO +!

LOW
MILES!
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miscues, from 
dropped passes 
to fumbles and 
missed assign-
ments on defense.

“This is how 
we play all season, 
we’re a ball con-
trol team,” Canar-
sie coach Mike Ca-
mardese said. “We 
make a couple of 
catches, we’re OK. 
We didn’t make 
a couple of plays, 
that’s it.”

Stewart wasn’t 
happy about losing his spot 
to backup Javon Lewis, but 
he understood. Cyrus told 
him he would be back under 
center, when healthy. The zip 
on his passes are back, which 
he credited to the time off.

“His arm is real powerful 
now,” Martin said. “In prac-
tice, he’s jamming fi ngers.”

The only playoff team 
with three regular-season 
wins, Jefferson faces unde-
feated Lincoln, the top over-
all seed, in the quarterfi nals 
next Saturday at noon. It was 
a tumultuous year for the tal-
ented but hard-to-fi gure Or-
ange Wave, which is blessed 
with playmakers but seemed 

to create new and innovative 
ways to lose.

“[Out of] all the teams I’ve 
seen, they have the most ath-
letes,” Camardese said.

After it snuck into the 
playoffs by blowing out Grand 
Street Campus in week nine, 
Cyrus said he didn’t even 
want to discuss the regular 
season. His team was in the 
playoffs, and that was all that 
mattered. They looked like 
a different team against Ca-
narsie, despite two fi rst-half 
turnovers.

Jefferson (4–6) executed 
at key moments on both 
sides of the ball — none more 
important that Stewart’s 
99-yard touchdown pass to 
Martin. The Orange Wave, 
leading 6–0 at that point early 
in the third quarter, had just 
stripped Canarsie running 
back Jordan Gillies deep in 
its own end.

Our pigskin Puccini, Ida Eisenstein, turned in another brilliant performance on Sunday, hitting 
all the right notes on the road to an 8-8 opus for the week, pushing her to a glass-shattering 
75-63-6 season record.
It was a pretty good week all around for Eisenstein, who traveled to Whitefi sh, Montana, to 
celebrate the ritual circumcision of a third cousin of her best friend’s ex-husband. 
“This mohel has better hands than Steve Largent,” Eisenstein was overheard saying between 
bites of smoky elk sausage, an area specialty.
In Big Sky Country, Eisenstein was fi nally at peace — far removed from the queer melancholy 
that has both followed, and fueled her this season.
She explained her dramatic turn as only Ida can, with a quote from coach Lou Holtz, her in-
spiration for the week: “A bird doesn’t sing because it has an answer, it sings because it has 
a song.”

IDA’S PICKS:
Dolphins (-1), Bengals (+9), Jags (+1), Raiders (+1.5), Li-
ons (-7.5), Packers (-13), Cowboys (-9) Seahawks (+3.5), 
Bears (-4), Patriots (-12).

IDA’S BREAKOUTS:
Jets (-5) over Broncos:
“They’re basically a fairly good team.”
Giants (-3.5) over Eagles:
“It’s like six of one, half dozen of the other. The Gi-
ants are bad, but the Eagles are worse.”
Falcons (-6.5) over Titans:
“Just a gut.”

IDA’S KRYPTONITE LOCK OF THE WEEK:
49ers (-10) over Cardinals:
“The 49ers are a playoff team.”

Season record: 75-63-6; 8-2 on Kryptonite Lock of the Week.

Li-
5), 

he Week.

Ida Eisenstein:

Still backing the home teams

BY ZACH BRAZILLER
Al Stewart just needed 

his turn in the rotation 
skipped a few times.

The Thomas Jefferson 
quarterback, who struggled 
with shoulder problems 
most of the year after spend-
ing the entire summer pitch-
ing, was given three weeks 
off late in the season. He 
returned under center in 
the eighth week, tossed six 
touchdown passes in the 
regular-season fi nale and 
led the Orange Wave to Pub-
lic School Athletic League’s 
biggest upset in three years 
on Saturday afternoon.

“We knew what he could 
do, we’re happy to have him 
back,” Jefferson coach Gus 
Cyrus said of Stewart, who 
played safety while he was 
given time off. “His arm is 
ready now.”

Stewart ran for a pair of 
one-yard touchdowns, com-
pleted fi ve of nine passes for 
275 yards and threw a 99-
yard scoring strike to Malik 
Martin as No. 14 Jefferson 
shocked third-seeded Ca-
narsie, 24–0, in the opening 
round of the Public School 
Athletic League City Cham-
pionship division football 
playoffs.

“I knew I had to do 
that for my team,” he said. 
“When they needed me, I 
came through.”

Michael Abanikanda 
ran for 107 yards on 16 car-
ries and the Orange Wave 
defense pitched their second 
straight shutout, bending 
but not breaking and sack-
ing Canarsie quarterback 
Giovanni Alexis six times. 
The Chiefs (7–3) moved the 
ball into the red zone on 
three separate occasions, but 
came away with no points.

“Everybody was doubt-
ing us,” said cornerback Ti-
tus Goode Jr., who recovered 
a fumble and had a sack. “We 
made a statement — don’t 
play the record, play the 
team.”

Canarsie didn’t over-
look Jefferson; it trailed the 
Orange Wave in the fi rst 
meeting entering the fourth 
quarter before rallying for 
victory. The Chiefs just 
couldn’t overcome their own 

Healthy Stewart keys 
Jefferson upset of Canarsie

(Left) Xaverian’s Brian Bernardi signed with Southern Methodist 
University last Wednesday. (Right) Xaverian’s Dillon Burns will 
play college basketball for Charles William Post.

Adversaries now 
close friends

BY ZACH BRAZILLER
Brian Bernardi and 

Dillon Burns sat in suits 
in Xaverian’s president’s 
offi ce smiling like they 
had just won the lottery.

But it wasn’t because 
they were missing class. 
The two had just signed 
their National Letters of 
Intents, Bernardi to South-
ern Methodist University 
and Burns to Charles Wil-
liam Post, fulfi lling life-
long dreams to play col-
lege basketball. And they 
did it together.

“It’s defi nitely spe-
cial,” Bernardi said. “He’s 
one of my best friends. Ev-
ery practice we push each 
other. He makes me work 
hard, I make him work 
hard. We feed off each 
other.”

The relationship be-
gan 10 years ago, in Cath-
olic Youth Organization 
leagues across Staten Is-
land. Bernardi played for 
Sacred Heart and Burns 
was on St. Joseph-St. 
Thomas. The two teams 
would often meet in cham-
pionship games, with 
Bernardi’s teams usually 
coming out on top.

“He had the better 
team,” Burns recalled, 
not so fondly. “All the kids 
on his team are St. Peter’s 
players and the kids on 
my team were all baseball 
kids. But they were great 
battles.”

The two were the best 
players on their respective 
teams and naturally had 
a rivalry. Burns would 
always guard Bernardi, 

though he gave up plenty 
of inches and weight. They 
didn’t dislike each other, 
but they weren’t fond of 
one another, either.

As they grew older and 
matured, they became 
friendly. Once they found 
out, back in the eighth 
grade, they were both go-
ing to attend Xaverian, a 
friendship was spawned. 
The two have been insepa-
rable since, Bernardi the 
pure-shooting, highly-
thought-of prospect and 
Burns the undersized-
scrapper who has ex-
ceeded expectations at ev-
ery level.

“They’re adjoined at 
the hip through their suc-
cess,” Xaverian coach 
Jack Alesi said.

Bernardi had a bevy 
of college options, locals 
such as Fordham and 
Hofstra, along with Fair-
fi eld, Iowa State, LaSalle 
and George Washington. 
He fell in love with South-
ern Methodist Univer-
sity on his unoffi cial visit 
there and felt a bond with 
the coaching staff, led by 
head man Matt Doherty 
— the East Meadow, Long 
Island, native who played 
and coached for North 
Carolina — and top assis-
tant Jerry Hobbie.

“The place is great, I re-
ally liked the people, they 
want to turn the program 
around,” he said of South-
ern Methodist University, 
which could be joining the 
Big East in the near future. 
“They had a good year last 
year. The future is bright.”

Continued on Page 50

Thomas Jefferson quarterback Al Stewart 
led the Orange Wave to victory against 
Canarsie last Saturday, after taking a few 
weeks off to rest his shoulder.
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MB BY THOMAS TRACY
The Hangar is becoming 

the Bermuda Triangle for 
our beloved Brooklyn Avia-
tors.

Three weeks into the new 
season, our Fearless Flyers 
have yet to win on the home 
ice of Floyd Bennett Field, a 
cold conundrum that’s per-
plexing coach Bob Miller.

“I’m kind of dumb-
founded on why we can’t 
win,” Miller said last Tues-
day. “Last year, we won ev-
ery home game we had.”

The exact opposite has 
happened this year: since 
Oct. 27, Brooklyn’s Boys of 
Winter have had four games 
at the Aviator Sports and 
Events Center — known to 
true fans (and our readers) 
as the Hangar — but couldn’t 
pull out a single win. Even 
more dishearteningly, two of 
the losses came in overtime.

Miller doesn’t know why 
the team falls apart when 
they skate into the borough, 
but he’s not too worried — 
and he’s not ready to call an 
enchantress for a cleansing 

ritual: the Aviators are in 
the middle of the Federal 
Hockey League’s pack and 
there is still a lot of ice time 
left in the season, he said.

Out of the Federal Hockey 
League’s eight teams, the 
Aviators are in fourth place 
with three wins, two losses 
and three losses in overtime 
— but they’re lagging behind 
both the hated Akwesasne 
Warriors, which snatched 
the treasured Commission-
er’s Cup from them last sea-
son, and the even more hated 
New Jersey Outlaws, the 
team that gave the Aviators 
their fi rst loss at home this 
season. 

The hockey stick swash-
buckling 1,000 Islands Priva-
teers (we don’t have a salad 
dressing joke, but if you do 
please fell free to insert one 
here) from Alexandria Bay, 
NY, who the Aviators are yet 
to face off against, lead the 
Federal Hockey League with 
six wins and one loss.  

“Right now, we’re playing 
at about .500,” Miller, who 
predicted a home win this 

weekend, explained. “We’re 
going to win at least one of 
our home games this week.”

But that won’t be easy: the 
team has lost right-winger 
Chris Jones, who had scored 

fi ve goals for 
the Brooks be-
fore abandon-
ing us to play 
in a league in 
France, and 
Stephen Obel-
nicke and An-
thony Monte 
both of whom 
were put on 
the Disabled 
List after last 
w e e k e n d ’ s 
fi erce face-
offs against 
the Cape Cod 
Bluefi ns and 
the Danbury 
W h a l e r s , 
where more 
faces were 
s m a c k e d 
than hockey 
pucks.

Even cool-
headed Avia-
tor forward 
Jesse Felton 
was boxed for 

instigating a fi ght on Satur-
day when a race for the puck 
against Danbury turned 

ugly in the second period. 
But fans who witnessed the 
blow-by-blow said that Fel-
ton was a victim.

“He was fi ghting for the 
puck when this Whaler 
came in and jumped him,” 
the fan, who identifi ed him-
self as Anthony. “He was 
merely defending himself.”

The Aviators cross 
blades with the Whal-
ers again — on Danbury’s 
home turf — on Nov. 16, and 
Miller admitted they will 
be tough to beat with his 
current roster. 

“We’re working on a cou-
ple of moves, but we should 
be alright,” he said. “Of 
course, it would be nice to 
get some home wins.”

The Brooklyn Aviators 
will be back home to play the 
Cape Cod Bluefi ns at Avia-
tor Sports [3159 Flatbush 
Ave. in Floyd Bennett Field 
in Marine Park, (718) 758-
7580] on Nov. 18 at 7:35 pm. 
Tickets $12 ($10 for seniors 
and children under 14). 
For information visit www.
brooklynaviators.com. 

Coach: We’ll break ‘Hex at the Hangar’

Center Jesse Felton races a puck to Danbury’s net, but ended up throwing down with 
a Whaler instead during a heated 3-2 loss at the Hangar on Saturday.         
 Photo by Steve Solomonson 

Miller vows our Boys of Winter will fi nally win one for the home crowd this weekend

prised,” Carrington said. 
“I came to school and coach 
told me. I don’t know the rea-
son.”

But Carrington remains 
optimistic, even with a down-
sized team. “Coach is kind of 
upset, but he told us … we have 
to work even harder since 
three of our best players left 
and they were all seniors. But 
we’re still good, we can make 
it far. We’re still talented.”

Trevor Charles Sr. said his 
son enrolled at Lincoln be-
cause it offered him the best 
opportunity academically and 
athletically. Haynie said Boys 
& Girls was “a good school for 
[Angus] to go to.”

Rahme Anderson, who 
coaches Angus and Kim-

brough at New Heights, said 
Angus only decided he wanted 
to leave when Charles and 
Kimbrough departed.

“Joel wanted to stay, but he 
didn’t want to be left alone,” 
said Anderson, a Loughlin 
alum and former coach of the 
freshman team. “I wish they 
would’ve stayed, but it’s about 
what’s best for each kid.”

Lincoln coach Dwayne 
“Tiny” Morton said the addi-
tions only strengthens both 
his team and Boys & Girls. 
Charles is a 6-foot-6 power 
forward who will team with 
Connecticut transfer Tafari 
Whittingham to form an ath-
letic one–two punch in the 
paint. New Heights team-
mates Kimbrough and Angus, 
meanwhile, bolster the Kan-
garoos, who graduated four of 
fi ve starters from last year’s 
team, but do return versatile 

forward Leroy “Truck” Fludd 
and junior guard Wesley My-
ers.

“It’s like history — Catho-
lic schools are losing these 
kids and they are picking the 
top public high schools,” Mor-
ton said.

Boys High coach Ruth 
Lovelace didn’t return voice-
mail messages seeking com-
ment.

Catholic High School Ath-
letics Association president 
Ray Nash said the league is 
disappointed with the stu-
dents’ decision, but there is 
nothing they can do. Unlike 
the Catholic High School 
Athletics Association, which 
forces student-athletes who 
transfer into the league to sit 
out an entire year, the Pub-
lic School Athletic League’s 
transfer rule only refers to 
players that leave a school. 

Continued from page 47

Public
Unlike Bernardi, 

who many pegged as 
a Division I prospect 
years back, it was un-
known whether Burns 
was a scholarship 
player. Just 5-foot-6, he’s 
always been the smallest 
player on the court. He’s 
also proven he can play 
at a high level, with his 
fearlessness in the lane, 
accurate three-point 
shooting and grinder 
mentality.

“I consider myself an 
under-the-radar player, 
but I never let that stop 
me,” he said.

“If he wanted to play 
Division I, he could’ve,” 
Bernardi added. “He’s 

a special player to me. 
He knows how to run a 
team.”

Burns, who had 
drawn interest from Di-
vision I Texas Pan-Amer-
ican, found everything 
he wanted in Charles 
William Post. It was close 
enough where he could 
come home on weekends 
during the off-season, his 
family could attend his 
games, the coaches des-
perately wanted him and 
the campus has a Divi-
sion I feel to it.

“When I went there, I 
knew it was the place for 
me,” Burns said.

That the two would get 
to the next level together, 
sign on the same day, only 
made sense to Alesi. The 
two are stellar students, 
quality players and team 

leaders — perfect exam-
ples that Alesi wants the 
program to be about.

“I think of all the 
good things that have 
happened in my career, 
I’m as proud today as 
any championship or vic-
tory,” he said. “They’re 
the best of the best.”

At a recent practice, 
Burns and Bernardi 
were honorary assistants 
for the day.

“They took over the 
coaching,” Alesi said.

One afternoon, the 
took over the president’s 
offi ce. School admin-
istrator walked in the 
room to offer congratu-
lations. “My whole life 
I never felt this way be-
fore,” Burns said. “No 
better feeling in the 
world.”

Continued from page 49

Friends
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2010 NISSAN
ROGUE

$3,995
$6,980

$8,990

$8,980

$15,980

$16,000$16,000
$16,000

$9,850

$4,995

$14,995

$5,995

*
AWD! Auto, A/C, CD Player, ABS, P/W, P/L &

Much More! Stk#U7736. ONLY 12K Miles!

WWW.KOEPPELMAZDA.COM
57-01 NORTHERN BLVD., QUEENS

1-888-340-7378�

Auto Net

NI

CIPAL CREDIT U

Auto Net
Auto Net Auto Net�

Auto Net

WWW.KOEPPELVW.COM
57-15 NORTHERN BLVD., QUEENS

ONLY 2 
MILES FROM
THE 59TH ST.

BRIDGE

1-866-896-1111

HOURS: 
MON-THUR 9-9,
FRI 9-7, SAT 9-7
OPEN SUNDAY 

11AM-5PM
PARTS DEPT OPEN SATURDAY

FROM 9AM-1:00PM

*Prices include applicable rebates and incentives. All rebates subject to qualification. Tax, tags, doc & MV fees and $795 dealer preparation additional. Retail prices based on current Kelley Blue book. Prices subject to change. Photos are for
illustration purposes only. All advertised vehicles sold cosmetically as is. Ad offers cannot be combined. Offer expires 7 days after pub. date.VW-NYSDMV#7068638. NYSDCA#0918152. MAZDA-NYSDMV#7097757. NYSDCA#1175356.

––––– NO CREDIT REJECTED! –––––

1-800-476-1753
4 SECURE  4 SIMPLE

4 SATISFACTION GUARANTEED

DON’T GET
STUCK IN THE SNOW!

OVER 50
CERTIFIED
PRE-OWNED

TRUCKS
THE

2002 HYUNDAI 
TUCSON

AWD! Auto, A/C, CD Player, 
ABS, P/W, P/L & Much More!

Stk#MU1890. ONLY 53K Miles!

$13,000
*

2008 MAZDA 
CX-7

AWD! Auto, A/C, ABS, Cruise, 
P/W, P/L & Much More! 

Stk#U7774. ONLY 68K Miles!

$15,000
*

2007 NISSAN 
MURANO

AWD! Auto, Leather, P/Seats, A/C, 
CD Player, ABS, P/W, P/L & Much

More! Stk#U7823. ONLY 45K Miles!

$16,000
*

2004 VW 
TOUREG

AWD! V8, Leather, Alloys, Auto, A/C,
CD Player, ABS, P/W, P/L & Much

More! Stk#U7792. ONLY 67K Miles!

$18,000
*

2006 JEEP
G. CHEROKEE 4X4
AWD! 5.7L Hemi, Leather, Moonroof,
P/Windows, P/Locks & Much More!

Stk#U7843. ONLY 35K Miles!

$19,000
*

2010 MAZDA 
CX-7

CERTIFIED! AWD! Leather, Alloys, Auto,
A/C, CD Player, ABS, P/W, P/L & Much
More! Stk#MU1931. ONLY 15K Miles!

$19,000
*

2009 TOYOTA 
RAV 4

AWD! Auto, A/C, CD Player, 
ABS, P/W, P/L & Much More!
Stk#U7811. ONLY 6K Miles!

$21,000
*

2007 TOYOTA 
4-RUNNER

AWD! Auto, A/C, CD Player, 
ABS, P/W, P/L & Much More!
Stk#U7658. ONLY 56K Miles!

$22,000
*

2009 VW
TIGUAN SE

AWD! Navigation, Alloys, Cruise, Tilt,
P/Windows, P/Locks & Much More!

Stk#U7802. ONLY 82K Miles!

$24,000
*

2009 MAZDA 
CX-9

CERTIFIED! AWD! Heated Seats, Leather,
Alloys, Auto, A/C, CD Player, ABS, P/W, P/L &
Much More! Stk#MU1937. ONLY 45K Miles!

$24,000
*

2010 MAZDA 
CX-7 

CERTIFIED! AWD! Auto, A/C, Moonroof,
Leather, Alloys, CD Player, ABS, P/W, P/L &
Much More! Stk#MU1910. ONLY 4K Miles!

$29,000
*

2008 MERCEDES 
ML320 CDI
DIESEL! AWD! Nav, Powerlift Gate, Heated Seats,
Reverse Camera, Auto, A/C, CD Player, ABS, P/W, 

P/L & Much More! Stk#U7829. ONLY 30K Miles!

$39,000
*
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