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BY KATE BRIQUELET
The Fulton Mall is going up-

scale now that Shake Shack, Gap, 
and even a Las Vegas developer’s 
theme restaurant are moving 
in — but small business owners 
who’ve been here for decades say 
that high-speed gentrifi cation is 
pricing them out.

On Tuesday, the high-end fast-
food burger joint opened in a for-
mer pizzeria at the western end 
of the mall, just days after Down-
town boosters hailed the news 
that Sugar and Plumm, a touristy 
cafe, and American BBQ and Beer 
Company, a new venture by a Ve-
gas casino operator Mark Advent, 
are coming to Adams Street, the 
latest chains to  join the mix of 
low-end retailers and mom-and-
pops .

Downtown boosters say that 
Continued on Page 22

New option for Heights kids
BY KATE BRIQUELET

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

Under the plan, leaders of the 

Hicks Street school would retain 
their K-5 program, but also set 
up a middle school next year in-
side Downtown’s George West-
inghouse HS several blocks away 
on Johnson Street. The middle 
school would open next year and 

Continued on Page 43

MIDDLE 
SCHOOL 
FOR PS8

The Boro’s
ultimate
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See inside for details

Feast of
the Seven 
Fishes
See 24/Seven

Shake 
Shack 

shockwave

Shake Shack Manager Mark Rosati enjoys the restaurant’s signature bev-
erage as the burger joint opened on the Fulton Mall on Tuesday. Some 
locals worry that the new eatery will speed gentrifi cation — but others 
answered that by downing burgers. Photo by Stefano Giovannini
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BY GERSH KUNTZMAN
Santa loves gay mar-

riage!
Same-sex nuptials are 

front and center on Bor-
ough President Markow-
itz’s holiday card, the 
Beep’s annual artistic 
look back at the biggest 
stories of the year.

 Last year, Markowitz’s 
antipathy for the Pros-
pect Park West bike lane  
provided the thematic 
backdrop, but this year, 
the gay-marriage–back-
ing borough president 
had artist Dennis Adler 
prominently feature two 
same-sex couples ex-
changing their vows on 
the Coney Island Board-
walk, another of Markow-
itz’s passions.

As usual, the card fea-
tures a riot of images that 
put a punctuation mark 
on 2011, including:

1. Markowitz and his 
wife, Jamie, riding  the 
Slingshot , a new Coney 
Island thrill ride. The 
couple’s African parrot, 
Beep, is also featured.

2. A hurricane mov-
ing off the coast, a refer-
ence to the near miss of 
Hurricane Irene.

3. A reindeer holding an “Oc-
cupy North Pole” sign, a reference 
to  Markowitz’s support  for the Oc-
cupy Wall Street movement.

4. Two “Men in Black,” a ref-
erence to the fi lming of “MIB III” 
that was done all over the borough 
 earlier this year .

5. A royal couple, a reference to 
the wedding of Prince William and 
Kate Middleton. It is unclear what 
Markowitz is trying to say with 
this image, though Markowitz’s 
spokesman Mark Zustovich noted 
that Brooklyn is named “Kings 
County,” after all.

The card is rounded out with 

other Coney imagery, including 
mermaids, hot dog eaters, Polar 
Bear Club members, rides, and 
Brooklyn Cyclone players.

But the gay marriage celebra-
tion stands out as the dominant 
feature.

“It was one of the biggest stories 
of the year, not only in Brooklyn, 
but across New York State,” Zus-
tovich said. “Of course, Borough 
Hall hosted some of the fi rst wed-
dings back in July, and our bor-
ough has one of the largest LGBT 
communities in the nation.”

Inside, Markowitz has rewrit-
ten the Yuletide classic, “It’s Be-
ginning to Look a Lot Like Christ-

mas” with lyrics that are more 
Brooklyn-centric. Here’s the full 
song, which is likely to sweep the 
borough:

It’s a wonderful time to live in 
Brooklyn

The holidays are here
We got the Brooklyn Nets and 

Aretha gave us “Respect”
We braved the quake and Irene’s 

wake this year.
It’s a wonderful time to live in 

Brooklyn
Just take a stroll around
Isn’t it great for me and you that 

the hip ZIP’s 112
Where lots of love and Mazel 

Tovs abound?

(chorus)
Tom Selleck, Buscemi are shoot-

ing for the Emmys
On Brooklyn’s magnifi cent 

streets
And gays can get wed as diver-

sity spreads
From the Promenade out to the 

beach
And the Scream Zone and the 

Sling Shot are the newest Coney 
treats

It’s a wonderful time to live in 
Brooklyn

We’re world class all the way.
GQ voted us the best, so fuhged-

dabout the rest
Happy holiday!
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By Sarah Zorn

Every card-carrying crustacean worshiper wishes he was Italian 
on Christmas Eve, during the Feast of the Seven Fishes — a tra-
ditional, seafood-centric meal meant to honor the midnight birth 

of baby Jesus.
Didn’t manage to wrangle an invitation to your paisan’s house this 

year? Go fish at Brooklyn’s holiday table, by visiting these fantastic sea-
faring restaurants!

Devour seven fishes — or more 
— at these seafood spots

GO FISH!

Randazzo’s Clam Bar
With a name like Randazzo’s (and over 90 

years of shellfish- shucking experience), you 
can rest assured that the eats at this old-salt 
clam bar have plenty of cred. Although it’s 
the soft-shell crab sandwich we crave in 
the summertime, you’ll knock a number 
of fish off your holiday list by ordering 
the combo platter — scungilli, mussels, 
shrimp and calamari — doused in the 
famous house hot sauce.

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

Mussels and More
Mussels are a must-have on any respectable Feast 

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

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

Brooklyn Fish Camp
Everyone hails the lobster roll, but when we 
want seafood on a bun, we pray that Brooklyn 

Fish Camp has just gotten in an order of 
lusciously juicy, full belly Ipswich clams. 
Perfectly fried and generously portioned, the 
briny beauties are offset by (not drowned in) 
an earthy celery root remoulade.

Brooklyn Fish Camp [162 Fifth Ave. 
between Degraw and Douglass streets in Park 

Slope, (718) 788-3264].

Petite Crevette
You’ve got to appreciate the fish-market aspi-
rations of Neil Ganic’s cozy, no-frills bistro 

— although the location, nestled near the 
BQE, doesn’t necessarily conjure images 
of sittin’ on the dock of the bay. Still, 
the proof is in the porgy (or branzino, or 
whole roasted red snapper), showing that 
simplicity is king when the fish is as fresh 

as this. 
Petite Crevette [144 Union St. between 

Columbia and Hicks streets in the Columbia Street 
Waterfront District, (718) 855-2632].

Kevin’s
Why stick with a single sea creature at this 

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

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

Sel de Mer
We don’t often go for fried, ground fish patties 

at ocean-loving restaurants, but the fish-cake slid-
ers at Sel de Mer in Williamsburg have us think-
ing outside of the shell. The two sizeable, flaky 
hake cakes with slaw on toasted English muffins 
bear no resemblance — either in looks or flavor 
— to bloated, greasy, cafeteria-line fish sticks. 

Sel de Mer [374 Graham Ave. between 
Conselyea Street and Skillman Avenue in 

Williamsburg, (718) 387-4181]. 

Locanda Vini e Olii
No Feast is complete without a course of 

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

Locanda Vini e Olii [129 Gates Ave. 
between Cambridge Place and Grand 

Avenue in Clinton Hill, (718) 622-9202].
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BY NATALIE O’NEILL 
AND ALFRED NG

Finally, you can down-
load e-mails from that Ni-
gerian prince amid the 
splendor of Prospect Park.

The city quietly fl ipped 
on the free wireless Inter-
net service in Brooklyn’s 
green heart last week, al-
lowing park-goers to surf 
the web, check their stocks 
or play Words with Friends 
with Alec Baldwin — any-
thing to remain offl ine, 
even in the city’s premier 
greenspace.

The hookup works 
within 350 feet of the Picnic 
House — just south of the 
Third Street entrance in 
Park Slope — and extends 
into the Long Meadow and 
nearby barbeque areas. 

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

The service is part 
of a  fi ve-year city initia-
tive , in conjunction with 
AT&T, to bring free Inter-
net to parks, including Fort 
Greene Park and Brooklyn 
Bridge Park — where the 
WiFi also launched quietly 
last month. McCarren Park 
was  the fi rst in the borough 
 to score the service two 
months ago.

Sure, it’s nice to have 

more bars in more places, 
but some folks said they’d 
rather not mix technology 
with turf.

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

Fellow park-goer Kris 
Wiig added, “People should 
come to the park and un-

plug. That’s what a park is 
for, to unwind.”

But some Internet users 
were pleased to have an al-
ternative to having to buy 
coffee just to get online.

“I’d rather come to the 
park than Starbucks for 
WiFi,” said Ayjy Bhardwaj 
of Bushwick. “The problem 
with Starbucks and cafes is 

that you have to buy some-
thing. But here, you can sit 
anywhere. There’s no pres-
sure.”

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

BY DAN MACLEOD
Blubbering former state 

Sen. Carl Kruger tear-
fully pleaded guilty to fed-
eral corruption charges at 
a Manhattan courthouse 
on Tuesday, ending nine 
months of speculation over 
whether the disgraced pol 
had accepted nearly $1 mil-
lion in bribes. 

The normally brash 
Southern Brooklyn Demo-
cratic power broker, who 
professed his innocence for 
nearly a year, agreed to pay 
back $450,000 of his ill-got-
ten gains as part of the plea 
deal hammered out with fed-
eral prosecutors. He faces 
up to 50 years in prison, and 
will be sentenced on April 
26 alongside his roommate 
and reputed lover Michael 
Turano, who pleaded guilty 
to one count of bribery con-
spiracy. Turano is facing 
fi ve years in prison.

Charges of money-laun-
dering against both men 
were dropped under their 
plea deals.

Kruger, once one of the 
most powerful lawmakers 
in Albany, tearfully admit-
ted to peddling his infl u-
ence to developers in ex-
change for up to $1 million 
in bribes, from 2007 to Feb-
ruary of this year.

“I apologize if I’m a little 
emotional right now,” he 
told Judge Jed Rakoff, his 
voice trembling. “I accept 
responsibility for my ac-
tions and am truly sorry for 
conduct.” 

Kruger and his attorney 
Benjamin Brafman refused 
to take questions from re-

porters, but read a state-
ment outside Manhattan 
Federal Court.

“By accepting responsi-
bility for his conduct, Sena-
tor Kruger has confi rmed 
his respect for the integ-
rity of the judicial process,” 
said Brafman. “Mr. Kruger 
has honestly served dur-
ing a lifetime of public and 
community service, which 
although obviously fl awed, 
is still nevertheless on bal-
ance, quite extraordinary.”

The feds begged to dif-
fer.

“Senator Kruger mon-
etized his public offi ce and 
served himself,” said US 
Attorney Preet Bharara. 
“The people of New York ex-
pect, deserve and demand 
honesty and integrity from 
their public servants.”

Prosecutors said that 
Kruger used his dirty 
money to fi nance a lavish 
lifestyle that included a su-
per luxury English-made 
Bentley automobile and the 
garish seaside mansion on 
Mill Island that he shared 
with Turano’s family, in-
cluding Dorothy Turano, 
Michael’s mother who is 
the district manager of 
Community Board 18.

The case against Kruger 
unfolded a web of deceit and 
lies in March, when federal 
prosecutors charged him 
with using his offi ce as a 
personal piggy bank for 
lobbyists in exchange for 
his help on legislative mat-
ters.

Federal prosecutors said 
that lobbyists paid Kruger 

Prospect Park gets free wireless Internet connection

Sen. Kruger 
admits: I did it

SURF AND TURF

Laylah Smart of Greenpoint uses the free WiFi in glorious Prospect Park this week, though other 
park-goers don’t like to mix nature with spam. Photo by Stefano Giovannini

A solemn-faced state Sen. Carl Kruger (right) arrives at Manhattan 
federal court on Tuesday with his lawyer, Benjamin Brafman. He later 
resigned and pleaded guilty to taking bribes. Photo by Bess Adler

BY KATE BRIQUELET
It’s green, it’s growing and it’s not going anywhere!
The Greene Hill Food Co-op on Putnam Avenue — 

Clinton Hill’s answer to Park Slope’s famously crunchy, 
members-only market — opened on Saturday to a large 
and hungry crowd after a multi-year effort that’s brought 
in 560 members.

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

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

Organizers say that they’re still ironing out the kinks, 
but promised a bigger selection of kale and kohlrabi at the 
shop’s photo-op grand opening in February. This time, the 
press will be invited to actually speak to members.

To join, members must make a one-time investment of 
$175 and commit to working a two-hour shift every four 

weeks. The store accepts cash, checks, credit cards and 
food stamps.

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

Greene acres!

Reporters were barred from the inside of the Greene-Hill Food 
Co-Op on opening day last week, but that doesn't mean new 
members weren't happy to pose with fruit!  
 Photo by Stefano Giovannini

Continued on Page 14
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BY COLIN MIXSON
The city overwhelmingly ap-

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

The Panel for Education Policy 
voted to give the Success Charter 
Network, which is run by former 
City Councilwoman Eva Moskow-
itz, rent-free space for its kinder-
garten-through-fourth–grade 
program at the school at Bal-
tic and Court streets, currently 
home to the Brooklyn School for 
Global Studies, the School for In-
ternational Studies and the STAR 
school, which provides special 
education programs for children 
with disabilities.

The vote came after furious 
protest from dozens of parents 
and teachers at the school who 
had traveled to distant Corona, 
Queens to argue that overcrowd-
ing will worsen as the kindergar-

ten and fi rst-grade charter school 
eventually expands to a full ele-
mentary program.

“They want to take 15 of our 
classrooms,” teacher Clare Daley 
told the city panel. “That’s half of 
our classrooms. Our students need 
small class sizes. If the mayor has 
his way, we can have 50, to 60 stu-
dents in a class and cut our teach-
ing staff in half.”

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

“Kindergarten enrollment in 
this neighborhood has grown sig-
nifi cantly over the last fi ve years, 
so we want to take the proactive 
step of bringing a new, excellent 
elementary school for this com-
munity to ensure access to high-
quality seats for families,” said 
Department of Education spokes-
man Frank Thomas.

And supporters told the panel 

that more options are simply bet-
ter.

“It’s in the best interest of stu-
dents to have the choice to choose 
a good school, whether that’s pub-
lic, or charter,” said Brain Davis, 
a member of a Community Educa-
tion Council in Manhattan. 

The Bloomberg administra-
tion has made it a priority to ex-
pand charter schools, which are 
controversial because they re-
quire space inside public schools, 
generate their own curriculums 
and, frequently, do not hire union 
teachers.

Others complained that char-
ter schools do not admit all stu-
dents, including those with spe-
cial needs.

“Kids with serious special-ed 
needs are not being served at all 
by the charter schools,” said Ro-
salie Friend. “They’re also indi-
rectly screening out kids whose 
families are less sophisticated, 
who can’t jump through the re-
quired procedures like middle-

class families can.”
Just attending the meeting, 

which was moved from Manhat-
tan to distant Queens, was a sig-
nifi cant hurdle for some parents, 
who felt that a local issue should 
have been handled in closer prox-
imity to the affected school.

“This venue is unfair and un-
reasonable to the hundreds of peo-
ple that came out to protest this 
from Cobble Hill,” Assemblyman 
Jim Brennan (D–Park Slope) said. 
“As you can see, you’ve been un-

successful in diminishing their 
protest.”

But the panel was successful in 
diminishing protesters’ hopes.

“I feel bad — the community 
has been completely ignored,” 
said Khem Irby. “Initially, char-
ter schools were meant to bring in 
high-performing schools into com-
munities where there were low-
performing schools. Now, they’re 
going into a district that already 
has high-performing schools, why 
do we need them?”

Despite protest, Cobble ‘Success’ school approved

CHARTER OK’D

Green Party leader Gloria Mattera opposes a plan to house a Success Charter 
Network school inside Cobble Hill’s Brooklyn School for Global Studies on Court 
Street. But the city didn’t listen to her. Photo by Bryan Bruchman
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the Wildlife Habitat Council 
and local conservation groups, 
we have set aside over 25,000 
acres for wildlife at 100 
Waste Management sites –
including one right here
in New York City.

To learn more, visit www.thinkgreen.com.

Making a Home for Wildlife 

BY AARON SHORT
The NYPD lost key evi-

dence and botched the in-
vestigation of a fatal hit 
and run of a Williamsburg 
artist two months ago be-
cause officers had “more 
serious crimes” to deal 
with, the late cyclist’s fam-
ily charged on Monday.

A lawyer for the family 
of cyclist Mathieu Lefevre 
this week blasted police 
investigators for not col-
lecting evidence, includ-
ing Lefevre’s blood and 
bike paint, from the front 
bumper of the truck and 
his bike helmet  after he 
was run down on Morgan 
Avenue by a truck turning 
onto Meserole Street .

And the lawyer, Steve 
Vaccaro, added that a po-
lice detective told him 
that they did not take a 
blood sample because 
crime technicians were 
busy with “more serious 
crimes” elsewhere.

The accident, one of 
several over the last few 
months in Williamsburg, 
unleashed a wave of pro-
tests by cyclists and their 
advocacy groups at police 
headquarters in Manhat-
tan — evidence, Vaccaro 
said, that the death of Lefe-

vre was indeed serious.
“If thousands of mem-

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

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

A police spokesman of-
fered no updates regard-
ing the investigation, 
adding that no crime was 
committed.

Mom: NYPD doesn’t care 
about my dead cyclist son

Alain and Erika Lefevre are 
still bashing the NYPD for a 
“botched” investigation into 
the death of their son, Mathieu.
 File photo by Stefano Giovannini
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By Andrew Linderman
For anyone looking to fall in love with 

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

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

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

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

 “Our space doesn’t need decorating,” 
says Rodman. “It comes with its own ambi-
ance.”  

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

 “We brought something to DUMBO 
that the rest of the city is slowly catching 
on to,” says Rodman.

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

 The “Roebling Room,” the smaller of 
the two rooms, can accommodate up to 50 
people and is home to the “BrooklynNites 
Vintage Photo Gallery,” a collection dedi-
cated to the history of theBrooklyn Bridge 
and the surrounding neighborhood. 

  If the Roebling Room’s cozy space isn’t 
big enough, the restaurant’s “UnderWater 
Lounge” is a perfect place to throw a party. 
The lounge has a modern vibe, with silver 

banquets, 25-foot high ceilings, steel col-
umns, a private bar, and a state-of-the art 
entertainment system. The lounge can ac-
commodate up to 160 people and regularly 
hosts Friday nightlife events, including 
the upcoming New Year’s Eve “Procrasti-
nator’s Ball” — a no cover, no minimum 
party, with all the fl uff.  

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

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

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

“You walk into a place and people are 
sharing the space — that’s what I look for-
ward to every day,” says Rodman. “We’re 
here to serve. We don’t have a happy day 
unless people come enjoy the food and have 
a good time.”
 Water Street Restaurant and Lounge [66 
Water St. between Dock and Main streets 
in DUMBO, (718) 625-9352]. Open daily, 11 
am–2 am.  Kitchen open Monday through 
Thursday, 11 am–11 pm; Friday and Sat-
urday, 11 am–midnight; and Sunday, 10:30 
am–11 pm. For information,  visit: www.wa-
terstreetrestaurant.com.

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

Water Street Restaurant’s delicious dishes — 
made here by chef Reggie Taylor — are not to 

be missed.

Celebrate at Water 
Street Restaurant

Photo by Stefano Giovannini

BY KATE BRIQUELET
It was a matter of time!
High-rolling watch-

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

But the owner of the Ful-
ton Street bodega, which 
opened only four months 
ago, is vowing to fi ght back.

“What they’re doing isn’t 
right,” said Shawqu Ali, a 
father of seven. “There’s a 
difference between a sand-
wich and a watch. They’re 
just trying to ruin some-
body’s life.”

The Swiss company fi led 
a trademark infringement 
lawsuit in Manhattan fed-
eral court this week, de-
manding unspecifi ed dam-
ages and the destruction of 
all Rolex Deli signage and 
promotional materials — a 
redo that Ali claims would 
cost $25,000, almost enough 
for a Rolex Yachtmaster 
timepiece.

The watch company dis-
putes the notion that it is ru-
ining Ali’s life, but, rather 
is fi ghting to avoid diluting 
“the distinctiveness of the 
Rolex trademark.”

And the company, which 
has made watches for czars, 
presidents and Sean Con-
nery years, said its suit 
would prevent its potential 
customers to get the false 
impression that the deli is 
in some way affi liated with 
the luxury brand.

Customers — of the deli, 
not the watch company — 
think that’s ridiculous.

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

But a Rolex lawyer dis-
puted that notion, saying 
that a trademark is a com-
pany’s most valuable asset.

“Trademarks represent 
years of investment in a 

brand name and they have 
to be protected,” said Brian 
Brokate, a partner at Gib-
ney, Anthony & Flaherty.

This isn’t the only small 
business Rolex is going af-
ter — it also fi led a suit this 
week against a Manhattan-
based tech fi rm for their 
real estate listings database 
called “R.O.L.E.X.” 

The deli — whose aw-
ning says “grilled sand-
wiches, coffee, beer, soda” 
— had its name approved by 
the State Division of Corpo-
rations before he opened. 

“There’s a list of fac-
tors the court looks at, but I 

doubt the watch company’s 
argument will hold up,” 
said one Brooklyn lawyer, 
who specializes in trade-
mark law but asked not 
to be named. “Still, it will 
be quite expensive for the 
sandwich shop to oppose 
them.”

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

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

Fancy watch maker wages war against 
the owner of the beloved Rolex Deli

Shawqu Ali’s Fort Greene shop is 
called the Rolex Deli — but now 
the makers of the fancy watch-
es that bear the same name are 
threatening to take him to the 
cleaners if he doesn’t change 
the name. After receiving the 
letter, Ali stopped wearing the 
tony timepieces, perferring 
cheaper Guess watches (go fi g-
ure).  Photos by Paul Martinka

TIME COPS!
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78TH PRECINCT
PARK SLOPE

Gun crazy
A thief stole two licensed handguns — 

and the safe in which they were kept — from 
a Third Street home on Dec. 16.

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

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

Gang bang
Three gun-toting perps mugged a man 

for cash and a phone near the R train sta-
tion on Union Street on Dec. 12.

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

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

The thieves fl ed after the man gave up 
the goods.

Xmas shopping
At least fi ve victims lost their stuff in 

classic quick-picks throughout the neigh-
borhood:

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

• A crook ruined a vacation for a visi-
tor from Atlanta by swiping a bag that she 
had left on a table at the Commonwealth 
bar on Fifth Avenue at 11th Street on Dec. 
11. The woman said she left the bag, which 
contained two iPads, a computer and cash, 
unattended between 7 and 9 pm.

• Cops nabbed a thief after he stole pack-
ages that had been delivered to a Third 
Street home on Dec. 13, police said. The 
arresting offi cer said that he watched the 
54-year-old suspect swipe the bags, which 
contained high-end boots, at around 4 pm 
from the stoop of the house between Sixth 
and Seventh avenues.

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

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

Pill popped
A thief swiped thousands of dollars 

worth of over-the-counter medications af-
ter running into a Flatbush Avenue store 
on Dec. 15.

The owner told cops that the perp en-
tered the store, which is between Park and 
Prospect places, at around 6:15 pm and 
started fi lling a bag with roughly 60 pack-
ages of medicines, including Mucinex, Al-

legra, Zyrtec and Muessig.

Bad breaks
Christmas grinches burglarized at least 

two homes last week:
• A thief stole a game system and a fancy 

digital camera from a home on Third Av-
enue and 11th Street between 10:30 am and 
2:35 pm on Dec. 13.

• A crook broke into a Fourth Avenue 
apartment on Dec. 13 to steal a computer 
and camera. The resident of the unit, near 
Warren Street, said she was not there be-
tween 10 am and 11 pm.

Subway collar
Three perps were arrested after they 

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

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

Cops said they picked up three perps 
nearby, and determined that a fourth mem-
ber of the group was not actually involved.

 — Gersh Kuntzman

77TH PRECINCT
PROSPECT HEIGHTS

Pilfered
A couple of thugs mugged a teenager for 

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

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

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

Hall harass
A thief brutally mugged a woman and 

swiped her purse on Pacifi c Street on Dec. 
18.

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

Snow jacked
A jerk broke into a car on Bergen Street 

between Dec. 17 and 18.
The 35-year-old victim told cops that he 

parked at 5 pm, and returned at 8:30 pm the 
next day to fi nd his trunk lock broken and 
his beloved snow shoes removed.

 — Eli Rosenberg

76TH PRECINCT
CARROLL GARDENS-COBBLE HILL–RED HOOK

School daze
Thieves stole six Macbooks out of PS 27 

on Huntington Street in the wee hours of 
Dec. 17.

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

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

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

Knife try
Two blade-wielding men mugged a man 

on Lorraine Street for his phone and wallet 
on Dec. 13.

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

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

Eventually, the victim handed over 
the goods, including a fancy set of Dr. Dre 
headphones.

Train pain
At last two iPhones were swiped from 

F train straphangers in the same frighten-
ing fashion on Dec. 13. In both cases, the 
thief reached into the train when the doors 
opened at the Carroll Street station. Here 
are the details:

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

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

Lesson learned
A quick thief stole a fancy tablet com-

puter off a table at a Court Street restau-
rant on Dec. 16.

The victim said he was at Watty and 
Meg, at Kane Street, at around 10 pm, when 
he excused himself, leaving behind his 

Acer table.
When he returned, it was gone.
“You really just can’t leave stuff lying 

around,” said Offi cer Vincent Marrone of 
the 76th Precinct. “Seriously, be alert about 
your surroundings. Never leave your prop-
erty unattended. And don’t allow yourself 
to be distracted.”

— Gersh Kuntzman

84TH PRECINCT
BROOKLYN HEIGHTS–DUMBO–BOERUM HILL–

DOWNTOWN

Hanky-panky
A thief stole $3,000 from Hank’s Saloon 

on Atlantic Avenue on Dec. 18.
The honky-tonk bar’s owner told police 

that someone entered the taproom at Third 
Avenue at 5 am and removed the cash from 
a box beneath the bar.

Purse snatch
A thief swiped a purse after a woman 

briefl y left it unattended on Henry Street 
on Dec. 16.

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

Wallet woes
A thief did some Christmas shopping, 

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

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

Pillow take
A crook stole 45 pillows from a window 

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

An employee at the store between York 
and Front streets told cops that she closed 
at 7:15 pm and returned the next day at 11 
am to fi nd that the display window had 
been smashed and the pillows were miss-
ing. — Daniel Bush

90TH PRECINCT
SOUTHSIDE–BUSHWICK

Gut check
A perp stabbed a man at the Marcy Av-

enue station on Dec. 15.
The 40-year-old victim told cops that 

he had just left the J train near Broadway 
at 11 pm when he encountered fi ve perps 
blocking the stairwell.

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

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

Knock out
A thief threatened mugged a woman for 

her purse inside her S. Third Street build-
ing on Dec. 14.
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8201 3rd Ave., Brooklyn, NY  Valet Parking 7 Days
Please Call For Reservations Early:

718.833.6666
www.thepearlroom.com

Reserve Today

For Christmas Eve 

& Christmas Day 

Dinner

Reserve Today

For Christmas Eve 

& Christmas Day 

Dinner

New Year’s Eve & New Year’s Day Menu
FIRST COURSE, CHOICE OF:

Portobello Mushroom Mozzarella Napoleon Coconut Shrimp

SECOND COURSE, CHOICE OF:
Butternut Squash Soup Or Pear Salad

Entrée, CHOICE OF:
Dover Sole Hummus-Crusted Wild Salmon

Sliced Pepper Crusted Shell Steak Pan Seared Tilapia
Bacon Wrapped Chicken Prosciutto Wrapped Pork Tenderloin

Dessert, CHOICE OF:

New Year’s Eve 
$59.00

 Seating $138.00

OPEN NEW YEAR’S DAY $59.00

Happy New YearHappy New YearThe victim had entered her building 
near Hewes Street at 6:40 pm when the 
perp approached her with a blunt object 
and said, “Don’t move, give me what you 
got or I’m going to knock you out!”

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

Moore move
A thief swiped a cellphone from a 

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

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

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

Scary stick-up 
A thief mugged a woman at gunpoint 

and stole her wallet, phone, class ring and 
cash on Bushwick Avenue on Dec. 16.

The victim left the Morgan Avenue L 
train at and was near Seigel Street at 1:25 
am when the perp stopped her, stuck a 
gun to her back and demanded, “Give me 
everything!” She gave up the goods, and 
the perp fl ed.

Phone-y crook
A thief mugged a woman in front of 

her Meserole Street building and stole her 
phone on Dec. 18.

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

Cleaned out
A thief stole an iPhone, mouse and com-

puter from a Broadway apartment when 
its tenant was out of town for a week.

The resident left his apartment near 
Hooper Street on Dec. 8, but when he re-
turned a week later, he saw his stuff was 
gone.

Caught mouse
A thief stole a laptop from a S. Third 

Street apartment on Dec. 13, but police 
said they nabbed the 16-year-old and re-
covered the property.

A witness said she heard a noise out-
side his apartment near Bedford Avenue 
at 1 pm and saw three men on the fi re es-
cape.

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

94TH PRECINCT
GREENPOINT–NORTHSIDE

His fi rst time
A thief was arrested for stealing a 

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

The victim was using her fancy Job-
sian device near Withers Street at around 
5:20 pm, when the crook came up, snatched 

it from her hand, and fl ed.
Cops canvased the area, and found a 

suspect, who allegedly told them, “This is 
the fi rst time I’ve done this.”

Guns and minivans
A gun-wielding thief robbed a man on 

Freeman Street on Dec. 15.
The victim was between Franklin 

Street and Manhattan Avenue at 2 am, 
when the crook approached, drew a pistol 
and demanded cash. The victim forked up 
his wallet, which contained credit cards, 
and the thug fl ed in a minivan, cops said.

Slasher
A knife-wielding thief slashed a wom-

an’s hand before stealing her purse inside 
a building on N. Seventh Street on Dec. 
16.

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

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

The thief then made off with the purse, 
which contained an iPhone, a camera, 
cash, sunglasses and a debit card.

Pied piper
Two thugs robbed a man on N. 11th 

Street on Dec. 17, getting away with his iP-
hone and cash.

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

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

Beat down
A crook stole a man’s iPhone and wal-

let on a Driggs Avenue bench on Dec. 17.
The victim was sitting near Moni-

tor Street at 12:15 am, when the thug sat 
next to him and told the victim he needed 
money.

That was enough of a threat, appar-
ently, to compel the victim to hand over 
his wallet.

Emboldened, the thief then grabbed 
the man’s cellphone and punched him in 
the stomach before fl eeing.

Make this easy
A knife-wielding crook robbed a 

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

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

It was, in fact, easy, as the woman 
handed over her wallet, which contained 
credit cards and cash, before the thug 
fl ed.

 — Colin Mixson
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DELTA .COM/NYFARES

TWICE THE DESTINATIONS.
A FRACTION OF THE PRICE.

Buffalo, NY 1 $49
Burlington, VT 1 $49
Rochester, NY 1 $49
Syracuse, NY 1 $49
Philadelphia, PA 2 $59
Washington-Dulles, DC 2 $69
Charlotte, NC 2 $79
Cleveland, OH 2 $79
Manchester, NH 1 $79

Pittsburgh, PA 2 $79
Milwaukee, WI 2 $89
Charlottesville, VA 2 $99
Dayton, OH 1 $99
Denver, CO 2 $99
Greensboro, NC 1 $99
Louisville, KY 1 $99
Miami, FL 1 $99
Montreal, Quebec 2 $99

Myrtle Beach, SC 2 $99
Ottawa, Ontario 2 $99
Roanoke, VA 2 $99
Wilmington, NC 2 $99
Houston-Bush, TX 2 $109
Norfolk, VA 1 $119
Richmond, VA 1 $119
Dallas-Fort Worth, TX 1 $139

 A portion of travel for some itineraries may be on the Delta Connection® carriers: Atlantic Southeast Airlines, Chautauqua, Comair, Compass Airlines, GoJet Airlines, Mesaba, Pinnacle Airlines, Shuttle America dba Delta Shuttle, and SkyWest.

*Terms and Conditions:   Fares shown available at delta.com. Tickets cost $25 more if purchased from Delta over the phone, $35 more at a Delta ticket counter or ticket offi ce, and these amounts are nonrefundable. Tickets are non-transferable. Seats are limited. 
Tickets: Tickets must be purchased no later than January 5, 2012. Travel Period: For travel to/from Charlotte, NC, Charlottesville, VA, Cleveland, OH, Denver, CO, Houston, TX, Milwaukee, WI, Myrtle Beach, SC, Philadelphia, PA, Pittsburgh, PA, Roanoke, VA, 
Washington, DC, Wilmington, NC, Montreal, QC, Canada, and Ottawa, ON, Canada, travel may begin on or after July 11, 2012. All other travel may begin on or after March 25, 2012. Travel must be completed by September 30, 2012. Blackout Dates: For travel 
to/from Florida, March 25, 30-31, April 1, 6-8, 13-15, 2012. Fare Validity: Fares are valid in the Economy (Coach) cabin on nonstop Delta/Delta Connection carrier fl ights only. Cancellations/Refunds/Changes: Tickets are nonrefundable except in accordance 
with Delta’s cancellation policy. Fees may apply for downgrades/reissues and itinerary changes. Contact a Delta agent or visit delta.com for details. Taxes/Fees:  Federal Excise tax of $3.70, Passenger Facility Charge(s) of up to $4.50, and the September 11th 
Security Fee of up to $2.50 for each fl ight segment are not included. International fares do not include U.S. International Air Transportation Tax of up to $32.60 and U.S. and foreign user, inspection, security or other similarly based charges, fees or taxes of 
up to $349, depending on itinerary. Taxes and fees must be paid when the ticket is purchased. Baggage Charges: For travel between/within the United States/Canada, $25 USD/CAD* fee for fi rst checked bag, $35 USD/CAD fee for second checked bag, and 
$125 USD/CAD* fee for third checked bag. Allowances subject to size/weight limits. Contact a Delta agent or visit delta.com for additional details. *Fees are CAD exit Canada. Miscellaneous: Fares, taxes, fees, rules, and offers are subject to change without 
notice. Other restrictions may apply. ©2011 Delta Air Lines, Inc.

Sample each-way fares* based on a round-trip purchase:

Additional taxes/fees/restrictions/baggage charges may apply.
Tickets must be purchased by January 5, 2012. Some blackout dates apply.
1: Service begins March 25, 2012
2: Service begins July 11, 2012

WE’RE DOUBLING OUR PRESENCE—FOR MORE
FLIGHTS FROM LGA THAN ANY OTHER AIRLINE.

F R O M L AG UA R D I A :
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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: 
thepointingfinger.blogspot.com

REPAIRED 
PAINLESSLY

BY DANIEL BUSH
A city panel has denied 

Whole Foods permission to 
build on the banks of the Gow-
anus Canal, and demanded 
that the green grocer return 
with more evidence that its 
mega-store would not harm 
the environment.

The Board of Standards 
and Appeals on Dec. 13 re-
fused to grant Whole Foods 
the zoning variance it needs 
to build its 56,000-square-
foot store at Third Avenue 
and Third Street after critics 
argued that the superstore 
would bring 5,880 cars to the 
neighborhood each Saturday 
and interfere with an ongo-
ing federal Superfund clean-
up of the fetid waterway.

“[A Whole Foods store] 
must be compatible with 
the Superfund clean-up pro-
cess,” opponents testifi ed in 
a letter. “Failure [to do so] 
could prolong the impact 
of the clean-up on existing 
businesses and neighbors.”

Whole Foods plans to 
complete the store in late 
2012, around the same time 
the feds will announce how 
they plan to clean the canal. 

Opponents ar-
gued that Whole 
Foods shouldn’t 
start construc-
tion until the gov-
ernment fi nishes 
studying the ca-
nal, to make sure 
the development 
won’t affect the 
cleanup effort.

Other oppo-
nents focused on 
those cars.

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

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

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

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

ing it back.”
Board of Standards and 

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

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

“The fi rst hearing is the 
start of a process,” Sinatra 
said. “We’re keeping the 
environment in mind and 
we’re obviously very aware 
of the canal we’re building 
next to.”

Here’s the current Whole Foods plan at Third 
Avenue and Third Street.

City blocks Whole Foods
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May your holidays be merry and 
bright. Best wishes to all for a healthy, 
happy and prosperous New Year!

Member FDIC
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BY ELI ROSENBERG
The Brooklyn Nets are show-

ing that they’re serious about 
Brooklyn. 

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

“My family is all Brooklyn,” 
said Diamante, whose roots go 
back to a great-great-grandfa-
ther, who owned a store in Fort 
Greene in 1868. “This borough 
is such a great city, it’s a trav-
esty we haven’t had a team for 
so long.”

Diamante skipped the Nets’ 
much-ballyhooed “open call” 
for a new voice  back in October , 
thanks to a 10-year PA career 
that has included announcing 
professional boxing matches at 
Madison Square Garden

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

“He has this really cool and 
strong voice,” said Petra Pope, 
a team vice president. “When I 

first saw [him audition], I knew 
he was the one right away.”

The team will get a side ben-
efit from hiring Diamante, who 
is active in charities in his 
spare time, most recently in-
cluding holding an auction that 
raised more than $18,000 for 

Treasure Island Pre-school in 
Bay Ridge.

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

The Nets have been strug-
gling to be just that as the con-
troversial Barclays Center 

nears completion. But Diamante 
thinks that any lingering hard 
feelings will disappear once the 
team hits the hard wood.

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

Fort Greene cigar bar owner’s big Barclays gig 

The Brooklyn Nets have hired Fort Greene cigar bar owner David Diamante as the 
new announcer at the Barclays Center (left). Nets Basketball / Melanie Fidler

NETS NEW VOICE
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SURPRISE LAKE CAMP
FUN & FRIENDSHIPS SINCE 1902

MEMORIES
that last a lifetime

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

Join us for our 110th Anniversary

212-924-3131
www.surpriselake.org

Small classes with individual 
attention in a cozy, professional, 
and nurturing environment

Classes in singing and vocal technique, 
theater, musical theater, and beginning 

and advanced-beginning guitar

Corinne Goodman, Director

718-965-3150
www.brooklynplayers.com

Winter Performing 
Arts Classes

January 3 - March 22, 2012  REGISTER NOW!
Brooklyn Players, celebrating our 10th anniversary, runs performing 

arts classes in Park Slope for first graders through adults 
during the school year

�����

Cosmetic Dentistry
Zoom

close to $1 million to:
• Delay the expansion of a bill 

that included a fi ve-cent deposit 
on bottled water. 

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

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

• Go to war with American In-
dian reservations to collect state 
sales taxes on cigarettes.

Earlier in the day, Kruger sub-
mitted a terse resignation from 
his senate post prior to his meet-
ing with the judge.

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

Continued from Page 3

Kruger

• “My client never ac-
cepted a bribe, ever, 
from anyone for any 
reason,” said Kru-
ger’s lawyer Benja-
min Brafman. “He 
never abused his of-
fice.”

• “Sen. Kruger did 
absolutely nothing 
wrong,” Brafman later 
added.

• “I was nothing more 
than a pawn in this chess 

game,” Kruger said last year, 
following the arrest of an 

alleged co-conspirator. “I 
have thousands of con-
tributors and, like every 
elected official around 
the country, I intercede 
in government matters 
and cut through the po-

litical red tape for my 
constituents. But there’s 

no guaranteed quid pro 
quo.”

— Colin Mixson

Kruger maintained his 
innocence — but it was a lie

From the moment he was indicted in March, state Sen. Carl Kru-
ger has been proclaiming his innocence. So given his guilty plea, we 
thought it would be fun to revisit the earlier lies.
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ARTISAN CHEESESv 

GOURMET FOODS AND CONDIMENTSv 

ORGANIC FOODS & ALL NATURAL FOODSv 

MICRO BATCH, ARTISANAL & ORGANIC BEERS v 

ORGANIC, FREE RANGE, ANTI-BIOTIC FREE &                         v 

ALL NATURAL MEATS

ENVIRONMENTALLY SAFE PRODUCTSv 

ORGANIC PRODUCE AND TOFU PRODUCTSv 

VAST SELECTION OF ORGANIC FROZEN FOODSv 

RECYCLED PAPER PRODUCTSv 

OLD WORLD SPECIALTIESv 

CATERING FOR SPECIAL EVENTSv 

PREPARED FOODS FOR THOSE ON THE “GO”v 

OF WILLIAMSBURG
FOR OVER 75 YEARS

575 GRAND ST @ LORIMER ST.

MICRO & CRAFT BEERS & ORGANIC BEERS
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BLOW OUT SALE
Everyday Storewide saving from floor to wall

MALSONS JEWELERS
est. 1970

Unforgettable
HOLIDAY

Kings Plaza, Lower Level
Brooklyn, NY 11234
718.253.6236

BY KATE BRIQUELET
Call it coaled confi dence.
The owners of Grimal-

di’s pizzeria reopened in a 
new location next door to 
their longtime haunt under 
the Brooklyn Bridge — and 
proudly showed off the coal-
fi red oven that the city ap-
proved late last week after 
an initial denial.

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

Same same, only differ-
ent: After waiting in long 
lines, customers waited 
more than an hour to get 
their pizzas as abrupt and 
hectic workers got used to 
the new space at 1 Front St.

“It will take some time 
to break in the new oven, 
but people have been rav-

ing about the 
pizza all day,” 
Peluso added. 
“I think the 
pizza will be 
all right.”

It’ll have 
to be better 
than merely 
all right. 
In March, 
o r i g i n a l 
Gr i m a ld i’s 
owner, pizza 
legend Patsy 
G r i m a l d i , 
will take over 
the space vacated by Peluso 
and Ciolli — including the 
original coal-fi red oven from 
which Grimaldi churned out 
the pizza equivalent of arias.

On Saturday, though, Pe-
luso didn’t want to talk about 
her old rival.

“I don’t think about Patsy 
Grimaldi,” she said. “He’s 
not competition at all. I’ve 
got more important things 
to think about.”

Those things don’t in-
clude the new restaurant’s 

ultra-rare coal-fi red oven — 
the key to its prior success. 
Initially, the city barred 
Ciolli from installing such 
an oven, which are illegal, 
but have been grandfathered 
in at about two dozen restau-
rants around the city.

But the Buildings Depart-
ment gave Ciolli permission 
for a new coal cooker after 
he “demonstrated that the 
oven was in compliance with 
building regulations,” said 
Jennifer Gilbert, a spokes-
woman for the agency.

She did not say why.
Meanwhile, Ciolli’s new 

business partner, Christo-
pher Paulsen, blamed “the 
papers” for trying to make 
more of the coming “war” be-
tween the maestro Grimaldi 
and Ciolli, the man to whom 
he sold the business in 2000.

“The papers make it 
seem worse, but there’s 
no animosity there at all,” 
Paulsen said. “The competi-
tion is good. But it’s a shame 
that someone [Grimaldi] has 
to come back and work in 
their 80s.”

Patsy Grimaldi also 
downplayed the competition, 
saying that there’s “enough 
business [on Old Fulton 
Street] for 10 Grimaldi’s.”

“I’m not worried about 
it,” Grimaldi added, though 
he did say he has no plans to 
visit Ciolli’s new shop. “As 
long as I can go in there and 
make a living, I’m happy.”

Grimaldi has previously 
said that he regretted sell-
ing his pizzeria, long con-
sidered one of the city’s best, 

and was itching to get back 
in the game when Ciolli was 
evicted in a long-running 
landlord-tenant dispute. He 
plans to renovate his old 
space and reopen it as Ju-
lianna’s, named after his 
mother, by March.

The new Grimaldi’s has 
the same tables and the 
same checkered tablecloths, 
but the walls are not cov-
ered with photos and trib-
utes to Frank Sinatra. It is 
unclear if the Rat Pack has 
been tossed into the dustbin 
of history or whether Frank, 
Sammy and Dean-O will re-
turn when the place is fully 
remodeled.

One new thing is a large 
outdoor yard. For the fi rst 
time, Grimaldi’s will be able 
to seat 125 people under the 
stars come summer.

“Grimaldi’s is just go-
ing to get better and better,” 
Paulsen said.

Customers hope he’s 
right. Many were under-
whelmed.

“I could have gone to any 
pizzeria, paid a quarter of 
the amount and a quarter 
of the time,” said Ben Simp-
son of Bedford-Stuyvesant. 
“Their job is really just to 
rip off tourists. I hope Patsy 
Grimaldi does a better job 
with service and quality.”

Grimaldi’s reopens in new location after city grants coal oven permit

Same as always: Moses Moreno does what he does best at the new 
location. Photos by Stefano Giovannini

Louisiana visitors Chrynelle Demette and Oliver 
Quinn liked Grimaldi’s pie (but remember, they’re 
from Louisiana). 

New pizza the action in DUMBO
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Purchase These Vouchers

Exclusively AT:
www.BoroDeal.com

REGULAR PRICE

The Fine Print

$25.00
$100

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

BROOKLYN, QUEENS, OR MANHATTAN

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

Crouching tiger, hidden savings. Kick start your news 
years fi tness routine with today’s deal from Tiger Schul-
mann’s Mixed Martial Arts: $25 buys four kickbox-
ing classes, a pair of training gloves, and a nutritional 
consultation at your choice of eight locations—a $100 
value!

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

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

75% off Kickboxing Classes from

Tiger Schulmann’s
Mixed Martial Arts

Manhattan
39 West 19th Street
New York NY, 10011

Astoria
31-01 Steinway Street

Astoria NY, 11103
800-620-3971

Bayside
38-46 Bell Boulevard
Bayside NY, 11361

917-685-8805
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*Spend $50 or more pre-tax at a participating retailer, or spend $50 or more pre-tax and pre-tip at a participating restaurant. **Only printed, dated, original register receipt for 
purchases made between Thursday, November 24, 2011 and Friday, December 23, 2011 are eligible. Minimum $50 purchase must appear on one receipt. ***Limit one pair of tickets 
per household. Tickets are selected at sponsor’s discretion and are available while supplies last. Tickets are valued at up to $220 per pair, and will be mailed by January 27, 2012.

Every Shopper Gets FREE Show or Sports Tickets...
Just For Sending In Your Receipt!

1. Spend at least $50 at any of 
   the participating Shop ’n’ Go 
   retailers or restaurants listed 
   on the page at right.* 

2. Fill out the coupon on the 
   following page and attach 
   your original, dated, printed 
   register receipt.**

3. Mail the coupon and receipt
   in to us by December 28, 2011 
   to receive

  YOUR TWO FREE TICKETS TO 

  AN EVENT LISTED HERE!***

How To Get Your Free Tickets

SistasTheMusical.comLoveLossOnstage.comMySinatra.com

StompOnline.com Islanders.NHL.com VocaPeopleNYC.com GazillionBubbleShow.com
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ATTACH YOUR ORIGINAL PRINTED AND DATED REGISTER RECEIPT FOR A MINIMUM OF $50 AND MAIL TO: CNG SHOP-N-GO / 
1 MetroTech North, 10th Fl., Brooklyn, NY 11201. Mailed coupons must be postmarked by 12/28/11 and received by 1:00 pm on 
1/4/12. Limit one complimentary pair of tickets per household. Tickets selected at sponsor’s discretion and are available while 
supplies last. Open to legal residents of the state of New York, age 18 or older. Void where prohibited. Receipt must be attached 
to original newspaper coupon to be eligible for promotion (no reproductions). Keep a copy of your receipt for your records.
       Yes. I want to receive messages from the Community Newspaper Group (CNG) and its business partners about their 
products, services and future promotions. I understand that my personal information may be shared with business partners 
of CNG for this purpose. Communications on privacy policy should be addressed to:  
Privacy Officer, CNG/New York Post, 1211 Avenue of the Americas, NY, NY  10036.

FIRST NAME, LAST NAME.............................................................................................
ADDRESS.......................................................................................................................
APT, CITY, STATE, ZIP......................................................................................................
DAYTIME PHONE..............................................................................................................
EVENING PHONE..............................................................................................................
E-MAIL ADDRESS.............................................................................................................
BIRTHDATE (MM/DD/YYYY)............................................................................................
IN WHICH CNG PUBLICATION DID YOU SEE THIS AD?.........................................................
TO WHICH RETAILER/RESTAURANT DID YOU GO?..............................................................
PICK YOUR TICKETS
1ST CHOICE........................    2ND CHOICE........................    3RD CHOICE........................
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Almac Hardware - True Value
2 Newkirk Plaza at E. 16 Street 
Brooklyn, NY  11226
(718) 434-1736
www.almachardware.com
Anatolian Gyro 
Restaurant
1605 Sheepshead Bay Road
 Brooklyn, NY 11235
(718) 769-4754
www.mygyro.com
Ben Simon Salon & 
Day Spa
468 Avenue P
Brooklyn, NY 11223
(718) 998-3099
www.bensimonspany.com
Boost Mobile
3703 Nostrand Avenue location
Brooklyn NY 11235
(718) 332-3636
BoPo Tech Electronics
8617 Fifth Avenue
Bay Ridge, Brooklyn 11209
(866) GEE-BOPO
 www.bopotech.com
Borbas Pharmacy
2046 Bath Avenue
Brooklyn, NY 11214
(718) 677-9066
www.borbassupply.com
Cameras & Electronics
2378 60th Street
Brooklyn, NY 11204
(718) 534-4626
Casa Pepe Restaurant
114 Bay Ridge Ave
Brooklyn, NY 11220
(718) 833-8865
www.casapepe.com

Clemente’s Crab House
3939 Emmons Avenue
Brooklyn NY 11235
(718) 646-7373
www.clementescrabhouse.com

Courts Caribbean 
Appliances, Electronics & Furniture
2822 Church Ave.
Brooklyn, NY 11226
(877) 852-6878
www.courtscaribbean.com

Culpepper’s Restaurant
1082 Nostrand Avenue
Brooklyn, NY 11225
(718) 940-4122

EBA
Electronics, Appliances & Bedding
2361 Nostrand Avenue
Brooklyn, NY 11210
(718) 253-4700
www.shopeba.com

Edible Arrangements
5114 Avenue N location
Brooklyn, NY 11234
(347) 587-7500

Edible Arrangements
1446 86th Street location
Brooklyn, NY 11228
(718) 837-3784

Edible Arrangements
1557 Ralph Avenue location
Brooklyn, NY 11236
(718) 451-3344

Edible Arrangements
1736 Sheepshead Bay Rd location
Brooklyn, NY 11235
(718) 535 -7909

Greenhouse Café
7717 4th Avenue
Brooklyn, NY 11209 
(718) 833-8200
www.greenhousecafe.com
Greenpoint Trees
Downtown Brooklyn location
Willoughby St. at Flatbush Avenue
1-800-399-7796
www.greenpointtrees.com

Greenpoint Trees
Williamsburg location
Berry St. at N. 7th Street
1-800-399-7796
www.greenpointtrees.com

Greenpoint Trees
Greenpoint location
Nassau Ave & Diamond St.                   
1-800-399-7796
www.greenpointrees.com

Greenpoint Trees
Greenpoint location
Manhattan Ave. & Calyer Street
1-800-399-7796
www.greenpointrees.com

Il Fornetto 
Restaurant
2902 Emmons Ave.
Brooklyn, NY 11235
(718) 332-8494

Kouros Diner
3861 Nostrand Avenue
Brooklyn NY
(718) 743-5776

Life Emporium Thrift Shop
515 5th Avenue
Corner of 13th St. in Park Slope
(718)788-5433

Malson’s Jewelry
Kings Plaza Mall
(718) 253-6236

Mill Basin Kosher Deli 
Restaurant
5823 Avenue T
Brooklyn, NY 11234
(718) 241-4910
www.millbasindeli.com

Natural Balance Massage
& Wellness Center
3013 Quentin Rd.
Brooklyn, NY 11234
718-336-8400
www.naturalbalancemassage.com

Nick’s Lobster Restaurant 
& Seafood Market
2777 Flatbush Avenue
Brooklyn, NY 11234
(718) 253-7117
www.nickslobster.com

Onofrio D’Oro Jewelers
7407 5th Avenue
Bay Ridge, Brooklyn 11209
(718) 680-5723
onofriodoro.com

The Pearl Room 
Restaurant
8201 3rd Avenue
Brooklyn, NY 11209
(718) 833-6666
www.thepearlroom.com

Pilo Arts Day Spa 
& Salon
8412 3rd Avenue
Brooklyn, NY 11209
(718) 748-7411
www.PiloArts.com

Rebar
147 Front Street
DUMBO, Brooklyn 11201
(718) 797-2322
rebarnyc.com

Salvi Restaurant
4220 Quentin Rd.
Brooklyn, NY 11234
(718) 252-3030
www.salvirestaurant.com

Sandy’s Toy Bin
3808 Nostrand Avenue
Brooklyn NY 11235
(347) 275-7954

Satnick Fine Jewelry & 
Watches
187 State Street
in Downtown Brooklyn
(718) 852-1421

Studio 19 Salon
1610 East 19th Street
Brooklyn, NY 11229
(718) 336-7373
www.studio19salonandspa.com

Water Street Restaurant
66 Water Street
DUMBO, Brooklyn 11201
(718) 625-9352
www.waterstreetrestaurant.com

World of Wireless
2582 Coney Island Avenue
Brooklyn NY 11223
(718) 676-9620

Yiasou Restaurant
2003 Emmons Ave.
Brooklyn, NY 11235
(718) 332-6064

Official Participating BROOKLYN Retailers & Restaurants

For a complete list of official participants, including Queens & The Bronx, 
visit 

www.brooklyndaily.com/shopngo

Look for advertising from our 
participating retailers and restaurants 

in your local CNG Newspapers

B R O N X TimesReporter
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By Camille Sperrazza
Silver and gold tinsel look great on the 

tree — but silver and gold jewelry beneath 
the tree are even better. 

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

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

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

In addition, they custom design pieces of 
jewelry. If you can dream it, they can cre-
ate it. 

Right now, the store is packed with won-
derful pieces of jewelry, something that ev-
eryone on your gift list will adore, no mat-
ter what their taste, says Satnick. 

“We have conservative pieces to avant 
garde. We try to please everyone.”

There are fi ve new lines of sterling silver 
and gem jewelry, just in time for the holi-
days, he says. There are two new lines of 
diamond and gold jewelry. And there’s a 
new line of men’s jewelry, too. 

In fact, if you’re fi nding it diffi cult to 
shop for the men on your list, you’ve come 

to the right place. Satnick Fine Jewelry and 
Watches carries an assortment of men’s 
jewelry and accessories. Cuff links, men’s 
bracelets, men’s necklaces, watches, and 
tie tacks are among the perfect stocking 
stuffers you’ll fi nd here.

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

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

Take advantage of the “buy one, get 
one free” promotion currently going on at 
the store, featuring the Chamilia line of 
bracelets, earrings, necklaces, and beads. It 
may be the perfect gift for just about every 
woman on your list because it allows you to 
customize, selecting pieces that are mean-
ingful. For example, choose a bracelet, and 
add beads in her favorite color. Add charms 
such as balloons, baby shoes, stars, Christ-
mas trees, birth stones, musical notes, and 
more. It’s a gift that’s personalized, and as 
such, will refl ect the thought you put into 
shopping for it.
 Satnick Fine Jewelry and Watches [187 
State St. between Court and Boerum streets 
in Brooklyn Heights, (718) 852-1421]. Hours: 
Mondays through Fridays, 10 am – 6:30 pm; 
Saturdays, 11 am – 5 pm. 

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

Owner Roger Satnick shows off some of the beautiful jewelry that has made Satnick Fine 
Jewelry and Watches a Brooklyn staple for 99 years.

Satnick Fine Jewelry will 
make the perfect gift

Photo by Stefano Giovannini

BY NATALIE O’NEILL
Red Hook straphang-

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

The city plans to erect 
shelters along the bus 
route, which runs from 
Red Hook to Downtown via 
Park Slope by September, 
2012 — though a warm bus 
stop will be cold comfort to 
many riders, whose com-
plaints about the bus were 
confi rmed last week  in a 
scathing report  by Coun-
cilman Brad Lander (D-

Park Slope).
That survey recom-

mended additional buses or 
an extension of the nearby 
B57 line. For now, though, 
riders will get shelters at 
bus stops at Van Brunt 
Street and Hamilton Ave-
nue; Columbia and Warren 
streets and Lorraine and 
Hicks streets.

Riders were under-
whelmed.

“Shelters make it a lit-
tle better — but it doesn’t 
address the real problem: 
Crowding and infrequent 

buses,” said Brad Kerr, a 
Columbia Waterfront Dis-
trict resident.

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

“We need better trans-
portation options in Red 
Hook,” said Gary Reilly of 
Community Board 6.

City gives B61 riders a place to wait for 
their frequently late, unloved bus

GIMME SHELTER: Jermaine Cecilai waits for a B61 bus on Van Brunt Street in a new structure. 
 Photo by Bryan Bruchman

HELTER 
SHELTER

BY DAN MACLEOD
Happy holidays! There either was a 

massive error at the MTA, or the trains re-
ally are running almost entirely normally 
this weekend.

All changes are Saturday, Dec. 24 at 

12:01 am to Monday, Dec. 26 at 5 am un-
less otherwise noted:

D: Trains skip 79th Street and 25th Av-
enue in both directions.

Seriously. That’s it. 
Got a transit gripe? Tell us. E-mail 

dmacleod@cnglocal.com.
Information courtesy of New York City 

Transit — and is accurate at press time. 
Community Newspaper Group is not re-
sponsible for last-minute changes made 
by the agency.

W E E K E N D

W A T C H
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-Jeff Craig, SIXTY SECOND PREVIEW

                             “★★★★
   THE FEEL GREAT
        MOVIE OF THE
                HOLIDAYS.”

 “A WINNER!
 YOU’LL BE GLAD
 YOU CAME.”

 -Peter Travers
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the infl ux of new stores is good for 
everyone.

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

But not everyone agrees — say-
ing that the retail facelift is dev-
astating what used to be black 
America’s Main Street.

“Developers are trying to make 
Fulton Street like 34th Street,” 
said Elisa Gales, a longtime shop-
per and street vendor. “It’s a slap 
in the face and unfair to the small 
people. We can’t even open up 
businesses here. We can’t compete 
with them.”

The Fulton Mall has always 
been the borough’s busiest shop-
ping corridor and prone to high 
rents. But those rents are soar-
ing as cash-heavy national re-

tailers rush in.
“The city wants to attract big 

franchises, and for them, it’s go-
ing to be good — but not for work-
ing-class shoppers,” said Danny 
Ahmed, who owns Fulton Island, 
a storefront near Hoyt Street sell-
ing gold jewelry, cellphones, and 
sneakers.

Ahmed fi rst opened a shop 
down the block two decades ago, 
paying $15,000 a month before 
AT&T offered his landlord a bet-
ter deal. Today he pays $30,000 
with the help of six other vendors.

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

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

Sugar and Plumm, for exam-
ple, offers an $8 grilled cheese and 
$13 chicken tenders, compared to 
a $3 fi sh sandwich or $1.50 hot dog 
at Fulton Hot Dog King, a corner 
deli at Elm Place. American BBQ 
and Beer Company doesn’t have a 
menu yet, but if star chef Christo-
pher Lee’s other restaurants are 
any indication, salads could start 
at $10 and burgers at $17.

“These places sounds like 
something a lot of people around 
here can’t afford,” said street 

promoter Charles Hallback, aka 
Chief Rocker. “Someday the Ful-
ton Mall is only going to be for the 
rich people.”

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

“But as for the rest of it,” she 
said. “I feel like the history and 
culture of the mall is being gentri-
fi ed away.”

The Fulton Mall has been sub-
ject to many failed revitalization 
schemes for decades, though none 
of them stuck until now.

It was a bustling shopping 
district for middle- and working-
class shoppers after World War II, 
with major department stores in-
cluding Korvettes and Abraham 
& Straus. But those anchors began 
to pull out in the 1970s, leaving a 
ripple effect of vacant storefronts 
and violent crime that lasted 
throughout the ’80s and ’90s.

But even during the worst of 
times, mini bazaars of discounted 
gold jewelry, wigs, sneakers and 
perfume survived, and the side-
walk vendors who peddle shea 
butter and Rastafarian art gave 
the strip its soul.

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

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

“The Fulton Mall is defi-
nitely changing to cater to a 
more upscale crowd,” Juwara 
said. “Is that a good thing? 

That’s up in the air.”
But Borough President 

Markowitz, a self-proclaimed fan 
of Shake Shack’s offerings, is bull-
ish on the future of the Mall.

“After too many years of de-
cline, Fulton Mall is undergoing a 
historic transformation,” he said 
earlier this year. “I believe we 
can once again make it the city’s 
most-prized shopping district, an 
eclectic and dynamic commercial 
strip that refl ects the diversity of 
Brooklyn.”

To the editor,
I am concerned that the Department of 

Sanitation issues Environmental Control 
Board summonses without any verifi ca-
tion of the offense cited.

As an example, my 91-year-old aunt 
received a summons for having three un-
covered garbage cans when in fact she 
owns no garbage cans at all!

I represented my aunt at a recent board 
hearing and was denied my request that I 
be provided the opportunity to question 

the summonsing offi cer, and that he be 
present. I did present my case and am 
confi dent this summons will be voided. 
However, I had to get a notarized letter 
from my aunt who has a heart condition 
and is unable to go to the board’s court in 
Downtown. This letter authorizes me to 
present the case on her behalf.

I had to get letters from neighbors at-
testing to the fact that there are never any 
garbage cans in front of my aunt’s home. 
I had to take pictures to show that vari-
ous homes adjacent to hers also had no 
garbage cans.

I also had to get letters of support from 
Councilman Vincent Gentile (D–Bay 
Ridge), Senator Marty Golden (R–Bay 
Ridge) and Community Board 10 — the 
latter provided the most help by discov-
ering the summons itself was defective, 
contradicting the agency’s log records 
and incorrectly describing the house as 
a multiple dwelling. It also provided me 
with a copy of the certifi cate of occupancy 
as proof.

Why does the citizen have to do all 

this to prove that a summons was issued 
improperly and to the wrong address? I 
think that the agency should maintain its 
integrity and submit photographic proof 
— with time and date — of any offense 
for which a summons is issued. People do 
not have the time, energy or inclination 
to fi ght a bogus summons, and the one is-
sued to my aunt could have been easily 
dismissed with photographic proof, ver-
ifying that the summons was written to 
the wrong house. 

It’s up to the municipal government 
to prove their case without violating the 
citizen’s rights.
 Jack La Torre

 Bay Ridge

Gersh is gone
To the editor,

We wish to thank Gersh Kuntzman, 
the outgoing editor of your sister publica-
tion, The Brooklyn Paper, for his relent-
less coverage of the abuses of Prospect 
Park’s wildlife and its habitat over the 
past two years and more.

We look forward to his future endeav-
ors, and hope that all publications will 
continue to fi ght the good fi ght.

Happy Holidays!
 

 Anne-Katrin Titze 

and Ed Bahlman

 

 Sunset Park

Yam yarn
To the editor,

In a recent article about an upcoming 
latke festival, you wrote that one of the 
competors “is an iconoclast in the world 
of shredded, fried potato pancakes, a Ha-
nukkah staple since at least the Diaspora.” 
Huh? Not likely.

The potato, a New World vegetable 
that originated in the Andes Mountain, 
did not make it to the Old World until the 
Spanish introduced it to Europe in the 
second half of the 16th century.

Happy Hanukkah!
 Walter Greenspan

Great Falls, Mont.

LET US HEAR FROM YOU
Letters to the Editor should be ad-
dressed to Gersh Kuntzman, Editor, 
Courier Life Publications, 1 MetroTech 
Center North, Brooklyn, New York 11201, 
or sent via e-mail to newsroom@cnglo-
cal.com. All letters MUST be signed and 
the individual’s verifi able address and 
telephone number included (though ad-
dress and telephone number will NOT be 
published). 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.

LETTERS TO THE EDITOR
City is the one that’s full of trash

Continued from cover

Fulton

Of course, Mayor Bloomberg could afford the $7.10 double cheeseburger at Shake 
Shack — but not everyone can, as some Fulton Mall workers pointed out.  
 Photo by Bess Adler
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OP-ED

The “Oc-
c u p y 
W a l l 

Street” move-
ment makes the 

distinction be-
tween shopping lo-
cally, and shopping 

for products where 
big banks and 

corportations 
are involved. 

If you do 
your holi-
day shop-
ping at a 
supermall or a chain store, you are 
participating in the fi nancial mar-
kets on some level. If you shop at a 
neighborhood shop that doesn’t have 
an international logo hanging over 
the front door, but rather people work-
ing there whom you know from living 
life in your community, chances are 
that a high percentage of the money 
you pay to the proprietor will come 
back to your community, and be 
spent in your community, right be-
fore your very eyes. Estimates on 
the amount of money that comes 
directly back into your community 
when you spend a dollar at Walmart 
is 50 cents. The other 50 cents dis-
appears into the money markets, 

into the great casinos in the sky, 
into investments and mysterious fi -

nancial instruments, metals and com-
modities, gambling, and so forth. The 

accumulation of capital by the one per-
cent is so profound at this time that it has 

corrupted our governments, and even cor-
rupted our holidays.

Shopping local — “localujah” as we say at 
the Church of Stop Shopping — from traders 

who have gathered their products personally, are 
modern-day artists. Macy’s and Walmart and Lowe’s 

are not artists at all — they’re merely investors. It’s ir-
responsible, in the year 2011, to be merely a consumer; we 
must not aid and abet this economy. Corporations are not 
making prosperity and making jobs — the American people 
are making prosperity and making jobs, and doing it qui-
etyly by creating partnerships with our neihgbors, starting 
tiny business, and building new start-ups out of our garages. 
There is a quiet revolution happening in our country.
      Rev. Billy Talen is an activist and preacher for the Church 
of Stop Shopping.

OCCUPY CHRISTMAS?OCCUPY CHRISTMAS?
The one percent 
corrupted Xmas

Help the economy by 
supporting retailers!

For many 
of Brook-
lyn’s lo-

cal retailers 
and some na-
tional chain re-
tailers, the hol-
iday season is 
the crucial 
“ m a k e - o r -
break” pe-
riod that 
defi nes a 
success-
ful year. 
In fact, 

four-week span between Black 
Friday and the end of December 
accounts for half of some busi-
nesses’ yearly revenue. How-
ever, with consumer confi dence 
at midrange measures, and a 
sluggish economic recovery, 
it remains to be seen whether 
retailers will have much to cel-
ebrate come New Year’s.

Nonetheless, it is c ritical that we 
support our retailers. After all, they 
provide a stable and growing source 
of jobs in our borough, representing 14 
percent of Brooklyn’s job base. And in 
more than a few instances, it’s been the 
retailing community that has served as 
the catalyst for neighborhood revitaliza-
tion and local community investment. But 
most importantly, retailers and specifi cally, 
consumer activity constitute a signifi cant 70 
percent of our national economy. 

Now, we could debate the virtues of an econ-
omy heavily skewed toward consumerism but for 
the time being and foreseeable future, our nation’s 
economic future lays with how much the American 
consumer is willing to open her pocketbook. Quite simply, 
it is pivotal that we activate consumerism in order to get 
our economy back on track.

There is an ongoing debate in Washington over the ex-
tension of the individual payroll tax cut that is due to ex-
pire at the end of the year. Proponents say that the tax cut 
could provide up to $3,310 in additional income to working 
individuals — and Americans most likely to spend. Short of 
salary raises and bonuses (which are rare these days), the 
payroll tax cut is one of the quickest ways to put cash into 
Americans’ pockets that could, in turn, stimulate the econ-
omy. In fact, some economists predict that the payroll tax 
cut and other similar measures to spur consumerism could 
produce up to 1.9 million jobs, and add up to two percentage 

points to the nation’s gross domestic product growth.  
However, the gridlock that this particularly divisive 

Congress has produced most likely will not be resolved to 
save the holiday season for many of our retailers. It then 
becomes more pressing that we pick up the charge, and sup-
port our retailers in any way we can.

Carl Hum is the president of the Brooklyn Chamber 
of Commerce.

It’s that time of year again: the wreaths are hung, the trees are decorated, the halls are decked, the people are...protesting? 

The winter of 2011 has been dominated by the Occupy Wall Street movement, a trenchant critique of capitalism, the fi nan-

cial collapse and the great economic divide between the wealthy and the working class. But is this mentality affecting the 

way we shop — and spend money — this holiday season? Read two views below.

Illustration by Sylvan Migdal

BY REV. BILLY TALENBY CARL HUM
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SATNICK’S FINE JEWELRY AND WATCHES
187 State Street (between Court & Boerum)  718-852-1421

Holiday Hours starting Nov. 28th:  M–F 10am–6:30pm · Sat 11am–5pm    ***OPEN SUNDAY, DEC. 19th***
**All sales are final and my not be combined with any other discount or previous sale. Antiques/watches, custom orders, jewelry marked “special,” Chamilia and Lum-Tec watches are all excluded from this sale. Quantities of 

merchandise are limited and on a first come-first serve basis. Lay-a-ways and merchandise bought Nov. 24 does not apply to this sale. Sale ends Dec. 25th, 2011.

DCA #1272660

SPECIAL PROMOTION
November 24th – December 31st

to be continueddd
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Buy one Bead, Bracelet, 
Necklace or Earrings and 

receive the second one

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

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

SPECTACULAR HOLIDAY SALE!
Sterling Silver Jewelry

$15 and up

14kt Gold Jewelry
$50 and up

Semi-Precious Jewelry
$25 and up

Diamond Stud Earrings
$195 and up

14kt Gold Diamond 
Engagement Rings

$795 and up

Mens Jewelry
$25 and up

All Brand Name Watches
$75 and up

Murano Glass Jewelry
$25 and up

New Era Development 
Group provides a vast 
array of services span-
ning all facets of the 
con struction and de-
sign areas of your home 
and/or workplace.

Brownstone renovations, ad-
ditions, extensions, kitchens, 
bathrooms, interiors and 
exterior finish work. Fully licensed, bonded and insured.

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

Call for estimate 
718-237-4900
NewEraDGLLC.com
Lic. #1375981

Need a new 
bathroom?

BY AARON SHORT
Friends of a Williams-

burg disc jockey who was 
seriously injured in a bi-
zarre accident inside an Or-
egon motel room last week 
are rallying to help pay his 
medical bills.

Soul music DJ Jonathan 
Toubin, 40, was relaxing 
in a ground-fl oor Portland 
hotel room on Dec. 8 when 
a car plowed through wall, 
pinning him on his bed.

He remains in critical 
condition at a Portland hos-
pital.

One of the city’s pre-
miere DJs, Toubin is widely 
credited for reviving the 
city’s soul scene three years 
ago and has spun records 
at the Brooklyn Museum, 
and even one of Mayor 
Bloomberg’s parties.

“He made dancing in 
New York popular again,” 
said his friend and booking 
agent Michelle Cable. “He’s 
turned certain clubs around 
and made those places hip. 
On some nights, 700 people 

BY AARON SHORT
Pfi zer, the global phar-

maceutical giant that oper-
ated in South Williamsburg 
from 1849 until closing its 
Viagra-producing plant 
in 2007, has listed its last 
three parcels on Harrison 
Avenue near Gerry Street 
and Wallabout Street.

The price? “Negotiable.”
The properties repre-

sent the last trace of the 
company’s years in Brook-
lyn — a legacy that includes 
reducing cholesterol and 
enhancing erections — and 
the proposed sale is a blow 
to neighborhood residents 
and housing groups who 
hoped to develop below-
market-rate housing there.

“They should have 
found a way to have a con-
versation with the commu-
nity and hear the commu-
nity’s vision for the site,” 
said Williamsburg activist 
Juan Ramos. “They don’t 
value [former] workers who 
lived and worked here.”

Pfi zer spokesman Chris-
topher Loder disagreed.’

“We will continue to 
maintain open and trans-

parent communications 
with the community re-
garding both this project 
and our other properties,” 
Loder said. “Pfi zer is com-
mitted to keeping the inter-
ests of the community in 
mind as we decide the fu-
ture of the sites.”

Pfi zer has eagerly tried 
to sell its properties adja-
cent to those city sites since 
it closed down its pill-pro-
ducing plant and laid off 
1,100 workers in 2007. 

Two years ago, the com-
pany dropped a plan to sell 
some of those properties 
for mixed-use development 
which would have brought 

in more than 1,000 apart-
ments. That retreat an-
gered Assemblyman Vito 
Lopez (D–Williamsburg), 
who has pushed Pfi zer  for 
several years to allow af-
fordable housing  to be built 
on its sites. 

The properties have 
have drawn interest from 
several developers, includ-
ing a group of six nonprofi t 
housing organizations.

“Our primary interest 
is seeing affodable housing 
developed there,” said St. 
Nicks Alliance President 
Michael Rochford. “But 
the key is what it would 
cost.”

Friends rally to raise funds after bizarre accident

Pfi zer will sell its last Southside lots. Photo by Stefano Giovannini

Viagra maker pulls out Injured DJ needs help

Williamsburg DJ Jonathan Toubin was critically injured in a freak 
accident in Oregon last week. Friends are rallying in Brooklyn to 
raise money for his medical bills. Photo by Roger Kisby

would come through a club 
with only 100 capacity dur-
ing a party from 10 pm to 4 
am.”

Toubin was a hot DJ at 
Williamsburg venues such 
as Zebulon, The Commo-
dore, Daddy’s, and Glass-
lands, where his signature 
party, “Soul Clap Dance 
Off,” is one of the Kent Av-
enue venue’s most raucous 
events.

But now the turntables 
have turned, and Toubin’s 
friends are mobilizing to 
give back to the DJ who 
gave them so much.

On Friday, the Yeah Yeah 
Yeahs, Heavy Trash, Tunde 
Adebimpe, Ryan Sawyer, 
and Gibby Haynes of the 
Butthole Surfers headlined 

a fundraiser at Brooklyn 
Bowl to underwrite Tou-
bin’s medical bills.

And  Glasslands turned 
its canceled Dance Off on 
Saturday into a benefi t 
show in Toubin’s honor.

It’s no wonder that 
friends are answering the 
call, said Cable.

“Jon is one of the most 
charming, sincere, charis-
matic people,” she said. “He 
has 4,000 friends on Face-
book and they really are his 
friends. He’s one of these 
people who has lived a full, 
diverse life.”

For info, visit www.
iheartjt.com, and donate 
via Paypal to ihearttou-
bin@gmail.com.
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By Sarah Zorn

Every card-carrying crustacean worshiper wishes he was Italian 
on Christmas Eve, during the Feast of the Seven Fishes — a tra-
ditional, seafood-centric meal meant to honor the midnight birth 

of baby Jesus.
Didn’t manage to wrangle an invitation to your paisan’s house this 

year? Go fish at Brooklyn’s holiday table, by visiting these fantastic sea-
faring restaurants!

If Brooklyn‘s your table, here’s 
your seven-fish Xmas Eve feast

GO FISH!

Randazzo’s Clam Bar
With a name like Randazzo’s (and over 90 

years of shellfish- shucking experience), you 
can rest assured that the eats at this old-salt 
clam bar have plenty of cred. Although it’s 
the soft-shell crab sandwich we crave in 
the summertime, you’ll knock a number 
of fish off your holiday list by ordering 
the combo platter — scungilli, mussels, 
shrimp and calamari — doused in the 
famous house hot sauce.

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

With a name like Randazzo’s (and over 90 
years of shellfish- shucking experience), you 

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

Mussels and More
Mussels are a must-have on any respectable Feast 

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

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

Mussels are a must-have on any respectable Feast 

Brooklyn Fish Camp
Everyone hails the lobster roll, but when we 
want seafood on a bun, we pray that Brooklyn 

Fish Camp has just gotten in an order of 
lusciously juicy, full belly Ipswich clams. 
Perfectly fried and generously portioned, the 
briny beauties are offset by (not drowned in) 
an earthy celery root remoulade.

Brooklyn Fish Camp [162 Fifth Ave. 
between Degraw and Douglass streets in Park 

Slope, (718) 788-3264].

Brooklyn Fish Camp
Everyone hails the lobster roll, but when we 
want seafood on a bun, we pray that Brooklyn 

Fish Camp has just gotten in an order of 
lusciously juicy, full belly Ipswich clams. 
Perfectly fried and generously portioned, the 
briny beauties are offset by (not drowned in) 
an earthy celery root remoulade.

Brooklyn Fish Camp [162 Fifth Ave. 
between Degraw and Douglass streets in Park 

Slope, (718) 788-3264].

Petite Crevette
You’ve got to appreciate the fish-market aspi-
rations of Neil Ganic’s cozy, no-frills bistro 

— although the location, nestled near the 
BQE, doesn’t necessarily conjure images 
of sittin’ on the dock of the bay. Still, 
the proof is in the porgy (or branzino, or 
whole roasted red snapper), showing that 
simplicity is king when the fish is as fresh 

as this. 
Petite Crevette [144 Union St. between 

Columbia and Hicks streets in the Columbia Street 
Waterfront District, (718) 855-2632].

Petite Crevette
You’ve got to appreciate the fish-market aspi-
rations of Neil Ganic’s cozy, no-frills bistro 

— although the location, nestled near the 
BQE, doesn’t necessarily conjure images 
of sittin’ on the dock of the bay. Still, 
the proof is in the porgy (or branzino, or 
whole roasted red snapper), showing that 
simplicity is king when the fish is as fresh 

as this. 
Petite Crevette [144 Union St. between 

Columbia and Hicks streets in the Columbia Street 
Waterfront District, (718) 855-2632].

Kevin’s
Why stick with a single sea creature at this 

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

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

Why stick with a single sea creature at this 
seasonal Red Hook spot, when you can order 
the shellfish-laden Basque style paella for two, 
with shrimp, scallops, mussels and clams; 

Kevin’s [277A Van Brunt St. at Visitation 

Sel de Mer
We don’t often go for fried, ground fish patties 

at ocean-loving restaurants, but the fish-cake slid-
ers at Sel de Mer in Williamsburg have us think-
ing outside of the shell. The two sizeable, flaky 
hake cakes with slaw on toasted English muffins 
bear no resemblance — either in looks or flavor 
— to bloated, greasy, cafeteria-line fish sticks. 

Sel de Mer [374 Graham Ave. between 
Conselyea Street and Skillman Avenue in 

Williamsburg, (718) 387-4181]. 

Sel de Mer
We don’t often go for fried, ground fish patties 

at ocean-loving restaurants, but the fish-cake slid-
ers at Sel de Mer in Williamsburg have us think-
ing outside of the shell. The two sizeable, flaky 
hake cakes with slaw on toasted English muffins 
bear no resemblance — either in looks or flavor 
— to bloated, greasy, cafeteria-line fish sticks. 

Sel de Mer [374 Graham Ave. between 
Conselyea Street and Skillman Avenue in 

Williamsburg, (718) 387-4181]. 

Locanda Vini e Olii
No Feast is complete without a course of 

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

Locanda Vini e Olii [129 Gates Ave. 
between Cambridge Place and Grand 

Avenue in Clinton Hill, (718) 622-9202].

Randazzo’s Clam Bar

Locanda Vini e Olii
No Feast is complete without a course of 

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

Locanda Vini e Olii [129 Gates Ave. 
between Cambridge Place and Grand 

Avenue in Clinton Hill, (718) 622-9202].
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Pilo Arts Blow Out 
Holiday Gift Card Sale! 

Receive “2” FREE CERTIFICATES total value $62
Two Blow Outs  w/ Creative Stylist ($31 value each) 

when you purchase a GIFT CARD of $100 or more.

SALE ENDS 12/31/11 
Gift Cards are available for any service, package or dollar amount, 

and for your convenience can be ordered 
 by phone or on the web. 

Pilo Arts Salon
Member of 

Intercoiffure Mondial 
Paris  Tokyo  London New York  Berlin

8412 Third Avenue, Brooklyn N.Y. 

(718) 748-7411 
PILOARTS.COM 

Colour 

Hi-Lights 

Up-Dos 

Cut & Style 

Make-Up 

Facial 

Massage 

Waxing 

One gift card                      

                   outshines them all
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.
1978 - 2011 

“In the holiday season of endless gift cards,
there is the one that she prefers the most- 

a gift card from Pilo Arts.”
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Christmas CrustaCeans
Here’s how to make the ultimate feast — with more than seven fishes!

By Joe Raiola

I love Christmastime: the countless hours at 
work, cold weather, long lines at the malls, 
extra heavy traffic and high balances on my 

credit cards … um, I mean … Christmas is the 
time for giving, for family, and most of all, for 
cooking those special once-a-year meals.

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

Because this was a holy day, religious Roman 
Catholics will not eat meat or dairy products — 
instead, they ate fish. After long conversation, 
my Aunt Lucille finally broke down and gave me 
a few of our old family tips, secrets and recipes 
(which are less like traditional recipes and more 
like, “a pinch of this, a pinch of that.”). The most 
important thing I’ve learned is the technique, and 
how to cook the meal, rather than what actually 
goes in it. This is what separates good food from 
really delicious food. Each recipe is enough to 
feed a family of eight. Here we go!

IngredIents
• 8 oz. carrots, rough chopped
• 8 oz. celery, rough chopped
• 1 large onion, rough chopped
• 6 cloves garlic
• 6 bay leaves
• 3 tbls. salt
• 1-1/2 lbs. conch meat
• 2 lbs. squid (calamari) 

tubes and tentacles, 
cleaned

• 1 1/2 lbs. jumbo shrimp, 
peeled and de-veined

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

flakes
• 2 tbls. fresh parsley, chopped
• 1 cup broth rendered from sea food
• 1/2 cup extra virgin olive oil
• 4 lemons, juiced
• Salt 
• Black pepper

dIreCtIOns
One day before you plan to serve this dish, 

combine the first six ingredients in a pot, fill it 
with 1-1/2 gallons of water and let simmer until veg-
etables are soft. While the vegetables are cooking, 
slice the squid into 1/4-inch rings, and separate 
the tentacles. When the vegetables are done, set 

them aside, strain the liquid, return it to the stove 
and bring to a rolling boil. Drop the squid rings into 
the water and cook for between one and five min-

utes. Taste test the squid; it should be tender, 
and not too chewy. When the squid is 

done cooking, place the pieces in 
a bowl of ice water to stop the 

cooking process. Let the ten-
tacles boil for a minute or 

so more; they need longer 
to soften. Then, remove 
the tentacles and transfer 
them to the ice water bath. 

Next add the shrimp to the 
water on the stovetop. Again, 

remember not to overcook them 
— once they’re white all the way 

through, they are done. When the water 
comes back up to a boil, add the conch and 

the octopus. Bring the water to a simmer, and 
cook the conch about 45 minutes. Let it cool, and 
slice it as thinly as possible. The octopus will take 
longer to cook through;  it will be ready when it 
has shrunken to roughly 1/3 of its original size, and 
its tentacles are  soft enough to pull apart. Then, 
slice the tentacles into 1/4-inch thick rings. After 
the seafood is done cooking, be sure to save one 
cup of the liquid — the “flavorful water.” Put the 
seafood in a bowl and toss with celery, parsley, red 
pepper, “flavorful water,” and olive oil. Refrigerate 
overnight. When you’re ready to serve, season the 
mixture with lemon juice, salt and pepper.

seafOOd salad

IngredIents
• 2 two-pound lobsters
• 1 cup white onion, minced
• 12 cups canned crushed tomatoes
• 2 bay leaves
• 1 cup broth
• 4 tbls. extra virgin olive oil
• 1 tbls. fresh garlic, minced
• 2 dz. little neck clams, 

rinsed
• 2 dz. mussels, cleaned
• 1-1/2 cups white wine, what-

ever you have
• 1 tbls. crushed red pepper 

flakes
• 3 tbls fresh basil leaves, sliced thin
• 2 tbls. fresh parsley, chopped
• 2 oz. unsalted butter
• 2 lbs linguini

 
dIreCtIOns
Boil two cups of water in a large pot, add the 

lobsters, cover the pot and let steam for three 
minutes. Set lobsters aside and save the broth. 
When the lobsters are cold, split them in half 
with a sharp knife, right down the middle. Clean 

out the cavity and crack the claws with the back 
of the knife. Set aside. In a medium pot sauté the 
onions over medium heat with the two tbs. of oil 
until soft, then add tomatoes and the steaming 
liquid, and let simmer for 10 minutes. Meanwhile, 

bring another large pot of salted water 
to a boil for the linguine. Put 

the rest of the olive oil in 
your largest sauté pan, and 
add the garlic and clams 

on high heat until brown. 
Place the lobsters in the 
pan, cut side up. De-glaze 

with the white wine and 
add the mussels, red pepper, 

and tomato sauce. Cover and sim-
mer for about five minutes. Let’s add the 

linguine to the boiling water, stirring often to 
prevent sticking. Let it boil for about nine min-
utes for perfect, al dente pasta. Pull the clams 
and mussels out of the pan as they start to open. 
The lobsters should be done when the last clam 
comes out. Strain the linguine, add it to the sauce 
and finish it with the basil, parsley, butter, salt 
and pepper. Arrange beautifully on a platter and 
indulge!

lObster fra dIavlO

IngredIents
• 2 lbs. jumbo shrimp, peeled and deveined
• 3 cups plain breadcrumbs
• 1 tbls. dried oregano
• 1 tsp. fresh garlic, minced
• 1 tsp. black pepper
• 2 tbls. fresh parsley, chopped fine
• 2 tsp. salt
• 1 tsp. paprika
• 3 oz. extra virgin oil
• 1/4 cup white wine, whatever you have 

is fine

dIreCtIOns
Combine all the ingredients but the shrimp in a 

mixing bowl and set aside. Arrange 
the shrimp on a baking pan, 

ungreased. Pack the 
bread crumbs over 

the shrimp and 
bake them in a 
preheated 350-
degree oven for 

30 minutes or so. 
Serve with lemons.

shrImp Oreganata

IngredIents
• 2 vanilla beans, split
• 2 cups water
• 1/2 cup sugar
• 8 oz. unsalted butter
• 1/2 tsp. salt
• 2 cups all-purpose flour
• 8 eggs
• 3 cups canola oil, for frying
• 8 oz. milk chocolate
• 1/4  heavy cream
• 2 cups Madera wine
• 1 brown paper bag
• Powdered sugar

dIreCtIOns
In a medium sauce pan, combine vanilla 

bean, water, butter, salt and sugar, and bring to 
medium heat. When the butter is melted, add the 
flour and stir continuously until the mix forms a 
ball. Transfer the dough into a bowl and add the 
eggs, one at a time. Don’t add the next egg until 
the first one is completely mixed in. In a medium 

sauce pan, add the oil over medium heat, prefer-
ably 350 degrees. If you don’t have a thermometer, 
you can test the oil by putting a small piece of the 

dough in it; it should start to fry right 
away. While you’re waiting for your 

oil to get hot, melt the choco-
late, cream and Madera 

over a double boiler. 
When your oil is ready, 

carefully drop about 
two tablespoons of 

the dough into the 
oil. A word to the 
wise: do not over-

crowd the oil with 
too many zeppoles at once. 

This will cause the oil to drop in 
temperature, and yield soggy, greasy 

zeppoles. Fry for about three minutes on each 
side, and then put the zeppoles in the brown bag to 
drain leftover oil. Then, arrange them on a platter, 
drizzle them with melted chocolate sauce finish 
with lots of powdered sugar.

hOmemade zeppOles wIth
ChOCOlate and madera sauCe

Christmas Eve dinner never looked this scrumptious — and full of crustaceans!              Photo by Stefano Giovannini
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Clemente’s
Maryland  Crab House

www.clementescrabhouse.com
Come in or go online to see our FULL MENU & SPECIALS 

Since 2002, Clemente’s Maryland Crab 
House has been offering a complete dining 
experience. Our menu offers something for 

everyone. We serve only the freshest products, 
and everything is cooked to order. If it’s just a ca-
sual drink that you’re looking for, then our bayside 
Tiki Bar and outdoor lounge is the just the place 
to kick back, and enjoy the picturesque Venice 
Marina. Clemente’s dining room can accommo-
date all private party sizes, so bring your family 
and friends, and let our friendly staff spoil you.

3939 Emmons Ave. (Sheepshead Bay) Brooklyn, N.Y. 718-646-7373

Fresh Florida Stone Crabs 
Now In!!

The Vaccaro Family Ristorante VACCARO
Would Like to Wish Everyone A Very Merry Christmas 

and A Happy New Year

Presents Our 2nd Annual Soup for Troops Event!
Donate Items Our Troops Need in Iraq and Afghanistan 

and Receive a Free Cup of Soup Thursday 12/22/12

Help Support Our Troops with Items Like:As A Reminder, Please Make 
Dinner Reservations Early

And Place All Holiday Catering 
Orders In Advance

And Receive 15% Off Any Order 
Placed Before December 15th.

Razors
Toothbrushes
Deodorant 
Toiletries

Between 12pm & 6pm

CD’s/DVD’s
V neck T-Shirts
Underwear
Shaving Cream

Soap/Shampoo
Batteries (All Size)
Magazine/Crossword Puzzles
Q-Tips

We Support Our Troops.
May They Return Safely!

6716 Fort Hamilton Pkwy • Near 67 St. in Dyker Heights • 718-238-9447

RERUN GASTROPUB
THEATER

A
 F

U
LL

 B
A
R
 A

N
D
 M

EN
U
 

FE
AT

U
R
IN

G

{

{

RERUNTHEATER.COM
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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 

BEAUTIFULLY 
REMODELED 
PARTY ROOM

Open 7 Days For 
Lunch & Dinner

FREE DELIVERY
4 - 9 pm

Authentic Southern 
Italian Cuisine

718-625-8874    718-797-1907    384 Court Street

MAKE YOUR RESERVATIONS 
FOR HOLIDAY PARTIES, 

CHRISTMAS EVE & NEW YEAR’S EVE

HOME CATERING - ORDER NOW

LA PIAZZA PIZZERIA
229 Prospect Park West (near Windsor Place) Windsor Terrace

www.lapiazzapizzeria.com
Eat In, Take Out, or Free Local Delivery to Park Slope & Windsor Terrace

Midnight Madness
in Windsor Terrace

UP LATE? 
Head over to La Piazza Pizzeria 

each Friday night for the Midnight 
Madness deal

All slices are $1.00 from 11:30pm 
to Midnight. Come grab yours!
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“ENCHANTING”
-  N Y  T I M E S

340 WEST 50th ST.

For groups & birthday parties visit our website or call 1-866-6-GAZTIX
GazillionBubbleShow.com

Fri  at 7, Sat  at 11, 2 & 4:30, Sun at 12 & 3.  

TELECHARGE.COM or 212.239.6200
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Shake it, Brooklyn!
The much-anticipated Shake Shack finally opens on the Fulton Mall

Great shake-spectations: Who’s got the best?

By Juliet Linderman

Shake Shack finally has a Brooklyn accent.
Star restaurateur Danny Meyer’s high-

end fast-food chain finally made the move 
across the river to a new home on the Fulton 
Mall — and in addition to its celebrated burg-
ers, fries and famous namesake milkshakes, this 
Shack’s packing a few borough-specific desserts 
made with our finest fixin’s.

“Brooklyn is a fun, unique borough, and 
it’s really where the food revolution is happen-
ing,” said Shake Shack Culinary Manager Mark 
Rosati, who designed the menu that features 
three new signature thick shakes. “These ingre-
dients are true and true Brooklyn.”

The new “concretes” — hand-spun custard 
mixed with a variety of extras — are only 
available at the Fulton Mall location. They 
include the “Fudge-eddaboutit,” with choco-
late custard drizzled with a custom chocolate-
cinnamon sauce by Williamsburg chocolatiers 
Mast Brothers, and big chocolate chunks scat-
tered throughout; the “Urban Lumbershack,” 
with vanilla custard, fried Belgian waffles, 
bananas and bacon-peanut brittle; and the Marty 
Markowitz-inspired “Borough Precedent,” with 
vanilla custard with fresh seasonal fruit com-
pote made in-house and Brooklyn-made Early 

Bird granola.
“In Brooklyn, you’ve really got people who 

understand great quality ingredients; there’s 
more and more of that happening here now,” said 
Chief Operating Officer Randy Garutti. “Our 
frozen custard has a higher egg and fat content, 
and our sauces are premium — no Hershey’s or 
Snickers here — if we can’t make it, we source it 
from the best, which is what we’ve done here.”

On top of the hyper-local concrete concoc-
tions, Brooklyn’s Shack will offer the fran-
chise’s signature suds, “ShackMeister Ale” 
— dreamed up by none other than Brooklyn 
Brewery Brewmaster Garrett Oliver.

But Garutti said that the menu’s Brooklyn 

angle is only part of what will make the new 
store a neighborhood staple. Shake Shack, which 
has 14 locations including seven in the city, 
prides itself on low prices, high-quality ingre-
dients and a friendly staff, and Garutti is deter-
mined to maintain the Shack’s code of ethics 
while responding and adapting to the culture of 
Fulton Mall as it develops — the chain will join 
other new high-end additions such as Panera 
Bread and Sugar and Plumm on the Mall.

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

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

A double thin-patty cheeseburger costs $7.10 
(toppings extra), a chicken hot dog is $4.40, 
shakes are $5 and concretes are $6. A regular 
soda is $1.90.

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

By Alfred Ng

Sure, Shake Shack opened on Tuesday in 
Downtown, but there’s been a whole lot 
of shaking going on in this borough long 

before Danny Meyer and company showed up. 
Yes, the egg cream’s uptown brother is alive and 
well and living in Brooklyn, as our team discov-
ered in a fortnight of fudgy frenzy:

The Classics
Mirage Diner

The Mirage is an ageless diner 
— the eternal home of the milk-
shake in its classic form. There are 
no gimmicks just pure preparation 
and simple flavors.

But there is a secret to the 
sweet science behind Mirage 
milkshakes: Soda jerks blend 
the milkshake with the whipped 
cream to create fluffy pockets 
of flavor and lightness inside the 
milkshake itself.

Price: $6
Mirage Diner [717 Kings Hwy. 

between E. Seventh and E. Eighth 
streets in Midwood, (718) 998-3750].

Anopoli Ice Cream Parlor
As one of the last soda shops in Bay Ridge, 

this place is as real as it gets. You almost expect 
to see Greasers punch-starting the jukebox. 

But as classic as Anopoli is, the place is 
known for its wide variety of flavors, includ-

ing a cappuccino milkshake (coffee, vanilla ice 
cream and a touch of cinnamon), the Creamsicle 
(vanilla and orange) and a chocolate chip Oreo 
(which is self-explanatory). All in all, the choco-
late flavor and the Oreo bits were a perfect 
complement — even if consuming a milkshake 
with a spoon feels a little sacriligous.  

Anopoli is a stickler for tradition, from the 
Brooklyn-made Fox’s U-Bet syrup to the 1940s 
Hamilton Beach mixer that is still better than 
any blender.

Price: $4.50
Anopoli Ice Cream Parlor [6920 Third Ave. 

between 69th and Ovington streets in Bay 
Ridge, (718) 748-3863]. 

Farmacy
This Henry Street soda parlor exudes an aura 

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

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

Price: $7
Brooklyn Farmacy 

and Soda Fountain [513 
Henry St. at Sackett 
Street in Cobble Hill, 

(718) 522-6260]. For info, visit www.brooklyn-
farmacy.blogspot.com.

The Avant Garde 
Momofuku Milk Bar

Momofuku Milk Bar was 
young, hip, and simple — 
like an Urban Outfitters that 
serves dessert. And the milk-
shake is just as strange. First, 
start with the bakery’s cereal 
ice cream, which comprise pul-
verized Corn Flakes, organic 
milk, sugar and freeze-dried 
corn powder. Then, mix with milk.

The result is a “shake” in name only. It actu-
ally tastes the sugary milk at the bottom of your 
morning bowl of cereal. Yes, that familiar taste 
is highly enjoyable, but the novelty and nostal-
gia is lost quickly. Is it a great milk-based drink? 
Yes, but it’s more milk-slush than milkshake.

Price: $6
Momofuku Milk Bar (382 Metropolitan Ave. 

between Havemeyer Street and Marcy Avenue 
in Williamsburg). For info, visit www.momo-
fuku.com.

The Newcomers
Ample Hills Creamery

This kid-friendly Prospect Heights ice-cream 
shop uses Batenkill Valley whole milk and, of 
course, its own homemade ice cream, whipped 
together in a Hamilton Beach mixer. We tried 
a mix of chocolate and “Fluff and Stuff” — 

peanut butter ice cream with swirls of marsh-
mallow and peanut butter cookies. The flavor 
was fantastic and the milkshake was thick and 
creamy, but also chunky from the peanut butter 
cookies. The best part was getting to scoop out 
the cookies after the milkshake was finished for 
an after-dessert dessert.

Price: $5.75–$7.10
Ample Hills Creamery [623 Vanderbilt 

Ave. between St. Mark’s and Bergen streets in 
Clinton Hill, (347) 240-3926]. For info, visit 
www.amplehills.com.

Bareburger
We sampled the PB&J milkshake, which is 

a secret off-menu option (secret no more!). The 
shake had the perfect balance — thick enough 
to feel like ice cream, but smooth enough 
to slip through the straw. Every so often, a 
dash of peanut butter would pleasantly squeeze 
through, and the jam added a sweet pang to the 
milkshake.

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

Price: $6.95
Bareburger [170 

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

Shake Shack Culinary Manager Mark Rosati with a tray 
of Brooklyn “concretes.”             Photos by Stefano Giovannini

A famous Shackburger.
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BROOKLYN GASTROPUB

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

“A Shrine to the Art of Eating and Drinking”

NEW YEAR’S

BASH
6 HOURS OF CALL LIQUOR OPEN BAR

FULL DINNER BUFFET
FULL DESSERT BUFFET

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

A MIDNIGHT CHAMPAGNE TOAST
OPEN SEATING

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

BUY TICKETS NOW AT:
NYE2012ATREBAR.EVENTBRITE.COM

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

$99 FOR THE NIGHT 
TICKETS INCLUDE:

Shake it, Brooklyn!
The much-anticipated Shake Shack finally opens on the Fulton Mall

Great shake-spectations: Who’s got the best?

By Juliet Linderman

Shake Shack finally has a Brooklyn accent.
Star restaurateur Danny Meyer’s high-

end fast-food chain finally made the move 
across the river to a new home on the Fulton 
Mall — and in addition to its celebrated burg-
ers, fries and famous namesake milkshakes, this 
Shack’s packing a few borough-specific desserts 
made with our finest fixin’s.

“Brooklyn is a fun, unique borough, and 
it’s really where the food revolution is happen-
ing,” said Shake Shack Culinary Manager Mark 
Rosati, who designed the menu that features 
three new signature thick shakes. “These ingre-
dients are true and true Brooklyn.”

The new “concretes” — hand-spun custard 
mixed with a variety of extras — are only 
available at the Fulton Mall location. They 
include the “Fudge-eddaboutit,” with choco-
late custard drizzled with a custom chocolate-
cinnamon sauce by Williamsburg chocolatiers 
Mast Brothers, and big chocolate chunks scat-
tered throughout; the “Urban Lumbershack,” 
with vanilla custard, fried Belgian waffles, 
bananas and bacon-peanut brittle; and the Marty 
Markowitz-inspired “Borough Precedent,” with 
vanilla custard with fresh seasonal fruit com-
pote made in-house and Brooklyn-made Early 

Bird granola.
“In Brooklyn, you’ve really got people who 

understand great quality ingredients; there’s 
more and more of that happening here now,” said 
Chief Operating Officer Randy Garutti. “Our 
frozen custard has a higher egg and fat content, 
and our sauces are premium — no Hershey’s or 
Snickers here — if we can’t make it, we source it 
from the best, which is what we’ve done here.”

On top of the hyper-local concrete concoc-
tions, Brooklyn’s Shack will offer the fran-
chise’s signature suds, “ShackMeister Ale” 
— dreamed up by none other than Brooklyn 
Brewery Brewmaster Garrett Oliver.

But Garutti said that the menu’s Brooklyn 

angle is only part of what will make the new 
store a neighborhood staple. Shake Shack, which 
has 14 locations including seven in the city, 
prides itself on low prices, high-quality ingre-
dients and a friendly staff, and Garutti is deter-
mined to maintain the Shack’s code of ethics 
while responding and adapting to the culture of 
Fulton Mall as it develops — the chain will join 
other new high-end additions such as Panera 
Bread and Sugar and Plumm on the Mall.

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

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

A double thin-patty cheeseburger costs $7.10 
(toppings extra), a chicken hot dog is $4.40, 
shakes are $5 and concretes are $6. A regular 
soda is $1.90.

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

By Alfred Ng

Sure, Shake Shack opened on Tuesday in 
Downtown, but there’s been a whole lot 
of shaking going on in this borough long 

before Danny Meyer and company showed up. 
Yes, the egg cream’s uptown brother is alive and 
well and living in Brooklyn, as our team discov-
ered in a fortnight of fudgy frenzy:

The Classics
Mirage Diner

The Mirage is an ageless diner 
— the eternal home of the milk-
shake in its classic form. There are 
no gimmicks just pure preparation 
and simple flavors.

But there is a secret to the 
sweet science behind Mirage 
milkshakes: Soda jerks blend 
the milkshake with the whipped 
cream to create fluffy pockets 
of flavor and lightness inside the 
milkshake itself.

Price: $6
Mirage Diner [717 Kings Hwy. 

between E. Seventh and E. Eighth 
streets in Midwood, (718) 998-3750].

Anopoli Ice Cream Parlor
As one of the last soda shops in Bay Ridge, 

this place is as real as it gets. You almost expect 
to see Greasers punch-starting the jukebox. 

But as classic as Anopoli is, the place is 
known for its wide variety of flavors, includ-

ing a cappuccino milkshake (coffee, vanilla ice 
cream and a touch of cinnamon), the Creamsicle 
(vanilla and orange) and a chocolate chip Oreo 
(which is self-explanatory). All in all, the choco-
late flavor and the Oreo bits were a perfect 
complement — even if consuming a milkshake 
with a spoon feels a little sacriligous.  

Anopoli is a stickler for tradition, from the 
Brooklyn-made Fox’s U-Bet syrup to the 1940s 
Hamilton Beach mixer that is still better than 
any blender.

Price: $4.50
Anopoli Ice Cream Parlor [6920 Third Ave. 

between 69th and Ovington streets in Bay 
Ridge, (718) 748-3863]. 

Farmacy
This Henry Street soda parlor exudes an aura 

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

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

Price: $7
Brooklyn Farmacy 

and Soda Fountain [513 
Henry St. at Sackett 
Street in Cobble Hill, 

(718) 522-6260]. For info, visit www.brooklyn-
farmacy.blogspot.com.

The Avant Garde 
Momofuku Milk Bar

Momofuku Milk Bar was 
young, hip, and simple — 
like an Urban Outfitters that 
serves dessert. And the milk-
shake is just as strange. First, 
start with the bakery’s cereal 
ice cream, which comprise pul-
verized Corn Flakes, organic 
milk, sugar and freeze-dried 
corn powder. Then, mix with milk.

The result is a “shake” in name only. It actu-
ally tastes the sugary milk at the bottom of your 
morning bowl of cereal. Yes, that familiar taste 
is highly enjoyable, but the novelty and nostal-
gia is lost quickly. Is it a great milk-based drink? 
Yes, but it’s more milk-slush than milkshake.

Price: $6
Momofuku Milk Bar (382 Metropolitan Ave. 

between Havemeyer Street and Marcy Avenue 
in Williamsburg). For info, visit www.momo-
fuku.com.

The Newcomers
Ample Hills Creamery

This kid-friendly Prospect Heights ice-cream 
shop uses Batenkill Valley whole milk and, of 
course, its own homemade ice cream, whipped 
together in a Hamilton Beach mixer. We tried 
a mix of chocolate and “Fluff and Stuff” — 

peanut butter ice cream with swirls of marsh-
mallow and peanut butter cookies. The flavor 
was fantastic and the milkshake was thick and 
creamy, but also chunky from the peanut butter 
cookies. The best part was getting to scoop out 
the cookies after the milkshake was finished for 
an after-dessert dessert.

Price: $5.75–$7.10
Ample Hills Creamery [623 Vanderbilt 

Ave. between St. Mark’s and Bergen streets in 
Clinton Hill, (347) 240-3926]. For info, visit 
www.amplehills.com.

Bareburger
We sampled the PB&J milkshake, which is 

a secret off-menu option (secret no more!). The 
shake had the perfect balance — thick enough 
to feel like ice cream, but smooth enough 
to slip through the straw. Every so often, a 
dash of peanut butter would pleasantly squeeze 
through, and the jam added a sweet pang to the 
milkshake.

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

Price: $6.95
Bareburger [170 

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

Shake Shack Culinary Manager Mark Rosati with a tray 
of Brooklyn “concretes.”             Photos by Stefano Giovannini

A famous Shackburger.

8201 3rd Ave., Brooklyn, NY  Valet Parking 7 Days
Please Call For Reservations Early:

718.833.6666
www.thepearlroom.com

Reserve Today

For Christmas Eve 

& Christmas Day 

Dinner

Reserve Today

For Christmas Eve 

& Christmas Day 

Dinner

New Year’s Eve & New Year’s Day Menu
FIRST COURSE, CHOICE OF:

Portobello Mushroom Mozzarella Napoleon Coconut Shrimp

SECOND COURSE, CHOICE OF:
Butternut Squash Soup Or Pear Salad

Entrée, CHOICE OF:
Dover Sole Hummus-Crusted Wild Salmon

Sliced Pepper Crusted Shell Steak Pan Seared Tilapia
Bacon Wrapped Chicken Prosciutto Wrapped Pork Tenderloin

Dessert, CHOICE OF:

New Year’s Eve 
$59.00

 Seating $138.00

OPEN NEW YEAR’S DAY $59.00

Happy New YearHappy New Year
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Appetizer
Pulpo a la Gallega (sautéed octopus with garlic, olive oil & sea salt)

Almejas Tío Pepe (littleneck clams with olive oil, white wine & parsley)
Chorizo a la Parrilla (charcoal grilled Spanish chorizo)

Soup or Salad
Ensalada Pepe (mesclun, cucumbers, tomatoes & Manzanilla olives)

Sopa de Mariscos (seafood soup with lobster, 
shrimp, clams, mussels & brandy 

Entree 
Pargo Molinera (red snapper fi llet sautéed with shrimp & mushrooms)

Pollo Mar y Monte (breast of chicken stuffed with Gulf shrimp & cheese)
Tournedos Pepe (fi let mignon medallions sautéed with shallots & 

mushrooms & fl ambéed with brandy)

Dessert
Brazo Gitano (vanilla sponge roll cake with pine nuts)

Crema Catalana (the original crème brulee)

Beverage
Café o Té (Coffee or Tea) served with 

Turrón Español - (Spanish Christmas Nougat)

$45.00
à la carte menu also available

Call for Reservations

Appetizer
Pulpo a la Gallega (sautéed octopus with garlic, olive oil & sea salt)

Appetizer
Pulpo a la Gallega (sautéed octopus with garlic, olive oil & sea salt)

Appetizer
Almejas Tío Pepe (littleneck clams with olive oil, white wine & parsley)

Chorizo a la Parrilla (charcoal grilled Spanish chorizo)

Soup or Salad
Ensalada Pepe (mesclun, cucumbers, tomatoes & Manzanilla olives)

Soup or Salad
Ensalada Pepe (mesclun, cucumbers, tomatoes & Manzanilla olives)

Soup or Salad
Sopa de Mariscos (seafood soup with lobster, 

shrimp, clams, mussels & brandy 

Entree 
Pargo Molinera (red snapper fi llet sautéed with shrimp & mushrooms)

Pollo Mar y Monte (breast of chicken stuffed with Gulf shrimp & cheese)
Tournedos Pepe (fi let mignon medallions sautéed with shallots & 

mushrooms & fl ambéed with brandy)

Dessert
Brazo Gitano (vanilla sponge roll cake with pine nuts)

Crema Catalana (the original crème brulee)

Beverage
Café o Té (Coffee or Tea) served with 

Beverage
Café o Té (Coffee or Tea) served with 

Beverage
Turrón Español - (Spanish Christmas Nougat)

$45.00
à la carte menu also available

Call for Reservations

Christmas Eve & Christmas Day Menu

CASA PEPE & TIO PEPE

Appetizer
Plato Ibérico (Serrano ham, Manzanilla olives, Spanish chorizo

& Manchego cheese)
Gambas al Ajillo (sautéed Gulf shrimp with garlic, olive oil & wine)

Calamares Sinaloa (fried calamari with mango, chile consteño salsa)

Soup or Salad
Sopa de Mariscos (seafood soup with lobster, clams, mussels & shrimp)
Ensalada Mixta (mesclun, cucumbers, jícama, mango & pumpkin seeds 

with citrus chipotle dressing)

Entree 
Zarzuella de Mariscos (lobster tail, clams, mussels, shrimp in lobster sauce)

Pollo Madrileña (chicken breast stuffed with ham & cheese)
Solomillo a la Pimenta (grilled fi let mignon with sautéed shallots, black 

pepper & brandy in a cream reduction)

Dessert
Flan al Caramelo (traditional fl an)

Tarta de Queso (Spanish style cheese cake)

Beverage
Café o Té (Coffee or Tea) 

$65.00
à la carte menu also available

New Year’s Day Menu $50

Live DJ, Party Favors, Complimentary Champagne 
& 12 Grapes, a Spanish Tradition at Midnight

New Year’s Eve and Day Menu
CASA PEPE & TIO PEPE

168 W 4th St. 
NY, NY 10014
212.242.6480

114 Bay Ridge Ave.
Brooklyn, NY 11220

718.833.8865
www.pepesrestaurants.com

Pepe s
RESTAURANT GROUP

A Truly Unique Dining ExperienceA Truly Unique Dining Experience

718.252.3030
4220 Quentin Road, Marine Park

www.salvirestaurant.com

Cater On/Off Premises
For the Holidays. Call for Info.

Gift Certificates 
Available

3 Seatings:   5:30, 7,  9:30pm – Midnight
Includes Champagne Toast. Noisemakers, Party Hats, Live Music 

Call now for reservations.

Open Christmas Eve and New Year’s Day
Closed Christmas Day

$75 
per person

+ Tax & Gratuity

We welcome large parties.

Now Accepting Christmas 
Eve Dinner Reservations
Now Accepting Christmas 
Eve Dinner Reservations

Saturday 12/31/11 9:30pm-2:30am

Featuring: D.J., Open Bar, 
Champagne Toast at Midnight, 

Hors d’Oeuvres, Surf & Turf Dinner, 
Dessert, Coffee

Buckley’s New Year’s Eve Spectacular!
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84 7th Avenue /Between Union St. & Berkeley Pl./

718-623-2767              www.farosny.com

Faros
Authentic Greek Cuisine

Happy
New Year
Join us for a four course menu at Faros, 

we are celebrating New Year’s Eve 
the traditional way, 

with great food and great wines 

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

Prix Fixe $65.00 
First Starter (choice of)

avgolemono
egg-lemon soup with chicken and rice

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

horiatiki
vine tomatoes, feta, cucumber, red onions, peppers, Greek olives and oregano 

with extra virgin olive oil

Second Course
midia krasata

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

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

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

Entrée 
solomos

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

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

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

Dessert
baklavas

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

samali
semolina cake

NEW YEAR’S EVE 2012
6th Annual 

Procrastinators
Ball!

FEATURING:

Reservations requested but not required

Restaurant & UnderWater Lounge

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

Watch LIVE from Times 
Square on our 7 LCD & 

Jumbotron screens

No cover! No minimum!

CELEBRATE IN DUMBO!

NEW YEAR’S EVE AT

Lai Yuen
With a View of the Verrazano

Appetizers
~All the following dishes are served Family Style~

Lai Yuen Stuffed Hot Peppers & Eggplant
Crab Cakes

Roast Chicken Soong
Lobster & Jumbo Shrimp Salad

Scallops Casino
Assorted Sushi & Makimoto

Soup
Tomato Seafood or Lai Yuen Wonton

Entree
~All the following dishes are served Family Style~

Lobster Chinatown Style
Lai Yuen Filet Mignons

Polynesian Chicken
Grand Marnier Shrimp

King of the Sea
Yang Chow Fried Rice & House Special Mei Fun & 

Sauteed Mixed Vegetables
Dessert

Assorted Ice Cream, Fruits, Cookies, Pastries, Coffee & Tea
Open Bar

Top Shelf Liquors, Martinis, Premium Beers, 
House Wine & Champagne

Entertainment

RESERVE 
EARLY!
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Winter wonderland: “The Nutcracker” will be onstage at BAM through 
Dec. 31.

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

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

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

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

MUSIC, LIKE TRAINS AND 
TAXIS: Free. 7 pm. BAMCafe 
[30 Lafayette Ave. between 
Ashland Place and St. Felix 

RESTAURANT/BARServing
Lunch and Dinner Private Parties

10018 4th Avenue (101 st.)

718-833-1313Open 7 days                                                                        Valet Parking

Delivery available from 5pm – View menus at www.101NYC.com

Street in Fort Greene, (718) 
636-4129], www.bam.org. 

SAT, DEC. 24
PERFORMANCE

DANCE, “THE NUTCRACKER”: 2 
pm. See Friday, Dec. 23. 

THEATER, “A CHRISTMAS 
CAROL, OY! HANUKKAH, 
MERRY KWANZAA (HAPPY 
RAMADAN)”: 4 pm. See Fri-
day, Dec. 23. 

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

OTHER
COMMUNITY, QUILT EXHIBIT: 

The Audubon Center in Pros-
pect Park showcases a collec-
tion of quilts. $3 suggested 
donation for adults. Noon–5 
pm. Prospect Park Audubon 
Center [Lincoln Road and 
Ocean Avenue in Prospect 
Park, (718) 789-2822], www.
prospectpark.org. 

CHRISTMAS EVE CANDLELIGHT 
SERVICE: 4 pm. Kings High-
way United Methodist Church 
[1387 E. 37th St. between 
Kings Highway and Avenue L 
in Flatlands, (718) 338-6619]. 

SUN, DEC. 25
SALES AND MARKETS

FIRE SALE: See Friday, Dec. 23. 

OTHER
COMMUNITY, QUILT EXHIBIT: 

Noon–5 pm. See Saturday, 
Dec. 24. 

SINGLES, FRIENDSHIP CIRCLE: 
Women ages 48 to 65 meet 
on Sundays for lunch, dinner, 
trips, shows and more. Pre-
registrtation required. Free. 2 

pm. El Greco Diner [1821 Em-
mons Ave. at Sheepshead Bay 
Road in Sheepshead Bay, (718) 
336-7908].

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

for Little Kids” favorite. $7. 4 
pm. Cobble Hill Cinema [265 
Court St. between Butler & 
Douglass streets in Cobble 
Hill, (718) 596-9113], www.
cobblehilltheatre.com�. 

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

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

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

OPEN REHEARSALS: Brooklyn’s 
Sweet Adelines Barbershop 
Chorus welcomes singers of 
all voice ranges. Free. 7:30 

pm. Call for location, (718) 
833-3399. 

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

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

CAROL, OY! HANUKKAH, 
MERRY KWANZAA (HAPPY 
RAMADAN)”: 7 pm. See Fri-
day, Dec. 23. 

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

MUSIC, JERKS AND JAMS: Grab 
your instruments and head 
down to this old time jam. 
Free. 7:30 pm. Brooklyn Far-
macy and Soda Fountain [513 
Henry St. between Sackett and 
Union streets in Cobble Hill, 
(718) 522-6260], brooklynfar-
macy.blogspot.com. 

WED, DEC. 28
FIRE SALE: See Friday, Dec. 23. 
ALBERT VANN: A celebration of 

Kwanzaa with the councilman. 
1 pm. Brooklyn Children’s 
Museum [145 Brooklyn Ave. 
at St. Marks Avenue in Crown 
Heights, (718) 735-4400], 
www.brooklynkids.org. 

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

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

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

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

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

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

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

pm–8 pm. Grand Army Plaza, 
www.5bbc.org. 

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

MUSIC, DIRTY SPIDERS AND 45 
ADAPTERS: $7. 8 pm. Union 
Hall [702 Union St. at Fifth Av-
enue in Park Slope, (718) 638-
4400], www.unionhallny.com. 

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

2 pm and 7 pm. See Friday, 
Dec. 23. 

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

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

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

SAT, DEC. 31
PERFORMANCE

DANCE, “THE NUTCRACKER”: 2 
pm. See Friday, Dec. 23. 

THEATER, “A CHRISTMAS 
CAROL, OY! HANUKKAH, 
MERRY KWANZAA (HAPPY 
RAMADAN)”: 4 pm. See Fri-
day, Dec. 23. 

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

OTHER
COMMUNITY, QUILT EXHIBIT: 

Noon–5 pm. See Saturday, 
Dec. 24. 

NEW YEAR’S EVE PARTY: Ring 
in the new year with a hot buf-
fet, BYOB and dj music. RSVP 
required. $40 ($20 children 12 
and under). 8 pm. St. Finbar 
Msgr. Scanlon Center [Bath 
Ave. at Bay 20th St. in Bath 
Beach, (718) 236-3312]. 

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

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

718-253-7117
www.nickslobster.com

Fresh Seafood Market

PLACE YOUR HOLIDAY ORDERS NOW
AND RECEIVE 15% OFF YOUR ORDER!

FreshFreshFreshFreshFreshFreshFreshFreshFreshFreshFreshFresh Seafood MarketSeafood MarketSeafood MarketSeafood MarketSeafood MarketSeafood MarketSeafood MarketSeafood MarketSeafood MarketSeafood Market

2777 Flatbush Ave.

Dine in only

Restaurant 
     & Seafood Market

Book Your 
Holiday Party 

Now
Private Room

 Available
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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

GREENHOUSE CAFE

718-989-8952

GREENHOUSE CAFE

718-989-8952GREENHOUSE CAFE

718-989-8952

LUNCH | DINNER | BRUNCH

LIVE MUSIC

KARAOKE

Thur., Dec. 22-Martin McQuade Christmas Show- 6-9pm
Friday, Dec. 23 - The Ridge - 10pm

Thursday, Dec. 29 - Paul & Brian - Rockinghams - 8pm
Friday, Dec. 30 - LEPORE, CASSONE & D’EMIC - 7pm

Value up to $16 with your party of 4 or more
Redeem Your Free Dinner, Within a Month

Before or After Your Actual Birthday!

CHRISTMAS EVE DINNER
Choice of Appetizer

 Caesar Salad  Eggplant Rolletini  Fried Calamari  Pasta du Jour
Dinner Salad  Stuffed Mushrooms  Seafood Salad  Soup du Jour

Choice of Entrée
Grilled Boneless Shell Steak 12 oz. Cut - add $8.00
Shrimp Scampi with White Wine Lemon Garlic Sauce

Chicken Parmigiana or Francaise Style
Seafood Fra Diavlo Over Angel Hair Pasta (Mild or Spicy)

Penne Vodka with Grilled Chicken
Cold Water Salmon with Citrus Chive Sauce

Roast Loin of Pork Served with Baconkraut and Bass Ale Gravy
Filet of Sole Oreganata Style - add $8.00

                  Choice of Dessert
                   Ice Cream  Fresh Fruit Plate

                     Chocolate Mousse  Apple Strudel  Tiramisu
                   Cheesecake   COFFEE OR TEA

       $3500
 
PLUS TAX & GRATUITY

Kids Menu
Chicken Parmigiana or Chicken Nuggets with French Fries

  $14.95 Per Child Plus Tax and Gratuity

Early Seatings
4 pm, 5 pm, 6 pm, 7 pm, 8 pm 

CHAMPAGNE TOAST
$3800

 

Midnight Seatings
9:30 pm & 10:00 pm 

OPEN BAR
DJ & Dancing

Hats & Noisemakers
Champagne Toast

$8500

Choice of Appetizer
Lasagna Bolognese  Fried Calamari  Soup Du Jour

Stuffed Mushrooms  Caesar Salad  Grand House Salad

Choice of Entrée
Boneless Roasted Long Island Duckling

 With Orange Grand Marnier or Raspberry Chambord Sauce
Broiled Salmon with Champagne Dill Sauce

Grilled Boneless Shell Steak
Topped With Herb Butter or Au`Poive Sauce

Chicken Kiev
Stuffed with Fresh Mozzarella, Garlic & Herb Butter, Breaded,

Baked and Topped with Wild Mushroom, Sherry Sauce
Shrimp Stuffed with Crabmeat

Baked with White Wine, Lemon, Garlic & Butter
All Entrees Served with Potato or Rice and Fresh Vegetable

              Choice of Dessert
Chocolate Mousse  Cheesecake  Assorted 
Ice Cream  Apple Strudel  Brownie Overload
                Tiramisu  Coffee  Tea  Decaf

PLUS 
TAX & GRATUITY

PLUS 
TAX & GRATUITY

 

 

 
              

 

 

JOIN US FOR
NEW YEAR’S DAY 

BRUNCH
11 AM - 3 PMNEW YEAR’S EVE CELEBRATION

JOIN US FOR
NEW YEAR’S DAY 

BRUNCH
11 AM - 3 PM
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Sean Casey Animal Rescue, In Our Hands, For Animals Inc.  
& North Shore Animal League America

A Cooperative Adoption Program of  
North Shore Animal League America

AnimalLeague.org
1.877.4.SAVE.PET

ADOPT A PET
NYC PETS

 DEC 22 

 
PARK SLOPE  
VETERINARY CENTER 

 

REGAL MOVIE THEATER

 

DYKER HEIGHTS  
DOG PARK

 

 

#1 GARDEN  CHINESE RESTAURANT
221 Prospect Park West (Between 16th & Windsor Place)

718-832-3068
FAST, FREE DELIVERY BY CAR

CHINESE FOOD DELIVERY
for South Slope & Windsor Terrace

Any order $15 or over:
FREE Eggroll 

or  
Can of 
Soda*

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

or Three 
Cans of Soda*

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

Cans of Soda*

*Not including Lunch Special

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

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

Check THEMOXIESPOT.COM for 
Special Events & Details 

Singalong 
Tu 11a DAYTIME 

Family Disco 
2nd Sats, 6p 

Beatles Rockband 
1st Saturdays, 6p 

Fri Movie Night,  
Sun Bingo Night! 

EVENING 
Wii Night 
3rd Sats, 6p 

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

Storytimes 
M/W/F 12p 

Dance Around 
Th 11a 

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

THE 

SPOT 

with Fam
FREE KID’S MEAL 

EVERY NIGHT!!
 

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

After 5:30p, Applies to Deliveries! 

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

Check THEMOXIESPOT.COM for 
Special Events & Details 

with Family & Friends Come Together 

BY ELI ROSENBERG
This time, vandals have 

crossed the line.
Ditmas Park residents are 

furious that a graffi ti “artist” 
has painted a white stripe 
across the neighborhood    — 
and they’re enraged at the 
city’s unwillingness to do 
anything about it.

The mysterious thin white 
line begins on the sidewalk at 
Rugby Road and Church Av-
enue, and continues south 
for almost two blocks before 
stopping just short of Beverly 
Road — and this line is not di-
viding its community, as ev-
eryone hates it.

“It’s quite irritating,” said 
Barden Prisant, who said that he 
moved to the neighborhood from 
Manhattan a few months ago to 
avoid just this type of lawlessness. 
“Especially when everything else 
is so pristine and everyone puts so 
much effort into the upkeep of the 
area.”

Prisant especially hates the 
vandalism because it reminds 
him of a similar “artwork” a few 
years ago in the Lower East Side, 

where the graffi ti writer Momo 
painted a notorious orange streak 
that spells out his name across the 
Village  when the line is seen from 
above .

“I feel like it’s following me,” 
Prisant said.

The Ditmas Park stripe — 
which residents say appeared 
sometime in the last three months 
— isn’t nearly as ambitious as 
Momo’s, but is just a thin line of 
dripped white paint, as if Jackson 

Pollack had run out of colors 
and went Minimalist.

The city’s so-called “Anti-
Graffi ti Task Force” said it 
is powerless to do anything 
about the streak, as it  draws 
a line between vandalized 
buildings and sidewalks and 
streets , which “are the re-
sponsibility of the owners,” 
said city spokeswoman Ev-
elyn Erskine.

Residents are streaking 
mad that the city has washed 
its hands of the white line.

“It’s disheartening,” said 
Prisant. “It’s so diffi cult to re-
move, it’s not like a wall.”

Of course, there’s a thin 
line between love and paint. 

Momo’s piece certainly had fans.
“It’s simultaneously the big-

gest and smallest artistic state-
ment I have seen in my time here,” 
said Nick Divers, who writes  for 
BestRoofTalkEver blog .

Ditmas Park is divided by an odd strip of graffi ti all over the place

PAINT MISBEHAVIN’: Barden Pri-
sant couldn’t believe that vandals 
would paint this strip of white paint 
down Rugby Road in Ditmas Park. 

A really strange white line

In Manhattan, the bizarre orange line spelled out 
the artist's name, Momo.
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Introducing

to Park Slopeto Park Slope

Home of the 18” Pie
Owner and pizza 
lover Johnny opened 
Johnny Hollywoods 
in the fall of 2011, 
with a vision of 
creating the best 
pizza around. Johnny 
learned how to 
make pizza with his 
friend Joe, who is a 
legendary pizza chef 
and owner of Pizza 
Suprema in N.Y.C. 
voted the 10 best Pizzeria’s in NYC. And recently rated a PERFECT 
SCORE by Arron Rutkoff which was published on November 30 2011 
by the Wall Street Journal.

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

(718) 369-0044
FREE LOCAL DELIVERY

Order Online  •  Updated Specials

www.johnnyhollywoods.com

1 LARGE PIE & 4 LARGE 
FOUNTAIN SODAS FOR $15.00

with this ad. Expires on Jan. 30, 2012

Organic & 
Vegan Pies 
Available

WHOLE WHEAT & 
GLUTEN-FREE PIES 

AVAILABLE

$5.00 OFF ANY VEGAN 
OR ORGANIC PIE

with this ad. Expires on Jan. 30, 2012

$5.00 OFF WHOLE WHEAT 
OR GLUTEN-FREE PIES

with this ad. Expires on Jan. 30, 2012

By AAron Short
Talk about a bar fight.
Williamsburg’s tavern 

and restaurant owners are 
in open rebellion against 
a new booze-license pol-
icy approved earlier this 
month by the local commu-
nity board that will make it 
more difficult to open a bar 
with an outdoor space.

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

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

Community Board 1 
Public Safety Chairman 
Mieszko Kalita said the 
board changed its liquor 

policy to prevent people 
from making too much 
noise in bar back yards, 
which he called “the num-
ber one problem we have in 
the community.”

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

The policy arose af-
ter CB 1 Chairman Chris 
Olechowski proposed a full 
moratorium on new liquor 
licenses in Williamsburg 
and Greenpoint in April, 
citing a 50-percent increase 
in new applications this 
year as the reason behind 
his anti-booze crusade.

That full ban was tabled 
in favor of the new rules, 
which also cover existing 
bars that want to expand. In 
such instances, the board 
has promised to examine 
the application on a case-
by-case basis — and that 
has some owners nervous.

Soft Spot owner Matt 
Webber wants to double 
the size of his Bedford Av-
enue watering hole, which 
currently serves only bar 
snacks, without abiding by 
the new rules because he 

can’t afford to add a kitchen. 
Besides, he said, he already 
quells noise by closing his 
backyard at 10 pm. 

And he believes the new 
policy overwhelmingly fa-
vors wealthy restaurateurs 
who can afford to open in 
Williamsburg — creating 
more backyard noise any-
way.

“The stipulations don’t 
want bars where the pri-
mary sale is liquor, but the 
reality is liquor sells every-
thing,” said Webber. “Only 
restaurateurs with giant 
funding will be able to do 
full table service and sur-
vive.”

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

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

Tavern owners form group to fight CB1

Soft Spot bar owner Matt Webber objects to new regulations designed to make it harder to open back-
yard space. He keeps his Bedford Avenue backyard quiet by closing it early. Photo by Stefano Giovannini

Bar Backlash 
in BillyBurg
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see our ad in the classified section

Remodeling Kitchen and Bathrooms for over 15 years.

917-468-4544

Our Warmest Holiday Wishes to Our Loyal Customers 
and Neighbors from Done Rite Contracting.

SAVE THE DATE

Aviator Sports and Recreation and 
CNG Community Newspapers will be hosting

“Cooler Bag Nite”  
at the Sunday, Jan. 15th game
Brooklyn Aviators vs. Danville

1st 500 fans will receive free cooler bag

GENERAL& COSMETIC
SKIN CARE SPECIALISTS

Botox, Juvederm, Radiesse
Chemical peels

Spider veins
Laser hair removal

Acne. Herpes
Warts. Moles

Blemish removal
Keloids

ALAN KLING, MD
Board-Certified Dermatologist

CARLY WALLIS, PA

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

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

BY SHAVANA ABRUZZO
When is a fl ea fl y? When 

it’s the Brooklyn Night Ba-
zaar!

The “pop-up” emporium 
returned for the holidays 
for a three-night stand last 
week, this time surfacing in 
Williamsburg and offering 
holiday shoppers a moonlit 
reprieve from their big-box 
blues while leaving lesser 
boroughs across the East 
River in our groundbreak-
ing dust.

Inspired by night mar-
kets across Asia, the ba-
zaar fi lled a huge, custom-
decked warehouse at 149 
Kent Ave. between N. Fifth 
and N. Sixth streets, bring-
ing together more than 100 
of the borough’s most-cre-
ative indie vendors, chefs, 
breweries and musicians 
for a sensory feast that was 
equal parts bustling mar-
ket, art gallery, food fair 
and music hall — but with 
a borough feel.

“We’re ‘Brooklyn-izing’ 
the tradition,” said its cre-
ator, Aaron Broudo, who 
rounded up the likes of 
Kill Devil Hill, Dalaga, Ea-
gle Street Rooftop Farms, 
Luke’s Lobster, Asia Dog, 
Brooklyn Brewery and 
other de riguer establish-
ments.

James Murphy, the 
Hold Steady, and Fucked 
Up kicked off live music cu-
rated by the pre-eminent, 
though oddly named, music 

blog, BrooklynVegan. And 
spontaneous types got their 
jollies on by getting a tat, 
meditating inside a beatnik-
style dome or goofy-footing 
the half pipe on a skate-
board.

The confl uence of Brook-
lyn’s best was unique, even 
for the Big Apple, according 
to Broudo.

“There is nothing that 
exists like this in New 
York,” he said.

Pop-up a toast to that!

Tourists Tara Byrne (left) and Clara Traynor helped light up the 
Brooklyn Night Bazaar in Williamsburg on Dec. 17, part of a three-
night stand for the indie marketplace. 

Night Bazaar stuffed stockings 
(From left) Nostalgia types fl ocked to these neon-painted typewriters, while Matt Lindemneleer (left) and Phil Dixon of Porchetta in Wil-
liamsburg, hack a pig like the skilled porkers they are! Photos by Stefano Giovannini

The source for news in your 
neighborhood:
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PARK SLOPE 
VETERINARY CENTER

718-369-PETS

FREE HEALTH EXAM for all new patients!

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

* 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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Do you know an
exceptional woman?
Brooklyn Woman of Distinction for 2012!
25 Women will have their important work profiled in the newspaper, and will be feted at a cocktail party in 
their honor. It can be anyone who has had an impact on the borough, in any field.

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

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

Nominate them

Email your nomination info to womanofdistinction@cnglocal.com  



42
CO

UR
IE

R L
IF

E, 
DE

C. 
23

-2
9,

 2
01

1

DT

BY AARON SHORT
Play it again, Steve!
Councilman Steve Levin reunited with his col-

lege band, Stylofone, this weekend at Brooklyn 
Bowl — with the Greenpoint political powerhouse 
donning a fl annel shirt and playing bass.

It’s almost like he fi t in with his constituents!
Levin has been a big name in some circles ever 

since winning a seven-way Democratic primary 
in 2009 and going on to become one of Council’s 
youngest members.

But he’s best known as the bassist in the scrappy 
indie rock quartet that featured Jason Klauber, Si-
mon O’Connor and Will Berman — a band that was 
the toast of the New England liberal arts college 
rock scene since 2002.

Stylofone toured for several years until its gui-
tar-wielding archrivals, MGMT, stole Berman to be 
their drummer. Levin joined the band in 2006 and 
left a year later, claiming artistic difference (he 
wanted to work in the nonprofi t public sector while 
bandmates wanted to play music).

But Levin says he never lost touch with his rock 
star friends or his creative side.

“It’s a great love of mine to do music and play 
music,” said Levin. “We’ve had a lot of fun over the 
past couple of weeks.”

More than 150 people showered Stylofone with 
love during the coveted 1 am Sunday night timeslot. 

Levin got to play a bass solo before the band closed 
out its hour-long set with two of his favorite songs, 
“Nighttime” and “Hotstepper.” Even Stylofone’s 
old foe, MGMT’s Ben Goldwasser, stopped by to see 
the show and party with his friends well into the 
night.

Levin says he loves playing with the band, but 
won’t quit his day job to join MGMT anytime soon.

“I think they have their own bass player— he’s 
a good friend of mine,” said Levin. “It gets a little 
muddy with two basses.”

BY NATALIE O’NEILL
One of Park Slope’s great old man bars — a ves-

tige of the old blue collar neighborhood — will close 
after more than 40 years on Fifth Avenue and 11th 
Street.

Timboo’s bar — where you can still score a bot-
tle of beer for $3 — will shutter by the end of Janu-
ary for two reasons: The owners want to retire and 
they’re sick of harsh city inspections.

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

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

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

H o d g e n s ’ s 
daughter Tara 
Schneider remem-

bers roller skating around the bar as a child, back 
when it was “a major family place” — and kids still 
played stickball outside the bar.

In the 1980s, Timboo’s became a mainstay for 
football games. The New York Press eventually 
named it, “The best bar in Brooklyn,” though that 

honor was a good 12 years ago now. 
But even as Fifth Avenue became popular — 

and fancy nightlife sprouted nearby — prices at 
Timboo’s stayed low and regulars stayed loyal.

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

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

In the past three years, however, the Health De-
partment increased fi nes and began ticketing more 
frequently, owners said. That — coupled with a 
chance to retire — nudged Hodgens out the door. 
He said he’ll likely move to Florida. 

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

COUNCILMAN REALLY HITS THOSE POWER CHORDS

SANTA COMES TO WILLIAMSBURG

IT’S CURTAINS FOR TIMBOO’S IN PARK SLOPE

BY SHAVANA ABRUZZO
The lower hall of Our Lady 

of Mount Carmel Church in 
Williamsburg spilled over with 
dolls, board games, puzzles and 
books on Dec. 4 — the festive 
fruits of a toy drive for under-
privileged children organized 
by the 94th Precinct Community 
Council.

And whatta lotta loot there 
was!

Greenpoint tot Natalie Farez, 
2, clutched a toy bear — her 
eyes glittering like black dia-
monds — as she fi ngered the 
silky bow tied around her new 
friend’s neck. McKenzie Lewis, 
5, danced with joy as she proudly 
showed her new doll to her mom, 
Natasha Alexis.

The girls were among the 
gaggle of rapt youngsters show-
ered with gifts during the party 
put together by organizers Laura 
Flugger, Patricia Riordan, Betty 
Hulsen, Tommy Kennison, and 
Cookie Nordt.

Holiday-themed entertain-
ment by pianist Matt Massaia 
and magician Magix Max — 
plus eye candy provided by per-
formance vamp Veronica Var-
low and her stilt walking hubby, 
Burke Heffner — added to the 
revel, but, as always, the pot-
bellied man from the North Pole 
was the one who stole the show.

Santa arrived to a chorus 
of screams and a sea of out-
stretched arms as excited young-

sters scrambled to mingle with 
Kris Kringle and tell him their 
wish lists.

The merry mojo was jolly 
moving, according to one volun-
teer.

“It was really fun and really 
positive!” said Key Kebria, who 
inspired some good vibes of her 
own — the unemployed 22-year-
old, a former Bay Ridge resident 
now living in Queens, has been 
keeping herself busy by volun-
teering.

Wow! Michael Dutter of Greenpoint, 6, embraces the merry moment as he 
goes to select a toy.

Greenpoint tot Natalie Farez, 2, cud-
dles a new and fuzzy friend! 
 Photos  by Bryan Bruchman Councilman Steve Levin (right) reunited with his band Sty-

lofone (and pal Max MacDonald) at the Brooklyn Bowl on 
Sunday night. Photo by Stefano Giovannini

Bartender Betty Collins is a classy 
broad. Photos by Stefano Giovannini

Timboo’s Bar, a legendary old man joint on Fifth Avenue in 
Park Slope, is closing. Timmy Hodgens (right) and Bobby 
Booras have owned the place since 1969.
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BY NATALIE O’NEILL
Community Board 6 

voted unanimously on 
Wednesday night to reject 
a liquor license bid for Ath-
ena restaurant after neigh-
bors of the Cobble Hill eat-
ery claimed that the owner 
is hosting booming parties 
and serving booze without 
a valid permit.

“The way they’re oper-
ating is not kosher,” said 
board member Gary Reilly, 
citing an attempt by Athena 
owner Spiro Hiotis to use 
a liquor license belonging 
to the prior restaurant at 
the Smith Street site. “We 
felt they were taking short-
cuts.”

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

neighbors. 
“What else can I do?” he 

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

He admitted that he was 
using the license belonging 
to the previous restaurant, 
but claimed that it was le-
git because he was partial 

owner of the now-defunct 
Mexican joint.

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

bors awake.
“It’s preposterous — 

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

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

accommodate 280 students 
by 2014.

“The expansion solidi-
fi es PS 8 as a whole, because 
the big question for par-
ents was always, ‘Where do 
the kids go next?’ ” said PS 
8 principal Seth Phillips, 
whose school has become 
so popular that it not only 
had to eliminate the origi-
nal sixth through eighth 
grades in 2004, but had to 
 build a three-story annex 
 just to fi t all 600 elementary 
students.

Parents and local offi -
cials have clamored for a 
PS 8  middle school all year  
— warning that families 
would leave the Heights if 
there continued to be too 
few good middle school op-
tions.

The only other district 
middle schools are in Fort 
Greene or Clinton Hill — 
and many of those schools 
received C’s or D’s on their 
most-recent report cards.

“I worry a lot about mid-
dle school,” said Liz Pitof-
sky, who has two children 
at PS 8, where she is co-pres-
ident of the school’s PTA. “I 
know families whose kids 
didn’t get in anywhere last 
year. It’s tough if private 
school is not an option.”

PS 8’s enrollment has in-

creased by 29 percent since 
2006, bringing it almost to 
capacity. Meanwhile, the 
Westinghouse building is 
only at 79 percent capacity, 
which would swell to 90 per-
cent with the PS 8 expan-
sion, according to the De-
partment of Education. 

Phillips and others said 
that a new sixth-through-
eighth program — even off-
site — would allow PS 8 to 
continue its vision of build-
ing a tight-knit community.

“At the end of the day, 
this is about giving chil-
dren a great education 
within walking distance,” 
said Lisa Kopel, a former 
PTA president whose son at-
tends private middle school 
because existing public 
school choices didn’t fi t his 
needs. 

The expansion isn’t 
guaranteed. The Panel for 
Educational Policy will 
hold a public hearing in the 
coming weeks and likely 
vote on it in March.

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

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

Continued from cover

PS 8

Liquor gods frown on Athena
CB6 rejects booze license for ‘rowdy’ Smith Street eatery

The Staff of 

Joseph G. Duffy Funeral Home 

and 

M.J. Smith Sons Funeral Home 

wish you a joyous holiday season 

and a New Year filled with 

peace and happiness.

JOSEPH G. DUFFY FUNERAL HOME
255 Ninth Street

Brooklyn, NY 11215

718-499-8700

M.J. SMITH SONS FUNERAL HOME
255 Ninth Street

Brooklyn, NY 11215

718-788-2255

Owned by A Subsidiary of Service Corporation International, 1929 Allen Parkway, Houston, TX 77019 (713) 522-5141

Athena owner Spiro Hiotis says 
that his Smith Street neighbors 
are wrong about his restaurant 
— and says he’s being unfairly 
targeted by the community 
board. Here, Hiotis holds a fl ier 
put out by his opponents. 
 Photo by Stefano Giovannini
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Happy HolidaysHappy Holidays
from Darling Divas & Dashing Dons Pageant

Sophia
Grand Supreme

Essence
Grand Supreme

Zoe 
Grand Supreme

KeyAna
National Hostess

Melanie
Ultimate Grand

Ciara
Ultimate Grand

Damian
Grand Supreme

Happy Holidays
from

Courier Life 
Newspapers

Wishing you and your family a festive holiday season and a very happy New Year

healthfirst.org

Your friends at

HAPPY HOLIDAYS!

HOLIDAY GREETINGS 2011
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• ‘This is our motivation to keep 
working … and good things 
will continue to happen.’

• ‘One thing about 
this team, they’re 
resilient.’

BY ZACH BRAZILLER
Lincoln’s heady, talented 

and under-control point 
guard Ethan Telfair has 
stepped out from the shadow 
of his all-star brother, Sebas-
tian Telfair.

After a big summer on 
the AAU circuit with the 
Long Island Lightning, Tel-
fair is off to a roaring start 
for Lincoln, the key to the 
Railsplitter’s wins so far, 
what with star sophomore 
Isaiah Whitehead missing 
three of those games.

He’s enjoyed the best two 
games of his young career re-
cently, putting up nine points, 
seven steals and six assists in 
a dominant 58–41 home win 
over loaded South Shore and 
then going for 18 points and 
eight assists in last Tuesday’s 
gutty 75–71 run in with rival 
Thomas Jefferson.

“I’m happy, I’m excited 
I’m starting to get recog-
nized a little more,” he said. 
“It’s just time. I was patient 
and I guess it’s my time to 
show everybody I’m Ethan 
Telfair, not Sebastian’s little 
brother. I am somebody.”

It nearly didn’t happen. 
Telfair considered getting 
out of Coney Island and leav-
ing Lincoln this summer 
after he felt his name was 
being smeared after he was 
arrested in May on gun pos-
session charges with Lincoln 
teammate Shaquille Davis 
after an incident in Coney 
Island’s O’Dwyer Gardens 
Houses. Instead, after several 
talks with family, he stayed 
put — the best decision, Tel-
fair said, he’s ever made.

“Instead of running from 
it, I’m coming towards it,” he 
said. “I’m facing what hap-
pens.”

Lincoln coach Dwayne 
(Tiny) Morton, who coached 

Sebastian, has seen a dif-
ferent person and a differ-
ent player since Telfair’s 
brush with the law. He’s 
become more focused and 
his grades have improved, 
like “he was brought back 
to Earth.” When he wasn’t 
with the Lightning or with 
Morton over the spring and 
summer, he was working out 
with his older brother Jamel 
Thomas, the former Lincoln 
and Providence College star.

“I know he’s grounded 
and understands that if you 
want to play basketball [at 
the next level], you have to 
work hard, you have to be 
smart,” Morton said. “He’s 
stepped up his game, his aca-
demics. Everybody has seen 
a difference in him.”

“It defi nitely matured 
me,” Telfair said. “I see what 
life is for some people and 
that’s not the life I want at 
all. At that point in time, I 
was in the wrong place at 
the wrong time. It made me, 
I wouldn’t say more hungry, 
but probably more focused.”

College coaches have no-
ticed. Telfair’s recruitment 
has picked up. One coach 
familiar with him thinks he 
can play Division I basket-
ball, most likely at the mid-
major level, if not higher.

“He’s got great bloodlines 
and a great understanding 
for the game,” the coach 
said, speaking on condition 
of anonymity. “He’s a very 
competitive point guard who 
can control the game.”

As the coach said, Tel-
fair has shown an acute feel 
for the game. Against Jef-
ferson, he picked the right 
spots to look for his shot and 
when to fi nd teammates. He 
hit three 3-pointers, which 
he gets from Thomas, he 
joked. Whitehead’s absence 
left a glaring scoring void, 
which Telfair has helped 
fi ll, but he also knows his 
job description.

“Him not playing, I 
wasn’t gonna come out and 
force anything and try to be 
the star, try to win the game 
by myself,” he said. “We won 
those games together. It was 
a team thing.”

For now, Telfair is fo-
cused on the present, guard-
ing national prospect Aq-
uille Carr in Lincoln’s big 
non-league contest Saturday 
against Paterson (Md.) at 
Towson Unversity in Mary-
land and continuing to get 
better.

Following his older 
brother at Lincoln was dif-
fi cult, everybody expecting 
so much of him so soon. His 
fi rst two years were more 
about learning and watch-
ing Shaquille Stokes, who is 
now at Hawaii.

“I sat back, I learned and 
now I’m showing what I’ve 
learned,” he said.

He actually doesn’t mind 
being thought of as Sebas-
tian’s little brother, though — 
that’s how much he thinks of 
his blood. The two talk daily, 
Sebastian reminding him to 
stay humble and keep putting 
in the hours in the gym.

“He did great things, he 
did a couple of things most 
people will never be able to 
touch,” Ethan said. “But I’m 
getting noticed.”

And now, it’s for all the 
right reasons.

BY JOSEPH STASZEWSKI
Medgar Evers wasn’t 

sure how the new line-up 
for the girls 4 x 200 relay 
team would work out, but 
its runners’ heart was 
never in question.

“I knew we were a team 
and we had a lot of guts,” 
junior Paige Thompson-
Charles said. “Our coach 
said, ‘No guts no glory.’ ”

They showed plenty of 
the former and received 
some of the latter at the 
Bishop Loughlin Games 
on Saturday at the Ar-
mory.

Thompson-Charles ran 
a steady fi rst leg and gave 
star Kadecia Baird the 
baton in the lead group 
with a chance to open up 
a lead. She did just that 
and junior Ashley Tasher 
and freshman Ja’Nai 
Cameron did their part 
the rest of the way as the 
Cougars broke their old 
meet record with a time of 

1:41.07, much to the delight 
of Medgar Evers’ support-
ers in the stands. Taft was 
second in 1:42.39. It was 
one of the highlights of the 
meet along with Cardozo’s 
Alexis Pannise winning 
the mile and qualifying 
for the Millrose Games.

“I didn’t have any 
plan,” Thompson said. 
“Just run.”

Baird also got her own 
raucous ovations when 
she crossed the fi nish line 
to win the 300 meters in a 
time — her personal best 
— of 38.35. It is also the 
11th fastest time ever in 
the U.S. She edged Colo-
nie’s Kyle Plante, who was 
second in 39.22 and Ma-
riah Claudio of St. John 
Villa was third in 40.17. 
The junior passed Plante, 
who had a similar time 
coming in around the fi -
nal turn.

“I just had to get out 

— South Shore’s Shamiek Sheppard — Bishop Loughlin coach Ed Gonzalez

Continued on Page 48

Ashley Tasher (left) and Kadecia Baird run neck-in-neck at the 
Bishop Loughlin Games, which were held at the Armory in Man-
hattan. Photo by Robert Cole

Retooled Evers 
girls set for relay

Young Telfair is making 
a name for himself 

Lincoln’s Ethan Telfair has gotten off to a fast start for the Rail-
splitters, putting up nine points, seven steals and six assists in a 
dominant 58–41 home win over South Shore. Photo by William Thomas
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QUALITY PRE-OWNED CAN COST LESS!

ALTIMA 2.5S2011
NISSAN

$$17,995995$17,995
*

4 Cylinder, Auto., P/W, P/L, Stk#UN2697, 10K 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!

PRE-OWNEDADVANTAGEADVANTAGEADVANTAGE
PRE-OWNED

75-10 NORTHERN BLVD.,
QUEENS, NEW YORK

877-247-1979
KoeppelAutos.com

Visit Our Truck Lot

77-15 Northern Blvd.
Queens, New York

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
1

2

3

2010 NISSAN 370Z TOURING
CERTIFIED! 6 Cyl, Auto, A/C, Alloys, Spoiler, Leather. Stk#UN2366. 4K Miles!

$29,995*

2011 NISSAN ARMADA SV 4X4
Green, Automatic, P/Windows, P/Locks, CD Player. Stk#780257. 18K Miles!

$31,995*

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!

$28,495*

2011 HYUNDAI ELANTRA TOURING
Red, 4 Cylinder, Auto., Sunroof, P/W, P/L. Stk#UN2748. 11K Miles!

$15,695*

2010 HONDA CIVIC 
Auto., P/W, P/L, AM/FM/CD Player. Stk#UN2220. 11K Miles!

$14,995*

2004 NISSAN SENTRA
Auto., P/W, P/L, AM/FM/CD Player. Stk#UN2761. 12K Miles!

$7,995*

2009 NISSAN MURANO S
Auto., P/W, P/L, AM/FM/CD Player. Stk#780126. 35K Miles!

$19,895*

2009 MERCEDES C300 SPORT
4MATIC! P/Windows, P/Locks, Cruise, CD Player. Stk#UN2598. 26K Miles!

$28,995*

2010 HONDA CR-V
4 Cyl, Auto, A/C, P/W, P/L, Alloys, Sunroof. Stk#UN2408. 19K Miles!

$19,995*

2010 DODGE CHARGER SXT
6 Cylinder, Auto., CD Player, P/W, P/L. Stk#780142. 30K Miles!

$16,995*

2010 NISSAN VERSA 
1.8L Engine, P/W, P/L, D/Airbags, AM/FM/CD. Stk#UN2712. 45K Miles!

$12,495*

2011 CHEVY TAHOE 4X4
8 Cylinder, Automatic, P/Windows, P/Locks, CD Player. Stk#780130. 29K Miles!

$32,995*

HATCHBACK!

2009 MAZDA5 SPORT
Automatic, P/W, P/L, D/Airbags, CD Player. Stk#UN2376. 41K Miles!

$11,995*
ALLOYS!LOW

MILES!

4WD!

REARVIEW
CAMERA!CERTIFIED! 4X4!

AWD!

2010 CHRYSLER TOWN & COUNTRY LWB
6 Cyl, Auto, A/C, P/W, P/L, Alloys. Stk#780112. 29K Miles!

$17,895*
LOW

MILES!

LOW
MILES!

LOW
MILES!

LIKE
NEW!4 DOOR!

LOW
MILES!

LOW
MILES!

OVER 50 CERTIFIED PRE-OWNED NISSANS TO CHOOSE FROM!

Financing
Available^
1.99%APR

AS
LOW

AS
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BY ZACH BRAZILLER
The crowd erupted and spilled onto the 

court, celebrating South Shore’s fi rst vic-
tory over Boys & Girls in coach Mike Beck-
les’ eight-year tenure. The joyous Vikings 
joined together in a circle, clapping and 
chanting as Terrence Samuel danced to 
the music blaring through the speakers.

It made sense that he was in the middle 
of the circle — the junior point guard was 
in the middle of South Shore’s biggest win 
of the year, a hard-fought 61–58 victory over 
nationally ranked Boys & Girls in Public 
School Athletic League Brooklyn AA boys 
basketball in Canarsie last Wednesday.

He had 18 points — 13 in the second half 
— seven rebounds and six assists against 
the same team which ended South Shore’s 
season last year. Most importantly, he sank 
all four of his fourth-quarter free throws 
— the go-ahead free throws — in the wan-
ing minutes.

“He stepped up big,” Beckles said. “He 
showed he’s one of the best players in the 
city.”

Samuel wasn’t alone in his dead-on 
work from the foul line in the fi nal stanza. 

The Vikings made 11-of-12 and their fi nal 
eight, which included Doudmy St. Hilaire 

putting the game away with two at the line 
with 12 seconds remaining.

“We don’t hit our free throws, we don’t 
necessarily win,” Beckles said.

Shamiek Sheppard added 17 points, 
many of them on high-fl ying slams, and six 
rebounds and Wayne Martin followed with 
10 points and nine rebounds.

After a two-game slide, South Shore (6-
2, 4-2 Brooklyn AA) is headed to the Kreul 
Classic in Florida riding high, winners of 
two straight. There were harrowing mo-
ments last Thursday. Leroy (Truck) Fludd 
poured in 31 points for Boys & Girls, which 
never trailed by more than fi ve points and 
led by a point with 1:40 to go after Fludd’s 
putback.

The Vikings, though, executed down 
the stretch with Samuel making his free 
throws, Sheppard adding two of his own 
and the defense not giving Boys & Girls an 
open look from 3-point range when down 
three.

“They deserved to win,” Boys & Girls 
coach Ruth Lovelace said. “They played 
better.”

After knocking off two-time Catholic 
High School Athletic Association Class 
AA city champion Christ the King on Sat-
urday and topping Grady last Tuesday, 
Boys & Girls never could fi nd its rhythm 
on either end of the fl oor. Fludd had an-
other big game, which has become the 
norm for the uncommitted senior, and Tyl-
iek Kimbrough added 13 points. The other 
Kangaroos mostly struggled, enabling 
South Shore to focus on Fludd, and Love-
lace wasn’t happy with her team’s usually 
stingy defense either.

“It’s tough, but I was telling these guys 
you gotta get some good out of this,” Love-
lace said. “It’s better for a loss to come 
early.”

The Vikings played down the revenge 
factor. Sure, Boys & Girls ended their sea-
son in the quarterfi nals last year, rallying 
from a 10-point defi cit, but that was a dif-
ferent team, a different season. This win 
was about this year, this group fi nding a 
way to beat a quality opponent, proving to 
themselves they’re capable of taking down 
one of the supposed superpowers after Sat-
urday’s 18-point loss at Lincoln.

“This win means a lot,” Sheppard said. 
“This is our motivation to keep working 
harder and harder and harder and good 
things will continue to happen for us.”

Samuel has heard all about how good 
Lincoln and Boys & Girls are since the 
preseason, how the two rivals are likely 
to get back to Madison Square Garden and 
face one another. The Kangaroos entered 
Thursday’s matchup ranked 15th in the 
country by USA Today.

Despite all its talent, South Shore isn’t 
yet considered in that elite group.

“We’re gonna earn our respect,” he 
said. “This is a step to it.”

When the great Yiddish humorist Sholem Aleichem died in 1916, a hundred thousand people 
lined the streets for a funeral procession that stretched like challah dough through three bor-
oughs, from his home on Kelley Street in the Bronx, through Manhattan en route to Mt. Neboh 
Cemetery in Queens. 
Warm, genuine tears rolled down the faces of people who only knew the author from his name 
on a book jacket. 
Aleichem, real name Solomon Rabinowitz, was a scribe until the end, writing his own epitaph, 
which began, “Here lies a plain man who wrote in plain Yiddish.” 
The line has always brought comfort to our pigskin poet Ida Eisenstein, who learned of the 
great spectacle as a girl, from a third cousin who manned an Eldridge Street pickle cart.
After a season of tumult, Eisenstein is fi nally herself again, calmed by sweet memories on a 
long fl ight back from the North Sea.  
It’s all made her think of a related — if only to her — chestnut, courtesy of Russian novelist Max-
im Gorky, her inspiration for the week: “In the carriages of the past you can’t go anywhere.”

IDA’S PICKS:
Texans (-6.5), Titans (-9), Bengals (-4.5), Dolphins (+10), 
Browns (+14.5), Redskins (-6), Panthers (-7), Steelers 
(-7), Lions (-3.5), Eagles (+3), Packers (-13), Saints (-7).

IDA’S BREAKOUTS:
Giants (+3) over Jets:
“Jets did not do well last week.”
Raiders (+1) over Chiefs:
“They’ll wake up.”
Broncos (-3) over Bills:
“They’re the better team.”

IDA’S KRYPTONITE LOCK OF THE WEEK:
Seahawks (+3) over 49ers:
“Why? Because it’s the Seahawks.”
108-107-6, 9-6 on Kryptonite Lock of the Week.

BY JOSEPH STASZEWSKI
The Bishop Ford Lady Falcons quickly fi g-

ured out how tough their hardwood war with 
St. John Vianney was going to be the second 
they walked into the Holmdel, NJ gym where 
banners celebrating the Lancers numerous 
state championships lined the walls.

And the Fal-
cons met chal-
lenge, prevailing 
62–56, an impres-
sive overtime 
win that tops a 
list of early sea-
son victories — 
including one 
each against 
tough rivals 
Christ the King 
and Mary Louis 
— that have the 
team ranked No. 
2 in the city by 
The Post.

“I think they 
wanted to step 
up to the chal-
lenge.” Falcons coach Mike Toro said. 

Bishop Ford led most of the game, but let 
two 10-point leads get away in the fi rst half 
and a seven-point advantage slip after half-
time.

Shanice Vaughan continued her strong 
season with 18 points for Ford (6-1) and Aali-
yah Lewis had 17. Aaliyah Jones added 11 be-
fore fouling out with four minutes to go in the 
fourth quarter. Kat Egan and Lyndsay Rowe 
each scored a team-high 13 points for Vian-
ney (0-1).

“In the fi rst half we were attacking the 
basket strong,” Toro said. “We were blocking 
shots and we were just able to get out in tran-
sition really well.”

The club got tired in the fourth quar-
ter and couldn’t react to the Lancers’ crisp 
passes, leading to open shots. Vianney, which 
lost a crop of seniors coming into this season, 
trailed 46–37 entering the fourth quarter and 
ended up taking its fi rst lead, 48–47, on an 
Egan three-point play late in the fourth. 

“We kind of let them back in the game, 
giving them wide-open shots,” Toro said.

Ford had a chance to win in regulation, 
but Brittany Lewis could not fi nish a pass 
from Aaliyah Lewis in the closing seconds.

In overtime, fi ve straight Falcons points 
gave them a 60–55 lead, and they never looked 
back. Up two, Brittany “Pookie” Martin had 
a steal at top of the key that resulted in two 
Aaliyah Lewis free throws. She missed both, 
but Martin got the rebound, passed it out to 
Lewis and the junior guard buried both to 
put the Falcons on their way to a win.

 The overtime win, combined with the 
team’s earlier victory, is a big confi dence 
booster for Bishop Ford’s girls.

“Just to know that we got [Christ the] 
King, we got Mary Louis and we get a big win 
that I think its starts to tell everybody that 
we are for real this year,” Toro said. “I think 
it’s really big.”

0), 
rs 

Ida Eisenstein:

South Shore’s Terrence Samuel had 18 points, 
seven rebounds and six assists in the Vikings’ 
61–58 victory over Boys and Girls. 
 Photo by William Thomas

Bishop Ford’s Shanice 
Vaughan scored 18 points in 
a win over St. John Vianney 
on Saturday. 
 Photo by William Thomas

South Shore gets revenge on 
nationally ranked Boys & Girls

Ford girls take 
Vianney in OT

Ida in the homestretch!



48
CO

UR
IE

R L
IF

E, 
DE

C. 
23

-2
9,

 2
01

1

DT

BY THOMAS TRACY
Dash it all!
The Aviators’ weekend 

bouts against the Danville 
Dashers were cancelled 
after the Illinois skaters 
failed to provide Brooklyn 
with a bus that would take 
them to the Prairie State.

“The Dashers supply the 
transportation for each team 
to travel out there,” Avia-
tors’ spokesman Carmine 
Vetrano. “They were unsuc-
cessful in getting a bus ready 
for us on the specifi c time 
we wanted to leave. We did 
all we can to get this ready, 

even trying to work out new 
game times, but the bus plan 
was just never worked out on 
their end.”

A posting on the Dash-
ers’ website said “travel 
issues” caused the cancel-
lations, but would not elabo-
rate. A Dashers’ spokesman 

did not return a request for 
comment.

The third place Avia-
tors were expected to take 
on Danville — which hasn’t 
won a single game all sea-
son — on both Friday and 
Saturday. The last time the 
two met, the Aviators cut 

the legs out from under the 
Dashers in grand style, de-
feating Danville 9-3.

The two cancelled games 
are expected to be resched-
uled later in the season.

The Brooklyn Aviators 
will return home to battle 
the Cape Cod Bluefi ns at 

the Aviators Sports Cen-
ter [3159 Flatbush Ave. 
in Floyd Bennett Field in 
Marine Park, (718) 758-
7580] on Dec. 22 at 7:35 pm. 
Tickets $12 ($10 for seniors 
and children under 14) For 
information, visit www.
brooklynaviators.com.

and use my speed to come 
home,” Baird said. “She is 
not faster than me. She just 
has more endurance so I 
used my speed on her.”

Dominique Claudio did a 
fi ne job of fi nishing as well. 
She has put an emphasis on 
fi nishing this season. The 
St. John Villa senior has 
been running plenty of 600s 
in practice and then inter-
vals of 150 and working on 
using her arms to push her 
through.

“I usually tense up the 
last 100,” Claudio said.

She did nothing of the 

sort at the Loughlin Games. 
For most of the 600 she sat 
in third behind Suffern’s 
Sara Adler and just back of 
DeWitt Clinton’s Brittany 
Adams. With a little less 
than 200 meters to go, Clau-
dio and Adam’s both made a 
push as Adler tired.

“I was trying to stay re-
laxed and push it all I got 
the last 200 [meters],” Clau-
dio said.

They caught her around 
the fi nal turn and ran 
nearly side by side down the 
straightaway, until Claudio 
surged forward in the fi nal 
25 to win in a time of 1:35.49. 
Adler was second in 1:35.66 
and Adams third with a 
mark of 1:35.78.

Claudio was pleased 
with the time saying it has 
been a while since she has 
run under 1:37 and knew 
she had a battle on her 
hands when Adams broke 
out at nearly the exact same 
time and pace.

“I felt so relieved it was 
over,” she said of crossing 
the fi nish line. “I was so 
nervous.”

Loughlin’s Adrienne Al-
exander, one of the state’s 
best shot putters, was look-
ing to leave one fi nal mark 
on her school’s meet. The 
senior knew she had already 
won the event with a throw of 
42 feet 7.50 inches. She had to 
settle for just the win, as her 
chase to break her own meet 

record of 44–5 ended with a 
foul on her fi nal throw.

“I’m happy about that,” 
Alexander said of winning. 
“It’s my meet. I have to rep-
resent for Loughlin. That’s 
number 1.”

On the boys side, Robert 
Rhodes of Boys & Girls won 
the 1000 in a personal best 
time of 2:31.13 in a rare op-
portunity to run the race at 
a big meet like the Loughlin 
Games. With his legs feel-
ing fresh he tried to open 
up his lead as the fi nal bell 
sounded.

“I heard the bell and I 
kicked,” he said.

His advantage was short 
lived. Pleasantville’s Jacob 
Clark (2:31.33) and Thomas 

Jefferson’s Sidgie Green 
(2:32.00) ran right up, be-
ing behind him around the 
fi nal turn, but he was able 
to hold them off. Rhodes is 
hoping that running the 
1000 on occasion will help 
with his 800 times.

“I felt good out there,” he 
said. “Real good.”

Sheepshead Bay’s Jose 
Farley was happy to be back 
on the track after missing 
last year with a torn ACL. 
He placed second in the 55 
meter hurdles with a time 
of 7.43 as he was edged out at 
the fi nish line by Isaac Wil-
liams of Willingboro. Team-
mate Danito Dixon was also 
second in the 55 dash with a 
mark of 6.61. Erin Parker of 

Roosevelt was fi rst in 6.54.
“I wanted to win, but 

it was a fast time,” Farley 
said. “I can’t really get mad 
at a fast time.”

“The starting was bad,” 
Dixon added. “I came out 
too slow.”

Javon Grant of Boys 
& Girls was second in the 
600 in 1:22.88 and Fordham 
Prep’s Lucas Keefer placed 
third in 1:23.06 behind 
Haneef Hardy of Swenson 
(1:21.86). Stuyvesant’s Kon-
rad Surkont came back to 
fi nish second in the two 
mile race with a time of 
9:22.73. Charles Hampton 
of Farrell was third in the 
shot put with a toss of 49 
feet, 3 inches.

Continued from page 45 

Relay

Skate free weekend: Aviators games postponed

BY MARC RAIMONDI
Ed Gonzalez saw Khadeen Car-

rington out of the corner of his eye 
and turned away from reporters. 
The Bishop Loughlin star sopho-
more had taken off his jersey fol-
lowing an interview and Gonza-
lez, the team’s third-year coach, 
admonished him.

“Don’t ever take off your shirt,” 
Gonzalez said. “You know better 
than that.”

The departure of three star 
seniors to public schools has left 
Loughlin one of the youngest 
teams in New York City with eight 
sophomores. Things like proper 
postgame conduct are still com-
ing along gingerly.

“Obviously I’m still teaching,” 
Gonzalez said with a laugh. “We 
don’t do that stuff.”

What the Lions are still doing 
is winning games.

The super-talented Carrington 

poured in 26 points to lead Lough-
lin to a 58–54 win over Mount St. 
Michael in non-league boys bas-
ketball yesterday in The Bronx. 
The Lions (3-3) might have lost Tyl-
iek Kimbrough and Joel Angus to 
Boys & Girls and Travis Charles 
to Lincoln, but it remains one of 
the Catholic High School Athletic 
Association’s better teams. Mount 
(5-1) was undefeated coming in.

“We’re not that young that we 
can’t play,” Carrington said.

Another sophomore, Lavar 
Harewood, gave Loughlin a 51–48 
lead with 4:31 left that it would 
not relinquish. Junior Shywann 
Spencer had eight points and 
sophomore DaQuan Miller added 
eight rebounds.

All the talk in the preseason 
was how much Loughlin lost, not 
what it still has. That has been a 
source of motivation. And Gonza-
lez calls this his favorite group be-

cause of the players’ willingness 
to learn as well as their guts.

“One thing about this team, 
they’re resilient,” he said. 
“They’re not gonna let up. They’re 
gonna play all the way until the 
fourth quarter when it says 0:00 
on the clock. You’re gonna see 
these guys battle.”

It also doesn’t hurt to have the 
6-foot-3 Carrington, a lengthy, 
athletic high Division I prospect. 
He says he has interest from St. 
John’s and Rutgers, but Gonzalez 
doesn’t tell him all the schools 
who have called about him be-
cause he doesn’t want to give him 
a big head.

“[He’s] one of the better play-
ers in the city, hands down,” Gon-
zalez said.

Omari Manhertz led Mount 
with 16 points, 11 rebounds and 
six blocks. His three-point play 
with 5:11 left drew the Mountain-

eers even at 48. Ed Correa had 16 
points and Malik Gill added eight 
points. Mount was riding high on 
a fi ve-game win streak and com-
ing off a big win Tuesday against 
Long Island powerhouse Harbor-
fi elds.

“Today was the fi rst time we 
didn’t really make shots,” said 
Mountaineers coach Tom Fraher, 
whose team was also mired in foul 
trouble.

He said he wasn’t surprised 
about how scrappy Loughlin was 
— Gonzalez’s teams always play 
hard, Fraher noted. This is a vic-
tory that will stun some, though.

Loughlin came in without 
much hype, winning just two of its 
fi rst six games and seemingly still 
reeling from losing those three 
key seniors. The team also played 
today without another very good 
sophomore, Elisha Boone (back 
spasms).

The Lions don’t really mind 
not drawing any early headlines.

“It’s easier for us, because we 
don’t got the light on us,” Car-
rington said. “We’re the under-
dogs. We’re gonna show people.”

His jersey was back on when 
he said it. There was learning to 
accompany the teaching.

Lions take down undefeated Mount

Bishop Loughlin’s Khadeen Carrington 
had 26 points against Mount St. Mi-
chael. Photo by An Rong Xu
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LEGAL NOTICE

his administrative expens- 
es pursuant to SCPA  
§1106(3) in the amount of  
$1,668.53, as set forth in  
Schedule J of the Ac- 
count; (d) The Court  
should not fix, determine  
and approve the legal fees  
of Cullen and Dykman  
LLP, counsel to Petitioner,  
in the amount of  
$10,011.17,  and dis- 
bursements in the amount  
of $323.29 as shown in  
Schedule J of the Ac- 
count; (e) The claim of Do- 
reen Cokley in the amount  
of $41,316.28 for funeral  
expenses should not be  
allowed in part, with the  
claim to be borne by the  
intestate estate based  
upon the proportion that  
the net intestate estate  
bears to the total gross  
estate, and that the bal- 
ance of the funeral ex- 
penses should not be eq- 
uitably apportioned to Do- 
reen Cokley based upon  
her receipt of the bulk of  
the decedent’s gross es- 
tate;  (f) The claim of Do- 
reen Cokley in the amount  
of $5,563.92 for debts  
and administration ex- 
penses paid on behalf of  
the estate should not be  
allowed and paid in the  
full amount, as set forth in  
Schedule D of the Ac- 
count; (g) The claim of Do- 
reen Cokley in the amount  
of $4,000.00 for legal  
fees should not be reject- 
ed, as set forth in Sched- 
ule D of the Account:  (h)  
The claims of the New  
York State Department of  
Taxation and Finance and  
the New York City Human  
Resources Administration,  
if any, should not be fixed  
and determined; (i) The  
Petitioner should not be  
permitted to distribute so  
much of the net estate to  
the decedent’s distrib- 
utees, as now known or  
hereafter determined, as  
their interests may ap- 
pear, and to deposit any  
amount not so distributed  
with the Commissioner of  
Finance of the City of New  
York to be held for the  
benefit of decedent’s un- 
known distributees or for  
the benefit of any distrib- 
utees of the decedent who  
are under disability for  
whom no guardian of the  
property has been ap- 
pointed;  (j) The Petitioner,  
upon fully complying with  
the Decree to be made in  
this proceeding, should  
not be released and dis- 
charged of and from any  
and all liability, respon- 
sibility and accountability 

BIG BOBS ELECTRON- 
ICS LLC, a domestic  
LLC, Arts. of Org. filed  
with the SSNY on  
11/1/11. Office location:  
Kings County.  SSNY is  
designated as agent  
upon whom process  
against the LLC may be  
served.  SSNY shall mail  
process to: The LLC,  
1258 Broadway, Brook- 
lyn, NY 11221. General  
Purposes.

CHAN ASSET MANAGE- 
MENT, LLC Art. Of Org,  
Filed Sec. Of State of NY  
10/13/2011. Off. Loc.:  
Kings Co. SSNY desig- 
nated as agent upon  
whom process against it  
may be served. SSNY to  
mail copy of process to   
THE LLC, 16 Lincoln  
Place, #3A, Brooklyn, NY  
11217. Purpose: Any  
lawful act or activity.

LEGAL NOTICE

with respect to the Peti- 
tioner’s acts and proceed- 
ings as Administrator as  
set forth and embraced in  
said account and the  
Court grant such other  
and further relief as it  
deems just and proper;  
Dated, Attested and  
Sealed, November 25,  
2011 HON. MARGARITA  
LOPEZ TORRES Surrogate  
Doreen A. Quinn Chief  
Clerk. ATTORNEY RICH- 
ARD H.  FREEMAN, ESQ.   
Cullen and Dykman LLP  
177 Montague Street,  
Brooklyn, NY 11201 
718-780-0088
NOTE: This citation is  
served upon you as re- 
quired by law. You are not  
required to appear. If you  
fail to appear it will be as- 
sumed that you do not ob- 
ject to the relief request- 
ed. You have a right to  
have an attorney appear  
for you, and you or your  
attorney may request a  
copy of the full account  
from the petitioner or peti- 
tioner’s attorney.

LEGAL NOTICE

A 1 Mobile X-ray LLC.  
Arts. of Org. filed with  
Secy. of State of NY  
(SSNY) on 10/31/11. Of- 
fice in Kings County.  
SSNY designated agent  
of LLC upon whom pro- 
cess against it may be  
served. SSNY shall mail  
process to 165 Classon  
Ave, Brooklyn, NY  
11205. Purpose: Gener- 
al.

LEGAL NOTICE

LEGAL NOTICE

DVORN DESIGN LLC  
Art. Of Org, Filed Sec. Of  
State of NY 10/07/2011.  
Off. Loc.: Kings Co. Scott  
Dvorin designated as  
agent upon whom pro- 
cess against it may be  
served. SSNY to mail  
copy of process to  THE  
LLC, 279 Sterling Place,  
Apt 1E,  Brooklyn, NY  
11238. Purpose: Any  
lawful act or activity.

FINGER ON THE PULSE,  
LLC Art. Of Org, Filed  
Sec. Of State of NY  
11/22/2011. Off. Loc.:  
Kings Co. SSNY desig- 
nated as agent upon  
whom process against it  
may be served. SSNY to  
mail copy of process to   
THE LLC C/O, Darin  
Bresnitz, 234 Wythe  
Ave., #1, Brooklyn, NY  
11211. Purpose: Any  
lawful act or activity.

FIVE BOROUGH BRA- 
ZILIAN JIU-JITSU, LLC,  
a domestic LLC, Arts. of  
Org. filed with the SSNY  
on 10/21/11. Office lo- 
cation: Kings County.   
SSNY is designated as  
agent upon whom pro- 
cess against the LLC may  
be served.  SSNY shall  
mail process to: The LLC,  
C/O Steven Crocilla, Jr.,  
8323 10th Ave., Brook- 
lyn, NY 11228-2907.  
General Purposes.

FRIENDLY CARE RX LLC  
Articles of Org. filed NY  
Sec. of State (SSNY)  
11/10/11. Office in Kings  
Co. SSNY desig. agent of  
LLC upon whom process  
may be served.  SSNY  
shall mail copy of pro- 
cess to 651 Coney Island  
Ave., Unit C1, Brooklyn,  
NY 11229, which is also  
the principal business lo- 
cation.  Purpose: Any  
lawful purpose.

LEGAL NOTICE

DG CLIFTON LLC Art. Of  
Org, Filed Sec. Of State  
of NY 11/10/2011. Off.  
Loc.: Kings Co. SSNY  
designated as agent  
upon whom process  
against it may be served.  
SSNY to mail copy of pro- 
cess to  THE LLC C/O,  
Victor Gartenstein, P.C.,   
3711 Shore Parkway, PO  
Box 350179, Brooklyn,  
NY 11235. Purpose: Any  
lawful act or activity.

LEGAL NOTICE

LEGAL NOTICE

LEGAL NOTICE

LEGAL NOTICE

Letov LLC. Arts. of Org.  
filed with Secy. of State  
of NY (SSNY) on  
10/28/11. Office in Kings  
County. SSNY designated  
agent of LLC upon whom  
process against it may be  
served. SSNY shall mail  
process to 2214 E. 2nd  
St, Brooklyn, NY 11223.  
Purpose: General.

Name of LLC: Kids Table  
LLC.  Arts. of Org. filed  
with NY Dept. of State:  
11/7/11.  Office loc.:  
Kings Co.  Sec. of State  
designated agent of LLC  
upon whom process  
against it may be served  
and shall mail process to:  
c/o Business Filings Inc.,  
187 Wolf Rd., Ste. 101,  
Albany, NY 12205, regd.  
agt. upon whom process  
may be served.  Purpose:  
any lawful act.

Notice of Formation of  
Atlantic Partners Alliance  
LLC.  Arts. of Org. filed  
with NY Dept. of State on  
12/6/11.  Office location:  
Kings County.  Sec. of  
State designated agent of  
LLC upon whom process  
against it may be served  
and shall mail process to  
the principal business  
addr.: Samuel Herschko- 
witz, 122 Willow St.,  
Brooklyn, NY 11201,  
regd. agent upon whom  
process may be served.   
Purpose: any lawful ac- 
tivity.

LEGAL NOTICE

LEGAL NOTICE

GOWANUS WINE MER- 
CHANTS LLC, a domes- 
tic LLC, Arts. of Org. filed  
with the SSNY on  
10/20/11. 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, 327  
Pacific St., Brooklyn, NY  
11201. General Purpos- 
es.

LEGAL NOTICE

LEGAL NOTICE

LEGAL NOTICE

Notice of Formation of  
399 E8 Development  
LLC, Art. of Org. filed  
Sec’y of State (SSNY)  
10/4/11. Office location:  
Kings County. SSNY des- 
ignated as agent of LLC  
upon whom process  
against it may be served.  
SSNY shall mail copy of 

Notice of Formation of  
654 MacDonough LLC.  
Arts. of Org. filed with  
Secy. of State of NY  
(SSNY) on 11/21/11. Of- 
fice location: Kings  
County.  Princ. office of  
LLC: 654 MacDonough  
St., Brooklyn, NY 11233.  
SSNY designated as  
agent of LLC upon whom  
process against it may be  
served. SSNY shall mail  
process to Corporation  
Service Co., 80 State St.,  
Albany, NY 12207-2543.  
Purpose: Any lawful ac- 
tivity.

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC). Name: CLEAN  
SWEEP IN BROOKLYN  
LLC. Articles of Organiza- 
tion filed with Secretary  
of State of New York  
(SSNY) on 09/15/2011.  
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: VICTOR SHINN   
315 FLATBUSH AVE STE  
427 BROOKLYN, NY  
11217. Purpose: any  
lawful purpose.

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC). Name: L.G.  
YOUNG PROPERTIES,  
LLC. Articles of Organiza- 
tion filed with Secretary  
of State of New York  
(SSNY) on 11/18/11. Of- 
fice 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: L.G. YOUNG  
PROPERTIES, LLC 400  
FENIMORE STREET  
BROOKLYN, NEW YORK  
11225. Purpose: any  
lawful purpose.

LEGAL NOTICE

LEGAL NOTICE

process to 4304 8th  
Ave., Brooklyn, NY  
11232. Purpose: any  
lawful activities.

LEGAL NOTICE

LEGAL NOTICE

LEGAL NOTICE

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC). Name: CON- 
FECTIONS BY KRISTIN  
LLC. Articles of Organiza- 
tion filed with Secretary  
of State of New York  
(SSNY) on 10/20/2011.  
Office location: Kings  
County. SSNY designated 

NOTICE OF FORMATION  
OF LIMITED LIABILITY  
COMPANY. NAME: VIA  
EMILIA, LLC. Articles of  
Organization were filed  
with the Secretary of  
State of New York (SSNY)  
on 11/07/11. Office lo- 
cation: Kings County.  
SSNY has been designat- 
ed as agent of the LLC  
upon whom process  
against it may be served.  
SSNY shall mail a copy of  
process to the LLC, 231  
Prospect Park West,  
Brooklyn, New York  
11215. Purpose: For any  
lawful purpose.

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC). Name: Check- 
list Home Services LLC.  
Articles of Organization  
filed with Secretary of  
State of New York (SSNY)  
on 11/30/11. Office lo- 
cation: Kings County.  
SSNY designated as  
agent of LLC upon whom  
process against it may be  
served. SSNY shall mail  
copy of process to: Law  
Office of E. Anne Musel- 
la, P.C.; 540 President  
St. 3rd Fl., Brooklyn, NY  
11215. Purpose: any  
lawful purpose.

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC). Name: INSOM- 
NIAK CLOTHING L.L.C.  
Articles of Organization  
filed with Secretary of  
State of New York (SSNY)  
on 11/21/2011. Office  
location: Kings County.  
SSNY designated as  
agent of LLC upon whom  
process against it may be  
served. SSNY shall mail  
copy of process to: DA- 
NESHA WILLIAMS  
103-23 AVENUE J  
BROOKLYN, NY 11236.  
Purpose: any lawful pur- 
pose.

LEGAL NOTICE

LEGAL NOTICE

as agent of LLC upon  
whom process against it  
may be served. SSNY  
shall mail copy of pro- 
cess to: KRISTIN VIOLA  
102 CONSELYEA STREET  
BROOKLYN, NY 11211.  
Purpose: any lawful pur- 
pose.

LEGAL NOTICE

LEGAL NOTICE

LEGAL NOTICE

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC). Name: BEST  
KNOWN NY, LLC. Articles  
of Organization filed with 

NOTICE OF FORMATION  
OF LIMITED LIABILITY  
COMPANY. NAME: 8304  
10th AVENUE LLC. Arti- 
cles of Organization were  
filed with the Secretary of  
State of New York (SSNY)  
on 11/07/11. Office lo- 
cation: Kings County.  
SSNY has been designat- 
ed as agent of the LLC  
upon whom process  
against it may be served.  
SSNY shall mail a copy of  
process to the LLC, 8304  
10th Avenue, Brooklyn,  
New York 11228. Pur- 
pose: For any lawful pur- 
pose.

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC). Name: POST- 
OGRAPHY LLC. Articles  
of Organization filed with  
Secretary of State of New  
York (SSNY) on  
09/22/2011. 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 UNITED  
STATES CORPORATION  
AGENTS, INC. 7014  
13TH AVENUE, SUITE  
202 BROOKLYN, NY  
11228.  Purpose: any  
lawful purpose.

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC). Name: JAMA- 
TRON LLC. Articles of Or- 
ganization filed with Sec- 
retary of State of New  
York (SSNY) on  
10/05/2011. 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: MAXWELL LI  
1735 74TH STREET  
BROOKLYN, NY 11204.  
Purpose: any lawful pur- 
pose.

LEGAL NOTICE

Secretary of State of New  
York (SSNY) on  
10/31/2011. 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  
2370 OCEAN AVE APT  
4D BROOKLYN, NY  
11229. Purpose: any  
lawful purpose.

LEGAL NOTICE

LEGAL NOTICE

LEGAL NOTICE
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New York eYe Care
Board Certified opHtHalmologists

We offer and Perform Complete and Comprehensive Eye Examinations.
Call for your Consultation with one of our ophthalmological specialists.

SHELDON RABIN, M.D., F.A.C.S.
Glaucoma, Laser and No Stitch Cataract Surgery, 

Fellow American College of Surgeons

MICHAEL L. GLASSMAN, M.D.
Ophthalmic Plastic Reconstructive Surgery 

KEvIN S. MyERS, M.D. 
Glaucoma, Diseases and Laser Surgery of the Eye

PAuL N. GuERRIERO, M.D.
 Retinal Vitreous Surgery for Diabetes, Macular Degeneration 

and other Retinal Diseases

Hospital affiliatioNs
NEW YORK AND MANhAttAN EYE, EAR AND thROAt hOSPItAL, WYCKOFF MEDICAL CENtER, 

thE NEW YORK hOSPItAL MEDICAL CENtER OF QuEENS, FLuShING hOSPItAL

719 Grand Street, Brooklyn, NY 11211
tel. (718) 388-5200, Fax (718) 387-9604

WE ACCEPt OxFORD, uS hEALthCARE, MEDICARE, MEDICAID, AND MOSt OthER  
 MAjOR INSuRANCE PLANS

Call for your Consultation with one of our ophthalmological specialists.

453 COURT STREET • BROOKLYN, NY 11231 (bet 4th Place & Luquer st)
P: 718-625-7300 • F: 718-625-7307
E: community.optical@gmail.com

All major 
credit cards 

accepted

$99 Special
Complete Pair of Eye Glasses

Complete pair purchase required. Includes scratch-
resistant plastic lenses. Valid prescription required. 

Select frames only*

FLEX 
SPENDING-

USE IT OR LOSE IT
by the end of the year

Holiday Special

50% OFF
All Kids’ Eye Glasses

Only for children aged 12 and under. Complete pair 
purchase required. Valid prescription required.*

$100 OFF
Complete Pair
of Eyglasses
Complete pair purchase required.  

Valid prescription required.*

*Offer not to be combined with any other offers. Payment plans available.

$100 OFF

Community Optical

Eye exam available • Gift Certificates*

99 Special99 Special99

Eye exam available • Gift Certificates*

Additional 10% OFF With This Ad

MOST INSURANCE & UNION PLANS ACCEPTED

December Holiday Specials

NOTICE OF FORMATION  
OF LIMITED LIABILITY  
COMPANY.  NAME:  CY- 
PRIA FILM PRODUC- 
TIONS, LLC.  Articles of  
Organization were filed  
with the Secretary of  
State of New York (SSNY)  
on 11/08/11.  Office lo- 
cation: Kings County.   
SSNY has been designat- 
ed as agent of the LLC  
upon whom process  
against it may be served.  
SSNY shall mail a copy of  
process to the LLC,  c/o  
Mark Stefanik, 57 Mon- 
tague Street, Brooklyn,  
New York  11201.  Pur- 
pose:  For any lawful pur- 
pose.

NOTICE OF FORMATION  
OF LIMITED LIABILITY  
COMPANY. NAME:  
MPMEP LLC. Articles of  
Organization were filed  
with the Secretary of  
State of New York (SSNY)  
on 09/06/11. Office lo- 
cation: Kings County.  
SSNY has been designat- 
ed as agent of the LLC  
upon whom process  
against it may be served.  
SSNY shall mail a copy of
process to the LLC, c/o  
Maria Vellios, 222 84th  
Street, Brooklyn, New  
York 11209. Purpose:  
For any lawful purpose.

LEGAL NOTICE

LEGAL NOTICE

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC). Name: FUZION  
DRIVING SCHOOL LLC.  
Articles of Organization  
filed with Secretary of  
State of New York (SSNY)  
on 08/18/2011. Office  
location: 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  
UNITED STATES CORPO- 
RATION AGENTS, INC.  
7014 13TH AVENUE,  
SUITE 202 BROOKLYN,  
NY 11228. Purpose: any  
lawful purpose.

LEGAL NOTICE

LEGAL NOTICE

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC). Name: CON- 
FECTIONS BY KRISTIN  
LLC. Articles of Organiza- 
tion filed with Secretary  
of State of New York  
(SSNY) on 10/20/2011.  
Office location: Kings  
County. SSNY designated  
as agent of LLC upon  
whom process against it  
may be served. SSNY 

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC). Name: SOMA  
ENTERPRISES, LLC. Arti- 
cles of Organization filed  
with Secretary of State of  
New York (SSNY) on  
08/29/2011. 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 18  
BRENNIG PLACE SOUTH  
RIVER, NJ 08882. Pur- 
pose: any lawful purpose.

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC). Name: 273 18  
STREET, LLC. Articles of  
Organization filed with  
Secretary of State of New  
York (SSNY) on  
11/01/2011. 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: THE LLC 273  
18TH STREET BROOK- 
LYN, NY 11215. Pur- 
pose: any lawful purpose.

Notice of Formation of  
MACWEAR MERGER,  
LLC. Arts. of Org. filed  
with Secy. of State of NY  
(SSNY) on 11/07/11. Of- 
fice location: Kings  
County.  Princ. office of  
LLC: 236-250 Green- 
point Ave., Brooklyn, NY  
11222. 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 activity.

LEGAL NOTICE

LEGAL NOTICE

shall mail copy of pro- 
cess to: KRISTIN VIOLA  
102 CONSELYEA STREET  
BROOKLYN, NY 11211.  
Purpose: any lawful pur- 
pose.

LEGAL NOTICE

LEGAL NOTICE

LEGAL NOTICE

Notice of Formation of  
SCHACHTER CLASS B  
LLC.  Arts. of Org. filed  
with Secy. of State of NY  
(SSNY) on 12/2/11.  Of- 
fice location: Kings  
County.  SSNY designat- 
ed as agent of LLC upon  
whom process against it  
may be served.  SSNY  
shall mail process to: The 

Notice of Formation of S  
& K 18 LLC, Art. of Org.  
filed Sec’y of State  
(SSNY) 10/25/11. Office  
location: Kings County.  
SSNY designated as  
agent of LLC upon whom  
process against it may be  
served. SSNY shall mail  
copy of process to 148  
Bay 25th St., Brooklyn,  
NY 11214. Purpose: any  
lawful activities.

Notice of Formation of  
Truth & Soul Productions  
LLC.  Arts. of Org. filed  
with NY Dept. of State on  
9/14/11.  Office location:  
Kings County.  Sec. of  
State designated as  
agent of LLC upon whom  
process against it may be  
served and shall mail  
process to the principal  
business addr.: c/o Mi- 
chael L. McKoy, 119 5th  
Ave., 3rd Fl., NY, NY  
10003.  Purpose: any  
lawful activity.

Notice of Qualification  
of GAME 7 FILMS LLC.  
Authority filed with Secy.  
of State of NY (SSNY) on  
11/08/11. Office loca- 
tion: Kings County. LLC  
formed in Delaware (DE)  
on 09/13/10. Princ. of- 
fice of LLC: 109 S5th St.  
- Rm. 403, Brooklyn, NY  
11211. 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. DE addr. of  
LLC: 2711 Centerville  
Rd. - Ste. 400, Wilming- 
ton, DE 19808. Arts. of  
Org. filed with Secy. of  
State, State of DE, Div. of  
Corps., John G. Town- 
send Bldg., 401 Federal  
St. - Ste. 4, Dover, DE  
19901.  Purpose: Any  
lawful activity.

LEGAL NOTICE

LEGAL NOTICE

Company, c/o 1670 50th  
St., Brooklyn, NY 11204.   
Purpose: any lawful ac- 
tivities.

LEGAL NOTICE

LEGAL NOTICE

LEGAL NOTICE

OLIVIA PAUL HOLD- 
INGS, LLC, a domestic  
LLC, Arts. of Org. filed  
with the SSNY on  
10/29/07. Office loca- 
tion: Kings County.  SSNY  
is designated as agent  
upon whom process  
against the LLC may be  
served.  SSNY shall mail  
process to: c/o CT Cor-

LEGAL NOTICE

LEGAL NOTICE

poration System, 111  
Eighth Ave., NY, NY  
10011. General Purpos- 
es.

WANNABEMONGER LLC  
filed Articles of Organiza- 
tion with NY Department  
of State on October 21,  
2011. Its principal office  
is in Kings County, NY.     
The Secretary of State  
has been designated as  
its agent for the service  
of process and the post  
office address to which  
the Secretary of State  
shall mail a copy of any  
process against it is C/O  
THE LLC, 766 WASHING- 
TON AVENUE, BROOK- 
LYN, NY 11238. Pur- 
pose:  Any lawful pur- 
pose.

LEGAL NOTICE

Agyal Physical Therapy,  
PLLC. Arts of Org filed  
with NY Sec of State  
(SSNY) on 8/16/11. Of- 
fice:  Kings County. SSNY  
designated as agent of  
LLC upon whom process  
may be served. SSNY  
shall mail copy of pro- 
cess to: 2514 East 14th  
Street, Brooklyn, NY  
11235. Purpose: Any  
lawful activity.

LEGAL NOTICE

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Find What You Are 
Looking for 

Right Here in 
Our classifi ed

Pages





















Limited-time offer. Subject to wireless customer agrmt. Credit approval req’d. Activ. fee $36/line. Coverage & svcs, including mobile broadband, not avail. everywhere. Geographic, usage & other conditions & restrictions (that may result in svc. termination) apply. See contract,
rate plan brochure, and rebate form at stores for details. Taxes & other chrgs apply. Prices & equip. vary by mkt & may not be avail. from ind. retailers. See store or visit att.com for details and coverage map. Early Termination Fee (ETF): None if cancelled during first 30 days,
but a $35 restocking fee may apply; after 30 days, ETF up to $325, depending on device (details att.com/equipmentETF). Subject to change. Agents may impose add’l fees. Regulatory Cost Recovery Charge up to $1.25/mo. is chrg’d to help defray costs of complying with
gov’t obligations & chrgs on AT&T & is not a tax or gov’t req’d chrg. Offer Details: HTC Vivid with 2-year wireless svc agreement on voice & minimum $15/mo data plan required is $99.99. *For more information, please visit att.com/mobileprotectionpack, ask a sales
representative, or call 1-866-MOBILITY. Sales Tax calculated based on price of unactivated equipment. Smartphone Data Plan Requirement: Min. $15/mo. DataPlus (200MB) plan required;  $15 automatically chrg’d for each additional 200MB provided if initial 200MB is
exceeded. All data, including overages, must be used in the billing period in which it is provided or be forfeited. For more details on data plans, go to att.com/dataplans. Screen images simulated. ©Facebook is a trademark of Facebook, Inc. ©2011 AT&T Intellectual
Property. Service provided by AT&T Mobility. All rights reserved. AT&T and the AT&T logo are trademarks of AT&T Intellectual Property. All other marks contained herein are the property of their respective owners.

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




