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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 resi-

dent and Fort 
Greene cigar 
bar owner 
David Dia-
mante will 
be the  new 
public ad-

dress an-
nouncer at the 

soon-to-be-com-
pleted Barclays Center  — a move 
that puts a deep Brooklyn voice on 
the borough’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 travesty we 

Continued on Page 16

Melanie Weinstein, 20, helps stack toys collected at Councilman Lew Fidler’s massive toy drive last Thursday. The 
annual drive — the largest Toys for Tots collection fi ve years running — netted a whopping 8,674 toys. For more, 
see page 21.  Photo by Steve Solomonson

Santa’s helper
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BY DAN MACLEOD
Blubbering former state Sen. 

Carl Kruger tearfully pleaded 
guilty to federal corruption 
charges at a Manhattan court-
house Tuesday, ending nine 
months of speculation over 
whether the disgraced pol had 
accepted nearly $1 million in 
bribes. 

The normally brash Brigh-
ton Beach Democrat, who pro-
fessed his innocence for nearly a 
year, agreed to payback $450,000 
of his ill-gotten gains as part of 
the plea deal hammered out with 
federal prosecutors. He faces up 

Continued on Page 13

Sen. Kruger 
quits, admits 
taking bribes
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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 DAN MACLEOD
Like the lighting of 

the Menorah at Cadman 
Plaza, getting a Christmas 
card from Marty Markow-
itz, or getting wasted with 
Santa Claus at Sunny’s in 
Red Hook, cruising Dyker 
Heights during the holidays 
and gawking in awe at the 
incandescent splendor of 
the neighborhood’s Christ-
mas decorations is a Brook-
lyn holiday tradition.

Each year, neighbors 
along the main residential 
strips, from 10th to 13th av-
enues between Bay Ridge 
Parkway and 86th Street, 
vie for bragging rights over 
who can chalk up the big-
gest Con Edison bill.

It’s a friendly rivalry 
that has lasted for genera-
tions in Dyker Heights, and 
neighbors say that it will 
carry on. 

“I’m carrying out a 
tradition that my mother 
started,” said Lucy Spata, 
whose 84th Street house 
takes the cake as the bright-
est in the neighorhood. It’s 
nearly totally covered in 
lights, nutcrackers, an-
gels and snowfl akes, and a 
man dressed as Elmo will 
greet you at the door. “[The 

lights] will always be on, 
and they’ll always be big-
ger,” Spata promised. 

Wondering how to take 
full advantage of the holi-
day splendor? Take a tour!

Start on 12th Avenue 
and 86th Street and make 
your way north. This sec-
tion is relatively tasteful 
— though, true to the style 

of the nabe, even the more 
modestly decorated homes 
are done big.

Stop at the corner of 
85th Street, where Maria 
Hronopoulos and her fam-
ily worked for three weeks 
to put together their deco-
rations, which are heavier 
on religious imagery than 
Santa Claus. 

A block north, between 
83rd and 84th streets, Ste-
phen Brimigion — who 
will greet you dressed as 
Rudolph the Red-nosed 
Reindeer — will probably 
ask you for money while 
you stand and stare at his 
gargantuan, infl atable toy–
covered home. It’s OK — the 
cash goes to Community 
Mayors, an agency that 
helps special needs chil-
dren.

Not to be outdone, Brim-
igion’s neighbor, Michael 
Mazza, has constructed a 
similarly opulent scheme 
that tries to steal the show 
— but ultimately falls short 
of his red-nosed friend. 

Take the next left onto 

84th Street. This is where 
the craziest houses are. 

Spata and others have 
transformed this quiet resi-
dential block into an orgi-
astic homage to Thomas 
Edison that can probably 
be seen from space. That 
block has at least three 
houses that are essential 
stops — especially for bus 
loads of wide-eyed tourists 
and vendors hocking pea-
nuts. Trust us when we say 
that you’ll know the houses 
we’re talking about when 
you see them.

Once you’ve had your 
fi ll, head over to 10th Av-
enue to decompress and 
check out Buddy Trocchia’s 
house between 81st and 
82nd, which features a few 
infl atable Santa Clauses 
and a lot of lights — but no 
giant nutcrackers.

On your way out of the 
nabe, stop by Helen and 
Guy Cusack’s house on Bay 
Ridge Parkway between 
12th and 13th avenues. It’s 
low-key, but still littered 
with a handful of monster 
snowmen.

Our annual Dyker Heights Christmas lights crawl

LIGHT IT UP!
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(1) 1267 86th St. (2) 8424 12th Ave. (3) 8312 12th Ave. (4) 1152 84th 
St. (5) 1145 84th St. (6) 8122 10th Ave. (7) 1224 Bay Ridge Pkwy.

(Clockwise) This 86th Street home features lights and a snowman, 
while Lucy Spata’s home on 84th Street between 11th and 12th av-
enues takes the cake as the brightest. Don’t miss Stephen Brimi-
gion’s toyland on 12th Avenue, or Helen and Guy Cusack’s Bay Ridge 
Parkway house. Photos by Stefano Giovannini
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BY THOMAS TRACY
They don’t call Hanuk-

kah the Festival of Lights 
for nothing!

And in “they,” we mean 
the Teitelbaums. 

The Mill Basin family 
has lit up their house like 
no other, giving the Jewish 
holiday known for the ig-
niting of one candle a night 
for seven nights the kind of 
bling usually reserved for 
the goyim and their little 
thing called Christmas.

Every corner of their 
property on Avenue T 
near E. 62nd Street is cov-
ered in a sea of blue and 
white lights, illuminated 
dreidels, dancing rabbis, 
and, of course, a Hanuk-
kah bear — all surround-
ing a six-foot-tall menorah.

Beth Teitelbaum and 
her husband Dan have been 
lighting up the night dur-
ing the holiday season for 
15 years —  ever since their 
daughter, Arielle, asked if 
they could do it to their old 

house in Sheepshead Bay 
back when she was 3.

“She asked us why we 
can’t have lights like our 
Catholic neighbors did,” 
Beth explained. “My hus-
band and I looked at each 

other and said, ‘Why can’t 
we have lights?’ ”

But getting the house 
well lit wasn’t as easy as 
fl icking a switch. 

Stores had very few 
decorations, save for the 
Hanukkah bear and a few 
lights, so Dan hit the wood 
shop and made many of the 
dreidels and decorations 
from scratch.

The Teitelbaum’s deco-
rating tradition continued 
when they moved to Mill 
Basin, which — unlike the 
early years in Sheepshead 
Bay — was open to some 
holiday competition.

“The fi rst year we put 
up our decorations, some 
of them ended up in the 
street,” she remembered. 

“We hoped it was the 
wind and put the lights 
back up and never had an-
other problem. Even our 
neighbor, who is Italian, 
helped up build the meno-
rah.”

Today the Teitelbaum’s 

humble abode is Brook-
lyn’s offi cial Hanukkah 
house (they have a procla-
mation from Borough Pres-
ident Markowitz saying 
so), which they dedicate 
to a different person each 
year. This year the dis-
play remembers deceased  
family friend Mark Fisher 
who, according to the fami-
ly’s Facebook page, died in 
the prime of his life.

The Teitelbaums may 
have also touched off a 
surge of Jewish pride in 
the neighborhood.

“When we fi rst moved 
here, I didn’t see much in 
terms of menorah’s in the 
window, but now, I see all 
kinds of stuff in windows,” 
Beth explained.

Brooklyn’s Hanukkah 
House [6222 Ave. T be-
tween Mill Avenue and E. 
63rd Street in Mill Basin]. 
The lights go on at dusk. 
For more info one can visit 
the Teitelbaum’s  Facebook 
page .

Mill Basin family brightens up the ‘Festival of Lights’

DREIDEL, DREIDEL, DREIDEL: The Teitelbaums celebrate the fes-
tival of lights in grand style at their home on Avenue T in Mill Basin.
 Photo by Elizabeth Graham

Beth and Dan Teitelbaum and 
their children Arielle and Benny 
have a one-of-a-kind Hanukkah 
house. 
 Photo by Steve Solomonson

Hanukkah in the house

Window and Door System More choices. 

More style. 

Inside and out.

Visit our showroom today to see the new A-Series and other energy efficient Andersen® products

1889 Mcdonald Ave | Brooklyn, NY 11223 | (718) 627-6400 | www.brooklynwindow.com
Store Hours: Mon., Tue., Fri., 7:30am. to 5pm. & Thurs., 7:30am. to 7pm. Closed from Dec. 24–Jan. 2. We will reopen on Jan. 3.
*See the Andersen Owner-To-Owner warranty for more details. “Andersen” and all other marks where denoted are registered trademarks of Andersen Corporation. ENERGY STAR is a registered mark owned by the U.S. government. © 2011 
Anderson  Corporation. All rights reserved.

11 Exterior Colors  3 Interior Wood Species 

9 Interior Factory Finishes  Standard & Custom 

Grille Patterns  3 High-Performance® Glass Choices 

20/10 Year Limited Warranty*
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BY SHAVANA ABRUZZO
A Who’s Who of Brook-

lyn was in attendance when 
the Zagat-rated Mill Basin 
Kosher Delicatessen opened 
its new private party room, 
the Peach Pit, last Thurs-
day, with, what else? — a 
salami-cutting. 

Borough President Mar-
ko witz, Assemblymembers 
Alan Maisel (D–Mill Basin) 
and Helene Weinstein (D–
Midwood), and New York 
District Leader and Demo-
cratic State Committee 
Woman Roberta Sherman 
were among the luminar-
ies who sampled sumptu-
ous deli fare and took in the 
world-class art on the walls, 
including works by Erte, 
Chagall, Lichtenstein, Mu-
cha, Ting, and Rizzi — both 
staples that have helped to 
make the neighborhood deli 
a sensory feast for the past 
38 years.

Owner and art dealer 
Mark Schachner celebrated 
the expansion, which he 
named after the West Coast 
greasy spoon in the hit 
TV series, “Beverly Hills, 
90210,” by donating two 

of his prized artworks by 
Frederick Prescott to the 
Brooklyn Children’s Mu-
seum: Murray the elephant, 
and Harry the horse, both 
two-ton, kinetic steel struc-
tures that have greeted art 
lovers outside his Ralph 
Avenue art gallery for de-
cades.

“We’re very happy and 
excited that the neighbor-
hood will be able to enjoy 

the new facility,” said the 
deli man, whose restaurant 
serves “New York’s best 
pastrami,” according to 
the Daily News, and is one 
of the top-fi ve delis and ko-
sher restaurants in the city, 
claims Zagat.

There’s also a new item 
on the menu to celebrate 
the Peach Pit’s arrival, 
added Schachner — crispy 
salmon!

Deli cuts salami on new room happy holidays
at

money-saving offers at

Offers valid November 25, 2011 – January 1, 2012

a seasonof values!

visit with

       now 
  through
December 24

Find great values 
on gifts for everyone 

on your list 
Pick up your FREE money-saving offer 

booklet at customer service today.

YOUR ONE-STOP
SERVICE

CENTER

WE SERVICE & INSTALL

90 DAY
GUARANTEE
ON  LABOR & PARTS

INSTALLED BY US

FREE
HOUSE CALL

WITH ANY REPAIR

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

www.TVRepairsBrooklyn.com

718-743-2407

OVER 35 YEARS
EXPEIENCE

LCD & PLASMA
TUBE TV’SCOMPUTER & CAMCORDER

VIDEO EQUIPMENT

AIR CONDITIONERS

C & AS A
PUTER & CAMCORDER

NNERS

FREE
ESTIMATES

ON ALL
CARRY-IN UNITS

Serving 
All of Brooklyn

Jordan (left) and Mark Schachner, owners of the Mill Basin Deli, cut the 
salami with Borough President Markowitz for the opening of their new 
dining area, the Peach Pit, last Thursday. Photo by Steve Solomonson
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Dr. Amirian has special training in Cosmetic 
Dentistry and Invisalign. Don’t wait any longer, 
improve your smile which will in turn improve 
your life and give you more confidence

Advanced Dental 
“Advanced Dental Care of NYC”

(718) 749-0056
Dr. Rabiel Amirian  |  718-749-0056 |  www.canarsiedentist.com 
8103 Avenue M (between E80th and E82nd)  |  Brooklyn, NY 11236 

You are not alone, many have solved their 
problems with dental implants.  
Now you can solve yours too with implants.

With implants you can bite into steaks and chew your food 

without any more trouble.

If you have the following insurances

your benefits for 2011 is about to end.

Loose Dentures? 

Denture Sores? 

Missing Teeth?

Your Flex Money Expiring soon? We can help.
Call ASAP  718-749-0056 to schedule your
appointment before it’s too late.

IMPLANTS 
Reg. $2000

$995
This fee will not last. Lowest fee 

guaranteed. If you find a lower price 

we wil match it. CALL NOW!

Now 
Only

Read all of our happy patient reviews on Google 
“The service was excellent! I would recommend
Dr Amirian to everyone who is in search
of a dentist who takes extra time to make his
patients comfortable in every way.”

“The experience was exactly as described to me, 
with NO PAIN. During the procedure Dr. Amirian
explained what was being done and well prepared 
me for the next steps.
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63RD PRECINCT
MARINE PARK-MILL BASIN-FLATLANDS-

BERGEN BEACH

Up in smoke
Two thieves pulled a gun on a man on 

E. 58th Street on Dec. 17, taking his cash 
and supply of cigars and cigarettes.

The victim was nearing his car parked 
near Flatlands Avenue at 12:56 pm when 
the suspects walked up and demanded he 
hand over his property.

The suspects had removed several 
boxes of smokes from the victim’s car be-
fore cops caught up with them, charging 
them with robbery in the fi rst degree.

Ave. M attack
A goon jumped a man on Avenue M on 

Dec. 18, leaving his victim with a deep 
head wound.

The victim said he was nearing E. 53rd 
Street at 4:32 am when the suspect ran up 
to him, knocked him to the ground and 
began kicking him.

The victim was taken to Brookdale 
Hospital, where doctors used six staples 
to close a deep gash to the man’s head.

Cops caught up with the alleged as-
sailant within a few hours, charging him 
with assault.

UPS grab
Two thieves swiped a package that a 

UPS driver dropped off on E. 54th Street 
on Dec. 6 — then pulled a knife on the 
delivery man when he tried to prevent 
them from running off with the loot.

The thieves were trailing the UPS 
driver as he made his rounds near Glen-
wood Road at noon. They then scooped up 
a package the victim had just delivered.

No entry
A thief tried to break into an E. 34th 

Street home on Dec. 9 — but left the area 
empty-handed.

The victim’s neighbors near Fillmore 
Avenue said the suspect was seen trying 
to pry open a back window at 6 pm.

Kitchen entry
A crook broke into an E. 54th Street 

home on Dec. 9, taking $1,200 and an as-
sortment of jewelry.

The owner of the home between Fill-
more Avenue and Avenue S said the thief 
forced open a rear kitchen window some-
time after 8 am.

Wheel whisk
Several Bergen Beach cars lost their 

wheels on Dec. 5 and 6. Here’s what hap-
pened:

• A thief took the wheels from a Nis-
san Maxima parked on Bergen Avenue 
between Ralph Avenue and Avenue K on 
Dec. 5. The theft took place sometime af-
ter 8 pm.

• A pinching pit crew snagged the 
tires and rims off a 2012 Nissan Maxima 
parked on E. 65th Street on Dec. 6. The 

car was sitting near Strickland Avenue 
when the thieves left it on crates some-
time after 12:30 am.

• A crook snagged the tires and rims 
from a 2011 Honda parked on E. 71st 
Street on Dec. 6. The vehicle was parked 
between Avenue V and Avenue W when 
the thieves rolled off with the pricey 
tires and rims sometime after 1 am.

• A second 2011 Honda lost its wheels 
on Dec. 5 — this time on Strickland Ave-
nue. The owner left his pricey car near E. 
64th Street at 10 pm. When he returned to 
his car the next morning, he realized he 
wasn’t going anywhere.

Car loot
A thief broke into a car parked on E. 

38th Street on Dec. 8, taking a wallet and 
a navigation system.

The victim’s car was sitting in a drive-
way between Avenue S and T at 1:09 am 
when the thief smashed the window and 
looted the cabin.

More lootings
A Grinch ruined the holiday for one 

Kings Plaza shopper on Dec. 11 — he 
looted the 22-year-old’s car as it sat in the 
mall’s parking lot.

The break-in took place inside the Av-
enue U garage sometime after 5:30 pm, 
the victim told police. Items taken in-
cluded a camera, radio, set of speakers, 
iPod and a Blackberry cellphone. 

69TH PRECINCT
CANARSIE

Ear boxer bust
Cops arrested a 63-year-old man who 

they said boxed his son’s ears in during 
a brutal Dec. 15 fi ght inside their E. 94th 
Street home.

The victim, 32, was arguing with his 
dad between Avenues K and L at 4:11 
am when the brute punched him in the 
head, injuring his ear. In turn, the son 
attacked his father with a baseball bat, 
leaving the patriarch with a deep cut to 
the head.

Cops from the 69th Precinct took both 
men into custody, charging them with 
assault.

Pilot puncher
A 28-year-old man was arrested on 

Dec. 13 after he wigged out on E. 108th 
Street — smashing the window of a wom-
an’s Honda Pilot as he lashed out.

The suspect was arguing with the vic-

tim near Farragut Road at 7:41 pm when 
he lunged at the Honda, breaking the 
window.

61ST PRECINCT
SHEEPSHEAD BAY-MANHATTAN BEACH-

GRAVESEND-HOMECREST

 Burglar grab
Cops arrested a 52-year-old who they 

say was trying to break into a home on 
Oriental Boulevard on Dec. 14.

Witnesses to the break-in say they saw 
the suspect trying to force open the base-
ment door to a home near Dover Street 
at 12:35 am.

 Highway wig out
A 24-year-old was taken into custody 

for going crazy inside a Kings Highway 
grocery on Dec. 16 — a terrible tantrum 
that began when he attacked a store em-
ployee.

Workers at the store near Ocean Ave-
nue said that the thug entered at 12:50 am 
and, after a few harsh words, punched an 
employee in the face.

The suspect then pulled several beer 
bottles from store shelves and smashed 
them on the fl oor, witnesses told police, 
who arrested the him a short time later.

 Purse grabber 
Police pinched a pill-popping purse 

snatcher who they say jumped a woman 
on Kings Highway on Dec. 14.

The victim was nearing E. Ninth 
Street at 12:30 pm when she said the 
18-year-old suspect yanked the purse off 
her shoulder as he ran by.

Responding offi cers caught the thief 
within a few minutes after he was seen 
popping Xanax pills on Avenue R and E. 
Ninth Street, prosecutors said.

 Guns recovered
Police arrested an Avenue X man 

who they say had several handguns 
inside both his apartment and hidden 
in the building’s basement where the 
trash compactor was kept on Dec. 13.

Witnesses told police that the sus-
pect, who lives near Batchelder Street, 
reportedly had three guns and a rif le 
in the apartment, then allegedly moved 
the firearms to the basement later in 
the day.

 Mail menace
Cops are looking for the goon who 

robbed the Mail Drop on Avenue U on 

Nov. 18.
Police said that surveillance footage 

shows that the hooded suspect entered 
the store near E. 12th Street at 11 am, 
vaulted over the counter, and put a gun 
to the employee’s head. The suspect f led 
after emptying the register.

Anyone with information regard-
ing this incident is urged to come for-
ward. Calls can be made to the NYPD 
CrimeStoppers hot line at (800) 577-8477. 
All calls will be kept confidential.

70TH PRECINCT
MIDWOOD-FLATBUSH

Van roll
A group of goons jumped a dollar 

van driver as he rolled down Flatbush 
Avenue on Dec. 16, slashing the livery 
driver in the face as they made off with 
his cash.

The victim said he was nearing 
Parkside Avenue at 11:30 am when the 
suspects, who were already in the van, 
pulled their knife and demanded he 
pull over. The driver slowed down, but 
before he could put the van in park, the 
suspects attacked him. The still-mov-
ing van kept rolling, smashing into the 
back of an MTA bus.

The thugs f led the van with their 
victim’s loot and ran off, only to be ap-
prehended by responding police offi-
cers.

Ten people — from the van and the 
bus — were injured during the acci-
dent, cops were told.

GMC grab
Cops arrested a 46-year-old who they 

say broke into a GMC truck parked on 
E. 10th Street on Dec. 15.

The thief was found rooting around 
the back of the truck as it sat near Av-
enue H at 2:04 pm.

Watch whisk
Cops apprehended a 19-year-old who 

they say broke into a man’s E. 18th 
Street home on Nov. 17, taking several 
watches valued at $1,000.

The thief broke into the home, lo-
cated near Albemarle Road, sometime 
after 2:30 pm, but he wasn’t identified 
as a suspect until this week.

Beretta bash
Cops arrested a 26-year-old who they 

say threatened another man with a gun 
during a Dec. 18 row on Flatbush Av-
enue.

Witnesses said that the two men 
were arguing inside an eatery near Le-
nox Road at 9:39 pm when the suspect 
pulled a .380 Beretta and slapped it 
down at the table — with the gun still 
pointed at the victim.

Responding officers were called to 
the restaurant, and found the gun in 
the unruly suspect’s pocket, according 
to court records.

— Thomas Tracy
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A group of reproductive rights advocates outraged 
that the morning-after pill known as Plan B will not be 
easily available to girls younger than 17 have a right to 
sue the U.S. Food and Drug Administration, a Brooklyn 
federal court judge ruled on Dec. 14.

Citing that the age restrictions meted out by the federal 
governent are “based on politics, not science,” Judge Ed-
ward Korman invited the Center for Reproductive Rights 
to re-open its nearly decade-old case against the federal 
agency — which claims that girls under 17 shouldn’t get 
the morning-after pill because they wouldn’t understand 
the instructions on the bottle.

The Center for Reproductive Rights fi led a petition de-
manding that women of all ages be allowed to buy Plan 
B pills — which can prevent an unwanted pregnancy if 
taken within 72 hours after having sex — without a pre-
scription back in 2001, but the U.S. Food and Drug Ad-
ministration never did anything with the request. The 
Center fi led a lawsuit against the Administration in 2005, 
compelling it to remove the age restrictions, but the fed-
eral government denied the group’s petition a year later.  

Reproductive rights advocates fought the decision 
and in 2009, Judge Korman ruled that the federal agency 
“acted in bad faith,” and ordered that Plan B be available 
without a prescription to all women over 17. He also or-
dered the U.S. Food and Drug Administration to review 
it’s age restrictions, according to Reuters news service. 
The federal government announced on Monday that it 
wouldn’t change its restrictions. 

“Neither [the] petition nor any of the public comments 
[in the suit] contain suffi cient data to satisfy the statu-

tory requirements for U.S. Food and Drug Administra-
tion to remove the [presciption] requirements for Plan B 
for women under the age of 17,” the U.S. Department of 
Health and Human Services said in its decision. 

The Center for Reproductive Rights returned to court. 
In turn, Korman was surprised that the decision about 
Plan B came from Health and Human Services, not from 
the Food and Drug Administration.

“This is the fi rst time in history the [Health and Hu-
man Services] has overruled the [Federal Drug Adminis-
tration],” Korman said. “It raises the question of whether 
these decisions were based on politics or science.”

Assistant U.S. Attorney Scott Landau, representing 
the Food and Drug Administration, said that the agen-

cy’s decision was based purely on “scientifi c proof.”
He explained that since a woman will have to take 

two doses of the Plan B pill 12 hours apart in order for 
it to work, that made the medication more complicated 
to use, and girls under 17 wouldn’t be able to follow the 
instructions. 

Korman disagreed, allowing the Center for Reproduc-
tive Rights to fi le a new lawsuit. 

Elevator repairman facing jail
An elevator repairman at SUNY Downstate Medical 

Center is facing 25-years in prison for allegedly ignoring 
safety protocols that left a 47-year-old woman with seri-
ous injuries.

District Attorney Charles Hynes charged Jason Jor-
dan, 27, with recklessly repairing an elevator inside 
the Clarkson Avenue building on Christmas Day, 2010. 
Jordan was working on a faulty elevator at the hospital, 
and in doing so, allegedly disabled a safety switch that 
allowed building elevators to move while the door re-
mained open.

A few minutes later, the victim and her daughter en-
tered another elevator. When the two stepped into the 
elevator, it began to move while the doors were open, 
pinning the 47-year-old’s left arm and leg between the el-
evator and the landing. The elevator went up eight fl oors, 
crushing the woman’s arms and legs between additional 
fl oors as it made its ascent, Hynes said.  

Jordan was released without bail. Outside court, he 
told reporters that he was not to blame.

Judge: Group can sue FDA over pill restrictions
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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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BY ELI ROSENBERG
This is what it 

would look like if Santa 
moved to Tel Aviv!

Longtime Midwood 
residents Frances and 
William Burns have 
been turning their 
house on E. 17th Street 
into a stand-in for 
Saint Nick’s headquar-
ters for almost 50 years 
— but the couple’s dec-
orated just one of a few 
in a predominantly 
Jewish neighborhood 
where residents are 
more likely to head to 
a Chinese restaurant 
on Dec. 25 than to Mid-
night Mass.

But that hasn’t 
stopped (nor should it) 
the husband and wife 
team from lighting up 
the house like it’s no-
body’s business — even 
though other Christ-
mas lovers have either 
moved on or died.

“We didn’t use to be 
one of the few on the block 
[with decorations]” said 
Frances, who’s lived in 
the house between Avenue 
N and Avenue O since she 
was 2 years old. “The ma-
jority used to have decora-
tions.”

These days, the Burns’s 
colorful residence is joined 
by only one other house on 
the block with Christmas 
decorations, two of only a 

few Christmas houses in 
the increasingly Orthodox 
Jewish neighborhood.

Frances, 86, and Wil-
liam, 84, spare no detail, 
decking out both floors of 
their house with lights, 
placing glowing Nut-
cracker dolls in their win-
dows, and planting a blow-
up snowman on their lawn 
— even if they’ve slowed 
down a bit with age.

“Every year we do a lit-
tle bit less because every 

year we get a little bit 
older!” said Frances, 
whose son helped the 
couple string lights on 
the upper floor of the 
house when they put 
up the decorations in 
the beginning of De-
cember. 

Of course, the fish-
out-of-water house is 
not lost on Jewish resi-
dents, who say they 
embrace the Christ-
mas decorations. 

“Everyone can do 
what they want here,” 
said Mayer Fogel, who 
lives three houses 
down from the Burns 
and recalled a time 
when Jewish residents 
of the block were up-
set when one house’s 
Christmas decora-
tions was destroyed by 
vandals.

The Burns say they 
have received endorse-

ments from neighbors.
“My neighbor across 

the street, who’s Jewish, 
once told me, ‘to under-
stand how nice the decora-
tions are, you have to come 
to my side of the street,’” 
said Frances. “He appreci-
ated it.”

The couple said their 
decorations will be on dis-
play until Jan. 6, known to 
some Christians as Little 
Christmas, the Epiphany, 
or Three Kings Day.

Longtime Midwood residents Frances and Bill 
Burns are keepers of the Yuletide fl ame!

IT’S CHRISTMAS IN MIDWOOD: Bill and 
Frances Burns have been decking their 
house on E. 17 Street in Midwood in spar-
kling Christmas decor for more than 50 
years.  Photo by Steve Solomonson

Christmas comes to 
Midwood on E. 17th

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 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

Merry Christmas, Happy Hanukkah
  and Happy New Year

from your friends at the
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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.
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A Good Plumber Inc.
Phone: 718-648-6838 718-646-4659

NYC Licensed Master Plumber #1948

When You Need A Good Plumber…Call Us!

718-648-6838

A Good Plumber Inc., with over 20 years of experience 

in the plumbing and heating industry has built our reputation 

on recommendations.    

     That reputation has grown due to our reliable, honest 

and affordable service. Honesty means never recommending 

work that is unnecessary and giving you an accurate price 

before we do the work…no hidden fees.

At A Good Plumber Inc., we believe customer service 

is about exceeding 

the customer’s expectations before, during, 

and after the job!

Our Professionally Trained, Clean and 
Courteous Staff Can Handle:

Why Choose
“A Good Plumber”?

$25 Off 
Any

Plumbing Job 
With This Ad

Cannot be combined with 
any other offer.

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

years in prison, and will be 
sentenced on April 26 along-
side his roommate and re-
puted lover Michael Turano, 
who pleaded guilty to one 
count of bribery conspiracy. 
Turano is facing fi ve years 
in prison and will also be 
sentenced on April 26.

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 uence 
to developers in exchange 
for up to $1 million in bribes, 
from 2007 to February 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 statement 

outside Manhattan Federal 
Court.

“By accepting responsi-
bility for his conduct, Sena-
tor Kruger has confi rmed 
his respect for the integrity 
of the judicial process,” said 
Brafman. “Mr. Kruger has 
honestly served during a 
lifetime of public and com-
munity service, which al-
though obviously fl awed, 
is still nevertheless on bal-
ance, quite extraordinary.”

The feds begged to differ.
“Senator Kruger mon-

etized his public offi ce and 
served himself,” said US At-
torney Preet Bharara. “The 
people of New York expect, 
deserve and demand hon-
esty 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 Commu-
nity 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 lob-
byists in exchange for his 
help on legislative matters.

Federal prosecutors said 
that lobbyists paid Kruger 
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 expanded 
hours.

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

• Go to war with Ameri-
can Indian reservations to 
collect state sales taxes on 
cigarettes.

Earlier in the day, Kruger 
submitted a terse resignation 
from his senate post prior to 
his meeting with the judge.

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

Continued from cover

Kruger

Kruger’s lawyer Benjamin Brafman reads a statement outside of Manhattan Federal Court after his 
client pleaded guilty to bribery charges.  Photo by Bess Adler

For more on Kruger see 
page 16
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BY SHAVANA ABRUZZO
There’s more to love at 

Lenny and John’s Pizzeria 
now that it’s twice the size 
— and retro-licious.

The 42-year-old neigh-
borhood staple on Flatbush 
Avenue between Avenue 
P and Quentin Road cel-
ebrated its expansion on 
Dec. 14 with half-price piz-
zas, a stream of well wish-
ers, and high hopes for the 
transformation, which in-
cludes more seating, a wait 
staff, and brick, steel and 
granite accents to achieve 
an old-world look with a 
current feel, according to 
one of its owners.

“We tried to make it 
look like it’s been there a 
long time, but still keep 
it modern,” said Jimmy 
Scandiffi o, who has owned 
and operated Lenny and 
John’s with his brother 
Danny since their father 
and uncle — the original 
Lenny and John — retired 
eight years ago.

There’s a whole lot of 
new, fi nger-lickin’ items on 
the menu, too, including as-

sorted seafood, dinners, pa-
ninis and desserts. 

Customers are keen to 

welcome a new age of Lenny 
and John’s on the avenue, 
according to the pizza man.

“Everybody has nothing 
but good things to say!” he 
said.

Marine Park staple, Lenny and John’s, doubles its size!

MMM!: Danielle Scandiffi o, 17, is all smiles as she sinks her teeth into a freshly made slice of pizza at 
Lenny and John’s, the Marine Park pizzeria which recently expanded. (Right) Owner Jimmy Scandiffi o 
makes a fresh pie.

PIZZERIA EXPANDS

�����

Lenny and John’s has expanded! The pizzeria on Flatbush Avenue has opened a new dining area. Photos by Steve Solomonson
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BY AARON SHORT
’Twas a night to remember — 

especially if you were a pol or one 
of their pushers.

The smiles were glued on and 
the back-slapping was in high 
gear last Monday night as more 
than 200 of Southern Brooklyn’s 
most politically astute foot soldiers 
wined and dined with their favor-
ite Democrats at the Thomas Jef-
ferson Club’s annual holiday party 
in Bergen Beach.

Die-hard Dems — including 
mayoral-hopefuls Council Speaker 
Christine Quinn, Comptroller 
John Liu, Public Advocate Bill De-
Blasio and William Thompson — 
feasted on a festive spread of deli 
meats, pasta, olive salad, and subs 
as long as the boats anchored at the 
Hudson River Yacht Club where 
the frolic was held.

The goodwill fl owed like cham-
pagne, and even a  federal probe 
of Assemblyman Vito Lopez (D–
Bushwick) and his Bushwick-based 
charity  failed to dampen spirits in 

the crowd which cheered faithfully 
as  club President Frank Seddio  up-
lifted Lopez by telling him that he 
embodied late club leader Anthony 
Genovisi’s mantra of “do the right 
thing.”

Liu arrived fashionably late 
and appeared unruffl ed by the 
mounting campaign fundraising 
scandal threatening to devour his 

candidacy, posing cheerfully for 
photographs and holding court 
like a Tefl on offi cial with Seddio 
there to boost him.

“[John’s] had a tough with the 
press like most of us, but he’s en-
during and he’s here,” said the 
president.

Last Monday night, thankfully, 
those pesky feds were as invis-
ible as a Grinch at a holiday party, 
though scores of judges did attend.

Other merrymakers included 
Assemblymembers David Green-
fi eld (D-Borough Park), Annette 
Robinson (Bedford-Stuyvesant) 
and Hakeem Jeffries (D–Fort 
Greene), and Councilmembers 
Jumaane Williams (D–Flatbush), 
Tish James (D–Fort Greene), Steve 
Levin (D–Greenpoint), Darlene 
Mealy (D–Brownsville) and Do-
menic Recchia (D–Coney Island).

The Thomas Jefferson Club, one 
of the city’s oldest political organi-
zations, has launched the careers of 
three generations of distinguished 
Brooklyn politicians, including 

Assemblyman Alan Maisel (D–Ma-
rine Park), Councilman Lew Fidler 

(D–Canarsie) and Seddio, a former 
assemblyman.

Democrats get in the holiday spirit with revel at Thomas Jefferson Club

Comptroller John Liu and County Chairman Vito Lopez are two peas in 
a pod during The Thomas Jefferson Club’s holiday party last Monday.
 Photo provided by Betty Ann Canizio

’Tis the season for partying

* 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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WE’RE HERE 
When You Can’t Be

Noah’s Ark Veterinary

Daily
Weekly
Monthly

Reserve 
Early 

For The 
Holidays

Call 
For More 

Info

Thomas Jefferson Club President 
Frank Seddio makes his introductions. 
 Photo by Aaron Short
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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 announc-
ing professional box-
ing matches at Madison 
Square Garden

But team officials said 
that his deep and ener-
getic 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 Pe-
tra Pope, a team vice pres-
ident. “When I first saw 
[him audition], I knew he 
was the one right away.”

The team will get a side 
benefit from hiring Dia-
mante, who is active in 
charities in his spare time, 
most recently including 
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 
struggling to be just that 
as the controversial Bar-
clays Center nears comple-
tion. But Diamante thinks 
that any lingering hard 
feelings will disappear 
once the team hits the 
hard wood.

“Come 2012, the roof 
is going to come off that 
arena,” Diamante said. 
“There’s going to be so 
much energy.”

Continued from cover

Nets
New Nets announcer David Diamante is a Fort Greene resident. Nets Basketball / Melanie Fidler

USE IT OR 
LOSE IT!

Great Value 
for your flex 
spending $$$$

NOW
ACCEPTING:
All Medical Savings and Flex

Spending Credit Cards
exexexexxx

reat Va

Now Available
High Definition

Digital Progressives
Call For Pricing & Info

BY THOMAS TRACY
Sen. Carl Kruger’s resig-

nation and admission that 
he took close to $1 million 
in bribes from deep-pock-
eted lobbyists and develop-
ers leaves a big vacancy in 
Brooklyn’s political world — 
and at least three people are 
angling to step into the dem-
ocrat’s shoes. Here’s a break-
down of their chances:

Councilman Lew Fi-

dler (D–Marine Park), 

2–1:. Fidler’s been quietly 
eyeing the seat since the 
feds indicted Kruger in 
March. He evaded questions 
about a run on Tuesday, but 
promised to make his plans 
known in the near future.

Fidler’s already amassed 

more than $331,000 for his 
campaign, according to 
state Board of Election re-
cords. He’s also made an 
early pitch for the Orthodox 
vote — buying ads in news-
papers last week outlining 
how much council money 
he’s earmarked to Jew-
ish organizations over the 
years.

David Storobin, vice-

chairman of the Brook-

lyn Republican Party, 

3–1: A lawyer who’s  at-
tacked Kruger’s dealings 
with Brighton Beach’s Rus-
sian community in the past , 
Storobin is expected to be 
the GOP candidate for the 
seat. He hasn’t raised any 
money, according to the 

state board of elections, but 
he hoped to cash in on some 
of the pro-Republican fervor 
in the district that helped 
get Rep. Bob Turner elected 
to Congress in November.

Igor Oberman, Bor-

ough President Markow-

itz’s liaison to Russian 

community, 8–1: Oberman 
was gunning for Kruger 
in 2010, but dropped out of 
the race just before the pri-
mary election. Since then 
the Russian-born judge has 
been beefi ng up his political 
credentials by working for 
Markowitz. But Oberman 
hasn’t raised any money 
since his 2010 campaign, ac-
cording to the state Board 
of Elections.

Contenders lining up to 
replace Carl Kruger
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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

By Camille Sperrazza
Come and meet those dan-

cin’ feet. 
Not on 42nd Street, but right 

here in Brooklyn at April’s 
Dance-N-Feet.

Tap, ballet, jazz, hip-hop, 
pointe, and Caribbean dance 
classes are all offered. You can 
also learn to move your feet 
— and everything else — at 
karate and gymnastic classes.

Bring the entire fam-
ily, because there are sibling 
discounts. Try a few classes, 
and take advantage of  multiple 
class discounts. 

“We’re one of  the lowest-
priced studios in Brooklyn,” 
says owner April Scandariato. 
The company even offers com-
plimentary trial classes. 

This is April’s Dance-N-
Feet’s 18th season, says Scan-
dariato. She is proud to boast 
that a dance student and a 
teacher, both of  whom waltzed 
their way through the school 

at some point, appeared on the 
television show, “So You Think 
You Can Dance?” 

Countless others have par-
ticipated in competitions and 
earned recognition. For ex-
ample, there are four hip-hop 
companies, for ages 4 through 
21, and two Caribbean compa-
nies for ages 4 through 18. 

“Our hip-hop companies 
have won platinum awards,” 
she says. Recitals and summer 
dance camps are also part of  
the fun here.

Scandariato has been danc-
ing since age 5, and has been 
teaching the art since age 13, 
she says. She has appeared 
in a few professional shows 
herself, and has worked with 
top names in the business, in-
cluding Gregory Hines, Savion 
Glover, Zan Porter, Charles 
Kelley, and Frank Hatchett. 

When opportunity knocked 
for her to purchase a local 
dance studio that had 50 
children enrolled, she knew 
she had found her calling, says 
Scandariato. 

“I loved to teach, and wanted 
to work with children to teach 
them how to dance.” 

After a year, enrollment 
jumped to 140. By the second 
year, it was 280. 

“The rest is history,” says 

Scandariato. “We now teach 
600 to 1,000 children a year.”

The school also expanded to 
three different locations in the 
borough.

The teachers on staff  
all have professional back-
grounds, says Scandariato. 

“Many have been on televi-
sion and in the movies.” A lot 
of  their students go on to study 
the performing arts, and they 
attend high schools that offer 
professional dance programs, 
she says.

There are classes for adults, 
too. 

“Bring a friend, and take ad-
vantage of  a special offer,” she 
says. Ask about these offers at 
the studio.

April’s Dance-N-Feet also 
has an extensive boutique, 
selling items of  interest to 
people enrolled in classes, and 
to other schools as well. You’ll 
find dance shoes, dance bags, 
tight, leotards, and lots more, 

even a few toys.
If  all the dance shows on 

television have your feet itch-
ing to go, put on your dancing 
shoes and get ready to dance, 
dance, dance.

April’s Dance-N-Feet [9411 
Avenue L between E. 94th and 
E. 95th streets in Canarsie, 
(718) 272-1813]. Open Tuesdays 
through Fridays, 5 – 9 pm; 
Saturdays, 10 am – 9 pm, and 
Sundays, 10 am – 6 pm. 

[4626 Flatlands Ave. between 
Schenectady Avenue and E. 
46th Street in Canarsie (718) 
692-4809]. Open Fridays, 6 – 8:30 
pm, and Saturdays, 9 am – 6:30 
pm. 

[1866 Flatbush Ave. between 
E. 38th Street and Avenue K, in 
Canarsie (718) 258-2340]. Open 
Saturdays, 9:30 am – 3:30 pm.

Put on your dancing shoes
B U S I N E S S  B R O O K LY N  S T Y L E  –  A D V E R T I S E M E N T

Staff  member  Victoria  Queen  shows 
off one of the many tutus on sale.
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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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SHAVANA ABRUZZO
Awards, toasts and 

hearty back-slapping 
were on the menu when 
the Brooklyn Chamber of 
Commerce held its annual 
winter gala at the El Car-
ibe Country Club.

Business and political 
leaders from across the 
borough were hailed for 
their work at the Dec. 8 
fete — and some were even 
singled out for special ac-
colades.

Those honorees in-
cluded state Sen. Marty 
Golden (R–Bay Ridge), As-
semblyman Joe Lentol (D–
Williamsburg) and Coun-
cilman Domenic Recchia 
(D–Coney Island), in addi-
tion to Bay Ridge Ford, the 
Brooklyn Nets, and Luna 
Park. 

Lentol and Golden 
were named 2011 Chamber 
Champions for sponsor-
ing legislation supporting 

Brooklyn Health Works, 
the chamber’s low-cost 
health insurance program 
covering more than 700 
small businesses.

Lentol returned the 
good faith by crediting the 
organization with the bor-
ough’s commercial suc-
cesses.

“Brooklyn is on the 
move, and it’s not only be-

cause of the things we have 
been able to do in Albany, 
but it’s because of the dy-
namic leadership that this 
Chamber and [its] mem-
bers provide,” he said.

Astoria Federal Sav-
ings’s Perry Shapiro, a 
retired chamber board 
member, also received a 
special lifetime achieve-
ment award.

Bay Ridge Ford honoree Gary Flom (third from left) and wife Svitlana are feted by (from left) Chamber 
President Carl Hum and Borough President Markowitz.  
 Photos courtesy of the Brooklyn Chamber of Commerce

Brooklyn Chamber of Commerce honors 
politicians and business leaders

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  

(From left) Chamber President Carl Hum joins honorees Assembly-
man Joseph Lentol, state Sen. Marty Golden, and Chamber Chair-
man Peter Meyer.  
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BY THOMAS TRACY
Christmas came early 

to Avenue R last Thursday 
— and Santa’s elves were 
working overtime.

Councilman Lew Fidler 
(D–Marine Park) and the 
41st A.D. Democrats Club, 
the team responsible for 
hosting the Community 
First Toy Drive — the city’s 
largest Toys for Tots collec-
tion fi ve years running — 
exceeded all expectations 
on Dec. 15 as they accumu-
lated 8,674 toys, smashing 
last year’s record of 7,790 to 
smithereens.

The stellar event, run by 
Fidler staffer Bryan Lee, 
brought in a wide variety 
of unwrapped dolls, games, 
action fi gures, puzzles, and 
more to the 41st A.D. Demo-
crats Club offi ce on Avenue 
R near Haring Street.

Fidler’s happy, but mus-
cle weary, helpers joyfully 
packaged all the presents — 
all of which are guaranteed 
to bring a smile to a needy 
child’s face — throughout 
the night, before handing 
them over to the U.S. Marine 
Corps, which ovesees Toys 

for Tots drives nationwide.
The joy was contagious, 

with Fidler getting abso-
lutely giddy as he gazed at 
the heaping pile of toys in 
front of him.

“Just imagine all those 
kids whose lives we’re go-
ing to impact this holiday 
season,” Fidler said.

Lee, Fidler’s chief elf, 
agreed.

“There are going to be 
over 8,000 kids who’ll prob-

ably never know us, but 
will know there are people 
out there who care about 
them,” Lee said. “Some-
times knowing there are 
people out there who care 
is more important than the 
gifts themselves.”

The U.S. Marine Corps 
estimate that one out of ev-
ery 29 gifts Toys for Tots 
will give out this season 
was donated from the Com-
munity First Toy Drive.

WELCOME TO LEW’S LAND OF TOYS: Councilman Lew Fidler (D–
Marine Park) is overwhelmed by how many people donated gifts at 
his annual toy drive last Thursday — one of the biggest toy drives 
in the city. Photo by Steve Solomonson

Lew puts Santa out of work! Sandy’s Toy Bin
3808 Nostrand Ave. 

347-275-7954

  PRICES 
 AS LOW AS 

$4.99!

FREE 
BOUNCE PLAYTIME

Every Sunday 12-5pm
(w/ parental supervision.

Children 6 years old

and younger.)

Hot Brands At Discounted Prices!!!

We Do Layaway

10% OFF All             Products
                                         Expires 12/29/11

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

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

NYParenting Media/CNG 

www.NYParenting.com 
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To the editor,
I really liked your article about actor 

Tony Darrow — a.k.a. Anthony Borgese 
— coping a plea to extortion (“Mea culpa 
for mob-tied actor,” Dec. 15).

Your lead, “That Anthony Borgese,” 
was comforting, but it didn’t do much for 
me when everyone started contacting me 
and asking if it was me or if we were re-
lated!

I neither look like him, nor am I as 
good an actor as he is! 

For the record, not all Anthony 
Borgeses are bad, but it was fun being 
confused with a mobster!
 Anthony Borgese

The writer is the chairman of the Tour-
ism and Hospitality Department at Kings-
borough Community College.

No ‘can’ do!
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), state Sen. 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

Nadler’s ‘blues’
To the editor,

Congressmember Jerry Nadler’s call 
for U.S. Attorney General Eric Holder to 
conduct a federal investigation into how 
the NYPD managed the eviction of Oc-
cupy Wall Street protestors from Zuccotti 
Park clearly illustrates how out of touch 
he is from the day-to-day life of constitu-
ents. 

This is the same attorney general who 
has no idea how several thousand “guns 
for drugs” ended up in the hands of drug 
cartels, resulting in the death of an Amer-
ican border patrol offi cer. Nadler is con-
veniently silent on many related issues. 

The Occupy Wall Street protestors 
cost city taxpayers millions of dollars in 
overtime for reassigning hundreds to sev-
eral thousand of New York’s Finest on a 
daily basis to preserve their right to pro-
test. Many of these police offi cers had to 
be pulled from other precincts around the 
city. As a result, many of those neighbor-
hoods may have suffered from a higher 
crime rate due to fewer police on patrol, 
and during Occupy Wall Street, several 
hundred people lost their jobs as adjacent 
businesses lost customers. 

Several thousand people, including 
myself, who either work or live in the 
neighborhood were denied access to Zuc-
cotti Park as our civil rights were violated 
by the occupancy. New York’s Finest con-
ducted themselves in a professional man-

ner with incredible restraint.
Congressman Nadler does a great 

job representing the most liberal elite 
of Manhattan’s West Side, but continues 
to neglect the overwhelming majority 
of both his constituents and other New 
Yorkers by constantly advocating on be-
half of the “politically correct” causes of 
the moment.

Larry Penner

Great Neck, N.Y.

Yam yarn
To the editor,

In a recent article about an upcom-
ing latke festival, you wrote that one of 
the competitors “is an iconoclast in the 
world of shredded, fried potato pancakes, 
a Hanukkah 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.

Quinn-tastrophe
To the editor,

I would never vote for Council Speaker 
Christine Quinn as our next mayor since 
she would be a continuation of Mayor 
Bloomberg’s regime. 

The mere fact that former Mayor Koch 
has endorsed her candidacy makes me 
feel that my decision is the right one. Koch 
has been as anti-union as they come. 

Quinn, who is not exactly Mary Pop-
pins or Mrs. Miniver, would probably con-
tinue in that vein.
 Ed Greenspan

 Sheepshead Bay

Unstable ‘novelty’
To the editor,

Carriage horses in the city are an 
atrocity! 

These horses are not well-cared for, 
they work long hours in all weathers and 
endure horrid stables. 

A good alternative to carriage horses 
— for those who want novelty — would be 
pedi-cabs. Those are employees of their 
own free will, and are allowed to quit. 
Horses don’t have that option. 

So far, the animal protection groups 
have been unable to end the abusive situ-
ation of the carriage horses. 

I pray for the day when these unfortu-
nate and highly intelligent beings can be 

retired to a legitimate sanctuary. 
 Sarah Vogel

 Seagate

Wrong war path
To the editor,

It seems that the war in Iraq is over, 
but I don’t see any fl ag-waving or hear 
any cheers!

What “revenge” did we get for the poor 
souls who died on 9/11? No one can say for 
sure.

The only thing that happened was that 
our soldiers died and we are in debt.

What’s the answer? Does anyone 
know?
 Name withheld upon request

Good Samaritans
To the editor,

It sure is the season of goodwill!
You hear all the time that teenagers 

are boorish and bad mannered, but I 
would like to tell you about an experience 
I had last week that should restore every-
one’s faith in the younger generation.

I am a senior citizen who fell recently 
near the train station on E. 16th Street 
and Kings Highway. I’m in pretty decent 
shape for a woman in her 70s, but still it 
was a shock to my system; one minute I 
was walking down the avenue just fi ne, 
and the next — boom — I was on the fl oor!

Before I had a chance to collect my 
thoughts — or think about many scat-
tered packages — a pair of boys about 15 
years old rushed to my aid. They made 
sure that I was okay before helping me 
up. They asked me if I wanted them to 
call an ambulance, which I didn’t. 

Once they got me on my feet, they car-
ried my packages for me until I could get my 
bearings again — about two blocks. I wanted 
to give them a few dollars to show my appre-
ciation, but they wouldn’t hear of it.

I can’t begin to tell you how much 
their concern, kindness and selfl essness 
meant to me. I forgot to get their names, 
but if they read this letter, I hope that 
they will understand what a gift they are 
to their parents. They must have been 
raised very well to rush to help me as 
they did.

I must confess that before this inci-
dent, I was wary of teenagers on streets, 
but now I have renewed hope, and for that 
I have two young strangers to thank! 

If they should see this letter, here goes 
a great big “thank you” to them with best 
wishes for a great holiday. May God bless 
them and bring them luck for all their days.

Winnie Swenson

Midwood

LET US HEAR FROM YOU
Letters to the Editor should be ad-
dressed to Vince DiMiceli, Editor, Cou-
rier Life Publications, 1 MetroTech Cen-
ter North, Brooklyn, New York 11201, or 
sent via e-mail to editorial@cnglocal.
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
It’s a case of mistaken identity!
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Twas the day before Christ-
mas and all through the 
house, 

Not a creature was stirring, not 
daughter, not spouse.

No presents were wrapped, 
neigh not even bought,

Again I was stranded without a 
gift — I was caught.

In two shakes of a reindeers’ red 
nose and white tail,

I ran to the shops to get that last 
sale.

I whipped out my plastic and 
purchased a ton,

I thought “Late night shopping 
oh what good fun!”

I ran through the aisles, fi rst 
this way then that,

Buying gifts for daughter Bri, 

hubby Bob and even the cats.
I made it home in an instant 

quicker than old St. Nick,
Sitting down at the table with 

paper to pick. 
I wrapped and I wrapped, with 

bow, ribbon and tape,
My fi ngers were fl ying even 

though it was late.

I fi nally fi nished with seconds 
to spare,

Hoping the house wouldn’t 
wake with a scare.

I crawled into bed and let my 
eyes close,

And waited for morning to the 
happy ho, ho, ho’s.

I promised my self never again, 
no it’s not right, 

Not for Nuthin’™, Merry Christ-
mas to all and to all a good night.” 

The war on Christmas is 
over, and we can get back 
to normal. That is, if you 

agree with Wisconsin Gov. Scott 
Walker, who has renamed the 
30-foot-tall “holiday tree” in the 
Rotunda of the state capitol the 
“Christmas tree.” Yes, the ever-
green tree decorated with orna-
ments is again offi cially a sym-
bol of Christmas, in spite of the 
fact that we observe several holi-
days around the same time. The 
menorah and the dreidel remind 
us of Hanukkah. An ear of corn, 
a cup, seven candles in a cande-
labra and fruits on a mat are in 
honor of Kwanza. 

Of course, the Madison-based 
Freedom from Religion Foun-
dation is opposing calling it a 
Christmas tree. It says that non-
religious people will be offended 
by such a tree. Really? They are 
offended because others call it 
exactly what it is? 

Am I being disrespectful if I 
said that they’ll have to get over 
it? I am? Then I won’t say it. But 
I will say that I have called it a 
Christmas tree all my life, and 
no matter what name they want 
to put on it, no matter where it is 
displayed, it is still a Christmas 
tree. I’m not Christian, and I am 
not offended when folks wish me 
a Merry Christmas. Are you?

I hope the non-religious cof-
fee drinkers all over America 
are not offended by the aroma 
of Starbucks’s newest mix, the 
Christmas Blend. Maria, the 
beautiful gal behind the counter 
whispered, “Even if they ask me 
for a container of Holiday Blend 
I’ll know exactly what they 
want.”

For those of you who blame 
FOX news for all these holiday 
hostilities, how do you account 
for school boards such as the one 
in the western New York town of 
Batavia who have joined in this 
war on Christmas? There’s a new 
school policy that bans class-
room decorations or displays of 
Christmas or Hanukkah. Teach-
ers are being told that they can-
not even say “Merry Christmas.” 
They will be allowed to have 
“multicultural celebrations,” but 
Christmas parties are prohib-
ited. As far as the holiday con-
cert is concerned, the program 
has to be “balanced.” Certain 
songs and expressions are not al-
lowed. “Christmas should not be 
included and  blah, blah, blah.” 
This is what ticks me off.

Some of those same schools 
that teach our youngsters about 

sex and demonstrate pregnancy 
prevention by putting condoms 
on cucumbers are forbidden to 
sing about Christmas or even 
mention God. Glee clubs and 
choruses all over America are 
free to sing about winter and gift 
giving, but Christmas songs? 
Heaven forbid. Hey. Can I men-
tion “heaven?” If “God” is a no-
no “heaven” is a maybe.

So if we have to fi nd accept-
able names for the day that is de-
clared a legal holiday, what can 
we sing? Well, if you change the 
lyrics a bit, you might be able to 
come up with the top 10.

10) “I’m Dreaming Of A White 
Winter Solstice”; 9) “It’s Begin-
ning To Look A Lot Like Winter 
Break”; 8) “I’ll Be Home For Mid-
Winter Holiday Happy Giving 
Time”; 7) “On the First day Of 
Joyous Time My True Love Gave 
To Me”; 6) “All I Want For Merry 
Jolly Festive Joyous Eve Is My 
Two Front Teeth”; 5) “We Wish 
You A Merry Cold Weather Holi-
day”; 4) “It’s A Holly Jolly Euro-
Centrically Imposed Mid-Winter 
Festival”; 3) “Oh Giving Tree”; 
2) “Rocking Around the Winter 
Celebration Tree” and my favor-
ite, the Chipmunks sing 1) “The 
Saturnalia Song.” 

Saturnalia? Don’t bother 
looking it up. Trust me on this. It 
is one that you’ll enjoy. Just cel-
ebrate it.

• • • 
Whatever your preference 

is, I am StanGershbein@Bell-

south.net wishing you a Merry 
Christmas, Happy Hanukkah, 
Joyful Kwanza, Happy Holidays 
and, of course, a Fabulous Festi-
vus for the rest of us!

If junk-justice had 
a personifica-
tion, it would be 

Brooklyn Criminal 
Court Judge Evelyn 
LaPorte.

The jurist who 
 once said, “There 
is no better job in 
the world than that of being a 
judge,”  and  “I have to interpret 
and evaluate what is in front of 
me, be just and at the same time 
make sure that I keep my com-
munity safe,”  emerged as a key 
player in the Dec. 5 fatal shoot-
ing of East New York Patrolman 
Peter Figoski. She released his 
alleged killer — gun-wielding, 
drug-dealing career-con Lamont 
Pride — without bail last month 
after a drug bust in Coney Is-
land, ignoring Pride’s outstand-
ing arrest warrant in another 
state for aggravated assault. She 
even announced defiantly,  “I am 
not going to set bail even though 
the drugs were [found] pursuant 
to a search warrant.”  

LaPorte’s jurisnonsense is 
nothing new. She  released ac-
cused pedophile Rabbi Yehuda 
Kolko of Midwood  on his own re-
cognizance in 2010. The yeshiva 
teacher copped a plea to avoid 
jail time, and later violated an 
order of protection against one 
of his victims, earning a wrist 
slap from LaPorte who told him, 
“Don’t look at them!” 

Two years earlier, LaPorte 
dismissed charges against two 

men accused of  wheeling their 
dead friend’s corpse down a 
busy street and trying to cash 
his Social Security check  be-
cause prosecutors didn’t know 
when the man died. She was 
also the presiding judge when 
former Bay Ridge democratic 
district leader and private in-
vestigator  Ralph Perfetto repre-
sented his relative during a pre-
liminary court hearing in 2008 , 
and a nonchalant witness when 
she t estified at Perfetto’s own 
trial  in May for posing unlaw-
fully as an attorney, according 
to the P.I. 

“When questioned about her 
17 years in the Brooklyn district 
attorney’s office and her experi-
ence with detective investiga-
tors signing in as ‘D.I.’, she an-
swered in a cavalier manner, ‘It 
could mean personal injury’,” 
Perfetto says.

LaPorte’s ascension to the 
bench in Brooklyn also raises 
eyebrows. She was elected in 
2004 courtesy of corrupt ex-As-
semblyman Clarence Norman, 
the disgraced chairman of the 
Kings County Democratic Party 
 now in jail for accepting illegal 

campaign contribu-
tions . 

Her delinquency 
on the job proves why 
LaPorte should have 
stuck to her first 
choice of profession 
— flying in the sky.

 “I didn’t come 
here to be a lawyer, I came here 
to be an airline stewardess!”  
the judge, who moved here from 
Puerto Rico, informed students 
visiting her courtroom last 
year.

An effective judicial system 
is the cornerstone of America, 
and a critical barometer for 
fledgling democracies around 
the world. It should be upheld 
by individuals capable of bal-
ancing their unmitigated power 
with the appreciation that comes 
with being called “Your Honor.”

LaPorte’s noxious power trip 
has cost four daughters their 
beloved dad — one of the fin-
est among the Finest who was 
the antithesis of Lamont Pride, 
making 200 arrests in his 22-
year career and receiving 12 
medals, i ncluding one for help-
ing to nab the Zodiac killer in 
the 1990s . 

She needs to be disrobed 
when her term expires in 2014 or 
impeached by the New York Su-
preme Court for gross miscon-
duct because law-abiding New 
Yorkers need her like they need 
a hole in the head.

Sabruzzo@CNGLocal.com

NOT FOR
NUTHIN’

Joanna DelBuono

IT’S ONLY
MY 

OPINION
Stanley P. Gershbein

A BRITISHER’S
VIEW

Shavana Abruzzo

Impeach Judge LaPorte!Good guys won the 
war on Christmas

Another year, another Christmas poem
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I’m madder than an ac-
rophobic reindeer who’s 
forced to pull Santa’s 

sleigh on Christmas Eve 
over the fact that it is once 
again what I like to call 
“that horrible time of the 
year.” Again. 

Look, you all know that 
whenever Santa needed a 
stand-in at a school or com-
munity event because he 
was tied up with work at the 
North Pole, he would give 
the Screecher a call, and I 
would happily — and magi-
cally — be transformed into 
Jolly Old St. Nick. I did this 
for years for the big man, 
because I knew that it kept 
me on his “nice” list, even 
though some of the things 
I did during the year could 
be classifi ed as “naughty.”

But no more.
You wanna know why? 

No? Then try to fi nd some-
thing more interesting to 
read in this newspaper (or 
website). Ha! He’ll be back!

Here’s why I can no lon-

ger stand Christmas, and 
be prepared to settle in, be-
cause I’m about to make a 
long story endless.

In my day, it was only 
permissible to greet peo-
ple this time of year with 
a hearty “Happy Holi-

days” because Christmas 
and New Years were just 
a week apart, everybody 
celebrated them, and both 
were (and are) national 
holidays.

Everybody loved Christ-
mas! Why? Because every-
body loved getting Christ-
mas presents, Christmas 
bonuses, Christmas cards 
and Christmas tips. 

But then, something 
happened. People who 
couldn’t spell started 
changing the “Christ” in 
“Christmas” to an “X.”

Now I don’t need to get 
into the logistics of this and 
dig into the whys, hows, 
and wherefores of this phe-
nomenon (apparently, ac-
cording to the Wackopedia, 
which somehow replaced 
my trusty old Funk and 
Wagnall’s that me and the 
misses picked up week af-
ter week at the Pathmark as 
my go-to place for informa-
tion, it has something to do 
with “X” meaning “Christ” 

in some foreign language 
that I don’t speak), and that 
upset some church-goers 
who began demanding 
the public “keep Christ in 
Christmas.”

Of course, this whole 
Christmas-Xmas dispute 
disrupted the heralding 
of peace, which was bad 
enough, but then things got 
worse.

Sometime a few years 
back, the Board of Educa-
tion decided to change all 
references to “Christmas” 
to “Holiday” at city schools. 
That meant “Merry Christ-
mas” would be replaced 
with “Happy Holidays,” 
and the “Christmas Show” 
would be called the “Holi-
day Show.” 

And that’s when I 
stopped stepping in for 
Santa at schools!

Now let me give you my 
top-10 reasons why my love 
of Christmas has slowly dis-
integrated like  Daffy Duck’s 
disintegrating pistol :

1) Gaudy Christmas 
cards that spew sprinkles 
all over your face, body, 
clothes, and house when 
you open them up. These 
annoying, long-lasting 
sprinkles are so annoying 
and long-lasting, you end 
up fi nding them fl oating in 
the swimming pool in the 
summertime!

2) All those Christmas 
shows with withered old 
actors who used to be hand-
some icons. I saw one on the 
Hallmark channel with for-
mer James Bond star Roger 
Moore playing a grumpy 
grandfather poo-pooing a 
Christmas tree. Seeing a 
shriveled-up Simon Tem-
plar made me feel a million 
years old. Make it stop!

3) The liars on QVC and 
the Home Shopping net-
work who promise you de-
livery before Christmas, 
and then never deliver! I 
fall for that one every year!

4) The horrifi ed look of 
disappointment on your 

kid’s face when he opens 
your gift — and it isn’t the 
toy he wanted! Be happy I 
got you anything, you little 
whippersnapper!

5) When your teen ex-
pects to get the high-tech 
toy that everybody else 
wants, and she’s not happy 
with the knock-off you got 
because you wanted to save 
a couple bucks. Worse, the 
kid then calls you a cheap-
skate!

7) When I have to go 
to the store to return all 
those presents that I didn’t 
like! Good thing instead of 
standing in line, I get to sit 
on Tornado!

To quote Ebenezer 
Scroodge: “Bah humbug!” 

But you now something? 
You all should have a very, 
Merry Christmas and a 
happy, healthy New Year.

And I’ll try to get past 
these things, and try to as 
well!

Screech at you next 
week!

BIG
SCREECHER
Carmine Santa Maria

Look, it’s a very Carmine Christmas
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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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From Dr. Lance Austein,  
Monogram Medical and staff

Wishing All Our 
Customers & Friends 

Warm & Wonderful Holidays!

KLEARVIEW APPLIANCE
3707 Nostrand Ave, 
Brooklyn, NY 11235

718-743-0907

KLEARVIEW 
APPLIANCE

Happy 
Holidays

Happy 
Holidays

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

Merry Christmas, Happy Hanukkah
  and Happy New Year

from your friends at the

HOLIDAY GREETINGS 2011

Happy Holidays
from

Courier Life 
Newspapers
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BEST WISHES FOR A 
JOYOUS HOLIDAY SEASON 

TO ALL OUR 
CUSTOMERS & FRIENDS 

FROM JOHN TURIS 
& THE STAFF OF 

KINGSVIEW REALTY
4713 Avenue N

Brooklyn, NY 11234
718-692-4020

Dr. Maria Katsev, Optometrist, 

and All of Us

at PEARLE VISION ©

 Would like to Thank You 
for Your Business and Wish 
All the Happiest of Holidays!

Georgetown Shopping Center
2103 Ralph Avenue, Brooklyn

718-241-0400 718-968-6864

Greetings!

Have a Happy Holiday 
and a joyous New Year

From the office of Dr. Lichter DDS
1-718-339-7878 1122 Avenue P (1 Block East Of Coney Island Ave.)

Fax: 718-339-6611

HOLIDAY GREETINGS 2011
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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, daughter 
of owner Frank Ciolli, whose 
rent dispute with his land-
lord led to the eviction, relo-
cation — and brief fi ght with 
the city over being allowed 
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 piz-
zas 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 raving 
about the pizza all day,” Pe-
luso added. “I think the pizza 
will be all right.”

It’ll have to be better than 
merely all right. In March, 
original Grimaldi’s owner, 
pizza legend Patsy Grimaldi, 
will take over the space va-

Grimaldi’s reopens in new location — with a coal oven

Get a pizza the action

©2011 New York Community Bank. Member FDIC

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

cated 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 animos-
ity there at all,” Paulsen said. 
“The competition is good. 
But it’s a shame that some-
one [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.”

Louisiana visitors Chrynelle Demette and Oliver Quinn enjoyed 
a Grimaldi’s pie. Both said they were impressed (but remember, 
they’re from Louisiana). Photo by Stefano Giovannini
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Brooklyn’s first and only real MMA Academy

Women’s Cardio Kickboxing - 1,000 calorie burn    ZUMBA
Kids Fitness    Teen MMA    MMA All Levels    Boxing
Brazilian Jiu Jitsu    Muay Thai    Wrestling    Judo

B
r

oo
klyn Mixed

M
artial arts

Brooklyn Mixed Martial Arts

www.BrooklynMixedMartialArts.com

Brooklyn Mixed Martial Arts
Brooklyn Mixed Martial Arts

Fulfill your healthy New Year’s Resolution!

MALSONS JEWELERS
est. 1970

Unforgettable
HOLIDAY

Kings Plaza, Lower Level
Brooklyn, NY 11234
718.253.6236
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BLOW OUT SALE
Everyday Storewide saving from floor to wall

“On The Move!”
KINGSBROOK
JEWISH MEDICAL CENTER

585 Schenectady Avenue | Brooklyn, NY 11203 | 718-604-5341
www.kingsbrook.org

Making Strides
in Excellence!

When
getting back
on your feet
matters

...IT’S
KINGSBROOK

Stroke
Pain Management
Sports Injuries
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BY ELI ROSENBERG
Ditmas Park’s favor-

ite online photo gallery 
is back — but you can 
only get it if you pay for it 
in old-school book form, 
thanks to AOL.

Photographer Nelson 
Ryland’s new coffee-table 
book catalogues hundreds 
of photos of his favorite 
neighborhood that were 
featured on the  Ditmas 
Park Blog  — but it took 
the bean-counting law-
yers at media giant AOL 
to get the photos off the 
web an into book form.

Ryland compiled the 
images in his book, dit-
maspark_365, during has 
two years as photo editor 
of the blog. But when AOL 
bought the blog to make it 
part of it’s Patch network 
of local sites, things got a 
little ugly.

Ryland said he was 
asked to sign a contract 
that gave AOL the rights 
to every photography pre-
viously published on the 
website — allowing the 
company to use them how-
ever it deemed fi t.

And that didn’t sit well 
with the photo editor, who 
feared for how his work 
would be displayed.

“I didn’t know if my 
photographs were going 
to end up on billboards in 
Lithuania.” said Ryland. 

Ryland said he refused 
to sign away the photo-
graphs, and as a result, the 
photos, which were often 
used in the site’s “photo 
of the day” feature, were 
taken down, crushing Ry-

land, who considered the 
work a labor of love.

 “It was very sad.” said 
Ryland, who had worked 
for free as the blog’s photo 
editor.

So Ryland made lemon-
ade our of lemons.

The self-published book 
features more than 260 pho-
tos from 35 photographers, 
that capture the beauty of 
the neighborhood: a man 
skiing amongst the snow-
covered Victorian houses, 
wisteria blooming over a 
graffi ti-laden subway sta-
tion, an old-man sitting on 
an Ocean Avenue bench — 
and it’s about time, given 
the number of artists in 
the community.

“SoHo isn’t the only 
place in the city where art 

is created,” said a Ditmas 
Park lawyer who photo-
graphs under the pseud-
onym Rufus Mangrove. 

Mangrove’s photos, like 
one of an old man in bub-
ble sunglasses in front of 
a pyramid of mannequin 
legs, capture a dark and 
comical side to the neigh-
borhood that those who 
don’t live there rarely get 
to see — until now.

“Out of the 50 I asked 
only one photographer 
said, ‘No,’” said Ryland. 
“Everyone is really ex-
cited.”

The book “ditmas-
park_365” is available to 
order at www.blurb.com/
bookstore/detail/2811169. 
For hardcover, $75; for 
softcover, $55.

BY ELI ROSENBERG
Brooklyn College has a 

message for the swim team 
of the high school located 
across the street: take a 
dive — someplace else.

The city-run college 
has barred Midwood High 
School’s swim team from 
using its new, eight-lane 
pool — the crown jewel of 
 its $115-million expansion  
— despite the fact that it 
let its high school neigh-
bors swim in its old pool for 
years.

That changed fi ve years 
ago, when the college shut 
that pool down to construct 
a new fi tness center — and 
the college has locked the 
door to high schoolers since 
the new pool  opened last 
year . 

The shallow dis is a 
stroke of bad luck, said boys 
coach — and Brooklyn Col-
lege alum — Lenny DeVir-
gilio, who hoped his jocks 
would be able to return to 
the nearby waters to avoid 
the hassle of traveling to 
rival high schools James 

Madison or Fort Hamilton 
for practice.

“I thought that they 
would open their doors to 
us,” he said. “It’s a big dis-
appointment”

The college had no prob-
lem fl exing its gills, claim-
ing the pool’s schedule is 
so full it can’t let its young 
neighbors — or any other 
groups — take a dip.

“We don’t have any out-
side groups coming in to use 
the pool,” said Alex Lang, 
the assistant sports direc-
tor. “Our pool is scheduled 
for activity pretty much the 
entire day.”

The captain of the boys 
squad doesn’t understand 
the shark attack.

“We have one across the 
street from us and instead 
we have to use one further 
away,” said Andrey Moisey-
enko. “It sucks having no 
pool.”

Moiseyenko said that 
being a fi sh in foreign wa-
ters has been oar-ifi c for his 
minnows, who must prac-
tice after 5 pm to accommo-

date swimming schedules 
at the other schools, and 
usually don’t get home until 
8 or 9 pm to do their home-
work. 

But Midwood’s gritty 
gliders refuse to be beached 
and are surging onwards 
despite being one of only 
two teams in their division 
without a pool to call home. 
The girls team made it to 
the city quarterfi nals, and 
the boys made a big splash 
after drowning their rivals 
— and locker mates — in 
last week’s “Battle of Bed-
ford” contest at Madison.

Hornet coaches said 
they appreciated the gener-
osity of their host schools, 
but being denied access to 
the college pool had sunk 
some of their aquatic hopes, 
including forming a diving 
team and adding new mem-
bers.

The Brooklyn College 
pool is open for paying us-
ers from the community 
and the college everyday, 
according to the  college’s 
website .

Book ’em: Trouble with AOL 
spawns coffee-table book

Photo editor Nelson Ryland’s sons Jack, 5, and Sam, 3, are two of 
the youngest contributors to his new photo book, “ditmaspark_365.”
 Photo by Nelson Ryland

Photo editor Nelson Ryland’s new book, “ditmaspark_365,” celebrates the neighborhood with stun-
ning photos.

Brooklyn College bans Midwood 
HS swimmers from pool

Brooklyn College has not allowed the Midwood HS swim team to practice in its new pool.

The Midwood High School swim team — with coach Lenny DeVirgilio — doesn’t have a pool of its own. 
In fact, the team has to use its opponents’ pools for practices.      Photos by Stefano Giovannini
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We are a full service RC hobby shop 
from RTR to full out race kits

We carry a full line of RC products.

If we don’t have it in 
stock we can order it 
and have your item 

in a few days!
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BOROUGH WIDE

Three cheers for Borough President 

Markowitz, Standing O’s helper, who led 
the holiday reindeer on a merry ride, de-
livering toys and books to more than 3,000 
children from low-income housing and 
shelters throughout our little village, at the 
annual Christmas show at the Christian 
Cultural Center. Tiny tots with their hearts 
all aglow enjoyed a stage show, with perfor-
mances by the Nubian Gents, the Feminine 
Fire, the Brooklyn Ballet, clown-about-
town Rob Lok, and the be-all and end-all of 
holiday goodness, Chrissmissy the talking 
Christmas Tree. Even the Grinch shared 
the holiday love and helped dole out pres-
ents.

BAY RIDGE

Toy-tacular!
Assemblywoman Nicole Malliota-

kis (R-Bay Ridge) spread her own brand 
of Christmas cheer by delivering toys col-
lected at her 2011 holiday toy drive to chil-
dren at the Fort Hamilton Army Garrison, 
The Guild for Exceptional Children, and 
Lutheran Medical Center. Boy, is she one 
busy elf! 

WINDSOR TERRACE

All aboard!
The teens at Bishop Ford High School 

proved that youth isn’t wasted on the young. 
The budding philanthropists collected, 
donated, wrapped and loaded lots of toys 
and goodies onto a big yellow school bus 
sleigh, and delivered them to Hour Chil-

dren, a non-profi t organization that cares 
for children of incarcerated and formerly 
incarcerated women. The students’ gener-
osity provided holly jolly Christmas gifts 
just in time for the group’s annual holiday 
party. Hour Children provides supportive 
services to incarcerated women and their 
families, and a place to live for more than 
300 mothers, who have successfully transi-
tioned from prison to a new life. Standing 

O raises a glass of nog to all — and to all a 
good night!

Bishop Ford High School [500 19th St. be-
tween Prospect Park West and Tenth Avenue 
in Windsor Terrace, (718) 360-2500].

PARK SLOPE

Oh come all ye faithful
Stop the presses — senior Alisa Prude-

Hunt is the winner of St. Saviour High 
School’s fi rst-ever Christmas card contest! 

For her holiday card, the talented artist 
drew an image of a student —wearing her 
trademark burgundy uniform shirt — hold-
ing a candle. “The Christmas card that I de-

signed was inspired by the unity I feel all 
year long here at St. Saviour High School, 
but particularly during the holiday sea-
son amongst my peers; the maroon shirt is 
what’s common amongst us all, and that’s 
why I chose to use it as the focal point of 
the card,” Alisa explained. Alisa’s drawing 
will appear on the school’s annual Christ-
mas card. “We have never had a Christmas 
card like this, it’s most unique,” commented 
Christine Bove, director of development.

St. Saviour High School [588 Sixth St. 
between Eighth Avenue and Prospect Park 
West in Park Slope, (718) 768-4406].

* * *

From Standing O
Good wishes and tiddings Standing O 

brings 
To all of the borough whose greatness 

she sings.
Merry Christmas, Happy Hanukkah, 

Joyous Kwanza. 

STANDING Brooklyn’s Biggest Booster
by Joanna DelBuono

He’s a good one, Mr. Grinch!

BOROUGH WIDE

Stories and PJs
‘Twas days before Christmas and 

all through the land, public school 
children were donating PJs — how 
grand!

Footies with hatchbacks all made 
out of fl eece, were donated — all 
folded and creased. 

Students from PS 225 and PS 119 
were feted with cookies and milk, 
and a storytime treat

And were thanked by Genevieve 

Piturro, for being so sweet.
Standing O pal Genevieve is the 

founder of The Pajama Program, a 
donation drive that, for every pair of 
PJs donated, donates a book, courtesy 
of Scholastic Inc. This year, the stu-
dents collected more than 400 pairs 
of pajamas through fund raisers and 
class activities. The PJ program has 
donated over one million pajamas 
and books to needy children nation-
wide since its inception in 2001. 

X-mas extravaganza — for charity!

Joe ho ho! Joe Muro’s house in the Rockaways is transformed into the little North Pole — and 
it’s all to raise money for charity.

BROOKLYN HEIGHTS

About 17 years ago attorney Joe 

Mure was setting up Christmas lights 
on his house when an urgent call came 
in and he was dragged away, missing his 
daughter’s fi rst Christmas. He vowed 
never, ever to be away from home on 
Christmas again, and he’s kept his prom-
ise ever since. Each year, Joe sets up a 
knock-your-socks-off Noel extravaganza 
at his home at 14403 Neponsit Avenue 
— yeah its in the Rockaways — but Joe 
is a Canarsie boy born and raised. The 
spectacular display has lights, lights 
and more lights, along with life-sized 
animatronic elves and, naturally, Mr. 
and Mrs. Clause. In fact, Joe’s house is 
so bright that Rudolph himself uses it to 
navigate Santa’s fl ight path! Joe decided 
to sweeten the pot — for a good cause, of 
course, — by using the yuletide display 
to fundraise for the Juvenile Diabetes 

Research Foundation, of which Joe is a 
boardmember. And so, a holiday tradi-
tion was born. This past year, on Dec. 
3, Joe threw a whopping extravaganza 
that attracted 4,000-5,000 guests eager to 
nosh on all types of food, enjoy live enter-
tainment and share in the good cheer — 
and Joe, like the good guy he is, foots the 
bill. This year, Joe expects the event to 
net about $175,000 jingle moolah, which 
donates to the foundation (yes, all of it). 
“This is worth the work, it puts a smile 
on every child’s face and it gives back to 
the community that gives so much,” said 
Santa Joe.

The alms box resides outside his 
house until the New Year, but you can 
mail a check to him any old time. Stand-
ing O gives Joe Mure a giant ho, ho, ho 
for his generosity and Santa spirit.  

Joe Mure, Esq. [26 Court St. between 
Montague and Remsen streets in Brook-
lyn Heights, (718) 938-1666].

Pajama-rama: A PS 225 student drops off 
a pair of PJs to the Scholastic Store as 
part of The Pajama Program.

Christmas comes early: A group of children open 
gifts at the Christian Cultural Center as part of a 
city-wide toy drive to deliver presents to more 
than 3,000 needy children.

Big yellow school sleigh: Bishop Ford students 
load up the Christmas Bus with gifts bound for 
Hour Children, an organization that cares for the 
children of incarcerated women.
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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].



34
Co

ur
ie

r L
if

e, 
De

C. 
22

-2
8,

 2
01

1

24
SEVEN

www.fushimi-us.com

Holiday Parties @ Fushimi
Let Fushimi host your next event!

Since 2003, Fushimi offers its spacious, luxurious party room to host events and celebrations. We provide personalized holiday 
decorations and on-remise entertainment upon request. Book your 2011 event with us early and receive a $150* Fushimi Gift 

Certificate towards your future purchase, and we will also throw in a gift bag for each of your guests. Call us today! 
*with a minimum of $1000 purchase requirement on food & beverage.

Holiday Gift Cards
A Fushimi Holiday Gift Card is a thoughtful gift for your friends, family or colleagues. This holiday season, we will be reward-

ing all our loyal customers with a complimentary Fushimi Holiday Gift Card* with every gift card purchase.
*Minimum of $50 purchase required. Cannot be used on the same day.

Mardi Gras New Year @ Fushimi
New Year’s Eve Party 

($99 per person)
Set Menu from 9:30pm–2am

Live DJ, Open Bar & Champagne Toast
Let’s secure the seats before the ball drops!

New Year’s Eve Cocktail Party 
($59 per person)

Open Bar all night from 10:30pm–2am
Serving Hor D’Oeuvres • Live DJ & Toast at Countdown

Let’s dance till you drop!

2110 Richmond Road
StatEN ISlaNd

718.980.5300

9316 4th Avenue
BaY RIdGE

718.833.7788

475 Driggs Avenue
WIllIaMSBuRG

718.963.2555

GRaNd oPENING SooN!
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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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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

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

Watch
Your Sports

Here!

 Kouros Bay Diner

Original
Owners

of
Foursome

Diner
on

Avenue U

LUNCH
starting at 

$1295 + up

BREAKFAST 
starting at 

$385 + up
Includes juice 

and coffee

DINNER
starting at 

$1395
$1595

 + up 
weekdays

 + up 
weekends

Includes soup, salad 
dessert & beverages

B U S I N E S S  B R O O K LY N  S T Y L E  –  A D V E R T I S E M E N T

By Camille Sperrazza
The sign on the wall says, “Good pizza. 

Good drink. You’re among friends.”
Such is the philosophy of Giacomo’s Wood 

Fired Pizza and Trattoria, the new Italian res-
taurant in Bay Ridge. 

They’re right. The food is fabulous, the staff 
is warm and attentive, and the atmosphere is 
comfortable and inviting.

When it comes to food, owner Giacomo 
Santangelo doesn’t compromise. He’s worked 
in the restaurant business for many years. He 
has also hired two experienced Italian chefs 
who take pride in the preparation and presen-
tation of authentic Italian fare. Everyone here 
is a professional, whose goal is to see that you 

enjoy your meal and have a good time. After 
all, that’s what dining is all about.

An array of personal- and family-sized 
pizza is offered. Highly recommended is the 
classic margherita pie, which has a thin, crisp 
crust, topped with fresh mozzarella, tomato 
sauce, and huge, fresh basil leaves. It’s light 
enough for a starter. 

But if you prefer your pizza with toppings, 
you’ve come to the right place. Artichokes, 
olives, prosciutto, ricotta, grated parmigiano, 
broccoli rabe, sausage, mushrooms, roasted 
peppers, anchovies, hot cherry peppers, egg-
plant — you name it, and it will be placed 
atop your pie, and baked to perfection in the 
wood-burning oven, imported from Italy. 

Santangelo says the oven was custom-made 
there, so that pizza and baked dishes would 
have the tasty, traditional flavors that can only 
be created with equipment of this caliber. 

Choose from appetizers such as baked little 
neck clams, tender and flavorful, sprinkled 
with breadcrumbs, garlic, and traditional 
herbs. Calamari, lightly floured and fried, is 
another option, as are rice balls; fried ravioli; 
mussels baked in marinara sauce; and mini 
cheese calzones.

Entrees include ever-so-tender filet of sole, 
dusted lightly with breadcrumbs, and dressed 
with seasonings that allow the flavor of the 
fish to speak for itself. Likewise, shrimp is 
prepared similarly, nice-sized, and tasty.

Classic dishes such as grilled rib eye steak, 
pork chops, veal parmigiana, chicken parmi-
giana, and eggplant rollatini are among the 

many other options.
Pasta cooked in a wood fired oven is always 

appealing because the flavors of the sauce, 
cheese, pepper, and other authentic spices, 
mesh together, while the top layer is browned 
and crunchy. Dishes include manicotti, penne, 
ravioli, spaghetti, and more.

Salads, grilled paninis, and hot heroes are 
among the lighter fare.

The wine menu offers excellent choices such 
as Frances Coppola Claret and Robert Monda-
vi. House wine is available by the glass.

You must save room for dessert because 
Santangelo boasts his Nutella calzone can 
be found nowhere else but here — and it is 

a chocolate lover’s dream. Thick Nutella and 
mascarpone cheese are stuffed inside a crisp, 
thin layer of calzone dough that’s been sprin-
kled with sugar and powdered chocolate. Ev-
ery bite is bursting with rich chocolate. Take 
it from this chocoholic — you won’t believe 
you ate the whole thing. 

Giacomo’s Wood Fired Pizza and Tratto-
ria [7902 Third Ave. between 79th and 80th 
streets in Bay Ridge, (718) 439-6993]. Open 
Sundays, Tuesday, Wednesdays, and Thurs-
days, from 11 am to 11 pm; and on Fridays 
and Saturdays, from 11 am to midnight. For 
more information, visit www.giacomopizza.
com.

Giacomo’s offers delicious, authentic Italian fare 

Don’t miss out on Giacomo’s specialty — 
calzonetti, mini cheese calzones served with 

marinara dipping sauce.

Photos by Steve Solomonson

Owner Giacomo Santangelo’s wood-burning oven, imported from Italy, cooks the perfect pizza.
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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

 
 

$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!

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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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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Italian Cuisine • SeafoodItalian Cuisine • Seafood
Call for reservations

718.833.0800
7201 8th Ave.

Bay Ridge

www.NewCornerRestaurant.com
Play N.Y.S. Lottery & Quick Draw

OPEN 7 DAYS
CATERING
FOR ALL

OCCASIONS

Cocktail Lounge
Take Out Orders

Major Credit Cards

Engagements
Bridal Showers

Christenings
Complimentary Glass of Wine or Soda

FOUNDED OVER
75 YEARS AGO BY

Vicenzo Colandrea
THE NEW CORNER RESTAURANT

IS NOW CONCIDERED
A LANDMARK TO VISIT

$19.75 $26.95LUNCH LUNCH LUNCH LUNCH 
SPECIALSPECIAL
LUNCH 

SPECIAL
Monday - Saturday 12:00 to 3:00

MAXIMUM 8 PEOPLE (EXCEPT HOLIDAYS)

4 Course 
Lobster Dinners

DINNER SPECIALDINNER SPECIALDINNER SPECIAL
Monday - Thursday

3:00 to 11:30
MAXIMUM 8 PEOPLE
(EXCEPT HOLIDAYS)

DINNER SPECIALDINNER SPECIALDINNER SPECIALDINNER SPECIALDINNER SPECIALDINNER SPECIAL

$24.95
26.95

$29.95
$
Join Us For FISH FRIDAYSJoin Us For FISH FRIDAYSJoin Us For FISH FRIDAYSJoin Us For FISH FRIDAYSJoin Us For FISH FRIDAYSJoin Us For FISH FRIDAYSJoin Us For FISH FRIDAYSJoin Us For FISH FRIDAYSJoin Us For FISH FRIDAYSJoin Us For FISH FRIDAYSJoin Us For FISH FRIDAYSJoin Us For FISH FRIDAYSJoin Us For FISH FRIDAYSJoin Us For FISH FRIDAYSJoin Us For FISH FRIDAYSJoin Us For FISH FRIDAYSJoin Us For FISH FRIDAYSJoin Us For FISH FRIDAYSJoin Us For FISH FRIDAYSJoin Us For FISH FRIDAYSJoin Us For FISH FRIDAYSJoin Us For FISH FRIDAYSJoin Us For FISH FRIDAYS$14.75

Monday - Saturday

LITELITELITELITELITE
LUNCHLUNCH

LITE
LUNCH

4 Course 
Fish Dinners

JOIN US ON 
CHRISTMAS EVE, 

NEW YEARS EVE, AND 
NEW YEARS DAY.   SPECIAL 
MENUS FOR THE HOLIDAYS 

ARE AVAILABLE.

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

1-800-404-CLAW
WWW.JORDANSLOBSTER.COM

NEXT TO TGI FRIDAYS & U.A. MOVIES

LOBSTERS

EX
P.

 1
/3

/1
2

JORDAN’S RETAIL MARKET

FREE 
PARKING

MARKET
ONLY

NO CHARGE  
FOR STEAMING

TO AVERAGE OVER
1 1/4 LBS. EACH

STEAMED
NO LIMIT

CORNER OF 2771 KNAPP ST. & BELT PKWY (EXIT 9 or 9A) SHEEPSHEAD BAY

3 $33F
O
R2 $22F

O
R

4 $44F
O
R 5 $55F

O
R

MARKET OPEN 7AM TO 7PM
EVERYDAY  12/2/11 TO 1/2/12*

Do you
tweet?

Stay current 
through

Facebook?
To get the latest

in Brooklyn news, check us 
out online at our Twitter and 

Facebook pages.
Just search for BrooklynDaily
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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

By Andrew Linderman
Everyone in Brooklyn knows that December is a 

time for parties, food and fun. Why not make this 
year’s party a little more “fruit-ful” with an Edible 
Arrangement bouquet?

For the second year in a row, Edible Arrange-
ments International at 5114 Avenue N in Mill Basin 
is helping turn boring holiday offerings into fresh 
fruit bouquets that aren’t just delicious, but also 
good for you.   

“People now want to buy something healthy for 
themselves,” owner Natalia Antipova says. “It’s 
better to have something with fruit.”

With three convenient locations in Brooklyn 
(Mill Basin, Sheepshead Bay and Dyker Heights), 
it’s never been easier to make a healthy and colorful 

choice. This holiday season, says Natalia, Edible 
Arrangements is offering many specialty bouquet 
arrangements for hungry holiday shoppers, regard-
less of their religious affiliation. 

With Hanukkah less than two weeks away, Ed-
ible Arrangements has a dizzying number of bas-
kets for parties of all sizes.  Natalia recommends 
the “Delicious Fruit Design,” an arrangement of 
pineapple daisies, strawberries, cantaloupe, honey-
dew and grapes starting at $55 for  smaller parties. 
It will feed five to six people — or three to four 
really hungry people.

A great choice for medium-sized parties is the 
“Hanukah Celebration” bouquet, filled with Star of 
David shaped pineapple slices, fresh strawberries, 
grapes, cantaloupe and honeydew for only $67. 
Larger parties can opt for the “Hanukah Delicious” 
bouquet, which comes in Party ($179), Banquet 
($209) and XL Banquet ($239) sizes. And since 
Hanukkah lasts for eight days, make sure to grab 
enough of these to last for the whole festival.

For Christmas events, Natalia recommends the 
“Very Merry Festival,” an arrangement with canta-
loupe, honeydew, strawberries, oranges and grapes. 
Mixed in with the fruit is a special holiday surprise: 
green chocolate- (dyed white chocolate) covered 
pineapple Christmas trees. This is the perfect ar-
rangement for a Christmas Eve or Christmas Day 
party and starts at $83 for a small bouquet, $98 for a 
medium bouquet, and $127 for a large bouquet. 

And if the holiday baskets don’t interest you, 
feel free to choose from any of the 300 available 
for purchase on the website, over the phone, or in 
person.  

With so many bouquets and options, it’s no sur-
prise that people love Edible Arrangements. And 
the biggest fan of all is Natalia, who instantly fell in 

love after discovering the company.
“I ordered a ‘Delicious Fruit Design’ for my 

mom’s birthday,” Natalia says. “My mom was sur-
prised and happy. She had never seen something 
like this before.”  

Natalia knew right away that she’d found some-
thing great, but her husband Felix took a little con-
vincing.   

“He was quiet for 15 or 20 minutes. Then he 
said, ‘You know what, this is a great idea. Let’s go 
for it.’ ” 

After almost seven years, business is still boom-
ing due to “knowledgeable customer service, 
friendly staff, free samples and a great location,” 
explains Natalia. She has big plans for 2012, in-
cluding a fourth store in downtown Brooklyn. But 
for now, she is happy to offer her holiday business 
customers 10 percent off when they set up an ac-
count over the phone or in person. She wants to 
share the experience with everyone.

“The quality [of the fruit] is the most important,” 
Natalia says. “The fruit is always fresh. “ 

So why not start the new year “fresh?” Order your 
gift basket online, over the phone, or in person. Ed-
ible Arrangements also delivers to your home or of-
fice, so don’t hesitate to place your orders today. 

Edible Arrangements International [5114 Av-
enue N between E. 51st St. and E. 52nd St. in Mill 
Basin, (347) 587-7500]. Open Monday–Friday, 8 
am–7 pm; Saturday, 8 am–5 pm; Sunday, 10 am–3 
pm. Christmas Day, 8 am–2 pm; New Year’s Eve, 8 
am–3 pm. Closed New Year’s Day. For information, 
go to www.ediblearrangements.com. 

Other locations [1736 Sheepshead Bay Rd. 
between Voorhies Avenue and Shore Parkway, in 
Sheepshead Bay (718) 535-7909]. [1446 86th St. 
between Bay Seventh Street and Bay Eighth Street, 
in Dyker Heights (718) 837-3784]. 

Edible Arrangements on Avenue N and 
E. 52nd Street in Marine Park is a great place 

to do your holiday shopping.

Give a thoughtful — and delicious — gift this holiday season

Give someone on your list a Snowberry plush 
snowman or a box of berry chocolate roses, 
shown here by Edible Arrangements owner 

Nataliya Antipova.

Photos by Steve Solomonson

Nataliya Antipova and Jewel Murray 
can make a beautiful — and delicious — fruit 

arrangement for you.

2003 Emmons Ave. 
718.332.6064

Ask About Our  Holiday Specials

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!!
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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

2011-2012 SEASON

BrooklynCenterOnline.org or 718-951-4500
Walt Whitman Theatre at Brooklyn College

2/5 Train to Flatbush Avenue / on-site paid parking available

Brooklyn Center’s Target FamilyFun series is sponsored by:

Sunday, January 8, 2012 at 2pm

Tickets: $10
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By Camille Sperrazza
Salvi Italian Restaurant 

has been cooking au-
thentic Italian dishes for 
Brooklynites since 1989.

Food is  prepared ex-
pertly, in an environment 
that’s refined, but casual, 
and owner Jerry Camarda 
makes table rounds, assur-
ing guests are satisfied. 

Meals at the Marine 
Park restaurant begin 
with bruschetta, lightly 
toasted Italian bread 
covered with chopped 
tomatoes. A basket of  Ital-
ian bread is also brought 
to tables, and included in 
the mix are long, slender 
bread sticks, wrapped in 
paper.

Camarda was raised 
in Italy, and many of  the 
dishes featured at the 
restaurant are from there, 
including the fusilli cala-
brese, his own homemade 
pasta that can be served 
with a spicy red sauce or 
with fresh tomatoes and 
basil. 

The chef, too, is from 
Italy, and he’s a perfection-
ist, says Camarda. 

“Each dish is prepared 
under the strict supervi-
sion of  the Italian chef.” 

On any given day, Salvi’s 
waiters will rattle off  an 
array of  specials, and they 
always feature an assort-
ment of  fresh fish, as well 
as Salvi’s homemade pasta 
dishes. 

Appetizers include 
hot and cold selections. 
The hot antipasti for two 
comes with baked clams; 
huge mushrooms stuffed 
with thin strips of  zuc-
chini and cheese; eggplant 
rolled with ricotta and 
cheese; zucchini covered 
with a rich batter, fried 
crisp; and two tremendous 
shrimp — a nice way to 
start any meal. 

For lighter fare, there 
are cold appetizers such as 
vegetali Mediterraneo — a 

healthy plate of  grilled 
eggplant, zucchini, and 
carrots, all marinated 
in extra virgin olive oil, 
balsamic vinegar, and 
basil. Another possibility 

is mozzarella caprese — 
Salvi’s own homemade 
mozzarella served with 
fresh tomatoes, gaeta 
olives, and basil.

A hot bowl of  soup 

such as pasta e fagioli, 
minestrone ortolana, or 
stracciatella alla Romana 
is perfect for this time of  
year.

Popular seafood entrees 
such as zuppa di pesce, 

dentice marechiaro, and 
Branziano Mediterranean 
sea bass never fail to 
please patrons. 

For those who prefer 
meat, “we’ve got one of  
the best rack of  lambs,” 
assures Camarda. He also 
highly recommends the 
veal double cut chop. 

Yet another possibility 
is the tender veal scalop-
pine, which can be cooked 
as the customer wishes — 
francese, marsala, piccata, 
pizzaiola; or even sauteed 
in white wine and arti-
choke hearts.   

Desserts include fresh 
fruit; tartufo; spumoni; 
Italian cheese cake; tor-
toni; and tiramisu. 

“We’ve got one of  the 
best homemade Napo-
leons,” Camarda says. 

Every Friday evening 
indulge in the lobster 
special. Enjoy a one-and-
a-half  pound lobster; a 
soup or salad; broiled 
vegetables or pasta; and 
a dessert of  chocolate 
cake or cheesecake, for an 
incredible $28.95.

For your listening plea-
sure, there’s piano music 
on Fridays and Saturdays, 
from 5:30 to 10:30 pm.

The atmosphere is light 
and airy, with an enor-
mous picture window that 
overlooks Quentin Road. 
Vertical blinds are posi-
tioned to let the sun shine. 
Tablecloths are crisp 
white, and a full bar sits at 
one side of  the room. 

Salvi is available for ca-
tering. Most major credit 
cards are accepted.  

Salvi Italian Restaurant 
[4220 Quentin Rd., off  
Flatbush Ave. in Marine 
Park, (718) 252-3030]. 
Open Sundays, Mondays, 
Wednesdays, and Thurs-
days, noon – 11 pm, and on 
Saturdays and Sundays, 
noon – midnight. For more 
information, visit www.
salvirestaurant.com. 

Enjoy traditional Italian cuisine at Salvi

Clockwise: Salvi Restaurant on 
Quentin Road has been serving 
authentic Italian cuisine since 1989.
Salvi owner Jerry Camarda (left) 
shows off the restaurant’s home-
made spicy fusilli with Bolognese 
sauce, while waiter Pepe holds 
a plate of veal chop with roasted 
potatoes.
Enjoy a cocktail courtesy of Salvi 
bartender Manuel.
 Photos by Steve Solomonson

B U S I N E S S  B R O O K LY N  S T Y L E  –  A D V E R T I S E M E N T
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Unique Waterfront Dining
 Authentic Italian Cuisine Inspired By The Sea

 Upscale, Casual Atmosphere On The Bay 
 Wood-Fired, Brick Oven Specialties

2902 Emmons Avenue  Sheepshead Bay, Brooklyn
www.ilFornettoRestaurant.com  On-Premises Parking

Call now to reserve 718.332.8494

Celebrate The Holidays With Il Fornetto

Serving a three course 
prix fixe menu

$3695 per person 
(Kids $1495)

A La Carte menu also available
Reservations recommended

Pre Ball Drop Dinner
Three course prix fixe menu

$55 per person
A La Carte menu also available
Complimentary Champagne Toast
and Party Favors at Midnight
Reservations recommended

New Year’s Eve Extravaganza
Includes Full Open Bar, Party Favors, 
Live DJ and Dancing, Midnight Toast,
Four Course Menu (Rack of Lamb, 
Grilled Swordfish, Fillet Mignon)

$100 per person  
Book early as seating is limited

New Year’s EveChristmas Eve New Year’s Day
Serving a three course 

prix fixe menu

$2695 per person

A La Carte menu also available

Open at 1 pm
Reservations recommended

Visit one of our area locations today!

 

Save $4 
on your next arrangement or box order.

A holiday centerpiece that draws a crowd.

 

 
 

EdibleArrangements.com

  Fruit Experts ®
 Since 1999

Offer valid on select products. Cannot be combined with any other offers. Offer code 
must be used when placing the order. Offer expires 01/31/2012 Code: BCNG1111

Star of David Celebration™ and Berry Tree Bouquet® with dipped pineapple. ©2011 Edible Arrangements, LLC. All rights reserved. Available in a variety of sizes. Containers may vary. Franchices available; call 1-888-727-4258 or visit eafranchise.com

5114 Avenue N

347-587-7500
1446 86th Street

718-837-3784
1736 Sheepshead Bay Road

718-535-7909
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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

NEW YEAR’S EVE AT ARIANA’S 
GRAND IN WOODBRIDGE, NJ.

CAN’T BEAT 
THIS DEAL!

Price Per Person $100.00

Top shelf liquor, open bar all  
evening long
Hour and a half cocktail
Full dinner reception
Entertainment provided by 
E-Squared Productions
Live footage of time square on many 
plasma screens all evening long to book your table
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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

34 Y
E

A
R

 A
N

N
IV

E
R

S
A

R
Y

 S
E

R
V

IC
IN

G
 N

.Y
.C

.
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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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 firework’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).

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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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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DANCING THE HOLIDAYS AWAY

Gail Kroog, the director of the Brooklyn Dance Ensemble, performed 
at her group’s annual holiday showcase in Bensonhurst on Sunday.

BY DANIEL BUSH
“The Nutcracker” wasn’t the only 

holiday dance show worth seeing this 
Christmas.

The Brooklyn Dance Center per-
formed fl amenco, modern dance and clas-
sical ballet to a sold-out crowd as part of 
its annual holiday concert at IS 281 in 
Bensonhurst on Dec. 17. The show, “Il-
luminations of Christmas,” showcased a 
diverse group of original works by mem-
bers of the Gravesend center’s dance en-
semble, and music from the band August 
Michael and Friends.

The center’s director, Gail Kroog, said 
the show succeeded in mixing things up 
for the holidays.

“We wanted to do something new,” 
Kroog said. “There was something for ev-
eryone.”

The show included choreographer 
Phil Stambaugh’s “Ghosts of Christmas 
Past,” as well as “Infi nite Grace,” a crowd 
favorite set to the popular anthem “Amaz-
ing Grace” that was choreographed and 
performed by Daniel Ferrante.

Kroog founded the dance center on 
W. Sixth Street at Avenue U in the mid 
1980s to give dancers a place to hone their 
craft.

“It was always my lifelong dream to 
create a space where people can grow as 
dancers,” said Kroog, who studied mod-
ern dance and has a background in bal-
let, tap and gymnastics. “The community 
needed a place for artists to get together.”

The center offers rehearsal space and 
year-round instruction in 12 different 
dance styles — including belly dancing 
and hip-hop — as well as yoga, pilates and 
zumba classes. The center’s ensemble 
performs at venues throughout the city.

Dancers with the Brooklyn Dance Ensemble — including choreographers Daniel Ferrante (above) and Phil Stambaugh (right) — performed to a sold-out crowd of 200 people at IS 281 on 24th Avenue.

ON THE FLY: Choreographer Phil Stambaugh is lifted as part of the 
“Ghosts of Christmas Past” dance.  Photos by Steve Solomonson

TIPPY TOES: Besides staging performances, the Brooklyn Dance Center also 
offers classes for youths and adults.
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OP-ED

The “Oc-
c u p y 
W a l l 

Street” movement 
makes the dis-

tinction between 
shopping locally, 
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 con-
sumer 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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LEGAL NOTICE

LEGAL NOTICE

NOTICE OF SALE
Chase Home Finance,  
LLC, in accordance with  
its rights as current se- 
cured party, will conduct  
a public sale of security:  
the proprietary lease and  
171 shares of stock of  
PARKWAY AND C OWN- 
ERS CORP. Said security  
is appurtenant to premis- 
es: located at 415 AVE C,  
Apt. 1B A/K/A Apt. 113,  
BROOKLYN, NY 11218.  
Said sale includes the fix- 
tures and articles of per- 
sonal property now or  
hereafter affixed to or  
used in connection with  
said premises. The sale  
shall be on January 12th,  
2012 at 10:30AM at the  
foot of the Courthouse  
steps, facing Adams  
Street, of the Supreme  
Court of the State of New  
York, County of Kings, lo- 
cated at 360 Adams  
Street, Brooklyn, NY  
11201. The secured par- 
ty reserves the right to  
bid. The secured party  
makes no representa- 
tions or warranties as to  
the title or premises be- 
ing sold herein.
The sale is subject to any  
conditions of transfer set  
by the cooperative corpo- 
ration or its board, and  
subject to any tenants or  
occupants of the subject  
premises and the Terms  
of Sale to be read at the  
sale. Victor Rawner, Auc- 
tioneer, License #  
1224356 
ROSICKI, ROSICKI & AS- 
SOCIATES, P.C.
Attorneys for Secured  
Party
Fishkill Office 2 Summit  
Court
Suite 301
Fishkill, NY 12524
845.897.1600

NOTICE OF SALE
JPMorgan Chase Bank,  
NA, in accordance with  
its rights as current se- 
cured party, will conduct  
a public sale of security:  
the proprietary lease and 

LEGAL NOTICE

LEGAL NOTICE

60 shares of stock of  
451 CLINTON OWNERS  
CORP. Said security is  
appurtenant to premises:  
located at 451 CLINTON  
AVE APT 2E, BROOKLYN,  
NY 11238. Said sale in- 
cludes the fixtures and  
articles of personal prop- 
erty now or hereafter af- 
fixed to or used in con- 
nection with said premis- 
es. The sale shall be on  
January 12th, 2012 at  
10:00AM at the foot of  
the Courthouse steps,  
facing Adams Street, of  
the Supreme Court of the  
State of New York,  
County of Kings, located  
at 360 Adams Street,  
Brooklyn, NY 11201. The  
secured party reserves  
the right to bid. The se- 
cured party makes no  
representations or war- 
ranties as to the title or  
premises being sold  
herein.
The sale is subject to any  
conditions of transfer set  
by the cooperative corpo- 
ration or its board, and  
subject to any tenants or  
occupants of the subject  
premises and the Terms  
of Sale to be read at the  
sale. Victor Rawner, Auc- 
tioneer, License #  
1224356 
ROSICKI, ROSICKI & AS- 
SOCIATES, P.C.
Attorneys for Secured  
Party
Fishkill Office 2 Summit  
Court
Suite 301
Fishkill, NY 12524
845.897.1600

NOTICE OF SALE
JPMorgan Chase Bank,  
National Association, in  
accordance with its rights  
as current secured party,  
will conduct a public sale  
of security: the proprie- 
tary lease and 250  
shares of stock of 590  
PARKSIDE AVENUE  
HOUSING DEVELOPMENT  
FUND CORPORATION.  
Said security is appurten- 
ant to premises: located 

LEGAL NOTICE

LEGAL NOTICE

at 590 PARKSIDE AVE,  
Apt. 2BE, BROOKLYN, NY  
11226. Said sale in- 
cludes the fixtures and  
articles of personal prop- 
erty now or hereafter af- 
fixed to or used in con- 
nection with said premis- 
es. The sale shall be on  
January 12, 2012 at  
10:45 AM at the foot of  
the Courthouse steps,  
facing Adams Street, of  
the Supreme Court of the  
State of New York,  
County of Kings, located  
at 360 Adams Street,  
Brooklyn, NY 11201. The  
secured party reserves  
the right to bid. The se- 
cured party makes no  
representations or war- 
ranties as to the title or  
premises being sold  
herein.
The sale is subject to any  
conditions of transfer set  
by the cooperative corpo- 
ration or its board, and  
subject to any tenants or  
occupants of the subject  
premises and the Terms  
of Sale to be read at the  
sale. Victor Rawner, Auc- 
tioneer, License #  
1224356 
ROSICKI, ROSICKI & AS- 
SOCIATES, P.C.
Attorneys for Secured  
Party
Fishkill Office 2 Summit  
Court
Suite 301
Fishkill, NY 12524
845.897.1600

NOTICE OF SALE
JPMorgan Chase Bank,  
National Association, in  
accordance with its rights  
as current secured party,  
will conduct a public sale  
of security: the proprie- 
tary lease and 0 shares  
of stock of 599 EAST  
7TH STREET OWNERS`  
CORP. Said security is  
appurtenant to premises:  
located at 599 E 7TH ST  
3M, BROOKLYN, NY  
11218. Said sale in- 
cludes the fixtures and  
articles of personal prop- 
erty now or hereafter af-

LEGAL NOTICE

LEGAL NOTICE

fixed to or used in con- 
nection with said premis- 
es. The sale shall be on  
January 12, 2012 at  
01:15 PM at the foot of  
the Courthouse steps,  
facing Adams Street, of  
the Supreme Court of the  
State of New York,  
County of Kings, located  
at 360 Adams Street,  
Brooklyn, NY 11201. The  
secured party reserves  
the right to bid. The se- 
cured party makes no  
representations or war- 
ranties as to the title or  
premises being sold  
herein.
The sale is subject to any  
conditions of transfer set  
by the cooperative corpo- 
ration or its board, and  
subject to any tenants or  
occupants of the subject  
premises and the Terms  
of Sale to be read at the  
sale. Victor Rawner, Auc- 
tioneer, License #  
1224356 
ROSICKI, ROSICKI & AS- 
SOCIATES, P.C.
Attorneys for Secured  
Party
Fishkill Office 2 Summit  
Court
Suite 301
Fishkill, NY 12524
845.897.1600

LEGAL NOTICE

11-14 35TH AVENUE  
LLC, a domestic LLC,  
Arts. of Org. filed with the  
SSNY on 10/17/11. Of- 
fice location: Kings  
County.  SSNY is desig- 
nated as agent upon  
whom process against  
the LLC may be served.   
SSNY shall mail process  
to: Joseph Morreale, 239  
India St., Brooklyn, NY  
11222. General Purpos- 
es.

BLUE ROC DIST, LLC, a  
domestic LLC, Arts. of  
Org. filed with the SSNY  
on 9/23/11. Office loca- 
tion: Kings County.  SSNY  
is designated as agent  
upon whom process  
against the LLC may be 

Formation of GARDEN  
OF BAY RIDGE, LLC   Arts  
of  Org. filed with the Se- 
cy. of  State (SSNY)    on  
9/26/11. Office loc.:  
Kings County. SSNY des- 
ignated as agent of LLC  
upon whom process  
against it may be served.   
The principal business  
loc. and address SSNY  
shall mail process to:   
8702 4th Ave., Brooklyn,    
NY 11209.  Mgmt. of the  
LLC shall be by one or  
more members. Purpose: 
Any lawful activity.      

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC). Name: BLESS- 
ROD CATERING, LLC. Ar- 
ticles of Organization  
filed with Secretary of  
State of New York (SSNY)  
on 10/26/2011. 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: THE  
LLC 527 ALBANY AVE- 
NUE BROOKLYN, NY  
11203. Purpose: any  
lawful purpose.

LEGAL NOTICE

LEGAL NOTICE

served.  SSNY shall mail  
process to: The LLC,  
8900 Foster Ave., Brook- 
lyn, NY 11236. General  
Purposes.

LEGAL NOTICE

LEGAL NOTICE

NOTICE OF FORMATION  
OF LIMITED LIABILITY  
COMPANY. NAME:  
DUTCH KILLS EATERY  
LLC. Articles of Organiza- 
tion were filed with the  
Secretary of State of New
York (SSNY) on  
10/04/11. Office loca- 
tion: Kings County. SSNY  
has been designated as  
agent of the LLC upon  
whom process against it  
may be served. SSNY  
shall mail a copy of pro- 
cess to the LLC, 195 

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC). Name: JOSEPH  
BENNETT, LLC. Articles  
of Organization filed with  
Secretary of State of New  
York (SSNY) on  
10/14/2011. 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:CORPORA- 
TION SERVICE COMPANY  
80 STATE STREET ALBA- 
NY, NY 12207. Purpose:  
any lawful purpose.

NOTICE OF FORMATION  
OF LIMITED LIABILITY  
COMPANY. NAME: NIKKI  
SUITES LLC. Articles of  
Organization were filed  
with the Secretary of  
State of New York (SSNY)  
on 11/30/11. 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, 1016  
Broadway, Brooklyn, New  
York 11221. Purpose:  
For any lawful purpose.

LEGAL NOTICE

LEGAL NOTICE

Battery Avenue, Brooklyn,
New York 11209. Pur- 
pose: For any lawful pur- 
pose.

LEGAL NOTICE

LEGAL NOTICE

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC). Name: PLACE  
IN SPACE, LLC. Articles  
of Organization filed with  
Secretary of State of New  
York (SSNY) on  
07/21/2011. 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 

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC). Name: WEBB’S  
BARBERS, LLC. Articles  
of Organization filed with  
Secretary of State of New  
York (SSNY) on  
08/03/2011. Office loca- 
tion: Kings County. SSNY  
designated as agent of  
LLC upon whom process  
against it may be served.  
SSNY shall mail copy of  
process to: THE LLC  
4507 AVENUE D   
BROOKLYN, NY 11203.  
Purpose: any lawful pur- 
pose.

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC). Name: SHEDKE  
LLC. Articles of Organiza- 
tion filed with Secretary  
of State of New York  
(SSNY) on 08/16/2011.  
Office location: Kings  
County. SSNY designated  
as agent of LLC upon  
whom process against it  
may be served. SSNY  
shall mail copy of pro- 
cess to: THE LLC 240  
BROADWAY SUITE 303  
BROOKLYN, N 11211.  
Purpose: any lawful pur- 
pose.

LEGAL NOTICE

LEGAL NOTICE

13TH AVENUE  SUITE  
202 BROOKLYN, NY  
11228. Purpose: any  
lawful purpose.

LEGAL NOTICE

LEGAL NOTICE

NOTICE OF FORMATION  
OF LIMITED LIABILITY  
COMPANY. NAME:  
FOUR.N. BAYRASLI LLC.  
Articles of Organization  
were filed with the Secre- 
tary of State of New York
(SSNY) on 10/31/11. Of- 
fice location: Kings  
County. SSNY has been  
designated as agent of  
the LLC upon whom pro- 
cess against it may be  
served. SSNY shall mail a  
copy of process to the  
LLC, 2569 Ocean Ave-

NOTICE OF FORMATION  
OF LIMITED LIABILITY  
COMPANY. NAME: BOS- 
CO SODI, LLC. Articles of  
Organization were filed  
with the Secretary of  
State of New York (SSNY)  
on 10/28/11. 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, 440  
Van Brunt Street, Brook- 
lyn, New York 11231.  
Purpose: For any lawful  
purpose.

Notice of Formation of  
METROTECH LLC 13.  
Arts. of Org. filed with  
Secy. of State of NY  
(SSNY) on 11/09/11. Of- 
fice location: Kings  
County.  Princ. office of  
LLC: c/o David Bistricer,  
4611 12th Ave., Apt. 1L,  
Brooklyn, NY 11219.  
SSNY designated as  
agent of LLC upon whom  
process against it may be  
served. SSNY shall mail  
process to the LLC at the  
addr. of its princ. office.  
Purpose: Any lawful ac- 
tivity.

LEGAL NOTICE

LEGAL NOTICE

nue, Apartment 6A,  
Brooklyn, New York  
11229. Purpose: For any  
lawful purpose.

LEGAL NOTICE

LEGAL NOTICE

YOSSIS WELDING LLC,  
a domestic LLC, Arts. of  
Org. filed with the SSNY  
on 7/26/11. Office loca- 
tion: Kings County.  SSNY  
is designated as agent  
upon whom process  
against the LLC may be  
served.  SSNY shall mail  
process to: The LLC, 512  
Montgomery St., Brook- 
lyn, NY 11225. General  
Purposes.

CALL 718.260.2555
TO ADVERTISE WITH ALL OUR PUBLICATIONS
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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 55

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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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),
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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!
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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],” Claudio 
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 un-
der 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 ner-
vous.”

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 al-
ready 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, being 
behind him around the fi nal 
turn, but he was able to hold 
them off. Rhodes is hoping 
that running the 1000 on oc-
casion 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). Stuyve-
sant’s Konrad 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 53

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



CO
UR

IE
R L

IF
E, 

DE
C. 

22
-2

8,
 2

01
1

56

MB

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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