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BY KATE BRIQUELET
A group of would-be crime-

fi ghters in Boerum Hill want to 
become Big Brother — but city 
bureaucrats are standing in their 
way.

Anne Lytle and Rich Rolli-
son are trying to install a sur-
veillance camera on a light pole 
on their Warren Street block to 
thwart drug dealing and vandal-
ism, but even though their plan 
has the blessing of police and the 
support of a local councilman, all 
they have gotten from the city is 
radio silence.

“I got the camera and fi gured 
that would be the hardest part, 
but getting someone to install it 
is when things got complicated,” 
said Lytle, whose leafy block be-
tween Nevins and Bond streets 
has been prone to bouts of car 
break-ins and muggings.

The pair say they need to 

BY KATE BRIQUELET
Boerum Hill and Park Slope res-

idents are outraged that a shuttered 
Fourth Avenue KFC that’s slated to 
become a McDonald’s has become a 
garbage-fi lled eyesore, saying the 
world’s biggest burger chain must 
clean the site and make the drive-
thru fancier before they’ll consider 
lovin’ it.

The Brownstone Brooklyn resi-
dents added that when the outpost 
for the world’s largest burger seller 
gets built, it better look more like 
DuMont Burger than the standard 
golden arches.

 “They need to realize what this 
neighborhood is,” said Boerum Hill 

Brownstoners 
have beef with 
Mickey D’s lot

Continued on Page 16Continued on Page 16

FAST FOOD FEUD: Boerum Hill residents Ralph Sanchez and Grace Freedman blame McDonald’s for not cleaning up 
this Fourth Avenue lot — and when the burger joint, which is replacing a KFC, opens, they demand it look as classy as 
their neighborhood.  Photo by Bryan Bruchman
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TAKE A CHANCE 
ON A ‘RANDWICH’
Brooklyn’s first mystery sandwich delivery service

By Kate Briquelet

Two music business expats-turned-am-
ateur chefs have created the ultimate 
cure for lunchtime doldrums: home-

made mystery sub sandwiches, delivered right 
to your door.

Jeff Stockton and Jenn de la Vega bring 
you “Randwiches,” a random sandwich ser-
vice that’s taking orders beginning Feb. 3, and 
unleashing zesty bombshells of roast beef, 
chicken adobo, jalapeno mustard, pecorino, 
Mofongo, mashed plantains with garlic and 
pork rinds — or whatever else they feel like 
making on that particular day.

“The anticipation is not unlike that of the 
holiday season or birthdays,” said sandwich 
construction artist and Randwiches master-
mind Jenn de la Vega. “You know you’re 
going to get something but you don’t know 
what — and the combinations may be some-
thing you never thought of.”

De la Vega and Stockton, her roomie 
in Bedford-Stuyvesant, 
began crafting their 
punch-packed lunch-
es in October after 
initially delivering 
to friends, just for 
fun.

They honed 
their skills at 
barbecue cook-
offs and last 
fall’s Brooklyn 
Bacon Takedown, 
winning the “People’s 
Choice” award for their curry bacon 
nachos.

Randwich ingredients change each week, 
and the team often morphs brave new flavor 
combinations that won’t be replicated, though 
they hope to build a permanent menu soon, 
based on the reviews their customers give 
each sandwich, via online survey.

Some known Randwiches include the 
Bresaola with broccoli rabe, Afredo sauce 
and garlic cheese; and the seven-hour pulled 

pork with pickled onions, Mahon, 
cream cheese and arugula.

Hungry souls must order 
online at least two days 

ahead of time, pay 
through PayPal or 

Venmo, and spec-
ify any allergies 
or dietary pref-
erences. The 
chefs will then 

hand deliver their delicacies 
— with an ingredients list 
scrawled on the paper bag 
— to any location that’s 
accessible by subway.

If foodies can’t 
pay, Randwiches is 

willing to barter for 
ingredients or services, and they 
won’t take tips but will gladly accept 
acolytes on Twitter, or word-of-mouth 
recommendations. And it must be work-
ing, because these breadwinners have an 85 
sandwich backlog.

“It’s a great opportunity to take 
a gamble,” Stockton said. “You 
get tired of the restaurants 
near your work very quickly. 
Here’s an open-ended lunch 
where you never know what 
you’ll get.”

To order a Randwich, 
visit http://randwich.es 
or e-mail randwiches@
gmail.com

By Juliet Linderman

It’s the greatest thing on sliced bread — 
literally.

No. 7 Sub, the super-delicious sand-
wich outpost from the mad geniuses behind 
No. 7 restaurant in Fort Greene, opened up 
shop on Manhattan Avenue a few weeks 
ago, and we couldn’t wait to take get our 
hands around Tyler Kord’s creative cre-
ations — including that enticingly weird 
Sriracha cocktail.

“I drink a lot, and I have weird ideas,” 
Kord said of dreaming up his menu of truly 
inspired sub sandwiches that includes flavor 
combinations such as pork and shrimp sau-
sage with shishito peppers, roasted onions, 
grape jelly sauce and cilantro; and cheese 
with spaghetti squash salad, honey roasted 
peanuts and peach muchim. “I’ll think of 
something classic like a Reuben, and do 
something else; for example, our special 
sauce is made of Chinese mustard, sweet 
chili and Japanese mayo.”

Kord opened his celebrated Fort Greene 

restaurant No. 7 in 2008, which immedi-
ately garnered acolytes for its constantly 
changing menu and bold, flavorful and 
seasonal ingredients, and in 2010, he opened 
an offshoot sub shop in the Ace Hotel. The 
popularity of the first sandwich bar beget 
another, and thus Greenpoint’s latest and 
greatest sub shop was born.

“I think about texture and try to make 
it crunchy and creamy at the same time,” 
Kord said. “It’s not like a restaurant where 
you have a plate of different things; with a 
sandwich, you need to get all the flavors in 
every bite. I wanted it to be interesting.”

And interesting his sandwiches are: All 
served on toasted Caputo bakery rolls, the 
BBQ chicken is perfectly seasoned and 
slathered in a not-too-sweet sauce, offset 
with tangy, briny pickle slices and stiff, 
salty corn chips that add a perfect accent of 
crunch to the sandwich experience. Kord’s 
take on a Reuben, with tender sauerkraut, 
melted swiss cheese, smoky slabs of brisket 
and a special sauce chock full of dill, is 

heavenly; and the vegan option, fried broc-
coli with black olives, marinara and banana 
peppers, is by far the best of the three. 
The fried broccoli is battered and fried 
with expert restraint, and enough aplomb 
to preserve that grease-tinged crunch, and 

the sweetness of the 
marinara sauce plays 
perfectly with the salty 
olives and spicy, vine-
gar-soaked banana pep-

pers. 
“There are fancy sandwich places where 

one is served on baguette, one is served on 
brioche — it’s not like that here,” Kord said. 
“It’s about what inside the bread.”

It’s also about the sides — don’t leave No. 
7 Sub without an extra spicy muchim pickle. 
And wash it town with a Sriracha cocktail, 
made with tequila, maple syrup and lime. 
Weird? Yes. Delicious? Absolutely.

No. 7 Sub [931 Manhattan Ave. between 
Java and Kent streets in Greenpoint, (718) 
389-7775]. Closed Sundays. For info, visit 
www.No7restuarant.com.

Tyler Kord, sandwich construction artist and owner 
of No. 7 Sub. 

Photos by Talisa Chang

Sub-standard: Fried broc-
coli, BBQ chicken and corned 
beef brisket sandwiches at 
No. 7 Sub in Greenpoint.

The sub standard! No. 7 Sub sets up shop in Greenpoint

We don’t know what’s 
in these sandwiches — 
they’re “randwiches,” 

after all!
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BY DAN MACLEOD
The Islanders are com-

ing to Brooklyn!
Well, for one game, any-

way.
Shortly after our web-

site, BrooklynDaily.com, 
reported that Borough 
President Markowitz wants 
to put the Barclays Center 
on ice — and claimed that 
hockey will indeed be com-
ing to the soon-to-be-opened 
$1 billion arena — the 
arena’s management an-
nounced that the stickmen 
will play one game at the 
soon-to-open events center 
on Oct. 2.

The New York Islanders 
will take on the hated New 
Jersey Devils just days af-
ter the arena’s scheduled 
grand opening that will fea-
ture multiple concerts by 
the rap mogul Jay-Z.

The Barclays Center 
announcement hinted of 

professional hockey in the 
area’s future, even though 
just one game is sched-
uled so far for the Nassau 
County-based team.

“We feel Brooklyn is an 
untapped hockey market 
that offers the Islanders 
with an exciting opportu-
nity to grow its fan base,” 
Barclays Center CEO Brett 
Yormark said.

The news of the game 
was hinted at by Markow-
itz during an impromptu 
preview of his State of the 
Borough address on Satur-
day at the Bay Ridge Com-
munity Council’s annual 
luncheon.

“It would be great to see 
some hockey at the arena,” 
the uncharacteristically 
tight-lipped Beep told us be-
fore zipping out of the Bay 
Ridge Manor on 76th Street, 
claiming that any offi cial 
announcements would be 

made at his State of the Bor-
ough address on Wednes-
day. “In Brooklyn, there 
should be an NHL team, no 
question.”

Markowitz rattled off a 
number of other attractions 
coming to the Brooklyn 
Nets’ new home in its fi rst 
year, including monster 
truck races and concerts 
by stars the Beep “never 
dreamed would come to 
Brooklyn to perform” — 
though he didn’t give any 
specifi cs.

He did say that Ringling 
Bros. and Barnum and Bai-
ley Circus — which folded 
up its tents  at a summertime 
spot in Coney Island  last year 
— will perform at the arena.

It’s not the fi rst time pro-
fessional hockey at the Bar-
clays Center has been men-
tioned.

Atlantic Yards devel-

For a day, Beep’s hockey dream comes true

BY KATE BRIQUELET
Here’s one get-to-

gether where guests 
won’t want to overstay 
their welcome.

The Brooklyn House 
of Detention is unlock-
ing its cell doors for an 
open house on Saturday 
— surprising critics of 
the controversial lockup, 
who have fought to keep 
the Atlantic Avenue jail 
from reopening later this 
month.

“When people want 
to tear your house down, 
why ask if they want a 
peek at the furniture?” 
said Bryan Haker. “I don’t 
think I would walk away 
with any sense of relief.”

The open house will 
offer curious neighbors 
refreshments, a guided 
tour, and a chance to chat 
up the warden.

“We’re holding the 
open house to re-intro-
duce ourselves to the 
community and make 
clear our intention to be 
a good neighbor,” said 
Sharman Stein, a spokes-
woman for the Depart-
ment of Corrections.

Visitors will glimpse 
inside the jail’s revamped 
inmate quarters, kitchen, 
day room and medical 
clinic, and have a chance 
to meet warden Walter 
Nin. It won’t be a touristy 
Alcatraz-style visit, but 
staff will answer ques-
tions on the clink, which 
has been shuttered since 
2003 due to budget cuts.

The city is reopen-
ing the 759-bed slammer 
near Smith Street over 
the next few weeks to 
ease the strain on Rikers 
Island. The jail will house 
pre-trial detainees from 
Brooklyn and Staten Is-
land and inmates serv-

ing sentences of a year or 
less, city offi cials say.

Boerum Hill residents 
bemoaned the House of 
D’s comeback earlier this 
month, saying that they 
feared their lawns would 
once again become  stash 
spots for drugs and con-
traband  left behind by 
jail visitors. They also 
bristled at the specter 
of court offi cers taking 
their parking spots.

But members of the 
jail’s council proposed the 
public reception to allevi-
ate their fears.

“This is an opportu-
nity to demystify the jail 
and say hello and have a 
cup of tea,” said Howard 
Kolins, president of the 
Boerum Hill Associa-
tion and a member of the 
council. “It’s odd, but we 
all thought it made sense 
to engage with the com-
munity in some way.”

Some neighbors who 
wish the jail wouldn’t re-
turn admit they are curi-
ous to take a look inside.

“I’m a little intrigued 
by the concept of prison, 
because it’s one’s worst 
fear,” said Kate Perry. 
“It’s hard for the average, 
law-abiding person to 
imagine what it’s like.”

This newspaper is not responsible for typographical errors in ads beyond the cost of the space occupied by the error. All rights reserved. Copyright © 2012 by Courier Life Publications, Inc., a sub-
sidiary of News Community Newspaper Holdings, Inc. The content of this newspaper is protected by Federal copyright law. This newspaper, its advertisements, articles and photographs may not be 
reproduced, either in whole or part, without permission in writing from the publisher except brief portions for purposes of review or commentary consistent with the law. Postmaster, send address 
changes to Courier Life Publications, Inc., One MetroTech North, 10th Floor, Brooklyn, NY 11201. 

VISITING DAY: Going to jail 
has never been so fun.

GAME ON: The New York Islanders will take on the New Jersey Devils at the Barclays Center in October, 
fulfi lling Borough President Markowitz’s ice hockey fantasy. AP / Kathy Kmonicek

Open big house

Marty has a goal

Jail unlocks doors, cells

Continued on Page 16
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BY KATE BRIQUELET
City Council overwelm-

ingly approved a contro-
versial landmark district 
in Downtown and Brook-
lyn Heights that would pre-
serve historic high-rises, 
but could raise the cost of 
living and trammel com-
merce in the communities, 
according to critics.

The Borough Hall Sky-
scraper Historic District 
— which includes nearly 
two-dozen early-1900s tow-
ers on and around Court 
Street — soared past its 
Council vote on Wednesday, 
passing 46–1 with two ab-
stentions despite a salvo of 
opposition from residents of 
the architectural gems and 
Brooklyn’s most powerful 
landlords.

Preservationists hailed 
the city for protecting a 
slew of Romanesque Re-
vival and Beaux-Arts struc-
tures, including the tiered 
co-op 75 Livingston St., 
which housed some of the 
designation’s most vocal op-
ponents.

“We’re thrilled,” said 
Judy Stanton, executive 
director of the Brooklyn 
Heights Association, the 
powerful community group 

that helped push for the 
district. “The opposition 
exaggerated the negatives. 
This is going to be good for 
Brooklyn as a whole and 
very good for Downtown 
and Court Street.”

But residents of the 
now-landmarked co-op at 
75 Livingston St. blasted 
the vote for subjecting 
them to the byzantine and 
potentially costly rules of 
the Landmarks Preserva-

tion Commission.
“I am appalled that a 

city agency is within the 
law to do this to us, and I am 
shocked that the City Coun-
cil did not defend us against 
this unreasonable burden,” 
said Maxine Rockoff. “This 
will cause great harm to 
shareholders.”

Councilmen Steve Levin 
(D–Brooklyn Heights) and 
Brad Lander (D–Cobble 
Hill), who came out in sup-
port of the zone last week, 
said that they secured 
a commitment from the 
Landmarks Commission 
that will make proposed 
changes to buildings pass 
through the agency more 
quickly.

“These are the last real 
examples of Downtown sky-
scrapers and in an era of ag-
gressive development, they 
are worthy of recognition,” 
Levin said. “Increases to 
maintenance fees will be 
very minimal.”

Councilman Charles 
Barron (D–Canarsie) 
placed the only vote against 
the landmark zone.

Councilmen Lew Fidler 
(D–Marine Park) and Ju-
maane Williams (D–Flat-
bush) abstained.

BY NATALIE O’NEILL
Park Slope residents 

worry a fl ashy new “cash 
for gold” shop will bring 
a Las Vegas look and feel 
to Ninth Street — but its 
owner promises the busi-
ness is good as, well, gold.

The shop — which is 
hard to miss with its bright 
“We Buy Gold” sign — 
opened last week near Sixth 
Avenue, irking some neigh-
bors, who say the gaudy biz 
is a soon-to-be hub for sling-
ers of stolen jewelry.

“It reeks of desperate 
people,” says Josh Levy of 
the Park Slope Civic Coun-
cil. “I’m outraged.”

Critics have been com-
plaining to Community 
Board 6 about the shop’s 
eye-catching signage, which 
features golden arches, a 
money symbol, and a scroll-

ing ticker urging would-
be customers to part with 
their gold.

“What are they think-
ing?” said longtime resident 
John Casson. “If they don’t 
care about the way the neigh-
borhood looks, why should 
we care about them?”

But owner 
Danny Chanu-
kah contends 
his shop “ca-
ters to every-
one” and that 
the store has a 
policy against 
buying stolen 
items.

“A lot of 
high-end cus-
tomers are 
interested in 
gold,” said Cha-
nukah, who 
buys gold for 

$17 per ounce from behind a 
sheet of bulletproof glass.

“Plenty of people have 
stuff lying around they 
want to sell — we’re not try-
ing to attract bad people.”

Chanukah said he hung 
the huge sign to convey 
“what we do.”

But Chanukah has not yet 
acquired a city permit for the 
sign, according to the Depart-
ment of Buildings. The viola-
tion could yield hundreds of 
dollars in city fi nes.

Oversized blinking signs 
are rare in Park Slope — 
even on busy avenues and 
truck routes, such as Ninth 
Street.

Chanukah isn’t the only 
bling buyer in the neigh-
borhood, either. A similar 
store, aptly titled Cash for 
Gold, popped up on Flat-
bush and St. Marks avenues 
last spring.

The new joint is fi ne by 
Irene LoRe, who runs the 
Fifth Avenue Business Im-
provement District.

“The business will be 
successful if it’s the right 
market,” LoRe said. “If not, it 
will be gone soon anyway.”

BY AARON SHORT
A thug shattered a bot-

tle over a man’s head in 
McCarren Park in a bru-
tal attack that left the vic-
tim needing surgery.

The vicious assault 
came after a Williams-
burg man brushed against 
the assailant after exiting 
a cab on Driggs Avenue 
near N. 12th Street at 
around 10:45 pm on Jan. 
24, the victim told The 
Brooklyn Paper.

The perp launched 
into an obscenity-fi lled ti-
rade, but the victim says 
he avoided confrontation 
and entered Khim’s Mille-
nium Market.

As the victim shopped, 
the hot-headed attacker 
stewed outside with a fe-
male companion, surveil-
lance footage indicates.

The victim left the gro-
cery store fi ve minutes 
later and the thug chased 
him down, then smashed 
a bottle over his face near 
the dog run in McCarren 
Park.

“I almost blacked out 
a little,” said the victim, 
who declined to give his 
name because he believes 
his attacker lives in the 
neighborhood.

An onlooker called 911 
and the attacker fl ed.

“I chased him down 
Bedford Avenue to N. 
10th Street and the cops 
stopped me there,” the vic-
tim said.

Emergency respond-
ers took the victim to 
Woodhull Hospital where 

he received 37 stitches to 
his face and eight staples 
in his head. Doctors also 
took skin grafts from his 
ear and attached them to 
his left nostril, which had 
been ripped off when the 
glass shattered.

Police are still looking 
for the perpetrator.

Witnesses say the sus-
pect is a “very young” 
Hispanic male between 
the ages of 16 and 20 who 
stands between 5-foot-4 
and 5-foot-7 and has short, 
cropped black hair. The 
attacker was wearing a 
black hooded sweatshirt 
and dark jeans during the 
assault.

“I’ve never seen any-
thing like that happen 
before,” said one wit-
ness who declined to give 
his name. “It was really 
shocking. Even as it was 
happening, I wasn’t really 
expecting it. That kid just 
seems unhinged. It was 
terrible.”

Investigators are re-
viewing videotape cap-
tured on cameras at 
Khim’s, which appear to 
show the perp lying in 
wait for the victim with a 
female companion.

The victim is planning 
on offering a $2,000 re-
ward to anyone who pro-
vides information leading 
to the arrest of a suspect.

Anyone with informa-
tion about the assailant 
can call NYPD Crime Stop-
pers (800) 577-8477 or e-mail 
mccarrenparkslashervic-
tim@gmail.com

Downtown skyscrapers to become landmarks

HE’S THE MAN: The person on the bottom right smashed a 
bottle over another man’s head on Jan. 24, cops say.

‘Cash for gold’ is too brash for some Slopers

IT’S HIGH TIMES! Attacked in 
McCarren Park

Some Park Slope residents are blasting this 
cash for gold shop for having a bright sign 
and potentially attracting "desperate peo-
ple" to the neighborhood.

Rachel Greenstein and Maxine Rockoff are outraged that their 
building, 75 Livingston St., is now landmarked. 
 Photo by Stefano Giovannini
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1 New accounts and new money only. Existing checking account customers are not eligible. An existing checking customer is defined as anyone who currently has or has had a Flushing Bank checking account within the last 24 months. New money is defined as money not 
currently on deposit with Flushing Bank. The APY is effective January 3, 2012. The annual percentage yield (APY) for BestRate Checking is 1.11% and will remain in effect for 90 days after account opening. At the end of this 90-day period the rate will revert to standard 
pricing and rate may change at any time without notice. You must maintain a daily balance of $5,000 for the statement cycle to receive the disclosed yield and to avoid the monthly maintenance fee of $10. A daily balance below $5,000 will be assessed a lower Annual 
Percentage Yield. Fees may reduce earnings. Speak with a Flushing Bank representative for more details and information about these offers. 2 New accounts and new money only. The APY is effective January 3, 2012. Annual percentage yield (APY) assumes principle 
and interest remain on deposit until maturity. A withdrawal of interest will reduce earnings. The interest rate will be fixed for the term of the account unless the Bump-Up option is exercised. If exercised the interest rate will be adjusted accordingly and remain fixed for the 
remaining term of the account. Minimum deposit balance of $5,000 is required. Funds cannot be transferred from an existing Flushing Bank account. Premature withdrawals may be subject to bank and IRS penalties. 3 New checking account with new money only. Existing 
checking account customers are not eligible. This offer is limited to one checking account per household. Minimum deposit required to open a new checking account is $100. Debit Card Purchases – You will receive $75 for the completion of 5 debit card purchases. Each 
debit card purchase must be $25 or more. Online Banking Bill-payments OR Direct Deposit – You will receive $75 for completing 5 online banking bill-payments via Flushing Bank’s Online Banking portal OR signing up for and receiving a recurring direct deposit of $250 
or more. Each online bill-pay must be $25 or more. Tax refunds do not qualify as direct deposits. Online Bill-payments, Debit Card Purchases and Direct Deposits must be completed prior to 60 days after the account is opened. THE MAXIMUM AMOUNT ANY CUSTOMER 
CAN RECEIVE IS $150. The compensation will be credited to the checking account on or about 75 days after the account is opened. A 1099 will be issued in the amount credited to your account. Other fees and restrictions may apply. 
Speak with a branch representative for further details.

Flushing Bank is a trade name of Flushing Savings Bank, FSB. Member FDIC

1.11%
APY1  

On balances of $5,000 or more. 

BestRate Checking

1.30%
APY2  

$5,000 minimum deposit 

30-Month Bump-Up CD

We’re celebrating our newest branch opening in Borough Park with great rates at all our  
locations. Plus, open a new BestRate or Totally Free Checking account and get up to $1503.   
Visit your local Flushing Bank branch, call 800.581.2889 or go to www.FlushingBank.com.

Great rates for the New Year.

BY AARON SHORT
State Sen. Eric Adams 

might be forced to pack up 
his apartment and move 
thanks to new district lines 
drawn up by his political 
rivals in Albany.

Senate Republicans pro-
posed new maps for legisla-
tive districts on Thursday 
afternoon that would cut 
the Prospect Heights Dem-
ocrat out of his district and 
put his apartment inside 
territory controlled by Vel-
manette Montgomery (D–
Fort Greene).

Adams has already 
vowed not to challenge 
Montgomery for the seat, 
claiming instead he will 
move a few blocks south 
into a new ostrich-shaped 
district that includes 
Crown Heights, Prospect 
Heights, Fourth and Fifth 
avenues, and Sunset Park.

“It’s clear that there 
was an intention to disrupt 
the process for running for 
offi ce,” said Adams. “I’m 
not going to participate in 

this confusion. I’m sure 
people who move into my 
old apartment will enjoy 
their new senator.”

The suggested altera-
tions would send state Sen. 
Kevin Parker (D–Flatbush) 
into Greenwood Heights, 
Prospect Park and Park 
Slope, while Montgom-
ery’s district, which in-
cludes Red Hook, Carroll 
Gardens, Boerum Hill, 
Fort Greene, and Bedford 
Stuyvesant, would become 

BY NATALIE O’NEILL
The MTA will add more 

rush-hour buses to the fl aky 
B61 route — and Red Hook 
straphangers say don’t stop 
there.

On the heels of a searing 
report indicating that the 
packed bus comes errati-
cally when it comes at all, 
the Metropolitan Transpor-
tation Authority agreed on 
Monday to add one extra bus 
per hour during the evening 
rush beginning in April.

The extra wheels will de-
crease waiting times from 
10 minutes to 9 minutes be-
tween 3:30 pm and 7 pm to 
alleviate crowding, a spokes-
man for the agency said.

Riders in transporta-
tion-starved Red Hook say 
it’s a half-solution that still 
leaves morning commuters 
and school-bound kids out in 

the cold, literally and fi gura-
tively.

“It’s a good down pay-
ment but there’s plenty of 
work to do,” said Brad Kerr, 
who rides the B61 home 
from work. “More buses in 
the morning would be an 
awesome second step.”

The additional service 
comes after  an exhaustive 
report  put together by Coun-
cilman Brad Lander (D–Park 
Slope) found that fewer than 
half of the buses on the route 
— which runs from Red 
Hook to Downtown via Park 
Slope — arrived on time dur-
ing “peak hours” and the rest 
showed up at least three min-
utes early or late.

Only 43 percent came 
on time during rush hour, 
which is twice as bad as the 
B44, a line that  Straphang-
ers Campaign  named the 

least reliable “key route” in 
the borough last year.

That was particularly 
infuriating to Red Hook 
residents who have few 
other public transporta-
tion options, especially af-
ter the MTA cut the B71 bus 
and closed the Smith-Ninth 
Street train station for 
lengthy repairs

Red Hook riders now 
want the city to add more 
buses between 7 am and 9 
am and extend the nearby 
B57 line, which starts in 
Vinegar Hill and termi-
nates in Carroll Gardens.

Lander also wants the 

agency to provide a satel-
lite-guided tracking sys-
tem so straphangers know 
when their ride will actu-
ally arrive, much like  the 
system that B63 users cur-
rently enjoy .

That said, he’s pleased 
with the new evening buses.

“I am happy to see that 
the MTA is listening,” 
Lander said.

The MTA says it will take 
a look at extending the B57 
and adding extra buses dur-
ing the morning commute, 
a spokeswoman said. The 
agency expects to have an 
answer within two weeks.

State Sen. Eric Adams

More buses head 
to Red Hook for 

evening rush hour

Movin’ out!

Continued on Page 16

GOP: Cut Adams out of district

The MTA will be sending more buses to Red Hook during the evening 
rush, but residents say they want even more. Photo by Bess Adler
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BY NATALIE O’NEILL
A long-standing Park 

Slope concert hall will 
close and become a tutoring 
school now that the hood 
caters more to kiddies than 
roadies, owners say.

Southpaw — the legend-
ary music venue that hosted 
the likes of Patti Smith and 
Joan Jett — will close on 
Fifth Avenue and Sterling 
Place by the end of Febru-
ary, according to co-owner 
and music guru Mikey 
Palms.

“I’m kind of over Park 
Slope — it’s not a destina-
tion for nightlife anymore,” 
said Palms, who also owns 
Public Assembly NYC in 
Williamsburg. “It’s time to 
go.”

He said a fi rm called 
New York City Kids will 
soon replace the grocery 
store-sized house of music, 
offering academic tutoring 
and rock climbing for tots.

The shuttering of the 
music hall, coupled with an 
infl ux up kid-focused busi-

nesses such as Lullaby Baby 
on Fifth Avenue and Bum-
ble Bee Day Care on Fourth 
Avenue, could be a sign that 
the neighborhood — which 
is already famous (or infa-
mous) for being among the 
most child-focused in the 
city — is becoming even 
more of a mecca for moms 
and dads.

“We are seeing a lot more 
kid-centered things,” said 
Susan Fox, founder of  Park 
Slope Parents . “But, you 

Southpaw, which featured acts kids love like Care Bears on Fire (right) will become a tutoring center.

Slope’s Southpaw goes down

• PATIENT EDUCATION - Audio/visual presentations will be used to 
share valuable oral health information and nutritional data and 
answer your questions on how to ensure your child’s healthy smile.

• TOOTHBRUSH CAMPAIGN - Toothbrushes, toothpaste, oral health 
literature, and other dental health related items will be 
distributed.

• THE DR. MOLAR MAGIC SHOW

• NY MASONIC CHILD SAFETY AND IDENTIFICATION PROGRAM - A 
free voluntary program designed to assist local law enforcement 
of�cers through the Amber Alert System. Parent or legal guardian 
must be present to sign permission slip.

• FREE DENTAL SCREENINGS - Colgate’s 
Bright Smiles Bright Futures Van will
provide free dental screenings for 
children ages 3-12 years.Health Day

Sunday, February 5, 2012
10 AM — 2 PM

AVIATOR SPORTS & EVENTS CENTER 
Floyd Bennett Field

3159 Flatbush Avenue
Brooklyn, NY 11234

(718) 758-7500

Sponsored by the 

SECOND DISTRICT DENTAL SOCIETY OF NY
in celebration of February 2012 

NATIONAL CHILDREN’S DENTAL HEALTH MONTH

FREE!
February is 
National
Children’s

Dental Health 
Month!

www.sddsny.org

CONTACT SECOND DISTRICT 
CONTACT SECOND DISTRICT FOR MORE INFORMATION:

(718) 522-3939 
or info@sddsny.org

Children’s Program

Dental

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

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

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

Allergies: 
An allergy is an overreaction of 

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

to these common substances, 
symptoms can be quite bother-

some. And treatment can result in 
dramatic improvement.

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

Mold Spores & Dust Mites

718-444-8014
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BLOW OUT SALE
Everyday Storewide saving from floor to wall

Recycling just one glass bottle saves enough 
energy to light a 100-watt light bulb for 
four hours, power a computer for 
30 minutes, or a television 
for 20 minutes. Multiply that 
simple act by 8 million 
New Yorkers every day, and 
we can have a major impact 
preserving our natural 
resources and energy needs.  
As North America’s largest 
recycler, Waste Management 
encourages everyone to pitch in 
and recycle.

To learn more, visit www.thinkgreen.com.

Small Steps Make a Big Difference

BY NATALIE O’NEILL
Lucky dogs in Carroll Gardens 

will be lapping from the lap of lux-
ury when two new cast-iron “doggie 
drinking fountains” arrive at DiMat-
tina Playground.

The city is planning a $450,000 
makeover for the downtrodden dog 
run that calls for doubling the size 
of the small pooch park, repairing 
its badly-cracked concrete surface, 
adding landscaping and lighting, 
and replacing an old spigot currently 
shared by humans and canines with 
dog-only fountains featuring cast-
iron bowls specially made for Fido.

Oh, and there will be two water 
fountains for people, too.

“It’s really exciting,” said dog-
owning neighbor Kristina Ivy, who 
frequents the park with her canine 
pal Gritz.

The project — funded fi fty-fi fty by 
Borough President Markowitz and 
Councilman Brad Lander (D–Park 
Slope) — is a long-awaited upgrade 
for pup owners in Carroll Gardens, 

who have few other nearby off-leash 
options and say they sometimes trek 
to Red Hook and Park Slope for open 
spaces where there’s no risk of trip-
ping over cracked cement.

A spokeswoman for the Parks De-
partment said the work would also in-
clude “separate spaces for large and 
small dogs,” “security lighting” and 
new fences and benches. The agency 
won’t say when the job will be done.

BY AARON SHORT
The pot would be calling the 

kettle black — if anyone could 
hear it over all that racket.

The owner of a Greenpoint 
bar that neighbors have long 
described as noisy is suing his 
landlord, claiming it’s actually 
the upstairs tenants who are be-
ing loud.

Joe Ariola, the man be-
hind The Production Lounge 
— a venue notorious among its 
Franklin Street neighbors for its 
cacophonous late-night parties 
and a 2009 shooting — took his 
landlord to Brooklyn Supreme 
Court last month to force her to 
better soundproof the building 
in an attempt to drown out the 
noise from several bands that 
rehearse on the second fl oor.

“I don’t want to be there any-
more, I don’t want to deal with 
the landlord and the headaches,” 
Ariola told The Brooklyn Paper. 
“The issues were there before 
we got there. I’ll be happy when 
we beat the landlord, which we 
will do, and then we can sell the 
place and leave.”

Ariola claims he invested 
$400,000 in renovating the space 
between Greenpoint Avenue and 
Kent Street into a fi lm-themed 

club, including $1,100 spent in-
stalling sound-dampening cur-
tains above the glass entryway. 
But Ariola says noise from the 
upstairs music practice rooms 
enters his venue through a large 

hole in the ceiling, a section of 
the wall, several interior win-
dows and a sheet of plywood put 
up by the landlord.

On music nights, Ariola says 
performers in his venue have 
been forced to turn up the vol-
ume to drown out the noise from 
upstairs.

The din can be so bad that it 
caused several DJs and private 
parties to cancel on short no-
tice, he claims.

“We put our life savings into 
the building and our landlord 
hasn’t done anything to fi x the 
building whatsoever,” said Ari-
ola, whose next court date is 
Feb. 28. “We paid our landlord 
everything we’ve owed but she 
has failed to do what she prom-
ised to do.”

The building’s landlord, Ja-
net Berger, declined to comment 
about the Production Lounge.

But the musicians who prac-
tice on the second fl oor insist 
they’re not the ones responsi-
ble for noise escaping onto the 
streets  — it’s the lounge’s glass 
doors.

“I think the practice rooms 
are very isolated from the street; 
you can’t hear them outside the 

Park dogs get fountains

“Turn it down!” says Production 
Lounge’s Steven Cobo to his noisy 
upstairs neighbors.

Kristina Ivy’s and Grits look forward to new 
doggie fountains in DMattina Playground. 

Bar battles neighbor over noiseLap it up, 
fuzzballs
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INCOME TAX PREPARATION

Do any of these sound familiar?
 Unhappy with results of last year’s tax return?

 Current accountant not taking your calls?

 Receiving tax penalty and interest notices?

 Not taking all tax deductions allowed by law?

 Tired of preparing your own tax return?

WE CAN HELP!

DONOFRIO INC.
taxes, accounting & bookkeeping

8519 4th Ave, 2nd Fl, Bklyn 718-921-1818

WITH 
THIS AD

New customers receive $50 DISCOUNT 
on first year’s tax return preparation

FREE ELECTRONIC FILING  
FOR FAST REFUNDS

�����The Pavilion Theater
188 Prospect Park West  Brooklyn, NY 11215

718-369-0838
For showtimes visit us at

www.paviliontheater.com

WITH THIS AD
FREE POPCORN

NEW Reclining Seats
Newly Renovated

Concessions

NEW Reclining Seats
Newly Renovated

Concessions

Oldest Italian Restaurant in Brooklyn
Since 1906

Reservations: (718) 852-7800 or www.montesnyc.com
451 Carroll Street, Brooklyn, NY 11215 (between 3rd Ave & Nevins Street)

Now Taking 
Reservations for 
Valentine’s Day

**LAST SEATING 10PM**
Or Celebrate All Week Long Feb 9-15th

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

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

and advanced-beginning guitar

Corinne Goodman, Director

718-965-3150
www.brooklynplayers.com

Winter Performing 
Arts Classes

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

arts classes in Park Slope for first graders through adults 
during the school year
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78TH PRECINCT
PARK SLOPE 

Oy vey!
A thug swiped some cash from a bagel 

shop on Seventh Avenue on Jan. 24.
The owner of The Bagel Market near 

Union Street told cops that an early-shift 
worker noticed the front door of the shop 
was busted at 3:20 am, so he reviewed a 
surveillance camera tape. The tape caught 
two men grabbing $800 from the register 
and running out the front door.

Foul play
A crook jacked a wallet and iPhone 

from a basketball player on Ninth Street 
on Jan. 23.

The victim told cops that he set his 
jacket — with a wallet and cellphone inside 
a pocket — next to the basketball court at 
the YMCA near Sixth Avenue at 8:30 pm. 

He went to shoot some hoops, returned 
an hour later, and discovered that his 
brown leather wallet and iPhone were 
gone.

Bird brain
A thug stole a fancy handbag from a 

boutique on Fifth Avenue on Jan. 29.
An employee of Bird, an upscale cloth-

ing shop near Second Street, told cops that 
a man walked in at 1:45 pm, stuffed a $1,600 
red bag under his coat and ran out.

4 real?
A ballsy jerk stole a cellphone from 

a straphanger on a Manhattan-bound 4 
train on Jan. 23.

The victim told cops that she was hold-
ing an LG cellphone while on the train 
at 2:15 am. When the train pulled into 
the Grand Army Plaza station, the thief 
snatched the phone out of her hand and 
ran off the train before the doors closed.

Kitchen getaway
A quick-moving jerk snatched some 

electronic goodies from an apartment on 
12th Street on Jan. 24.

The victim told cops that he left his 
home near Prospect Park West at 7:45 pm. 
When he came back a couple of hours later, 
he noticed that his iPad and Dell laptop 
were gone — and his kitchen window was 
ajar.

— Natalie O’Neill

77TH PRECINCT
PROSPECT HEIGHTS

Chip your waiter
A disgruntled diner smashed a Carlton 

Avenue restaurant’s window on Jan. 25.
An employee at the eatery near St. 

Marks Avenue told cops that a patron got 
into an argument with a member of the 
staff and left angrily. But he wasn’t done: 
he returned at 7:27 pm and smashed the 
front window of the posh restaurant with 
a hammer.

Road away
A bike thief stole a pricey set of wheels 

on Pacifi c Street on Jan. 27.
The victim told cops that he left his 

$1,200 road bike in the garage of his apart-
ment building between Grand and Wash-
ington avenues at 8 am. When he returned 
at 4 pm, it was gone.  

myPhone
A thief broke into a car parked on Ber-

gen Street on Jan. 29 — making off with 
the owner’s iPhone.

The victim told cops that he parked his 
car — with the fancy phone in it — between 
Classon and Grand avenues at 2 am. When 
he retured at 12:30 pm, he discovered that 
his driver-side window was broken and his 
cell was gone.

— Eli Rosenberg

84TH PRECINCT
BROOKLYN HEIGHTS–DUMBO–BOERUM HILL–

DOWNTOWN

Jewel heist 
A crook stole a treasure trove of jewelry 

from a Hicks Street home while the home-
owner was away from Jan. 6 to Jan. 21.

The occupant said she left her house 
between Pierrepont Street and Love Lane 
at 6 pm on Jan. 6. When she returned two 
weeks later, $30,000 worth of jewelry was 
missing, including a $15,000 gold-and-tur-
quoise bracelet.

Knifepoint holdup
Knife-toting thieves stole a man’s iP-

hone on Bergen Street on Jan. 6.
The victim said he was near Smith 

Street at 2:50 pm when the thugs stopped 
him. One of them pulled out a knife and 
said, “Give me your phone.” The man com-
plied, and the thieves ran off.

Choked out
A thug robbed a man on Hicks Street af-

ter placing him in a chokehold on Jan. 26.
The victim said he was entering a 

building between Clark Street and Love 
Lane at 3:10 am when the crook came up 
from behind and choked him out. When he 
regained consciousness 10 minutes later, 
his wallet was gone.

Wallet stolen
A thief stole a woman’s wallet from an 

FDNY offi ce in the MetroTech Center on 
Jan. 25. 

The victim said she forgot the wallet in 

a bathroom at the offi ce on Bridge Street 
at Tech Place at 12:40 am. When she went 
back to fi nd it 20 minutes later, the wallet 
was no longer there.

Macy’s caper
A crook stole a woman’s pocketbook at 

the Fulton Street Macy’s on Jan. 25.
The victim said she entered the store 

between Bridge and Lawrence streets at 2 
pm. But when she got to the checkout coun-
ter at 3:30 pm, she realized her pocketbook 
was missing.

Highway robbery
Cops arrested a man allegedly stealing 

$700 from a victim on Fourth Avenue on 
Jan. 28.

The victim said he was near St. Marks 
Place at 5:10 am when the crook stopped 
him and took the money. The man de-
manded that the other man return his sto-
len cash — but instead the thug pulled out 
a gun and threatened to use it, the victim 
claimed. Later that day, cops arrested a 
man who they said stole the cash.  

— Daniel Bush

94TH PRECINCT
GREENPOINT–NORTHSIDE

Two-timed
A Bedford Avenue bar was burglarized 

twice in one week.
A bartender at The Gibson said he 

closed the bar near N. 11th Street on Jan. 
24 at 4:45 am, but when he returned at 1:42 
pm, he saw the side door had been pried 
open and an iPod and cash from the regis-
ter were missing.

Two days later, the manger said he 
locked up the bar 4 am, but when he re-
turned at 8 am, he saw $400 was missing 
from its register. 

iPhone iStolen
Two women stole another woman’s iP-

hone on Roebling Street on Jan. 26, said 
cops who arrested them later that day.

The victim was near N. Fifth Street at 
9:25 pm, when the women stopped her and 
grabbed her phone. 

Shattered glass
A gunman robbed a McGuinness Bou-

levard gas station on Jan. 31 — shooting a 
worker in the process.

The thug showed up at the station near 
Calyer Street at 3:30 am, demanding that 
the night shift manager open the door. 
When the worker refused, the robber shot 

him in his torso and left hand. The perp 
then took the cash register draw and ran 
away.

Some party
Police say they recovered 35 glassine 

envelopes of heroin and 51 zips of cocaine 
from a Dupont Street apartment and ar-
rested three alleged drug dealers who 
were living there on Jan. 27.

Offi cers obtained a search warrant, 
stormed the building near McGuinness 
Boulevard at 9 am, and uncovered the nar-
cotics. An offi cer said the suspects, aged 
45, 31, and 28, were selling the illegal drugs 
from the corner for several weeks.

Dunkin’ arrest
Police arrested a man who they say held 

up a McGuinness Boulevard Dunkin’ Do-
nuts on Jan. 16.

Offi cers say the man entered the store 
between Greenpoint Avenue and Calyer 
Street at 9:20 pm and threatened employees 
with a gun. He then fl ed with cash from the 
register. Police say he gave a full confes-
sion on Jan. 30, and has a long history of 
drug arrests.

— Aaron Short

90TH PRECINCT
SOUTHSIDE–BUSHWICK

Mobile thieves
Three thieves allegedly stole $2,650 

worth of phones from a Graham Avenue 
telecom store on Jan. 27.

Cops say the trio entered the Mobile 21 
store between Moore and Varet streets at 
10 am and demanded cash from the man-
ager. The manager refused, so the perps 
broke a display case, grabbed as many 
phones as they could hold, and fl ed.

But they didn’t get far. Police arrested 
two suspects.

Powers out
A thief stole an iPod and a camera from 

a Powers Street apartment on Jan. 27.
The tenant left his home near Lorimer 

Street to go to work at 7:30 am, but when he 
returned at 4:12 pm, he saw his front door 
was broken and his stuff was missing.

Mac attack
A thief stole two MacBook computers 

from a Broadway apartment on Jan. 23.
The tenant left her apartment near 

Havemeyer Street at 5:30 am to go to work, 
but when she returned at 6:30 pm, she saw 
her front door was unlocked and her prop-
erty was missing.

Thousands taken
A thief stole $6,000, a computer, and a 

bottle of whiskey from a S. Second Street 
apartment on Jan. 24.

The tenant left his building near Hooper 
Street to go to work at 7:10 am, but when he 
returned at 3 pm, he saw his back window 
was open and his property was missing.

— Aaron Short
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THE PROCESS 
IS QUICK, 

EASY, 
LEGAL AND 

AFFORDABLE

www.divorcefast.com

OBTAIN A

FAST DIVORCE
in as little as

24 HOURS
Serving

 the 
community 
for over 
50 years

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

978-443-8387

2 floors of Restaurant and Play Space 
81 Atlantic Ave (@Hicks)  718-923-9710  
Mon-Wed 10am—6:30pm, Thurs-Sun 10am — 8:30pm  
Www.themoxiespot.com 

Evening Activities are all Free,  
Weekday Kid Fee is $2.50/child 
 
 

Check THEMOXIESPOT.COM for 
Special Events & Details 

Singalong 
Tu 11a DAYTIME 

Family Disco 
2nd Sats, 6p 

Beatles Rockband 
1st Saturdays, 6p 

Fri Movie Night,  
Sun Bingo Night! 

EVENING 
Wii Night 
3rd Sats, 6p 

Weekend Singalong, 1st & 3rd Sundays, 12pm 

Storytimes 
M/W/F 12p 

Dance Around 
Th 11a 

2 floors of Restaurant and Play Space 
81 Atlantic Ave (@Hicks)  718-923-9710  
Mon-Wed 10am—6:30pm, Thurs-Sun 10am — 8:30pm  
Www.themoxiespot.com 

THE 

SPOT 

with Fam
FREE KID’S MEAL 

EVERY NIGHT!!
 

With a Dinner Entrée or Special  
get a Free Kid Combo, Pizza, Pasta or Mac & Cheese 

After 5:30p, Applies to Deliveries! 

Evening Activities are all Free,  
Weekday Kid Fee is $2.50/child 
 
 

Check THEMOXIESPOT.COM for 
Special Events & Details 

with Family & Friends Come Together 

ADOPT
A PET

In Our Hands Rescue & North Shore Animal League America

A Cooperative Adoption Program of  
North Shore Animal League America

AnimalLeague.org
1.877.4.SAVE.PET

TD BANK
205 Montague St  Brooklyn, NY
FRIDAY, FEB 3  12 NOON - 6PM

REGAL THEATER
108 Court St  Brooklyn, NY
SUNDAY, FEB 5  12 NOON - 6PM

Home of the Mutt-i-gree®

Like us on

facebook.com/TheAnimalLeague

#1 GARDEN  CHINESE RESTAURANT
221 Prospect Park West (Between 16th & Windsor Place)

718-832-3068
FAST, FREE DELIVERY BY CAR

CHINESE FOOD DELIVERY
for South Slope & Windsor Terrace

Any order $15 or over:
FREE Eggroll 

or  
Can of 
Soda*

Any order $35 or over:
FREE General 
Tso’s Chicken 

or Three 
Cans of Soda*

Any order $25 or over:
FREE Pint of 
Pork Fried 
Rice or Two 

Cans of Soda*

*Not including Lunch Special

building,” said one musi-
cian who declined to give his 
name because of the lawsuit. 
“A lot of bands practice in af-
ternoons and evenings but 
generally don’t go until 4 am 
and complaints [from neigh-
bors] have to do with parties 
that go all night on Friday 
and Saturday.”

Neighbors agree, describ-
ing the Production Lounge 
as a nuissance bar with loud 
tunes and noisy crowds that 
keep them awake.

“We have made constant 
noise complaints which has 
not changed in almost two 

years, but now it’s a different 
dimension,” said Franklin 
Street resident Paul DeVito.

The Production Lounge 
has struggled to fi nd friends 
among its neighbors after 
 a shooting outside the club  
left a woman wounded and 
sent bullets into nearby 
buildings on Valentine’s Day 
three years ago.

Offi cers from Green-
point’s 94th Precinct said 
they received no complaints 
about the lounge over the 
past two years until two 
weeks ago — when someone 
from inside the club alleg-
edly threw a glass bottle at 
DeVito’s three-story row-
house across the street on 
Jan. 13.

“They’re extremely loud, 
especially on the weekends,” 
said a tenant in the build-
ing, who woke up when the 
bottle shattered. “The owner 
doesn’t cooperate with the 
neighborhood at all and no 
one in the neighborhood ac-
tually goes there.”

Deputy Inspector Ter-
ence Hurson, commanding 
offi cer of the 94th Precinct, 
said he has not had any inter-
action with the Production 
Lounge’s owner but would 
issue noise summonses if 
necessary. Other offi cers 
have made several visits to 
the lounge this month and 
are reviewing videotape of 
the bottle incident, but have 
made no arrests.

Continued from page 6 

Noisy bar

BY AARON SHORT
Party time could lead 

to prison time for several 
protestors who broke into 
a vacant condo building 
near Bedford Avenue on 
Saturday night and held an 
“Occu-Party” before clash-
ing with cops on the street.

About three-dozen rev-
elers invaded the N. Eighth 
Street building at 10 pm, 
responding to an ad circu-
lated on e-mail listservs 
for a party and protest that 
promised “to weave a fabric 
of insubordination begin-
ning in one neighborhood 
and ballooning outward.”

An hour and scores of 
beers later, police gave the 
demonstrators the boot, 
cops say.

But when the offi cers 
tried to remove the tres-
passers, the occupiers — 
who had reportedly spray 
painted vacant units with 
messages like “ F--- the po-
lice ” and “ Cannibalize the 
crisis! ” — fought back.

A melee broke out in 
the street in which one cop 
twisted his ankle after a 
protester shoved him, an-
other suffered a bruise to his 
head after getting hit with a 
glass bottle, and a third got 
punched in the head from 
behind, police said.

Six offi cers suffered in-
juries altogether and po-
lice arrested four protest-
ers, who were arraigned on 
Monday on felony charges 

including rioting, menac-
ing, harassment, disorderly 
conduct, and reckless en-
dangerment, according to 
a District Attorney spokes-
man. Prosectors charged 
two defendants with as-
sault and charged the other 
two with attempted assault, 
which could lead to prison 
sentences if they are con-
victed.

But one defendant’s at-
torney claims her client — 
identifi ed as Emma Engle 
in our sister publication 
 the New York Post  — is not 
responsible for injuring an 
offi cer’s ankle and would 
avoid a prison sentence.

“My client denies the 
allegations and looks for-
ward to her day in court,” 
said Legal Aid’s Jennifer 
Ritter. “Already at arraign-
ment the prosecution has 

offered up an alternate 
version of its story and my 
client is looking forward 
to the truth coming out.”
The “Occu-Party” hap-
pened in Williamsburg, 
but members of Occupy 
Williamsburg, the neigh-
borhood’s most entrenched 
economic justice protest-
ers, say violent confronta-
tions aren’t their style.

“It was an autonomous 
group that was not Occupy 
Williamsburg,” said Beka 
Economopoulos, who says 
her group is more focused 
on protests than parties. 
“I don’t go to parties. I’m 
nine months pregnant and 
I spent that night building 
my registry.”

The occupation drew 
criticism from Council-
man Steve Levin (D–Wil-
liamsburg), who previously 
marched in support of the 
Occupy movement.

A spokesman for Occupy 
Wall Street would not con-
done the action and said the 
group was co-opting a “pop-
ular brand” by taking over 
the abandoned building.

But the demonstra-
tors were prepared for the 
backlash, defending their 
“Occu-Party” on the web-
site AnarchistNews.org

“No one will understand 
the vandalists because they 
are not of either world; they 
seek neither professionalist 
capitalism nor profession-
alist activism,” they wrote.

Occupiers arrested in 
W’burg condo takeover

Protesters took over this va-
cant condo building in Wil-
liamsburg. 
 Courtesy of Stephanie Keith
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ARTISAN CHEESESv 

GOURMET FOODS AND CONDIMENTSv 

ORGANIC FOODS & ALL NATURAL FOODSv 

MICRO BATCH, ARTISANAL & ORGANIC BEERS v 

ORGANIC, FREE RANGE, ANTI-BIOTIC FREE &                         v 

ALL NATURAL MEATS

ENVIRONMENTALLY SAFE PRODUCTSv 

ORGANIC PRODUCE AND TOFU PRODUCTSv 

VAST SELECTION OF ORGANIC FROZEN FOODSv 

RECYCLED PAPER PRODUCTSv 

OLD WORLD SPECIALTIESv 

CATERING FOR SPECIAL EVENTSv 

PREPARED FOODS FOR THOSE ON THE “GO”v 

OF WILLIAMSBURG
FOR OVER 75 YEARS

575 GRAND ST @ LORIMER ST.

MICRO & CRAFT BEERS & ORGANIC BEERS



FEB. 3-9, 2012, C
OURIER L

IFE
11

DT

Purchase These Vouchers

Exclusively AT:
www.BoroDeal.com

REGULAR PRICE

The Fine Print

$10.00
$10 BUYS YOU $20 WORTH

OF FOOD AT OZU

Limit per person: 1 (+1 as a gift)
Promotion Expires on March 25, 2012
For Dine in only
Voucher is good for Dinner only
Excludes Friday nights & Valentines Day
Tax & Gratuity not included
Not to be combined with any other promotions

Half Off at Ozu
Japanese Cusine & Lounge

Modern Japanese-cuisine lovers find a plethora of art-

fully served sushi, noodles, and seafood at Ozu Japa-

nese Cuisine. The dishes feature Asian fusion flavors, 

especially when it comes to the creative rolls. Chefs here 

were trained by a sushi master who formally worked at 

Nobu, and know how to make a plate look irresistible. 

Every roll that comes out is elaborate and eye popping, 

as if you are feasting on a piece of art. Their signature 

dish is Yankee Sandwich, an open sandwich on deep 

fried eggplant with lobster salad and fresh salmon on 

top. Besides rolls, hibachi lunch and dinner was just 

added to their menu, and they have some fantastic 

original appetizers that go perfectly with their special 

martinis. More traditional dishes like hamachi kama, 

tempura, and standard a la carte sushi are also on the 

menu. Satisfy your Japanese craving with today’s Deal. 

$10 buys you $20 worth of delicious food & 

cocktails at Ozu Japanese Cuisine & Lounge

78 Clark Street
Brooklyn NY, 11201

718-797-3288

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

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

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

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

Need a new 
bathroom?

SURPRISE LAKE CAMP
THE BEST IN JEWISH CAMPING

Fun & Friendships since 1902

$1000 SAVINGS
for first time campers

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

Join us for our 110th Anniversary

212-924-3131
www.surpriselake.org

Cosmetic Dentistry
Zoom

To the editor,
If Bay Ridge is the new man magnet, 

then heaven help us single ladies (“It’s 
Brooklyn’s bachelor pad?” Jan. 27).

I went to some bars and restaurants 
along Fifth Avenue with friends one re-
cent Friday night, and left thinking, 
“Where have all the good guys gone?”

We are all attractive, intelligent 
women in our 20s, but the guys we en-
countered were either slobbering drunks, 
full of themselves or after just looking for 
one thing — yep, that!

Bay Ridge might have more men than 
women, according to some half-baked 
study, but it is welcome to them. My 
friends and I will keep on looking — some 
place else!
 Lisa Collins

 Windsor Terrace

Pokey blues
To the editor,

A lot of people are worried about the 
re-opening of the Brooklyn House of De-

tention, but the fact of the matter is that 
there are probably more jailbirds walk-
ing around among us than will ever be 
housed there (“Who’s being held pris-
oner?” Op-Ed, Jan. 20).

This prison was built decades ago and 
then decommissioned in 2003 with a set 
plan to re-open it at a later date. Well, that 
date has arrived, folks, and we’re stuck 
with it. 

Perhaps, if people didn’t commit so 
many crimes we wouldn’t even be discuss-
ing this issue, and you guys could write 
op-eds about what to do with a structure 
that once housed felons.
 Mary Sternberg

 Boerum Hill

‘Grope’ beat
To the editor,

I don’t understand how Capt. James 
Grant of the 72nd Precinct can be so 
sure that the perv arrested for groping a 
woman in a Sunset Park subway station 
is not the same one responsible for simi-
lar attacks last year (“Cops: We’ve got a 
groper, but he’s not the groper,” Police 
Blotter, Jan. 20).

From what I recall, that groper was 
never caught because police did not take 
the incidents seriously enough, so what 
makes them so sure that this isn’t “the” 
one? 

It’s about time that law enforcement 
started to really look into these sex at-

tacks — and groping most defi nitely is a 
sex attack — because the repercussions 
are far-reaching: Young women will start 
staying home more — a gloomy prospect 
not only for us men, but also for local es-
tablishments and businesses trying to 
stay afl oat in these dire fi scal times.

Cops need to pound the pavement and 
do some real sleuthing. Maybe then they 
will catch these slime buckets when they 
strike, so women will once again feel free 
to venture out at night.
 Paul Winters

 Park Slope

Shedding light
To the editor,

Thanks for your story about the ar-
rival of new traffi c lights on Kent Avenue 
(“City: New rules will tame dangerous 
Kent,” Jan. 27).

My husband and I have recently 
started to enjoy Williamsburg’s bustling 
night scene and the only dampener so far 
as been the gas guzzlers and other roads 
treating its streets like an autobahn. We 
nearly got run over trying to cross the in-
tersection mentioned in your story!

Congrats to Community Board 1 for 
pushing the city to get the life-saving 
signals installed. Sound traffi c rules are 
part of what makes an ordinary city an 
extraordinary one.
 Wanda and Harry Wells

 Downtown Brooklyn

Coaster safety
To the editor,

The desires and safety of thrill seek-
ers and risk takers riding the Cyclone 
Roller Coaster has to take priority (“Will 
Cyclone makeover take away the thrill,” 
Op-ed, Jan. 20).

I went on the Bobsled in Coney Island 
with my father in Sep. 1953, when I was 11 
years old, and we were not strapped in — 
we might have both been killed. The very 
same year, I knew a young lady who stood 
up while the Bobsled whizzed downhill 
just to be a show off.

Times have not changed in more than 
50 years. Your paper reported in 2007 that 
a man died after breaking his neck on the 
Cyclone’s 85-foot drop. 

In another incident, riders were in-
jured on the Cyclone last year, includ-
ing four terrifi ed people who bit their 
tongues, according to the Amusement 
Safety Organization. 

There should be a requirement for rid-
ers to sign a waiver indicating that they 
ride at their own risk. Before the Brigh-
ton Beach Baths folded in 1990, there was 
a sign posted that warned, “Diving at 
your own risk.” 

This might not be as much of an issue 
now if the ride operator had asked to be 
absolved in the fi rst place.
 Elliott Abosh

 Brighton Beach

LET US HEAR FROM YOU
Letters to the Editor should be addressed to 
Vince DiMiceli, Editor, Courier Life Publica-
tions, 1 MetroTech Center North, Brooklyn, 
NY 11201, or sent via e-mail to editorial@cn-
glocal.com. All letters MUST be signed and 
the individual’s verifi able address and tele-
phone number included (though address 
and telephone number will NOT be pub-
lished). No unsigned letters can be accepted 
for publication. The editor reserves the right 
to edit all submissions which become the 
property of Courier Life Publications.

LETTERS TO THE EDITOR
Bay Ridge men are single — with good reason



OP-ED

The Borough Hall Sky-
scraper Historic Dis-
trict, with the splen-

did Greek Revival Borough 
Hall and North Plaza at its 
focus, is both fi guratively 
and functionally the urban 
center of Brooklyn. It is lo-
cated at the civic, business, 
education and transporta-
tion hub of the borough. It 
is also the interface of the 
vibrant neighborhoods of 
Metrotech, Fulton/Down-
town, Court Street and 
Brooklyn Heights. Although 
each of these neighborhoods maintains its 
own particular and unique identity, they all 
share the new district as a historic core, and 
a distinctly Brooklyn’s “Town Square.”

Having survived decline in early mid-
19th century, the ravages of radical urban 
renewal, and the doldrums of the 1970s, 
this historic district is an area now well on 
its way to a successful return to cohesion 
and vitality. Like many urban areas, it has 
enjoyed and benefi ted from the expansive 
economies of the late 20th and early 21st 
centuries. Also, like so many inner city 
districts now returning to robustness, it 
is rich with a varied, signifi cant and po-
tentially endangered architectural con-
text. The assemblage of important, large-
scale, early 20th century skyscrapers along 
Court Street, each with its own exuberant 

historical style — includ-
ing the spectacular Court 
Chambers Building at 75 
Livingston Street and cou-
pled with the solid classical 
backdrop of the Municipal 
Building — frame and em-
brace Borough Hall and the 
Court and Montague Street 
corridors with a richness 
and scale befi tting the offi -
cial and commercial heart 
of Brooklyn. The skyscrap-
ers’ substantial presence 
and architectural beauty 
embody a brick-and-mor-

tar celebration of the historic vitality of 
Brooklyn and, when taken as a whole, play 
a signifi cant role in defi ning the singular 
quality of this area. 

The designation of the Court Street sky-
scrapers for these qualities, and for their 
contribution to the integrity of the greater 
Borough Hall District, is a timely step in 
recollecting, acknowledging and preserv-
ing Brooklyn’s urban richness. Just as 
landmarking rejuvenated the now-thriv-
ing Ladies Mile District, we believe that 
the Borough Hall Skyscraper Historic Dis-
trict will safeguard and support the pres-
ent and future renaissance of this unique 
neighborhood.
Philip Magnuson is the chair of the Brook-
lyn Heights Association Landmark Preser-
vation Committee.

The creation of a Down-
town Brooklyn Sky-
scraper Historic Dis-

trict is unwarranted, and 
would add burdensome costs 
for local property owners 
and retail tenants.

The Real Estate Board of 
New York believes the land-
marks law has benefi ts the 
city by providing a way to 
protect signifi cant historic 
buildings in order to pre-
serve its great architectural 
heritage. In fact, Brooklyn’s 
“brownstone belt” is an ex-
cellent example of where landmarking 
has, in general, worked.

But there is no need to create a special 
historic district in this area of Downtown. 
The 21 buildings in the proposed district, 
on the whole, do not warrant landmark 
status. In fact, the designation report of 
the Landmarks Preservation Commission 
notes that several of these buildings have 
no distinctive architectural style worth 
protecting, and have undergone numer-
ous renovations over the decades. There 
is no public benefi t to landmarking these 
undistinguished buildings.

More troubling, creating a special 
historic district would impose millions 
of dollars of additional costs on existing 
property owners and retail tenants. Once 
an area is landmarked, there are signifi -

cant added costs attached 
to property improve-
ments; one must acquire 
additional city approvals, 
and it takes longer to se-
cure such approvals, and 
all improvements are sub-
ject to review. Many re-
quire further review by 
the Landmarks Preserva-
tion Commission, which 
often requires plans to be 
redone, and certain ma-
terials to be used, which 
adds time and cost to any 
renovation. This review 

makes any project more expensive, and re-
quires hiring additional consultants and 
staff. These delays often result in massive 
losses for retailers and landlords because 
space sits empty while awaiting commis-
sion approval.

The commercial offi ce market on Court 
Street is already suffering with a 17 per-
cent vacancy rate. The landmark designa-
tion will essentially impose an additional 
tax on such space, making it more diffi -
cult to rent and provide less incentive to 
upgrade.

This proposal will harm, rather than 
help, the properties in this district. That 
is why we urge the city council to reject 
this proposal.
Steven Spinola is the president of the Real 
Estate Board of New York.

BY STEVEN SPINOLABY PHIL MAGNUSON

We should celebrate Brooklyn’s history! New historic district will harm, not help!

OP-ED

SKYSCRAPER OUTCRY!SKYSCRAPER OUTCRY!

City Council approved a plan to designate a stretch of Downtown along Court Street as a historic district, landmarking 21 sky-

scrapers in the process. Some neighborhood advocates are thrilled that these buildings — and a piece of Brooklyn’s history — are 

being preserved, but others are furious about expected increases in taxes, costs and regulations. We asked a representative from 

the Brooklyn Heights Association, a community group pushing for the landmark designation; and a representative from the Real 

Estate Board of New York, which is leading the charge against it to share their views:
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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.

GENERAL& COSMETIC
SKIN CARE SPECIALISTS

Botox, Juvederm, Radiesse
Chemical peels

Spider veins
Laser hair removal

Acne. Herpes
Warts. Moles

Blemish removal
Keloids

ALAN KLING, MD
Board-Certified Dermatologist

CARLY WALLIS, PA

718-636-0425
27 EIGHTH AVE (AT LINCOLN PL)
PARK SLOPE, BKLYN

212-288-1300
1000 PARK AVE (AT 84TH ST)
MANHATTAN, NY
DAY AND EVENING HOURS
PLEASE CALL FOR AN APPOINTMENT
INSURANCE ACCEPTED FOR MEDICAL SERVICES

PARK SLOPE 
VETERINARY CENTER

 718-369-PETS

FREE HEALTH EXAM for all new patients!

We have pets available for adoption!
Got a good home? Give us a call!

PAIN MANAGEMENT

 1815 Flatbush Ave, Brooklyn, NY 11210
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Back Pain Neck Pain
Rajesh Patel, MD, FIPP, DABPM
Nityananda Podder, MD
More than 20 years of combined experience

(718) 676 9400
Most Insurance, Medicaid HMO's, 
Worker’s comp, No Fault accepted
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FOCUS ON HEALTH
Doctors are now better 

able to treat your kidney 
stones.

New York Methodist 
Hospital is now using an im-
proved technology, known 
as the Sonolith i-move, for 
dissolving kidney stones. 
The technology uses extra-
corporeal shock-wave litho-
tripsy, which allows for a 
minimally invasive surgical 
procedure to treat patients’ 
kidney stones. 

Physicians in Method-
ist’s Division of Urology, 
headed by Ivan Grunberger, 
MD, make up the fi rst team 
in the United States to use 
the new lithotripsy device.

“The new generation of 
lithotripter is capable of gen-
erating shockwaves with the 
same intensity from one fi r-
ing to the next, something 
that older models could not 
do,” said Grunberger. “This 
makes the pulverization of 
the kidney stones more ac-
curate, and also means that 
a higher number of patients 
will be stone-free after the 
fi rst treatment.”

The new lithotripter can 
also monitor patient move-
ments in real time with revo-
lutionary infrared tracking: 
if the patient moves slightly 

during the procedure, the 
machine locates the kidney 
stone and completes treat-
ment. The extended penetra-
tion depth of the shockwaves 
also allows for treatment of 
patients who are obese.

“With the added conve-
niences of a handheld ul-
trasound probe to locate 
the stones, and the abil-
ity to generate consistent 
shockwaves, we can treat 
patients with kidney stones 
with more precision and ac-
curacy than ever before,” 
said Grunberger. “The new 
[extracorporeal shock-wave 
lithotripsy] technology gives 
our urologists the ability to 
better target and monitor 
stones, ensuring better pa-
tient outcomes.”

Kidney stones are solid 
masses of tiny crystals that 
can form in the kidneys 
and cause bleeding, kidney 
damage, or ongoing uri-
nary tract infections. They 
can cause acute and severe 
pain. It is estimated that 
more than one million pa-
tients with kidney stones 
are treated annually in the 
United States. 

New York Methodist Hos-
pital [506 Sixth St. in Park 
Slope, (718) 780-3000]. For 
more, visit www.nym.org.

Minimally 
invasive surgery 
at NY Methodist

 FOCUS ON FOCUS ON Health

FOCUS ON HEALTH
Brooklyn is on the way 

to having the healthiest 
eyes in the city.

Research to Protect 
Blindness, the world’s 
leading organization sup-
porting eye research, has 
awarded SUNY Downstate 
Medical Center with a grant 
of $220,000 to continue its 
work to fi nd causes, treat-
ment, and prevention of 
blinding diseases. The 
grant adds to the more than 
$6 million in funding for 

eye research that the hospi-
tal has received in the past 
fi ve years.

“At Downstate, we in-
vented or introduced many 
of the tools currently used 
in eye surgery,” says Doug-
las R. Lazzaro, a professor 
and chair of ophthalmology 
at the medical center. “More 
than 14 million people in 
the United States have im-
paired vision, a number 
expected to double by 2020. 
Preventing blindness, both 
through research and medi-

Major grant for Downstate’s research

Douglas R. Lazzaro.

cal care, is our goal.”
Lazzaro, a Bay Ridge 

resident, heads Downstate’s 
team of physicians and re-
searchers. Downstate’s 
ophthalmologists diagnose 
and treat glaucoma, reti-
nal disease, dry eye condi-
tions, cataracts, childhood 
eye disorders, and more. 
The new Laser Vision Cor-

rection Center, located at 
Downstate at Bay Ridge, 
uses cutting-edge equip-
ment and techniques. 

SUNY Downstate Medi-
cal Center Department of 
Ophthalmology [450 Clark-
son Ave. between E. 37th 
and New York avenues in 
Prospect Lefferts Garden, 
(718) 270-1961]; Long Island 

College Hospital [339 Hicks 
St. between Atlantic Av-
enue and Pacifi c Street in 
Cobble Hill, (718) 780-1952]; 
SUNY Downstate at Bay 
Ridge Ophthalmology [699 
92nd St. between Seventh 
Avenue and Parrot Place in 
Bay Ridge, (718) 567-1400]. 
For more, visit www.down-
state.edu/ophthalmology. 

New York Methodist –
Cornell Heart Center

We fixed that.

The specialists at the New York Methodist-Cornell
Heart Center provide a full range of heart care
services in the newest, most modern cardiac center
in Brooklyn. The center’s services range from diag-
nostic procedures and medical and interventional
cardiology to minimally invasive and conventional
cardiac surgery – performed by a team of out-
standing physicians, including surgeons from the
renowned Weill Cornell Medical Center at
NewYork-Presbyterian Hospital.

506 Sixth Street, Brooklyn • 866-84-HEART • www.nym.org

“I was afraid my heart disease
was going to slow me down.”
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oper Bruce Ratner said 
in September that he was 
“hoping” that  the New York 
Islanders would move to 
the Barclays Center  — the 
heart of the controversial 
Atlantic Yards Project — 
once the struggling team’s 
lease at the Nassau Coli-
seum expires in 2015. His 
comments were a reversal 
of his longtime claim that 
the Prospect Heights arena 
would be too small to host 
pro hockey games.

Still, National Hockey 
League offi cials seem to be 
leaning toward keeping the 
Islanders to our east:  earlier 
this week , National Hockey 
League Commissioner 
Gary Bettman said that he 
found it “hard to believe” a 
deal couldn’t be hammered 
out to keep the Islanders at 
the Nassau Coliseum.

Bettman added that 
any municipality hoping 
to draw a National Hockey 
League team shouldn’t get 
its hopes up. The league 
makes no promises about 
giving anyone a franchise, 
he explained.

“We don’t like to move 
teams,” Bettman told New 

York Newsday, a Long Is-
land newspaper.

But such a move is possi-
ble. A deal with the National 
Hockey League requires 
the Islanders remain on 
Long Island, which, to the 
surprise of many, includes 
Brooklyn at its western 
tip — making the Barclays 
Center an attractive option 
if the Islanders do decide to 
abandon the Nassau Coli-
seum.

Hockey was originally 
intended as one use when 
starchitect Frank Gehry 
initially designed the 
arena, but plans for an ice 
rink were canceled after 
Gehry  was fi red two years 
ago  to cut costs.

As currently designed, 
the 18,000-seat basketball 
arena could only fi t 14,500 
spectators when confi gured 
for pro hockey. That would 
make it the smallest arena 
in the National Hockey 
League, but big enough to 
accommodate the Island-
ers anemic attendance in 
Nassau County, which av-
eraged just 11,000 fans per 
game during its 2010–2011 
season.

But hockey wasn’t the 
only thing on Markowitz’s 
mind on Saturday. He also 
trumpeted his desire to 
bring casino gambling to 

Coney Island — an idea this 
paper reported  two weeks 
ago . 

“We’re pushing hard for 
a casino on Coney Island,” 
he told luncheon attendees. 
“It would help Coney Island 
in so many ways.”

Yet the Beep denied 
some claims that putting 
a casino in Coney Island 
would destroy the People’s 
Playground.

“I’m not planning to 
make Coney Island into At-
lantic City,” he said, recog-
nizing that the “Las Vegas 
of the East” has problems 
with crime and poverty.

Governor Cuomo pro-
posed legalizing table gam-
bling in his State of the 
State address, saying that 
the Queens Aqueduct ra-
cino should be expanded to 
include the world’s largest 
convention center, as well 
as a casino.

But as far as Markow-
itz is concerned, Coney Is-
land’s amusement area is “a 
natural” place for a casino 
— and if Queens is getting 
one, so should Brooklyn. 

“I want to be sure that 
[Cuomo] knows that a ca-
sino should not just be in 
his home borough,” he said. 
“If there is going to be a ca-
sino in Queens, then there 
should be one in Brooklyn.”

Continued from Page 2

Hockey
mount the camera on a light pole because 
most houses on the street are set back be-
hind trees — allowing for too many blind 
spots if the camera were installed on a pri-
vate residence.

“I didn’t get it for me and my house, but 
for the safety of my neighbors,” said Lytle, 
who won a grant from the Boerum Hill As-
sociation and the Hoyt Street Association 
to acquire the $900 camera more than a 
year ago.

But the Department of Transportation, 
which maintains light poles, denied their 
request.

A spokeswoman for the department said 
that the city doesn’t “allow private enti-
ties to attach this type of equipment to city 
property.”

Several years ago, the NYPD installed 
a similar camera on a different light pole 
on their block — a device that helped solve 
the murder of a  16-year-old girl who was 
gunned down in 2010 .

Local police and Councilman Steve 
Levin (D-Boerum Hill) are fans of Lytle and 
Rollison’s new camera plan, saying they’ve 
contacted the Department of Transporta-
tion, but haven’t gotten anywhere.

“The cameras are a necessity,” said 
neighbor Marc Tremitiere. “If there are 
eyes where we don’t have eyes, let’s get 
them up. Why is this so impossible?”

Residents say a camera would keep the 
block, which borders the 76th and 84th pre-

cincts, from feeling like a no-man’s land.
“We’re wasting time not getting them 

installed,” Rollison said. “We hear guns 
shooting.”

Boerum Hill resident Rich Rollison — not visible 
here for fear of being targeted by thieves — wants 
this security camera on that pole. 

resident Grace Freedman. 
“It’s not appropriate for a 
highway McDonald’s. We’d 
like to make it as nice as 
possible and even do land-
scaping.”

McDonald’s spokes-
woman Cheryll Forsatz 
wouldn’t say whether the 
burger giant would let 
neighbors vet the design — 
or do the landscaping. But 
she promised the eatery’s 
traditional bright reds and 
yellows will be subdued 
with muted colors at the new 
location at Baltic Street, 
and said its interior would 
feature wooden tables,  Wi-
Fi and other contemporary 
fl ourishes  that will make it 
look more upscale.

“If you look at Manhat-
tan, you’ll fi nd newer chic 
designs,” said Forsatz, 
whose company already 
has locations just six blocks 
away at Atlantic Terminal 
and nine blocks away on 
Fourth Avenue and First 
Street — and eyed moving 
into the Triangle Sports 
building at Flatbush and 
Fifth avenues, but didn’t 

make an offer.
“It will be not what peo-

ple think when they think 
of McDonald’s restaurants,” 
Forsatz said.

But no matter how much 
the Golden Arches glis-
ten when the burger joint 
opens next May, neighbors 
say they want the fast food 
giant to clean up its dilipi-
dated lot — and fast.

McDonald’s bought the 
former chicken chain last 
fall, and beer bottles and 
other refuse have littered 
the sidewalks ever since, 
according to neighbors.

“We always thought, 
‘Well, it couldn’t be worse 
than a KFC,’” said Cathleen 
Bell. 

“But right now, this is 
defi nitely is worse.”

Critics have called and 
e-mailed McDonald’s to de-
mand an end to the grimy 
Mac Attack, which they 
claim is sullying a busy 
stretch of Fourth Avenue 
between Park Slope and 
Boerum Hill that local pols 
and community groups 
have rallied to beautify in 
recent years.

“This is absolutely 
disgraceful,” said Ralph 
Sanchez, a neighbor who 

sweeps trash in front of the 
site at least once a week. “If 
you buy a piece of property, 
you can’t let it turn into a 
dump!”

In October, the city’s 
Department of Buildings 
slapped the chain with 
$4,000 in fi nes and sev-
eral violations for a fallen 
construction fence facing 
Fourth Avenue.

Locals were shocked on 
Saturday when McDonald’s 
fi nally sent a contractor to 
sweep up the trash — say-
ing that the corporation 
hasn’t responded to their 
phone calls and e-mails.

The cleaning man, who 
declined to give his name, 
griped that neighbors 
should take care of the side-
walks.

“The same people who 
are complaining are the 
same people who are mak-
ing it dirty,” he said. “It’s 
their neighborhood. They 
should clean it up.”

Critics say the trash-
strewn lot sends a fore-
boding message about the 
burger joint’s plans.

“What the corporation 
has shown so far,” Freed 
added, “is a complete lack of 
respect.”

Continued from cover

Continued from cover

Big brother

McDonald’s

more compact due to new 
population data.

“Some of this stuff is just 
like, huh?” said Montgom-
ery spokesman Jim Vogel. 
“It’s like the Marx brothers 
did redistricting and settled 
a few scores.”

When the maps are made 
offi cial, legislators who have 
been drawn out of their dis-
tricts can choose to move to 
a new district by January 
2013 or face off against who-
ever gained their territory.

Adams says he will fi nd 
a new home if the redistrict-
ing becomes the law of the 
land — but he might send Re-
publicans a bill for the mov-
ing costs.

“That would be a good 
thought,” he said.

Adams isn’t the only 
Brooklyn lawmaker whose 
district might change sig-
nifi cantly.

State senators Marty 
Golden (R-Bay Ridge) and 
John Sampson (D-Canarsie) 
gobbled up the remnants of 
disgraced former State Sen. 
Carl Kruger’s Marine Park 
base, in the proposed maps.

Continued from Page 4

Adams

know, just because we’re 
‘babyifi ed’ doesn’t mean we 
don’t want good music.”

Southpaw opened in 2001 
after Palms cut an unusual 
deal with the landlord.

“A crackhead and a pros-
titute were living above the 
venue and the owner told 
me, ‘If you can get ’em out, 
you can have the space,’” he 
said.

Palms claims he man-
aged to make the tenants 
leave, explaining, “I have 
my ways — I’m from Brook-
lyn.”

Over the years, South-
paw drew big-name DJs, un-
derappreciated indie bands 
and racy, genre-bending 
acts such as Big Freedia 
(which was a fun show, in 
case you missed it).

As families moved into 
the neighborhood and the 
street became less gritty, 
Palms began offering “kids 
shows” with upbeat day-

time bands and even “a 
stroller check.”

But Park Slope property 
values increased, pushing 
out some of the artists who 
once frequented Southpaw, 
Palms said.

That’s part of reason 
he says he’ll hand over the 
lease and focus on nightlife 
in less family-centric areas 
such as Williamsburg.

But that neighborhood is 
changing too, Fox warned.

“Williamsburg is becom-
ing Babysburg,” she said.

Continued from Page 5
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TAKE A CHANCE 
ON A ‘RANDWICH’
Brooklyn’s first mystery sandwich delivery service

By Kate Briquelet

Two music business expats-turned-am-
ateur chefs have created the ultimate 
cure for lunchtime doldrums: home-

made mystery sub sandwiches, delivered right 
to your door.

Jeff Stockton and Jenn de la Vega bring 
you “Randwiches,” a random sandwich ser-
vice that’s taking orders beginning Feb. 3, and 
unleashing zesty bombshells of roast beef, 
chicken adobo, jalapeno mustard, pecorino, 
Mofongo, mashed plantains with garlic and 
pork rinds — or whatever else they feel like 
making on that particular day.

“The anticipation is not unlike that of the 
holiday season or birthdays,” said sandwich 
construction artist and Randwiches master-
mind Jenn de la Vega. “You know you’re 
going to get something but you don’t know 
what — and the combinations may be some-
thing you never thought of.”

De la Vega and Stockton, her roomie 
in Bedford-Stuyvesant, 
began crafting their 
punch-packed lunch-
es in October after 
initially delivering 
to friends, just for 
fun.

They honed 
their skills at 
barbecue cook-
offs and last 
fall’s Brooklyn 
Bacon Takedown, 
winning the “People’s 
Choice” award for their curry bacon 
nachos.

Randwich ingredients change each week, 
and the team often morphs brave new flavor 
combinations that won’t be replicated, though 
they hope to build a permanent menu soon, 
based on the reviews their customers give 
each sandwich, via online survey.

Some known Randwiches include the 
Bresaola with broccoli rabe, Alfredo sauce 
and garlic cheese; and the seven-hour pulled 

pork with pickled onions, Mahon, 
cream cheese and arugula.

Hungry souls must order 
online at least two days 

ahead of time, pay 
through PayPal or 

Venmo, and spec-
ify any allergies 
or dietary pref-
erences. The 
chefs will then 

hand deliver their delicacies 
— with an ingredients list 
scrawled on the paper bag 
— to any location that’s 
accessible by subway.

If foodies can’t 
pay, Randwiches is 

willing to barter for 
ingredients or services, and they 
won’t take tips but will gladly accept 
acolytes on Twitter, or word-of-mouth 
recommendations. And it must be work-
ing, because these breadwinners have an 85 
sandwich backlog.

“It’s a great opportunity to take 
a gamble,” Stockton said. “You 
get tired of the restaurants 
near your work very quickly. 
Here’s an open-ended lunch 
where you never know what 
you’ll get.”

To order a Randwich, 
visit http://randwich.es 
or e-mail randwiches@
gmail.com

By Juliet Linderman

It’s the greatest thing on sliced bread — 
literally.

No. 7 Sub, the super-delicious sand-
wich outpost from the mad geniuses behind 
No. 7 restaurant in Fort Greene, opened up 
shop on Manhattan Avenue a few weeks 
ago, and we couldn’t wait to take get our 
hands around Tyler Kord’s creative cre-
ations — including that enticingly weird 
Sriracha cocktail.

“I drink a lot, and I have weird ideas,” 
Kord said of dreaming up his menu of truly 
inspired sub sandwiches that includes flavor 
combinations such as pork and shrimp sau-
sage with shishito peppers, roasted onions, 
grape jelly sauce and cilantro; and cheese 
with spaghetti squash salad, honey roasted 
peanuts and peach muchim. “I’ll think of 
something classic like a Reuben, and do 
something else; for example, our special 
sauce is made of Chinese mustard, sweet 
chili and Japanese mayo.”

Kord opened his celebrated Fort Greene 

restaurant No. 7 in 2008, which immedi-
ately garnered acolytes for its constantly 
changing menu and bold, flavorful and 
seasonal ingredients, and in 2010, he opened 
an offshoot sub shop in the Ace Hotel. The 
popularity of the first sandwich bar beget 
another, and thus Greenpoint’s latest and 
greatest sub shop was born.

“I think about texture and try to make 
it crunchy and creamy at the same time,” 
Kord said. “It’s not like a restaurant where 
you have a plate of different things; with a 
sandwich, you need to get all the flavors in 
every bite. I wanted it to be interesting.”

And interesting his sandwiches are: All 
served on toasted Caputo bakery rolls, the 
BBQ chicken is perfectly seasoned and 
slathered in a not-too-sweet sauce, offset 
with tangy, briny pickle slices and stiff, 
salty corn chips that add a perfect accent of 
crunch to the sandwich experience. Kord’s 
take on a Reuben, with tender sauerkraut, 
melted swiss cheese, smoky slabs of brisket 
and a special sauce chock full of dill, is 

heavenly; and the vegan option, fried broc-
coli with black olives, marinara and banana 
peppers, is by far the best of the three. 
The fried broccoli is battered and fried 
with expert restraint, and enough aplomb 
to preserve that grease-tinged crunch, and 

the sweetness of the 
marinara sauce plays 
perfectly with the salty 
olives and spicy, vine-
gar-soaked banana pep-

pers. 
“There are fancy sandwich places where 

one is served on baguette, one is served on 
brioche — it’s not like that here,” Kord said. 
“It’s about what inside the bread.”

It’s also about the sides — don’t leave No. 
7 Sub without an extra spicy muchim pickle. 
And wash it town with a Sriracha cocktail, 
made with tequila, maple syrup and lime. 
Weird? Yes. Delicious? Absolutely.

No. 7 Sub [931 Manhattan Ave. between 
Java and Kent streets in Greenpoint, (718) 
389-7775]. Closed Sundays. For info, visit 
www.No7restuarant.com.

Tyler Kord, sandwich construction artist and owner 
of No. 7 Sub. 

Photos by Talisa Chang

The Sub ways: Fried broc-
coli, BBQ chicken and corned 
beef brisket sandwiches at 
No. 7 Sub in Greenpoint.

The sub standard! No. 7 Sub sets up shop in Greenpoint

We don’t know what’s 
in these sandwiches — 
they’re “randwiches,” 

after all!
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Happy Valentine’s Day!
A Special Ala Carte Menu will be served in celebration of Saint Valentine’s Day. 

Please make your reservations early.
Enjoy our wide selection of wines from vineyards across Spain 

and our Homemade Selection of Desserts.

★ ★ ★ THE DAILY NEWS

114 Bay Ridge Ave.  (718) 833-8865  www.casapepe.com

Authentic Spanish & Mexican Cuisine
“Mexican and Spanish fare meld in this elegant restaurant, with garden 

dining in fi ne weather and a fi replace to warm up the gray days of winter.”
                                                                                      - New York Magazine

We are now
accepting your

reservation 
for a Romantic
Valentine’s 

Day

OUR VALENTINE’S DAY MENU
Appetizers:

EntréeS:

DessertS: 

8201 3rd Ave., Brooklyn, NY  Valet Parking 7 Days
718.833.6666

www.thepearlroom.com

Reserve Early For Valentine’s Day!

Cucina Italiana

Happy Valentine’s Day from Vacarro’s Ristorante

PLAN YOUR NEXT PARTY AT VACCARO’S
Communions • Graduations • Christenings • Showers • Engagements

Limited Dates  Avai lable

6716 Fort Hamilton Parkway
For Reservations or Private Parties Call 718-238-9447

This Valentine’s Day we will be serving our 
special pre fixed menu, a complimentary 

glass of wine with your dinner 
        and a rose for the ladies.

Make your 
reservation 

early.

SEND THE ONE YOU LOVE A 
LARGE HEART SHAPED PIZZA

$16.95 
FREE DELIVERY

(Includes 1 
Free Topping)

84 7th Ave. in Park Slope 
(Between Union St. & Berkeley Pl.)

718-623-2767
www.farosny.com

“So happy we tried Faros!” 
“The service was friendly and accommodating; the atmosphere was clean and 
open; Most of all, the food was PHENOMENAL!” — Yelp reviewer, Dec. 2011

Valentines Dinner
Tuesday February 14th, 2012

Prix Fixe $45 per person, includes glass of wine

APPETIZERS (choice of)
s p a n a k o p i t a

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

a f r o d i t i
mixed greens, halloumi cheese, fi gs, thyme, 

pomegranate with a light vinaigrette

c a l a m a r i s k a r a s
charcoal grilled whole calamari with olive oil, 

lemon and oregano

MAIN COURSE (choice of)
k o t a s t a k a r v o u n a

grilled free range chicken breast with lemon 
dressing over rice pilaf

l a v r a k i
grilled whole Greek sea bass with herbs, lemon and 

extra virgin olive oil

p a i d a k i a s k a r a s
two grilled lamb chops with roasted lemon potatoes 

or rice pilaf

DESSERT
b a k l a v a s

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

s a m a l i
semolina cake
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Want to meet the next greatest craft 
beer monger? Look 
no further than your 

neighbor’s closet.
At the Brooklyn Wort ama-

teur home brew champion-
ships, hosted by Sycamore Bar 
and Brooklyn Homebrew, 25 of Brooklyn’s best 
DIY brewmasters will bottle up thier spoils and 
compete for suds-soaked glory, and a chance to 
break into professional brewing.

“The first winner we ever had is now a 
brewer at Greenport Harbor Brewing Co.,” said 
Justin Israelson, the owner of Sycamore and 
founder of the two-year-old bi-annual festival, 
where amateur brewers showcase their beers 
for a panel professionals from breweries such 
as Sixpoint and Kelso.

For the first time, would-be contenders must 
submit a bottle of beer before Feb. 8 to be con-
sidered for one of the 25 coveted slots for the 
spring contest — a sure fire sign that there’s a 
vibrant Brooklyn brewing community.

“When we started Brooklyn Wort, we were 
very surprised to see the community that 
existed around home-brewing here, and how 
strong it was,” Israelson said. “Now there are 
home brew shops popping up on every corner 
in Brooklyn.”

The competition’s organizers will select the 
25 brewers by the end of February — giving 
the beer men and women two months to perfect 
a keg of their finest brew for the contest on 
April 28, where judges and hundreds of paying 
attendees will sample the goods and vote on a 
winner.

More than 250 people turned out to sample 
the suds last year, and to participate in a local 

tradition that dates back decades.
“Our local brewing history here had such a 

prolonged interruption after its early hey days 
faded out, that we are, in a sense, starting over,” 
said Danielle Cefaro and Benjamin Stutz, the 
owners of Brooklyn Homebrew. “[But] the 
popularity of home-brewing has really always 
been here and ‘stewing’ quietly away.”

Drop off unmarked bottles of home made 
beer to compete in Brooklyn Wort at Sycamore 
[1118 Cortelyou Rd. between Westminster and 
E. 11th Street in Ditmas Park (347) 240-
5850] and Brooklyn Homebrew [163 Eight 
St. between Third and Fourth avenues in 
Gowanus (718) 369-0776] Feb. 1-8. $5 to enter. 
For more info about the contest, visit www.
brooklynwort.com.

– Eli Rosenberg

This graffiti is coming to a gallery near you.
Bushwick artist Ad Deville, who formed 

street art outfit, Skewville, with his twin-
brother 13 years ago, is taking over the Flushing 
Avenue gallery he has called home since 2008 
for a new show, “Skewville Turns 80: A Retro 
Retrospective,” on Feb. 3.

The prolific printer will empty his vault and 
haul out three decades worth of screen printed 
wooden signs, plywood sneakers, and bold-type 
bric-a-brac for a stroll down a heavily tagged, 
paint-splashed memory lane.

“It’s our basic way to 
shamelessly promote our 
decades of deviance by 
showcasing our collection 
of unseen Skewville pieces, 
as well as artwork that people didn’t buy when it 
was cheap — plus a birthday cake,” said Deville.

Expect to see the full range of Skewville styles 
including spoofs of street signs and billboard 
marketing, figuration painting, several editions of 
the wooden converse shoes that Skewville hung 
on telephone wires, giant installations of play-
grounds, and a wooden box with the word “Hype” 
printed on all six sides.

Deville is quick to credit his mom, an art 
teacher, with encouraging him to follow his path 
— which has led him to galleries and dark alleys 
all over the world.

“She probably didn’t like that we drew on 
the walls as kids, and she’s definitely not happy 
that we did it as adults, but she’s still supportive 
nonetheless.”

But this could be his last show in Brooklyn 
for a while — the globetrotting graffiti writer 
has plans in the works for exhibits in Lebanon, 
Istanbul, France and San Francisco, which could 
force a hiatus from the borough.

So head over to Factory Fresh before Deville 
goes back to the streets and paints the town red.

“Skewville Turns 80: A Retro Retrospective” 
at Factory Fresh, (1053 Flushing Ave. at Thames 
Street in Bushwick). Opens Feb. 3, 7 pm-10 pm. 
For info, visit www.factoryfresh.net.

– Aaron Short

This isn’t your grandma’s sewing circle.
The Queens-based SEW Moni sewing 

studio is opening its first Brooklyn outpost 
on S. Third Street in Williamsburg, where found-
er Moni Briones will offer top-notch stitching 
tutorials from sewing masters to the craft-hungry 
masses, desperate to put their needles and thread 
to good use.

“People want to learn how to get back to their 
roots, have a greater hand in what they’re wear-
ing and really own their clothes — not just buy 
them,” said Briones.

Briones — a Mexican-
American — chose S. 
Williamsburg as her sew-
ing shop’s new home in 
an attempt to inspire and 
empower the area’s Hispanic community.

“Another Latina will see me in the store and 
ask [if I’m a laborer]. I get to tell them, ‘this is 
my store,’” said Briones. “I want women to know 
that [owning a business] is something that they 
can do.”

SEW Moni offers beginner, intermediate and 
advanced classes that cover everything from 
sewing 101 to dress and denim construction.

“People have dreams and, when they realize 
that they can actually do it,” said SEW Moni 
manger and instructor Katie Mann. “We help 
them to build those skills and they go on from 
there.”

SEW Moni Studio [330 S. Third St. between 
Keap and Hooper streets in Williamsburg, (646) 
943-4721] Grand opening Feb. 5. For info, visit 
www.sewmoni.bigcartel.com

– Colin Mixson

The Brooklyn Museum is kicking off the 
new year by opening its doors — and 
handing over its showrooms — to two 

promising young artists inspired by the muse-
um’s venerable permanent collection.

Red Hook artist Shura Chernozatonskaya’s 
playful vertical paintings grace the third floor 
of the museum as a part of a continual and 
rotating exhibition of works by up-and-com-
ing Brooklyn artists called Raw/Cooked, while 
Rachel Kneebone’s delicate porcelain sculptures 
cascade across the institution’s fourth floor in the 
eponymous exhibit Rachel Kneebone: Regarding 
Rodin.

Chernozatonskaya isn’t nervous about show-
ing her creations alongside the museum’s iconic 
impressionistic and religious paintings in the 
grand third floor hall. In fact, those works 
inspired her to create the site-specific pieces.

“It’s been a wonderful experience,” said 
Chernozatonskaya. “I’ve had a wonderful time 
working with the museum’s collection.”

Her paintings contain broad, colorful strokes 
and circles, which echo the street signs and traf-
fic lights of her neighborhood.

“The circle that appears in all of my paintings 
connects to the different genres in the museum,” 
said Chernozatonskaya. “I find the circle to be a 
perfect form that is unattainable and the imper-
fection reflects our practice in general and makes 
the art move.”

Upstairs, in the museum’s esteemed Sackler 
Center for Feminist Art, Kneebone is showing 

nearly a dozen hand-molded porcelain figures 
with miniature human forms that merge and 

mutate in odd combinations.
Kneebone cites master humanist 

Auguste Rodin’s “Gates of Hell” and 
Dante Alighieri’s “Divine Comedy” as 
the source of her inspiration. Several 

of the museum’s Rodin bronze sculptures sit in 
the exhibit next to her original works in vivid 
contrast.

Her curator, Catherine Morris says the exhibit 
helps its audience examine Rodin and modern art 
history from a different perspective.

“Rachel’s figures are displaying their fragility 
and humanity in a vulnerable but also universal 
way,” said Morris.

“There’s strength in vulnerability.”
Raw/ Cooked: Shura Chernozatonskaya; 

Rachel Kneebone: Regarding Rodin at The 
Brooklyn Museum [200 Eastern Pkwy. at 
Washington Avenue in Prospect Heights, (718) 
638-5000]. Museum is closed Monday and 
Tuesday. For info, visit www.brooklymuseum.
org.

– Aaron Short

Here’s suttin’ Brooklyn can tawk about!
Heather Quinlan is unleashing knish-

es, egg creams and some good old-fash-
ioned chutzpah at the Brooklyn Heights Cinema 
next week at a party fundraiser for “If These 
Knishes Could Talk” — her unfinished docu-
mentary all about the New York accent.

“The accent can be seen as really gruff and 
angry,” she said, “but there’s a certain charm and 
sweetness to it, too.”

Quinlan will screen a 25-minute version of 
the film at the Henry Street 
twin cinema, followed by a 
Q&A with “Knish” celeb-
rities and mystery guests.

The talkie was released 
in August and quickly earned acclaim as a light-
hearted probe into the Brooklyn-heavy timbre.

Now Quinlan hopes to raise more funds to 
finish an 80-minute version, where she’d travel 
to New Orleans to find Yats — Southern folk 
whose cadence is dripping with the Borough’s 
famous dialect.

“People marvel at you when you’re from New 
York, like you’re half a celebrity or something,” 
said Ben Lee, a garbage man and Bay Ridge resi-
dent who’s featured in the film. “Certainly for us 
natives, it instills a little bit of hometown pride.”

“If These Knishes Could Talk” at the Brooklyn 
Heights Cinema [70 Henry St. at Orange Street 
in Brooklyn Heights, (718) 596-5095], Feb. 9 at 
6:45 pm. Tickets $15; $25 for a reserved seat 
and DVD of the film. For info, visit newyorkac-
centfilm.com.

– Kate Briquelet

Starting
2/5

Starting
2/3

Thurs.
2/9

Beer bro: Expert brewer Kyler Serfass of Brooklyn 
Homebrew measures out malt for a batch of homemade 
suds. Photo by Stefano Giovannini

New takes on old classics at Bklyn Museum

Battle of the home brew

I’m tawkin’!

Sew W’burg Hype it up

Thru
2/8

Artist Shura Chernozatonskaya’s giant vertical paintings 
on the Brooklyn Museum’s third floor tease humanity 
from the iconography of street signs. Here she is, in her 
studio.       Photo courtesy of Brooklyn Museum

Running
Now
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By Eli Rosenberg

A good knish is hard to find — unless you’re 
at Adelman’s Kosher Deli in Midwood.

Mohamed Salem keeps the fading tra-
dition alive at the delicatessen — whose owners 
were Jewish, then Italian, and now Muslim — and 
the knishes have only gotten better over the years. 
Salem should know: even after taking over the 
joint, he hasn’t lost his apetite for the knishes that 
stole his heart many years ago.

“The first knish I ever had was at Adelman’s,” 
said Salem, who started working at the kosher 
deli more than 20 years ago, long before buying it, 
because it was one of the only places in the neigh-
borhood where he could eat as a halal-keeping 
Muslim (the demanding dietary restraints of 
which prohibit Muslims from eating unkosher 
meat). “And I still love to eat them.”

It’s true that knishes can be found elsewhere in 
the borough — on the hot plates of street vendors 
and in the windows of many Eastern-European 
groceries in Brighton Beach, for example — but 
Salem’s delicious $3 knishes, lovingly stuffed 
with mashed potato, onion and a variety of other 
fillings, are a puff above the rest, according to 
bona fide deli expert David Sax.

“Knishes can either be done really well, or 
really poorly,” said David Sax, who ate at nearly 
250 delis worldwide while he was researching 
his book, “Save the Deli: In Search of Perfect 
Pastrami, Crusty Rye, and the Heart of Jewish 
Delicatessen,” published in 2009. “Many places 
you take two bites of a knish and you have to 
drown it in mustard. But Adelman’s knishes 
are works of craftsmanship; they’re my favorite 
knishes in Brooklyn.”

Knisheries were as once popular as bagel and 
pizza joints in the borough —  even sparking wars 
throughout the city at times — but the heavy fried-
or-baked snack’s popularity has since plunged, 
along with the number of delis; of New York’s 
1,500 delicatessens that were alive and thriving 
in 1930, only two dozen remain. Nonetheless, 
nowhere in the country — or world — does the 

knish elicit such nostalgia as New York.
“There’s a strong emotional attachment to 

knishes in New York that you don’t have else-
where,” said Sax.

Enter Salem, who took over the decades-old 
Adelman’s in 2006 and made it his mission to be 
the custodian of the knish amidst a kosher cuisine 
climate still devastated by the loss of Mrs. Stahls 
— a Brighton Beach staple that was considered 
the city’s premier knishery when it closed in 
2005, after 70 years in business.

Salem rose to the challenge: he took a classic 
Adelman’s recipe — and made it his own.

He serves up eight different kinds of knish 
every day, including spinach, kasha, mushroom, 
potato, broccoli, vegetable, meat, and even sweet 
potato — an unlikely knish that Salem put on the 
menu when he took over.

Given the knish’s New York ties, it’s fitting 
then that it lives on at Adelman’s, a place that has 
been passed from one immigrant group to the 
next throughout its history: the deli was opened 
by Jewish owners in Borough Park 70 years ago, 
before it was bought after it moved to Kings 
Highway in 1986, by Anthony Papeo, an Italian-
American, who then sold it to Salem in 2006.

Salem is happy to be one of the city’s foremost 
knish-bearers.

“We have a good relationship with the com-
munity,” he said, noting the deli’s mostly Jewish 
clientele. “There is no problem between Jewish 
people and Muslims. We all came from the same 
neighborhood, you know?”

Adelman’s Kosher Deli [1906 Kings Hwy. 
between Ninth Street and Ocean Avenue in 
Midwood, (718) 336-4915].

 By Sarah Zorn

Got Lactaid?
Everyone’s favorite ooey-gooey 

comfort food was front and center at 
the Mac and Cheeze Takedown at the Bell 
House in Gowanus — where 25 amateur 
competitors hurled insults, threw elbows 
(along with penne, shells, and orecchiette) 
and served up pounds of souped-up mac to 
300 hundred hungry spectators in the fight 
for dairy domination.

“There’s a lot of trash talk here, it’s 
great,” crowed local filmmaker-turned-
Takedown creator, Matt Timms.

“It turns out that people have really 
passionate opinions about macaroni and 
cheese,” he continued. “It’s something that’s 
really hard to screw up, but also really hard 
to make brilliant.”

Most competitors wound up taking a 
more-is-more approach — hoping to curry 
favor with in-your-face flavors (bourbon 
BBQ sauce, blue cheese, jalapeno poppers, 
sauerkraut), luxury add-ins (lobster fondue, 
truffle oil), copious amounts of animal 
product (spareribs, corned beef, duck, pulled 
pork, sausage, bacon, bacon, more bacon), 
and beer.

“They know they need to wow you with 
just that one bite,” said Timms. “But if you 
had a whole bowl of anything you tried here, 
it would be too decadent — your head would 
pop off.”

At the end of the day, it was a nation 
of mac and cheese lovers divided, with the 
judges going for the bells and whistles: 
4 Mushroom M and C with dried morel 
and porcini béchamel, gruyere, fontina and 
emmentaler cheeses, pickled beech and 
roasted oyster mushrooms, Meyer lemon, 
heritage bacon lardons and bacon fat bread 
crumbs; and the audience making the case 
for classicism, awarding top marks to “The 
Baby Maker” — a cheddar and gruyere cas-
serole with a sage and onion panko crust.

“It’s fun when there’s some sort of twist, 
but when it comes down to it, you have 
to taste the cheese,” said attendee Diane 
Castelucci. 

“So many of these dishes had so many 
ingredients, they wound up tasting like 
something else completely,” she added. 
“Ultimately, it’s important for the cheese to 
be the star.”

For more information, visit thetake-
downs.com

By Sarah Zorn

Chef Brian Leth is king of the Hill.
Hired six months into the opening of 

Vinegar Hill House — widely considered to 
be one of the best restaurants in Brooklyn —  Leth 
has been wooing palates and winning acolytes ever 
since with his fuss-free, season-specific 
fare.

“Basically, we try to keep it 
simple and execute well,” Leth 
said. “The flavors here tend 
to be pretty big, partially out 
of necessity — there’s only 
three people cooking here, 
so it’s really to our advantage 
to do bold flavors that people 
can really appreciate.”

Although it’s the storied 
Cast-Iron Chicken and Red 

Wattle Pork Chop (both created by owner Jean 
Adamson) that garner the lion’s share of Vinegar 
Hill House’s press, Leth’s own creations are noth-
ing to sneeze at. 

“People will come here because they’ve heard 
of those dishes, yes, but hopefully they’ll wind up 

trying other things,” Leth said. “The menu is 
constantly changing and evolving — it’s 

nice to have people return just because 
they appreciate the way you cook.”

Leth’s dishes are uncompli-
cated yet whimsical, like in a 
dish of papardelle with garden 
snails, watercress, walnuts and 
pears (“it started as a little nod to 

the fact that when you buy fresh watercress, it 
often has a bunch of little snails clinging to it. I 
thought it would be interesting to actually eat them 
together,”) and a classic Caesar salad, topped with 
croutons bathed in every Jewish grandma’s secret 
ingredient — chicken schmaltz.

“I wanted to turn one of the oldest dishes into 
something interesting and delicious,” said Leth. “It 
was also conceived as a way to get a Caesar salad 
on the menu, so we can eat it in the kitchen as often 
as possible!”

Can’t score a back-stage pass to Leth’s kitchen 
— or for that matter, a notoriously hard-to-come-
by seat for dinner? Luckily, no reservations are 
required to whip up this creamy, crunchy salad in 
the comfort of your own home. 

Vinegar Hill House [72 Hudson Ave. between 
Water and Front streets in Vinegar Hill, (718) 
522-1018].

Bklyn’s best Caesar: I t’s the schmaltz!

The keeper of The knish

A true s’mac
(’n cheese) down!

Cheese champ: Andrew Gottlieb from the East 
Village trounced the competition with his winning 
signature dish.           Photo by Stefano Giovannini

INGREDIENTS
• 6 heads romaine lettuce
• 1 egg yolk
• 10 anchovies in salt, rinsed and filleted
• 5 cloves garlic, chopped
• 2 tbs Lemon juice
• 1 cup canola oil
• 2 tbls olive oil
• Black pepper
• Parmesan cheese, grated

• 1/2 cup schmaltz (rendered chicken fat)
• Generous handful parsley, finely chopped
• Stale crusty white bread, such as Sullivan Street 

pan de commune or similar

DIRECTIONS
Add egg yolk in a blender with three cloves of 

chopped garlic, the anchovies, lemon juice and a little 
water. Turn it on and let it run for 20 seconds.  Start 
slowly emulsifying in the canola oil, then finish with 

the olive oil and a sprinkle of parmesan.
Melt the schmaltz in a pan with the two remaining 

cloves of chopped garlic and the parsley. Add 1-inch 
cubes of crusty bread and gently fry until they are 
delicious, schmaltzy croutons.

Cut the romaine into ribbons, using only the light 
green pieces. Toss in a bowl with a generous amount 
of the dressing and croutons.

Garnish with more grated parmesan and black 
pepper.

Vinegar Hill House’s Caesar salad with schmaltz croutons
Courtesy of executive chef Brian Leth • Serves 8

Vinegar Hill House’s famous ceasar 
salad. What makes it so delicious? The 
croutons are soaked in chicken fat!

Photo by Stefano Giovannini

Delish knish! Adelman’s Deli owner owner Mahammed 
Salem holds out a tray of fresh knishes.

Photo by Steve Solomonson
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By Eli Rosenberg

It’s pizza 2.0 — with all the fixings of a classic 
Brooklyn pie.

The two bold brothers behind Posh Tomato, 
Midwood’s two-month-old pizza spot, are com-
bining two of the city’s obsessions — technol-
ogy and gourmet food — to create a unique 
pizza-eating experience, only blocks away from 
old-school pizza legend Domenico DeMarco of 
Di Fara fame.

Posh Tomato slings thin-crust per-
sonal pizzas with classic toppings 
such as ricotta, garlic and eggplant 
— with an option to 
customize your pie — 
with the promise that 
its pizzas are healthier 
than most other slices.

“Our pizza is fresher and light-
er than other places,” said Morris 
S., 31, who opened the “fast casual”-
style shop with his brother Solomon, 
28, after more than a year of planning. 
“Why should you have to walk into a 
pizza shop and have the slice be heavy 
and greasy?”

True to form, the $9.50 “Melenzana” 
pie — featuring homemade tomato sauce and 
mozzarella with eggplant, ricotta, parmesan and 
parsley — came out of the oven within minutes, 
was rich and delicious, and not too heavy.

The style of the place sets it apart from other 
restaurants, bagel shops, and corner stores in the 

area, as well. The minimalist pizza joint features 
sleek wooden counter tops, electronic music on 
the speakers, and a cash register run on an iPad, 
but Morris doesn’t think the open embrace of 
modernity will scare anybody away in the typi-
cally conservative, religious Jewish neighborhood 
— especially since his pies are certified kosher.

“People might not know what they’ve been 
missing,” said Morris, who has two master 

degrees in business. “We wanted to mix 
the experience of a upscale pizza res-

taurant with consumer preferences 
around technology in a way that 
will fit with everybody’s lives.”

Are these two brothers try-
ing to topple the venerated 
pizza palace that is Di Fara — 
where whispered rumors about 

Domenico DeMarco’s “heavy 
hand” with the olive oil jug and 

long lines have occasionally brought 
the place’s revered stature into ques-
tion?

They insist that they’re not.
“Apparently one of the best pizza 

places in the city is over there,” said 
Morris. “But my goal isn’t to say 

I’m the number one pizza place. My goal is to 
provide a top-notch product in a quality setting 
at a reasonable price.”

1701 Ave. M between 17th and 18th streets in 
Midwood, (347) 275-7720]. For info, visit www.
poshtomato.com.

A slice of modernity

The Spinaci Pie (house pesto 
sauce, cheese blend, sliced 
tomatoes, onions, dry oreg-
ano, fresh baby spinach, feta 
cheese) at Posh Tomato.

7902 - 3rd Avenue  For Reservations 718-439-6993
www.giacomopizza.com  All Major Credit Cards Accepted

This Valentine’s Day Enjoy 
A Romantic Evening Dining At Bay Ridge’s 

Newest Italian Restaurant

Wood Fired Pizza 
& Trattoria

This Enjoy 

 Serving our Ala Carte Menu on 
   Valentine’s Day
 Couples enjoy a complimentary glass 

   of champagne with your dinner

     Chocolate Covered Gelato Heart
     Nutella Encrusted In A Light Calzone
And many more Desserts to choose from
     Nutella Encrusted In A Light Calzone

     Chocolate Covered Gelato Heart

Leave Room
for

Dessert

Celebrates Carnevale 2012
Friday Feb. 10th through Tuesday Feb. 21st

15 different items special to Carnevale

Choice of:
Lasagna Carneale

Rigatoni in Vodka Sauce
Pasta Fagioli for Carnevale

Minestra Carnevale

Choice of:
Chicken Carnevale

Veal Rolled in Pancetta
Sausage with Broccoli Rabe

Braised Breast of Pork Napolitano
Roast Stuffed Suckling Pig

Choice of:
Tortoni, Pana Cotta, Sanguinaccio

or Cheese Cake, Coffee or Tea

Continuous Entertainment!

Pasta

Hot & Cold Antipasti

Carne

Dessert

1464 86th st (Between 14th & 15th Avenues)

Operatic Arias, Folks Songs & Broadway Standards
Friday Feb. 10th through Tuesday Feb. 21st

Veal Rolled in Pancetta
Sausage with Broccoli Rabe

Braised Breast of Pork Napolitano
Roast Stuffed Suckling Pig

Friday Feb. 10th through Tuesday Feb. 21st
Operatic Arias, Folks Songs & Broadway Standards
Friday Feb. 10th through Tuesday Feb. 21st
Operatic Arias, Folks Songs & Broadway Standards

Organic & Vegan Pies 
Available

WHOLE WHEAT & 
GLUTEN-FREE PIES AVAILABLE

of Park Slope

Home of the famous Upside Down Pizza
Owner and pizza lover Johnny opened 
Johnny Hollywoods in the fall of 2011, 
with a vision of creating the best pizza 
around. Johnny learned how to make 
pizza with his friend Joe, who is a 
legendary pizza chef and owner of Pizza 
Suprema in N.Y.C. voted the 10 best 
Pizzeria’s in NYC. And recently rated 
a PERFECT SCORE by Arron Rutkoff 
which was published on November 30 
2011 by the Wall Street Journal.

551 Fourth Ave, Park Slope (Between 15th & 16th Streets)  (718) 369-0044
www.johnnyhollywoods.com

$5.00 OFF ANY 
VEGAN OR 

ORGANIC PIE

Go Giants Super
sunday Special

2 Lg Regular Pies with 2 
toppings each & a 2 Liter 

Soda - $29.95 Game day only
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“THE COOLEST SHOW EVER!”

MUSIC IS UNIVERSAL

–Jimmy Fallon, “Late Night with Jimmy Fallon”

“BLUE MAN GROUP MEETS GLEE!”

OVER 
20 MILLION HITS

TELECHARGE.COM 212-239-6200
For groups & birthday parties call 1-866-642-9849 or visit VocaPeopleNYC.com

New World Stages, 340 West 50th Street  

VOCA.CourierLife.4.8125x5.375.BW.indd   1 1/20/12   11:38 AM
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LA PIAZZA PIZZERIA
229 Prospect Park West (near Windsor Place) Windsor Terrace

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

Midnight Madness
in Windsor Terrace

UP LATE? 
Head over to La Piazza Pizzeria 

each Friday night for the Midnight 
Madness deal

All slices are $1.00 from 11:30pm 
to Midnight. Come grab yours!

A 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

Our Friday Lobster Special includes:
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Bringing Manhattan Dining to Brooklyn

Heaven by Russo  2338 Coney Island Ave.  Brooklyn, NY 11223  718-362-0408  www.HeavenRusso.com

Restaurant
Upscale Dining in Brooklyn  Owned by International Pop Star Avraam Russo

Call today for your 
Valentines’ Day reservation

In our Mediterranean Fusion Menu, 
we use only Organic Produce

Grand Opening 
Special for the Month of February 

20% DISCOUNT  
Expires 02/29/12

Menu Items:
Salads:
Smoked Salmon Salad (smoked Salmon, Organic Spring Greens, Masago, 
Paneer Dressing) .....$12
Poulard Salad Smoked (Chicken Chops, Organic Mixed Greens, 
Tropical sauce) .....$12
Game Salad (Beef Tenderloins, Lingo berry Sauce, Organic mixed Greens) .....$15
Classic Greek Salad (Avraam Russo Style) .....$9
Cyprus Salad (Grilled Eggplant, Organic Mixed Greens, Pumpkin Seeds, 
Goat Cheese) .....$14
Kani Salad.....$10

Cold Appetizers:
Mediterranean Mezze Platter (Hummus, Babaganoush, Taramosalata, 
Turkish Salad, Mixed Pickled Vegetables) .....$15
Baba Ganoush Spread.....$7  Hummus Spread.....$7

Hot Appetizers:
Calamari Fritti.....$11  Turkish Style Liver Cubes.....$10
Cheese Cigars.....$8
Quattro Formaggio Puff Pastry (2 pieces) .....$6
Thai Salad w/ Beef.....$14, w/ Salmon.....$15, w/ Shrimps.....$16

Meat:
Side order choice of Vegetable, Rice, Mashed Potatoes or French Fries
Rib Eye Steak.....$23  Organic Veal Chops.....$25  Filet Mignion.....$23 
Lamb Chops.....$26 
Asado Beef Short Ribs (in a barbecue Cabernet Sauce) .....$25
Beef Shish Kebab.....$18

Poultry:
Side order choice of Vegetable, Rice, Mashed Potatoes or French Fries
Griiled Chicken Breast.....$14  Chicken Shish Kebab.....$12

Mediterranean Style Fish:
Fish Side Order Choice of Vegetable, Rice, Mashed Potatoes or 
French Fries
Grilled Salmon.....$18  Grilled Chilean Sea Bass.....$25
Branzino (Grilled or Fried) .....$21   Trout (Grilled or Fried) .....$18 
St. Peter’s Tilapia (Grilled or Fried) .....$21  Freid Flounder.....$19 (Fish of The Day)

Seafood:
Grilled Shrimps in Scampi Sauce.....$16  Mixed Seafood Platter.....$25

Desserts:
New York Cheesecake.....$9  Tiramisu.....$9  Napoleon Cake.....$8
Ice Cream.....$8  Mango Cake.....$9  Tartufo.....$8
Marseille Chocolate Cake 
(Served warm w/ ice cream) .....$12

 We can accommodate any event
 We have Live Music nights and DJ nights
 We have a Full Bar
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FRI, FEB. 3
WORKSHOP, FUN FRIDAYS: Chil-

dren get together with friends 
and play video games and read 
together. Free. 4 pm. Eastern 
Parkway Public Library [1044 
Eastern Pkwy. at Kingston Av-
enue in Crown Heights, (718) 
778-9330], www.brooklynpubli-
clibrary.org.

DANCE WORKSHOP: Elaine Sohn 
leads a class in learning folk 
dancing. Free. 6 pm–9 pm. St. 
Francis College [180 Remsen 
St. between Court and Clinton 
streets in Brooklyn Heights, (718) 
489-5200]. 

MUSIC, FRANCIS MBAPPE AND 
FM TRIBE: Free. 8 pm. BAM-
Cafe [30 Lafayette Ave. between 
Ashland Place and St. Felix 
Street in Fort Greene, (718) 636-
4129], www.bam.org. 

THEATER, “FOLLOW THE 
LEADER”: An evening of short 
plays about cults. 8:30 pm. 
Triskelion Arts [118 N. 11th St. 
between Berry Street and Wythe 
Avenue in Williamsburg, (917) 
270-7279], www.Panickedpro-
ductions.com. 

SAT, FEB. 4
PERFORMANCE

DANCE, “SMALL STEPS, TINY 
REVOLUTIONS”: Presented by 

RIOULT. Free. 3 pm. Kingsbor-
ough Community College [2001 
Oriental Blvd. at Decatur Avenue 
in Manhattan Beach, (718) 368-
5000], www.kingsborough.edu. 

MUSIC, F. STOKES: Free. 8 pm. 
BAMCafe [30 Lafayette Ave. 
between Ashland Place and St. 
Felix Street in Fort Greene, (718) 
636-4129], www.bam.org. 

THEATER, “FOLLOW THE 
LEADER”: 8:30 pm. See Friday, 
Feb. 3. 

OTHER
TAX HELP: State Sen. Marty 

Golden is sponsoring income 
tax preparation for seniors; by 
appointment only. Free. 9 am 
–11:30 am. District offi ce [7408 
Fifth Ave. at 74th Street in Bay 
Ridge, (718) 238-6044]. 

CITIZENSHIP PREP: For immigrants 
planning on applying for US citi-
zenship. Registration required. 
Free. 10:30 am–1:30 pm and 
1:30–4:30 pm. Prospect Park 
YMCA [357 Ninth St. at Fifth 
Avenue in Park Slope, (718) 768-
7100], www.ymcanyc.org. 

FILM, BAMKIDS FILM FESTIVAL: 
Festival showcases 73 fi lms from 
26 countries — including New 
York, US, and world premieres. 
$12 ($9 for children under 12). 
10:30 am–all day. BAM Harvey 
Theater [651 Fulton St. at Rock-
well Place in Fort Greene, (718) 
636-4100], www.bam.org. 

READING, COLSON WHITEHEAD: 
Author shares excerpts from his 
book “Zone One.” Free. 4 pm. 
Brooklyn Public Library’s Central 
branch [Flatbush Ave. at Eastern 
Parkway in Grand Army Plaza 
in Park Slope, (718) 230-2100], 
www.brooklynpubliclibrary.org. 

SUN, FEB. 5
PERFORMANCE

MUSIC, CLASSICAL CONCERT: 
Sebastian Baverstam and Pei-
Shan Lee perform the works of 
Franck and Beethoven. Free. 4 
pm. Brooklyn Public Library’s 
Central branch [Flatbush Ave. 
at Eastern Parkway in Grand 
Army Plaza in Park Slope, (718) 
230-2100], www.brooklynpubli-
clibrary.org. 

MUSIC, FRED ARMISEN’S PLAY-
LIST LIVE!: Comedian and “Port-
landia” star’s one-man show. 8 
pm. Union Pool [484 Union Ave. 
at Meeker Avenue in Williams-
burg, (718) 609-0484], www.
myspace.com/unionpool. 

THEATER, “FOLLOW THE 
LEADER”: 8:30 pm. See Friday, 
Feb. 3. 

OTHER
FILM, BAMKIDS FILM FESTIVAL: 

10:30 am–all day. See Saturday, 
Feb. 4. 

SUPER BOWL AT BROOKLYN 
BOWL: Free admission. noon–4 
pm. Brooklyn Bowl [61 Wythe 
Ave. between N. 11th and N. 
12th streets in Williamsburg, 
(718) 963-3369], www.brooklyn-
bowl.com. 

TALK, PANEL DISCUSSION: Lead-
ers debate the efforts to bring 
black women into full and equal 
social, economic and political 
participation in society. Guest 
speakers include Farah Tanis 

and Robyn Spencer. Free. 1:30 
pm. Brooklyn Public Library’s 
Central branch [Flatbush Ave. at 
Eastern Parkway in Grand Army 
Plaza in Park Slope, (718) 230-
2100], www.brooklynpublicli-
brary.org/branch_library_detail.
jsp?branchpageid=265. 

READING, COMICS FOR KIDS 
WORKSHOP: Featuring author/
illustrator George O’Connor. 
Free. 1:30 pm. WORD [126 
Franklin Street between Milton 
and Noble streets in Greenpoint, 
(718) 383-0096], www.word-
brooklyn.com. 

MON, FEB. 6
STORY TIME: Faculty member 

Monica Williams leads discussion 
on storytelling and contempo-
rary black theater. Free. 11:30 
am–12:45 pm. New York City 
College of Technology Klitgord 
Center Auditorium [285 Jay St. 
at Tillary Street in Downtown, 
(718) 260-5102], www.citytech.
cuny.edu. 

WORKSHOP, COMPUTER BASICS: 
Adults learn basic skills. No ex-
perience necessary. Free. 1 pm. 
Eastern Parkway Public Library 
[1044 Eastern Pkwy. at Kingston 
Avenue in Crown Heights, (718) 
778-9330], www.brooklynpubli-
clibrary.org. 

BEGINNER’S ESL: Students learn 
basic structure and vocabulary 
and communicating in English. 
Registration required. Free. 
6:15 pm-9:15 pm. Prospect Park 
YMCA [357 Ninth St. at Fifth 
Avenue in Park Slope, (718) 768-
7100], www.ymcanyc.org. 

READING, BOMB MAGAZINE: 
Featuring Alexander Chee, 
Robin Beth Schaer and Tina 
Chang. Free. 7 pm. PowerHouse 
Arena [37 Main St. at Water 
Street in DUMBO, (718) 666-
3049], www.powerhousearena.
com. 

THEATER, “FOLLOW THE 
LEADER”: 8:30 pm. See Friday, 
Feb. 3. 

TUES, FEB. 7
WORKSHOP, ENGLISH CON-

VERSATION: Adults practice 
conversational speech. Free. 1 
pm. Coney Island Public Library 
[1901 Mermaid Ave. at West 
19th Street in Coney Island, (718) 
265-3220], www.brooklynpubli-
clibrary.org. 

FILM, MOVIE TIME: A different 
title each week. For adults. Free. 
2 pm. Clinton Hill Library [380 
Washington Ave. at Lafayette 
Ave. in Clinton Hill, (718) 398-
8713], www.brooklynpublicli-
brary.org. 

BEGINNER’S ESL: 6:15 to 9:15 pm. 

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
NEW CORNER RESTAURANT

IS NOW CONCIDERED
A LANDMARK TO VISIT

$19.75 $26.95LUNCH LUNCH LUNCH 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 FRIDAYS$14.75

Monday - Saturday

LITELITELITELITELITELITE
LUNCHLUNCH

LITE
LUNCH

4 Course 
Fish Dinners

Happy Valentine’s Day
Our Chef has created a Special 

Menu for Valentine’s Day

Tuesday, February 14th
PLEASE RESERVE EARLY

Engagements
Bridal Showers

Christenings
Complimentary Glass of Wine or Soda

$14.75 19.75 $24.95

See Monday, Feb. 6. 
FILM, “BLADE RUNNER”: Free. 

6:30 pm. Brooklyn Public Li-
brary’s Central branch [Flatbush 
Ave. at Eastern Parkway in 
Grand Army Plaza in Park Slope, 
(718) 230-2100], www.brooklyn-
publiclibrary.org. 

READING, EDMUND WHITE: 
Author of “Jack Holmes and 
His Friend.” Free. 7 pm. Pow-
erHouse Arena [37 Main St. at 
Water Street in DUMBO, (718) 
666-3049], www.powerhouse-
arena.com. 

TALK, A CONVERSATION WITH 
SIMON CRITCHLEY AND COR-
NEL WEST: two prominent con-
temporary writers and philoso-
phers in a discussion about the 
resurgence of religious extrem-
ism in our times. $15. 7 pm. BAM 
Harvey Theater [651 Fulton St. at 
Rockwell Place in Fort Greene, 
(718) 636-4100], www.bam.org. 

READING, ADAM JOHNSON: 
Author of “The Orphan Master’s 
Son.” Free. 7 pm. PowerHouse 
Arena [37 Main St. at Water 
Street in DUMBO, (718) 666-
3049], www.powerhousearena.
com. 

THEATER, “FOLLOW THE 
LEADER”: 8:30 pm. See Friday, 
Feb. 3. 

WED, FEB. 8
WORKSHOP, INTERNET CLASS: 

Learn how to get money for col-
lege. For adults. Free. 1:30 pm. 
Clarendon Public Library [2035 
Nostrand Ave. between Far-
ragut and Glenwood roads in 
Flatbush, (718) 421-1159], www.
brooklynpubliclibrary.org. 

WORKSHOP, HOMEWORK HELP: 
Children get after school help 
with assignments. Free. 4:30 pm. 
Eastern Parkway Public Library 
[1044 Eastern Pkwy. at Kingston 
Avenue in Crown Heights, (718) 
778-9330], www.brooklynpubli-
clibrary.org. 

WORKSHOP, TANGO LESSONS: 
For adults and youngsters inter-
ested in ballroom dancing. No 
experience and no partners nec-
essary. Sponsored by the FIAO 
Beacon program. Pre-registra-
tion for youngsters required. 
Free. 6 pm–9 pm. IS 96 [99 Ave. 
P at W. 11th Street in Benson-
hurst, (718) 232-2266]. 

BEGINNER’S ESL: 6:15 to 9:15 pm. 
See Monday, Feb. 6. 

READING, AN EVENING WITH 
JOYLAND: Featuring author Jim 
Hannas and co-founders Emily 
Schultz and Brian Joseph Davis. 
Free. 7 pm. WORD [126 Frank-
lin Street between Milton and 
Noble streets in Greenpoint, 
(718) 383-0096], www.word-
brooklyn.com. 

READING, ARTHUR GOLDWAG: 
Author of “The New Hate: A His-
tory of Fear and Loathing on the 
Populist Right.” Free. 7:30 pm. 
Greenlight Bookstore [686 Ful-
ton St. between S. Elliott Place 
and S. Portland Avenue in Fort 
Greene, (718) 246-0200], green-
lightbookstore.com. 

THEATER, “FOLLOW THE 
LEADER”: 8:30 pm. See Friday, 
Feb. 3. 

THURS, FEB. 9
WORKSHOP, ENGLISH CONVER-

SATION: 1 pm. See Tuesday, 
Feb. 7. 

WORKSHOP, CROCHET: Adults 
meet every week and work on 
their projects. 2 pm. Midwood 
Public Library [975 E. 16th St. 
between Avenues J and I in 
Midwood, (718) 252-0967], www.
brooklynpubliclibrary.org. 

TAX HELP: 6–8 pm. See Saturday, 

Feb. 4. 
BEGINNER’S ESL: 6:15 to 9:15 pm. 

See Monday, Feb. 6. 
FILM, “THE MURDER OF EMMETT 

TILL”: Free. 6:30 pm. Brooklyn 
Public Library’s Central branch 
[Flatbush Ave. at Eastern Park-
way in Grand Army Plaza in Park 
Slope, (718) 230-2100], www.
brooklynpubliclibrary.org. 

READING, NATHAN ENG-
LANDER: Author of “What We 
Talk About When We Talk About 
Ann Frank.” Free. 7:30 pm. 
Greenlight Bookstore [686 Ful-
ton St. between S. Elliott Place 
and S. Portland Avenue in Fort 
Greene, (718) 246-0200], green-
lightbookstore.com. 

THEATER, “FOLLOW THE 
LEADER”: 8:30 pm. See Friday, 
Feb. 3. 

FRI, FEB. 10
WORKSHOP, FUN FRIDAYS: 4 pm. 

See Friday, Feb. 3. 
READING, JUST WORKING ON 

MY BREAKUP —VALENTINE’S 
DAY READING: Flip off V-day 
with an evening of sad stories 
and broken hearts. Free. 7 pm. 
WORD [126 Franklin Street be-
tween Milton and Noble streets 
in Greenpoint, (718) 383-0096], 
www.wordbrooklyn.com. 

THEATER, “POTENTIAL, FAN-
TASY AND CONNECTION”: 
Performance and discussion 
featuring works of Dages Juve-
lier Keates, Parted in the Middle, 
Sacha Yanow and skobb. $15. 
8 pm. Brooklyn Arts Exchange 
[421 Fifth Ave. in South Slope, 
(718) 832-0018], www.bax.org. 

DANCE, BOOGALOO AND LATIN 
SOUL DANCE PARTY: Brook-
lyn Botanic Garden presents: 
“Lush,” a dance in the garden 
featuring DJ Turmix. $65. 8 pm. 
Brooklyn Botanic Garden [1000 
Washington Ave. at Eastern 
Parkway in Crown Heights, (718) 
623-7220], www.bbg.org. 

THEATER, “FOLLOW THE 
LEADER”: 8:30 pm. See Friday, 
Feb. 3. 

SAT, FEB. 11
PERFORMANCE

THEATER, “POTENTIAL, FAN-
TASY AND CONNECTION”: 8 
pm. See Friday, Feb. 10. 

MUSIC, MO BEASLEY’S LOVES-
TORM: Free. 8 pm. BAMCafe 
[30 Lafayette Ave. between Ash-
land Place and St. Felix Street 
in Fort Greene, (718) 636-4129], 
www.bam.org. 

MUSIC, DANIEL KELLY’S RA-
KONTO: $10. 8 pm. Brooklyn 
Conservatory of Music, (718) 
622-3300. 

THEATER, “FOLLOW THE 
LEADER”: 8:30 pm. See Friday, 
Feb. 3. 

OTHER
TAX HELP: 9 am –11:30 am. See 

Saturday, Feb. 4. 
CITIZENSHIP PREP: 10:30 am–1:30 

pm and 1:30–4:30 pm. See Sat-
urday, Feb. 4. 

READING, “REINVENTING THE 
PAST” LITERARY FESTIVAL: 
Featuring Chris Adrian, Catalin 
Dorian Florescu, Inka Parei and 
Linda Stift, in conversation with 
Danel Kehlmann. Free. 6 pm. 
PowerHouse Arena [37 Main St. 
at Water Street in DUMBO, (718) 
666-3049], www.powerhouse-
arena.com. 

THE MEET ME IN PARIS PARTY: A 
clandestine French cabaret with 
live music, burlesque, variety 
acts and late-night dancing. $10. 
8 pm. RSVP for address. www.
geminiandscorpio.com/events. 

Authentic Southern Italian Cuisine

Call Now For Reservations

Enjoy Our Pre-Fixed Dinner Menu

For  
$25.00  Mon. - Thur.

Open 7 Days 
For Lunch & Dinner

FREE DELIVERY
4 - 9 PM

Beautifully Remodeled 
Party Room

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

Happy
Valentine’s Day
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GREENHOUSE CAFE

718-989-8952

LUNCH | DINNER | BRUNCH

LIVE MUSIC

KARAOKE

Thurs., Feb. 2 - Paul Lee Of Neptune Jam Band - 8-11 pm
Friday, February 3 - Radio Daze - 10 pm

 Saturday, February 4 - Prodigal Child - 10 pm
Sunday, February 5 - 

New York Giants Vs. New England Patriots - 6 pm

Value up to $16 with your party of 4 or more
Redeem Your Free Dinner, Within a Month

Before or After Your Actual Birthday!

GREENHOUSE CAFE

718-989-8952
CELEBRATES

Valentine’s Day
Appetizer

Fried Calamari  Caesar Salad  Lobster Bisque
Lasagne Bolognese  Cupid Salad  Seafood Salad

Entree
Boneless Shell Steak Grilled $8.00 Extra

With Herbal Butter or Au`Poivre Sauce

Boneless Chicken Francaise
Penne Ala Vodka with Shrimp

Chicken Rolletini
Fresh Mozzarella, Prosciutto, Mushroom Marsala Sauce

Broiled Salmon
Topped with Champagne Dill Sauce

Filet of Sole Oreganata $8.00 Extra
Shrimp Scampi

Dessert
Apple Strudel  Brownie Overload  Tiramisu

    Cheesecake  Chocolate Mousse  Ice Cream  

COFFEE - TEA

 Superbowl Party

1st & 2nd Quarter Pickens At The Bar

HALFTIME BLOWOUT BUFFET
 AFC Hot Dogs With All The Toppings
 Three & Down Five Spice Barbecue Spare Ribs
 NFC Cheese Burgers With All The Fixings
 Huddle Penne Vodka
 Marinated Sliced Steak Au`Poive
 Southern Fried Chicken Ala Punt
 Third & Juicy Combination Meatballs
 Pig Skin Sausage Peppers & Onions
 Touchdown Baked Ziti
 Championship Desserts

7717 3rd

Select Open Bar & Buffet

$40 PER PERSON + TAX & TIP

                    
           

     

 
 

 

 

           
 

 

 

            
 

 

 

 

 

 

 

 

1ST & 2ND QUARTERS PICKINS ON THE BAR 

 

TELEVISIONS IN EVERY 
ROOM WE CAN 

ACCOMMODATE 
LARGE PARTIES 

 

$40.00 
Per Person + Tax & Tip 

 

         RESERVATIONS   SUGGESTED 

           (718) – 833 - 8200 
  7717 – 3RD AVENUE 

     BAY RIDGE, BROOKLYN 
       www.greenhousecafe.com          

 

 
 

AFC HOT DOGS WITH ALL THE TOPPINGS 

 

THREE & DOWN FIVE SPICE BARBECUE SPARE RIBS 
 

NFC CHEESE BURGERS WITH ALL THE FIXINGS 
 

HUDDLE PENNE VODKA 
 

KICKOFF MARINATED PEPPER STEAK 
 

SOUTHERN FRIED CHICKEN ALA PUNT 
 

THIRD & JUICY COMBINATION MEATBALLS 
 

PIG SKIN SAUSAGE & PEPPERS 
 

TOUCHDOWN BAKED ZITI  
 

CHAMPIONSHIP DESSERTS 
 

 

 SUPERBOWL PARTY 

 OPEN BAR 
FROM KICK OFF TILL END OF GAME 

 

    HALFTIME  BLOWOUT  BUFFET 
 

 

$10 Raffle 
55” Sony 

Bravia 

$10 Raffle 
55” Sony 

Bravia 

Televisions 
In Every Room

We Can Accommodate Large Parties

Televisions 
In Every Room

We Can Accommodate Large Parties

 NFC Cheese Burgers With All The Fixings

OPEN BAR
From Start To End Of Game

 Superbowl Party

$35 PER PERSON + TAX & GRATUITY
CALL FOR

RESERVATIONS

 
 
 
 

NYC
Restaurant Week
Menu Available
thru 02/10/12

 Superbowl Party Superbowl Party

GREENHOUSE CAFE

718-989-8952
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*†Prices/Payments include all costs to consumer except tax, title & MV fees which are additional and may be payable upon consummation.
§Amount of credit may vary. Must show proof of current pay stub, proof of address, and driver's license and registration. See dealer for details.
Dealer not responsible for typographical errors. Photos used for illustrative purposes only. Offer expires 2/9/12. DCA#0806391, DMV#6240988.

SHOWROOM HOURS: Monday-Thursday 9-9 • Friday 9-7:30 • Saturday. 9-6 • OPEN SUNDAY 11-5

www.PREMIERFORDSALES.com

•
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TICIPATING DEALE
R

Auto Netuto NetAuto Net
WELCOME MCU

MEMBERS
AUTHORIZED

AUTONET DEALER

To Long Island

Kings Plaza
Mall

Kings Highway Utica Ave.

Avenue U

BELT PARKWAY

To Verrazano

★

EASY ON, EASY
OFF EXIT 11N
BELT PARKWAY

5001 Glenwood Road,
Brooklyn, New York

1-718-258-7200
1- 8 0 0 - 4 5 0 - 3 1 2 9

NO APPOINTMENT NECESSARY
WE SERVICE ALL FORD &

LINCOLN/MERCURY VEHICLES
NO MATTER WHERE YOU PURCHASED IT!

718-859-5200

2009 TOYOTA COROLLA

2008 FORD

FUSION
Auto,
4Cyl, P/W,
P/L, P/M,
75K Mi,
Stk#5980F

$8,979
*

BROOKLYN’S BEST
SELECTION & PRICING!
BROOKLYN’S BEST
SELECTION & PRICING!
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2007 FORD

FREESTAR
V6, Auto,
P/W,
P/L, P/M,
58K Mi,
Stk#6050F

$11,298
*

2010 FORD

FOCUS
Auto, 4Cyl,
P/W, P/L, P/M,
Alloys, Silver,
42K Mi,
Stk#6061F

$11,780
*

SType, Auto,
S/Roof,
20K Mi,
Stk#6269F

$13,545
*

2010 CHEVY MALIBU
Auto, 4Cyl, P/W,
P/L, Alloys,
S/Roof, Gold,
48K Mi, Stk#6051F

$13,897
*

2006 FORD EXPEDITION 4X4
Auto,
7 Passenger,
67K Mi,
Stk#6040F

$13,428
*

2009 HONDA CIVIC
Auto, P/W,
P/L, P/M,
Red, 19K Mi.,
Stk#6269F

$14,370
*

2010 CHRYSLER TOWN & COUNTRY
7 Passenger,
Auto, P/W, P/L,
P/Mirr, Red,
58K Mi, Stk6113F

$14,982
*

2010 MERCURY MILAN
Auto, P/W, P/L,
P/M, M/Roof,
Black, 24K mi,
Stk#5893F

$14,998
*

2010 MERCURY GRAND MARQUIS LS
Auto, Red,
Lthr, P/W,
P/L, 28K Mi,
Stk#5974F

$15,267
*

2011 NISSAN ALTIMA
Auto, Red,
4Cyl, CVT,
32K Mi,
Stk#6357F

$15,932
*

2010 FORD EXPLORER XLT 4X4
Auto,
Red,
52K Mi,
Stk#6201F

$17,487
*

2010 FORD MUSTANG
V6, Auto,
Convertible,
Black, 26K Mi,
Stk#5798F

$18,995
*

2009 LINCOLN MKZ AWD
Auto, Black,
S/Roof, Nav,
19K Mi,
Stk#6228F

$19,397
*

2010 FORD FLEX
Auto, V6, P/W,
P/L, P/M, Blk,
33K Mi,
Stk#5939F

$19,999
*

2010 BMW 128I
Auto,
Gray,
21K Mi,
Stk#6116F

$24,990
*

2010 LINCOLN MKX
Auto, Black,
Loaded,
31K Mi,
Stk#6358F

$26,596
*

2010 MERCEDES BENZ C300 AWD
Auto, Gold,
S/Roof,
16K Mi,
Stk#61156F

$27,985
*

PRE OWNED OUTLET!
ALL MAKES & MODELSSUV’S • 4X4’S • DOMESTICS!IMPORTS! • LUXURY!

ALL MAKES & MODELSSUV’S • 4X4’S • DOMESTICS!IMPORTS! • LUXURY!
BAD

CREDIT,
SO

WHAT!
100%

APPROVAL!

OUR
GOAL
IS

§

If You Have A Current Pay Stub And A Steady Job,You Can Qualify, Regardless Of Past Credit History.
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• •• •• ‘We train very hard and 
winning was the only 
expectation going into today.’

• ‘We beat two 
number-one teams 
this year.’

BY CHRISTOPHER BARCA
For Grand Street Cam-

pus wrestling star Jorje 
Jimenez, being taken down 
nearly turned into being 
knocked out.

“I hit my head a little 
bit, but I think I’m al-
right,” Jimenez said af-
ter being body slammed 
by Monsignor Farrell’s 
Andrew Psomas during 
the fi rst overtime period 
of the 2012 NYC Mayor’s 
Cup 160-pound champion-
ship match, in which the 
Wolves ended up fi nishing 
second to Farrell. “I didn’t 
want to be the fi rst Grand 
Street kid to lose in the fi -
nals today; I just wanted to 
win that match so bad.”

After Psomas drove 
Jimenez’s head into the 
mat, the blond-haired 
brawler was forced to call 
an injury timeout to try 
and regroup. Grand Street 
coach John Zarcone recog-
nized his star wrestler was 
possibly in trouble and of-
fered him a chance to pull 
out of the match.

“I told him that this 
match wasn’t the most im-
portant thing in the world, 
and that it was alright if he 
quit,” Zarcone said. “But he 
said no and kept going. I’m 
so impressed with his will 
to win, it was amazing.”

After suffering a con-
cussion just two weeks 
ago, Jimenez was able to 
recover in time to deliver 
a dramatic Mayor’s Cup-
winning take down in the 
third overtime to claim the 
fourth straight victory for 
Grand Street wrestlers in 
the fi nals.

Still woozy an hour af-
ter being slammed, Jime-
nez was only focused on his 

team’s successes instead of 
his own disorientation. 

“I’m very proud of this 
team, I didn’t expect four 
wins in the finals at all,” 
Jimenez said. “We train 
very hard and winning 
was the only expectation 
going into today. I put 
pressure on myself to win 
because I was the fourth 

of us to go and I wanted to 
give us a chance to go five-
for-five.”

Grand Street isn’t plan-
ning on simply celebrat-
ing such a strong show-
ing, they plan on carrying 
their momentum through 
the state championships 
and beyond. 

“We’re going to push 

twice as hard going into the 
postseason,” said Keanu 
Thompson, who claimed 
victory in the 120-pound 
weight class. “We’re happy 
with second place, consid-
ering we came in fourth 
last year. This team works 
so hard every single day; 
we plan on beating Farrell 
next year.”

BY ZACH BRAZILLER
Lincoln High School 

Coach Dwayne “Tiny” 
Morton lashed out against 
his “selfi sh” players in a 
wild tirade after the Rail-
splitter’s loss to Hudson 
Catholic High School on 
Saturday, the team’s third 
loss in four games.

“The vibes I’m getting 
from this team, we’re go-
ing downward,” he said 
in an all-encompassing 
interview in his locker 
room, in front of his sul-
len team. “Everybody’s 
not happy. I’ve never seen 
a team where everybody 
thought they should be 
playing. I respect it, but 
c’mon. There are only 32 
minutes [in a game].”

At one point, Morton 
said his team wanted to 
put up individual num-
bers rather than sacri-
fi ce for the greater good. 
He also zeroed in on star 
sophomore Isaiah White-
head, a highly recruited 
standout with scholarship 
offers from St. John’s, Rut-
gers and Syracuse; said he 
was upset starting guard 
Shaquille Davis came 
down with a back injury 
that prevented him from 
playing yesterday; and felt 

forward Tafari Whitting-
ham has failed to assert 
himself in the paint.

“Our record doesn’t re-
fl ect our team,” said Mor-
ton, who has won seven 
city titles and three state 
crowns during his tenure. 
“I don’t think the goal is to 
win a championship. It’s to 
get some writers in their 
face. This team just wants 
to shine. It’s worried about 
getting recruited, who’s in 
the top 25.”

But Saturday’s loss was 
nothing to be ashamed of. 
Hudson Catholic is one 
of New Jersey’s top pro-
grams, a team with up to 
fi ve Division I prospects 
including impressive ju-
niors Michael Stewart 
and Reggie Cameron and 
Iona College-bound guard 
Grant Ellis. It’s led by as 
many as 10 points late 
in the third quarter be-
fore Lincoln (16–4) came 
storming back, drawing 
to within 50–46 on a Ra-
kim Lesane basket with 
1:58 remaining.

Lesane came up with a 
steal moments later along 
the end line, and tried to 
throw the ball off Hud-
son Catholic’s Nassir Bar-

— Grand Street’s Jorje Jimenez — Boys and Girls coach Ruth Lovelace

Continued on Page 29

Lincoln coach Dwayne “Tiny” Morton says his team is going in 
the wrong direction. Photo by An Rong Xu

Grand Street’s Jorje Jimenez won the 160-pound Mayor’s Cup title in triple overtime. 
 Photo by Denis Gostev

Coach ‘Tiny’ 
shames Lincoln

Grand Street take-down 
king nearly taken out!
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There are three things everyone knows about our pigskin princess Ida Eisen-
stein: don’t cut in front of her in line at the Silver Star meat market; don’t ever criti-
cize ex-Seattle Seahawk Brian Bosworth in her presence; and never, ever, speak to 
her during Super Bowl week. 

It’s not that Eisenstein is too busy to talk — quite the contrary. She takes the entire 
work week off and drives up to her summer compound in the Adirondacks, where she 
hunts for fat winter rabbit and forages for root vegetables to make a hearty soup.

On the night before the Super Bowl, Eisenstein will have the usual guests as-
sembled: Oslo’s deputy minister of fi sheries; 11 former members of the Peruvian Na-
tional Guard; and a Dutch organist known only as “Blond Bear.”

If past history is any indicator, guests will laugh and brawl into the wee hours, 
but Eisenstein will be silent as a golem as she sits stone-faced at the head of the oth-
erwise festive table, chewing each bite exactly 33 times before swallowing.

An hour before kickoff, she’ll retire to seclu-
sion to her den, where she’ll listen to the game 
on an old Atwater-Kent cathedral-style radio, 
wildly jotting down numbers inside a leather-
bound notebook.

When the fi nal whistle blows, Eisenstein 
will fi nally speak, summoning, as she always 
does, Russian novelist Leo Tolstoy, her inspi-
ration for the offseason: “The two most pow-
erful warriors are patience and time.”

Ida’s Kryptonite Lock of the Week:

Giants (+3) over Patriots:
“I just think that they can do it, they 

can taste it, they want it so bad they’ll do 
anything they can to get it — although the 
other team probably feels the same way.”

136-124-7, 13-8 on Kryptonite Lock of the 
Week.

BY MARC RAIMONDI
Bedford Stuyvesant’s 

Boys and Girls High 
School held off rallying 
host Cardinal Hayes for 
a big, 63–61 win in non-
league basketball on Sat-
urday afternoon in front 
of a raucous Bronx crowd. 

Coming in, Hayes was 
ranked No. 1 in the city. 
Boys was No. 3.

It was a victory that 
didn’t just prove some-
thing for Boys and Girls 
High School, coach Ruth 
Lovelace said, but for the 
public school league as a 
whole.

“We convincingly won 
that game,” Lovelace said. 
“The score doesn’t really 
indicate the game. I feel 
the Public School Athletic 
League is the toughest di-
vision in the city. Our di-
vision is tough. We beat 
two number-one teams 
this year — Christ the 
King and these guys. It’s 
defi nitely a statement.”

Boys and Girls (17–3) 
did lead 57–41 with just 
3:05 left before Hayes (16–
2) went on a wild, 14–1 run. 
The Cardinals trailed just 
62–61 with 4.8 seconds left 
after giving Tyler Wilson 
two free throws.

But it was too little too 
late. The Kangaroos cele-
brated on their court, mak-
ing a case that the Public 
School Athletic League is 
stronger this year than 
the Catholic High School 
Athletic Association. 
Both Lincoln and South 
Shore have defeated Boys 
and Girls High School this 
year in Public School Ath-
letic League Brooklyn AA 
league play.

“It’s a different type 
of game in the public 
school league,” said Boys 
and Girls senior Joel An-
gus, who transferred this 
year from Bishop Lough-
lin. “It’s a faster pace. 
It’s tough, gritty and ev-
ery night we’re playing 
against somebody that’s 
not gonna back down from 
you. I love it.”

Leroy (Truck) Fludd 
had 16 points, Angus 
and Wesley Myers had 15 
points and Bryce Jones 
added eight for the Kanga-
roos, who upped the speed 

of the game, pressuring 
the Hayes guards and 
fronting future Division 
I posts Amadou Sidibe 
(Fairfi eld) and Jalen Jen-
kins. Boys and Girls led 
21–20 after a helter skelter 
fi rst half.

“It was a slugfest defen-
sively in that fi rst half and 
I think that worked to our 
favor,” Lovelace said.

The game didn’t 
change until sophomore 
Shavar Newkirk went off 
for Hayes. He had 13 of 
his 24 points in the fourth 
quarter and almost led 
the Cardinals all the way 
back. Newkirk had a per-
sonal 7–0 run to get Hayes 
within 58–55 with 1:18 re-
maining.

“We showed a lot of 
toughness by holding onto 
our lead, but we have to 
do a better job sustaining 
that lead and taking care 
of the ball,” Angus said.

Hayes coach Joe Lods 
down-played the notion 
that this game’s result 
means the Public School 
Athletic League is better.

“They beat us today, 
sure,” he said. “They got 
us today. But I’m a Cath-
olic league basketball 
supporter. I’ll take my 
chances with the Jack 
Currans (legendary Mol-
loy coach) and the Tim 
Learys (St. Francis Prep) 

BY ZACH BRAZILLER
A Carroll Gardens 

hockey player has a very 
recognizable name for 
those into puck drops and 
slapshots — one that could 
doom him or help him skate 
to a great career on the ice.

At fi rst, Cam Neely — 
who shares the same name 
with the Boston Bruins 
great — didn’t understand 
the jokes. Why were his 
youth hockey coaches tell-
ing him, at age 7, that he 
was a Hall-of-Famer when 
he just picked up a pair of 
skates and a stick? Why 
were they continually ask-
ing him what he was doing 
playing in Prospect Park 
when he was a world fa-
mous NHL star?

His parents suggested 
he surf the Internet: a few 
key strokes later, he quickly 
fi gured out what they were 
talking about — he shared 
a name with the Cam Neely, 
the Bruins’ current team 
president.

“It was funny,” the 
Xavier junior recalled. “I 

was excited. It was pretty 
interesting.”

It was completely coinci-
dental, too: Neely is the fi rst 
member of his family to play 
hockey – but he has taken to 
it. He watched tapes of the 
Bruins Hall-of-Fame cen-
ter and has become a Neely 
clone for Xavier — a scor-
ing machine on the ice and 

leader off of it.
He’s scored six goals and 

added four assists in the 
Knights’ last four matches 
— three wins and a tie — 
and has 17 goals and 14 as-
sists on the year. Xavier 
coach Al Dimauro said the 
biggest difference in Neely 
is his improved skating and 
strength, which comes from 

training sessions during 
the spring and summer.

“He’s skating through 
hits, he’s taking the puck 
and moving with power and 
force,” Dimauro said of Neely, 
who plays travel hockey with 
the North Jersey Avalanche. 
“Guys are hitting him and 
he’s going through the hits. 
He’s stronger on his skates 
this year. It makes him a 
stronger player.”

With Neely fi nding his 
groove, the Knights have 
risen to within two points 
of the Catholic High School 
Hockey League’s Class B 
leader Holy Cross, tied with 
St. Francis Prep and St. Pe-
ter’s for second place.

“I think we can win the 
championship,” the 16-year-
old standout said. “We’re 
getting hot at the right time. 
Our goal is playing really 
well, we haven’t been mak-
ing many mistakes, just 
playing solid hockey.”

Just as important, Neely 
has matured as a person, 
which is signifi cant consid-
ering how young his team 
is: it’s made up of nine soph-
omores and fi ve freshmen 
and Neely, though just a ju-
nior, has emerged as some-
what of an elder statesman. 
When the team got off to a 
slow start in league play, 
dropping three of its four 
matches, he made sure no-
body lost confi dence. And 
now, with the playoffs in 
sight, he’s leading the confi -
dent Knights.

Like a leader, Neely re-
fused to acknowledge his 
role solely for his team’s 
hot play. When asked about 
his goal-scoring frenzy, 
he talked about his team-
mates’ ability to dig pucks 
out of the corner and Xavi-
er’s improved chemistry.

“He’s coming out of boy-
hood into young manhood,” 
Dimauro said. “He’s grow-
ing up.”

That selfl ess attitude 
was one quality teammates 
always cited about the NHL 
Neely. Xavier’s Neely hears 
about his double often, more 
from coaches than team-
mates, who aren’t familiar 
with the NHL’s past stars.

He loves to hear the 
jokes now.

“It gets me more atten-
tion and gets me noticed,” 
he said. “I’ve watched fi lm 
of him. I like how he plays.”
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Ida Eisenstein:

Xavier’s Cam Neely has led the Knights’ recent surge. 
 Photo by Denis Gostev

Boys and Girls’ Leroy Fludd 
soars for a slam dunk in the 
fourth quarter. 
 Photo by Denis Gostev

The other Cam Neely Boys and Girls 
trump Hayes 

Ida says the Giants will be victorious!

Continued on Page 29
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rino. Barrino, however, scooped 
it up like a catcher, sprinted the 
other way and set up Stewart for 
a slam.

“It was the turning point in 
the game,” Barrino said.

Morton wasn’t as concerned 
with the loss than he was with 
the growing trend he’s noticed: 
his teammates using the word 
“I” instead of “we.” 

Part of that, he said, comes 
from lack of leadership — un-
committed seniors worried 

about their future. It drove Mor-
ton up a wall that his team at-
tended Friday’s night’s Christ 
the King-Bishop Loughlin game 
instead of the South Shore-Boys 
and Girls tilt — especially since 
the two Brooklyn schools are on 
Lincoln’s schedule in the coming 
week.

“Huge week, they don’t even 
realize it,” Morton said. “We’re 
scouting the wrong teams and 
we’re trying to win a champion-
ship.”

He faulted Whitehead (15 
points) for taking 21 shots, miss-
ing 14 of them and failing to get 
to the free-throw line. But more 

than that, Morton is bothered by 
the star’s quiet demeanor.

At the season’s outset, Morton 
said he wanted to see Whitehead 
become more of a leader running 
the team, which he felt hasn’t 
happened yet.

“That’s our problem,” Morton 
said. “We don’t got no leaders.”

When he asked his team who 
was his best player, nobody spoke 
up, which Morton said spoke vol-
umes of the team’s current is-
sues.

“I guess everybody thinks 
they’re the best player,” White-
head said. “We have to come to-
gether.”

Whitehead is confi dent this 
rut won’t last. He expects tough 
practices over the next few days 
before the showdowns with 
Brooklyn AA rivals South Shore 
and Boys and Girls — contests 
that will determine the regular 
season crown.

“We’re defi nitely gonna come 
out hungry,” Whitehead said.

Morton plans to make the 
most out of the games. They will 
be like tryouts, only in early Feb-
ruary with far higher stakes.

“I’m gonna use these two 
games to see who’s gonna play in 
the playoffs,” he said. “It’s gonna 
be different after this week.”

Continued from page 27 

Lincoln
and the Jack Alesis (Xaverian) 
against the public schools.”

Sidibe, Chris Robinson and Ty-
ler Wilson all had 10 points apiece 
for Hayes, which was playing with-
out starting guard Naasir Wil-
liams.

Boys and Girls has now defeated 
two of the top Catholic High School 
Athletic Association teams. When 
asked if he’d like some more Cath-
olic school teams on the schedule, 
Fludd didn’t hesitate.

“Yes,” he said. “In states.”

Continued from page 28 

Boys and Girls

BY COLIN MIXSON
It was, for the most part, a win-

ning week for the Brooklyn Avia-
tors, who trounced two teams 
before crumbling in front of the 
Danbury Whalers on Saturday 
— snapping a fi ve-game winning 
streak in the process.

The Aviators entered Thurs-
day’s match against the top-
ranked 1,000 Island Privateers 
high on a three-game winning 
streak — they hadn’t lost since 
Jan. 15, when Brooklyn beat the 
Danville Dashers at home.

Brooklyn bested the Priva-
teers 5–2 at the Androscoggin 
Bank Colisee in Maine, a match 
known lovingly to Federal Hockey 
League fans as “the Maine Event,” 
laying the foundation for their 
victory early by scoring two goals 
in the fi rst period.

The remaining three goals 
trickled in over the next two sets, 
with right winger Brendan Baum-
gartner sinking in the game’s fi -
nal puck.

The Aviators continued their 
winning streak on Friday by 
scalping the Akwesasne Warriors 
— the team that stole the cher-
ished Commissioner’s Cup from 
Brooklyn last year — at the Avia-
tor Sports and Events Center in 
Floyd Bennett Field, beating their 
arch rivals 8–3.

Both victories had a common 
thread: Brooklyn scored early 
and often, jumping to a 3–0 lead 
in the fi rst period against Ak-
wesasne. Aviators Center Lucas 
Schott found the back of the War-

rior’s net pretty easily in the fi rst 
set, knocking in bookend goals as 
the Aviators capitalized on mul-
tiple power-plays.

The Warriors managed to slip 
two pucks by Brooklyn netminder 
Jo St. Pierre in the second period, 
but they still couldn’t slow the 
Aviators’ advance as Brooklyn’s 
Boys of Winter netted three more 
goals before the middle frame 
came to a close.

It was fun to watch Brook-
lyn win, but the real treat came 
from watching the Aviators whip 
the Warriors into a frenzy. Eight 
Akwesasne fl yers were boxed for 
more than 100 minutes — longer 
than the game actually lasted — 
for a variety of infractions that 
culminated in two knock-down 
brawls in the last period.

Aviators coach Rob Miller 
attributed the Aviators’ recent 
wins to the return of several in-
jured A’s, including high-scoring 
rookie forward Andrew Owsiak.

“We got some guys back and 
we got some guys healthy and, as 
a result, we went on a good little 
tear there,” said Miller. 

And their victories are fi -
nally bearing fruit: after defeat-
ing three of the Federal Hockey 
League’s top-ranked teams over 
the last week, Brooklyn’s moved 
up in the standings, from fi fth 
place to third. Unfortunately, it 
didn’t last long. 

Saturday’s game marked the 
end of the A’s winning streak, a 
streak which amounted to a mere 
quarter of the 21-consecutive 

wins Brooklyn earned last sea-
son — and saw Brooklyn’s Boys of 
Winter again dropping to the Fed-
eral Hockey League’s fi fth ranked 
team.

The Aviators were sunk by 
the Danbury Whalers, losing 8–3 
to the hated sea mammals at the 
Danbury Ice Arena in the Nut-
meg State.

Unlike the previous two games, 
this one started slowly, with the 
Whalers earning the only fi rst 
period goal after Sean O’Malley 
slipped the puck past Brooklyn’s 

netminder Jo St. Pierre.
But things started heating 

up in the second when Danbury 
earned a blistering-fast goal be-
fore the fi rst minute was over — 
a goal that Aviator Matt Astoff 
quickly countered with a pow-
erplay goal after Whaler James 
Sanford was boxed for slashing.

The ultimate massacre came 
in the final round: Brooklyn 
earned the period’s first point, 
but the Whalers — as if they 
were being led by mad Captain 
Ahab himself — lashed out 

with four unrelenting back-to-
back goals in a frantic show-
ing. Brooklyn managed to score 
one last point 13 minutes in, but 
the Whalers scored twice more, 
sealing the rout.

The game saw a rash of pen-
alties on both sides, including a 
good ol’ fi ght between Aviator Jo-
seph Pelle and Whaler Jason Mc-
Crimmon in the fi nal moments of 
the third period.

The tragic defeat — which 
was as heart-breaking as any 
other loss, especially considering 
Brooklyn’s winning streak — is 
somewhat mitigated by the fact 
that Danbury was well rested for 
the match. The Aviators had two 
other games under their belt be-
fore taking on the Whalers, Coach 
Miller said.

“[The Whalers] hadn’t played 
since last Saturday, while we’d 
played for three games the last 
three nights,” said Miller. “We 
were tired, we played them very 
well and then in the third period 
we kind of just fell apart, our 
goalie was tired. We play them 
home and home this Thursday 
and Friday, so, hopefully the re-
sults will be better then.”

The Brooklyn Aviators will 
return to the Aviator Sports and 
Events Center [3159 Flatbush Ave. 
in Floyd Bennett Field in Marine 
Park, (718) 758-7580] on Feb. 2 
for a rematch with the Danbury 
Whalers. Tickets are $12 ($10 for 
seniors and children under 14) 
For more info, visit www.Brook-
lynAviators.com.

The Aviators’ fi ve-game winning streak came to an end on Saturday after an em-
barrassing defeat to the Whalers. Photo by Steve Solomonson

A’s harpooned by Whalers in Danbury 
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194 WASHINGTON  
PARK, LLC Art. Of Org.  
Filed Sec. Of State of NY  
11/30/2011. Off. Loc.:  
Kings Co. SSNY desig- 
nated as agent upon  
whom process against it  
may be served. SSNY to  
mail copy of process to   
THE LLC C/O, Erica  
Chow, 194 Washington  
Park, Apt 1, Brooklyn, NY  
11205. Purpose: Real  
Estate Holding Company

388-400 JEFFERSON  
STREET, LLC Articles of  
Org. filed NY Sec. of  
State (SSNY) 12/9/2011.  
Office in Kings Co. SSNY  
desig. agent of LLC upon  
whom process may be  
served.  SSNY shall mail  
copy of process to c/o  
Solomon Richman, 3000  
Marcus Ave. - Suite  
#1E5 Lake Success, NY  
11042.  Purpose: Any  
lawful purpose.

426 47TH STREET WG  
LLC Art. Of Org. Filed  
Sec. Of State of NY  
11/15/2011. Off. Loc.:  
Kings Co. SSNY desig- 
nated as agent upon  
whom process against it  
may be served. SSNY to  
mail copy of process to   
THE LLC C/O Wayne Wa- 
hala, 461 41th Street,  
Brooklyn, NY 11232.  
Purpose: Any lawful act  
or activity.

LEGAL NOTICE

LEGAL NOTICE

190 UNDERHILL WG  
LLC Art. Of Org. Filed  
Sec. Of State of NY  
11/15/2011. Off. Loc.:  
Kings Co. SSNY desig- 
nated as agent upon  
whom process against it  
may be served. SSNY to  
mail copy of process to   
THE LLC C/O Wayne Wa- 
hala, 461 41st Street,  
Brooklyn, NY 11232.  
Purpose: Any lawful act  
or activity.

LEGAL NOTICE

LEGAL NOTICE

LEGAL NOTICE

NEO APTEKA PHARMA- 
CY LLC Articles of Org.  
filed NY Sec. of State  
(SSNY) 7/28/11. Office in  
Kings Co. SSNY desig.  
agent of LLC upon whom  
process may be served.   
SSNY shall mail copy of  
process to 937 Manhat- 
tan Ave., Brooklyn, NY  
11222, which is also the  
principal business loca-

NORTHEAST SEMIS LLC  
Articles of Org. filed NY  
Sec. of State (SSNY)  
12/16/11. Office in Kings  
Co. SSNY desig. agent of  
LLC upon whom process  
may be served.  SSNY  
shall mail copy of pro- 
cess to c/o Ettelman &  
Hochheiser P.C., 100  
Quentin Roosevelt Blvd.,  
Ste. 401 Garden City, NY  
11530.  Purpose: Any  
lawful purpose.

Notice of Formation of  
65 Eckford Realty LLC,  
Art. of Org. filed Sec’y of  
State (SSNY) 11/14/11.  
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 Howard Smolen,  
Esq., 360 Great Neck  
Rd., Great Neck, NY  
11021. Purpose: any  
lawful activities.

Notice of Formation of  
COHEN FASHION OPTI- 
CAL STORE NO. 282,  
LLC. Arts. of Org. filed  
with Secy. of State of NY  
(SSNY) on 01/20/12. Of- 
fice location: Kings  
County.  Princ. office of  
LLC: 1710 Pitkin Ave.,  
Brooklyn, NY 11212.  
SSNY designated as  
agent of LLC upon whom  
process against it may be  
served. SSNY shall mail  
process to Susan Gold- 
berg, c/o Cohen’s Fash- 
ion Optical, 100 Quentin  
Roosevelt Blvd., Ste.  
400, Garden City, NY  
11530. Purpose: Any  
lawful activity.

Notice of Formation of  
CORRAO WEALTH MAN- 
AGEMENT LLC. Arts. of  
Org. filed with Secy. of  
State of NY (SSNY) on  
12/15/11. Office loca- 
tion: Kings County.  SSNY  
designated as agent of  
LLC upon whom process  
against it may be served.  
SSNY shall mail process  
to Anthony N. Corrao, 51  
S. Elliott Pl., Brooklyn, NY  
11217. Purpose: Any  
lawful activity.

LEGAL NOTICE

tion.  Purpose: To oper- 
ate a pharmacy as well  
as any other lawful pur- 
pose.

LEGAL NOTICE

LEGAL NOTICE

LEGAL NOTICE

LEGAL NOTICE

Notice of Formation of  
EVS 53 LLC. Arts. of Org.  
filed with Secy. of State  
of NY (SSNY) on  
11/25/11. Office loca- 
tion: Kings County.  SSNY  
designated as agent of  
LLC upon whom process  
against it may be served.  
SSNY shall mail process  
to the LLC, 575 Madison  
Ave., 23rd Fl., NY, NY  
10065. As amended by  
Cert. of Amendment filed  
with SSNY on 01/18/12,  
the name of the LLC is:  
EVS 6TH ST LLC. Pur- 
pose: Any lawful activity.

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC). Name: FLASH  
FUNDING LLC. Articles of  
Organization filed with  
Secretary of State of New  
York (SSNY) on  
01/11/2011. 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: FLASH FUND- 
ING LLC 410 EAST 3RD  
STREET BROOKLYN, NY  
11218. Purpose: any  
lawful purpose.

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC). Name: ZOE  
RYDER WHITE CONSULT- 
ING, LLC. Articles of Or- 
ganization filed with Sec- 
retary of State of New  
York (SSNY) on  
12/23/2011. 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 587  
11TH ST BROOKLYN, NY  
11215. Purpose: any  
lawful purpose.

LEGAL NOTICE

Notice of Formation of  
ESTATE OF SUSAN  
PLASCOFF LLC. Arts. of  
Org. filed with Secy. of  
State of NY (SSNY) on  
12/21/11. Office loca- 
tion: Kings County.   
Princ. office of LLC:  
2081 Gerritsen Ave.,  
Brooklyn, NY 11229.  
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

LEGAL NOTICE

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC). Name: HAND- 
FUL CAFE LLC. Articles of  
Organization filed with  
Secretary of State of New  
York (SSNY) on  
09/20/2011. Office loca- 
tion: Kings County. SSNY  
designated as agent of  
LLC upon whom process  
against it may be served.  
SSNY shall mail copy of  
process to: C/O UNITED  
STATES CORPORATION  
AGENTS, INC. 7014  
13TH AVENUE, SUITE  
202 BROOKLYN, NY  
11228. Purpose: any  
lawful purpose.

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC). Name: JAZZY  
AFFAIRS LLC. Articles of  
Organization filed with  
Secretary of State of New  
York (SSNY) on  
12/13/2011. 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  
1621 PROSPECT PLACE  
APT 3A BROOKLYN, NY  
11233. Purpose: any  
lawful purpose.

LEGAL NOTICE

LEGAL NOTICE

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC). Name: SHEKI- 
NAH ARK LLC. Articles of  
Organization filed with  
Secretary of State of New  
York (SSNY) on  
12/12/2011. 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: PEARL GLAS- 
GOW 535 BARBEY  
STREET BROOKLYN, NY  
11207. Purpose: any  
lawful purpose.

LEGAL NOTICE

LEGAL NOTICE

Notice of Formation of  
Limited Liability Company  
(LLC) Name: AQUA 2734  
CLAFLIN LLC  Articles of  
Organization filed by the  
Department of State of  
New York on:  
09/14/2011 Office loca- 
tion: County of Kings.  
Purpose: any and all law- 
ful activities. Secretary of  
State of New York (SSNY)  
designated as agent of  
LLC upon whom process  
against it may be served.  
SSNY shall mail a copy of  
process to: c/o Residen-

Notice of Formation of  
Limited Liability Company  
(LLC) Name: EMERALD  
2105 CRUGER LLC Arti- 
cles of Organization filed  
by the Department of  
State of New York on:  
09/14/2011 Office loca- 
tion: County of Kings.  
Purpose: any and all law- 
ful activities. Secretary of  
State of New York (SSNY)  
designated as agent of  
LLC upon whom process  
against it may be served.  
SSNY shall mail a copy of  
process to: c/o Residen- 
tial Management (NY)  
Inc. 1651 Coney Island  
Avenue  Brooklyn, NY  
11230

Notice of Formation of  
Limited Liability Company  
(LLC) Name: APTS 4210  
82 LLC  Articles of Or- 
ganization filed by the  
Department of State of  
New York on:  
11/15/2011 Office loca- 
tion: County of Kings.  
Purpose: any and all law- 
ful activities. Secretary of  
State of New York (SSNY)  
designated as agent of  
LLC upon whom process  
against it may be served.  
SSNY shall mail a copy of  
process to: c/o Residen- 
tial Management (NY)  
Inc. 1651 Coney Island  
Avenue, 4th Floor Brook- 
lyn, NY 11230

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC). Name: 232  
NORTH 7TH STREET LLC.  
Articles of Organization  
filed with Secretary of  
State of New York (SSNY)  
on 11/30/2011. 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: DEN- 
NIS DESIMONE 358 7TH  
AVENUE PMB 122  
BROOKLYN, NY 11215.  
Purpose: any lawful pur- 
pose.

LEGAL NOTICE

LEGAL NOTICE

tial Management (NY)  
Inc. 1651 Coney Island  
Avenue Brooklyn, NY  
11230

LEGAL NOTICE

LEGAL NOTICE

LEGAL NOTICE

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC). Name: BUSU  
L.L.C. Articles of Organ- 
ization filed with Secre-

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC). Name: EVERY- 
THING BABY USA LLC.  
Articles of Organization  
filed with Secretary of  
State of New York (SSNY)  
on 12/09/2011. 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 1140 EAST 23RD  
STREET BROOKLYN, NY  
11210. Purpose: any  
lawful purpose.

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC). Name: HELLO,  
LLC. Articles of Organiza- 
tion filed with Secretary  
of State of New York  
(SSNY) on 11/29/2011.  
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: ERIC HARRIS  
PAVONY 132 HAVEMEY- 
ER STREET SUITE 3A  
BROOKLYN, NY 11211.  
Purpose: any lawful pur- 
pose.

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC). Name: HAIR  
PENN STUDIO LLC. Arti- 
cles of Organization filed  
with Secretary of State of  
New York (SSNY) on  
11/10/2011. 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  
LOUIZA M. THOMPSON  
767 VAN SICLEN AVE- 
NUE BROOKLYN, NY  
11207 BROOKLYN, NY  
11236. Purpose: any  
lawful purpose.

LEGAL NOTICE

tary of State of New York  
(SSNY) on 12/02/2011.  
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: MICHAEL HALL  
1211 LORING AVE. APT#  
8F BROOKLYN, NY  
11208. Purpose: any  
lawful purpose.

LEGAL NOTICE

LEGAL NOTICE

LEGAL NOTICE

NOTICE OF FORMATION  
OF LIMITED LIABILITY  
COMPANY. NAME: TAM- 
BER LLC. Articles of Or- 
ganization were filed with  
the Secretary of State of  
New York (SSNY) on  
11/17/11. 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, c/o Rob- 
ert Aloisi, 8765 25th  
Avenue, Brooklyn, New  
York 11214. Purpose:  
For any lawful purpose.

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC) 56 PIERREPONT  
STREET LLC, Articles of  
Organization filed with  
Secretary of State of New  
York (SSNY) on  July 18th,  
2011. Office location:  
Kings County. SSNY des- 
ignated as agent of LLC  
upon whom process  
against it may be served.  
SSNY shall mail copy of  
process to: PATRICIA  
PERLMAN 186 Montague  
Street, FL 4, Brooklyn,  
NY 11201. Purpose: any  
lawful purpose.

Notice of Formation of  
MINICAR, LLC. Arts. of  
Org. filed with Secy. of  
State of NY (SSNY) on  
01/11/12. Office loca- 
tion: Kings County.   
Princ. office of LLC: 284  
Grand St., Brooklyn, NY  
11211. SSNY designated  
as agent of LLC upon  
whom process against it  
may be served. SSNY  
shall mail process to the  
LLC at the addr. of its  
princ. office. Purpose:  
Any lawful activity.

LEGAL NOTICE

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC). Name: 676  
PUTNAM LLC. Articles of  
Organization filed with  
Secretary of State of New  
York (SSNY) on  
12/16/2011. 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: AUDRA J.  
BARROWN, ESQ. 755  
EAST 81ST STREET  
BROOKLYN, NY 11236.  
Purpose: any lawful pur- 
pose.

LEGAL NOTICE

LEGAL NOTICE

LEGAL NOTICE

NOTICE OF FORMATION  
OF PROFESSIONAL SER- 
VICE LIMITED LIABILITY  
COMPANY. NAME:  
BARKER FREEMAN DE- 
SIGN OFFICE ARCHI- 
TECTS, PLLC. Articles of  
Organization were filed  
with the Secretary of  
State of New York (SSNY)  
on 01/06/12. Office lo- 
cation: Kings County.  
SSNY has been designat- 
ed as agent of the PLLC  
upon whom process  
against it may be served.  
SSNY shall mail a copy of  
process to the PLLC, 104  
Vanderbilt Street, Brook- 
lyn, New York 11218.  
Purpose: For the practice  
of the profession of Ar- 
chitecture.

Notice of Formation of  
Schwartz Family Realty  
Co., LLC.  Arts. of Org.  
filed with Secy. of State  
of NY (SSNY) on 1/3/12.   
Office location: Kings  
County.  SSNY designat- 
ed as agent of LLC upon  
whom process against it  
may be served.  SSNY  
shall mail process to: The  
LLC, 5312 New Utrecht  
Ave., Brooklyn, NY  
11219.  Purpose: any  
lawful activities.

Van Baron Capital, LLC  
Arts. of Org. filed with  
SSNY 2/3/2011. Off.  
Loc.: Kings Cnty. SSNY  
designated as agent of  
LLC whom process may  
be served. SSNY shall  
mail process to: c/o The  
LLC, 695 Degraw Street,  
Suite 3, Brooklyn, NY  
11217. Purpose: all law- 
ful activities.

LEGAL NOTICE

Notice of Formation of  
Nasty Infinity, LLC.  Arts.  
of Org. filed with NY  
Dept. of State on  
12/9/11.  Office location:  
Kings County.  Sec. of  
State designated agent of  
LLC upon whom process  
against it may be served  
and shall mail process to:  
David B. Billing, Solheim  
Billing & Grimmer, S.C.,  
P.O. Box 1644, 1 S.  
Pinckney St., Ste. 301,  
Madison, WI 53701.   
Purpose: all lawful pur- 
poses.

LEGAL NOTICE

LEGAL NOTICE

LEGAL NOTICE
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LEGAL NOTICE

LEGAL NOTICE

Notice of Qualification  
of Triangle Oaks Manag- 
ers LLC.  Authority filed  
with NY Dept. of State on  
12/19/11.  Office loca- 
tion: Kings County.  LLC  
formed in DE on  
12/8/11.  NY Sec. of  
State designated agent of  
LLC upon whom process  
against it may be served  
and shall mail process to  
the principal business  
addr.: 54 8th Ave.,  
Brooklyn, NY 11217.  DE  
addr. of LLC: c/o The  
Corporation Trust Co.,  
1209 Orange St., Wilm- 
ington, DE 19801.  Cert.  
of Form. filed with DE  
Sec. of State, P.O. Box  
898, Dover, DE 19903.   
Purpose: all lawful pur- 
poses.

Notice of Qualification  
of TriOaks Capital Man- 
agement L.P.  Authority  
filed with NY Dept. of  
State on 12/19/11.  Of- 
fice location: Kings  
County.  LP formed in DE  
on 12/9/11.  NY Sec. of 

LEGAL NOTICE

LEGAL NOTICE

State designated agent of  
LP upon whom process  
against it may be served  
and shall mail process to  
the principal business  
addr.: 54 8th Ave.,  
Brooklyn, NY 11217.  DE  
addr. of LP: c/o The Cor- 
poration Trust Co., 1209  
Orange St., Wilmington,  
DE 19801.  Name/addr.  
of genl. partner available  
from NY Sec. of State.   
Cert. of LP filed with DE  
Sec. of State, P.O. Box  
898, Dover, DE 19903.   
Purpose: all lawful pur- 
poses.

Notice of Qual. of Glu  
Agency LLC. filed with  
Sec of State NY (SSNY):  
12/13/11. Office in Kings  
County. Formed in DE:  
9/22/11. SSNY designat- 
ed agent of LLC upon  
whom process against it  
may be served & shall  
mail process to: 390  
Prospect Ave # 1L,  
Brooklyn, NY 11215. For- 
eign add: 1521 Concord  
Pike # 303, Wilmington, 

Stewart Star LLC. Arts.  
of Org. filed with Secy. of  
State of NY (SSNY) on  
6/23/11. Office in Kings  
County. SSNY designated  
agent of LLC upon whom  
process against it may be  
served. SSNY shall mail  
process to 1407 48th St,  
Brooklyn, NY 11219.  
Purpose: General.

The Elegant Dining  
Shoppe LLC. Arts. of  
Org. filed with Secy. of  
State of NY (SSNY) on  
11/8/11. Office in Kings  
County. SSNY designated  
agent of LLC upon whom  
process against it may be  
served. SSNY shall mail  
process to Leah Ham- 
merman, 1686 47th St,  
Brooklyn, NY 11204.  
Purpose: General.

LEGAL NOTICE

DE 19803. Arts. of Org.  
filed with De Division Of  
Corporations, 401 Feder- 
al St Ste 4, Dover, DE  
19901. Purpose: Gener- 
al.

LEGAL NOTICE

LEGAL NOTICE

LEGAL NOTICE

NOTICE OF FORMATION  
OF LIMITED LIABILITY  
COMPANY. NAME:  
1622A BROADWAY LLC.  
Articles of Organization  
were filed with the Secre- 
tary of State of New York
(SSNY) on 01/04/12. 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, 1622A Broadway,  
Brooklyn, New York  
11207. Purpose: For any  
lawful purpose.
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