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BY DAN MACLEOD
The loading zone’s been lifted!
The city plans to remove an 

infuriating Fourth Avenue load-
ing zone that residents say was 
unnecessarily eating up valuable 
parking spaces in front of a corner 

deli — and became a ticket trap 
for motorists.

But it won’t be going too far, 
city offi cials assured us — it’s just 
moving across the street.

The news comes after months 
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BY DAN MACLEOD
The Islanders are coming to 

Brooklyn!
Well, for one game, anyway.
Shortly after BrooklynDaily.

com reported that Borough Presi-
dent 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 

m a n a g e m e n t 
announced 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 after the arena’s 
scheduled grand opening that will 
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Adelman’s Deli owner Mahammed Salem shows off a tray of fresh-from-
the-oven knishes. To read more about these heavenly potato dumplings, 
see 24/Seven. Photo by Steve Solomonson

Delish knish!
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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 ELI ROSENBERG
The MTA is  spending hundreds 

of millions  installing countdown 
clocks at subway stations, but one 
Ditmas Park entrepreneur pro-
vides the same service for just a cup 
of coffee, a half-smoked cigarette, a 
few bucks, or nothing at all.

Coffee the Train Man, as he is 
known around the Cortelyou Road 
Q train station, makes his living 
as the human version of Penn Sta-
tion’s big board, notifying hustling 
commuters of when the next train 
is departing.

“Let’s go down there, let’s go!” 
Coffee yells from the sidewalk 
above the outdoor station, letting 
straphangers know when he sees 
the light of an approaching train 
on the tracks below. “Manhattan Q 
train coming!”

Commuters pick up their pace 
— many break into a full sprint — 
when they hear Coffee hollering.

Unless, of course, he’s letting 
them know they still have a cou-
ple of minutes to relax — maybe 
enough time to get him a cup of cof-
fee.

Many subway riders stop to 
greet Coffee before they enter the 
station, where he holds court every 
day from 4:30 am to 8:30 am.

“It’s very nice and helpful — es-
pecially for my mother,” said Isa-
belle Lafosse on her way to work. 
“He lets you know how much time 
you have — in case you have any-
thing you need to do before going 
into the station.”

Coffee says the free cirgarettes 
and the 14 cups of coffee he drinks 
on the job are its main perks.

There’s also the salary.
“People give the tips — I never 

ask,” said Coffee, who lives at the 
Park Slope YMCA. “I really hope 
everybody makes the train.”

The tips, which can add up to 
more than $100 over a 10-and-a-half 
hour day, including jaunts at two 
Manhattan subway stations, are 
his main source of income.

Coffee became the train man af-

ter struggling with drug addiction 
four years ago.

That’s when some women in the 
neighborhood offered him $200 if 
he promised to get his act together. 
He says he used the money to outfi t 
himself with some warm gear and 
heavy boots and set about learning 
the train schedules.

Since then, Coffee has won 
fans at the Cortelyou Road station 
— which does not have an offi cial 
MTA countdown clock — by doing 
his job as well, or better, than any 

electronic sign could.
Every morning, he goes to the 

Coney Island Q stop to check the 
schedules and adjust appropriately 
for any service delays.

“I’m the fi rst one to know of any 
changes,” he claimed, noting that 
he calls the MTA whenever any-
thing is amiss to fi nd out what’s 
going on. “They know me by now. 
They say, ‘Who is it,’ and I say, ‘It’s 
Coffee!’ ”

Coffee certainly provides a ser-
vice to straphangers, but it’s un-

clear if he is in the good graces of 
the MTA.

An agency spokeswoman said 
the MTA prohibits panhandling 
inside stations and on trains — but 
Coffee swears he never begs and 
mainly stays on the sidewalk.

One thing is for sure: he enjoys 
his role in the hallowed Brooklyn 
ritual that is the daily commute.

“I like this job,” said Coffee. 
“When the B was running local — 
it was really moving! It was beauti-
ful.”

‘Coffee the Train Man’ makes sure commuters catch the subway

“Coffee” asks for no money when he informs commuters of the whereabouts of their train, — a “job” he rises every day at 3:30 
am get to, earning himself $100 plus coffee and cigarettes during his 10-hour day. Photo by Elizabeth Graham

MEET THE ‘Q CRIER’
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BY DAN MACLEOD
Patrons cruising along 

Bay Ridge’s busiest strips 
will have twice the shopping 
time by spring.

The city will install two-
hour meters along Third 
and Fifth avenues in April, 
satisfying merchants of the 
mostly mom-and-pop stores 
in the area who complained 
that one-hour parking was 
killing business.

“It’s been terrible — an 
hour doesn’t give you much 
time to do anything,” said 
Joseph Loccisano, owner of 
Rocco’s Pizzeria on Fifth Av-
enue between 78th and 79th 
streets.  who brought the is-
sue up  at a Community Board 
10 meeting last fall and then 
gathered 1,000 signatures to 
petition the city. 

Department of Transpor-
tation spokesman Scott Gas-
tel said the parking measures 
— already in effect along 
other area blocks — would 
take place from 90th to 72nd 
streets on Fifth Avenue, and 
on Third Avenue from 95th to 
88th streets.

The extension means that 
women getting their hair 
done won’t have to run out 
in the street with their roll-
ers in to feed the meter, and 
drivers get an extra hour to 
conduct their business — a 
win-win situation for the 
neighborhood, according to 
Loccisano.

“It gives people more time 
to spend on Third and Fifth 
avenues,” he said.

2-HOUR METERS FOR 3RD, 5TH
Gentile, Golden in brag battle

BY DANIEL BUSH
Senate Republicans ea-

ger to expand into south-
ern Brooklyn want to make 
some drastic changes to the 
borough’s district lines — 
and wipe disgraced state 
Sen. Carl Kruger’s district 
off the map entirely. 

State GOP leaders un-
veiled their proposal to re-
draw the borough’s nine 
state senate districts on 
Thursday, but their new 
map doesn’t include Kru-
ger’s old stomping grounds 
— a swath of real estate be-
tween Brighton Beach and 
Mill Basin. 

The GOP wants to divvy 

up those neighborhoods 
between state Sen. Marty 
Golden (R–Bay Ridge) and 
state Sen. John Sampson 
(D–Canarsie), a move Coun-
cilman Lew Fidler (D–Ma-
rine Park) — who is vying 
to be Kruger’s replacement 
— sees as nothing more 
than a self-serving power 
grab by senate Republican 
leaders.

“[The proposed lines] 
are disgustingly partisan 
in nature,” Fidler said. 
“This is politics at its very 
worst.”

The senate GOP’s pro-
posal allows Golden to 
scoop up thousands of ad-

ditional voters in Manhat-
tan Beach, Coney Island 
and Plumb Beach. It also 
creates a new “Jewish dis-
trict” that will encompass 
Borough Park, Midwood 
and Homecrest — Orthodox 
neighborhoods that tend to 
vote Republican.

Kruger’s 27th District, at 
least in name only, will be 
relocated to Lower Manhat-
tan, according to the new 
senate map.

If the Governor approves 
the changes, the new lines 
would take effect in 2013. 

But Democratic leaders 
are pretty sure that’s not go-
ing to happen: Gov. Cuomo 

vowed to veto new maps if 
they were drawn in a parti-
san manner, they said.

“It’s unlikely that the 
proposed lines will be ad-
opted,” said state Sen. Mi-

chael Gianaris (D–Queens), 
chair of the Democratic 
Senate Campaign Commit-
tee. “We’re far from the end 
game.”

Gianaris said a court-
appointed judge would most 
likely be called in to redraw 
the district lines if Demo-
crats and Republicans can’t 
reach a compromise by 
March.

Fidler and Brighton 
Beach attorney David 
Storobin, his Republican 
opponent, both vowed to 
continue campaigning, 
even though the district 
they’re fi ghting over might 
disappear.

Wiped away! Senate GOP yanks Kruger’s district off its map

The state senate’s new district lines were revealed on Thursday 
and state Sen. Carl Kruger’s district has been moved — to Manhat-
tan! Source latfor.com

Joseph Loccisano, owner of Rocco’s pizza, with his list of signatures of locals who 
want to increase the parking time on Fifth Avenue from one to two hours. The city 
heeded their call, and will add the extra hour on Fifth Avenue where muni-meters 
(inset) can be fed, and on Third Avenue, where traditional meters still stand.
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BY DAN MACLEOD
Two-hour parking is com-

ing to Bay Ridge — and every-
one wants credit for it!

Legislators and business 
owners are rejoicing over the 

city’s plan to in-
stall extended 

p a r k i n g 
meters on 
Third and 
Fifth ave-
nues in Bay 

Ridge, while 
c l a m o r i n g 

for bragging 
rights over 

whose political 
and civic muscle did the heavy 
lifting.

State Sen. Marty Golden 
(R–Bay Ridge) fired off a press 
release to celebrate the day 
the changes were announced.

“The New York City De-
partment of Transportation 
has responded to [my] request, 
and has approved [the] me-
ters,” he crowed.

But, within a matter of 
hours, Gentile (D–Bay Ridge) 
came out with his own release 
— taking the credit.

“Councilman Gentile has 
successfully persuaded De-
partment of Transportation 
Borough Commissioner Jo-
seph Palmieri to install two-
hour parking meters along 
Third and Fifth avenues by 

April of this year,” the release 
stated.

Each pol also promptly 
parked the other’s bluster.

“We all love to jump on the 
bandwagon don’t we?” scoffed 
Gentile, who 
said he had 
p u s h e d 
for the 
me a su r e 
s i n c e 
last De-
c e m b e r , 
but didn’t 
r e c a l l 
Golden’s in-
put until the 
eleventh hour. “ H e 
probably got the directive this 
morning and decided to jump 
on the bandwagon.”

Golden spokesman John 
Quaglione was quick to re-
verse the claim.

“It’s not a debatable fact, 
our letter [to the city] was 
sent in October,” he bristled. 
“We’ve been asking for it for a 
couple years.”

But the gloating didn’t faze 
the good-natured business-
man responsible for initially 
leading the charge.

“If they want to take the 
credit, that’s fine,” said Jo-
seph Loccisano, owner of Roc-
co’s Pizzeria on Fifth Avenue. 
“The benefit is going to the 
community.”
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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 DAN MACLEOD
Rep. Michael Grimm is 

blasting a report that  he 
violated a litany of federal 
campaign fi nance laws by 
bullying followers of an 
Israeli mystic into giving 
$500,000 to his 2010 cam-
paign, but wouldn’t an-
swer any specifi c questions 
about his 2010 campaign do-
nations. 

The  New York Times  
claimed Grimm (R–Bay 
Ridge) demanded followers 
of Rabbi Yoshiyahu Yosef 
Pinto — many of them Is-
raeli citizens — feed his 
campaign coffers  by telling 
donors that he had ways of 
getting around rules that 
prevented him from accept-
ing cash donations of more 
than $100 and receiving 
contributions from foreign-
ers.

The Manhattan news-
paper reports that Grimm 
drove around with Pinto’s 
aide, Ofer Biton, who is 

currently under federal in-
vestigation, to solicit large 
cash donations. 

But Grimm, who spent 
the weekend stumping for 
GOP presidential hopeful 
Mitt Romney in Florida, 
fl atly denied any wrongdo-
ing and is challenging the 
Gray Lady’s credibility. 

“It’s disappointing that 
such a story was allowed 
to go forward without evi-
dence,” he said in a pre-
pared statement that noted 
he would  ensure “these al-
legations are shown to be 
the falsehoods they are.”

Yet Grimm wouldn’t re-
spond to specifi c questions 
over the scathing charges 
raised in the article. 

The Times claims that 
the hard-charging former 
FBI agent, who is a Roman 
Catholic, personally picked 
up an envelope stuffed with 
$5,000 while parked in a car 
near the FBI’s New York 
headquarters during the 

summer of 2010. The next 
week, the donor sent him a 
$5,000 check from a friend. 

But that wasn’t enough for 
Grimm, who called  the 
contributor “repeatedly,” 

demanding another $10,000, 
the Times claimed.

“Every day, he used to 
call me, over and over,” the 
follower explained.

Campaign fi nance laws 
cap individual contribu-
tions to congressional 
candidates at $2,500, but 
Grimm and Biton allegedly 
told the rabbi’s followers 
that they could get around 
donation limits, and fi nd 
ways to skirt other cam-
paign fi nance laws. 

The FBI is investigating 
charges that Biton  embez-
zled millions  from Rabbi 
Pinto’s congregation. 

The Federal Elec-
tions Commission has not 
charged Grimm with the 
violations outlined in the 
Times report. 

The money Grimm re-
ceived from Rabbi Pinto’s 
followers helped fuel his 
2010 campaign — and made 
up nearly half of all the in-
dividual contributions he 

received — but it certainly 
didn’t assure his victory: in-
cumbent Rep. Michael Mc-
Mahon (D–Bay Ridge) out-
raised Grimm by more than 
two-to-one in 2010. Grimm 
ultimately beat McMahon 
riding  a wave of Tea Party 
support  and voter dissatis-
faction with the then Demo-
crat-controlled Congress.

Biton’s lawyer, Jeffrey 
Udell, refuted the Times 
claims along with Grimm. 

“Mr. Biton has no knowl-
edge about the alleged vio-
lation of any campaign fi -
nance laws by either himself 
or Congressman Grimm,” 
he told us on Sunday night. 

This is not the fi rst black 
eye the freshman lawmaker 
has suffered. Last year, the 
New Yorker accused him 
of violating his authority 
as an FBI agent when he 
 waved his gun around and 
shouted racist comments  
during a 1999 brawl at a Ca-
ribbean club.

But GOP congressman won’t answer questions about his alleged fund-raising scam

Grimm’s tale: I didn’t break the law

GRIMM REPORTS: Rep. Michael Grimm is denying a scathing re-
port that claims he violated campaign fi nance laws.  
 File photo by Dan MacLeod
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BY DAN MACLEOD
It’s offi cial: the Green-

house Cafe is the happiest 
bar in Brooklyn.

For the past two years, 
the  Third Avenue water-
ing hole  has boasted hav-
ing “the longest happy 
hour,” with hooch and food 
specials for a whopping 12 
hours Mondays through 
Thursdays.

But no one seems to 
know about it — there were 
only two patrons at the bar 
when we stopped by last 
Wednesday.

“It’s the best kept secret 
in Bay Ridge,” said owner 
Bobby Daquera, whose half-
day sip-fests make it possible 
for tipplers to slug back two 
dozen pints of Brooklyn La-
ger for less than the cost of 
an unlimited MetroCard — 
while spending more than 
an entire work day getting 
soused at the taproom be-
tween 77th and 78th streets.

At least in theory.

“No one has survived 
the full happy hour!” said 
Daquera, whose sudsy deal 
lasts from noon until mid-
night weekdays, and from 
noon to 7 pm on Fridays, 
when draft and bottled 
beers, bottom shelf liquor, 
and house wines sell for $4. 

There’s also enough 
cheap food to sop up the rot-
gut: patrons can line their 
tummies with $4 platters of 
calamari, nachos and mari-
nated steak on garlic toast, 
with change to spare.

The term “happy hour” 
has been around since 1959 
when the Saturday Eve-
ning Post fi rst mentioned 
the phenomenon in an ar-
ticle about military life, but 
some would say that drink 
deals that last more than a 
half a day should not be con-
sidered a “happy hour.”  

The Greenhouse Cafe 
[7717 Third Ave. between 
77th and 78th Streets in 
Bay Ridge, (718) 833-8200].

12-hours of cheap booze on tap

Bobby Daquara of the Greenhouse Cafe serves a pint of beer dur-
ing his restaurant’s 12-hour-long happy hour.  
 Photo by Steve Solomonson

‘Happy day’

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

By Camille Sperrazza
Need a haircut? Get one for free, no 

strings (or stringy hair), attached. 
To celebrate its grand opening on 82nd 

Street in Bay Ridge, Fulya’s Beauty and 
Spa is offering complimentary haircuts on 
Feb. 3. 

Owner Fulya Carlino is making this gen-

erous offer because she wants you to see for 
yourself that the salon’s got what it takes to 
make you look beautiful. 

“You will look sexy, and feel like a mil-
lion dollars when you leave,” she says. “We 
guarantee it.” 

The economy is tight, says Carlino, and 
she understands that people may be reluc-

tant to try a new place, so this is one way 
to do so without risk. Hopefully, once you 
see the quality of the work, you’ll become 
a regular customer.

Fulya’s Beauty and Spa may be the new 
kid on the block, but it’s not wet behind 
the ears. The hairdressers at Fulya’s are all 
experienced professionals who love what 
they do, says Carlino. One stylist, Lida, 
has been doing hair for more than a decade, 
says Carlino. 

“It’s her passion,” says Carlino. She 
worked in Manhattan but relocated to 
Brooklyn to be closer to home.

Home is important to Carlino, and the 
commitment to Bay Ridge is something 
she stresses. Her family moved here from 
Turkey when she was 2 years old, so her 
roots are in the borough, and this is where 
she plans to stay. 

“We want to be the place where every-
body knows your name,” she says. 

It’s a bit like the old television show, 
“Cheers,” but rather than sitting on an old 
bar stool, customers are invited to sit on a 
brand new salon chair, relax, and be pam-
pered. 

“Women just don’t make time for them-
selves,” says Carlino. As a mother of two 
young boys, she knows this firsthand, 
and plans to do something about it. She 
understands how difficult it can be to get 
a babysitter. “Bring in the kids and we’ll 

watch them while you enjoy the services 
we provide. We offer a family-friendly en-
vironment.” 

Women, men, and children are all wel-
come. A special room is provided for re-
ligious women, so they can be accommo-
dated in privacy.

Services include massages, manicures, 

pedicures, waxing, and make-up applica-
tion. The shop offers regular and gel mani-
cures. The latter are fabulous time-savers 
for women who may not be able to come in 
for a manicure each week. 

A wash and blow dry is $15, she says. 
Up-dos are reasonably priced, and there 
are special packages for brides and brides-
maids. 

“Crystal is our make-up artist, and she is 
excellent,” says Carlino.

The salon is a new business venture for 
Carlino, who worked in real estate before 
this. She says she changed careers because, 
“I’m a sociable person, I love chatting,” 
and this type of business is more condu-
cive to how she wants to spend her day. 
She gladly provides customers with Turk-
ish coffee and cookies so they can talk to 
her and unwind from life’s stresses, even if 
only for a short while. 

“We strive to be the customer’s home 
away from home,” she says. 

Free haircut at Fulya’s Beauty and Spa 
[509 82nd St. between Fifth and Sixth ave-
nues in Bay Ridge, (718) 630-5000 or (917) 
968-2365]. Feb. 3. Haircuts are limited to 
the amount of people that can be accommo-
dated on this one day. Salon open Tuesdays 
through Saturdays, 10:30 am – 6:30 pm. 

Fulya Carlino’s salon is a place 
where customers can come relax, be pampered, 

and get personal attention from staff.

Treat yourself to a stress-free day at Fulya’s Beauty and Spa

The hairdressers at Fulya’s — including Jackie 
Sanchez, seen here doing Shelley Rezwana’s 

hair — are all experienced professionals 
who love what they do.

Photos by Bess Adler

Quality Wood Floors for Le$$

69¢

Next to Home Depot 
428 Willoughby Ave.

Brooklyn, NY 11205

3 Blocks from Kings Plaza 

2373 Flatbush Ave.
Brooklyn, NY 11234

1-855-883-5667
www.liqwoodationfl oors.com
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BY DAN MACLEOD
A 26-year-old Eagle 

Scout has his sights on state 
Sen. Marty Golden’s seat, 
calling the six-term legisla-
tor out for being a hypocrite 
and turning a blind eye on 
civil rights issues.

Democrat Andrew 
Gounardes, a Community 
Board 10 member and who 
works for a Manhattan or-
ganization that funds local 
volunteer groups, is hop-
ing to win the district the 
veteran lawmaker has held 
since his young opponent 
was 16.

Gounardes pulled no 
punches at his campaign 
kick-off in front of Fort 
Hamilton High on Shore 
Road, linking Golden (R-
Bay Ridge) to a culture of 
corruption in Albany, and 
for allowing a bloated state 
budget to spiral out of con-
trol.

“We can stick with the 
status quo and reelect some-
one who has been part of Al-
bany’s decades of dysfunc-
tion,” Gounardes told more 
than 50 supporters. Or, we 
can do something better. 
We can say ‘enough.’ ”

Gounardes never men-
tioned the name of his oppo-
nent, but accused the retired 
cop and local businessman 
of “saying one thing in the 
community and doing an-
other when the cameras are 
off in Albany.”

Golden brushed aside 
the accusations, and scoffed 
at his young opponent, who 

served as an aide to Senator 
Robert Menendez (D–New 
Jersey) and Councilman 
Vincent Gentile (D–Bay 
Ridge).

“He’s 26-years-old and 
has done nothing so far in 
the district, so I guess he 
could say anything at this 
point,” countered a confi -
dent Golden.

Golden has a reason to 
be confi dent: he’s sitting 
atop a $400,000 war chest 
while Gounardes only has 
$65,000 to wage his cam-
paign. He also got about 60 
percent of the vote during 
his 2010 election against 
Democratic opponent Mike 
DiSanto. 

When we asked for spe-
cifi c examples of Golden’s 
failures, Gounardes could 
only point to the time that 

the lawmaker  missed a 
key vote in 2010  that would 
have made it mandatory for 
semiautomatic weapons in 
the state to have identify-
ing marks on spent shells 
— a bill Golden said he 
would have voted against 
anyway. 

“When you miss votes 
and that’s what your job 
is to do — you’re not doing 
your job,” said Gounardes. 
“Missing votes is a huge 
problem.” 

In the last legisla-
tive session, Golden only 
missed one vote, according 
to an analysis by New York 
Public Interest Research 
Group. 

But Gounardes says 
even one bill is too many, 
and pointed out that, in pre-
vious years, Golden missed 
key votes on hydrofracking 
and bringing back the sales 
tax on clothes and shoes.

“Either way, you miss 
votes on important issues, 
that’s a problem,” he said. 
“That’s not serving us 
well.”

Gounardes said he 
would focus on school over-
crowding if he was elected 
— pointing out the fact that 
his alma mater was 1,500 
over capacity.

He also said that he 
would address transporta-
tion issues. 

“The N line the R line 
and D line all come less 
frequently than any other 
train lines in the system,” 
he claimed.

Andrew Gounardes, a 26-year-
old, is challenging state Sen. 
Marty Golden, who has held the 
seat since 2002. 
 Photo by Elizabeth Graham

Eagle Scout takes 
on Sen. Golden 

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

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.
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BY MOSES JEFFERSON
If you weren’t there, you 

weren’t from Bay Ridge.
More than 100 Bay Ridge 

residents, business leaders, 
and activists gathered at the 
Bay Ridge Manor on Satur-
day to hob knob, recall the 
good times and plan for the 
future during the event of 
the season — the Bay Ridge 
Community Council’s An-
nual Presidents’ Luncheon.

The guest list was a 
virtual who’s who of Bay 
Ridge society, from state 
Sen. Marty Golden (R–Bay 
Ridge) and Councilman Vin-
cent Gentile (D–Bay Ridge), 
to newspaper columnists 
and longtime residents.

Even Bay Ridge Cou-
rier Deputy Editor Thomas 
Tracy and reporter Dan Ma-
cLeod made sure to stop by.

“It was a feast for the 
eyes and the ears,” said 
Tracy. “There was plenty 
of great food, and plenty of 
great gossip as well.”

It was also a time for 
celebration: the Bay Ridge 
Community Council is cel-
ebrating 61 years of com-
munity service — a massive 
milestone.

President Alexander 
Conti said that membership 
has dipped a little over the 
years, but the Bay Ridge 

Community Council is still 
active. The group routinely 
raises money for scholar-
ships, and holds annual 
events like a picnic at Fort 
Hamilton and a Bay Ridge 
Teen Idol competition, as 
well as monthly meetings 

to discuss neighborhood is-
sues.

The Bay Ridge Commu-
nity Council is still an ef-
fective force in Bay Ridge, 
Conti said, adding that he 
has entire rooms in his of-
fi ce fi lled with awards, proc-

lamations and platitudes 
proving the group’s worth.

“I don’t want to get rid 
of any of them,” he told lun-
cheon attendees. 

“I’m a superstitious 
man. I don’t want to jinx 
anything.”

Dilia Shack, district leader of the 46th Assembly District, shares a laugh with Kevin Peter Carroll, 
district leader of the 60th Assembly District. Photo by Elizabeth Graham

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

�����

Bay Ridge turns out for annual 
Community Council luncheon
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Finally, Relief  from Back Pain
           Are you suffering from con-
stant back pain?  Tried drugs, 
physical therapy or chiroprac-
tic without any relief ? Can’t sit, 
stand or walk for long periods 
of  time without aggravating 
your pain?  
       You are not alone.    There 
are thousands of  people like you 
who suffered in pain for years 
until they came to Dr. Alfredo 
N. Lopez del Castillo at The 
Pain Relief  Center (9731 Fourth 
Avenue, 718-966-8120). After 
treatment these patients have 
said,  “You  restored my quality 
of  life.  Now I am pain free after 
years of  suffering.”
      Back pain can be due to many 
causes.  It may be due to whip-
lash, muscle spasm, ligament 
problems, arthritis,  herniated 
disc, bulging disc, or spinal 
stenosis.  However, one of  the 
most common causes of  per-
sistent pain not responding to 
drugs, physical therapy,  or chi-
ropractic is a herniated disc or 
bulging disc.  The disc contains 
a very inflammatory substance 
which leaks out when its wall 
breaks.  This substance causes 

severe inflammation within the 
spinal canal resulting in back or 
neck pain with muscle spasm.   
The inflammation may be asso-
ciated with pain going down the 
legs or pain going through the 
arms and hands. 
       With an epidural injection, 
the inflammation is neutral-

ized.  As a result, the body is 
able to heal, shrink the disc and 
the pain disappears. The tech-
nique of  performing epidurals 
is very important.  Dr. Castillo 
has mastered the art of  doing  
epidurals in a very gentle and 
nearly painless way.  
       If  you are not getting relief  
with your treatments after a 
month or two, then it is time to 
consult with Dr. Castillo.  There  
is no need to continue suffering.  
Dr. Castillo has helped thou-
sands of  people like you.
          Dr. Castillo is a compas-
sionate doctor who takes great 
pride in his kind bedside man-
ner.  He became interested in 
the field of  pain management 
in the 1970s, when as a family 
practitioner in Bay Ridge, he 
met many patients suffering 
from severe neck pain and back 
pain. He referred  them to ortho-
pedic doctors and neurologists, 
yet many of  them continued to 
experience pain.
       Dr. Castillo wanted to help.  
Looking for ways to help these 
patients, he learned that an epi-
dural was a very effective way 

to treat back pain. In order to 
learn and master epidurals, the 
doctor started anesthesiology 
training at Mt. Sinai Hospital in 
New York City.

      He began the practice of  
pain management in 1981 to 
help people suffering from back 
and neck pain.  This pain could 
be due to whiplash, herniated 
discs, sciatica, spinal stenosis, 
or arthritis.  He was a pioneer in 
the field of  pain management.  
         For over 30 years, Dr. Cas-
tillo has safely performed more 
than 20, 000 procedures on pa-
tients and has improved their 
quality of  life.  His reputation 
has become so well known that 
even doctors and their families 
come to him for their neck and 
back pain.
         Dr. Castillo was the first 
pain specialist in Staten Island 
and one of  the first in Brook-
lyn. In 1987, he established and 
directed the Pain Management 
Center at Bayley Seton Hospi-
tal.  At the same time he served 
as Director of  Anesthesiology.  

He was the first pain specialist 
in Staten Island to be Board Cer-
tified in Pain Management by 
both the American Board of  An-
esthesiology and the American 
Board of  Pain Medicine.  
       Because Dr. Castillo wants 
only the very best care for each 
of  his patients, the procedures 
are done in a clean, new pain 
management suite built specifi-
cally for these procedures.  Care 
is of  the highest caliber. The 
doctor has a staff  of  trained 
professionals who have worked 
with him for many years. Most 
insurances including  No fault 
and Workers Compensation in-
surance cover the cost of  the 
procedure.  Complimentary car 
service is provided to patients 
when they have the procedure.  
      People do not have to live with 
pain. “We want to help,” says 
Dr. Castillo. Make an appoint-
ment today. Call 718-966-8120. 
Additional information may be 
found at www.brooklynpain-
reliefcenter.com.

ADVERTISEMENT

68TH PRECINCT
BAY RIDGE—DYKER HEIGHTS

Wooden wallop
A pair of goons robbed a man on 68th 

Street while threatening him with a two-
by-four on Jan 27.

The victim told cops that he was near 
Fourth Avenue at 2:30 pm when the duo 
came behind him and demanded his cash. 

“Run your pockets, what you got?” one 
said.

That’s when one thug brandish the two-
foot-long piece of lumber, while the other 
swiped the victim’s wallet, cops said. 

But the duo didn’t get much for its trou-
bles: the victim only had $2 on him.

Not playing
Two thugs beat up a teen for his hand-

held video game on Ovington Avenue on 
Jan. 29.

The victim told cops that he was near 
12th Avenue at 1 pm when the pair came 
up from behind him and punched and 
kicked him until he was on the ground, 
then robbed him of his Sony PlayStation 
Portable.

House bandits
Thieves swiped nearly $2,000 in elec-

tronics from a 72nd Street house on Jan 26 
while its owner was away.

The victim told cops that she left her 

home between Fourth and Fifth avenues 
at 2 pm. When she returned to her house at 
7 pm the next day, she found her MacBook 
and video camera missing.

Jeweled!
Thieves scored when they ripped off a 

$30,000 ring from an 81st Street house on 
Jan 26.

The victim told cops that he left his 
house between 11th and 12th avenues at 
9:45 am. When he returned at 10 pm, he 
found the house ransacked and the plati-
num and diamond ring missing. 

62ND PRECINCT
BENSONHURST —BATH BEACH

Slash and run
A violent thug attacked a man with a 

knife and swiped his cellphone on the D 
train on Jan 31.

The victim told cops that he boarded 
the train near at 86th Street and Bay Park-
way at 1:27 am. When the jerk demanded 
the victim’s cellphone, the victim refused, 
so the thug slashed his leg and grabbed 
his phone, making his escape at the next 
station.

Airheads!
At least three cars were jacked for their 

air bags or navigation systems in Benson-
hurst on Jan 29.

• Punks busted into a Nissan Maxima 
parked on 81st Street.

The victim told cops that he parked 
his car between 20th and 21st avenues at 
9:50 am. When he returned at 10:35 am, 
he found his rear passenger-side window 
busted, and his air bag gone.

• Airheads swiped a navigation device 
and air bag from a car parked on 76th 
Street.

The victim told cops that she left her 
car parked near Bay Parkway at 3:15 pm. 

When she returned at 3:25 pm, she found 
her electronics and safety device missing.

• Lost perps swiped a navigation sys-
tem from a car parked on 20th Avenue 
overnight.

The victim told cops that he left his car 
parked between 86th Street and Benson 
Avenue at 10 pm. When he returned at 7 
am the next day, he found his rear passen-
ger window smashed and his navigation 
system missing.

Jacked!
A pair of punks pummeled a man and 

swiped his MetroCard and iPhone at the 
62nd Street D train station on Jan. 25.

The victim told cops that he was wait-
ing for the train near New Utrecht Avenue 
when the duo approached him, asking if 
he wanted to get hurt. One of the goons 
then punched the victim in the mouth, 
while the second one swiped his stuff, 
cops were told.

Kick in the door
Perps busted down the door of a 76th 

Street house, making off with more than 
$2,000 in jewels.

The victim told cops that she left her 
house between 16th and 17th avenues at 
11 am. When she returned at 1:30 pm, she 
found $2,300 in jewelry and electronics 
missing. 

—Dan MacLeod
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We Gave Out $35 MILLION
In Loans Last Year!

Proudly Serving Brooklyn For Over 75 Years!

9000 4th Avenue  |  Brooklyn, NY 11209
Tel: 718-680-2121

1609 Avenue Z  |  Brooklyn, NY 11235
Tel: 718-934-6809

Open Sat. 9-1pm
www.brfcu.org

NEED
CASH?

You Can Borrow $5,000 For As Little As $150 Per Month

CALL NOW !!!

YOUR ONE-STOP
SERVICE

CENTER

WE SERVICE & INSTALL
 Audio Equipment

 Dish & HD Roof Antennas

 Air Conditioners

 Transfer Your Videos To DVD

90 DAY
GUARANTEE
ON  LABOR & PARTS

INSTALLED BY US

FREE
HOUSE CALL

WITH ANY REPAIR

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

www.TVRepairsBrooklyn.com

718-743-2407

OVER 35 YEARS
EXPEIENCE

LCD & PLASMA
TUBE TV’S

COMPUTER & CAMCORDER
VIDEO EQUIPMENT

AIR CONDITIONERSEERS

FREE
ESTIMATES

ON ALL
CARRY-IN UNITS

 Computers & Monitors

 VCRs/DVDs

 Game Systems

 LCD/DLP/Plasma TV’s

R CONDITIONEEERS

Serving 
All of Brooklyn

A self-professed hipster and Occupy Wall Street pro-
testor erupted in Brooklyn Criminal Court on Jan. 30, 
calling the court, and the judge, “obscene” — words that 
ultimately cost him $100.

Judge Charles Troia had the court offi cers handcuff 
hipster Cosmo Bjorkenhiem after he wigged out in the 
galley while waiting for four of his friends, described as 
Occupy Wall Street protestors, to be arraigned for trash-
ing a home in Williamburg.

The New York Post reported that Bjorkenhiem sat 
impatiently. As the day drew on, Bjorkenhiem couldn’t 
stand the fact that his friends hadn’t been called up yet, 
and decided to say something about it.

“This court is obscene!” he screamed in the courtroom 
— surprising everyone sitting there — before storming 
out into the hallway.

“This is contempt and I won’t allow it,” Troia screamed 
back as he ordered court offi cers to run after Bjorken-
hiem and cuff him.

After a brief struggle, Bjorkenhiem was dragged back 
into court, where Troia offered him the opportunity to 
address the court.

Bjorkenhiem would not address the judge, and instead 
apologized  through his attorney, John Gutman.

“I guess it was the stress of the moment,” Gutman 
said, adding that Bjorkenhiem apologized “most strenu-
ously” for his “intemperate remark.”

Troia replied that he had more than 300 defendants 

awaiting arraignment and that the disruption further 
delayed their appearances.

“We’re not here for any political purpose,” the judge 
intoned.

He found that Bjorkenhiem had committed con-
tempt and fined the doofus $100 for attempting to “de-
stroy and undermine the dignity and authority of this 
court.” 

Informant gets 10 years
A former Bonnano crime family capo who ratted out 

half of his “family” was sentenced to 10 years on Jan. 30.
Dominick Cicale may have been able to skirt the 

maximum sentence by turning on his associates, but 
he couldn’t be set free for assisting in three murders, a 
Brooklyn federal judge determined.

But a deal’s a deal: since Cicale had already served 
seven years in prison, he only has to serve three more 
before being given a new identity, courtesy of the FBI, 
Judge Nicholas Garaufi s said on Monday, noting what 
he called the “Faustian bargain” the mobster had struck 
with investigators.

“Alright, Mr. Cicale — this is your chance. I hope you 
will live a law-abiding and productive life,” Garaufi s said, 
claiming that Cicale’s participation in the slaying showed 
that his capacity for “viciousness and violence that were 
exceptional — even by organized crime standards.”

“Mr. Cicale is a true career criminal,” Garaufi s said.
Cicale, 44, was a close friend of Bonanno boss Vinny 

“Gorgeous” Basciano, but he decided to betray his long-
time pal and testify at his murder trial. Cicale’s testimony 
helped the US Attorney convict Basciano of murder.

Assistant U.S. Attorney Nicole Argentieri told the 
Daily News, a Manhattan newspaper, that Cicale pro-
vided a wealth of vital intelligence that helped convict a 
long list of ruthless mobsters.

Hipster wigs out in court, fi ned $100

For more hyper-local Brooklyn news on your computer, smartphone, or iPad, visit BrooklynDaily.com.
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sjcny.edu

”

“I take all of  my classes at night and on weekends, 
so I am able to balance my responsibilities 

with school, family and military obligations.
Christopher D., Sergeant First Class, U.S. Army

A new year. A new you.

Whether you’ve decided to pursue a degree in 
Organizational Management or to take General 
Education and Liberal Arts classes, St. Joseph’s College 
makes it easy. We’ve added two convenient new off -
campus locations at Fort Wadsworth and Fort Hamilton. 
Evening and weekend classes benefi t working adults. 
Priority registration for military servicemembers, 
dependents, and DoD employees, all others welcome. 
For more information contact John Keenan, Assistant 
to the Dean for Military Advisement, at 718.940.5731.

BROOKLYN 718.940.5800  LONG ISLAND 631.687.4500

Transforming lives—
one student at a time.

OFF-CAMPUS LOCATIONS AND COURSES*

Fort Wadsworth
204 Molony Drive
Staten Island, NY

Mental Health and 
Crisis Intervention
Computer Science: 
An Overview
Marketing Promotion 
and Advertising

Fort Hamilton
218A Marshall Drive
Brooklyn, NY

Adults in Transition
Training and Development 
Techniques
History of New York: 
State and City

*Register soon, classes begin January 2012.
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of complaints from neigh-
bors, incensed by the loss 
of parking in an area of Bay 
Ridge where parking is at a 
premium,  as well as articles  
by this newspaper  on the 
controversial zone . 

“Your newspaper 
brought the message out 
there,” an elated Stan Lubo-
wicki, who works out at the 
gym across the street and 
has been up in arms over 
the zone since it suddenly 
appeared in November, told 
us. “[Moving the zone is] a 
fair solution.”

Councilman Vincent 
Gentile brokered the com-
promise that moves the 
zone to the new Metropoli-
tan City Market near 93rd 
Street — a zone he says that 
the Goustaro Eatery, the 
business that petitioned the 
city for — and received — 
the loading zone last year, 
will share with the grocery 
giant.

“I think it’s a win-win-
win for the supermarket, 
Goustaro’s and the com-
munity,” Gentile (D–Bay 
Ridge) said.

Ted Moustakas, the 

owner of Goustaro’s, did 
not respond to a request 
for comment, but he can’t 
be thrilled: he told us in 
December that he needed 
a loading zone in front of 
his store because his de-
livery drivers were getting 
slapped with double park-
ing tickets. 

The zone, which Mousta-
kas shared with a neighbor-
ing deli and a pet store, will 
now be a block away from 
his business.

“He’s not [jumping for 
joy],” Gentile admitted. 
“But we’re trying to do what 
is best for the most number 

of people.” 
The loss of parking 

wasn’t the only gripe for 
Ridgites — many com-
plained that the loading 
zone sign was confusing.

Drivers said the sign con-
tradicted the one above it 
— which allowed two-hour 
metered parking from 8 am 
to 7 pm. As a result, many 
were ticketed for parking 
their cars when the loading 
zone was in affect.

The city cleared up the 
contradiction in January 
after receiving several com-
plaints from residents and 
community leaders.

Continued from cover 
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• 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

Stan Lubowicki of Dyker Heights is happy that a loading zone on 
Fourth Avenue near 93rd Street is being moved down a block in 
front of Metropolitan Supermarket. Photo by Elizabeth Graham
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PRE REGISTRATION REQUIRED

“Grand Prize 
Giveaway” 

From 
Gerald Peters 

Gold Mine

Presents Our

Super Bride
Sunday Bridal Expo

@ Dyker Beach Golf Course
th th

Unforgettable Affairs Expo is also the place to fi nd one-of-a-kind 
show specials. Many of our exhibitors offer booking incentives 
and special discounts not found anywhere else. Whether your 
wedding is large or small, you’ll fi nd a wide range of wedding 
merchants eager to please a variety of tastes and budgets.

FREE WIFI

Most Major Insurances Accepted

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

2256 Hendrickson Street 

(1 Block from Kings  Plaza)

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

Visit our blog: 
thepointingfinger.blogspot.com

REPAIRED 
PAINLESSLY

BY ELI ROSENBERG
There’s take penny, 

leave a penny — and now 
there’s take an Aladdin 
DVD, leave some Band-
Aids.

A Prospect Heights ice 
cream parlor is revolution-
izing the act of barter with 
the Swap-O-Matic, a vend-
ing machine styled like a 
1950s automat that lets pa-
trons trade their trash for 
treasures (or, depending 
on your taste, more trash).

The machine, which 
operates at Ample Hills 
Creamery on Vanderbilt 
Street, is meant to com-
ment on consumerism, but 
it has come to address re-
cession-era economics, ac-
cording to the machine’s 
inventor, Lina Fenequito.

“It’s more about Ameri-
can consumption than it is 
about saving money, but 
it’s kind of apropos for the 
moment,” said Fenequito, 
who designed the Swap-O-
Matic as part of her thesis 
as a technology student at 

Parsons School of Design 
in 2005.

“We Americans have 
a lot of stuff,” she said. 
“We consume a lot and we 
waste a lot and I thought 
this idea was a fun way to 
comment on and combat 
overconsumption in our 
culture.”

The contraption has 13 
glass compartments that 
would-be swappers can 

fill with items they want 
to give away. Each time 
they hand over an item 
— whether it’s a pair of 
nearly new pair of Adidas 
sneakers or a yo-yo — they 
earn one credit that can be 
used to claim items from 
the Swap-O-Matic’s other 
cubbies.

First-time users are 
given three credits to start, 
all managed by a small 

monitor on the “Swap-O-
Matic,” which uses email 
addresses to keep track 
of people’s swapping ac-
counts.

The machine’s sleek, 
retro look is an homage to 
the futuristic ideals of the 
fi fties, said Fenequito, who 
has been perfecting the de-
sign over the past six years.

Like any swap meet 
worth its musty records, 
the Swap-O-Matic features 
occasional duds, such as 
the plastic spoon available 
in one cubbie on a recent 
visit. But for the most part, 
the machine’s items are at 
least as good as the free 
stuff Brooklynites leave up 
for grabs on their stoops.

“I haven’t actually used 
it myself,” admitted Feneq-
uito, who lives in Park 
Slope but said Ample Hills 
was an ideal home for the 
piece because of its com-
munity feel. “Every time 
I go there, I see something 
exciting and I want to save 
it for somebody else!”

Now, you too can do the old switcheroo thanks to the ‘Swap-O-Matic’

They say the best things in life are free, or at least obtainable for 
your junk — and that’s true thanks to the Swap-O-Matic, shown off by 
Ample Hills employee Caroline Glass. Photo by Elizabeth Graham

A noisemaker and yo-yo could be yours if you trade something 
else with the “Swap-O-Mati” at Ample Hills Creamery.      
 Photo by Elizabeth Graham

Machine turns trash to treasure
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Injured In An Accident?
We’re On Your Side.

Attorneys At Law
PERSONAL INJURY LAWYERS

718-332-7766
1662 Sheepshead Bay Road

Brooklyn, NY 11235
Home & Hospital Visits

EATON & TORRENZANO

YOU ARE ENTITLED TO SEEK COMPENSATION 
FOR YOUR INJURIES AND YOUR LOSSES

CALL FOR A FREE CONSULTATION

Trust a legal team 
with the experience 

and expertise 
to get you the 

maximum settlement 
for your pain and 

suffering

“B4” & “B5” Buses and “B” & “Q” Trains on corner                Lic. N.Y. & N.J.

NO FEE UNLESS WE ARE SUCCESSFUL

feature multiple concerts by the 
rap mogul Jay-Z.

The Barclays Center an-
nouncement hinted of profes-
sional hockey in the area’s fu-
ture, even though just one game 
is scheduled so far for the Nassau 
County-based team.

“We feel Brooklyn is an un-
tapped hockey market that offers 
the Islanders with an exciting op-
portunity to grow its fan base,” 
Barclays Center CEO Brett Yor-
mark said.

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

“It would be great to see some 
hockey at the arena,” the unchar-
acteristically tight-lipped Beep 
told us before zipping out of the 
Bay Ridge Manor on 76th Street, 
claiming that any offi cial an-
nouncements would be made at 
his State of the Borough address 
on Wednesday. “In Brooklyn, 
there should be an NHL team, no 
question.”

Markowitz rattled off a num-
ber 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 specif-
ics.

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

It’s not the fi rst time profes-
sional hockey at the Barclays Cen-
ter has been mentioned.

Atlantic Yards developer Bruce 
Ratner said in September that he 

was “hoping” that  the New York 
Islanders would move to the Bar-
clays Center  — the heart of the 
controversial Atlantic Yards Proj-
ect — once the struggling team’s 
lease at the Nassau Coliseum ex-
pires 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 to-
ward 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 Is-
landers at the Nassau Coliseum.

Bettman added that any munic-
ipality 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 Island newspaper.

But such a move is possible. 
A deal with the National Hockey 
League requires the Islanders re-
main on Long Island, which, to the 
surprise of many, includes Brook-
lyn at its western tip — making 
the Barclays Center an attractive 
option if the Islanders do decide to 
abandon the Nassau Coliseum.

Hockey was originally in-
tended as one use when starchi-
tect Frank Gehry initially de-
signed 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 Islanders anemic attendance 
in Nassau County, which aver-

aged 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 ca-
sino on Coney Island,” he told lun-
cheon 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 Co-
ney Island into Atlantic City,” he 
said, recognizing that the “Las 
Vegas of the East” has problems 
with crime and poverty.

Governor Cuomo proposed 
legalizing table gambling in his 
State of the State address, saying 
that the Queens Aqueduct racino 
should be expanded to include the 
world’s largest convention center, 
as well as a casino.

But as far as Markowitz is con-
cerned, Coney Island’s amuse-
ment area is “a natural” place for 
a casino — and if Queens is get-
ting one, so should Brooklyn. 

“I want to be sure that [Cuomo] 
knows that a casino 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.”
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BLOW OUT SALE
Everyday Storewide saving from floor to wall
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Hockey

The Islanders will take on the New Jersey Devils at the Barclays Center just days 
after the arena’s scheduled opening. AP / Kathy Kmonicek
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BAY RIDGE

Assemblywoman Nicole Malliotakis 

(R-Bay Ridge) offered kudos and presented 
Certifi cates of Merit to a brand spankin’ 
new group of Eagle Scouts in Boy Scout 

Troop 715, chartered at Holy Cross Greek 

Orthodox Church in Bay Ridge. The fi ve 
young men, Vasilis Papayiannis, Chris-

topher Xanthos, Michael Leonardos, 

Nicholas Mutskakis and Constantine 

Panagakos received high praise for their 
leadership, dedication  and community 
service. Standing O pal, Assemblywoman 
Nicole said, “These young men have dem-
onstrated exemplary community service 
and are tomorrow’s leaders. I congratulate 
them for what they have accomplished at 
such a young age.” Hear, hear!

PARK SLOPE

Robots rule!
Not satisfi ed with just lungs, New York 

Methodist is also adding gastric bypass 
surgery to the list of robotic assisted pro-
grams at the hospital, which is only one of 
three in the whole northeast to offer this 
type of procedure. Standing O pal and sur-
geon extraordinaire Dr. Steven Carryl 
said, “Weight loss surgery can greatly im-
prove the quality of life for many patients. 
Bariatric surgery can be a good option for 

many obese patients 
who need to lose a 
signifi cant amount 
of weight.” This pro-
cedure helps patients 
lose up to 70 percent 
of body fat and al-
lows for increased 
precision and en-
hanced magnifi ca-
tion for the surgeon, 

which results in less pain and a shorter re-
covery period for the patient. Less pain and 
shorter recovery sounds like a home run to 
Standing O!

For those who don’t want the surgery 
but still want to lose weight, NY Method-

ist also offers a comprehensive, custom-
ized weight loss program. According to Dr. 

Alfred Ba Tun Leong, “Working with a 
support team makes the process of losing 
weight easier. This program is not about 
a quick fi x, but rather long-term lifestyle 
changes.” 

New York Methodist Hospital [506 Sixth 
St. between Seventh and Eighth avenues in 
Park Slope, (718) 780-5293]. 

MARINE PARK 

Relay for life
The American Cancer Society, Avia-

tors Sports Center, Assemblyman Alan 

Maisel (D-Marine Park), families, caregiv-
ers, and survivors gave a kick in the rear 

to cancer when 
they hosted this 
year’s kick-off 
party for the 
Relay for Life 

fundraiser, com-
ing this spring. 
“Relay for Life 
is an awareness 
raiser about 
the progress 
against cancer 
as much as it is a fundraiser,” explained 
Aviator’s team executive Matthew Kemp 
to Standing O. The party on Jan. 20 held 
at the center brought a whole lotta luck to 
the borough’s stick men when the Avia-

tors iced the New Jersey Outlaws 6-1. En-

tertainment was provided by Elizabeth’s 

Dancing School with lots of raffl es and 
prizes.

Relay for Life is an all day celebration 
where individuals and teams barbecue, 
dance and take turns walking around a 
track, relay-style, to raise funds, celebrate 
survivors, and remember those who lost 
their battle. At night, participants light 
hundreds of luminaria around the track to 
honor survivors, friends and families.

The fi rst Relay for Life in the Mill Basin, 
Bergen Beach and Marine Park area will be 
held on Sat. June 2. 

Aviator Sports Center (3159 Flatbush 
Ave. Hanger 5, Field 2 in Marine Park). 
For more info visit www.relayforlife.org. 

PARK SLOPE 

Daddy’s little girl
It was a special delivery for our very 

own mail room coordinator Tim Perrins, 
when Mr. Stork 
delivered lit-
tle Hazel Bea 
down the mail 
chute and onto 
his front door-
step on Jan. 25. 
Daddy’s bundle 
of joy weighed 
in at six pounds 
four ounces, 
and stretched 
out to 20 inches 
long. Standing 
O sends a big stamp of congratulations to 
Mama Jessica and Papa Tim. 

STANDING Brooklyn’s Biggest Booster
by Joanna DelBuono

Flying on the wings of ‘Eagles’!

BORO-WIDE

Volunteer mania!
Volunteers Oraia Reid,  Ryan 

Louis and Xue Yun Gao (inset) also 
got a shot at fame as winners of the 
Bank of America Neighborhood 

Excellence Initiative. Oraia was 
named a local hero for her founding 
of RightRides, a 
women’s safety 
program cre-
ated in 2004 that  
provides free 
late-night rides 
home for women 
living in North 
Brooklyn. What 
started out as a 
one-woman op-
eration now has 
more than 200 volunteers offering 
rides in 45 neighborhoods. Oraia also 
received $5,000, which she directed 
to a non-profi t charity of her choice.

Ryan Louis of Canarsie and Xue 
Yun Gao of Dyker Heights were both 
recognized as a student leaders, and 
were selected to participate in a lead-
ership summit in Washington DC as 
well as a paid internship with a local 
non-profi t organization. Ryan volun-
teers with God’s Love We Deliver 
and Xue works with Asian Ameri-

cans for Equality, representing stu-
dents from across the city. 

Standing O sends congrats to 
these do-gooding volunteers. 

No good deed goes unrewarded!
MARINE PARK

Do-gooding tweens and teens fi nally 
got their 15 minutes of fame at a special 
meeting on Jan. 26 at the Salt Marsh 

Nature Center (3301 Avenue U), when 
Assemblyman Alan Maisel (D-Marine 
Park) presented each one with a certifi -
cate of merit  for their unwavering sup-
port and help at the annual Santa in the 
Park event held last December. 

The annual whoop-de-do, which is 
sponsored by the Marine Park Civic 

Association and the Parks Depart-

ment, invites neighborhood children 
to visit with Santa, play games and do 
crafts. 

The volunteers, Natalia Crociata, 

Francine Crociata, Francis Crociata, 

Melissa Fitzgerald, Madison Mc-

Cormick, Alyssa Silvestri, Alyssa 

Vazquez, Theresa Calitri, Madison 

Black, Ashleigh McGregor, Jeffrey 

Roth and Nicholas Detorfi no gave up 
going to their own hip holiday soiree to 
help out with face painting, organizing 
and directing the tiny tots throughout 
the day. 

“It’s always good when kids get in-
volved with civic matters. The children 
are dedicated and enthusiastic volun-
teers who have given generously of their 
time and skills to help make the Santa 
in the Park event such a great success,” 
said board member, Mary Campbell. 
Standing O couldn’t agree more. 

Assemblyman Alan Maisel (left) and Marine Park Civic Association President Greg Borruso 
(right) awarded the kids who helped with the Santa in the Park event. Photo by Steve Solomonson

Winners of the Bank of America Neighbor-
hood Excellence Initiative (from left) Ryan 
Louis and Oraia Reid  accept their awards 
with Jeff Barker, president of Bank of 
America, New York. 
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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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To the editor,
I applaud Shavana Abruzzo’s forceful, 

sincere statements on politics and qual-
ity of life in her column, “A Britisher’s 
View.” 

That a Muslim reader prayed for her 
spiritually is one thing (“‘Forgive’, Shav, 
Allah,” Letters to the Editor, Dec. 29), 
but a person such as Debbie Almontaser 
(founder of the defunct Arab-themed 
Khalil Gibran International Academy) 
who thinks the bloody and mindless Is-
raeli intifada is an example for emula-
tion in the city, has no business preach-
ing what tolerance should be, nor should 
she be regarded as an authority on what 
is fair or legal. Unless you think we are a 
Muslim country. I do not.

As for liberalism, let Stanley Gersh-
bein (“It’s Only My Opinion”) and his crit-
ics know that while liberals 100 ago, when 
they were also called progressives and re-
formers, “gave us Social Security, unem-
ployment insurance and FDIC,” now that 
they have solved the problems, they have 
encountered what in economics is called 
“diminishing returns.” They have forgot-
ten these past achievements, and — by 
and large — the Democratic party of Mi-
chael Moore and President Obama is not 
the same as that of Presidents Wilson, and 
Ted Roosevelt and Franklin Roosevelt. 

They now focus on freeing violent 
criminals, aiding foreign nationalists and 
accusing the Jewish state of, as is often 
said, apartheid. Is that what Israel gets for 
giving us electronics, and exporting food 
and wine?

As for the real apartheid, South Afri-
cans only went downhill, economically 
and socially during and after Mandela. 
Israel, meanwhile, continues to host Arab 
communities not dreamt of in an “apart-
heid” state. Arabs also have dozens of 
their own nations, which happen to be 
largely adjacent to Israel. The situation 
has not improved with Obama. Time and 
again I have seen his fans on Facebook 
defend wedge issues, such as recreational 

marijuana, while ignoring the real oppor-
tunities for liberal reform, global warm-
ing and job creation. 

I have come to believe that Obama is 
setting our country back, as did Bush, by 
besmirching everyone who publicly dis-
agrees with him, while recklessly spend-
ing on programs tailored for people who 
did not even vote for him because they live 
in distant countries — and who may never 
say thanks!
 Igor Kleyn

 Sheepshead Bay

Food ‘stamp’
To the editor,

I can’t for the life of me understand 
why some people still support food stamps 
fi nger imaging, even though it is such a 
waste of tax dollars that 48 states either 
never tried it or eliminated it, as Texas 
recently did (“Stamp out fraud with fi nger 
printing,” Not for Nuthin’, Jan. 12). 

Mountains of evidence indicates that 
the other 48 states are equally — or more 
— effective at preventing fraud and elimi-
nating duplicate cases in the Food Stamp 
Program through far less costly and in-
trusive measures. I’d love to hear why you 
insist on wasting tax dollars on a less ef-
fective system.

Even the New York Post has admitted 
that some applicants are forced go to a 
city offi ce just to provide a fi nger image. 
You forgot to mention that the wait time 
at these offi ces is usually hours. Even 
though some offi ces are open on Saturday, 
some food stamps recipients in the city 
work one or two jobs, sometimes six days 
a week. Why in the world do you want peo-
ple to have to take off work — often losing 
wages — to engage in a political kabuki 
dance of spending hours to provide a fi n-
ger image that doesn’t detect fraud any 
better than processes in other states that 
don’t require offi ce visits?

I thought conservatives were for less 
government intrusion into people’s lives 
— or is that dictum waived for poor peo-
ple? There is a fraud-detection process en-
couraged by United States Department of 
Agriculture (and supported by advocates 
such as myself) that the city has failed to 
use. Commissioner Doar recently admit-
ted in a Council hearing that the city ap-
parently has not taken the agency’s advice 
to match New York’s food stamps benefi ts 
roles versus neighboring states for poten-
tial duplicates. So the city has clung to an 
expensive system that doesn’t work and 
has not taken a simple, cheap step that 
does work. 

That provides further proof that this 

is not truly about fraud-prevention, but is 
actually about demonizing poor people. 
 

 Joel Berg
The writer is executive director of the 

New York City Coalition Against Hunger.

Lesson for Bloomie
To the editor,

Mayor Bloomberg — the “education 
mayor” — gave us Cathie Black, and al-
lowed for the Leadership Academy to 
turn out principals who evaluate and rate 
teachers, despite the fact that they never 
taught a day themselves (“Mayor Mike 
hits another homer,” Not for Nuthin’, Jan. 
19).

Class sizes are burgeoning. You can’t 
rate teachers fairly given the number 
of disruptive children in a room. When 
disruptive children are removed, only 
then may we concentrate on teaching and 
learning. 

As long as we don’t have the 600 school 
concept for the unruly restored, be pre-
pared to have the same type of system no 
matter how much money is pumped into 
it.

The mayor has allowed thousands of 
teachers to be excessed. These people, 
rated satisfactory through the years, 
had the misfortune to be in schools that 
were reorganized or shut. Instead of hav-
ing them teach and lower class sizes, the 
mayor and chancellor have demonized 
these teachers by relegating them to sub-
stitute status. 

Some parents couldn’t care less about 
their child’s education. They never show 
up at conferences, or when they do, there 
is absolutely no change in their child’s 
work or conduct. They claim that it’s never 
their child who misbehaves or doesn’t do 
homework. We need a system where ac-
tive and retired teachers and supervisors 
run our system with parental input. 

Try working in the city school system 
or any other system without tenure — you 
would be at the mercy of some principal 
who didn’t like you. And principals will 
make sure that teachers they don’t like get 
the worst classes, with regard to rating 
teachers partially by student test scores. 
That self-fulfi lling prophecy renders low 
scores allowing the principal to get rid of 
the teacher.

Merit pay? Ridiculous. Principals will 
wield their clout over teachers! If the city 
has all this extra money for merit pay, 
how about putting it to better use by low-
ering class sizes and restoring the 600 
schools? 

Mike hits a homer? He has struck out, 

we’re past the ninth inning, and he is 
making it impossible to go into extra in-
nings.
 Edward Greenspan

 Sheepshead Bay

Paula’s Deen-igration
To the editor,

Kudos on your article this week on 
Paula Deen, Joanna DelBuono (“Wait! 
Paula deen has what?!” Not for Nuthin’, 
Jan. 26).

Thanks for stressing the idea that TV 
cooking shows are for entertainment, in-
formation, and obviously, money for the 
network. In this day and age of reality TV, 
I do not hear anyone complaining about 
how shows such as “Jersey Shore” tell our 
youth life is all about sex, booze and ver-
bal abuse. 

The idea that no one is putting a gun to 
the heads of viewers and audiences, who 
must use their intelligence when making 
choices that affect them in some way, can-
not be stressed enough. 

My wife suffered a stroke four years 
ago and is an avid Food Network fan. Af-
ter writing about my wife’s story, Paula’s 
publicist invited us to see her backstage 
at the 2010 Food and Wine Festival. Since 
then, my wife was invited to the Paula 
book signing in 2011 and appeared in a 
segment about Paula on the CBS Early 
Show last month.

With all that being said, my wife is a 
diabetic as well. She regulates it with diet, 
and needs no meds to keep the disease in 
check. In a conversation about butter, my 
wife and Paula mentioned that people need 
to do things in moderation. People know 
their own bodies and health concerns.

Thanks again for really reporting 
what is exactly on people’s minds. Society 
needs to remember it is only a television 
show.
 The Radmans

 Bensonhurst

Hate bias
To the editor,

I was wondering what determines a 
hate crime in New York “Bias hate paint,” 
Jan. 18). Does the criteria differ from one 
neighborhood to another — or one race or 
another? 

I ask this because the Police Depart-
ment recently claimed that car burnings 
and the swastikas, and “kill the Jews graf-
fi ti” all around the Jewish area of Mid-
wood didn’t appear to be a hate crime.

What then would? I’m afraid to ask.
 Maureen Parker

 Sheepshead Bay

LET US HEAR FROM YOU
Letters to the Editor should be ad-
dressed to Vince DiMiceli, Editor, Cou-
rier Life Publications, 1 MetroTech 
Center North, Brooklyn, NY 11201, or 
sent via e-mail to editorial@cnglocal.
com. All letters MUST be signed and 
the individual’s verifi able address and 
telephone number included (though ad-
dress and telephone number will NOT be 
published). No unsigned letters can be 
accepted for publication. The editor re-
serves the right to edit all submissions 
which become the property of Courier 
Life Publications.

LETTERS TO THE EDITOR
Let’s face it, Courier columnists have guts
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I want to wish you all a 
happy Groundhog Day. 
Can we say that? Do 

we wish people a “Happy 
Groundhog Day?”

There are two things 
that come to my mind about 
this special occasion. 1) The 
length of winter is deter-
mined by what Punxsutaw-
ney Phil sees when he pops 
his head out of the hole in 
the ground. And 2) Chan-
nel surfi ng will bring you at 
least two stations showing 
“Groundhog Day” starring 
Bill Murray, one of my very 
favorite fl icks.

I am also a big Bill Mur-
ray fan. Like me, he a big 
lover of sports. Unlike me, he 
is part-owner of several mi-
nor league baseball teams. 
When we visited one of them, 
the Charleston Riverdogs, we 
learned that management 
brings humor into the games. 
On Father’s Day, they held a 
raffl e during the seventh in-
ning. The winner received a 
vasectomy. Near the end of 
the season the ball club set 
a record for the lowest at-
tendance at a game. Several 
thousand tickets were sold 
but heavy chains around the 
gates prevented fans from 
entering. So offi cially, there 
was zero people there for the 
fi rst pitch. The crowd was 
permitted to enter at the top 
of the fourth and, to make 
up for the “mean treatment,” 
everybody got a free hot dog 
and soda. 

Carol and I attended a 
game on “Cheapskate Night.” 
I received a free ticket by ad-
mitting why I was a cheap-
skate. It was fun listening 
to them announce “Stanley 
over in Section B is a cheapo 
because he carefully removes 
the wrapping paper from his 
Hanukkah gifts and saves it 
to be reused next year.”

Most of the comments 
were followed by boos. Mine 
received a smattering of 
hoots and a fairly large round 
of applause. 

• • •
The number of people the 

Post Offi ce — the third larg-
est employer in America 
— put to work is about to go 
down, now that it only pro-
cesses 6,516 pieces of mail 
every second. Processing 
plants will close and jobs 
will be cut. Meanwhile, the 

second-largest employer in 
the nation, Walmart, will 
probably move up into fi rst 
place, because the country’s 
largest employer, the Depart-
ment of Defense, is being cut. 
Any week now, the big sign 
outside of the Walmart Su-
percenter near us will shout 
“We’re number one!”

I love shopping at Wal-
Mart. I always fi nd a wide se-
lection of fresh merchandise 
at competitive prices. I do not 
particularly care for shopping 
at the Supercenters. Those 
stores are really  big. I picked 
up some cookies and Cokes 
on one side of the store and 
asked a clerk for the location 
of the bicycle accessories. He 
pointed to the wall way over 
on the far side of the store. 
That is about a fi ve-mile walk 
from here. Will somebody 
please call me a cab?

• • •
I enjoy watching col-

lege basketball. During last 
night’s game the commenta-
tor spoke about schedules. 

“This particular team lost 
three nights ago. The next 
game is three nights from 
now. They will have played 
seven games this month.” 

After looking up the 
school’s schedule, I noticed 
that half the games are be-
ing played hundreds of miles 
away. Hey — these are col-
lege kids. When do they have 
attend classes? Between the 
games and the practice ses-
sions, when do they study? I 
am StanGershbein@Bell-

south.net asking, aren’t they 
there to get an education?

I really hate to beat a dead horse, 
but this whole tenure mishegas 
deserves another visit. 
I’m really tired of all the carping. 

“I have too many students,” “I don’t 
have enough free periods,” “I don’t 
get properly compensated,” “It’s the 
principal’s fault.” Blah, blah, blah. 

The average days worked in a year 
for educators is 180. To add insult to 
injury it’s not even a full eight-hour 
day. With lunch, study, and break 
periods the average teacher teaches 
about a six and one-half hour day. 

Since the 1960s, class sizes have 
steadily gone down (I picked those 
years because that’s when I was a 
student and that’s when there were 
40-45 students in my class) — it’s also 
when Albert Shanker and the United 
Federation of Teachers held the 
fi rst teacher strike (1960). When my 
daughter started school, some forty 
years later, the average class size was 
24 to 27 children. That’s a lot smaller. 

A report in the Post headlined 
“Can’t ex-spell idiots” blew the whistle 
on an English teacher that couldn’t 
spell, and another that took off 39 times 
in one year and was late 16 times. 

Yet neither was kicked out. How 
do you explain that away? The an-
swer is tenure. Each had more than 
15 years on the job. 

One reader commented, “What if 
the shoe were on the other foot? How 
would you feel if the newspaper you 
wrote for fi red you because of an un-
just reason?”

Newspapers, networks, banks, 
shops, and every other business lets 
people go for unjust reasons, all the 
time. Ergo, the phrase “It’s not what 
you know, but who you know,” was 
coined. Build a bridge  — get over your-
self. 

The level of incompetence at 
schools is way over the limit of ac-

ceptance. No union or entity should 
wield the kind of power that keeps 
incompetents in the classroom. The 
mayor and governor are correct: 
something has to give. 

The whambulance whimps fi nd 
it easier to blame someone or some-
thing else for the breakdown in our 
education system. But the simple fact 
remains: bad teachers exist and the 
quality of education has gone way 
down. It has to stop.

Yes, some of the problems are par-
ents not parenting, but the bottom line 
is that teachers are providing sub-par 
educations and our children are com-
ing out of school unable to read or put a 
string of words together in a coherent 
and grammatically correct manner.  

The time has come for the excuses 
to end — if you can’t do your job, no 
amount of tenure should keep you in. 
Mea culpa to all the deserving, hard-
working teachers out there, however 
you are amply compensated so stop 
whining. 

Not for Nuthin™, I work a full 
year, don’t get off every holiday un-
der the sun, and don’t make nearly as 
much as the average teacher, yet like 
millions of other workers in the non-
union, non-tenured world, I do my job 
and do it the best I can. So stop whin-
ing. It’s so not attractive. 

They’re the baddest ba-
dasses around! 

What a relief to 
know that when Americans — 
or others — are in dire straits, 
the mighty U.S. Special 
Forces are a parachute jump 
away. Like panthers waiting 
to pounce on prey, U.S. Navy 
SEALs demonstrated — once again 
— why pond scum is no match for the 
planet’s most unrivaled counter-ter-
rorism unit. 

Slick sharpshooters swooped into 
Somalia last week and pulled off a 
night raid daring enough to daunt 
even a Hollywood superhero, safely 
rescuing humanitarian workers 
Jessica Buchanan (from Ohio), and 
Danish citizen Poul Hagen Thisted, 
whom pirates were holding hostage 
in the central Galmudug region  for 
the past three months .

Nine kidnappers were killed in 
the dramatic siege, but the SEALs 
— the very same who rooted out and 
 blew away Osama bin Laden last 
May  — sought no praise or limelight 
for completing their critical mission 
with expected success. Finishing the 
job quickly, without superfl uous col-
lateral damage, is a tradition for the 
legendary Naval Special Warfare De-
velopment Team — also known as 
DevGru or SEAL Team Six — whose 
specialists spend years training to 

develop, perfect and improve upon 
their eye-popping, heart-pounding 
skills for a job few would want, and 
fewer still would have the stomach 
for.

The SEALs are on active duty 
even while asleep — with one eye 
open — and ever ready to employ 
their full rainbow of combat power to 
subdue the enemy. Their mind-blow-
ing assignments — ranging from spe-
cial reconnaissance, unconventional 
warfare and foreign internal defense, 
to counter-drug and security assis-
tance operations — require them to 
be physically and mentally stronger 
than their adversaries by training 
for war and fi ghting to win.

“They have gazelle legs, no waist, 
a huge upper body confi guration, 
and almost a mental block that says, 
‘I will not fail,’ ” Richard Marcinko, 
the retired Navy SEAL commander 
who created the elite Team Six in 
1980,  told ABC News .

There isn’t a price high enough 
to be placed on these extraordinary 
warriors  — nor an award noble 

enough — to express our grat-
itude to them for foiling terror 
and protecting U.S. interests 
around the world. Their fear-
less muscle in the line of duty 
serves to warn evil-doers that 
if they endanger American 
lives, our blue chip rescuers 
are ready, willing, and able to 

hunt them down, capture them, and 
kill them if necessary.

The SEALs have historically been 
the choice for liberation whenever an 
American is in trouble — a sound se-
lection given their aptitude and com-
posure under extreme situations. 
We are forever in the debt of these 
unsung heroes, whom the Vietcong 
once dubbed “the men with green 
faces” and whose trademark is to at-
tack stealthily from the sea before re-
turning to it just as silently. 

They conquered off the turbulent 
high seas of the Horn of Africa — one 
of the most complex and confl icted 
areas of the world — by parachuting 
in undetected, and moving ashore on 
foot to the lair of kidnappers sleeping 
off the  drug-like effects of the stimu-
lant leaf khat . 

The operation was no small 
task, and certainly not for the faint 
hearted. For the humble, ultra-effi -
cient SEALs, though, it was just an-
other day on the job.

 Sabruzzo@cnglocal.com

NOT FOR
NUTHIN’

Joanna DelBuono

A BRITISHER’S
VIEW

Shavana Abruzzo

IT’S ONLY
MY 

OPINION
Stanley P. Gershbein

Tenure, schmenure, something’s gotta give

Long live the U.S. Navy SEALs! It’s Groundhog Day. 
Heard that before
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Touro College is an equal opportunity institution

Other Professional Opportunities
• Pre-Law • Pre-Medical • Pre-Dental

CERTIFICATE PROGRAMS
• DMX—Digital Media Arts
   212.463.0400 x5588

• Desktop and Web Publishing
   718.336.6471 x30119
for a full list of certi�cate programs
go to www.touro.edu/nyscas

www.touro.edu/nyscas

ASSOCIATE’S AND
BACHELOR’S DEGREES

• BUSINESS MANAGEMENT AND    

   ADMINISTRATION with concentrations in: 
    Accounting, Finance, Marketing, Management, 
    Information Systems, Office Technology 

• SOCIAL SCIENCES

• PSYCHOLOGY • EDUCATION

• BIOLOGY • PARALEGAL STUDIES

• DIGITAL MULTIMEDIA DESIGN

• LIBERAL ARTS AND SCIENCES

• HUMAN SERVICES • AND MORE
     not all programs can be completed at all sites

NYSCAS
New York School of Career and Applied Studies

a division of TOURO       COLLEGE

MANHATTAN: 212.463.0400 x5500 Midtown
       212.722.1575 x101 Uptown

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

QUEENS: 718.353.6400 x107 Flushing
             718.520.5107 x102 Forest Hills

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

INFORMATION SESSIONS:
Wednesdays, 9 am-5 pm

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

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

I’m madder than an alcoholic 
groundhog who went on a 
bender on Feb. 1 before col-

lapsing in his bed at 5 am, only 
to be annoyingly dragged out two 
hours later by crazy guys in funny 
hats over the fact that, once again, 
those hoity-toity folks at the Os-
cars have stolen my thunder by 
announcing their candidates for 
their awards dinner the same 
week that I’m announcing mine!

Look, you all know that the 
Screecher prefers the stage to 
himself, and when anyone — and 
I mean anyone — steps into his 
limelight, he tends to lose it!

So when I found out that Brad 
Pitt was offi cially up for “Best As-
cot” the same week that I was an-
nouncing who the Bensonhurst 
West End Community Council’s 
“Couple of the Year,” I was out-
raged! I mean, who cares what 
kind of neck garment that pretty 
boy is wearing? Really!

And the only Oscar I aspire to 
is the grouchy one who lives in 
a garbage can in the Village! So 
you can bet there was smoke com-
ing out of my ears when I learned 
that George Clooney would rather 

hang out with his pals at that ri-
diculous “Kodak Theatre” in Hol-
lywood to hear what those dim-
wits at the Academy of Motion 
Picture Arts and Sciences have 
to say instead of making a b-line 
to the fabulous El Caribe in Mill 
Basin to cheer on the true heros 

of America (and when I say Amer-
ica, I mean Brooklyn!).

I mean, seriously, what do you 
care more about? What movie had 
the “best sound mixing,” or what 
neighbor did the most for his com-
munity! It’s no contest.

So this week, I’d like to tell you 
about our roster of spectacular 
honorees (and I’ll do it without 
all the pomp and circumstance of 
the Oscars, in one big, run-on sen-
tence): Man of the Year: Victor 
Iacovano the Assistant Principal 
from IS 303; Woman of the Year: 
Connie Hamilton from Kingsbor-
ough Early College Secondary 
School; Couple of the Year: Se-
lima and Don Marbury, Principal 
from 329 and Parent Coordinator 
from PS 18 in Staten Island (that’s 
right! Staten Island!); Parent of 

the Year: Maria Di Graziano Vice 
President of President’s Council 
D21; Humanitarian of the Year: 
Eddie Mark, Chairman of Com-
munity Board 13; Educator of 

the Year: Harla Musoff- Weiss, 
Principal of PS 238; and introduc-
ing our inaugural Outstanding 

Student Activist: Priscilla Con-
solo of Midwood High School.

In the coming weeks, I’ll fea-
ture a biography on each of our 
esteemed award winners (after 
I screech about something, of 
course!). It will all lead up to our 
51st Gala, which will be, as if you 
didn’t guess, a food orgy. Last 
year, the honorees were so popu-
lar and the reservations response 
was so large (twice as large as we 
anticipated, in fact) we moved the 
gala to the El Caribe. 

Oh, and there’s a story there 
too. One casualty of the move was, 
Mr. & Mrs. Frank Cataldo — the 
one couple that didn’t learn of the 
change of caterers. Belated apolo-
gies. Our musical entertainment 
is provided by our favorite em-
cee, Nicky, who we use for most 
of our galas. I won’t at this time 
comment on the catering of the 
EL Caribe. OK, I will: it will be 
outstanding, extraordinary and 
a guaranteed two pound weight 
gain for everyone.

Of course, I can’t do all this 
alone, so before the music comes 
up, I’d like to get in a few “thank-
yous.”

There are the Committee 
Chairmen from each honoree that 

set up the reservations, etc. etc. 
There is our Dinner Dance Com-
mittee that does all the legwork, 
which obviously I can no longer 
do, as I do not walk. That commit-
tee is headed by my lovely wife 
Sharon, which is great for me be-
cause it permits me to get away 
from all of her scrutiny and bossi-
ness as she diverts her attention 
to the committee, which, inciden-
tally, she has been heading since 
March 16, 1968. Wow, that’s a long 
time.

Look, you all know that I’m not 
a mathematician. But let’s do the 
math. On March 22, Sharon and I 
will have been married 44 years 
and six days. And that is why I 
am so glad for these two months; 
she will be too busy to pick on me! 
She can pick on Mary Montemo-
rano, Randi Garay, Linda Dalton, 
Heather Fiorica and Sid Schatz-
man.

And it’s really nice to have all 
these people working for you, be-
cause when everything goes right, 
I get all the accolades. But when 
something goes wrong, well, you 
can blame the committee!

Screech at you next week!

BIG
SCREECHER
Carmine Santa Maria

Awards season! And they ain’t the Oscars!
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HARBOR WATCH
Roughly 35 Air Force, 

Navy and U.S. Special Oper-
ations Command wounded 
warriors were introduced 
to adaptive fi tness, sports 
and recreational programs 
at the inaugural Adaptive 
Fitness and Sports Camp 
at Joint Base San Antonio, 
TX, from Jan. 17 to 21.

Master Sgt. Christopher 
Aguilera couldn’t believe 
his eyes when he arrived 
to breakfast the fi rst day 
of the camp. In the same 

room were Capt. Tony Si-
mone and his wife Andrea, 
two people he hadn’t seen 
since last year’s one-year 
anniversary ceremony of 
a HH-60 Pave Hawk crash 
in Afghanistan. Simone 
was the pilot and Aguilera 
was the gunner and they 
were attempting to res-
cue wounded NATO allies. 
Both were left with wounds 
and injuries from which 
they’re still recovering to-
day. Both were the only two 
survivors in the crash that 

killed fi ve other airmen.
During the fi ve-day 

camp, Aguilera, Simone 
and other wounded war-
riors participated in adap-
tive golf and bowling, aquat-
ics, cycling, strength and 
conditioning, sitting volley-
ball, and wheelchair basket-
ball. The camp is part of the 
Air Force’s Adaptive Fit-
ness and Sports Program, 
which provides quality of 
life programs supporting 
nearly 1,300 wounded, ill or 
injured airmen. 

“A lot of the wounded 
warriors are at a point 
where their rehabilitation 
has come to a standstill and 
this is their new ‘normal,’ ” 
said Master Sgt. Elisha Ab-
ercrombie, a camp coordi-
nator and sports specialist 
with the Air Force Services 
Agency, which hosted the 
camp with the U.S. Para-
lympics. “Their injury is 
not getting any better or 
any worse for them, but 
bringing the warriors to a 

HARBOR WATCH
The latest in medical 

support aircraft, the HH-
60M Blackhawk and crew, 
passed the test with fl ying 
colors when soldiers at-
tending the Fort Carson 
Warrior leader course re-
hearsed medevac requests 
at Fort Carson, Colo. on 
Jan. 17.

A battlefi eld situa-
tional exercise concludes 
the multi-component War-
rior Leader Course at Fort 
Carson, which is orga-
nized by the 168th Regi-
ment, Regional Training 
Institute. New coordina-
tion efforts between the 
training regiment and 
Reserve aviators are help-
ing the course evaluators 
better assess the Army’s 
future leaders.

During each 15-day 
course, course offi cials 
evaluate soldiers using 
exams and tasks, while 
focusing on Army history, 
physical fi tness, squad 
drills, communication 
skills, leadership compe-
tency and war fi ghting pro-
fi ciency. As a culminating 
event, students transition 
to a tactical environment 

and lead a squad.
Soldiers who are ready 

for noncommissioned of-
fi cer promotions must at-
tend the course, which is 
open to all military occu-
pational specialties. Grad-
uation from the course, or 
an equivalent course, is 
required for a recommen-
dation to staff sergeant, 
according to Army Regu-
lation 600-8-19, Enlisted 
Promotions and Reduc-
tions.

“We’re trying to make 
the training as realis-
tic as possible,” said Sgt. 
1st Class Robert Henry, 
Headquarters, 168th Reg. 
Henry is a combat life-
saver instructor and the 
regiment’s senior medic. 
He said the unit began 
testing the integration of 
medevac crews into the 
Fort Carson course frame-
work last month.

A complete integration 
plan kicked off in Janu-
ary, combining course 
classroom six with Army 
Reservists assigned to 
7th Battalion, 158th Avia-
tion Regiment — mede-
vac crews employing the 

Wounded warriors participate in fi tness boot camp 

Continued on Page 20Continued on Page 20

An HH-60M Blackhawk chopper with medevac crew enroute to 
a request.  Photo by Dustin Senger

HH-60M in 
simulated drill

Airmen back in game

Claude Owens, an Adaptive Fitness and Sports Camp participant, readies for a bike race at Joint Base San Antonio, TX, on Jan. 19.  
 Photo by Rich McFadden
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Army’s most modern Blackhawk 
confi guration, HH-60M. The unit 
dedicated two aircraft to course 
students practicing emergency 
calls.

“[The course students] have 
to work off an actual operations 
order,” said Henry. “Based on 
that operations order, we issue 
fragmentary orders. They then 
conduct a course that includes 
opposition fi re, [improvised ex-
plosive device] simulations and 
medevac procedures, ground 
and air.”

“You never know. When you 
get deployed everything can go 
haywire, and you don’t know 
what to do. Everyone should 
have suffi cient knowledge of 
medevacs and be profi cient at it,” 
said Spc. Nickolas Noga, 1st Bat-
talion, 22nd Infantry Regiment, 
1st Brigade Combat Team, 4th 
Infantry Division, who gradu-
ated Jan. 19, with classroom six. 
The infantryman has fought in 
Afghanistan, where he expe-
rienced the chaos that unfolds 
by exchanging fi re with enemy 
forces.

The soldiers from Company 
F, 7th Bn., 158th Avn. Reg., began 
receiving HH-60M Blackhawks 
in early 2010, according to unit 

instructor pilots. They said the 
aircraft’s latest confi guration in-
cludes hotter turbines, improved 
blades, computerized cockpit 
panels, electronic litter lifts, and 
a more secured patient compart-
ment.

“It’s great training for us,” 
said 1st Lt. Derrek Montoya, 
Company F, 7th Bn., 158 Avn. 
Reg., while waiting for a call 
from classroom six with his pi-
lot-in-command, crew chief and 
medic. “We get to do our whole 
routine — run-up and getting 
ready. If we get deployed, this is 
what we’d be doing.”

Montoya appreciates the op-
portunity to practice prioritiz-
ing tasks in hectic situations. 
He said it’s easy to feel “task 
saturated” while surveying an 
area, coordinating with other 
aircraft, mitigating emergency 
situations, monitoring internal 
frequencies and maintaining 
contact with ground forces.

Chief Warrant Offi cer 2 An-
drew Bright, Company F, 7th Bn., 
158 Avn. Reg., is an instructor pi-
lot who’s deployed to Iraq three 
times. Bright was preparing to 
evaluate Montoya’s response to 
the “nine-line” medevac request 
from the course students.

“The more we can throw at 
them here, in a training environ-
ment, the more prepared they’ll 
be when we deploy,” said Bright, 

regarding the medevac crews. 
The standard reaction time to a 
nine-line is 15 minutes, he said, 
but the company often rehearses 
responses to urgent calls in less 
than 10 minutes.

While the two squads as-
signed to classroom six were 
walking “humanitarian aid” 
through an icy gorge in subfreez-
ing temperatures, a training im-
provised explosive device deto-
nated, covering mud and snow 
in a cloud of white powder.

While securing the area, a 
“combatant” appeared about 50 
feet from their beaten path, fi r-
ing blanks from an M16 rifl e. The 
soldiers returned fi re, simulat-
ing enemy engagement. Before 
the exchange ended, a course 
small group leader tapped a sol-
dier for evacuation, calling him 
a gunshot wound. The soldier 
dropped.

After the Blackhawk landed, 
Sgt. Matthew Larson exited the 
aircraft, handed his headset to 
his crew chief, grabbed a hand-
held radio and met up with sol-
diers. The combat medic asked 
for more information about the 
“wounds,” assessed the casualty 
for quick treatments, and then 
adjusted and tightened their lit-
ter.

“We’re trying to make it as 
real as possible,” said Larson, 
who has deployed to Iraq as a 

ground medic. He has a bach-
elor’s degree in emergency 
response medical services 
and experience with hospi-
tals and aircraft. “The big-
gest thing is talking through 
it, speaking from experience 
to the guys who haven’t done 
it before.”

“It helped us get a feel-
ing of actually having a he-
licopter come down,” said 
Spc. Shaughn Daniel, 1st 
Bn., 22nd Inf. Reg., 1st BCT, 
4th Inf. Div. The M-1 Abrams 
tank system maintainer 
said his occupational spe-
cialty rarely requires train-
ing with aircraft.

“It’s really loud,” said 
Daniel. “The wind is blow-
ing. You’re trying not to 
get your head blown off and 
your heart is pumping. It re-
ally helps when you get that 
type of training when you 
do it in real life, it’s not so 
jarring — so you won’t get 
someone killed.”

“A lot of people haven’t 
been in training situations 
where you actually have [he-
licopters],” said Noga. “This 
is giving people a better feel-
ing of what it’s like to actu-
ally evacuate a casualty in 
combat. The more you prac-
tice back home, the better 
the chance you have of sav-
ing your battle buddy’s life.”

Master of Science in  
Administration degree
Provides a solid core of leadership  
skills with several concentration  
choices to fit your career goals.

 
at Fort Hamilton 

  
holds classes at Fort Hamilton.                 

That’s right - CMU offers  
high-quality degree programs

that are close, convenient, 
flexible, and affordable!

Military friendly  
university

Visit www.cmich.edu/military  

discounted tuition rate.
 

Surprised?

We make it possible.
CMU at Fort Hamilton.
Call 718-748-8386 or toll–
free 877-268-4636 today!
www.cel.cmich.edu/fthamilton

fi tness and sports camp helps get 
them back into the game of life.”

Offi cials said the goal of the 
camp was to familiarize the 
wounded warriors with fi tness 
and sports they can do with their 
friends and families, as well as 
other opportunities provided by or-
ganizations such as the U.S. Para-
lympics. 

“Not only does the camp teach 
us ways to get to our new normal, 
our new 100 percent, through adap-
tive [sports], but it helps us connect 
with others who are going through 
the same thing we are,” said Agu-
ilera, who suffered numerous inju-
ries, including broken bones. “That 
lets us know we’re not the only one 
with these challenges.”

During the crash, Simone suf-
fered a brain injury that put him 
in a coma for six weeks and made 
it diffi cult for him to walk and 
speak. Simone’s wife said the adap-
tive sports camps give him a sense 
of camaraderie, accomplishment 
and greater purpose. Before his in-
jury, Simone said he loved outdoor 
sports such as cycling and archery 
and was thankful he could still do 
them through adaptive equipment.

“Being able to participate in 
adaptive sports means the most to 
me out of anything I do while re-

covering,” he said. 
Abercrombie said the camps 

help offer a sense of resilience for 
both the wounded warriors and 
their families. They can still do 
fi tness and recreational activities, 
but just in a new way.

“Wounded warriors and fami-
lies need to know they don’t just 
have to sit at home; they can go out 
into the real world and still partici-
pate in the fi tness and recreational 
activities they enjoyed before,” she 
said. “It’s very important for them 
to understand their life doesn’t 
stop.” 

Andrea said she appreciates 
the adaptive sports camps for giv-
ing wounded warriors and families 
an outlet to help them transition to 
their new lives.

“I’m really grateful for the 
Air Force and U.S. Paralympics 
for bringing awareness to our 
wounded warrior communities 
and giving back to them because 
they’ve given so much to our coun-
try,” Andrea said. “We’re so appre-
ciative for these experiences and 
can’t say thank you enough.”

Air Force offi cials plan to con-
duct the Adaptive Fitness and 
Sports Camps once a quarter. For 
more information about the Air 
Force Services Agency, visit www.
afsv.af.mil. For more information 
about the Air Force Wounded War-
rior program, visit www.wound-
edwarrior.af.mil.

Continued from page 19 

BlackhawkAirmen
Continued from page 19 
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FOCUS ON HEALTH
Children’s oral care is 

something many parents are 
concerned about year-round, 
but there are also several times 
during the year when oral care 
is especially important. For 
example, Halloween, the win-
ter holidays, Valentine’s Day 
and Easter are all large candy-
eating times in the year, mak-
ing it essential to take the time 
now to teach children the im-
portance of maintaining good 
oral health.

“Tooth decay is the most 
common chronic childhood 
disease, so it’s important to 
teach children effective tooth 
brushing habits, especially 
around the holidays, when 
children are typically consum-
ing more sweets than usual,” 
says dentist and mom Dr. Jen-
nifer Salzer.

Oral care isn’t usually a top 
priority for children, and teeth 
cleaning may even be consid-
ered a chore to kids, which is 
why it is so important for par-
ents to get involved early on 

and teach children the impor-
tance of proper oral care. To 
make oral care more fun for 
children, Salzer offers some of 
her best tips:

• Parents should brush their 
teeth with their child to set a 
good example. Children also 
learn by watching and imitat-
ing their parent.

• Sing your child’s favorite 
song, like “Twinkle Twinkle 
Little Star,” or play a song from 
his favorite singer for the two 
minutes while he is brushing 
his teeth.

• Give your child a tooth-
brush that is designed to appeal 
to a toddler who is learning to 
brush and whose baby teeth 
are growing in. For younger 
children, when their fi rst teeth 
begin to appear, parents should 
brush teeth using a child-sized, 
soft-bristled toothbrush with a 
cushioned head to help protect 
babies’ tender gums.

• It’s important that chil-
dren 2 and older use fl uoridated 
toothpaste to help prevent de-
cay as their teeth continue to 
develop. 

FOCUS ON HEALTH
Doctors are now better able to treat 

your kidney stones.
New York Methodist Hospital is now 

using an improved technology, known as 
the Sonolith i-move, for dissolving kidney 
stones. The technology uses extracorpo-
real shock-wave lithotripsy, which allows 
for a minimally invasive surgical proce-
dure to treat patients’ kidney stones. 

Physicians in Methodist’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 generating shockwaves with 
the same intensity from one fi ring to the 
next, something that older models could 
not do,” said Grunberger. “This makes 
the pulverization of the kidney stones 
more accurate, 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 movements in real time with revo-
lutionary infrared tracking: if the patient 
moves slightly during the procedure, the 

machine locates the kidney stone and 
completes treatment. The extended pen-
etration depth of the shockwaves also 
allows for treatment of patients who are 
obese.

“With the added conveniences of a 
handheld ultrasound probe to locate the 
stones, and the ability to generate consis-
tent shockwaves, we can treat patients 
with kidney stones with more precision 
and accuracy 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 urinary tract infections. They 
can cause acute and severe pain. It is es-
timated that more than one million pa-
tients with kidney stones are treated an-
nually in the United States. 

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

Minimally invasive 
surgery at NY Methodist

Oral care can be fun for kids

“On The Move!”
KINGSBROOK
JEWISH MEDICAL CENTER

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

Making Strides
in Excellence!

When
getting back
on your feet
matters

...IT’S
KINGSBROOK

Stroke
Pain Management
Sports Injuries

Another 
reason to call.

w w w . c h p n y c . o r g

Need a great doctor? 
Call 800.753.3235. 

You want an outstanding doctor and we can connect you with one 

who’s right for you. Whether near your home or office, doctors 

affiliated with Continuum Health Partners hospitals – Beth Israel 

Medical Center, Roosevelt Hospital, St. Luke’s Hospital, New York Eye 

& Ear Infirmary – are conveniently located throughout Manhattan and 

Brooklyn. Our doctors participate in all major insurance plans.

Your doctor 
retired to where?

 FOCUS ON FOCUS ON Health

Oral care isn’t usually a top priority for children. 
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FOCUS ON HEALTH
One of Brooklyn’s top 

hospitals has proved it’s 
also one of the nation’s top 
hospitals.

Maimonides Medical 
Center has once again been 
named a “Distinguished 
Hospital for Clinical Excel-
lence” by HealthGrades in 
its Hospital Quality and 
Clincal Excellence study. 
This is the third consecu-
tive year that the hospital 
has received this designa-
tion, placing it in the top 
fi ve percent nationwide for 
clinical performance. In 
New York City, only three 
hospitals were awarded this 
distinction: New York Weill 
Cornell, New York Univer-
sity, and Maimonides.

“We strive for the best 
patient outcomes, so this 
is wonderful news for the 
patients and families we 
serve,” said Pamela S. Brier, 
President and CEO of Mai-
monides. “The entire staff 
is pleased to be recognized 
at a national level for our ef-
forts on behalf of patients.”

 HealthGrades’ study 
objectively identifi es those 
hospitals with the best over-
all clinical performance 
across all 26 medical di-
agnoses and procedures 
that the organization rates. 

These 263 top-performing 
hospitals represent only 
fi ve percent of the nation’s 
hospitals, and each is des-
ignated as a “HealthGrades 
Distinguished Hospital for 
Clinical Excellence.”

 “Maimonides Medical 
Center can be proud of the 
contributions of its physi-
cians, nurses and staff in 
achieving outstanding pa-
tient care,” said Kristin 
Reed, HealthGrades vice 
president of hospital rat-
ings and author of the study. 
“The Brooklyn community 
is fortunate to have access to 
some of the highest quality 
hospital care in the nation.”

 Specifi c procedures and 
diagnoses for which Mai-
monides achieved fi ve-star 
ratings include: heart at-
tack, heart failure, stroke 
treatment, coronary inter-
ventional procedures, car-
diology, bariatric surgery, 
chronic obstructive pulmo-
nary disease, pneumonia, 
women’s health, GI bleed, 
bowel obstruction, sepsis, 
respiratory failure, gyne-
cologic surgery, and appen-
dectomy.

For more on the state-
of-the-art clinical services 
at Maimonides Medical 
Center, visit www.maimo-
nidesmed.org.

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-
cal care, is our goal.”

Major grant for Downstate’s research

Top honors for 
Maimonides

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.”

 FOCUS ON FOCUS ON Health

Douglas R. Lazzaro.

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. 
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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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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!

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

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)
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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. 3 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 home 
made 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 9th 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: it’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 
crutons 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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“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

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 restaurant 

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

Are these two brothers trying 
to topple the venerated pizza pal-
ace that is Di Fara — where whis-
pered rumors about Domenico 

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

have occasionally brought the place’s 
revered stature into question?

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 set-
ting 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



28
CO

UR
IE

R L
IF

E, 
FE

B.
 2

-8
, 2

01
2

24
SEVEN

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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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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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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Do you know an
exceptional woman?
Brooklyn Woman of Distinction for 2012!
25 Women will have their important work profiled in the newspaper, and will be feted at a cocktail party in 
their honor. It can be anyone who has had an impact on the borough, in any field.

Name of nominee: ___________________________________________________________________________
Why are you nominating them? (In 5 lines or less) ________________________________________________
___________________________________________________________________________________________
___________________________________________________________________________________________
___________________________________________________________________________________________
___________________________________________________________________________________________
How can we reach you or your nominee for more information?
Phone:______________________________________  Email:________________________________________

exceptional woman?exceptional woman?

Or mail this form to:
Brooklyn Woman of Distinction
CNG Newspapers, One Metrotech Center
10th Floor, Brooklyn, NY 11201
Att: Stephanie Stellaccio

Nominate her as a

Email your nomination info to womanofdistinction@cnglocal.com  
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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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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 35

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 Wil-
son 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.”

lu-
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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 35
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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 33 

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 34 

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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BAMBOO 965 REALTY  
LLC a domestic LLC,  
Arts. of Org. filed with the  
SSNY on 12/5/11. Office  
location: Kings County.   
SSNY is designated as  
agent upon whom pro- 
cess against the LLC may  
be served.  SSNY shall  
mail process to: Rickei  
Leung & Zhu Ping Li,  
965 55th St., Brooklyn,  
NY 11219. General Pur- 
poses.

CINE MAGIC LOCATION  
GEAR LLC, a domestic  
LLC. Arts. of Org. filed  
with the SSNY on  
09/08/2011. Office loca- 
tion: Kings County. SSNY  
has been designated as  
agent upon whom pro- 
cess against the LLC may  
be served. SSNY shall  
mail process to: 420  
Kent Avenue, Brooklyn,  
NY 11249. Purpose: Any  
Lawful Purpose.

LEGAL NOTICE

518 58TH 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 41st Street,  
Brooklyn, NY 11232.  
Purpose: Any lawful act  
or activity.

LEGAL NOTICE

LEGAL NOTICE

Notice of Formation of  
DO AS I SAY LLC. Arts. of  
Org. filed with Secy. of  
State of NY (SSNY) on  
10/28/11. Office loca- 
tion: Kings County.   
Princ. office of LLC:  
Jonathan Pardo, 127  
Bedford Ave., Apt. 3F,  
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 ac- 
tivity.

LEGAL NOTICE

LEGAL NOTICE

Name of LLC: Red Dog  
Wines LLC.  Arts. of Org.  
filed with NY Dept. of  
State: 1/3/12.  Office  
loc.: Kings Co.  Sec. of  
State designated agent of  
LLC upon whom process  
against it may be served  
and shall mail process to:  
c/o Business Filings Inc.,  
187 Wolf Rd., Ste. 101,  
Albany, NY 12205, regd.  
agt. upon whom process  
may be served.  Purpose:  
any lawful act.

LEGAL NOTICE

Notice of Formation of  
Limited Liability Company  
(LLC) Name: EMERALD  
85-87 VERMILYEA 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-

NOTICE OF FORMATION  
OF LIMITED LIABILITY  
COMPANY. NAME:  
GREAT JONES STREET  
PROPERTY, LLC. Articles  
of organization were filed  
with the Secretary of  
State of New York (SSNY)  
on 01/17/2012. Office  
location: Kings County.  
SSNY has been designat- 
ed as agent of the LLC  
upon process against it  
may be served. SSNY  
shall mail a copy of the  
process to the LLC, 251  
53rd Street, Brooklyn, NY  
11220. Purpose: any  
lawful purpose.

LEGAL NOTICE

LEGAL NOTICE

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

LEGAL NOTICE

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC). Name: CINE- 
GLASS MEDIA LLC. Arti- 
cles of Organization filed  
with Secretary of State of  
New York (SSNY) on  
10/17/2011. Office loca- 
tion: Kings County. SSNY  
designated as agent of  
LLC upon whom process  
against it may be served.  
SSNY shall mail copy of 

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC). Name: HELLA  
BITTER LLC. Articles of  
Organization filed with  
Secretary of State of New  
York (SSNY) on  
09/14/2011. Office loca- 
tion: Kings County. SSNY  
designated as agent of  
LLC upon whom process  
against it may be served.  
SSNY shall mail copy of  
process to: UNITED  
STATES CORPORATION  
AGENTS, INC. 7014  
13TH AVENUE SUITE 202  
BROOKLYN, NY 11228.  
Purpose: any lawful pur- 
pose.

Notice of Formation of  
TONYC LLC, Art. of Org.  
filed Sec’y of State  
(SSNY) 11/4/11. Office  
location: Kings County.  
SSNY designated as  
agent of LLC upon whom  
process against it may be  
served. SSNY shall mail  
copy of process to 150 N  
5th St., Unit 3A, Brook- 
lyn, NY 11211. Purpose:  
any lawful activities.

LEGAL NOTICE

process to: THE LAW OF- 
FICES OF AARON H.  
PIERCE 302 BEDFORD  
AVE. SUITE 165 BROOK- 
LYN, NY 11211. Pur- 
pose: any lawful purpose.

LEGAL NOTICE

LEGAL NOTICE

PIZDETZ, LLC a domes- 
tic LLC, Arts. of Org. filed  
with the SSNY on  
9/26/11. Office location:  
Kings County.  SSNY is  
designated as agent  
upon whom process  
against the LLC may be  
served.  SSNY shall mail  
process to: The LLC, c/o  
David Tropp, 165 Norfolk  
St., Brooklyn, NY 11235.  
General Purposes.

SLANTED STUDIOS  
LLC, a domestic LLC.  
Arts. of Org. filed with the  
SSNY on 01/12/2012.  
Office location: Kings  
County. SSNY has been  
designated as agent  
upon whom process  
against the LLC may be  
served. SSNY shall mail  
process to: Michelle Hi- 
ga, 41 Powers St.,  
Brooklyn, NY 11211.  
Purpose: Any Lawful Pur- 
pose.

LEGAL NOTICE

NYC Sound, LLC. Arts of  
Org filed with NY Sec of  
State (SSNY) on 12/8/11.  
Office: Kings County.  
SSNY designated as  
agent of LLC upon whom  
process may be served.  
SSNY shall mail copy of  
process to: 60 Court St.,  
#5K, Brooklyn, NY  
11201. Purpose: Any  
lawful activity.

LEGAL NOTICE

LEGAL NOTICE

LEGAL NOTICE

LEGAL NOTICE

South Brooklyn Hold- 
ings LLC. Arts. of Org.  
filed with Secy. of State  
of NY (SSNY) on 1/10/12.  
Office in Kings County.  
SSNY designated agent  
of LLC upon whom pro- 
cess against it may be  
served. SSNY shall mail  
process to 1995 Flatbush  
Ave, Brooklyn, NY  
11234. Purpose: Gener- 
al.

LEGAL NOTICE
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At Gilman Cioca, you’ll 
pay just $99* for tax 

preparation. And that’s 
only the beginning.

We like saving people money on 
their taxes — and we’d like to help 

you. With the economy the way it is, 
there’s never been a better time to 

take control of your taxes.

Call to schedule an appointment

718-304-2034
2619 Emmons Avenue
Brooklyn, NY 11235

www.gtax.com

Jim Ciocia, Founder and Chairman

*For first time customers only. Includes: basic federal and state return. Does not include 
any additional forms and/or schedules, which will incur extra charges.  

Offer available for 2011 tax returns only. Limit one coupon per customer.  
Cannot be combined with any other offer.


