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BY KATE BRIQUELET
Children walking to school 

will be hit by unseen, speeding 
cars unless the city installs bumps 
and mirrors at a dangerous Hicks 
Street intersection, Cobble Hill 
parents claim.

As a service road for the 
Brooklyn-Queens Expressway, 
Hicks Street attracts plenty of 
hurried drivers — but in recent 
years, the crossing at Kane Street 
has become packed with children 
heading to PS 29 two blocks away, 
according to families.

“People are in a rush and 
can’t see the little kids about to 
cross the street,” said Madeley 
Rodriguez, the mother of a PS 29 
second-grader who has witnessed 
several near-misses. “If we don’t 
fi x it now, something bad is bound 
to happen.”

Hicks Street has two lanes of 
northbound traffi c and one lane 

Continued on Page 23

Steiner: My hi-rise trumps Donald
BY KATE BRIQUELET

He has a background in real es-
tate and a name linked with enter-
tainment, but the developer behind 
the borough’s newest proposed lux-
ury high-rise says he’s no Donald 
Trump — and he’s not building a 
garish, Trump-like tower.

Douglas Steiner insists his 
proposed 720-unit, 52-story rental 
building, which could begin rising 
at the corner of Flatbush Avenue 
and Schermerhorn Street early 
next year, will offer Brooklyn a re-
fi ned, modern skyscraper that “will 

Continued on Page 23

Douglas Steiner (inset, top) says his planned 52-story tower on Schermer-
horn Street won’t look anything like the “garish” stuff built by The Donald 
(inset, bottom). Rendering courtesy Dattner Architects
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BY ELI ROSENBERG
They grow up so fast.
Brooklyn’s obsessive coffee cul-

ture is rubbing off on the borough’s 
youngest cafe-goers, with tots ditch-
ing their bottles and juice boxes in 
favor of “babyccinos” — mini de-
caf cappuccinos or frothy cups of 
steamed milk and foam.

Moms and dads in neighbor-
hoods like Park Slope, Fort Greene 
and Prospect Heights are order-
ing the small, foamy, surprisingly 
grown-up beverages for their pint-
sized offspring.

And the kids are asking for re-
fi lls.

“Our children love babyccinos!” 
said Eric Worcester, who ordered 
the milk-only variety for his kids, 
Evelyn, 5, and Shirley, 2, at Sit and 
Wonder on Washington Avenue on 
Saturday (He and his wife had more 
traditional beverages).

The folks behind Sit and Wonder 
also sell babyccinos at their Fort 
Greene coffeehouse Bittersweet, 
where a barista said she serves up 
between fi ve and 10 of the kiddie 
drinks daily.

Gemma Redwood, co-owner of 
the two coffee joints, made sure her 
cafes were child-friendly by outfi t-
ting Sit and Wonder with a chang-
ing station in the bathroom and a 
backyard fi lled with toys. But she 
only started selling a $2 coffee-free 
variety of the drink —which is not 
offi cially on the menu — due to pop-
ular demand.

“I think it was from a TV show 
or something,” said Redwood, who 
does not allow her two young chil-
dren to sip the faux-adult bever-
ages. “It’s a little weird — but we 
make it.”

Baristas at many other coffee-
houses around the borough such as 
Cafe Regular in Park Slope and Root 
Hill Cafe in Gowanus admit they 
make the baby drinks. But babycci-
nos had some coffee-sellers — who 
are frequently frustrated by requests 
for highly specifi c off-the-menu items 
— drawing a line in the foam.

“I have one customer who says 
that and it annoys the hell out of 
me,” said Sean Chin of Gorilla Cof-
fee in Park Slope. “It is not on our 
menu — which we are making an 
effort to stick to.”

Babyccino is hardly a scientifi c 
term, with some shops and custom-
ers using the word to describe a 
macchiato-like beverage featuring 
a shot of decaf espresso topped with 
steamed milk and froth, while oth-
ers use it to describe steamed milk 
with foam on top and a touch of cin-
namon. Baristas around the bor-
ough say they get requests for both 
versions of the drink.

The trend started in Australia 
about a decade ago with milk-only 
babyccinos and quickly became the 
bane of many a barista’s existence, 

according to Aussie coffee expert 
Paul Caligiore.

“They interrupt workfl ow, cre-
ate milk wastage and can be served 
at a dangerous temperature to a 
vulnerable consumer,” said Cali-
giore, who despite his misgivings 
about the drink plans to begin sell-
ing the world’s fi rst instant babyc-
cino. “Babyccinos have become so 
popular in Australia it would be 
diffi cult to fi nd a cafe that doesn’t 
have them on their menu. 

The trend spread to England and 
the internet, with YouTube serving 
as a popular repository of videos of 
parents  making the beverage for 
their kids .

Fans of babyccinos say the 
drink’s popularity has surged in 
Brooklyn over the last few months.

The concoction might be Brook-
lyn’s fi rst coffee beverage marketed 
primarily to children, but it’s cer-
tainly not the fi rst time the borough’s 
adult venues have catered to kids.

The Tea Lounge in Park Slope of-
fers “ stroller parking ” and makes a 
point of allowing patrons to breast-
feed their infants on the cafe’s many 
couches. Der Schwarze Kolner, a 
beer garden in Fort Greene,  hosts 
a weekly playgroup for parents and 
their toddlers .

Babyccinos can help coffee shops 
reach a whole new generation of 
java drinkers — and that’s not nec-
essarily a bad thing for children, so 
long as they stick to decaf.

Doctors say that caffeine is not 
healthy for kids in large quantities, 
but a decaf shot of espresso contains 
less caffeine than a soda.

“A small percentage of caffeine 
on a non-regular basis is probably 
okay,” said Dr. Deena Blanchard, a 
pediatrician at Premier Pediatrics 
who remained skeptical of the kid-
die coffee.

Lots of Brooklyn moms have no 
qualms exposing their kids to the 
borough’s booming cafe culture.

“My child has been going to ca-
fes since he was a newborn,” said 
Katherine Haver, a freelancer who 
works out of coffee shops, some-
times with her nearly two-year-old 
son. “ ‘Coffee shop’ was one of his 
fi rst words.”
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BRUSSELS 
SPROUT IN 
BROOKLYN 

By Juliet Linderman

You don’t have to tell us twice to eat our vegetables. Like the rest 
of the borough, we’re having a full-on love affair with Brussels 
sprouts this winter, and here are a few of our very favorite spots 

to chow down on these magnificent miniature cabbages.

Chuko, $7
These halved and lightly fried brussels (left) are sweet, salty, and 

spicy all at the same time, making for the most flavorful veggie side dish 
you can possibly hope for. Slathered in tangy fish sauce and topped with 

slightly crushed honey roasted peanuts and thinly sliced hot chili peppers, 
these brussels are hot and crispy on the outside, and perfectly tender on the 

The spots for sprouts

Continued  on page 35

Mini cabbages have captured 
the heart of the borough

By Juliet Linderman

Call ’em Breuckelen sprouts.
That classically stigmatized vegetable formerly 

famous for its ability to inspire upturned noses at the 
dinner table is finally getting the positive press it deserves, in 
Brooklyn and beyond. That’s right: it’s the year of the Brussels 
sprout — and any way you slice, dice, quarter, deep fry or 

sautee it, these miniature cabbages are making their way onto 
menus at the best restaurants in the borough, and selling 
out every night. 

“We go through a case a day, it’s really amazing,” said 
chef Jamison Blankenship, whose restaurant Chuko in 
Prospect Heights is lauded for having some of the bor-
ough’s best Brussels sprouts. “We can go down the street 

and find them on every menu; it’s amazing that the public 
loves this dish so much, considering Brussels sprouts have 

never been all that intriguing.”
Primarily cultivated in central California, Brussels sprouts 

are are loaded with Vitamin C, fiber and anti-oxidants, in addi-
tion to having other distinctly healthy properties — a factor some 
Brussels sprouts purveyors credit for the vegetable’s noticeable 
increase in popularity over the last six months to a year.

“People are really starting to orient themselves around fresh 
vegetables, and Brussels sprouts are green and fresh,” said 
Brooklyn Fare Market General Manager Omar Diallo, who 
started increasing his weekly shipment from two-and-a-half cases 
to five cases beginning in December 2011. “Of every six grocery 
orders I process now, at least five of them include Brussels sprouts; 
they’re on lots of menus right now; people just love them.”

Brussels sprouts are one of the most versatile and dynamic 
winter vegetables — kept company through the chilly months 
by the likes of turnips, squash, kale, parsnips and beets, among 
others —and chefs and restaurateurs are embracing the Brussels 
sprout renaissance with open arms, and a diverse flavor profile.

“It’s cabbage in a little ball, but it isn’t as tough; its leaves are 
much more tender,” said Jimmy Clark, chef de cuisine at The 
Vanderbilt in Prospect Heights, where he’s been serving sprouts 
since the restaurant opened in 2009. Clark said that sprouts have 
been a best-seller on the menu since the very beginning, and that 
the rest of the borough is finally catching on to the craze.

“You can cook them whole, shred them, braise them, make 
sauerkraut or kimchee, use just the leaves — Brussels and kale 
you can really do anything under the sun with,” he said. “And 
they’re very hip right now; they used to be overlooked because 
of that childhood stigma. But now, it’s your typical rags to riches 
vegetable story.”

Server Katie Smail shows off 
Five Leaves’ famous sweet 
and spicy Brussels sprouts.

Photo by Stefano Giovannini
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‘Babyccinos’ are bringing espresso shots to Brooklyn’s tots

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

SMALL COFFEE: Barista Morgan Hindle 
serves up a babyccino made with Stump-
town coffee. CNG / Eli Rosenberg

THE FIRST CUP IS THE BEST: Shirley Worcester, 2, takes a sip of her steamed milk 
babyccino at Sit and Wonder cafe in Prospect Heights. 
 Community Newspaper Group / Eli Rosenberg

COFFEE … FOR KIDS!
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BY NATALIE O’NEILL
Preservationists and 

elected offi cials are pushing 
to expand Park Slope’s his-
toric district — a move that 
could protect the neighbor-
hood’s charm amidst a pre-
dicted wave of development 
sparked by the soon-to-open 
Barclays Center.

Councilmen Steve Levin 
(D–Park Slope) and Brad 

establishments on Flatbush 
and Fifth avenues. 

The Civic Council has 
fought for years to imple-
ment a three-phase Park 
Slope landmarking plan that 
initially called for  preserv-
ing almost every building 
in the neighborhood , but 
the group began pushing 
for the smaller historic zone 
because it is more likely to 
gain city approval, said Peter 
Bray, chair of the council’s 
historic district committee.

Bray claims the land-
marking push isn’t a direct 
response to scheduled open-
ing of the Barclays Center, 
as the proposal has been in 
the works for years. But he 
says the historic zone would 
help if an arena-infl uenced 
wave of development hits 
Park Slope.

“It’s a tool for preserving 
architecture integrity, the 
character of the streetscape 
and quality of life — and At-
lantic Yards has some bear-
ing on that,” said Bray.

Levin — who has not 

contextual construction in 
the neighborhood anywhere 
near the arena.

“For people who live 
nearby, this is a pretty im-
portant thing,” said Park 
Slope historian Francis Mor-
rone, noting that stadiums 
rarely rise so close to build-
ings with so much history 
and unique style. “Without 
protection, there’s every rea-
son to think [future develop-
ment] would be inconsistent 
with the historic character.”

Indeed, merchants and 
property owners near the 
new home of the Brooklyn 
Nets have already begun  put-
ting their land up for sale  — 
raising concerns that a real-
estate gold rush near the 
arena will change the look of 
Park Slope dramatically.

The proposed district 
would force owners of land-
marked properties to seek 
special permits from the 
Landmarks Preservation 
Commission before altering 
the facades of their buildings 
or demolishing their homes, 
but it won’t include retail 

Lander (D–Park Slope) are 
throwing their weight be-
hind  a longstanding Park 
Slope Civic Council effort 
to extend the community’s 
already substantial land-
mark district  to include 12 
blocks of buildings between 
Fifth and Sixth avenues 
bounded by Flatbush Av-
enue and President Street 
— effectively barring non-

BY DANIEL BUSH
State Sen. Eric Adams 

wants your vote this fall 
— and next fall, too.

The Flatbush Demo-
crat is throwing his hat 
in the ring for what’s ex-
pected to be a bruising 
race to replace Borough 
President Markowitz 
as Brooklyn’s highest-
profi le, but largely pow-
erless, booster-in-chief. 
And he’s doing it while 
running again for his 
seat in Albany.

“I’ve always wanted 
to be borough president,” 
said Adams, who faces a 
state Senate election this 
fall and a borough presi-
dent election the follow-
ing year.

Adams  announced his 
intentions to run  through 
his longtime chief of 

staff, Ingrid Mar-
tin, who sent an 
email to a circle 
of supporters 
this week ap-
pealing for 
contributions 
for his cur-
rently penniless 
Beep campaign 
fund in advance of 
a March 8 fundraiser.

“The road to Borough 
Hall is long and can be 
rocky, but with your con-
tinued support we [can] 
set a smooth course,” 
Martin said.

The three-term law-
maker would be Brook-
lyn’s fi rst African Ameri-
can borough president 
— potentially giving him 
a big boost from black 
voters.

But Adams — a retired 

cop and founding 
member of 100 
Blacks in Law 
En forcement 
Who Care, and 
who is perhaps 
best known for 
his controver-

sial  “Stop the 
Sag” campaign  

to get kids to hike 
up their pants — has 

no cash on hand and his 
opponent has deep pock-
ets.

Carlo Scissura, a spe-
cial adviser and former 
chief of staff to Borough 
President Markowitz,  re-
ported raising $127,000 
in his fi rst 100 days  as a 
candidate — the fastest 
of any Brooklyn Borough 
Hall hopeful in history, 
according to the Cam-
paign Finance Board.

“Let’s see who raises 
the money [to be competi-
tive],” Scissura said. “It’s 
early and 2013 is a long 
ways off.”

Scissura said he 
would ease overcrowding 
in schools, bring manu-
facturing jobs back to 
the borough and  expand 
ferry service to Southern 
Brooklyn , among other 
initiatives.

Adams was short on 
specifi cs, saying he’s 
still focused on getting 
reelected as a state Sena-
tor this fall in an elec-
tion that became more 
interesting after Senate 
Republicans proposed 
maps for new legislative 
districts that  would cut 
Adams out of his Crown 
Heights-to-Sunset Park 

New Slope historic zone would cut off arena-ignited development

Prospect Heights pol eyes Beep — and state Senate — seats

D-FENCE!: Preservationists want to expand Park Slope’s historic district (outlined in black) to include blocks bounded by Fifth and 
Flatbush avenues (outlined in red) — preventing out-of-context development triggered by the Barclays Center (above).

Adams is running … for it all
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BY KATE BRIQUELET
The beloved Brooklyn 

Heights elementary school PS 
8 will open a much-desired 
middle school several blocks 
away — pleasing neighborhood 
parents who have long urged 
the city to expand the popular 
school.

A Department of Educa-
tion panel voted unanimously 
on Thursday to approve plans 

to open a middle school inside 
a building shared by George 
Westinghouse Information and 
Technology High School and 
City Polytechnic High School 
on Johnson Street in Down-
town.

“PS 8 is a place that our chil-
dren already know and love,” 
said Cristina Soto, co-president 
of PS 8’s PTA. “Having them 

SCHOOL’S IN: Parent Michelle Thaler, here with her daughter Alma, sup-
ports expanding PS 8 to include a middle school. 
 Community Newspaper Group fi le photo / Laura Gottesdiener

Middle school for PS 8

Continued on Page 22Continued on Page 22

Continued on Page 22
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Check out our exciting new
Summer Workshop Series!

Brooklyn
Conservatory
of Music

Register online 
at www.bqcm.org

� V O C A L  I N S T I T U T E
July 16-20 
World-renowned vocalist Renee Manning 
will teach you the secrets of great vocal 
technique.

� C H O R A L  W E E K
July 23-27   
Celebrated choral director Nelly Vuksic will 
lead a daily choral class and prepare you for  
a rousing closing concert at St. John’s!

718.622.3300 www.bqcm.org
58 Seventh Avenue, Brooklyn, NY 11217

E N R O L L  N O W !
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BLOW OUT SALE
Everyday Storewide saving from floor to wall

BY NATALIE O’NEILL
Like a bike with no brakes, 

the fi ght over the Prospect Park 
West bike lane just keeps going.

Opponents of the contro-
versial lane are appealing a 
judge’s decision to  dismiss their 
case because they fi led it too 
late , claiming the bicycle route 
should have been considered a 
“temporary experiment” — put-
ting them well within legal time 
limits.

Cycling path foes working 
under the name Neighbors for 
Better Bike Lanes are reviv-
ing their lawsuit against the 
high-profi le bike lane, arguing 
that last summer’s ruling by a 
Brooklyn Supreme Court Jus-
tice Bert Bunyan was “legally 
and factually erroneous” be-
cause he failed to consider the 
lane a “trial project.”

The city started installing the 
bright green bike lane in June 
2010 and says it began consider-
ing the path a permanent street 
fi xture that same month. But 
politically connected bike lane 

opponents claim it only became 
a fi xed part of the streetscape in 
January 2011.

That seemingly small fact 
could push back a court-man-
dated four-month cut-off date for 
fi ling lawsuits against govern-
ment agencies — giving new life 
to a case fi led by bike lane crit-
ics in March 2011, lawyer Geor-
gia Winston claims.

“The lawsuit clock started 
running only after Department 
of Transportation [installed it] 
permanently,” said Winston, 
who fi led the brief on Friday.

 The lawsuit  — which last year 
earned international headlines 
and  fueled rifts amongst Park 
Slope neighbors  — alleged that 
the bike lane turned the peace-
ful street into a danger zone for 
pedestrians. It also claimed that 
Department of Transportation 
fudged data to make the lane 
seem more successful than it re-
ally was.

In August, Bunyan dismissed 
the lawsuit based on legal minu-
tia — but also noted parts of the 

lawsuit were “without merit.”
Neighbors for Better Bike 

Lanes now contends the judge 
“committed errors” and that the 
ruling “should be reversed.”

The argument might hold 
up in court, but it still makes 
plenty of bike-riding neighbors 
roll their eyes.

“It’s like arguing about con-
traception: it’s already here  — 
and everybody’s using it,” said 
 bike-boosting neighbor  Mitch 
Sonies. “They should get a life.” 

Longtime cycling advocate 
Eric McClure was disappointed 
by the appeal.

“It’s kind of sad,” he said.
The city expects to trounce 

bike lane critics in their appeal.
“We are confi dent that the 

trial court’s decision in our fa-
vor will be upheld on appeal,” 
said Mark Muschenheim, se-
nior council for the city’s Law 
Department. 

“The popular bike path con-
tinues to enhance the safety 
of all who use Prospect Park 
West.”

Bike lane critics send hated cycling path back to court

DON’T BICYCLE TREAD ON ME: The fi ght to stop the controversial Prospect Park West 
bike lane isn’t over yet. File photo by Paul Martinka

PPW lawsuit rolls on
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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

WE ACCEPT MEDICARE, MEDICAID AND ALL MAJOR INSURANCES

WWW.BORBASSUPPLY.COM
COMPLETE LINE OF SURGICAL, MEDICAL, AND RESPIRATORY EQUIPMENT

AMBULATORY AIDS /
HOSPITAL BEDS /
AIR & GEL MATTRESSES

ASK US how your insurance can cover all your medical and incontinence products
Pick up prescriptions & medicine delivery in Five Boroughs DAILY at no extra charge
Ask your doctor to prescribe medical equipment and incontinence products (liners, diapers, etc.), and call us with your order!

BATHROOM
SAFETY

RESPIRATORY CARE / 
DIABETIC SUPPLY:

PAIN MANAGEMENT:

to place an order call: 888.233.9039

ATTENTION
ALL

POWER MOBILITY 
USERS!

BORBAS PHARMACY 
REPAIRS MOBILITY AIDS IN 

ALL BOROUGHS OF NYC!

BY DAN MACLEOD
The Feds will put an-

other nail in the coffi n of 
Brooklyn’s once-proud 
shipping industry by send-
ing a team of customs in-
spectors in Red Hook pack-
ing, according to Brooklyn 
longshoremen who fear gov-
ernment bean counters are 
speeding the death of their 
industry.

United States Customs 
Agents plan to end hand in-
spections at the Red Hook 
Container Terminal, a 
move that will make it more 
expensive for producers to 
ship to the borough — put-
ting 700 jobs on the line — 
say local pols.

“This decision could kill 
jobs and create a major com-
petitive disadvantage for 
the Red Hook Terminal,” 
said Rep. Michael Grimm 
(R–Bay Ridge).

Under the plan, which 
could be in effect within 
a couple of months, ship-
ments requiring hand in-

spections would be hauled 
to terminals in either New 
Jersey or Staten Island. 
After the cargo is cleared 
there, it would be shipped 
to the fi nal destination. But 
pols and waterfront stake-
holders warn that the added 
time needed could hurt the 
bottom line of those who 
ship to Brooklyn.

“It would defi nite hurt 
shipping in Red Hook,” said 

Greg Brayman, vice presi-
dent of Phoenix Beverages, 
whose business at the termi-
nal represents about 40 per-
cent of the total shipments 
into Red Hook and who says 
that shipments of beer from 
Latin America fall under 
extra close scrutiny. 

But Customs offi cials 
claim that the measure 
would speed up the inspec-

PORT OFF CALL: Customs offi cials want to end hand inspections 
at the Red Hook Container Terminal, a move that critics say would 
kill shipping in the neighborhood.  Photo by Stefano Giovannini

Shipping-wrecked
Pols and longshoremen say feds killing Red Hook port

Continued on Page 22
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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 NATALIE O’NEILL
The doormen at a posh 

Park Slope building are 
running a a “Seinfeld”-
style parking spot-saving 
scheme that has triggered 
mini-war between drivers 
hunting for spaces, neigh-
bors say.

Residents at 27 Prospect 
Park West pay their door-
men to park their cars on 
street cleaning days — but 
the doormen intentionally 
create un-parkable “half 
spaces” on Montgomery 
Place to save spots for other 
tenants’s vehicles, home-
owners on the block allege.

“I don’t want to sound 
petty — but I can’t take it 
anymore,” said neighbor 
Maura Collins, who is often 
forced to park around the 
corner, or further, when al-
ternate side parking hours 
end. “It’s just so galling.”

Angry Park Slope mo-
torists claim the “parking 
ring” operates on Monday 

and Tuesday mornings af-
ter street cleaning ends 
on Montgomery Place at 
around 10:30 am.

A doorman at 27 Pros-
pect Park West allegedly 
leaves gaps of wasted curb 

space in front and behind 
each vehicle he parks — 
keeping other drivers from 
getting a spot on their 
block. When it comes time 
to park another car, the 
doorman simply moves the 

fi rst car forward — creat-
ing a parking spot where 
none existed before.

Neighbors are so fed up 
that the Montgomery Place 
Block Association even put 
the problem on its Septem-
ber meeting agenda.

Other residents have 
gone to greater lengths 
to stop an alleged park-
ing scheme not unlike one 
hatched by “Seinfeld” char-
acter George Costanza on 
an episode fi ttingly titled 
“The Alternate Side.”

Collins claims she has 
confronted the doormen, 
snapped photographic evi-
dence and even called the 
cops, to no avail.

A doorman at 27 Pros-
pect Park West said that his 
colleague George (though, 
not Costanza) is in charge 
of parking operations on 
Tuesday mornings.

George refused to dis-
cuss allegations of spot-
saving earlier this week.

“I don’t know what 
they’re talking about,” he 
said. “I have no comments 
on your issue.”

Residents of the build-
ing did not confi rm the ex-
istence of the alleged park-
ing ring. 

But drivers say some-
thing must give.

“It’s frustrating,” said 
Micheal, a resident and 
merchant, who asked that 
his last name be withheld 
because he didn’t want to 
make his neighbors at 27 
Prospect Park West mad.

He said parking — and 
spot-saving — became so 
problematic that he fi nally 
broke down and bought a 
private spot nearby.

“What can you do?” he 
said. “There’s really no 
law against it.”

Indeed, a police spokes-
woman said cops — and 
traffi c agents — can do 
nothing to stop the space-
saving agreement.

“It’s not criminal,” said 
Detective Cheryl Crispin. 
“But it’s certainly not very 
neighborly.”

Doormen accused of hogging precious spots for their paying tenants

SPACE-SAVER: The doormen at 27 Prospect Park West allegedly 
create “half spots” on purpose — then move the cars to make room 
for their clients. Everybody knows that’s called cheating. 
 Community Newspaper Group / Natalie O’Neill 

PARKING INCLUDED: Neighbors say the car-parking doormen at 
this building are “saving spots” in a “Sienfeld”-style scheme. 
 Community Newspaper Group / Natalie O’Neill 

Park Slope’s legal ‘parking ring’
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ARTISAN CHEESESv 

GOURMET FOODS AND CONDIMENTSv 

ORGANIC FOODS & ALL NATURAL FOODSv 

MICRO BATCH, ARTISANAL & ORGANIC BEERS v 

ORGANIC, FREE RANGE, ANTI-BIOTIC FREE &                         v 

ALL NATURAL MEATS

ENVIRONMENTALLY SAFE PRODUCTSv 

ORGANIC PRODUCE AND TOFU PRODUCTSv 

VAST SELECTION OF ORGANIC FROZEN FOODSv 

RECYCLED PAPER PRODUCTSv 

OLD WORLD SPECIALTIESv 

CATERING FOR SPECIAL EVENTSv 

PREPARED FOODS FOR THOSE ON THE “GO”v 

OF WILLIAMSBURG
FOR OVER 75 YEARS

575 GRAND ST @ LORIMER ST.

MICRO & CRAFT BEERS & ORGANIC BEERS
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78TH PRECINCT
PARK SLOPE 

Bad blade
A thug sliced a man on 14th Street on 

Feb. 11.
The victim told cops he was walking to 

his cousin’s apartment near Prospect Park 
West at 11:55 pm, when three gangsters 
wearing black and yellow approached. 

“You down with the Kings?” one of them 
asked. 

The poor guy said he wasn’t — but that 
he wasn’t really against them, either. One 
of the bullies then pointed to the victim’s 
yellow and black shoes and asked, “Why 
you rockin’ those colors then?” 

The thugs then started to punch him — 
and one slashed him with a razor blade be-
fore running away. 

Bike bandit
A quick-moving thief swiped a sweet bi-

cycle from a shop on Fifth Avenue on Feb. 
8.

A manager at R & A Cycles told cops that 
someone snatched a light-weight Pinarello 
road bike — made of carbon fi ber — from 
the rear of the shop near Park Place be-
tween 4 and 6 pm. The crook likely entered 
through the back door and used a rope to 
hoist the bike onto the roof, he said.

Shady, shades
A crook swiped some eyeglasses from a 

bar-goer on Fifth Avenue on Feb. 5.
The victim told cops that a woman 

walked into Ginger’s Pub, a gay bar near 
Fifth Street, at 1:45 am and asked the bar-
goer for a dollar. The lady turned her down 
— so the crook snatched her brown glasses 
and ran away.

Jersey getaway
A perp swiped a cellphone from a 

woman on Fourth Avenue on Feb. 7.
The victim told cops she was near Sixth 

Street at 1:10 pm when a man grabbed 
a black iPhone from her hand. He then 
jumped into a green car with New Jersey 
plates and sped away.

— Natalie O’Neill

76TH PRECINCT
CARROLL GARDENS-COBBLE HILL–RED HOOK

iPunch
Two thugs attempted to rob a man on 

Van Brunt Street on Feb. 3.
The victim told cops that he was near 

Sullivan Street at 3:10 pm when he was ap-
proached by the two crooks. 

“Give me your iPad,” one of the goons 
barked, but the victim wasn’t bearing any 
Apple products, so one of the would-be 
thieves punched him in the face and fl ed.

Goon gang
Seven thugs attacked a woman on Baltic 

Street on Feb. 7.
The victim told police she was near 

Clinton Street on her way home at 4:15 pm 
when the gang of goons attacked her — 
throwing her to the ground, then punching 
and kicking her.

Masked
A gun-wielding thug robbed a man on 

First Place on Feb. 8.
The victim said he was passing Henry 

Street on his way home from the bar at 
around 10:30 pm when a man in a green 
mask approached him from behind. 

“Give me what you got,” the goon de-
manded, pointing the gun. The victim gave 
up $60 and the thief fl ed.

Bar slug
A troublemaker slugged a woman in the 

face at a watering hole on Atlantic Avenue 
on Feb. 11.

The victim told police she was lounging 
at Last Exit near Clinton Street at around 
11 pm when the thug whacked her, causing 
her lip to bleed.

— Colin Mixson

77TH PRECINCT
PROSPECT HEIGHTS

Bike clip
A jerk driver clipped a cyclist on Wash-

ington Avenue on Feb. 8.
The victim told cops that she was pedal-

ing north near St. Marks Avenue at 8 am 
when a white Honda turned left and struck 
her. The driver did not stop.

School swiped
A school bus hit a parked car on Un-

derhill Avenue on Feb. 8 — and then sped 
away.

A witness told cops that the bus collided 
with a parked vehicle near Lincoln Place at 
4:30 pm.

Thugged
Two jerks robbed two women on Van-

derbilt Avenue on Feb. 13.
The women told cops that they were 

leaving the bar near Bergen Street at 4:20 
am when two men came up behind them 
and struck them both in the face. The dan-
gerous duo ran off with one of the victim’s 
wallet. 

Cashed out
A crook stole hundreds of dollars from a 

woman at a Flatbush Avenue ATM on Feb. 
8.

The victim told cops that she was with-

drawing cash from a Chase bank near 
Eighth Avenue at 1:25 pm when her child 
dropped something. While bending over to 
pick it up, someone made off the $420 she 
got from the machine.

Diner ditch
Three freeloaders ditched their bill at 

a burrito joint on Flatbush Avenue on Feb. 
11.

Workers at Burrito Bar told cops that 
the three jerks came in to the shop between 
Prospect Place and Seventh Avenue at 11 
pm and enjoyed dinner and drinks. When 
it came time to pay for their feast an hour 
later, the diners ditched the $131 tab and 
fl ed. 

Jumped
Cops say three teens beat up a girl on 

Prospect Place on Feb. 8.
The young victim told police that she 

was near Grand Avenue when the three 
jumped her, punching and kicking her, and 
leaving her with injuries that required 
treatment at a hospital. Cops said they ar-
rested three teenagers.

— Eli Rosenberg

84TH PRECINCT
BROOKLYN HEIGHTS–DUMBO–BOERUM HILL–

DOWNTOWN

iPhone showdown
Thugs assaulted a man on Fulton Street 

on Feb. 7 and stole his iPhone after he re-
fused to give up the device without a fi ght.

The victim said he was near Flatbush 
Avenue Extension at 3:50 pm when three 
crooks approached and one of them said, 
“Give me your iPhone.”

But instead of handing it over, the man 
shot back, “You’re going to have to take it 
from me.”

The thugs then punched him in the face 
several times and took his phone.

Cell snatch
A thief swiped a woman’s cellphone on 

Cadman Plaza East on Feb. 9. 
The woman told police she was near 

Red Cross Place at 7 pm when the crook 
snatched her iPhone and fl ed.

Oy-phone
A thief snatched a man’s iPhone at the 

Pacifi c Street subway station on Feb. 9. The 
victim told cops he was waiting for a Man-
hattan-bound R train at the station near 
Fourth Avenue at 3:30 am when the crook 
grabbed his device and ran off.

No service
A crook stole a woman’s cellphone on 

Fulton Street on Feb. 7. 
The woman said she was near Hoyt 

Street at 6 pm when the thief grabbed the 
device.

Break-in
A crook swiped a treasure trove of jew-

elry and electronics from a Pacifi c Street 
home on Feb. 7.

The occupant said she left her apart-
ment between Hoyt and Bond streets at 7:30 
am. When she came back at 7:30 pm, her 
front door was ajar and jewelry, her laptop, 
DVD player, and iPod were gone.

Laptop stolen
A thief stole a laptop from a Bridge 

Street offi ce on Feb. 2. 
The victim said he left the computer 

in the offi ce between Plymouth and Water 
streets at 9:05 am. When he returned 10 
minutes later, the laptop was missing.

Cash grab
A crook stole $5,700 from a diner at a 

Livingston Street hamburger joint on Feb. 
7. 

The burger lover told cops that he was 
at restaurant between Pearl and Smith 
streets at 10 am when the thief reached 
into his pocket, grabbed the wad of cash, 
and fl ed.

Head game
A thief stole a man’s headphones at the 

Pacifi c Street subway station on Feb. 6. 
The victim told police he was waiting for 

a Bay Ridge-bound R train at station near 
Fourth Avenue at 4:20 pm when the crook 
grabbed the headphones and ran away.

Over the rainbow
A crook stole a woman’s wallet from 

Rainbow, a clothing store on Fulton Street, 
on Feb. 9. 

The victim said she entered the store 
between Fulton and Lawrence streets at 
12:30 pm, and when she fi nished shopping 
four hours later, she realized her wallet 
was missing.

Car break-in
A crook broke into a car on Duffi eld 

Street on Feb. 9 and removed an expensive 
navigation device.

The victim said she parked the car near 
Willoughby Street at 10:30 pm. When she 
returned at 11:45 pm, one of the vehicle’s 
windows was broken and the digital map-
ping device was gone.

— Daniel Bush

94TH PRECINCT
GREENPOINT–NORTHSIDE

Four-on-one
Four hooligans attacked a man on the 

Bedford Avenue L train platform on Feb. 
11.
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Sean Casey Animal Rescue, Love Wanted, In Our Hands Rescue  
& North Shore Animal League America

ONE LOVE ANIMAL HOSP.  317 Atlantic Ave 
Brooklyn, NY THURS FEB 16  12PM - 5PM

REGAL THEATER  108 Court St 
Brooklyn, NY SAT FEB 18  12PM - 6PM

TRINITY LUTHERAN CHURCH 
9020 3rd Ave (Corner 91st Street & 3rd Ave) 
Brooklyn, NY  SAT FEB 18  11AM - 4PM

DYKER HGHTS DOG PARK  86th St &  
7th Ave Brooklyn, NY  SAT FEB 18  12PM - 5PM

AnimalLeague.org
1.877.4.SAVE.PET

Like us on

facebook.com/TheAnimalLeague

S C A i l R L W t d I O H d RS C A i l R L W t d I O H d R
ADOPT A MUTT-I-GREE®

Home of the Mutt-i-gree®

�

EQUAL HOUSING 

LENDER

GET MORE FROM YOUR MORTGAGE®

Residential loan options include:
     Financing for 1-4 Family Homes, 
     Cooperatives and Condominiums

     Purchases, Rate/Term and 
     Cash-Out Refinancing

     Adjustable and Fixed Rate Mortgages

Commercial loan options include:
Financing for  Mixed-Use, Multi-Family 
Apartment Buildings, Retail/Small Office 
Complexes

No Minimum Credit Score Requirement
Loan Amounts $100k up to $5 mm

Small Business Adminstration (SBA) Loans:
SBA Loans, which are guaranteed by the U.S. Small Business Administration, offer flexible 
and affordable terms that may fulfill the financial needs of your small business!  Emigrant 
Bank is a Participating SBA Lender offering 7(a) Loans and 504 Program.

TO GET STARTED, CONTACT ME TODAY!

CHARLES RUFFIN
 Mortgage Consultant - NMLS#758978

(646) 423-8779 / RuffinC@EmigrantMortgage.com

Copyright © 2012 Emigrant Mortgage Company, Inc. - NMLS#1577 (Emigrant) is a subsidiary of Emigrant Bank. All loans are subject 
to credit approval. Not all products or programs are available in all states or localities or for all loan amounts. Restrictions and 
limitations may apply. Emigrant’s commercial mortgage programs/products are offered through Emigrant Funding Corporation - 
NMLS#1597 (EFC) a Subsidiary of Emigrant Bank. EFC’s loan programs are limited to loans that do not meet the definition of 
residential under applicable state laws. Connecticut Licensed Residential First Mortgage Lender #0001993: 7 Westchester Plaza, 
Elmsford, NY 10523. Connecticut Licensed Residential Second Mortgage Lender #0002431: 7 Westchester Plaza, Elmsford, NY 
10523. New Jersey Corporate Lender License #L061474, with a principal address at 7 Westchester Plaza, Elmsford, NY 10523 and 
Branch Lender License #L039280, with a principal address at 60 Route 46 East, Fairfield, NJ 07004. New York Licensed Residential 
Mortgage Lender: Exempt. /// 02/14/2012

Foreign Nationals 

& Non-Resident 
Aliens Eligible
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The victim told police he waiting for a 
train at the station near N. Seventh Street 
at 6 am when the men approached him. 
One spray-painted him in the face, an-
other bit his fi ngers, and the others threw 
him against a pillar and punched him in 
the face.

They then ripped his jacket, took $83, 
and ran out of the station toward N. Sev-
enth Street.

Teen spirit
Four teenagers beat up a 15-year-old 

boy near the Lorimer Street L train sta-
tion on Feb. 7.

The victim told police he was leaving 
the station near Metropolitan Avenue 
at 5:30 pm when the troublemakers ap-
proached and started pushing him.

One shouted, “You can get jumped here 
or you can step outside, but either way I’m 
going to kick your a--!”

The group kicked, hit, and struck him 
with a stick before they ran away.

Beat down
Police arrested four suspects who they 

say beat up a man outside a Berry Street 
bar on Feb. 11.

The victim told police he got into an ar-
gument with the group outside Viva Tora 
near N. Fourth Street at 4:05 am.

The thugs allegedly punched, kicked, 
and hit him with a wooden stick before 
fl eeing. Cops arrested them a short time 
later.

iGrab
A jerk stole a woman’s iPhone on Lo-

rimer Street in Feb. 9.
The victim told police she was near 

Conselyea Street at 11 pm when the thief 
grabbed her phone from her hand and ran 
down Meeker Avenue.

Safe cracked
A thief stole $2,200 from a safe inside 

a delivery vehicle parked on Manhattan 
Avenue on Feb. 6.

The driver told cops that he parked his 
car between Norman and Meserole ave-
nues and made a delivery at 3:15 pm, but 
when he returned to his car 15 minutes 
later, he saw the lock was cut and the cash 
was missing.

Cash gone
A thief stole $5,000 from a N. Seventh 

Street apartment on Feb. 10.
The tenant locked up his apartment be-

tween Bedford Avenue and Berry Street at 
1 pm, but when he returned seven hours 
later, he saw his rear window was open 
and his cash was gone.

Tires wheeled
A thief stole a set of tires and wheels 

from a car parked on N. 11th Street on Feb. 
8.

The driver parked his car between 
Berry Street and Bedford Avenue at 9 pm, 
but when he returned to the spot at 10 am 
the next day, he saw his tires were gone.

Drums solo
A thief stole a drum set from a car 

parked on N. 12th Street.
The driver parked her car between 

Berry Street and Wythe Avenue at 9 pm on 
Feb. 10, but when she returned to the loca-
tion three hours later, she saw both win-
dows were broken and her drums were 
missing.

— Aaron Short

90TH PRECINCT
SOUTHSIDE–BUSHWICK

Teen stabbed
A violent thug fatally stabbed a 17-year-

old Bronx boy in the parking lot of a Lo-
rimer Street grocery store on Feb. 11.

Police say Edgar Soto was at the Key 
Foods near Grand Street at 11:30 pm when 
he got into an argument with the assail-
ant and several others.

The man became enraged, stabbed 
Soto in his chest, and ran away, accord-
ing to cops. Soto’s sister called police and 
emergency workers took Soto to Woodhull 
Hospital, where he was declared dead at 
12:14 am.

Police are searching for the suspect, 
who they believe is a 5-foot-5 Latino male 
who was seen wearing a red hat, blue 
jeans, and a black sweatshirt.

iPhone push
A jerk stole a woman’s iPhone while 

she was entering her Montrose Avenue 
building on Feb. 12.

The victim told police she entering her 
building near Graham Avenue at 3:30 am 
when the perp pushed her into the lobby 
and took out a gun.

He said, “B----, give me all your stuff!” 
so she gave up her purse and her phone, 
and he ran away.

Cash grab
A crook stole $400 from a man on Keap 

Street on Feb. 8.
The victim told police he was near 

Hope Street at 12:35 pm when the man ap-
proached and said, “I lost something, you 
have it,” and then threatened him. 

The victim took out his wallet, and the 
thief grabbed his cash and ran away. 

iPickpocket
A thief grabbed a woman’s iPhone on 

Morgan Avenue on Feb. 11, said cops.
The victim told police she was near 

Harrison Place at 3:40 pm when the man 
reached into her pocket and took the phone. 
Cops arrested a suspect later that day.

Camera crash
A thief stole a camera, two lenses, 

three guitars, and a keyboard from a car 
parked on Varet Street on Feb. 11.

The driver parked his car near White 
Street at 11 pm, but when he returned at 11 
am the next day, the driver’s side window 
was shattered and his stash was gone.

— Aaron Short
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INCOME TAX PREPARATION

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

 Current accountant not taking your calls?

 Receiving tax penalty and interest notices?

 Not taking all tax deductions allowed by law?

 Tired of preparing your own tax return?

WE CAN HELP!

DONOFRIO INC.
taxes, accounting & bookkeeping

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

WITH 
THIS AD

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

FREE ELECTRONIC FILING  
FOR FAST REFUNDS

BY AARON SHORT
A power company might 

turn Brooklyn’s sewage 
into fuel by using money 
the state promised to spend 
cleaning up Greenpoint, a 
city environmental insider 
revealed.

Albany offi cials could 
give $2 million in grants 
slated for eco-friendly proj-
ects in the neighborhood to 
National Grid so the energy 
provider can build a profi t-
making plant that turns 
sewage fumes into power, 
a Department of Environ-
mental Protection offi cial 
told Greenpoint residents 
last month.

“The state was looking 
at the idea of using the en-
vironmental funds with the 
idea that it could be applied 
to the National Grid pipe-
line,” Richard Muller, the 
agency’s legislative affairs 
director, told North Brook-
lynites at a meeting at the 
Newtown Creek Wastewa-
ter Treatment Plant.

When fi nished, the an-
aerobic gas plant, dubbed 
“the fart factory” by  less up-
scale publications , will col-
lect swamp gas from sludge 
processed at the Newtown 
Creek sewage plant, clean 
it, and convert it into about 
550 million cubic feet of util-

ity-grade natural 
gas per year — 
enough to heat 
2,500 homes.

The money 
set aside for envi-
ronmental proj-
ects in Green-
point comes from 
a $10-million pay-
out issued to Al-
bany by the city 
after settling a 
lawsuit in 2008 
for  violating a 
bevy of pollution 
laws .

So far, the 
state has distrib-
uted $8 million to several 
environmental initiatives 
in Greenpoint,  including a 
proposed $3-million boat-
house  — but the New York 
State Energy Research and 
Development Authority 
has not yet allocated the re-
maining $2 million.

If National Grid follows 
through with its gas-to-gas 
plan, the power company 
would pay the city $1 mil-
lion annually for access to 
the sewage fumes.

Critics say the plan 
stinks, blasting govern-
ment bureaucrats for shuf-
fl ing money owed to the 
community from the city, to 
the state, to an energy com-

pany, and back to the city 
— a process they cynically 
call “recycling.”

“Oh hell no! You gotta be 
crazy!” said Greenpoint res-
ident Laura Hofmann. “If 
National Grid could think 
that our money could be 
used so a city agency could 
get more money, that’s ab-
surd!”

A National Grid spokes-
woman would not say if the 
utility company is seeking 
the state grants, but noted 
that it is exploring “addi-
tional sources of funding.”

The company is close to 
securing a contractor for 
the project and will bank-
roll the bulk of the renew-

able energy endeavor 
itself, she said.

A spokeswoman 
for the New York 
State Energy Re-
search and Develop-
ment Authority said 
the organization has 
not yet received a re-
quest from National 
Grid for the environ-
mental grant.

The plan had its 
detractors long before 
the state funding fi -
asco.

National Grid 
wants to put the facil-
ity on Greenpoint Av-

enue next to the wastewater 
treatment plant’s Visitor’s 
Center. But the city already 
plans to put a tree-lined 
park with an elegant foun-
tain at the location — spark-
ing opposition from crit-
ics who want a Greenpoint 
with more green space.

And when it comes to 
environmental issues in 
North Brooklyn, neither 
the city nor National Grid 
are particularly popular 
— both are considered  po-
tentially liable parties  for 
decades of contamination 
in Newtown Creek, which 
caused federal offi cials to 
declare the toxic waterway 
a Superfund site.

National Grid wants state money to build fume-eating plant

Gas pains in Greenpoint 

1) The city paid the 
state $10 million to 
settle a lawsuit for 
violating pollution 
laws in Greenpoint 
—promising the 
cash would go 
to neighborhood 
environmental 
projects.

2) The state might give $2 million of 
that cash to National Grid so it can 
build a power plant in Greenpoint that 
turns sewage fumes into energy.

3) For access to the foul 
septic gas, National Grid 
would pay the city an esti-
mated $1 million per year.

1

2

3
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A Good Plumber Inc.
Phone: 718-648-6838 718-646-4659

NYC Licensed Master Plumber #1948

When You Need A Good Plumber…Call Us!

718-648-6838

A Good Plumber Inc., with over 20 years of experience 
in the plumbing and heating industry has built our reputation 

on recommendations.    
     That reputation has grown due to our reliable, honest 

and affordable service. Honesty means never recommending 
work that is unnecessary and giving you an accurate price 

before we do the work…no hidden fees.
At A Good Plumber Inc., we believe customer service 

is about exceeding 
the customer’s expectations before, during, 

and after the job!

Our Professionally Trained, Clean and 
Courteous Staff Can Handle:

Why Choose
“A Good Plumber”?

$25 Off 
Any

Plumbing Job 
With This Ad

Cannot be combined with 
any other offer.

THE PROCESS 
IS QUICK, 

EASY, 
LEGAL AND 

AFFORDABLE

www.divorcefast.com

OBTAIN A

FAST DIVORCE
in as little as

24 HOURS
Serving

 the 
community 
for over 
50 years

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

978-443-8387

BY AARON SHORT
A $450-million state plan 

to merge three ailing Brook-
lyn hospitals could be in 
jeopardy because a fi nan-
cially troubled Bushwick 
health center refuses to sign 
off on the proposal and lose 
its independence.

The Brooklyn Hospital 
Center applied for an Al-
bany grant on Friday that 
would consolidate the Fort 
Greene medical facility with 
the Interfaith Medical Cen-
ter in Bedford Stuyvesant 
and Wyckoff Heights Medi-
cal Center in Bushwick — a 
move that would appease 
Gov. Cuomo and the bean 
counters at the State Depart-
ment of Health who urged 
debt-ridden private hospitals 
to cut rising costs this year.

But a source close to 
Wyckoff Heights Medical 
Center says the hospital’s 
interim CEO has privately 
told staff that he would try 
to save the Wyckoff Avenue 
facility without a merger — 
going so far as to send a sep-
arate application for state 
money that doesn’t call for 
consolidating with any other 
hospitals.

Current Wyckoff hon-
cho Ramon Rodriguez  told 
Crain’s New York  that he 
was surprised to learn that 
Brooklyn Hospital offi cials 
even included his medical 
center in their request for 
the Albany grant.

“How can an organiza-

tion say we are involved 
when we are not?” said Ro-
driguez. “To say we are in-
volved in the application is 
strange.”

A Brooklyn Hospital 
spokeswoman said that the 
health facility has informed 
Rodriguez of its merger 
plans.

“I have no idea why he 
would say that,” said Cath-
erine Derr. “His comments 
as quoted expressing sur-
prise are inaccurate. It has 
been clear all along we were 
always going to propose the 
integration of the three hos-
pitals based on the [state’s] 
request.”

Last summer, Cuomo 
convened a state health com-
mission to determine how to 

eliminate debt from private 
hospitals, including Wyck-
off Heights Medical Center, 
which owes the state about 
$91-million.

Community leaders and 
public offi cials  feared its clo-
sure  and begged the state not 
to shutter the Bushwick hos-
pital at a public hearing in 
Manhattan in July, arguing 
that other medical centers in 
the region would have to ab-
sorb hundreds of thousands 
of emergency room and 
clinic visits each year.

The commission dis-
cussed several other options 
during the fall, including 
the proposed merger with 
Brooklyn Hospital and Inter-
faith Medical Center, which 

Bushwick hospital bails on merger plan

PULL THE PLUG: Wyckoff Medical Center wants no part of a state 
plan to merge the cash-strapped hospital with two other Brooklyn 
medical facilities. Community Newspaper Group / Aaron Short

HEALTH NO, 
THEY WON’T GO!

Continued on Page 17



FEB. 17-23, 2012, C
OURIER L

IFE
13

DT

Monday, February 20th

Hours: Monday - Saturday 10am to 8pm
Sunday 11am to 5pm

ALL MERCHANDISE!

SALE ONE
DAY

ONLY!

SALE IS ONE DAY ONLY. NOT VALID WITH ANY OTHER COUPONS, DISCOUNTS OR SPECIAL OFFERS.

www.imunique.com

Unique Thrift Store
218 West 234th St.,

Bronx, NY 10463
718-548-1190 

Unique Thrift Store
3041 Hempstead Tpke.
Levittown, NY 11756

516-731-1727

Unique Thrift Store
525 Old Country Road
Westbury, NY 11590

516-338-1760

Unique Thrift Store
408 Fulton Street

Brooklyn, NY 11201
718-643-1825

Unique Thrift Store
162-10 Jamaica Ave.
Jamaica, NY 11432

347-901-5750

15
58

4

UNIQUE
THRIFT STORE’S

PRESIDENT’S DAY SALE
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PARK SLOPE 
VETERINARY CENTER

 718-369-PETS

FREE HEALTH EXAM for all new patients!

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

PAIN MANAGEMENT

 1815 Flatbush Ave, Brooklyn, NY 11210

w
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Back Pain Neck Pain
Rajesh Patel, MD, FIPP, DABPM
Nityananda Podder, MD
More than 20 years of combined experience

(718) 676 9400
Most Insurance, Medicaid HMO's, 
Worker’s comp, No Fault accepted

Brooklyn Courier readers either loved 
or hated our story about a Star Wars fan 
who claimed someone stole his custom-
made lightsaber (“Return this Jedi’s 
lightsaber,” Brooklyn Courier, Feb. 10). 
Here are some of our favorite comments: 

Great article!
 Mark from Sharpsburg

Dumbest article I have read in a long 
time. Very stupid and not funny at all. 
Did he call the cops or just run to this site 
to pitch a pathetic excuse of an idea for a 
“quirky” article?
 Maria from Greenpoint

This is a very interesting and enter-
taining story which I enjoyed very much.
 Bud Swanson from Bedford 

Stuyvesant

I liked the story. I feel for the guy who 
lost his saber. I am glad he is taking his 
plight to the net and to the public. The 
police do have higher priorities to attend 
to. I am a martial artist myself and have 
the highest respect for people who teach 

the lessons of martial arts, even if it is 
in the light of entertainment. Good luck, 
hope you get your saber back! Keep work-
ing with the community, the community 
needs it.
 Rich from California

This is the stupidest thing I have ever 
read. Somebody call the waaaaaambu-
lance for this moron please. “Somebody 
stole my $400 lightsaber in a bar...” 

A: Why do you have a $400 lightsaber?
B: Why on earth would you bring it to 

a bar?
C: What idiot would leave ANYTHING 

worth $400 laying around in a bar where 
anyone could get to it?

D: What an absolute jackass.
 Dave from Sheepshead Bay

To those posting negatively without 
thinking: Consider how one defi nes art 
and sentimental attachment. Flynn spent 
years perfecting his lightsaber, some-
thing he holds in the highest regard, due 
to both his own martial training, back-
ground in meditation (and therefore how 
he relates to the fi ctional story of Jedi), 
and his continued dedication to teaching. 
“Teaching young Jedi honor and self-es-
teem,” that part is absolutely real. I have 
been a member of the New York Jedi for 
over four years now. I came in with no 
sword experience, and now have devel-
oped athleticism and stage combat skills 
that have gotten me many roles for stage 
as well as a currently fi lming webseries. I 
was lucky enough to come in being at least 
relatively thin and in-shape as well as not 
having stage fright, having been acting 
since I was very young. Not true for many 
of our members, who have, since joining, 

lost weight (some to the tune of over 60 
pounds) as well as develop confi dence for 
performing which then turns around and 
becomes a confi dence on the mainstage 
of life. So mocking Flynn for his sadness 
and frustration at the loss of his lightsa-
ber (and, being a leader, it makes sense 
to have one of the best weapons in the 
group, as we look to him) is completely 
disregarding the good he does. And if you 
still doubt us, please come to a class, we 
always welcome new people! Thursdays, 
7:30-9:30, Dance Art New York Studios, 
38th Street between Eighth and Ninth av-
enues. $10 a class to cover cost of studio 
and group expenses.
 Melissa from UES

While some people have taken issue 
with this charming article, I found it to 
be well written and a nice break from all 
the heavy issues we are bombarded with 
daily. I hope the Jedi fi nds his light saber 
so he can continue being a positive force 
in our society.
 Sara from Northside

To the haters: This article was hi-
larious. Sometimes you need something 
funny to read instead of all the big issues. 
It also may be corny to read, but it is the 
appropriate way to go about this silliness. 
Have some fun and stop being a bunch of 
wieners. Word.

C.P. from G.P. from G.P.

Oh please. A bunch of man-child hip-
sters and spoiled kids, who felt picked on 
in school and who have too much money 
and not enough social skills, does not 
equal legitimacy, let alone deserve re-

spect. Pity, maybe. Respect, no. If some-
one is that careless and irresponsible 
with something that is so precious to 
them, then they’re a moron and deserve 
to learn their lessons the hard way. If you 
want some sympathy or respect, try and 
do something worthwhile with your life, 
like helping those who weren’t born with 
a trust fund.
 Virgil from Williamsburg

This is the worst crime since the de-
struction of Alderaan. The thief should 
be fed to the sarlacc.

Miss J. from Bensonhurst 

Prospect Puke
To the editor,

Is this the kind of lakeside, the Pros-
pect Park Alliance promotes, as a healthy, 
wildlife habitat?

Many of the trees at Prospect Park 
have root rot from years of unabated 
erosion and the repeated overfl owing of 
the lake, due to the disrepair of the stone 
bank and the debris fi lled watercourse 
— not a healthy lakeside environment! 
I recently helped to rescue an American 
Coot caught in tree debris that had a lure 
with six barbed hooks attached to fi sh-
ing line. 

We heard the bird struggling to get 
free at the lake’s edge and scooped the 
coot out. 

The waterfowl is seen swimming off 
with a scowl for having gone through 
this ordeal due to irresponsible fi shing 
in Prospect Park and the fl otsam-littered 
watercourse endangering wildlife.
 Anne-Katrin Titze

 Sunset Park

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 newsroom@cnglo-
cal.com. All letters MUST be signed and 
the individual’s verifi able address and 
telephone number included (though ad-
dress and telephone number will NOT be 
published). No unsigned letters can be 
accepted for publication. The editor re-
serves the right to edit all submissions 
which become the property of Courier 
Life Publications. To read more com-
ments, visit www.BrooklynDaily.com.

SOUND OFF TO THE EDITOR
LETTERS AND COMMENTS FROM OUR READERS

Write many words to us about Jedi, you did
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OP-ED

The Parachute Jump 
is a unique struc-
ture that deserves 

the landmark status it was 
granted in 1988. However, 
when funds are in short 
supply, they should be used 
to address the most press-
ing needs fi rst. Rather than 
spending an additional 
$2 million, beyond the 1.4 
million already spent, on 
making the lighting on the 
Parachute Jump brighter 
— a superfi cial concern — 
these funds should be spent 
addressing Coney Island’s 
most important and immediate need: pre-
serving its iconic, world-famous wooden 
Boardwalk. 

The Parks Department insists that in 
order to fi x the Boardwalk, they fi rst must 
destroy it. They claim that a concrete walk 
is, in fact, still a boardwalk. By this stan-
dard, New Yorkers are blessed with thou-
sands of “boardwalks,” including Park, 
Madison, and Fifth Avenues. There are 
simple solutions that the Parks Depart-
ment refuses to consider: minimizing the 
use of heavy vehicles on the boardwalk; 
using non-rainforest, sustainable woods 
that are both structurally and fi nancially 
viable; and performing basic maintenance. 
Our politicians too are to blame for this sad 
state of affairs. While mouthing tepid plati-
tudes of support for maintaining the char-
acter of the Boardwalk, they have done 
little, for many years, to commit some of 
their funds to an appropriate and reason-
able maintenance budget that would keep 

the Boardwalk in good re-
pair. Imagine the uproar, if 
the City said Central Park 
needed to be paved over 
with concrete, because 
its maintenance required 
funding.

The cost differential be-
tween concrete and wood 
decreases signifi cantly 
over time. The two con-
crete sections, installed 
less than two years ago, 
have already required sig-
nifi cant repairs. Concrete 
is much harder to walk, 
run, or dance on — all ac-

tivities enjoyed by various groups here. It’s 
also not as safe, and is prone to icing over 
in the winter, and fl ooding in the summer.

The wishes of the people in our com-
munity and throughout our city are clear 
and need to be respected. Thousands have 
signed both paper and online petitions stat-
ing that they value and want a true wood 
Coney Island Boardwalk to be maintained. 

This unique and historic aesthetic en-
tity, which visitors and locals alike interact 
with in intimate and meaningful ways on 
a daily basis, forms the spine of our com-
munities and acts as the anchor for all of 
the businesses on or near it.  Rather than 
spending limited funds on what amounts to 
a cosmetic facial for the Parachute Jump, 
those funds should be used to preserve 
New York City’s most unique respite from 
concrete — its jewel, the authentic Coney 
Island Boardwalk!

Rob Burstein is the president of the 
Coney-Brighton Boardwalk Alliance.

A century ago, Brooklyn 
had the largest and 
most popular resort 

in the world. Brighton Beach, 
Manhattan Beach, Sheep-
shead Bay and Coney Island 
attracted millions every sum-
mer. Coney Island boasted 
three amusement parks, 
Dreamland (1904–1911), Luna 
Park (1903–1944) and Steeple-
chase Park (1897–1964). Astro-
land opened in 1962 and closed 
after the 2009 season.

While vacationing in Eng-
land in 1896, George C. Tilyou 
witnessed a horse race called 
“The Steeplechase.” This gave him a bright 
idea. He came to Brooklyn, bought land in Co-
ney Island, and in 1897 opened Steeplechase 
Park, where the main attraction was the fa-
mous, mechanical horse race ride. Steeple-
chase became one of the most famous amuse-
ment parks in the world.

One of the major attractions of the 1939 
World’s fair in Queens was the Parachute 
Jump. When the fair closed in 1940, the attrac-
tion was purchased, disassembled and trans-
ported to Steeplechase Park. It was rebuilt 
and ready for the 1941 season. 

For the next two decades, the Parachute 
Jump was one of the top attractions in Co-
ney Island. It got to be known as Brooklyn’s 
“Eiffel Tower.” However, during the early 
1960s there was a decline in the amusement 
area. After 67 years of amusing the millions, 
Steeplechase Park closed its doors at the end 
of the 1964 season. The Parachute Jump had 
dropped its last parachute.

The Parachute Jump had become a rusted 

tower of steel. Many believed 
it was going to collapse, and 
thought it should be demol-
ished. But in 1988, the Para-
chute Jump was designated a 
New York City Landmark. It 
underwent a restoration and 
painting in 1993, and again in 
the early 2000s. 

For many years there was 
talk of a “new Coney Island.” 
In 2001, a ballpark was built on 
the site of Steeplechase Park. 
It is home to the Brooklyn 
Cyclones, a Mets farm team. 
The Cyclones fi ll the ballpark 
for their 38 home games. The 

Parachute Jump stands just beyond the right-
fi eld fence. In 2010, the resurgence continued 
with the opening of a new Luna Park on the 
site Astroland. More than 400,000 fl ocked to 
this new park during its fi rst season. In 2011, 
it added a new “Scream Zone” with new rides 
and attractions. 

In 2013, the historic 1919 B&B Carousel, 
which graced Surf Avenue for nearly a cen-
tury, will be returning to Coney Island, fol-
lowing a major restoration. It will be relo-
cated along the boardwalk, in the shadow of 
the Parachute Jump, as part of a new enter-
tainment center.

Developers are investing in Coney Island. 
Tourists are coming in record numbers, hav-
ing a hot dog at Nathan’s, going on the Cy-
clone, taking in a ball game at MCU Park and 
riding the Wonder Wheel. Coney Island has 
a “bright” future, and the Parachute Jump 
should light the way. 

Ron Schweiger is the Brooklyn Borough 
Historian.

BY RON SCHWEIGERBY ROB BURSTEIN

Spend the money on the Boardwalk Let the Parachute Jump light the way

SHOULD SHOULD 
WE TAKE WE TAKE 

THE LEAP?THE LEAP?
Borough President Markowitz wants the city to spend 

$2 million to light up the Coney Island Parachute Jump 

so the shuttered attraction “can be seen from space.” 

The Parachute Jump is a Coney Island treasure, but 

some think the money should be spent on something 

other than a broken ride. Below are two views.
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EMBARGO
PREVENTIVO DE IMPUESTO

If you owe real estate tax, water, sewer, emergency 
repair, or other property-related charges, 

the City of New York may sell a lien on your property.

Senior, Disabled, and Veteran Homeowners 
May Qualify for Exemptions, but Must Apply.

Contact 311 to apply or to see if your property is on the lien sale list. 
You can also look for your property on the list at nyc.gov/liensale.

Do Not Delay. Respond Today!

Department of
Finance
David M. Frankel 
Commissioner

Department of
Environmental Protection
Carter H. Strickland
Commissioner

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

To learn more, visit www.thinkgreen.com.

Small Steps Make a Big Difference

www.NYParenting.com 

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

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

NYParenting Media/CNG 

GENERAL& COSMETIC
SKIN CARE SPECIALISTS

Botox, Juvederm, Radiesse
Chemical peels

Spider veins
Laser hair removal

Acne. Herpes
Warts. Moles

Blemish removal
Keloids

ALAN KLING, MD
Board-Certified Dermatologist

CARLY WALLIS, PA

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

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

would keep Wyckoff afl oat.
But Wyckoff’s diagno-

sis became even more grim 
when the hospital  fi red 
then-CEO Rajiv Garg  late 
last year because he alleg-
edly racked up big expenses 
including travel reimburse-
ments for fl ights to Europe 
and several $300 dinners — 
and  used hospital funds to 
buy a $33,000 limo .

The Brooklyn District At-
torney’s Offi ce is currently 
looking into whether Garg 
and other hospital offi cials 
broke any rules. No charges 
have been fi led.

Two board members and 
several doctors resigned in 
the wake of the investigation 
in January, but the remain-
ing members of the board of 
trustees  have refused to ac-
cept a merger with Brooklyn 
Hospital .

But Brooklyn Hospital 
leaders are confi dent that 

the agreement — and nearly 
half-a-billion dollars in state 
aid — will come through.  

“This proposal will have 
a transformative impact 
on the health of Brooklyn’s 
residents, while creating a 
new, fi nancially sustainable 
health care delivery model,” 
said Brooklyn Health Center 
CEO Richard Becker.

State health offi cials will 
rule on the consolidation by 
the end of March. It will take 
two years to put a merger 
into effect.

BY AARON SHORT
Pampered Brooklyn 

Heights pooches got gus-
sied up by a “pawdicurist” 
— helping them look their 
best for Valentine’s Day.

Canine experts at the 
Wag Club’s “Valentine 
Doggy Spa Day” trimmed 
and painted pups’s nails, 
dyed some of the dogs’s fur, 
and even placed a few heart-
shaped temporary tattoos 
on the hounds’s rear ends 
on Sunday.

Wag Club’s John Squires 
said most of the dogs were 
happy to dip their feet in 
the paw treatment and take 
part in the pre-Valentine’s 
Day festivities.

“You can tell if the dogs 
are happy if they’re having 

a treat and they were eating 
our organic biscuits,” said 
Squires.

For future Wag Club 
events,  visit www.wag-
clubny.com .

Lucky dogs get a spa day in Brooklyn Heights

Marley, a 5-year-old French bulldog, gets her nails done by pet 
pedicurist Marta Antil at the Wag Club’s Valentine Doggy Spa Day 
on Sunday in Brooklyn Heights. Photo by Stefano Giovannini

‘Pawdicures’ for pups

Continued from page 12 

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

718-369-0838
For showtimes visit us at

www.paviliontheater.com

WITH THIS AD
FREE POPCORN

NEW Reclining Seats
Newly Renovated

Concessions

NEW Reclining Seats
Newly Renovated

Concessions

SURPRISE LAKE CAMP
THE BEST IN JEWISH CAMPING

Fun & Friendships since 1902

110 Years of Summer 
Fun for Kids

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

Join us for our 110th Anniversary

212-924-3131
www.surpriselake.org

Cosmetic Dentistry
Zoom

BY KATE BRIQUELET
Bottles, cans, and kegs won’t be 

the only containers for beer when a 
Downtown market starts serving ales 
al fresco in a courtyard fl anked by 
shipping containers.

This spring, DeKalb Market will 
offer pints of lager alongside its hand-
made gifts, cupcakes and pulled pork 
— all in the fresh open air of Flatbush 
Avenue. 

“There’s magic in being outside in 
your city, drinking beer,” said Jen-
nifer Louise Lyon, one of the mas-
terminds behind the jury-rigged ale 
house. “Groups of friends will be able 
to hang out across the entire mar-
ket.”

The sleepy souk — which operates 
on the site of a stalled tower that’s part 
of the  proposed CityPoint develop-
ment  — will offer happy hour specials 
from 5 to 8 pm, with New York craft 
varieties hovering in the $6 range.

Joann Kim-Nunez, another beer 
garden organizer, hopes that outdoor 
drinking will transform the quiet 
market and into a concert and event 
hub.

Next season’s bill includes a Brook-
lyn busking fest — yes, the perform-
ers you see on the street will sing at 
your supper — roller-skating parties, 
bike-ins, themed jewelry markets and 
concerts.

“We want this to be a summer 

camp for adults,” Kim-Nunez said. 
Planners say that it’s the perfect 

location — across from Long Island 
University and surrounded by new 
high-rises.

The market  opened last summer  
with more than 50 vendors, including 
Cheeky Sandwiches, Joe Coffee, Ro-
bicelli’s cupcakes, Sour Puss Pickles, 
and its  own online radio station .

Some neighbors say they can’t wait 

to see what’s on tap.
“A beer garden in the middle of a 

development site? It’s so Brooklyn!” 
said Chris Bell, who lives about a 
block from the bazaar. “This might 
just be my new hang out.”

DeKalb Market (322 Flatbush 
Ave. Ext. between Willoughby and 
Fleet streets in Downtown, no phone), 
opening April 6. For info, visit  deka-
lbmarket.com .

BY AARON SHORT
The city is closing the book on PS 

19.
A Department of Education panel 

voted 9–4 to close the Roberto Clem-
ente School during a highly charged 
fi ve-hour meeting at Brooklyn Tech-
nical High School on Thursday night, 
ending the run of a primary school 
that served Williamsburg’s Latino 
population for generations.

Paymon Rouhanifard, of the De-
partment of Education, justifi ed the 
panel’s decision to shutter the S. Third 
Street elementary because it was the 
“lowest ranking school in the entire 
city,” but said when a new school 
opens in the building it will keep the 
Roberto Clemente name because “it’s 
been around so long and the commu-
nity feels connected to the school.” 

But neighborhood leaders called 
the vote a “travesty” and urged the 
city to take the 378-child school off its 
closure list.

“The community needs to be a 
partner to improve our city’s schools 
instead of being treated like pawns,” 
said Community Board 1 member Es-
teban Duran.

The struggling S. Third Street 

school had a remarkably high atten-
dance rating of 94 percent, but re-
ceived an “F” grade in its 2010-2011 
school progress report. Only one in 
fi ve students scored profi cient levels 
in reading comprehension and math, 
city statistics show.

Parents and teachers argued that 
the Department of Education has 
not provided enough support for the 
school to succeed, pointing to the 
dearth math and science teachers and 

the fact there is no librarian.
But they couldn’t sway city offi -

cials, who ruled that PS 19 will  elim-
inate its kindergarten, fi rst, and sec-
ond grade classes  over the next three 
years. Starting in 2013, the new school 
will start bringing in students.

Some Williamsburg parents say 
the city’s plan leaves their preteens in 
limbo.

“My third-grade son will be forced 
to stay in a terrible school,” said PS 19 
parent Monica Batista, one of 40 who 
attended the hearing.

Community advocates say the De-
partment of Education should get 
more input from parents before open-
ing a new school at Roberto Clemente 
and add a dual-language program 
for English- and Spanish-speaking 
youngsters.

“From a cultural standpoint, we 
can only hope that the administration 
has the cognizance of mind to under-
stand the importance that the school’s 
name holds for this community,” said 
Williamsburg community leader Ja-
son Otano. “Future iterations of P.S. 
19 should continue to pay homage to 
this great Latino humanitarian.”

 — with Kate Briquelet

RAISE A GLASS: Jennifer Louise Lyon and Joann Kim-Nunez will transform DeKalb Market 
from sleepy souk to bustling beer garden this spring. Photo by Bess Adler

City closes Williamsburg’s PS 19

Beer garden blooms Downtown

SCHOOLYARD BRAWL: Parents and teach-
ers stormed the Department of Education’s 
vote on school closings. 
 Community Newspaper Group / Kate Briquelet
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Checking

Money Market 

CDs 

IRAs

Online Banking

Auto Loans
Credit Cards

Mortgages

Personal Loans

Convenient ATMs

*    These rates are available to well-qualified borrowers when payroll deduction or direct deposit is selected as the method of repayment. Some applicants will qualify at higher rates as determined 
by creditworthiness. For model years 2012-2011, your payments will consist of 60 monthly payments of $17.51 on each $1,000 borrowed at 1.95%APR. For model years 2010-2006, 
your payments will consist of 60 monthly payments of $17.73 on each $1,000 borrowed at 2.45%APR. Some restrictions apply. Rates will increase after closing if you stop paying your loan 
by automatic payroll deduction or direct deposit. Rates subject to change without notice. Other rates available for refinance transactions. Membership required.

   Federally insured by NCUA

Apply today, call 1-888-4MCU-AUTO or visit nymcu.org 

FIXED RATES AS LOW AS

New Car Loans

1.95%
APR*

FIXED RATES AS LOW AS

Used Car Loans

2.45%
APR*

...because it’s time to dump this clunker. 

I’m applying for an 

MCU Auto Loan today…

February 10–29, 2012

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

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

Check THEMOXIESPOT.COM for 
Special Events & Details 

Singalong 
Tu 11a DAYTIME 

Family Disco 
2nd Sats, 6p 

Beatles Rockband 
1st Saturdays, 6p 

Fri Movie Night,  
Sun Bingo Night! 

EVENING 
Wii Night 
3rd Sats, 6p 

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

Storytimes 
M/W/F 12p 

Dance Around 
Th 11a 

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

THE 

SPOT 

with Fam
FREE KID’S MEAL 

EVERY NIGHT!!
 

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

After 5:30p, Applies to Deliveries! 

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

Check THEMOXIESPOT.COM for 
Special Events & Details 

with Family & Friends Come Together 

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

718-832-3068
FAST, FREE DELIVERY BY CAR

CHINESE FOOD DELIVERY
for South Slope & Windsor Terrace

Any order $15 or over:
FREE Eggroll 

or  
Can of 
Soda*

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

or Three 
Cans of Soda*

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

Cans of Soda*

*Not including Lunch Special

BY DAN MACLEOD
Good news! There are few surprises on the rails this 

weekend. 
All changes are from Saturday, Feb. 18 at 12:01 am 

to Monday, Feb. 21 at 5 am unless otherwise noted:
A, C: Manhattan-bound trains run on the F from 

Jay Street–Metrotech to W. Fourth Street. 
D: Manhattan-bound trains run on the N from Still-

well Avenue to 36th Street.
F: Stillwell Avenue–bound trains run on the A from 

W. Fourth Street to Jay Street–Metrotech.  
G: Trains skip Smith and Ninth Streets in both di-

rections. Church Avenue-bound trains skip 15th Street-
Prospect Park and Fort Hamilton Parkway

J: Queens-bound trains skip Gates Avenue and Ko-
sciuszko, Halsey and Chauncey streets.

N: Trains run local between DeKalb Avenue and 
59th Street. Brooklyn-bound trains run on the Manhat-
tan Bridge from Canal Street in Manhattan to DeKalb 
Avenue.

Q: No trains between Manhattan and Prospect 
Park.

Got a transit gripe? Tell us. E-mail dmacleod@
cnglocal.com.

Information courtesy of New York City Transit — 
and is accurate at press time. Community Newspa-
per Group is not responsible for last-minute changes 
made by the agency.

BY NATALIE O’NEILL
The federal govern-

ment is closing the only 
post offi ce in the Columbia 
Street Waterfront District 
— but neighbors in the 
isolated neighborhood say 
the branch shouldn’t be 
stamped out.

The cash-strapped U.S. 
Postal Service must close 
its Columbia Street loca-
tion by March 31 to scrape 
up enough money to pay 
employee salaries, accord-
ing to an agency spokes-
woman. 

But package-schlepping 
residents are now circulat-
ing a petition demanding 
the post offi ce near Presi-
dent Street remain open, 
saying the neighborhood 
— which is cut off from 
subways and shopping by 
the Brooklyn-Queens Ex-
pressway — is in special 
need of a walkable spot 

to buy stamps and send 
brown boxes.

“It’s a big inconve-
nience,” said Norman Cox 
of the Columbia Water-
front Neighborhood Asso-
ciation.

The closest post offi ce 
— on Clinton and Bush 
streets in Red Hook — is 
a 15-block walk away, 12 
blocks from the nearest 
open subway station since 
the Smith-Ninth Street sta-
tion is closed for repairs.

The petition to save the 
post offi ce garnered 200 
signatures in just 24 hours 
— and Columbia Street 
post offi ce employees say 
they understand the com-
munity’s frustration.

“I feel bad for people in 
the neighborhood,” said 
Rita Farone, who ran the 
post offi ce branch for 17 
years. “And now I gotta 
fi nd another job.”

Columbia Street protests post offi ce closure

PO’D: The Columbia Waterfront District’s only post offi ce will close by 
March 31 — and neighbors want to save it. Photo by Stefano Giovannini

FINAL DELIVERYHappy rails to you!
W E E K E N D

W A T C H
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BY COLIN MIXSON
Hundreds of Brooklyn cou-

ples with more than 50 years of 
marriage under their belts were 
invited by Borough President 
Markowitz to drink, dine, and 
dance the day away for the 10th 
annual Brooklyn Sweethearts 
celebration at El Caribe Country 
Club in Mill Basin on Monday.

Markowitz kicked off the early 
Valentine’s Day event with a 
champagne toast, before sending 
the eager love-birds off to tare up 
the dance fl oor to the accompani-
ment of 1950s-era swing and love 
ballads. The festivities ended with 
the cutting of a wedding cake and 
the spouses indulging in other 
sugar-free confections. 

During the festivities, a few lov-
ing couples managed to fi nd time 
to renew their wedding vows, in-
cluding Markowitz, whose birth-
day is actually on Feb. 14, and who 
met his wife, Jamie, in the sum-
mer of 1999 on the beach at Kings-
borough College.

A few notable sweethearts 
present to celebrate their wedded 
bliss included:

• A Bay Ridge couple married 
for 70 years — he is 91 and still 
works, while she is 90, has re-
cently purchased an iPad, and 
spends her evenings surfi ng the 
Web.

• A couple from Flatbush cel-

ebrating 68 years of marriage. 
They met at a dance and he asked 
her to marry him after he left to 
serve in the Army.

• A husband and wife from 
Sheepshead Bay who were mar-
ried 63 years ago. She came to 
America with her sister and 
nephew — the rest of her family 
having been killed by the Nazis.

• A Crown Heights couple who 
met when they were just 15 years 
old; she told friends he would be 
her husband one day, and they 
laughed at her. Three years later 
— now 57 years ago — they mar-
ried.

The longest married couple of the night — Sunset Park’s Xi Xiang Jiang and Yu 
Lian Mei, have been married for 73 years. That’s love! 

Manhattan Beach resident Selma Solow gives her hubby Sam a smooch on 
the dance fl oor at El Caribe. 

Evelyn and Max Balaban, Kings 
Highway residents who have been 
married for 63 years, show off 
their photo booth photos. 

Ruth and Martin Spencer, Bay Ridge residents who have been married for 70 years, celebrate Valentine’s Day early dur-
ing the Brooklyn Sweethearts party at the El Caribe on Monday — Borough President Markowitz’s annual fete for couples 
celebrating more than 50 years of wedded bliss.  Photos by Steve Solomonson

SWEETHEARTS CELEBRATE 50-PLUS YEARS OF BLISS

Jamie Markowitz feeds husband Borough President Markowitz some cake 
moments after Brooklyn’s fi rst couple renewed their wedding vows at the 
Brooklyn Sweethearts celebration.
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BY AARON SHORT
The  Williamsburg food 

festival Smorgasburg  wants 
to add alcohol to the menu 
— but neighborhood leaders 
put that plan on ice.

Community Board 1’s 
public safety committee 
denied a request by Brook-
lyn Flea co-founder Eric 
Demby to get a seasonal 
liquor license so he can 
serve locally brewed beer, 
wine and liquor at his  pop-
ular outdoor market  on N. 
Sixth Street — even though 
Demby insisted his event 
would be quiet and family-
friendly.

“We have a lot of families 
who come to our businesses 
so this won’t be a rowdy 
scene,” said Demby. “This 
is really about showcasing 
local producers.”

But the board — which 
has previously  tried to 
heighten outdoor drinking 
regulations  — voted 3–2 
against the Smorgasburg 
plan, worrying that neigh-
bors living along Kent Av-
enue — who are already 
 outraged about intoxicated 

post-concert crowds  — 
won’t welcome more poten-
tially intoxicated visitors.

“Saturday is a family 
day for many residents who 
live [near the East River] 
and they take that time to 
play games and relax,” said 
CB1 public safety commit-
tee member Rob Solano. 
“Anytime you add alco-
hol to that environment, it 
changes the dynamic of the 
venue.”

Smorgasburg’s appli-
cation will go before the 
full board, where it would 
likely be approved so long 
as Demby brings a peti-
tion with scores of signa-
tures from residents in fa-
vor of the food-and-alcohol 
plan and letters of support 
from public offi cials, a CB1 
source said.

The food-only offshoot of 
the Brooklyn Flea  opened 
last May  in a lot adjacent to 
the East River and immedi-
ately attracted thousands 
of hungry denizens who 
feasted on spinach pupusas, 
tacos, lobster rolls, roasted 
garlic toast, corn fl ake cook-

ies, and vegan ice cream.
This year, Demby hopes 

to add small batches of beer, 
wine and gin to the mix by 
opening a 10-foot bar in the 
center of the property, cor-
doned off from the food in 
a 30-foot by 50-foot pen in 
time for the market’s April 
7 opening.

Bartenders would serve 
eight to 10-ounce cups of 
beer from Brooklyn Brew-
ery, Kelso, and Six Point, as 
well as wine from Brooklyn 
Winery, and gin cocktails 
from Kings County Distill-
ery, Breuckelen Distilling, 
and  the New York Distilling 
Company  — whose distiller 
can’t wait to introduce 
his gin to Smorgasburg’s 
thirsty masses.

“There’s no better place 
to have a gin and tonic than 
on the Brooklyn waterfront 
at the Brooklyn Flea,” said 
New York Distilling Com-
pany’s Tom Potter.

Harry Rosenblum, co-
founder of the cooking 
school and store, Brook-
lyn Kitchen said bringing 
Brooklyn-centric beer and 

spirits to Smorgasburg is a 
no-brainer, considering the 
food festival’s objective.

“The goal of Smorgas-
burg is to support people 
making things and they 
should be able to highlight 
locally made beverages, bit-
ters, and cocktails, in the 
same way they highlight 
other locally made food 
products,” said Rosenblum.

A much smaller winter 
version of the Smorgasburg 
has already  shacked up in-
side the nearby Brooklyn 
Brewery  on Sundays, where 
beer is readily available.

tions process — and save 
money.

“This move would im-
prove productivity, [and] 
be cost-effective,” said An-
thony Bucci, an agency 
spokesman.

Each year, Customs offi -
cials hand-inspect roughly 
3,800 containers at the port 
— only six percent of the 
total 59,000 shipments that 
came into last year, accord-
ing to  the New York Times  
— though all shipments are 
scanned, said Bucci.

Bucci said that all ship-
ments would still be in-
spected in some form in 
Red Hook, but declined to 
comment on the potential 
economic loss for Brooklyn 
if the plan goes through, 
and could not say how many 
customs agents would be 
reassigned to other ports. 
He added that not all ship-
ments requiring a hand 

inspection would need to 
leave Red Hook, as inspec-
tors could be sent there in 
a pinch.

The Red Hook port re-
ceives 3 million pounds of 
bananas from Ecuador each 
week along with the beer, 
as well as shipments from 
Saudi Arabia and France.

It’s not the fi rst time in 
recent months that a gov-
ernment agency as changed 
operations at the Red Hook 
port: American Stevedor-
ing, the longtime operator 
of the terminal,  was evicted 
last year  after a contentious 
legal battle with the Port 
Authority of New York and 
New Jersey. 

The port is now run by 
Brayman and his father, 
said Joe Curto, president of 
the New York Shipping As-
sociation. 

The agency initially 
wanted to shut down the 
inspections on Jan. 6, but 
postponed its decision for 
90 days after pols pressured 
offi cials to reconsider the 
plan. 

The decline of the ship-
ping industry in Brooklyn 
started in the 1970s, when 
companies started trans-
porting goods in containers 
instead of the smaller pal-
ettes, said Curto. 

The move allowed larger 
shipments, but required 
huge swaths of land to store 
all the containers.

“Containers need big 
storage yards. It’s hard to 
deliver that type of land 
for storage and operation 
in Brooklyn,” said Curto, 
adding that many shippers 
started unloading in New 
Jersey, where it was easier 
to build 350-acre shipping 
yards. 

“The cargo went to fa-
cilities where the land 
was.” 

The Port Authority has 
also been trying to move 
shipping operations to Sun-
set Park — the head of the 
agency said in October that 
the Red Hook space should 
be abandoned to  make room 
for hotels and other develop-
ments .

Continued from Page 5

Shipping

district . Adams said he 
would move into the new 
district if necessary, but 
expects the proposal won’t 
be approved.

City campaign fi nance 
offi cials say Adams can 

open a fundraising com-
mittee for the state Senate 
race and for the borough 
president race simultane-
ously — and if he loses the 
primary for Beep he can 
fall back on his old Albany 
seat, so long as he wins 
this fall.

Besides Adams and 
Scissura, several others 
are rumored to be eyeing 

a run to replace Markow-
itz, who’s term-limited out 
of offi ce in 2013, including 
state Sen. Daniel Squad-
ron (D–Brooklyn Heights), 
Assemblyman Nick Perry 
(D–Flatbush) and City 
Councilmembers Dominic 
Recchia (D–Coney Island) 
and Letitia James (D–Fort 
Greene).

— with Aaron Short

continue in that nurturing 
environment is a relief.”

The new school will 
house sixth graders this 
fall and accommodate 
nearly 300 students by 
2014. PS 8’s K–5 program 
will remain at its Hicks 
Street location.

Before its recent resur-
gence, PS 8 had struggled 
for years. But after princi-
pal Seth Phillips arrived 

in 2003, the school surged 
in popularity, attracting 
so many students that the 
city was forced to termi-
nate its middle school in 
2004 and  build a three-
story annex  just to fi t its 
600 elementary school 
kids.

The Westinghouse 
building is only fi lled to 
79 percent capacity and it 
would swell to 90 percent 
capacity with the PS 8 ex-
pansion, according to the 
Department of Education.

Few parents and teach-
ers have opposed the mid-

dle school since  the city 
proposed it in December .

But  during a high-ten-
sion vote on numerous 
school changes and clo-
sures  at Brooklyn Tech-
nical HS on Fort Greene 
Place -- which quickly 
fi lled with protests by par-
ents and the United Fed-
eration of Teachers -- one 
parent who said she was 
a PTA member at George 
Westinghouse demanded 
that Brooklyn Heights’s 
elementary school darling 
move into an under-capac-
ity middle school instead.

Continued from Page 3

PS 8

Continued from Page 3

Adams

taken a strong public stand 
on the Atlantic Yards proj-
ect — also refused to link 
the landmarking push to 
the mega-development, but 
said historic districts can 
protect buildings that need 
to be saved.

“As development in-
creases throughout Brook-
lyn, it is more and more 
important to preserve the 
historic character of Park 
Slope,” said Levin.

Landmarks offi cials are 
midway through a survey 
examining the neighbor-
hood’s “architectural and 
historical signifi cance” 
and are now “working to fi -
nalize boundaries,” accord-

ing to spokeswoman Lisi 
De Bourbon.

It is unlikely the city 
will approve the district 
before the Barclays Cen-
ter opens its doors in Sep-
tember, considering that a 
similar proposal to expand 
a landmarked district in 
South Park Slope has taken 
about a year and a half with 
a scheduled fi nal vote in 
April.

Continued from Page 3

Landmarks

PANEL PANS BOOZE AT FEST
CB1 committee denies Smorgasbug’s request for beer

RELAX, ITS SUGAR: Joel Horowitz and Rue Snider hold up their 
homemade syrups at Williamsburg’ Smorgasburg, where organiz-
ers want to add booze to the menu. File photo by Matthew Nedbalsky
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of southbound traffi c, sep-
arated by a median that 
serves as an overpass above 
the highway. Pedestrians — 
many of them condo dwell-
ers on Tiffany Place — say 
crossing from the median is 
particularly dangerous be-
cause motorists tend to hug 
the curb and a tall fence ob-
structs views, making it 
diffi cult for drivers to see 
walkers and vice versa.

Even with stop lights 
and a crossing guard, par-

ents say the corner is an ac-
cident waiting to happen.

“The neighborhood is 
changing and the street is 
not,” said Rebecca Katz, who 
lives near the intersection 
and doesn’t let her toddler 
out of his stroller when they 
walk past. “Every weekday, 
you see a bunch of kids com-
ing over the BQE with huge 
trucks racing by.”

Offi cials with the De-
partment of Transportation 
met with residents last week 
to discuss installing speed 
bumps on Hicks Street and 
other nearby danger zones, 
including Henry and Kane 

streets and Henry and Bal-
tic streets — a process that 
would require a months-
long study.

A Transportation 
spokeswoman said that the 
agency will look into ex-
tending the sidewalks on 
Kane and Hicks streets and 
provide a temporary speed 
board in the area.

Slowing down motorists 
on their way to the BQE 
won’t be easy — but parents 
say the city must do some-
thing before it’s too late.

“Everyone is frightened, 
yet we have all this talk and 
no action,” Katz said.

Continued from cover

Danger

be more interesting than 
the typical rental box.”

“I’m the anti-Trump, 
starting with the hair,” said 
Steiner, who along with 
running the development 
company Steiner NYC over-
sees the Navy Yard movie 
lot Steiner Studios. “Noth-
ing we do is gaudy but has 
an industrial and clean aes-
thetic.”

One story taller than 
Lawrence Street’s The 
Brooklyner, the borough’s 
highest building, and just 
steps away from the Bar-
clays Center and the his-
toric 37-story Willams-
burgh Savings Bank tower, 
the planned $325-million 
high-rise — called “The 
Hub” — could reshape the 
borough’s skyline.

But Steiner says his de-
sign of masonry and glass 

will pay tribute to the 
nearby Williamsburgh Sav-
ings Bank — Brooklyn’s 
answer to Manhattan sky-
scrapers — with a series of 
architectural setbacks.

“We didn’t want to build 
a monolith,” said Steiner, 
who also owns 58 and 80 
Metropolitan, a condo proj-
ect in Williamsburg, and 25 
Washington Ave., an exten-
sion of Steiner Studios.

The development is 
slated to replace a state pa-
role offi ce and set of low-
rise properties.

Market-rate units will 
rent for between $40 to 
$50 a square foot, with 
1,000-square-foot pads going 
for about $4,000 per month.

Residents will enjoy a 
giant landscaped sun deck, 
health club, dog run, grill-
ing terrace, and bike stor-
age, Steiner says.

The building will also 
boast about 144 units of “af-
fordable housing.”

But it’s the 50,000 square 
feet slated for retail — in-
cluding second-fl oor store 
space on Third and Flat-
bush avenues — and that 
has Downtown real estate 
gurus excited.

“This is great for the ap-
pearance of our gateway 
into Brooklyn,” said real 
estate insider and broker 
Chris Havens. 

“Good retail is needed to 
improve the feeling of the 
street.”

Steiner joked that his en-
viable location at the cross-
roads of Boerum Hill, Pros-
pect Heights, Fort Greene, 
and Downtown could be the 
magnet that fi nally lures 
the borough’s fi rst Apple 
store — retail outposts that 
often pop up in eyecatching 
modern constructions or 
historic buildings.

“I’m sure Marty 
Markowitz will be calling 
Apple to come on over,” he 
said.

Continued from cover

Trump

BUMP AND WALK: Parents are calling for speed bumps and mirrors at a treacherous crossing on 
Hicks Street — where they say some kids are dodging cars in order to get to PS 29 in Cobble Hill. 
 Community Newspaper Group / Kate Briquelet

Stewart Star LLC. Arts.  
of Org. filed with Secy. of  
State of NY (SSNY) on  
6/23/11. Office in Kings  
County. SSNY designated  
agent of LLC upon whom  
process against it may be  
served. SSNY shall mail  
process to 1407 48th St,  
Brooklyn, NY 11219.  
Purpose: General.

LEGAL NOTICE

LEGAL NOTICE

Notice of Qualification  
of TriOaks Capital Man- 
agement L.P.  Authority  
filed with NY Dept. of  
State on 12/19/11.  Of- 
fice location: Kings  
County.  LP formed in DE  
on 12/9/11.  NY Sec. of  
State designated agent of  
LP upon whom process  
against it may be served  
and shall mail process to  
the principal business  
addr.: 54 8th Ave.,  
Brooklyn, NY 11217.  DE  
addr. of LP: c/o The Cor- 
poration Trust Co., 1209  
Orange St., Wilmington,  
DE 19801.  Name/addr.  
of genl. partner available  
from NY Sec. of State.   
Cert. of LP filed with DE  
Sec. of State, P.O. Box  
898, Dover, DE 19903.   
Purpose: all lawful pur- 
poses.

LEGAL NOTICE

The Elegant Dining  
Shoppe LLC. Arts. of  
Org. filed with Secy. of  
State of NY (SSNY) on  
11/8/11. Office in Kings  
County. SSNY designated  
agent of LLC upon whom  
process against it may be  
served. SSNY shall mail 

Van Baron Capital, LLC  
Arts. of Org. filed with  
SSNY 2/3/2011. Off.  
Loc.: Kings Cnty. SSNY  
designated as agent of  
LLC whom process may  
be served. SSNY shall  
mail process to: c/o The  
LLC, 695 Degraw Street,  
Suite 3, Brooklyn, NY  
11217. Purpose: all law- 
ful activities.

LEGAL NOTICE

process to Leah Ham- 
merman, 1686 47th St,  
Brooklyn, NY 11204.  
Purpose: General.

LEGAL NOTICE

LEGAL NOTICE

 
 
 
 
 
 
 
 
 
 

LEGAL NOTICE

NOTICE OF FORMATION  
OF LIMITED LIABILITY  
COMPANY. NAME:  
1622A BROADWAY LLC.  
Articles of Organization  
were filed with the Secre- 
tary of State of New York
(SSNY) on 01/04/12. Of- 
fice location: Kings  
County. SSNY has been  
designated as agent of  
the LLC upon whom pro- 
cess against it may be  
served. SSNY shall mail a  
copy of process to the  
LLC, 1622A Broadway,  
Brooklyn, New York  
11207. Purpose: For any  
lawful purpose.

Call
718-260-2555
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STARTS FRIDAY, FEBRUARY 17

 “THE
  FUNNIEST COMEDY OF THE YEAR.”

JOEL AMOS, MOVIEFANATIC.COM

 “THE MOST FUN YOU CAN HAVE AT THE MOVIES.”
MARIA SALAS, TERRA.COM
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By Juliet Linderman

You don’t have to tell us twice to eat our vegetables. Like the rest 
of the borough, we’re having a full-on love affair with Brussels 
sprouts this winter, and here are a few of our very favorite spots 

to chow down on these magnificent miniature cabbages.

Chuko, $7
These halved and lightly fried brussels (left) are sweet, salty, and 

spicy all at the same time, making for the most flavorful veggie side dish 
you can possibly hope for. Slathered in tangy fish sauce and topped with 

slightly crushed honey roasted peanuts and thinly sliced hot chili peppers, 
these brussels are hot and crispy on the outside, and perfectly tender on the 

The spots for sprouts

Continued  on page 30

Mini cabbages have captured 
the heart of the borough

By Juliet Linderman

Call ’em Breuckelen sprouts.
That classically stigmatized vegetable formerly 

famous for its ability to inspire upturned noses at the 
dinner table is finally getting the positive press it deserves, in 
Brooklyn and beyond. That’s right: it’s the year of the Brussels 
sprout — and any way you slice, dice, quarter, deep fry or 

sautee it, these miniature cabbages are making their way onto 
menus at the best restaurants in the borough, and selling 
out every night. 

“We go through a case a day, it’s really amazing,” said 
chef Jamison Blankenship, whose restaurant Chuko in 
Prospect Heights is lauded for having some of the bor-
ough’s best Brussels sprouts. “We can go down the street 

and find them on every menu; it’s amazing that the public 
loves this dish so much, considering Brussels sprouts have 

never been all that intriguing.”
Primarily cultivated in central California, Brussels sprouts 

are are loaded with Vitamin C, fiber and anti-oxidants, in addi-
tion to having other distinctly healthy properties — a factor some 
Brussels sprouts purveyors credit for the vegetable’s noticeable 
increase in popularity over the last six months to a year.

“People are really starting to orient themselves around fresh 
vegetables, and Brussels sprouts are green and fresh,” said 
Brooklyn Fare Market General Manager Omar Diallo, who 
started increasing his weekly shipment from two-and-a-half cases 
to five cases beginning in December 2011. “Of every six grocery 
orders I process now, at least five of them include Brussels sprouts; 
they’re on lots of menus right now; people just love them.”

Brussels sprouts are one of the most versatile and dynamic 
winter vegetables — kept company through the chilly months 
by the likes of turnips, squash, kale, parsnips and beets, among 
others —and chefs and restaurateurs are embracing the Brussels 
sprout renaissance with open arms, and a diverse flavor profile.

“It’s cabbage in a little ball, but it isn’t as tough; its leaves are 
much more tender,” said Jimmy Clark, chef de cuisine at The 
Vanderbilt in Prospect Heights, where he’s been serving sprouts 
since the restaurant opened in 2009. Clark said that sprouts have 
been a best-seller on the menu since the very beginning, and that 
the rest of the borough is finally catching on to the craze.

“You can cook them whole, shred them, braise them, make 
sauerkraut or kimchee, use just the leaves — Brussels and kale 
you can really do anything under the sun with,” he said. “And 
they’re very hip right now; they used to be overlooked because 
of that childhood stigma. But now, it’s your typical rags to riches 
vegetable story.”

Server Katie Smail shows off 
Five Leaves’ famous sweet 
and spicy Brussels sprouts.

Photo by Stefano Giovannini
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Explore the Baroque era, before and beyond.
Music by Rossi, Handel, Geminiani, Vivaldi, and C.P.E. Bach

Brooklyn Museum
200 Eastern Parkway

Saturday, February 25th at 2:00 PM

$35 ($25 Museum Members/$10 Student Rush)
Children Under 12 FREE
Tickets include all-day admission to the museum.

Tickets at OSLmusic.org or call 212.594.6100 

ST. LUKE’S CHAMBER ENSEMBLE

B R O O K L Y N 
M A G A Z I N E

ST. LUKE’S CHAMBER ENSEMBLEST. LUKE’S CHAMBER ENSEMBLEST. LUKE’S CHAMBER ENSEMBLEST. LUKE’S CHAMBER ENSEMBLE
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The Man in Black is 
back — in spirit, 
anyway.

In honor of the late 
country rock legend 
Johnny Cash’s would-be 
80th birthday, the Bell 
House is throwing a mas-
sive bash hosted by honky 
tonk rockers Alex Battles 
and the Whisky Rebellion, 
complete with a sing-along 
of Cash’s greatest hits.

“Johnny Cash was never 
anybody except Johnny 
Cash,” said Battles. “There 
are so many artists who 
spend their lives imitating 
other artists, trying to figure out 
who they are, but Johnny Cash was 
always a straight-forward guy; he 
was strong and vulnerable, he was 
happy and sad — and he’s just the coolest 
guy.”

Battles and the Whisky Rebellion will 
croon Cash’s iconic San Quentin set, dur-
ing which he serenaded the inmates at one 
of the country’s most notorious maximum-
security prisons, placing a special emphasis 
on authenticity; Battles’s deep and gritty 
voice (and a couple of stiff drinks) makes 
this reenactment a faithful interpretation of 
the genuine article, even though he and Cash 
look nothing alike.

“Cash’s songs are real fun to sing along 

to,” Battles said. “My dad had a 
Johnny Cash tape that we listened 
to in the car, and he would play it 
over and over again until I learned 
all the songs by heart. That’s the 

reason I can do this, because the songs you 
grew up listening to are the songs you can do 
better than any other.”

But it’s not about Battles’s own love for 
the Man in Black, it’s about unifying Cash’s 
fans, and paying homage to a legend.

“This is not my event,” said Battles. “It’s 
for everybody who loves Johnny Cash.”

The Bell House [149 Seventh St. between 
Second and Third avenues in Gowanus, (718) 
643-6510] Feb. 24, 8 pm. $20 ($15 in advance). 
For info, visit www.thebellhouseny.com

– Colin Mixson

Hallelujah!
Pop star composer Rufus Wainwright is 

finally poised to unvail his original oper-
atic score in the New York City Opera’s produc-
tion of “Prima Donna,” which will open at BAM 
on Feb. 19. Set in Paris in 1970, “Prima Donna” 
tells the story of Regine Saint Laurent, an aging 
opera singer, played by acclaimed vocalist Melody 
Moore, trying to come to terms with her past and 
future, her successes and 
her failures. 

“This story is sad and 
triumphant and melodra-
matic and all the things 
you want opera to be,” Moore said. “There’s so 
much honor in it; it’s about self-discovery, late 
in life.”

Both Wainwright and Moore explained that 
while opera gets a bad rap, seeming boring, inac-
cessible and antiquated, “Prima Donna” is quite 
the opposite.

“It’s totally live: no mics, no lip synching, 
every evening is different,” Wainwright said in  
an email. “One bad trumpet player can instantly 
screw it all up, so its very exciting in that way. 

A lot of the time it’s more akin to a football 
game, other times it’s the most sensitive flower 
on earth.”

“Opera doesn’t have to be stodgy,” Moore 
added, “it just needs to be given a chance.”

“Prima Donna” premiered in 2009 at the Palace 
Theatre in Manchester, England, and BAM’s pre-
sentation of the opera marks its American debut. 
And although Wainwright is widely known as 
a soft-crooning Canuck with a pentient for film 
soundtracks (he’s recorded music for movies 
including “Brokeback Mountain,” “Shrek” and 
“Zoolander,” among many others), he’s always 
had a passion for opera.

“I’ve been an opera addict since age 13,” 
Wainwright said. “My mom used to give me $100 
when I would visit my dad in NYC and I’d go 
straight down, spend $75 on an opera ticket and 
the rest of the weekend eating soba noodles. To 
write one has always been my greatest dream — 
and now my dream has come true!”

“Prima Donna” at BAM [30 Lafayette Ave. 
between Ashland Place and St. Felix Street in 
Fort Greene, (718) 636-4100]. Feb. 23-29, 7:30 
pm, $25. For info, visit www.bam.org.

– Juliet Linderman

Not only did Sara Benincasa conquer her 
agoraphobic fear of leaving her apartment 
— she became a standup comedian, and 

wrote a whole book about it. 
Benincasa will celebrate the release of 

“Agorafabulous,” a collection of short, humorous 
stories that chronicles one woman’s struggle with 
crippling agoraphobia — a panic disorder charac-
terized by fear of public places and open spaces 
— and how she overcame 
her demons through ther-
apy and comedy, on Feb. 
28 at WORD bookstore in 
Greenpoint. 

“The book deals with my evolution from a 
pretty bold teenager to someone who was house-
bound and afraid to leave her room, even go to the 
bathroom, in college, to someone who eventually 
becomes a standup comedian,” she said.

Benincasa’s tone is easy and conversational, 
and her razor-sharp wit is laced with the kind 
of wise and biting self-deprecation that comes 

only with the confidence of a seasoned come-
dian, though things weren’t always so easy. In 
her late teenage years and into her early twenties, 
Benincasa became plagued by panic attacks, ter-
rified to leave her cramped campus quarters in 
college. It took years for her to muster the courage 
to begin a recovery process that involved much 
medication and therapy — not exactly funny stuff. 
But through her stories — which originated first 
as part of an evolving standup act that she honed 
into a one-woman show, and eventually ended 
up on the pages of her first book — Benincasa 
explores and reflects upon her own fears and 
experiences, and in turning her trauma into com-
edy, pens a hilarious tribute to her former self.

“Comedy is a place where you can be whoever 
you want to be onstage, and you have control over 
your persona,” Benincasa said. “When you’re 
mentally ill, you don’t have control entirely over 
your thoughts, sometimes over your behaviors, 
and certainly the way you appear to the outside 
world. I felt a great sense of power when I was able 
to tweak my horrible experiences into funny ones. 
I felt like I was finally winning.”

Sara Benincasa celebrates “Agorafabulous!” 
at WORD [126 Franklin St. between Milton and 
Noble streets in Greenpoint, (718) 383-0096]. Feb. 
28, 7 pm, free. For info, visit www.wordbrooklyn.
com. 

– Juliet Linderman

A classic — and controversial — play that 
ties Adolf Hitler to Ronald 
Reagan is hitting the stage (er, 

hitting the round) at Brooklyn College 
this month. 

“A Bright Room Called Day,” 
by award-winning playwright Tony 
Kushner, tells the story of the rise of Hitler 
through the eyes of a young actress in the 1980s 
during the AIDS crisis, and how inaction by 
those who could have stopped him paved the way 
for the Holocaust to unfold.

“When Hitler came to power, nobody really 
knew what he was going to do. Nobody took it 
that seriously,” said Mary Beth Easley, artistic 
director of Brooklyn College’s theater depart-
ment. “The whole thing is a call to action,” 

The play illuminates the similarities between 
the inaction of major world powers during Hitler’s 
rise, and the United States’ unwillingness to treat 
or research the disease that killed thousands 
during the heights of the AIDS pandemic of the 
1980s.

The entire play — which will be performed 
in the round, with the audience surrounding 
the actors who are arranged in the center of a 
circle — takes place in a single room. The play 

was controversial when it premiered in 1985 as a 
stunning critique of Ronald Reagan, and will be 
no less tendentious today.

“A Bright Room Called Day” at Walt Whitman 
Theatre [2900 Campus Rd. at Hillel Place in 
Midwood (718) 951-4500] on Feb 23-March 
4, 7:30 pm. $15 for general admission, $12 for 
seniors and $6 for students. For more informa-
tion, visit www.brooklyncenter.com

– Dan MacLeod

Tues.
2/28

Starting
2/23

Alex Battles and the Whisky Rebellion will perform songs from Johnny 
Cash’s iconic San Quentin set at the Bell House on Feb. 24.

Photo by Katie Kovach

Classic Tony Kushner
play ties Reagan to Hitler

Don’t lay off this ‘Whisky!’

Agora-no-bia This opera is 
‘wright’ on!

Fri.
2/24

Actor Marcus D. Harvey in rehearsal for Tony Kushner’s 
play, “A Bright Room Called Day,” which will be onstage 
at Brooklyn College Feb. 23-March 4. 

Photo by Steve Solomonson

Starting
2/23

Melody Moore, pictured here, will star in the opera 
Prima Donna at BAM, arranged and composed by indie 
star Rufus Wainwright, opening Feb. 19.

Photo courtesy of Glenn Petry 
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Four area restaurants double down, Bed Stuy loses bris-
ket, and Carroll Garden’s builds a better burger in this 
week’s scrumptious serving of gossip.

Moo-sic to our ears: The grass-fed patties peddled at new-
comer Burgersmith (which quietly opened for business a 
week ago on the corner of Baltic and Smith Streets, in the old 
Faan space) are enough to make you melt. The cow is ground 
daily at nearby butcher shop Paisanos and griddled on a cast 
iron flat top, before being slapped on special Portuguese 
muffins from Cape Cod. Vegans and pesco-pollo vegetar-
ians will also find their perfect patty — turkey, quinoa-nut-
veggie and seared rainbow trout options all grace the highly 
customizable menu.

Max’d out: Another top-tiered Manhattan joint (see 
Vanessa’s Dumpling House, Meatball Shop, Loreley, and 
Mama’s Food Shop before it) is setting down roots in the 
flourishing foodie haven of Williamsburg. The Wall Street 
Journal reports that Max, an established East Village favor-
ite for simple, affordable red sauce Italian, is shuttering its 
original Avenue B spot and bringing penne and polpetti to 
Driggs Avenue this spring. 

Give me some honey: 
In other expansion news, 
cozy Cobble Hill café 
Ted and Honey has 
opened a spacious new 
eatery called BLDG 92 at 
the Brooklyn Navy Yard 
Center. They now have 
a full-fledged catering 
division as well — Parker 
Red Culinary Events — 
which exclusively sup-
plies food to the 8,000 
square food event space. 
Caramelized banana and 
maple oatmeal for every-
one!

Happy trailers: 3rd Ward’s bygone Goods truck, a restored 
1946 trailer that briefly peddled burgers, dogs, and fried 
green tomato sandwiches on the corner of Metropolitan 
Avenue and Lorimer Street, will see new life as an art deco-
styled Mexican eats truck called Zona Rosa. According to 
dnainfo.com, the owners of Mesa Coyoacan will serve tacos 
and margaritas to Williamsburg revelers late into the night.

Set in stone: Brownstoner reports that Slope fave Stone Park 
Café is expanding into the shuttered Pizza Rustica space next 
door, opening a catering hall for scheduled, special events. 
We presume that doesn’t include emergency brunches for 
four at 12:30 pm on a Sunday morning. 

Do the brew: Our friends at The Local (hey there, Kuntzman!) 
report that the DeKalb Market will boast a brand new 
wine-and-beer license when it reopens this spring. Cheeky 
Sandwiches, Robicelli’s cupcakes, indie designer duds and 
now craft suds too? Forget the Fulton Mall, come April, 
we’re not leaving Willoughby Street.

So meaty: Bay Ridge’s Burger Bistro has ruled the neighbor-
hood’s ground-protein scene since 2010 — think antelope, 
elk, kobe, veal osso bucco, shrimp scampi, and of course, 
donut — so it was only a matter of time before Brownstone 
Brooklyn angled for a taste. Park Slope will add to its grow-
ing bounty of culinary riches with a 1,000 square foot Fifth 
Avenue outpost this March.

RestauRant Gossip
By saRah ZoRn

Chris Ted Jackson (with his child Sofie 
Jackson), owner of Ted and Honey cafe 
in Cobble Hill, recently opened an eat-
ery in the Brooklyn Navy Yard Center.

Photo by Bess Adler

It’s a Bath Beach pork party
By Sarah Zorn

Call it a farewell to the flesh.
Two fun-fueled weeks of music, 

dancing, debauchery, and general 
gastronomic excess, Carnevale — which 
has been celebrated in Italy since ancient 
times — is the perfect way for the faithful 
to gear up for the rigors of Lent, and share 
in the spoils of the family pig before a long, 
40-day fast. 

Can’t afford a trip to Italy? Modern 
day celebrants — and those just looking 
for a good excuse to eat copious amounts 
of animal product — have been flocking 
to Tommaso Restaurant in Bath Beach for 
years. 

“This is my 40th run-around,” said 
chef/owner Tommaso Verdillo, who duti-
fully greets each season by dusting off his 
Pagliacci costume, decking out the dining 
room with vividly colored balloons and tra-
ditional masks, and heading to the kitchen 
to prepare fantastic, pork-tastic feasts.

“Carnevale is so wonderful, because it’s 
a moment of true gaiety in the harshness 
of winter,” he added. “That’s what keeps 
people coming back year after year, along 
with the food, the tradition, and the authen-
ticity of it all.”

Translation — go hungry, go with friends, 
and don’t go looking for vegetables.

The formidable prixe-fixe includes a 
waistband-busting spread of 15 family-
style appetizers, an individual pasta/soup 
course, a protein, and a dessert; most 
dishes prominently feature the Other White 
Meat.

Think tender-skin braised with cabbage, 
pork-stuffed rice balls, porchetta sand-
wiches, protein-packed lasagna, veal rolled 
with pancetta and a heady minestra soup 
with noodles and broad beans, redolent of 
long-simmered bones.

Even dessert is a carnivore’s delight 

— a creamy chocolate pudding called san-
guinaccio, which comes thickened with 
blood — (beef, not pork). Just like old 
times!

The star of the banquet, however, is a 
whole roasted suckling pig, smiling tooth-
ily from its perch of oranges and lettuce. 

The little porker shares center stage 
with Verdillo himself, a Juilliard-trained 
opera singer who regales guests with 
arias between courses. A little “Finiculi, 
Finicula” with your antipasti, anyone?

“What gets me excited is that I can keep 
a tradition, which in turn, gets people in 
contact with their roots; their raison d’etre,” 
Verdillo said. 

“This is my raison d’etre,” he added. “I 
don’t want to just sell veal cutlet parmesan 
and fettuccine alfredo —not that there’s 
anything wrong with that, but it doesn’t 
make me feel like I’ve done something; am 
continuing something. This celebration is 
important to people, and that means more 
to me than anything else.”

Carnevale at Tommaso’s Restaurant 
[1464 86th St. between 14th Avenue and 
Bay Seventh Street in Bath Beach, (718) 
236-9883]. Reservations from 5 pm–10 pm 
through February 21st, $40 a person on 
weekdays, $45 on Friday and Sunday, and 
$50 on Saturday and Tuesday.

This moonshine’s chock full of chocolate
By Kate Briquelet

When life gives you 
leftover cocoa 
husks, make choc-

olate moonshine!
Kings County Distillery 

has released a new, no-
nonsense corn whiskey that 

tastes like bitter dark choc-
olate in a bottle — taking 

its award-winning but tangy 
hooch to another, more sumptu-

ous level.
Co-founder Colin Spoelman 

said that the recipe was born after 
his crew visited Mast Brothers, a 
Williamsburg chocolate maker, 
and eyed a gratis bushel of husks 
— a crumbly byproduct of their 
bars that’s often used for mulch.

“We stuffed them in a bottle 
and knew we were onto some-
thing,” Spoelman said. “I’m usu-
ally skeptical of anything fla-
vored or infused, but this was just 
so good.”

There’s no sugar or milk added 
to this muddy mountain dew, and 

Spoelman is counting on drink-
ers to find the best mixers. He 
suggests adding it to coffee or 
sipping it slowly for a postpran-
dial treat.

“It’s good for someone who 
either likes whiskey or chocolate 
— which includes most people,” 
Spoelman said. “There’s not a 
whole lot else like it out there.”

The brown lightning sells for 
about $20 and is part of a 2,000-
bottle test run. For info, visit 
kingscountydistillery.com.

Terroir wine bar to replace Great Lakes
By Natalie O’Neill

Great Lakes dried up, but 
its Park Slope storefront 
won’t stay barren for 

long.
An upscale wine bar will 

open in the paint-chipped 
building that once housed 
Great Lakes Bar in Park Slope, 
replacing Midwestern hipsters 
with Manhattan sipsters.

Owners of Terroir — a 
mini vino-shilling empire that 
boasts locations in Tribeca, the 
East Village and Midtown — 
will open their first Brooklyn 
outpost on Fifth Avenue and 
First Street.

Co-owner Marco Canora 
said he and partners chose the 
recently shuttered space for 

two reasons: They’re impressed 
with neighborhood’s top-quali-
ty restaurants and food culture, 
and they’re excited to finally 
run a bar in a building with no 
upstairs neighbors (welcome to 
Brooklyn, boys!).

“It’s cool to think about: 
The whole space is ours,” he 
said. “And we really love that 
corner of the neighborhood.”

Great Lakes, a low key, 
Midwestern-inspired dive, 
closed after 15 years of sling-
ing pints to the sound of a killer 
jukebox in early December of 
last year after the landlord raised 
the rent, bartenders told us.

The venue has sat empty 
since and was tagged with white 
graffiti last month, prompting a 
few gripes from neighbors.

Canora and partners will 
now open the self-dubbed “elit-
ist wine bar for everyone,” 
offering $6 glasses of Malbec, 
Soave and Cotes du Rhone by 
this summer. 

They’ll also redesign the 
place using Park Slope history 
as inspiration and will offer 
dishes such as grilled calamari 
with chickpeas and veal meat-
balls.

“We’re thrilled,” Canora 
said.

Marco Canora, owner of Terroir 
Wine Bar in Manhattan, is jazzed to 
cross the West River and settle into 
Terroir’s new Brooklyn outpost in 
Park Slope, where the Great Lakes 
Bar used to be.

Photo by Stefano Giovannini

Tomasso’s Restaurant owner Tommaso Verdillo 
dons a festive  costume — hand-made by his sister 
— and shows off a roast suckling pig at his annual 
Carnevale celebration in Bath Beach.

Photo by Alice Proujansky
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St. Luke’s Theatre, 308 W 46th St Thur 7 pm, Sat 1:30 & 4:30 pm, Sun 4:30 pm
Telecharge.com 212.239.6200  

SistasTheMusical.com  
Special rates for groups call 212.977.5925 

“A Winner!”  
− NY Beacon

WINNER 2011
Midtown International 

 �eatre Festival

“Sweet and Sassy!”  
− NY Times

A joyous musical celebration of African-American  
women from Bessie Smith to Mary J. Blige

Join us for our Thursday Post Show Talk Backs featuring surprise 
celebrity guests.  More info at SistasTheMusical.com

SHOW DATES

Feb. 24, 25 & March 2, 3 @ 8 pm
Feb. 26 & March 4 @ 8 pm

St. Patricks Auditorium
9511 4th Avenue

Directed by Dawn Barry Hansen

TICKETS

$15 Adults
$12 Seniors/Students under 21/Children

EMAIL: NCT@NCTheaterNY.com PHONE: 718.482.3178
ONLINE: www.NCTheaterNY.com

Narrows Community Theater Presents the 
Cast of Agatha Christie’s “The Unexpected 

Guest” Starting February 24, 2012

Imagine a foggy night. A stranger’s car 
breaks down, so he enters the Warwick 
home looking for help only to find the owner 
Richard Warwick dead and his young wife 
holding a gun. Well, the murderer seems 
obvious doesn’t it? Or, does it?  Anyone 
familiar with Agatha Christie’s writing 
knows that the culprit is never obvious, 
but, is only revealed through hauntingly 
captivating dialogue and many twists and 
turns of events.  In typical Christie fashion, 

there is always a surprise ending! The 
murderer could be anyone!

Performances will be held at St. Patrick’s 
Auditorium, 97th Street and 4th Avenue in 
Bay Ridge, Brooklyn. For ticket info and 
play dates call 718-482-3172.

Photo by Jennifer Hansen

Back Row - Michael Ables, Andrew Oppenheim, Alex Carmine, Cliff Hesse, Micah Parker; 
Front Row - Katherine Dutko, Ashley Harris, Mari DeVito, Janet Rhodes

“THE COOLEST SHOW EVER!”

MUSIC IS UNIVERSAL

–Jimmy Fallon, “Late Night with Jimmy Fallon”

“BLUE MAN GROUP MEETS GLEE!”

OVER 
20 MILLION HITS

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

New World Stages, 340 West 50th Street  

VOCA.CourierLife.4.8125x5.375.BW.indd   1 1/20/12   11:38 AM
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1-800-404-CLAW
WWW.JORDANSLOBSTER.COM    NEXT TO TGI FRIDAYS & U.A. MOVIES

LOBSTERS

EX
P.

 2
/2

9/
12

JORDAN’S RETAIL MARKET

FREE 
PARKING

SIZES
AVAILABLE

 
CLAMS TOO

TO AVERAGE OVER
1 1/4

STEAMED
NO LIMIT

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

3 $33F
O
R2 $22F

O
R

4 $44F
O
R 5 $55F

O
R

LOBSTER DINNER $24.95
1 1/4 LB. LOBSTER STEAMED OR BROILED

SALAD OR FRIES

OFFER GOOD THROUGH 2/29/12

EAT IN
OR

Texan breakfast pastries 
make their way to Brooklyn

By Sarah Zorn

Autumn Stanford is the Queen of 
Kolaches.

No clue what a kolache (pronounced 
ko-la-chee) is?

That’ll hardly come as surprise to Stanford 
— the owner of the upcoming Brooklyn Kolache 
Co. in Bed Stuy — whose mission statement is to 
get the borough hooked on the sweet and savory 
Czechoslovakian pastries so popular in her home 
state of Texas.

“Kolache’s are an obsession there — you can 
find them in any donut shop or gas station at 
the side of the road,” Stamford said. “They’re 
made with a slightly sweet, chewy, yeasty dough 
wrapped around fillings like strawberry, cottage 
cheese, poppy seed or cherry, or even ham, egg, 
hot dog, or jalapeno.”

“It’s like an ultra-portable, grab-and-go, self 
contained breakfast sandwich — perfect for New 
York, really,” she added. “I was kind of amazed I 
couldn’t find them anywhere here.”

That’s why Stamford decided to take matters 
into her own hands, signing a lease on a 1,000 
square foot space (with additional backyard) 
with the hopes of opening her own shop by the 
end of March.

“I want to make this a great place for the 
neighborhood,” Stamford said. “One that can be 
used for meet-ups and community board meet-
ings. A place where moms can put their kids 

down for a second and relax with a good cup of 
coffee and something delicious to eat.”

That being said, Stamford fully expects the 
bulk of her business to come from harried morn-
ing commuters.

“The other thing that makes kolaches perfect 
for New York is that they’re made in advance and 
just kept warm — it’s not like ordering a break-
fast sandwich and having to wait five minutes 
while someone fries the eggs,” she said.

“You can eat these on the run. You can 
eat them on the train. You can order up a few 
kolaches along with a cup of coffee and be out 
the door seconds.”

Brooklyn Kolache Co [520 DeKalb Ave. 
between Skillman Street and Bedford Avenue in 
Bedford Stuyvesant]. For more info, visit www.
brooklynkolacheco.com.

A whole lotta kolaches: Autumn Stanford, owner of the 
Brooklyn Kolache Company, shows off her homemade 
savory and sweet kolaches.

Photo by Elizabeth Graham

inside. This Asian-fusion reimagining of the Brussels sprout is 
indicative of the vegetable’s resurgence: it’s crept its way into 
every cuisine.

Chuko [552 Vanderbilt Ave. at Dean Street in Prospect Heights, 
(718) 576-6701]

The Vanderbilt, $5
There’s a reason the Vanderbilt’s 

Brussels are perhaps the most 
celebrated in Brooklyn. These 
little guys are halved and 
lightly deep fried, leaving the 
outside leaves hot, crisp and 
oily, and the insides warm 
and tender, but never too 
soft. Then, they’re tossed in 
a vinaigrette made with 

Sriracha, honey and fresh 
lime, with a spare sprin-

kle of cilantro and 
sesame seeds ontop. The 

Sriracha kick lingers on the 
tongue, and in the back of the throat, just long enough to 
bring some heat, while the honey and lime complement each other, 
creating a versatile flavor trajectory that includes sweet, spicy, 
salty, smoky, and sour at once. 

The Vanderbilt [570 Vanderbilt Ave. at Bergen Street in 
Prospect Heights, (718) 623-0570]

Prime Meats, $7
In typical Prime Meats fashion, these beautiful Brussels are 

tossed with — you guessed it — 
bacon. But that’s not all: these 
pan-fried Brussels served 
with a liberal sprinkle 
of thick, savory, smoky 
bacon bits are also gener-
ously adorned with plump 
pink pomegranate seeds, 
adding a sweet, sour and 
fresh pop to every bite.

Prime Meats [465 Court 
St. at Luquer Streets in Carroll 
Gardens, (718) 254-0327]

Vinegar Hill House, $8
Everything at Vinegar 

Hill House is scrumptious, 
and the tender, lightly 

fried Brussels sprouts 
are no exception. 
Slathered in thick, 

tangy whole-
grain mustard 
and topped with 
toasted hazelnuts, 
these Brussels 
are satisfying and 
flavorful without 

being too heavy or overpow-
ering; the perfect side to any 

dish. But take warning: you might not want to share.
Vinegar Hill House [72 Hudson Ave. between Front and Water 

streets in Vinegar Hill, (718) 522-1018]

No. 7, $6
Brussels sprouts with 

chili and garlic — simple, 
sophisticated, largely 
absent of bells, whis-
tles, and heavy sauces, 
allowing the integrity 
of the versatile vegeta-
ble to shine. 

No. 7 [7 Greene Ave. 
between Cumberland and 
S. Oxford streets in Fort 
Greene, (718) 522-6370]

Five Leaves, $8
These Brussels sprouts are topped 

with whole pecans that gives this 
dish a toasty, nutty flavor — 

not to mention a serious 
crunch. Additionally, 
these lightly fried mini 
cabbages are tossed 
with a few sprigs of 
salad greens, pro-
viding a healthy and 
fresh-tasting topping 

to this sweet, sticky, 
spicy, mouth-wateringly 

delicious side dish.
Five Leaves [18 Bedford 

Ave. at Lorimer Street in 
Greenpoint, (718) 383-5346]

Continued from page 25
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There’s a reason the Vanderbilt’s 
Brussels are perhaps the most 

celebrated in Brooklyn. These 
little guys are halved and 
lightly deep fried, leaving the 
outside leaves hot, crisp and 
oily, and the insides warm 
and tender, but never too 
soft. Then, they’re tossed in 
a vinaigrette made with 

Sriracha, honey and fresh 
lime, with a spare sprin-

kle of cilantro and 
sesame seeds ontop. The 

Sriracha kick lingers on the 
tongue, and in the back of the throat, just long enough to 
bring some heat, while the honey and lime complement each other, 
creating a versatile flavor trajectory that includes sweet, spicy, 
salty, smoky, and sour at once. 

The Vanderbilt [570 Vanderbilt Ave. at Bergen Street in 
Prospect Heights, (718) 623-0570]

Prime Meats, $7

not to mention a serious 
crunch. Additionally, 
these lightly fried mini 
cabbages are tossed 
with a few sprigs of 
salad greens, pro-
viding a healthy and 
fresh-tasting topping 

to this sweet, sticky, 
spicy, mouth-wateringly 

delicious side dish.
Five Leaves [18 Bedford 

Ave. at Lorimer Street in 
Greenpoint, (718) 383-5346]
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allowing the integrity 
of the versatile vegeta-
ble to shine. 

No. 7 [7 Greene Ave. 
between Cumberland and 
S. Oxford streets in Fort 
Greene, (718) 522-6370]
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lime, with a spare sprin-
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Everything at Vinegar 
Hill House is scrumptious, 

and the tender, lightly 
fried Brussels sprouts 
are no exception. 
Slathered in thick, 

tangy whole-
grain mustard 
and topped with 
toasted hazelnuts, 
these Brussels 
are satisfying and 
flavorful without 

being too heavy or overpow-
ering; the perfect side to any 

dish. But take warning: you might not want to share.
Vinegar Hill House [72 Hudson Ave. between Front and Water 
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$5.00 OFF ANY VEGAN 
OR ORGANIC PIE

with this ad.

Organic & Vegan Pies 
Available

WHOLE WHEAT & 
GLUTEN-FREE PIES AVAILABLE

of Park Slope

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

551 Fourth Ave, Park Slope (Between 15th & 16th Streets)  (718) 369-0044
www.johnnyhollywoods.com
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LA PIAZZA PIZZERIA
229 Prospect Park West (near Windsor Place) Windsor Terrace

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

Midnight Madness
in Windsor Terrace

UP LATE? 
Head over to La Piazza Pizzeria 

each Friday night for the Midnight 
Madness deal

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

By Colin Mixson

It’s a little slice of history — with an 
artistic twist.

Don’t be surprised if the Brooklyn 
Museum’s 18th and 19th century period 
rooms appear slightly different on Feb. 
24 — as part of its “Playing House” 
exhibit, the museum is allowing its 
prized, historic digs to be transformed 
by four contemporary artists.

“It’s called ‘Playing House’ and so 
it has the silly allusions of young girls 
playing with a doll house,” said curator, 
Barry Harwood, “but these are all very 
serious women artists.” 

Betty Woodman, Ann Agee, Mary 
Lucier and Anne Chu were invited by the 
museum to tour the period rooms; pick 
their favorite; and rearrange, redeco-
rate and redefine them using art 
made specifically for the proj-
ect — the results have 
turned the historic 
chambers inside 
out.

When Agee, for instance, saw 
the museum’s upscale, Victorian 
library and parlor, which are each 
flush with gaudy, gilded carvings 
and velvet curtains, she couldn’t 
resist the urge remake the cham-

bers into something grungier.

“They’re not the prettiest rooms in the 
museum, but they’re the most interest-
ing,” said Agee. “People of the Victorian 
era were just obsessed with beauty and 
with covering things up and those rooms 
are just dripping with decoration. I want-
ed to take away that veneer.”

The Victorian rooms are now lined 
with hand-drawn wallpapers depict-
ing a craftsman’s workshop, complete 
with ceiling pipes, a work sink, and an 
electric fan — a far cry from the bour-
geois appetites of the room’s original 
occupants.

Although there is no set criteria for 
the various “Playing House” projects 
— which have all manifested them-
selves in very different ways — the 
four women were asked to respond to 
their disparate rooms, and then use 
their art to express those reactions.

“The theme is that we would 
respond,” said Woodman. “I think this 
is something that many museums are 
interested in doing and they do it in 
different ways. But I think that the idea 
was, here are these period room, how 
can we have artists today interact with 
them, change the way you see them 
and change the public who come to 
see them.”

Brooklyn Museum [200 Eastern 
Pkwy. near Washington Avenue, (718) 
638-5000] Open Feb. 24 – Aug. 26. 
Free with admission. For info, visit 
www.brooklynmuseum.org

THE BROOKLYN MUSEUM IS REDECORATING
The museum is lending its historical period rooms as canvases from modern artists

Anne Chu’s vulture can be seen 
stalking The Brooklyn Museum’s 
Moorish Smoking Room.

The upscale 19th century Rococo Parlor and Gothic Library Rooms will look decidedly 
less bourgeois on Feb. 24, when Ann Agee utilizes her artwork to convert the rooms 
into a craftsman’s workshop as part of the museum’s “Playing House” exhibit.

Betty Woodman’s modern ceramic 
dinner plates and centerpieces will 
be featured as part of The Brooklyn 
Museum’s “Playing House” exhibit, 
which opens on Feb. 24.
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FRI, FEB. 17
WORKSHOP, FUN FRIDAYS: Chil-

dren get together with friends 
and play video games, draw and 
read. Free. 4 pm. Eastern Park-
way Public Library [1044 Eastern 
Pkwy. at Kingston Avenue in 
Crown Heights, (718) 778-9330], 
www.brooklynpubliclibrary.org. 

MUSIC, WILLIAM HOOKER: 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”: 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. 18
PERFORMANCE

MUSIC, FLEETWOOD MAC 
COVER SHOW: Indie rock 
not-so-supergroup to perform 
Fleetwood Mac’s 1982 album 
“Mirage.” $12. 8 pm. Littlefi eld 
[622 Degraw St. between Fourth 
and Fifth avenues in Gowanus, 
(718) 855-3388], www.little-
fi eldnyc.com. 

THEATER, “FOLLOW THE 
LEADER”: 8:30 pm. See Friday, 
Feb. 17. 

MUSIC, THE JAZZ TWINS: The 
twin Le Boeuf brothers take over 
Sycamore for a night of uncanny 
jazz. $10. 10pm. Sycamore [1118 
Cortelyou Rd. between Stratford 
and Westminster roads in Dit-
mas Park, (347) 240-5850], www.
sycamorebrooklyn.com. 

OTHER
TAX HELP: State Sen. Marty 

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

TAX HELP: Need help with fi ling 
your returns? LIU Brooklyn is 
offering to prepare forms for se-
niors, disabled people and low-
income families. Appointment 
necessary. Bring valid photo ID, 
social security cards for depen-
dents and self; income records 
including W-2s and 1099s and 
if possible last year’s returns. 
Free. 10 am to 2 pm. Long Island 
University [DeKalb and Flatbush 
avenues in Downtown, (718) 
780-4062]. 

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. 

READING, MARTHA SOUTH-
GATE: The author discusses her 
new book “The Taste of Salt.” 
Free. 4 pm. Brooklyn Public 
Library’s Central branch [Flat-
bush Ave. at Eastern Parkway in 
Grand Army Plaza in Park Slope, 
(718) 230-2100], www.brooklyn-
publiclibrary.org.

SUN, FEB. 19
PERFORMANCE

THEATER, “FOLLOW THE 
LEADER”: 8:30 pm. See Friday, 
Feb. 17. 

OTHER
READING, MAIRA KALMAN AND 

MARGARET MCNAMERA: Au-
thors of “Looking at Lincoln” and 
“George Washington’s Birth-
day,” respectively, will celebrate 
President’s Day. Free. 3 pm. 
PowerHouse Arena [37 Main St. 
at Water Street in DUMBO, (718) 
666-3049], www.powerhouse-
arena.com. 

MON, FEB. 20
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 
to 9:15 pm. Prospect Park YMCA 
[357 Ninth St. at Fifth Avenue 
in Park Slope, (718) 768-7100], 
www.ymcanyc.org. 

BINGO NIGHT: Bring your luck. $3. 
6:45 pm. St. Columba RC Church 
- Auditorium [2245 Kimball St. 
Avenue U and Avenue V in Ma-
rine Park, (718) 338-6265]. 

READING, ELLIS AVERY: Author of 
“The Last Nude.” 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. 17. 

TUES, FEB. 21
BINGO NIGHT: 11 am. See Mon-

day, Feb. 20. 
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. 

WORKSHOP, BOOKBINDING FOR 
BEGINNERS WORKSHOP: $25. 
6 pm. WORD [126 Franklin Street 
between Milton and Noble 
streets in Greenpoint, (718) 383-
0096], www.wordbrooklyn.com. 

BEGINNER’S ESL: 6:15 to 9:15 pm. 
See Monday, Feb. 20. 

THEATER, “FOLLOW THE 
LEADER”: 8:30 pm. See Friday, 
Feb. 17. 

WED, FEB. 22
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. 20. 

THEATER, “FOLLOW THE 
LEADER”: 8:30 pm. See Friday, 
Feb. 17. 

THURS, FEB. 23
BLACK MIGRATIONS: Keynote 

speaker Dr. Jo-Ann Graham 
discusses Black History month, 
followed by a performance by 
the Choir and black Theater stu-
dents. Free. 10 am–2 pm. New 
York City College of Technology 
Klitgord Center Auditorium [285 
Jay St. at Tillary Street in Down-
town, (718) 260-5102], www.
citytech.cuny.edu. 

TALK, BLACK MIGRATIONS: A lec-
ture. Free. 10 am. 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, ENGLISH CONVER-
SATION: 1 pm. See Tuesday, 
Feb. 21. 

WORKSHOP, BOOK DISCUSSION: 
For adults; call for titles. Free. 
2 pm. Gravesend Public Library 
[303 Ave. X between West First 
and West Second streets in Gra-
vesend, (718) 382-5792], www.
brooklynpubliclibrary.org. 

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. 18. 

BEGINNER’S ESL: 6:15 to 9:15 pm. 
See Monday, Feb. 20. 

TALK, ALISON BECHDEL: Author 
of “Starting form Paumanok” will 
deliver a lecture. Free. 6:30 pm–
8:30 pm. Long Island University 

[DeKalb and Flatbush avenues 
in Downtown, (718) 488-1624], 
www.brooklyn.liu.edu. 

TALK, ALISON BECHDEL: Interna-
tionally acclaimed lesbian car-
toonist will deliver the Paumanok 
Lecture. Free. 6:30 pm. Long 
Island University [DeKalb and 
Flatbush avenues in Downtown, 
(718) 488-1624], www.brooklyn.
liu.edu. 

THEATER, “FOLLOW THE 
LEADER”: 8:30 pm. See Friday, 
Feb. 17. 

FRI, FEB. 24
TAX HELP: 10 am to 2 pm. See Sat-

urday, Feb. 18. 
WORKSHOP, FUN FRIDAYS: 4 pm. 

See Friday, Feb. 17. 
MUSIC, ESNAVI: 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, “THE UNEXPECTED 
GUEST”: A performance by the 
Narrows Community Theater. 
$20. 8 pm. St. Patrick’s Audito-
rium [97th St. at Fourth Avenue 
in Bay Ridge, (718) 482 3173], 
www.NarrowsCommunityThe-
ater.com. 

THEATER, “FOLLOW THE 
LEADER”: 8:30 pm. See Friday, 
Feb. 17. 

SAT, FEB. 25
PERFORMANCE

THEATER, “THE UNEXPECTED 
GUEST”: 8 pm. See Friday, 
Feb. 24. 

THEATER, “THE UNEXPECTED 
GUEST”: 8 pm. See Friday, 
Feb. 24. 

OTHER
TAX HELP: 9 –11:30 am. See Satur-

day, Feb. 18. 
TAX HELP: 10 am to 2 pm. See Sat-

urday, Feb. 18. 
CITIZENSHIP PREP: 10:30 am–1:30 

pm and 1:30–4:30 pm. See Sat-
urday, Feb. 18. 

CLASSIC COCKTAIL COURSE: 
rum: Learn to make a variety 
of rum cocktails. $45. 5 pm. 
Sycamore [1118 Cortelyou Rd. 
between Stratford and Westmin-
ster roads in Ditmas Park, (347) 
240-5850], www.sycamore-
brooklyn.com.

Who can you always count on when you’re in a 
bind and need a good book? Your neighborhood 
bookstore, of course, whose employees read all 

the newest books before you do. That’s why we’re running 
this semi-regular column featuring must-reads, handpicked 
and written about by the staff at some of our favorite inde-
pendent bookstores in Brooklyn.

The BookMark Shoppe’s pick: “The 
Best American Short Stories of 2011”

“The Best American Short Stories of 
2011” edited by Geraldine Brooks is a 
good choice to read during our short-
est month of the year! When I don’t 
have much free time, short stories are 
a great choice so I can easily pick up 
where I left off. The Best American 
Series chooses top writers to con-
tribute to each of their volumes, 
including mysteries, essays, sports 
writing, and short stories.  My pick 
is in this collection is “Housewifely 
Arts,” by Megan Mayhew Bergman.

— Bina Valenzano, co-owner, The BookMark Shoppe 
[8415 Third Ave. between 84th and 85th streets in Bay Ridge, 
(718) 833-5115].

Greenlight’s pick: “What We Talk 
About When We Talk 
About Anne Frank: 
Stories”

Nathan Englander’s new collec-
tion of stories,”What We Talk About 
When We Talk About Anne Frank,” 
is probably going to be one of the 
most talked about books this season.  
His stories range from the bitter-
sweet (“The Reader”) to the shock-
ing (“Camp Sundown”).  There were 
stories in this new collection that I adored and others 
that left me winded, but I can tell you one thing, it’s a collection 
of work I won’t soon forget.  It’s well-crafted, engaging and 
without a doubt thought-provoking.  Englander will discuss 
this new collection with friend and fellow writer, Colum 
McCann (author of the National Book Award-winning novel, 
LET THE GREAT WORLD SPIN) on Thursday, February 
9th.  I, for one, can’t wait!

— Emily Russo Murtagh, interim events coordinator, 
Greenlight Bookstore [686 Fulton St. between S. Elliott Place 
and S. Portland Avenue in Fort Greene, (718) 246-0200].

WORD’s pick: “The Orphan Master’s Son”
In this great novel set in modern 

North Korea, Johnson has taken bizarre 
Kim Jong Il anecdotes, the horror sto-
ries of defectors, and his own experi-
ences and combined them into a book 
that reminds us that behind the lives 
we can barely understand, there are 
people who want the same things 
we do. Fittingly, it’s darkly funny 
and absurdly serious. When most 
Americans talk about North Korea, 
they talk about how they can’t even 
begin to imagine what it’s like over there — with this 
book, Johnson gives us a good place to start.

— Stephanie Anderson, event manager, WORD [126 
Franklin St. at Milton Street in Greenpoint, (718) 383-0096].

The best reads 
— handpicked by 
Brooklyn’s best 

booksellers

“The Best American Short Stories of 
2011” edited by Geraldine Brooks is a 
good choice to read during our short-
est month of the year! When I don’t 
have much free time, short stories are 

is in this collection is “Housewifely 

Nathan Englander’s new collec-

ing (“Camp Sundown”).  There were 
stories in this new collection that I adored and others 

In this great novel set in modern 
North Korea, Johnson has taken bizarre 
Kim Jong Il anecdotes, the horror sto-
ries of defectors, and his own experi-
ences and combined them into a book 
that reminds us that behind the lives 

begin to imagine what it’s like over there — with this 

Join Maira Kalman, author of “Looking at Lincoln,” for a Presidents’ 
Day reading and party at powerHouse Arena on Feb. 20.

Photo by Rick Meyerowitz
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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 to make 
your reservation today

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

We’re Open For 
Lunch
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GREENHOUSE CAFE

718-989-8952

LUNCH | DINNER | BRUNCH

LIVE MUSIC

KARAOKE

Thursday, February 16 - Paul Dewolfe - 7 pm
Friday, February 17 - Piranha Brothers - 9 pm

 Saturday, February 18 - Frankie Marra - 10 pm
Sunday, February 19 - Presidents Day Weekend

Blues Circus - 9 pm

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

Before or After Your Actual Birthday!

Cappuccino Café

718-989-8951
7721 3rd Avenue

Bay Ridge Brooklyn

718-989-8951
11am - 11pm Sun.–Thurs.

11am - 1am Fri. & Sat.
Free Delivery

Price Includes

Choice of Beverage
Soda, Bottle Water, Coffee, Tea, Cappuccino Cafe

Cafe Club Sandwich-Triple Decker with Ham, Cheese
Turkey Bacon, Lettuce, Tomato with Fresh Cut French Fries
Cafe Burger-Bacon, Cheeseburger with Lettuce, Tomato 
Pickle & Onion served with Fresh Cut French Fries

Grilled Chicken on Nan Bread with Basil and 
Olive Spread, with Garden Greens & Raspberry Vinaigrette

Served with Caesar Salad & Fresh 
Cut French Fries

Turkey and Ham with Swiss 
Cheese served in a Garlic Herb Tortilla

Julienne Sliced Chicken, Bacon Garden 
Greens, Tomato and Honey Dijon Dressing on a Flat Tortilla

Breaded Chicken Fingers, 
Franks, Hot Sauce, Blue Cheese, Lettuce and Diced Tomato, 
Celery served in a Flat Tortilla

Brownie or Cookies

  Y
ou

r P
lace  Our Place

GREENHOUSE CAFE

718-989-8952 GREENHOUSE CAFE

718-989-8952

GREENHOUSE CAFE

718-989-8952

GREENHOUSE CAFE

718-989-8952
 COMPLETE DINNER MENU COMPLETE DINNER MENU

APPETIZER
Soup Du Jour

Fresh Fruit Plate
Eggplant Rolletini
French Onion Soup
Pasta Of The Day
Fried Calamari
Seafood Salad

Stuffed Mushrooms
Cilegine

House Salad
Zuppa De Mussels 

Grand Caesar Salad 
Shrimp Cocktail $5 Extra

Baked Clams $5 Extra

DESSERTS
Brownie  Cheesecake  Apple Strudel  Chocolate Mousse

Vanilla Ice Cream  Vanilla Ice Cream  Sherbert  Fresh Fruit 
Coffee or Tea

ENTRÉES
Roast Loin Of Pork 

With Baconkraut And 
Bass Ale Gravy 

Boneless Chicken Breast
Veal Scaloppini 

Grilled Pork Chop
Marinated Sliced Flank Steak

Broiled Tilapia Oreganata
Rigatoni Broccoli Rabe

Penne Ala Vodka
Vegetable Lasagna
Linguini Primavera 
Lasagna Bolognese
Seafood Linguini

$2500
Plus Tax and Gratuity

$2500

PREMIUM DINNER MENUPREMIUM DINNER MENU
ENTRÉES

$3500
Plus Tax and Gratuity

$3500

APPETIZER
Soup Du Jour

Fresh Fruit Plate
Pasta Of The Day

French Onion Soup
Seafood Salad

Zuppa De Mussels 
Eggplant Rolletini

Stuffed Mushrooms
Cilegine

Fried Calamari
Grand Caesar Salad 

House Salad
Shrimp Cocktail

Baked Clams

Filet Of Sole
JR Seafood Platter

Sautéed Shrimp
Salmon Filet

RJ Mixed Grill
Boneless 14oz. Shell Steak

Filet Mignon - Add $5
Twin Lobster Tails - Add $5

Surf N’ Turf - Add $5

Rack Of Lamb 
For Two

Chateaubriand 
For Two

Seafood Festival 
For Two

$6800
Plus Tax and Gratuity

$6800

All Entrees served 
with Potato or Rice 
& Vegetable Garni

DESSERTS
Peach Melba  Crème Brulee  Brownie Overload  Ice Cream Banana Sundae

Apple Strudel Ala Mode  Fresh Fruit Plate  Whipped Chocolate Mousse  Cheesecake 
Chocolate Musse Pie  Chocolate Mousse Cheesecake  Ice Cream Or Sherbet

Tiramisu
Coffee Or Tea
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190 UNDERHILL WG  
LLC Art. Of Org. Filed  
Sec. Of State of NY  
11/15/2011. Off. Loc.:  
Kings Co. SSNY desig- 
nated as agent upon  
whom process against it  
may be served. SSNY to  
mail copy of process to   
THE LLC C/O Wayne Wa- 
hala, 461 41st Street,  
Brooklyn, NY 11232.  
Purpose: Any lawful act  
or activity.

194 WASHINGTON  
PARK, LLC Art. Of Org.  
Filed Sec. Of State of NY  
11/30/2011. Off. Loc.:  
Kings Co. SSNY desig- 
nated as agent upon  
whom process against it  
may be served. SSNY to  
mail copy of process to   
THE LLC C/O, Erica  
Chow, 194 Washington  
Park, Apt 1, Brooklyn, NY  
11205. Purpose: Real  
Estate Holding Company

MKM I LLC Articles of  
Org. filed NY Sec. of  
State (SSNY) 1/23/12.  
Office in Kings Co. SSNY  
desig. agent of LLC upon  
whom process may be  
served.  SSNY shall mail  
copy of process to 1476  
E. 48th St., Brooklyn, NY  
11234.  Purpose: Any  
lawful purpose.

NEO APTEKA PHARMA- 
CY LLC Articles of Org.  
filed NY Sec. of State  
(SSNY) 7/28/11. Office in  
Kings Co. SSNY desig.  
agent of LLC upon whom  
process may be served.   
SSNY shall mail copy of  
process to 937 Manhat- 
tan Ave., Brooklyn, NY  
11222, which is also the  
principal business loca- 
tion.  Purpose: To oper- 
ate a pharmacy as well  
as any other lawful pur- 
pose.

NORTHEAST SEMIS LLC  
Articles of Org. filed NY  
Sec. of State (SSNY)  
12/16/11. Office in Kings  
Co. SSNY desig. agent of  
LLC upon whom process  
may be served.  SSNY  
shall mail copy of pro- 
cess to c/o Ettelman &  
Hochheiser P.C., 100  
Quentin Roosevelt Blvd.,  
Ste. 401 Garden City, NY  
11530.  Purpose: Any  
lawful purpose.

Notice of Formation of  
65 Eckford Realty LLC,  
Art. of Org. filed Sec’y of  
State (SSNY) 11/14/11.  
Office location: Kings  
County. SSNY designated  
as agent of LLC upon  
whom process against it  
may be served. SSNY  
shall mail copy of pro- 
cess to Howard Smolen,  
Esq., 360 Great Neck  
Rd., Great Neck, NY  
11021. Purpose: any  
lawful activities.

LEGAL NOTICE

 
 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
                                                                                                                                                     

                                                                                                                                                      
                                                                                                                                 

LEGAL NOTICE

123-125 Franklin, LLC.  
Arts. of Org. filed NY Sec.  
of State (SSNY)  
12/27/11. Office in Kings  
Co. SSNY desig. agent of  
LLC upon whom process  
may be served. SSNY  
shall mail process to 543  
Bedford Ave. #310,  
Brooklyn, NY 11211.  
Purpose: Any lawful pur- 
pose.

LEGAL NOTICE

LEGAL NOTICE

LEGAL NOTICE

426 47TH STREET WG  
LLC Art. Of Org. Filed  
Sec. Of State of NY  
11/15/2011. Off. Loc.:  
Kings Co. SSNY desig- 
nated as agent upon  
whom process against it  
may be served. SSNY to  
mail copy of process to   
THE LLC C/O Wayne Wa- 
hala, 461 41th Street,  
Brooklyn, NY 11232.  
Purpose: Any lawful act  
or activity.

LEGAL NOTICE

LEGAL NOTICE

LEGAL NOTICE

LEGAL NOTICE

Notice of Formation of  
COHEN FASHION OPTI- 
CAL STORE NO. 282,  
LLC. Arts. of Org. filed  
with Secy. of State of NY  
(SSNY) on 01/20/12. Of- 
fice location: Kings  
County.  Princ. office of  
LLC: 1710 Pitkin Ave.,  
Brooklyn, NY 11212.  
SSNY designated as  
agent of LLC upon whom  
process against it may be  
served. SSNY shall mail  
process to Susan Gold- 
berg, c/o Cohen’s Fash- 
ion Optical, 100 Quentin  
Roosevelt Blvd., Ste.  
400, Garden City, NY  
11530. Purpose: Any  
lawful activity.

Notice of Formation of  
EL DORADO FILM, LLC.  
Arts. of Org. filed with  
Secy. of State of NY  
(SSNY) on 01/31/12. Of- 
fice location: Kings  
County.  SSNY designat- 
ed as agent of LLC upon  
whom process against it  
may be served. SSNY  
shall mail process to the  
LLC, 205 W. 25th St.,  
Ste. 504, NY, NY 10001.  
Purpose: Any lawful ac- 
tivity.

Notice of Formation of  
EVS 53 LLC. Arts. of Org.  
filed with Secy. of State  
of NY (SSNY) on  
11/25/11. Office loca- 
tion: Kings County.  SSNY  
designated as agent of  
LLC upon whom process  
against it may be served.  
SSNY shall mail process  
to the LLC, 575 Madison  
Ave., 23rd Fl., NY, NY  
10065. As amended by  
Cert. of Amendment filed  
with SSNY on 01/18/12,  
the name of the LLC is:  
EVS 6TH ST LLC. Pur- 
pose: Any lawful activity.

LEGAL NOTICE

NOTICE OF FORMATION  
of Brooklyn Estate Hold- 
ing LLC Articles of Or- 
ganization filed with Sec- 
retary of State of NY on  
12/09/11.  Office loca- 
tion: Kings County.  SSNY  
has been designated as  
an agent upon whom  
process against the LLC  
may be served.  The ad- 
dress to which SSNY  
shall mail a copy of any  
process against the LLC  
is to: The LLC, 849 57th  
St. Brooklyn, NY 11220   
Purpose: To engage in  
any lawful activity.

LEGAL NOTICE

LEGAL NOTICE

LEGAL NOTICE

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC). Name: ABLE  
STRANGERS LLC. Arti- 
cles of Organization filed  
with Secretary of State of  
New York (SSNY) on  
10/14/2011. Office loca- 
tion: Kings County. SSNY  
designated as agent of  
LLC upon whom process  
against it may be served.  
SSNY shall mail copy of  
process to: MARK H. PA- 
LERMO 246 GARFIELD  
PLACE BROOKLYN, NY  
11215. Purpose: any  
lawful purpose.

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC). Name: DIOLEA   
LLC. Articles of Organiza- 
tion filed with Secretary  
of State of New York  
(SSNY) on 06/08/2011.  
Office location: Kings  
County. SSNY designated  
as agent of LLC upon  
whom process against it  
may be served. SSNY  
shall mail copy of pro- 
cess to:THE LLC 1965  
86TH STREET BROOK- 
LYN, NY 11214. Pur- 
pose: any lawful purpose.

LEGAL NOTICE

LEGAL NOTICE

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC). Name: GOLDEN  
GOONZ ENTERTAINMENT  
LLC. Articles of Organiza- 
tion filed with Secretary  
of State of New York  
(SSNY) on 01/09/2012.  
Office location: Kings  
County. SSNY designated  
as agent of LLC upon  
whom process against it  
may be served. SSNY  
shall mail copy of pro- 
cess to: STEVE KALIKH- 
MAN 1625 EMMONS  
AVENUE  APT. 4U  
BROOKLYN, NY 11235.  
Purpose: any lawful pur- 
pose.

LEGAL NOTICE

LEGAL NOTICE

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC). Name: HAND- 
FUL CAFE LLC. Articles of  
Organization filed with  
Secretary of State of New  
York (SSNY) on  
09/20/2011. Office loca- 
tion: Kings County. SSNY  
designated as agent of  
LLC upon whom process  
against it may be served.  
SSNY shall mail copy of  
process to: C/O UNITED  
STATES CORPORATION  
AGENTS, INC. 7014 

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC) 56 PIERREPONT  
STREET LLC, Articles of  
Organization filed with  
Secretary of State of New  
York (SSNY) on  July 18th,  
2011. Office location:  
Kings County. SSNY des- 
ignated as agent of LLC  
upon whom process  
against it may be served.  
SSNY shall mail copy of  
process to: PATRICIA  
PERLMAN 186 Montague  
Street, FL 4, Brooklyn,  
NY 11201. Purpose: any  
lawful purpose.

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC). Name: ZOE  
RYDER WHITE CONSULT- 
ING, LLC. Articles of Or- 
ganization filed with Sec- 
retary of State of New  
York (SSNY) on  
12/23/2011. Office loca- 
tion: Kings County. SSNY  
designated as agent of  
LLC upon whom process  
against it may be served.  
SSNY shall mail copy of  
process to: THE LLC 587  
11TH ST BROOKLYN, NY  
11215. Purpose: any  
lawful purpose.

NOTICE OF FORMATION  
OF LIMITED LIABILITY  
COMPANY. NAME: TAM- 
BER LLC. Articles of Or- 
ganization were filed with  
the Secretary of State of  
New York (SSNY) on  
11/17/11. Office loca- 
tion: Kings County. SSNY  
has been designated as  
agent of the LLC upon  
whom process against it  
may be served. SSNY  
shall mail a copy of pro- 
cess to the LLC, c/o Rob- 
ert Aloisi, 8765 25th  
Avenue, Brooklyn, New  
York 11214. Purpose:  
For any lawful purpose.

LEGAL NOTICE

LEGAL NOTICE

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

LEGAL NOTICE

LEGAL NOTICE

LEGAL NOTICE

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC). Name: JAZZY  
AFFAIRS LLC. Articles of  
Organization filed with  
Secretary of State of New  
York (SSNY) on  
12/13/2011. Office loca- 
tion: Kings County. SSNY  
designated as agent of  
LLC upon whom process  
against it may be served. 

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC). Name: FLASH  
FUNDING LLC. Articles of  
Organization filed with  
Secretary of State of New  
York (SSNY) on  
01/11/2011. Office loca- 
tion: Kings County. SSNY  
designated as agent of  
LLC upon whom process  
against it may be served.  
SSNY shall mail copy of  
process to: FLASH FUND- 
ING LLC 410 EAST 3RD  
STREET BROOKLYN, NY  
11218. Purpose: any  
lawful purpose.

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC). Name: 676  
PUTNAM LLC. Articles of  
Organization filed with  
Secretary of State of New  
York (SSNY) on  
12/16/2011. Office loca- 
tion: Kings County. SSNY  
designated as agent of  
LLC upon whom process  
against it may be served.  
SSNY shall mail copy of  
process to: AUDRA J.  
BARROWN, ESQ. 755  
EAST 81ST STREET  
BROOKLYN, NY 11236.  
Purpose: any lawful pur- 
pose.

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC). Name: HAIR  
PENN STUDIO LLC. Arti- 
cles of Organization filed  
with Secretary of State of  
New York (SSNY) on  
11/10/2011. Office loca- 
tion: Kings County. SSNY  
designated as agent of  
LLC upon whom process  
against it may be served.  
SSNY shall mail copy of  
process to: THE LLC  
LOUIZA M. THOMPSON  
767 VAN SICLEN AVE- 
NUE BROOKLYN, NY  
11207 BROOKLYN, NY  
11236. Purpose: any  
lawful purpose.

LEGAL NOTICE

LEGAL NOTICE

SSNY shall mail copy of  
process to: THE LLC  
1621 PROSPECT PLACE  
APT 3A BROOKLYN, NY  
11233. Purpose: any  
lawful purpose.

LEGAL NOTICE

LEGAL NOTICE

LEGAL NOTICE

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC). Name: SHEKI- 
NAH ARK LLC. Articles of  
Organization filed with  
Secretary of State of New  
York (SSNY) on 

Notice of Formation of  
MINICAR, LLC. Arts. of  
Org. filed with Secy. of  
State of NY (SSNY) on  
01/11/12. Office loca- 
tion: Kings County.   
Princ. office of LLC: 284  
Grand St., Brooklyn, NY  
11211. SSNY designated  
as agent of LLC upon  
whom process against it  
may be served. SSNY  
shall mail process to the  
LLC at the addr. of its  
princ. office. Purpose:  
Any lawful activity.

Notice of Formation of  
NEW YORK CHOICE  
CARE PLAN LLC. Arts. of  
Org. filed with Secy. of  
State of NY (SSNY) on  
02/01/12. Office loca- 
tion: Kings County.   
Princ. office of LLC:  
1410 Pitkin Ave., Brook- 
lyn, NY 11233. SSNY  
designated as agent of  
LLC upon whom process  
against it may be served.  
SSNY shall mail process  
to the LLC at the addr. of  
its princ. office. Purpose:  
Any lawful activity.

NOTICE OF FORMATION  
OF PROFESSIONAL SER- 
VICE LIMITED LIABILITY  
COMPANY. NAME:  
BARKER FREEMAN DE- 
SIGN OFFICE ARCHI- 
TECTS, PLLC. Articles of  
Organization were filed  
with the Secretary of  
State of New York (SSNY)  
on 01/06/12. Office lo- 
cation: Kings County.  
SSNY has been designat- 
ed as agent of the PLLC  
upon whom process  
against it may be served.  
SSNY shall mail a copy of  
process to the PLLC, 104  
Vanderbilt Street, Brook- 
lyn, New York 11218.  
Purpose: For the practice  
of the profession of Ar- 
chitecture.

LEGAL NOTICE

LEGAL NOTICE

12/12/2011. Office loca- 
tion: Kings County. SSNY  
designated as agent of  
LLC upon whom process  
against it may be served.  
SSNY shall mail copy of  
process to: PEARL GLAS- 
GOW 535 BARBEY  
STREET BROOKLYN, NY  
11207. Purpose: any  
lawful purpose.

LEGAL NOTICE

LEGAL NOTICE

LEGAL NOTICE

Notice of Formation of  
Schwartz Family Realty  
Co., LLC.  Arts. of Org.  
filed with Secy. of State 

NOTICE OF FORMATION  
of YIFTACH LAW FIRM,  
LLC. Art. of Org. filed  
w/Secy. of State of NY  
(SSNY) on 10/28/11. Of- 
fice location: Kings  
County. SSNY designated  
as agent for service of  
process. SSNY shall mail  
process to 770 Lefferts  
Ave. #C3L, Bklyn, NY  
11203. Purpose: Any  
lawful activity.

Notice of Qualification  
of Triangle Oaks Manag- 
ers LLC.  Authority filed  
with NY Dept. of State on  
12/19/11.  Office loca- 
tion: Kings County.  LLC  
formed in DE on  
12/8/11.  NY Sec. of  
State designated agent of  
LLC upon whom process  
against it may be served  
and shall mail process to  
the principal business  
addr.: 54 8th Ave.,  
Brooklyn, NY 11217.  DE  
addr. of LLC: c/o The  
Corporation Trust Co.,  
1209 Orange St., Wilm- 
ington, DE 19801.  Cert.  
of Form. filed with DE  
Sec. of State, P.O. Box  
898, Dover, DE 19903.   
Purpose: all lawful pur- 
poses.

Notice of Qual. of Glu  
Agency LLC. filed with  
Sec of State NY (SSNY):  
12/13/11. Office in Kings  
County. Formed in DE:  
9/22/11. SSNY designat- 
ed agent of LLC upon  
whom process against it  
may be served & shall  
mail process to: 390  
Prospect Ave # 1L,  
Brooklyn, NY 11215. For- 
eign add: 1521 Concord  
Pike # 303, Wilmington,  
DE 19803. Arts. of Org.  
filed with De Division Of  
Corporations, 401 Feder- 
al St Ste 4, Dover, DE  
19901. Purpose: Gener- 
al.

LEGAL NOTICE

of NY (SSNY) on 1/3/12.   
Office location: Kings  
County.  SSNY designat- 
ed as agent of LLC upon  
whom process against it  
may be served.  SSNY  
shall mail process to: The  
LLC, 5312 New Utrecht  
Ave., Brooklyn, NY  
11219.  Purpose: any  
lawful activities.

LEGAL NOTICE

LEGAL NOTICE

LEGAL NOTICE
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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 2/23/12. 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
1-800 - 450 - 3129

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!
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2007 FORD

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

$11,298
*

2007 FORD

FOCUS SES
Automatic
Transmission,
A/C, 52K Mi,
Stk#6264F$9,780

*

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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• ‘It’s nice to play again. Basketball 
is like our getaway, it takes us 
away from everything.’

• ‘I’m planning to 
win this as long 
as we can.’

BY ZACH BRAZILLER
Talk about a perfect 10!
East New York’s Thomas Jeffer-

son High School’s Orange Wave, who 
started out as an inexperienced and 
unknown team, has crashed down on 
its competition this season, capping a 
10-game winning streak with a 66–62 
victory over Bedford Stuyvesant’s 
Boys and Girls High School during 
Saturday’s Brooklyn borough fi nal at 
York College in Queens.

“This proves we’re really No. 1,” 
Jefferson swingman Thaddeus Hall 
said after the No. 1 Orange Wave won 
its fi rst borough title since the Public 
School Athletic League organized the 
format 11 years ago. “It’s not a fl uke.”

Hall, a gifted 6-foot-4 senior, was 
brilliant, pouring in 32 points — Jef-
ferson coach Lawrence (Bud) Pollard’s 
number in his playing days and a sea-
son-high — grabbing 13 points and do-
ing fi ne work defensively on Boys and 
Girls standout Leroy (Truck) Fludd.

“He has the fi re you can’t [teach], 
that, ‘I’m not losing, it’s my senior 
year,’ ” the coach said. “When he came 
back [from a back injury], he said 
we’re not losing anymore. He backed 
it up. He talked the talk and he walked 
the walk.”

Hall almost single-handedly lifted 
Jefferson (21–5) out of a 14-point, 
third-quarter defi cit. The uncommit-
ted senior southpaw scored 21 points 
in the second half with a mix of furi-
ous drives to the hoop and smooth 
jump shots. He scored seven points in 
a game-turning 21–4 run bookending 
the end of the third quarter and start 
of the fourth and gave Jefferson the 
lead for the fi nal time with two free 
throws with 33.3 seconds left.

“Today he carried the team on his 
back,” said reserve guard Rashard 
Moody, who was signifi cant in his 
own right, scoring 13 points and add-
ing fi ve assists off the bench. “He took 
over the game.”

Hall has enjoyed his best perfor-
mances against rivals Boys High and 
Lincoln — nationally recognized pro-
grams that have combined to win the 

last six city titles. He put up a com-
bined 51 in wins over the two late in 
the regular season.

He took particular pride in taking 
on Fludd, the uncommitted Kanga-
roos star who led Boys High to a 37–25 
halftime lead with 14 points.

Hall used his length and quick-
ness against the physical Fludd, going 
around him and shooting over him. 
Whereas Hall was unconscious, Fludd 

managed just six points in the fi nal 
two quarters, though he did make big 
jump shots late in the fourth quarter.

“I’m the best player in the city — 
I’m going to keep saying it,” boasted 
Hall, who doesn’t count modesty as a 
character trait. “Truck can’t guard 
me; I don’t know why he keeps trying 
to guard me. He’s too slow.”

Jefferson started remarkably slow 

BY JOSEPH STASZEWSKI
The Medgar Evers Cou-

gars relay team won their 
second straight crown on 
Feb. 11 — thanks to star 
junior Kadecia “the bul-
let” Baird, who owns the 
fourth fastest relay time 
in the country. 

Baird’s teammates 
had slimmed Benjamin 
N. Cardozo High School’s 
lead with each leg at the 
Millrose Games, so when 
Baird took the baton she 
was well within striking 
distance of the Judges’ 
Alexis Panisse.

“We knew Cardozo 
was going to put their 
strongest leg to lead 
off,” Baird said. “All we 
wanted to do was to keep 
it close so I could bring 
the victory home.”

Baird, who is nation-
ally ranked at complet-
ing the 400-meter dash at 
55.60, overtook Panisse 
immediately on the back 
straightway and never 
looked back. The Cou-
gars team of Baird, Paige 
Thompson-Charles, Ash-
ley Tasher and Ja’Nai 
Cameron won with a time 
of 3:51.46, their fastest 

of the season to win the 
Public School Athletic 
League girls four-by-400 
meter relay at the Ar-
mory.

Cardozo’s team of 
Lateisha Philson, Akayla 
Anderson, Sabrina South-
erland and Panisse were 
second in 3:52.37. Port 
Richmond was third in 
3:57.63.

“All these girls will be 
back for next year,” Med-
gar Evers coach Shaun 
Dietz said. “I’m planning 
to win this as long as we 
can.”

One of those runners, 
Cameron, is just a fresh-
man. She earned her spot 
in the team early in the 
season after performing 
well at the Bishop Lough-
lin Games in December 
and hasn’t disappointed. 

“I just went out,” Cam-
eron said. “As soon as I 
got the baton I knew I had 
to move because the kids 
on my leg are strong.”

Cardozo was running 
with a tired team. Pa-
nisse, who was in third 
at one point, fi nished 
seventh in the mile and 

— Nazareth’s Sadie Edwards — Medgar Evers coach Shaun Dietz

Continued on Page 39

Medgar Ever’s Kadecia Baird takes her team to the fi nish line dur-
ing the girls relay at the Millrose Games. Photo by William Thomas

Thomas Jefferson’s Thaddeus Hall scored a season-high 32 points in the Orange Wave’s 
66—62 victory over Boys and Girls in the Brooklyn fi nal on Saturday. Photo by Denis Gostev

Medgar Evers wins 
Millrose Games

Jefferson rides 10-game 
streak all the way to title

Continued on Page 39
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BY MIKE MCAVOY
Clinton Hill’s Bishop 

Loughlin made one thing 
clear on Saturday night in 
its Lady Falcons Coaches vs. 
Cancer matchup with Car-
dinal Spellman: if a team is 
looking to run with the Li-
ons, they will get eaten.

Loughlin defeated Spell-
man, 65–54, behind 21 points 
from Ayana Ratliff and 18 
points from Imani Tate at 
Bishop Ford.

A bulk of these points 
came in Loughlin’s transi-
tion game, feeding off it’s 
tough defense. Both Spell-
man and Loughlin opened 
up with the press, but 
Loughlin’s seemed to shake 
Spellman completely off its 
game.

After trading baskets for 
the initial four minutes of 
the fi rst quarter, Loughlin 
went on a 13–0 run to end 
the fi rst, putting the Lions 
ahead 22–10. This run was 
sparked by the gritty de-
fense of Tate and Ratliff, 
who were responsible for all 
13 points during the spurt.

“I was telling [Tate] —  
stay focused and get out in 
transition,” Loughlin coach 
Kasim Alston said. “Stay 
in the game even if the ball 
doesn’t get swung to you.”

Alston explained how 
he wanted his team to feed 
off of its defense, get out in 
transition, and rotate the 
ball. His team followed the 
game plan laid out.

“That’s our team, they’re 
bigger than us so we wanted 
to get out and run instead of 
setting up in half court sets 
because we knew we would 
keep getting blocked,” Tate 
said.

Tate, who always plays 
with a full motor, often fi nds 
herself on the ground more 
than she’s standing up. She 
likes to leave everything out 
on the fl oor, and the more 
she gets knocked down the 
quicker she gets up.

“I’m used to getting hit 
when we’re running and 
going to the basket, that’s 
just how I play,” Tate said. 
“I like it.”

Once Spellman coach 
Jane Morris pulled off the 
press, her team seemed to 
settle down in the second 
half.

“We had to take the press 

off if we had any hopes of 
keeping them from running 
and to force them into a half-
court set,” Morris said.

After doing this, Spell-
man was able to slow down 
Loughlin and keep it on the 
outside, eliminating easy 
baskets.

Spellman’s senior Onia 
Webb, a Northeastern re-
cruit, fi nished with 12 points 
and added six blocks in the 
second half once the defen-
sive change was made. Joye 
Tirado added 16 points for 
Spellman, who was off the 
entire game from a shooting 
standpoint.

“We had an OK shooting 
day, we’ve defi nitely had 
better,” Morris said. “Some 
of these girls are usually 
good for another 10 points, 
but that’s Loughlin’s de-
fense, it makes you uncom-
fortable.”

Alston feels this is the 
type of motivating game his 
team needs heading into its 
fi nal two league games and 
then the playoffs. However, 
though he was proud of the 
performance, Alston still 
thinks the Lions need some 
work in order to reach their 
full potential.

“When we get a big lead 
like we did today, we be-
come relaxed too much,” he 
said. “We need to keep up 
the intensity and not let up, 
no matter what the score-
board says.”

BY JOSEPH STASZEWSKI
Nazareth ended an emotional 

week with some joy and a big win.
The Lady Kingsmen held off New 

Jersey power Manasquan, 83–73, 
on Sunday at The Mecca Challenge 
at Gauchos Gym in The Bronx — 
just days after learning that their 
school will close in June. 

But the team has had a few 
other hurdles this year: the group 
is still mourning the death of coach 
Apache Paschall on Jan. 3 and the 
Catholic High School Athletic As-
sociation Brooklyn/Queens Eligi-
bility and Infractions offi ce had to 
weigh in on allegations that fresh-
man Brittney Jackson was ineli-
gible to play. The Association an-
nounced last week that Jackson 
could join her team.

With all of the challenges the 
team’s gone through, players say 
they were glad to be back on the 
boards.

“It’s nice to play again,” guard 
Sadie Edwards said. “That’s all 
we wanted to do throughout this 
whole year. Basketball is like our 
getaway, it takes us away from ev-
erything.”

Edwards scored 14 of her 26 
points in the fourth quarter and 
Bianca Cuevas had 16 points for 
Nazareth (13-1), which trailed by 
two after three quarters. West Vir-
ginia-bound guard Darius Faulk 
added 14 points. Katelynn Flaherty 
paced previously unbeaten Ma-
nasquan (21–1) with 32 points and 
knocked down fi ve of the team’s 
eight 3-pointers. Notre Dame re-
cruit Michaela Mabrey had 24 
points, including two treys.

“I think tonight she realized 
she is [a great player] and all of the 
city realized that she is,” Nazareth 
co-coach Lauren Best said of Ed-
wards.

The game was Edwards’ best in a 
Nazareth uniform and she humbly 
praised her teammates for helping 
her to look good. She attacked the 
paint, scored with bodies bouncing 
off her and showed off her jumper. 
The junior answered each Ma-
nasquan push down the stretch.

She made two free throws with 
Nazareth down two early the 
fourth, a lefty layup and a three-
point play with 3:17 remaining to 
extend the Lady Kingmen’s lead to 
68–63. McDonald’s All-American 
Brianna Butler buried two huge 
threes in the fourth.

“She was aggressive,” Faulk 
said of Edwards. “She should be 
that way all the time.”

Nazareth needed one fi nal spark 
and it came from its quietest mem-
ber: sophomore Yazmine Belk. She 
got her fi rst ever technical foul for 
getting into it with Manasquan’s 
Amanda Hagaman. Her passion 
inspired her teammates, who saw 
their lead cut to 68–67 with 2:28 

left. Edwards hit a 3-pointer and 
Belk scored six of her eight points 
to close out the win.

“I think because it was Yazmine 
that got the tech it was funny be-
cause it’s so out of character for 
her,” Best said. “They said, ‘We’re 
gonna get stops now.’ ”

The Nazareth girls basketball team held off New Jersey powerhouse Manasquan, 
83—73, on Sunday at the Mecca Challenge at Gauchos Gym in the Bronx. 
 Photo by Denis Gostev

Bishop Loughlin’s Ayana Ratliff 
had 21 points against Cardinal 
Spellman. Photo by Denis Gostev

Beleagured Nazareth 
beats Manasquan, 83–73 

The Lions roar: 
Loughlin wins big
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BY COLIN MIXSON
The Aviators skated into the weekend 

with one big game, and came out with one 
big disappointment — but don’t tell A’s 
coach Rob Miller that 
his squad has to work 
harder.

“We just have to 
score,” said Miller, who 
claimed that his scrappy 
squad did everything 
right during its 3–1 loss 
to the Danbury Whal-
ers on Friday at Floyd 
Bennett Field, where the 
Connecticut blowholes’ 
whale of a goaltender 
blocked one aggressive 
push after the other. 

The loss came as a 
blow to Brooklyn’s Boys 
of Winter, who have now 
swapped places with Dan-
bury in Federal Hockey 
League standings: 
Brooklyn has dropped to 
fourth, while the glori-
fi ed sea creatures have 
risen to third following 
the latest episode of the 
teams’ neck-and-neck rivalry.

Brooklyn out-shot the Whalers 43–24 at 
the Aviator Sports and Events Center, but 
Danbury goalie Peter Ventri stopped 42 of 
the 43 pucks fi red at his net.

“Their goalie played great,” Miller said. 
“We out-played [the Whalers] and out-shot 

them, but he won them the game. We almost 
doubled them in shots. Hats off to their goal-
tender.”

Aviator goaltender Jo St. Pierre wasn’t 
as lucky as Ventri, let-
ting three pucks get by 
him.

The Whalers were 
the fi rst to get on the 
board and consistently 
smacked a puck into the 
back of St. Pierre’s net 
every period.

The Aviators tried — 
and failed — to even the 
odds during a late third 
period rally with Brook-
lyn center Jason Dolgy 
scoring three minutes 
before the fi nal buzzer.

The loss snapped the 
three-game winning 
streak the Aviators cel-
ebrated after defeating 
Danbury twice and steal-
ing a victory from the 
New Jersey Outlaws last 
week.

The Brooklyn Avia-
tors will return to the 

Aviator Sports and Events Center [3159 
Flatbush Ave. in Floyd Bennett Field in 
Marine Park, (718) 758-7580] on Feb. 20 at 
7:35 pm to take on the New Jersey Outlaws. 
Tickets are $12 ($10 for seniors and chil-
dren under 14) For more info, visit www.
BrooklynAviators.com.

worked harder than she 
would have liked trying 
to move in and out of the 
pack. Philson placed sec-
ond in the 55-meter dash 
just four events earlier and 
fi nally surged into the lead 
on her second left of the re-
lay.

“I think I could have got 

it if I had fresh legs,” Pa-
nisse said.

Baird certainly did. She 
praised her teammates for 
putting in her position to 
close out the race, a feat 
both they and Dietz new 
she would accomplish.

“I know she is very 
strong, but the only thing 
she doesn’t have is speed 
on me,” Baird said. “I knew 
once I get the stick, I have 
to run and go.”

Continued from page 37 

Relay

TAKING A BEATING: The Brooklyn Aviators and the Danbury Whalers have been in a neck-and-neck fi ght 
for weeks — a fi ght Danbury won on Friday when they beat the Aviators 3–1. 

SKATE-TASTROPHE! 

for the second straight 
game, trailing 30–19 at one 
point in the second quarter 
and was down 43–29 early 
in the third. Then the 21–4 
run started with Moody 
hitting a 3-pointer, Kareem 
Johnakin (13 rebounds) hit-
ting two free throws and 

Jaquan (Son Son) Lynch 
drilling a 3-pointer, his lone 
fi eld goal. Hall added two 
free throws and a 3-pointer 
and all of a sudden Jeffer-
son was within 45–42.

The two teams traded 
leads several times in the 
fourth quarter, before Hall’s 
free throws in the fi nal half 
minute gave Jefferson the 
lead for good. Johnakin 
sealed the victory with a 
block of Dykweil Bryan and 

steal as Boys High (20–5) 
was looking to get up a ty-
ing 3-pointer in the waning 
seconds.

The win continued the 
Orange Wave’s surprisingly 
successful season. Hall was 
the lone returning starter 
on a team full of junior var-
sity call ups and varsity 
newbies. Lincoln, South 
Shore and Boys High were 
popular picks in the pre-
season, yet Jefferson has 

beaten those three loaded 
programs six of eight times 
en route to its Brooklyn AA 
regular season title and 
Brooklyn borough crown.

The Orange Wave 
mobbed one another at the 
fi nal horn, celebrating an-
other comeback victory. 
Jefferson still has one goal 
left: to win its fi rst city 
championship since 1954.

“That’s next,” Pollard 
said.

Continued from Page 37

Jefferson

A’s fall to Whalers, drop in 
Federal Hockey League standings

Aviators coach Rob Miller doesn’t think 
his squad needs to improve — they just 
need to score. 
 Photos by Steve Solomonson



















Deep Tissue Laser Treatment is an innovative, scientifically 
based, therapeutic modality. This new technology 
offers advanced pain relief and expedited healing times 
through a process known as photobiostimulation.

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

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

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

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

Some of the benefits of laser treatment include:

  and scar tissue formation

packs a punch while remaining non-invasive. The Class 

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

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

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

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

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

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

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

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

Brooklyn Spine Center
Dr. Melinda Keller
1117 57th Street

Brooklyn, NY 11219
www.kellerchirony.com

718.559.6992
Does not apply to federal beneficiaries 

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

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

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

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