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BY DAN MACLEOD
Hey, Mayor Bloomberg — how 

much do you want for the parking 
spot in front of my home?

A disabled Bay Ridge civic 
activist tired of having to park 
blocks away from his apartment 
wants the city let him rent a space 
in front of his Shore Road build-
ing — and he’s willing to pay $600 
a year for it!

Beloved Community Board 10 
curmudgeon Allen Bortnick suf-
fers from a neurological disorder 
that does not preclude him from 
 battling the city  over a wide  range 
of issues  on  a regular basis  — but 
it does make it diffi cult for him to 
walk more than 100 feet at a time. 

So he believes he should be able 
to rent a parking space in front of 
his apartment building near 72nd 
Street for his beloved 1997 Ford 

Senior’s pitch: 
I’ll buy street

Continued on Page 17

BY DANIEL BUSH
State Sen. Marty Golden 

is backing Borough President 
Markowitz’s plan to bring ferry 
service to Southern Brooklyn — 
and is demanding that the city 
foot the bill.

Golden (R–Bay Ridge) said the 
proposal to launch ferry routes 

from Manhattan 
to Bay Ridge, 

Bensonhurst, 
Coney Island, 
S h e e p s h e a d 
Bay, and Ca-
narsie won’t 

set sail until 
the city agrees to 

fund the project. 
“The idea works but the invest-

ment has to be there on the city’s 
end,” said Golden. “If the city’s 
trying to fi nd a way not to subsi-
dize the system, it’s not going to 
happen.”

Continued on Page 8

Allen Bortnick wants the city to rent him a parking space outside of his home on Shore Road, saying that disabled 
people should be able to reserve spaces on streets in residential neighborhoods.  Photo by Bryan Bruchman

Golden: 
Gangway 
for ferries
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BALLS TO 
THE WALL! 
A big, bad, beefed-up 
meatball showdown

Dan Holzman, owner of the Meatball 
Shop on Bedford Avenue, is one of six 
contenders who will face off at the 
Brooklyn Kitchen’s Meatball Slapdown 
on March 2 to settle the score as to who 
makes the meanest meatball in Brooklyn.
 Photo by Stefano Giovannini

By Juliet Linderman

It’s meatball madness — and you can 
hold the spaghetti.

On March 2, this meaty side dish 
is taking center stage at the third annual 
Meatball Slapdown at the Brooklyn 
Kitchen, in which the city’s best chefs 
will pull out all the stops to prove their 
culinary chops as they compete for the 
title of the borough’s meatball maestro.

“There’s no shortage of food com-
petitions happening all over this city, 
but meatballs are concise — you can 
tell a whole story in a single meatball, 
in a very small portion,” said Harry 
Rosenblum, the creator of the competi-
tion who owns the Brooklyn Kitchen 
with his wife, Taylor Erkkinen. “The 
only requirement is meat, in the shape 
of a ball.”

Indeed, in years past, participating 
chefs have devised crafty, creative meat-
balls using unlikely ingredients such 
as fish, lamb, cheese, pine nuts, raisins 
and whole cubes of Guanchale, to name 
a few.

Having been long considered an 
add-on to saucy spaghetti or a quick, 
cheap and filling lunch when plopped 
in between two halves of a hero roll, 
recession-friendly meatballs are enjoy-
ing a renaissance of sorts in Brooklyn of 
late, and even boast a whole restaurant 
dedicated to their deliciousness.

“They’ve always been a staple of 
the American diet, but now they’re hip 
and cool, and definitely in the zeit-
geist,” said Dan Holzman, owner of the 
Meatball Shop, whose rotating menu 
offers approximately 50 different variet-
ies of meatballs at any given time with 
inventive flavor combinations such as 
buffalo chicken. Chefs are looking for 
less expensive ways to use some of the 
scraps, so meatballs have made their 
way onto menus at more and more res-
taurants. I don’t know why meatballs are 
cool, exactly — but we try our best to 
keep it that way!”

Six chefs from Masten Lake, the 
Meathook, and Meatball Shop in 
Williamsburg and Roberta’s in Bushwick 
among others will bring their juiciest, 
beefiest balls with which to wow hun-
gry attendees and a panel of judges. All 
proceeds will go towards the Brooklyn 
Kitchen’s Classrooms in the Kitchen 
educational program, and the Brooklyn 
Grange Farm’s City Grower program. 
Apart from all that, this slapdown is any 
meat eater’s paradise.

“We’re going to be cooking meat-
balls, scary amounts of meatballs,” 
Holzman said. “God bless all the piggies 
we’re sending off to piggy heaven!”

The Third Annual Meatball Slapdown 
at the Brooklyn Kitchen [100 Frost st. at 
Skillman Avenue in Williamsburg, (718) 
389-2982]. March 2, 7 pm. Tickets, $50. 
For info, visit www.thebrooklynkitchen.
com.

Now that’s a spicy-a-meatball
Ingredients:

2 tablespoons olive oil
2 pounds 80 percent lean ground beef
1 cup ricotta cheese
2 large eggs
½ cup bread crumbs
¼  cup chopped fresh parsley
1 tblsp. chopped fresh oregano
2 tsp. salt
¼ tsp. crushed red pepper flakes
½ tsp. ground fennel
4 cups classic tomato sauce (see below)

By Juliet Linderman

Hungry for meatballs? We bet you are. Check out this 
recipe from from “The Meatball Shop Cookbook.”

Classic beef meatballs
Makes about 2 dozen 1-and-a-half-
inch meatballs

Continued on page 48
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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.”

‘Babyccinos’ are bringing espresso shots to Brooklyn’s tots

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

COFFEE … FOR KIDS!

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
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BY DAN MACLEOD
Rep. Michael Grimm couldn’t fi nd 

any love in February.
During the month the Bay Ridge Re-

publican has defl ected allegations that 
he broke campaign fi nance laws and did 
business with partners who have crimi-
nal records; had to deal with a recent 
staffer’s arrest; and then hired a new 
district director who played a role in a 
political patronage scandal that ended 
in a teenage girl’s death.

But the Bay Ridge Republican, a for-
mer Marine, has no problem fi ring back 
at his opponents. 

Here’s a breakdown of his most re-
cent battles:

• The New York Times alleged that 
Grimm and an aide to a celebrity rabbi 
 bullied potential donors  — some of 
whom were not US citizens — into donat-
ing thousands to his 2010 campaign, vio-
lating federal campaign laws.

Grimm says: “It’s disappointing 
that such a story was allowed to go for-
ward without evidence. I have dedicated 
my entire life to honorably serving this 
country from the US Marine Corps to the 
FBI and have conducted myself both as a 
candidate and a member of Congress by 
the same high standards.”

• • •
• The Times also questioned Grimm’s 

 record as a businessman , citing his 

ties to a former FBI pal who served 18 
months in prison, his employment with 
a Wall Street fi rm that was frequently 
under fi re from regulators, and his role 
as owner of a Manhattan restaurant that 
was accused of bilking its employees out 
of workers compensation.

Grimm says:  “I have relied as a 
businessman on the same principles of 
honesty that have guided my service as 
a Marine, an FBI special agent and as a 
United States congressman. This attack 
is politically motivated, as my record as 
an effective congressman, fi ghting for 
Brooklyn, cannot be denied.”

• • •
• Police arrested Liam McCabe, 

Grimm’s director of community rela-
tions, after authorities said McCabe 

A tough month for Mike

GRIMM TIMES: Rep. Michael Grimm has 
been at the center of controversy for the 
last month.  File photo by Dan MacLeod

BY DAN MACLEOD
Rep. Michael Grimm 

added to the controversies 
already swirling around his 
offi ce when he hired a Dyker 
Heights activist who once 
 used her political connec-
tions  to land a construction 
job for her husband, whose 
incompetent management 
was attributed to the death of 
a 17-year-old girl. 

Fran Vella-Marrone, a 
Conservative party leader, 
and the president of the 
Dyker Heights Civic As-
sociation, lobbied former 
School Construction Author-
ity Trustee Paul Atanasio to 
give her husband Gary a job 
to oversee rehab work on PS 
131 in Borough Park in 1998 
—  an ethics violation that  ul-
timately led to the death of 17-
year-old Yan Zhen Zhao, who was killed when 
a brick falling from the Fort Hamilton Park-
way building hit her head.

A city investigation into the accident deter-
mined that a “lethal combination of incompe-
tent contractors, halfway safety measures and 
laissez-faire supervision” led to Zhao’s death.

Investigators blamed Atanasio for giving 
Gary Marrone the job, even though he had lit-
tle construction experience and was frequently 
absent from the site. Marrone, who investiga-
tors said had been fi red from his previous two 
jobs, was never held criminally liable. 

Vella-Marrone later admitted that she lob-
bied Atanasio to give her husband the job — 

 a violation that cost her  
$5,000 in fi nes. 

Yet Grimm (R–Bay 
Ridge) said he didn’t hire 
Vella Marrone, a Commu-
nity Board 10 member, for 
her checkered past — he 
hired her for her long track 
record as a community 
leader, a Grimm spokes-
woman said.

“He was aware [of the 
incident], but Grimm was 
most concerned with her 
reputation in the com-
munity when hiring her 
— which is exceptional,” 
spokeswoman Carol Danko 
explained. “She is ex-
tremely well-qualifi ed to 
effectively serve the people 
the congressman represents 
in Brooklyn, which is what 
he cares about the most.”

Vella-Marrone, who is also a member of 
Community Board 10, was hired two weeks ago 
to run Grimm’s Brooklyn offi ce on 13th Avenue 
and handle constituent concerns. She declined 
to comment for this article.

The fl ap is among several currently plagu-
ing Grimm, who was accused of accepting  il-
legal campaign contributions  during his 2010 
campaign, as well as having covered up  ties 
to a former business partner  who served 18 
months in prison. Cops also last week  arrested 
Liam McCabe , an aide to Grimm, for roughing 
up his 14-year-old son outside of his Boerum 
Hill school after the youngster was allegedly 
found with marijuana. 

Grimm brings on scandal-scarred aide

CONTROVERSIAL HIRE: Fran Vella-
Marrone is the new district director 
for Rep. Michael Grimm. 
 File photo by Steve Solomonson

BY DAN MACLEOD
Cops arrested an admin-

istrator at a Bay Ridge prep 
school for assaulting a 12-
year-old student on Feb. 7.

Police say Adelphi Acad-
emy’s Jon Barry Kablack 
bruised the boy’s arm when 
he grabbed it while the child 
was on a fi eld trip from the 
school on Ridge Boulevard 
between 85th and 86th 
streets. 

Police were notifi ed by 
the child’s mother after her 
son told her what happened 
that afternoon when he got 
home from school.

But the head of the pri-
vate Adelphi Academy 
blasted the complaint as 
frivolous. 

“This appears to be an 
act of retaliation aimed at 

the school by disgruntled 
parents,” Adelphi President 
Roy Blash said in a state-
ment. 

“While Adelphi Acad-
emy did receive an al-
legation from a parent 
regarding their young 
child, [we] fully and im-
mediately investigated 
the matter, and by all ac-
counts found the allega-
tion to be baseless.”

Unlike public schools, 
private school administra-
tors are not required by law 
to report alleged abuse to 
authorities, a spokesman 
for the state’s Department 
of Education said.

But the child’s family 
doesn’t plan to take this 
laying down: they have re-
tained lawyer Bruce Baron 

to take legal action against 
the school. 

Baron declined to com-
ment.

Kablack has not been 
fi red, school employees 
said.

“He took a couple of sick 
days, but, as far as I know, 
he’s not fi red,” said Chip 
Cafi ero, the school’s direc-
tor of community and exter-
nal relations, who defended 
Kablack.

“He is an excellent man,” 
Cafi ero said. 

Details about Kablack’s 
employment at the school 
could not be immediately 
confi rmed, but Cafi ero 
said that he was an assis-
tant to the school’s director 
and “does a lot of odds and 
ends.”

Adelphi employee arrested for child assault
Prep school’s administrator allegedly roughed up 12-year-old, parents charge

PREP SCHOOL PINCH: Cops arrested a school administrator at Adelphi Academy on Feb. 7 for alleg-
edly assaulting a 12-year-old student. Photo by Bess Adler

Continued on page 8
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BY DAN MACLEOD
A lawyer for state Sen. 

Marty Golden’s nephew, 
who prosecutors say broke 
a Port Authority police of-
fi cer’s jaw during a bloody 
Bay Ridge bar brawl, told 
a jury that the young man 
was just trying to pick up 
a girl when he got caught 
up in the fracas — a fi ght 
he claims was sparked by 
a rowdy off-duty cop who 
later tried to hide evidence 
of his guilt.

“[My client] was in the 
wrong place at the wrong 
time,” Arthur Aidala said 
of Daniel Golden, claiming 
that the legislator’s nephew 
was sober and chatting up 
a young woman when a 
fi ght broke out between his 
cousins and Paul Aparo, an 
off-duty police offi cer from 
the 77th Precinct in Crown 
Heights.

Aidala’s opening re-
marks came amid a full 
day of criticism against the 
NYPD’s investigation into 
the massive case, which in-
volves three separate trials, 
nine lawyers and 32 jurors. 

Prosecutors say Golden, 

cousins Kevin Crowley, 
Michael Crowley and John 
DeCarlo, and family friend 
Peter Jung all played a role 
in the drunken 2010 melee, 
where an off-duty Port Au-
thority cop was viciously 

beaten and a fi refi ghter was 
stabbed outside the Kettle 
Black bar on Third Avenue 
at 87th Street.

Yet the defense tells an-
other story: Aparo and his 
fellow peace offi cers started 
the fi ght — then doctored 
the surveillance footage 
that could prove his guilt.

Defense attorney Mi-
chael Cibella said the Kettle 
Black surveillance tapes 
initially showed Aparo 
stampeding out of the bar 
“looking for blood,” but that 
minute-long scene wasn’t 
provided to the police. Jas-
min Pontic, a high school 
friend of Aparo’s who 
works for the security com-
pany monitoring the Kettle 
Black’s cameras, deleted 
that segment before it was 
handed over to investiga-
tors, Cibella claims, adding 
that phone records prove 
Aparo called Pontic repeat-
edly hours after the brawl. 
Pontic  was ultimately ar-
rested  for doctoring the 
footage.

Investigators say De-
Carlo punched Aparo dur-

Trial begins for pol’s nephew

Diner & Restaurant
1619 718-331-2221

RATED #1 DINER IN BROOKLYN
BY THE DAILY NEWS

FREE PARKING
ON PREMISES

ALL MAJOR CREDIT CARDS

Enjoy a FREE 
Glass of Wine 

 

(with this ad)

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.

ALL SMILES: Daniel Golden, 
nephew of state Sen. Marty 
Golden, leaves court. 
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BY DAN MACLEOD
A beloved Bay Ridge cop-

turned-gun runner admitted 
to transporting $1 million in 
illegal fi rearms, smokes and 
stolen slot machines across 
state lines — crimes that 
could put him in prison for 
two and a half years.

Marco Venezia, 46, a 68th 
Precinct community affairs 
offi cer, pleaded guilty along 
with co-conspirator David 
Kanwisher, a New Jersey cor-
rectional offi cer, for being 
part of a conspiracy to trans-
port and receive stolen mer-
chandise. 

Along with jail time, 
Venezia will be forced to pay 
$8,000 in fi nes, federal pros-
ecutors said.

“As law enforcement of-
fi cers, Marco Venezia and 
David Kanwisher were sup-
posed to uphold the law, not 
break it,” Manhattan U.S. At-
torney Preet Bharara said. 

“They betrayed their duties 
in order to make a quick 
profi t, and now they will pay 
for their crimes.”

Venezia admitted to trans-
porting the stolen booty, 
which included three M-16 
rifl es, a shotgun, 16 hand-
guns, six slot machines, and 
thousands of cartons of ciga-
rettes. 

His attorney did not re-
turn a call for comment.

The ringleader of the 
crooked gang, William Masso 
— who also worked in the 68th 
Precinct —  pleaded guilty for 
his role  on Feb. 7. Venezia and 
fellow community affairs cop 
Joe Trischitta were arrested 
with Masso in October when 
the two-year investigation 
into the crooked gang came 
to a close.

Six of the arrested offi cers 
served in the 68th Precinct, 
but news of Trischitta and 
Venezia’s arrest hit Bay Ridge 

residents especially hard.
Both cops retired in 2010 

after serving for 20 years, but 
they didn’t just walk the beat 
— they went to local commu-
nity board meetings, the 68th 
Precinct Community Coun-
cil, and other civic groups, as 
they moonlighted as gun run-
ners, offi cials said. 

Venezia was so loved by 
the community that state Sen. 
Marty Golden (R–Bay Ridge) 
introduced a bill honoring 
the cop when he retired.

“Marco Venezia has been 
dedicated to fostering police-
community relations and bol-
stering cooperation between 
the two entities in order to 
make the neighborhoods he 
has served a better place to 
live and work,” Golden  wrote 
in the resolution . 

Golden, a former police of-
fi cer himself, later said that 
he  regretted honoring  the 
dirty cop. 

Venezia received “cop of 
the month” awards from the 
68th Precinct Community 
Council in 2007 for orga-
nizing an annual National 
Night Out Against Crime 
event. 

In 2009, Community 
Board 10 and former 68th 
Precinct commanding offi-
cer Deputy Inspector Eric 
Rodriguez honored Vene-
zia with a certificate of ap-
preciation at a board meet-
ing, where they gave him 
“the honor of the pledge” 
— a monthly board rite ex-
tended to many of the bor-
ough’s respected officials.

When he wasn’t involved 
in running guns and ciga-
rettes, Venezia was respon-
sible for planning events and 
designing emergency plans 
and evacuation routes for lo-
cal schools.

Venezia will be sentenced 
on June 21, prosecutors said.

Former community affairs offi cer admits to running guns

COP COMES CLEAN

GOOD GONE BAD: Marco Venezia, a former community af-
fairs offi cer in the 68th Precinct, pleaded guilty to gun- and 
cigarette-running charges.  File photo by Greg Mango
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BY DANIEL BUSH
Star members of the 

Brooklyn Aviators hockey 
team put their end-of-the-
season playoff push on ice 
— for an afternoon, anyway 
— to visit children at SUNY 
Downstate Medical Center 
on Feb. 13 and students at 
PS 212 on Bay 49th Street in 
Gravesend on Feb. 14.

Goalie Joe St Pierre, 
forward Mike Thompson, 
and other players from the 
Federal Hockey League’s 

Brooklyn squad dropped 
by the Flatbush hospital’s 
pediatric department to 
play board games and read 
books to a surprised group 
of child patients.

The hockey pros scored 
a goal with the kids — with 
an assist from the team’s 
high-fl ying, fan-friendly 
mascot, Ace Eagle.

“The Aviators really 
cared about the kids and the 
kids just loved them,” said 
SUNY Downstate’s Sandy 

Dell, who asked the team 
back for a second straight 
year. “Everyone wanted to 
have their picture taken 
with the players and Ace.”

Not content to stop there, 
the Aviators glided over to 
PS 212 off Harway Avenue 
the next day for a skills and 
sportsmanship clinic with 
star-struck elementary 
school students who took 
turns learning how to push 
plastic pucks around the 
school’s hardwood gym.

Hockey players visit hospital, school

Aviators score 
big with kids

FREE WIFI

Most Major Insurances Accepted

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

2256 Hendrickson Street 

(1 Block from Kings  Plaza)

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

Visit our blog: 
thepointingfinger.blogspot.com

REPAIRED 
PAINLESSLY

Call Today 
917.771.6701

Got Spring Projects?
Call us to get ‘em done in no time!

All Work Guaranteed

Painting - 
Interior & Exterior

Water Damage
Carpentry

Landscaping & 
Tree Cutting
Clean Up's

NO JOB TOO SMALL

YOUR ONE-STOP
SERVICE

CENTER

WE SERVICE & INSTALL
 Audio Equipment

 Dish & HD Roof Antennas

 Air Conditioners

 Transfer Your Videos To DVD

90 DAY
GUARANTEE
ON  LABOR & PARTS

INSTALLED BY US

FREE
HOUSE CALL

WITH ANY REPAIR

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

www.TVRepairsBrooklyn.com

718-743-2407

OVER 35 YEARS
EXPEIENCE

LCD & PLASMA
TUBE TV’S

COMPUTER & CAMCORDER
VIDEO EQUIPMENT

AIR CONDITIONERSEERS

FREE
ESTIMATES

ON ALL
CARRY-IN UNITS

 Computers & Monitors

 VCRs/DVDs

 Game Systems

 LCD/DLP/Plasma TV’s

R CONDITIONEEERS

Serving 
All of Brooklyn

NOT-SO PUZZLING: Center Jesse Felten and Blessed Webb assemble a jigsaw puzzle at SUNY Down-
state Medical Center. 
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BY DANIEL BUSH
City animal rescuers saved 

nearly two dozen malnourished 
Shetland Sheepdogs found packed 
into two freezing, garbage-strewn 
Sheepshead Bay homes last Thurs-
day — homes owned by the same 
canine-hoarding couple.

Animal Care and Control mem-
bers found 13 dogs scampering 
around the pair’s primary resi-
dence on Bedford Avenue between 
Gravesend Neck Road and Avenue 
U at 10 am, then 10 more ill-treated 
Shetland Sheepdogs — known as 
Shelties — locked in cages in a 
boarded-up Avenue Y address be-
tween E. 27th and E. 28th streets 
that offi cials said had no electric-
ity or running water.

The abused animals were taken 
to a city shelter in East New York, 
offi cials said.

“Our primary concern was to 
get the dogs out of their locations,” 
Animal Care and Control spokes-
man Richard Gentles explained. 
“We will hold the dogs and care 
for them while the DA conducts 
an investigation.” 

Brooklyn District Attorney 
Charles Hynes did not arrest the 
dog-hoarding couple — identifi ed 
by neighbors as 64-year-old Kolja 

Sustic and 63-year-old Pat Lim — 
but prosecutors confi rmed that 
they were under investigation for 
animal cruelty, a misdemeanor. 
They could be charged with as 
early as next week, a DA spokes-
man said.

Neighbors who fi led a com-
plaint with the DA’s offi ce last year 
said the couple has been hoarding 
dogs since the 1990s, when they 
had more than 70 Shelties under 
lock and key. 

Members of the Tri-State Shel-
tie Rescue pressured the couple 
into parting with 25 of the dogs 
in 2011. The abused animals were 
taken to Noah’s Ark Veterinary 
Practice on Quentin Road in Ma-
rine Park for treatment before 
being sent to shelters around the 
country.

Noah’s Ark owner Dr. Brian 
Abraham said the Shelties he 
treated last year suffered from a 
host of ailments, including mal-
nutrition and eye infections.

“The poor things were very 
scared,” Abraham remembered. 
“It can take months if not years 
to get dogs that have been abused 
to trust people again. You wonder 
how [that couple] can sleep at night 
and keep those dogs locked up.”

Abused pets rescued from dirty, garbage-fi lled homes

SAVED: The city rescued 23 dogs from two Sheep-
shead Bay homes that neighbors say have been 
hoarding the animals for years. 

Sheepdogs saved from 
hoarder horror show

�����

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
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GREAT 
BUSINESS 

OPPORTUNITY

CHAIR 
RENTAL $99

TRY US ONCE. YOU WON’T BE SORRY!

Keratin 
Treatment

ONLY $125

FREE
HAIRCUT 
w/ Wash & 

Blowout
Feb. 23, 24 & 25

Fulya’s
Beauty & Spa

CALL FOR YOUR APPOINTMENT
718-630-5000

509 82nd Street (Off 5th Ave)

The lawmaker asked NY 
Waterway — the East River 
ferry service that currently 
runs boats to Greenpoint, 
Williamsburg, DUMBO 
and Downtown — to crunch 
some numbers and figure 
out how much it would cost 
to expand their routes to 
Southern Brooklyn.

But the city has already 
said no: a 2011 Economic De-
velopment Corporation ferry 
service report found that rid-
ership in Southern Brooklyn 
wouldn’t be high enough to 
justify spending the money 
needed to bring waterborne 
transportation there.

Yet that didn’t stop 
Markowitz from floating the 
proposal in his State of the 
Borough address.

“[Southern Brooklyn] has 

it all except for one thing — a 
ferry,” Markowitz said.

NY Waterway opened its 
Brooklyn ferry routes after 
the city Economic Develop-
ment Corporation agreed to 
spend $9.3 million over three 
years to help pay for the ser-
vice.

The 100-person ferries 
run every 20 minutes and 
cost $4 a ride, or $140 for a 
monthly pass — much more 
than the $2.25 single ride 
and $104 unlimited monthly 
ride offered by the MTA.

An Economic Develop-
ment Corporation spokes-
woman said the Williams-
burg ferry venture has to 
be profitable before any new 
routes are added.

“We’re certainly open to 
expansion — it’s just a ques-
tion of funding,” spokes-
woman Jen Friedberg said.

A spokesman for New 
York Waterway touted the 

company’s East River Ferry 
service, but declined to com-
ment on the possibility of ex-
panding to southern Brook-
lyn.

Yet ferry advocates hope 
that Markowitz and Golden 
will resurrect a plan that’s 
been dead in the water for 
years.

“If you build it they will 
[ride],” Bay Ridge civic leader 
Peter Killen said. “I’m all for 
the city spending money to 
enhance [transit service].”

Ferries shuttled com-
muters from the financial 
district to the 69th Street 
Pier in Bay Ridge for years, 
but the city suspended the 
route in the early 1990s, 
when the pier was reno-
vated. The city later opened 
a ferry route to a pier on 
58th Street in Sunset Park, 
but shut the ferry down in 
less than a year — citing a 
lack of ridership.

Continued from cover

Ferries

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

Agoodplumberny@gmail.com • www.agoodplumber.com
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:

• Drips • Leaks • Clogs • Piping • Water Heaters • Boilers 
• Biological Drain Treatments  • Main Sewers • Renovations 

• Back-Flow Preventors • Removal of Violations 
• Water Filtration Installations • Underground Pipe Locating

• Full Color Sewer Line Inspections

• Drug and Background Tested Employees!
• Professionally Trained Mechanics!
• Straight Forward Pricing!
• Best Warranties Around!
• Fast and Clean Service!
• Home Protection Plans!
• Fully Stocked 
   “Warehouse on Wheels”!
• Fully Licensed and Insured!

Why Choose
“A Good Plumber”?

$25 Off 
Any

Plumbing Job 
With This Ad

Cannot be combined with 
any other offer. SB

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

grabbed his teenage son by 
the arm and shook him. The 
teen was caught with pot, po-
lice say.

Grimm says: “These are 

serious charges that have not 
been taken lightly.” 

• • •
• Grimm  hired  Fran  Vel-

laMarrone as his Brooklyn 
district director — a woman 
who admitted to getting her 
husband a patronage job 
rehabing a Borough Park 

school in the 1990s. A 17-year-
old girl was killed at the site 
when an unsecured brick fell 
from the building. 

Grimm’s spokeswoman 
says: “He was most con-
cerned with her reputation in 
the community when hiring 
her — which is exceptional.”

Continued from page 3

Grimm
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By Dr. C. Hammoud Ph.D.
�I had terrible Acne for 3 years and tried products with Benzoyl
Peroxide, Aloe Vera and others. After 4 days taking the Bell natural
product #60 it started to clear up my skin. My skin changed from terrible
to beautiful. Mylene Theriault, 19, Sorel-Tracy, QC �In 2 days my
son’s face completely cleared up of acne. My son is 15 and suffered for
3 years. We used many products like laser, Neem that did not work or
burned his skin. Veronica Marden, Seminole, TX �Unbelievable
acne free beautiful skin Last couple of years I had acne and tried
every product and antibiotics. Results with #60 were unbelievable.
Thanks for giving me beautiful skin and my self-esteem. Nelisa Royer,
28, Doral, FL �Within 6 days eczema cleared up completely. I
believe #60 addresses the cause internally instead of the symptoms.
Latifa Boutshik, 43, North York, ON �I had severe psoriasis over
95% of my body. Last 5 years I have stunned every doctor and
dermatologist. I spent tons of money on remedies. After I got Bell #60,
I’ve never seen anything work as fast in my life. Within 2 days I saw my
skin clearing up. I’m speechless. It was inexpensive compared with
what I spent before. Jessica Shantz, 25, Dawson Creek, BC �All
statements made on the Bell website are sent by delighted users. All
are real people. Most have listed phone numbers and can be called for

advice. No money is paid to them. Their reward is the relief they are getting. All say #60 works within
days not months, not years. It’s more effective than what they used before. It is less expensive (some
acne suppliers ship monthly and charge monthly, which may amount to large sums yearly). No side
effects were reported on #60. TRUE EVIDENCE that we are helping people.

Eczema
Psoriasis
Rosacea
Rashes

#60
Guaranteed better than all
others they used say dozens
of delighted users with full
names and towns on the Bell
website. Works by cleansing
blood inside rather than
attacking skin from the outside
and leaving the actual cause
untreated. Here are a few
examples:

ACNE

In other towns try your local health food stores first. If they don’t have it and don’t want to
order it for you, order on our website or call us with Visa or Mastercard. S & H $9.95.

Store inquiries are
welcome.

www.BellLifestyle.com
1-800-333-7995

�Cholesterol and triglycerides under control! For the last 5-
6 years I have been told that my cholesterol and triglycerides were out
of line. After taking Bell Cholesterol Control #14 my doctor said he
was amazed about the change. This is a good product. Jerome Nettles,
51, Monroeville, AL �All statin drugs gave me pain! My doctor
tried them all on me. So he said to try a natural product. After taking
Bell Cholesterol Control #14 I have no more pain. I’m so happy about

this. Deanna O’Neil, 63, Tecumseh, ON.�I had great success with all Bell health products!
In the last 2 years I had relief with Bell Prostate Ezee Flow Tea, HDL Cholesterol Management,
Blood Pressure Combo and Stem Cell Activator. I love your products. They all work for me. Great
results. That’s all that matters. Basil Richards, 49, S.W. Ranches, FL �20 years of high
cholesterol alleviated! I had high cholesterol for 20 years and drugs didn’t agree with me. After
taking Bell Cholesterol Control #14 for 6 months I had a check-up and was surprised about the big
improvement. I was delighted and extremely happy and so was my doctor. Norma Hrysio, 65, Lac
Du Bonnet, MB. We supply TRUE EVIDENCE.

Cholesterol
Control

High blood pressure is called the silent killer. If your BP is higher than
normal, try to get it down to about 120/80. For many people it is easy to
control. If it does not work for you we refund your money. On our website
you will find over 50 testimonials with full names and towns from all over
USA and Canada. Most of them have listed phone numbers and are happy
to talk about the relief they had. No money was paid for testimonials.

Other Bell products for relief of the following chronic ailments
All guaranteed! �Intestinal Cleansing & Weight Control #10 �Wrist Pain Carpal Tunnel
#30 �Stops Blood Sugar Imbalance & Weight Gain #40 �Calming Cronic Stress #66
�Colon Care & Cleanse #74. Bell is helping people everywhere. Dr. C. Hammoud M.H., Ph.D. recommends this effective fish peptide

blood pressure natural product. So does Dr. Julian Whitaker M.D. �I was
on 3 blood pressure drugs that did not work well. After starting Bell #26
my readings are generally well below 120/80. Dona A. Anderson, 76,
Sooke, BC � My blood pressure was 157/90 and I had side effects
from prescription drugs. I bought a monitor. After 6 months on Bell #26 I
was down to 120/80. Toni L. McCuistion, 52, Elizabethtown, PA � At
work my driver’s medical test was too high at 170/100. After taking Bell

#26 for a few days I went down to 128/84
which allowed me to pass my work medical.
Kris Geier, 48, Windsor, ON. All products guaranteed to work.

�AVAILABLE IN BROOKLYN: Downtown Natural Market 1707 Church Ave. Nostrand
Pharmacy 1432 Nostrand Ave. Greenfield Pharmacy 1526 Cortelyou Rd Fine Care Pharmacy 981
Fulton St. Noor Pharmacy 2036 Bedford Ave. Supreme Health Food Center 264 Lee Ave.Eve
Pharmacy 2836 Coney Island Ave Manipal Drugs 280 Nostrand Ave New Ronson Drugs 237 Utica Ave.
3P Drugs 799 Flushing Ave. Lincoln Place Pharmacy 1135 Eastern Parkway Unity Drugs 772 Grand
St. Boreum Drugs Corp 194 Union Ave Boro-Park Health Foods 5203 13th Ave Century Pharmacy
483 Kings Hwy Clarkson Pharmacy 524 Clarkson Ave Danny & Veer Health Foods 1827 A Flatbush
Ave Downtown Natural Market 51 Willougby Street Elm Pharmacy 1651 Coney Island Ave Established
Drugs 1743 Nostrand Ave The Essence of Life 451 6th Ave Eve Pharmacy 170 Avenue U Everything
Natural 1661 Ralph Ave Expidite Care Pharmacy 2283 norstrand Ave. Family Pharmacy & Surgical
1757 Bath Ave Farmacon Pharmacy 8007 5th Ave Fresh Health Food Emporium 1276 Fulton St.
Heights Apothecary 79 Atlantic Ave Fresh Health Food Emporium 594 Nostrand Ave Hebron Health
Food 9408 Church Ave Krimko Pharmacy 954 Nostrand Ave Lawrence Pharmacy 740 New Lots Ave
Manipal Drugs 280 Nostrand Ave Nannie Health Food Store 5218 Church Ave. Natural Vitamins 671
Manhattan Ave Palma Chemists 159 7th Ave Parkway Pharmacy 531 Church Ave Powell's Pharmacy
7517 3rd Ave Rabinowitz Pharmacy 602 Brighton Beach Ave Ralph Prescriptions 300 Wyckoff Ave
Rockway Pharmacy 1214 Flatbush Ave Rubinson Pharmacy 4223 Church Ave Saldo Drugs 384
Graham Ave Silver Rod Pharmacy 5105 Church Ave Silver Rod Pharmacy 6404 18th Ave Sims
Pharmacy 1711 Pitkin Ave Stella's Pharmacy 8722 Glenwood Rd Sunset RX Pharmacy 5808 4th
Ave. SVRH Pharmacy 161 Smith St Tony's Health Food Supermarket1316 Fulton St. Tony's Health
Food 2923 Glenwood Rd. Unzer Pharmacy 572 Bedford Ave. Vitamin Depot Nutrition Center 7721
5th Ave VLS Pharmacy 4402 5th Ave. Wyckoff Drugs 1236 Broadway Well SaSa 779 60th St. Shea
Beauty 1356 E. 48th St. �STATEN ISLAND: Tastebuds Natural Foods 1807 Hylan Blvd
Millers Pharmacy 173 Broad St Hyland Medicine Cabinet 1988 Hyland Blvd.  Tripharm Drug Inc
200 Richmond Ave Tompkinsville Pharmacy 45 Victory Blvd Family Health Center 1789 Victory
Blvd.  St. George Pharmacy 100 Stuyvesant 

�Relief in 3-5 days from dribbling, burning and rushing
to the toilet.  If you are considering surgery, try this tea first.
Must work of money refunded. 99% success rate. Helps
virtually everybody quickly. The only prostate remedy that
works so well that it comes with a money-back guarantee.
Literally hundreds of delighted men testifying on our web site:

� Doctor said to keep on drinking the tea.  Prescribed
prostate drugs did not help.  Leonard Pearcey, Wassis, NB
�I cancelled my prostate surgery. Get up once a night.
I'm so happy not to have to face the torment of a prostate
operation and incontinence or impotency.  Albert E. Blain, 74,
Schumacher, ON �Even after TURP prostate surgery
and microwave therapy had to get up many times.  Now down
to 1-2 times. Tea is 100% better than drugs.  Robert G. Stocker,
Eustasis, FL �After 1st year drinking tea my PSA went
down to 4.5; after 2nd year to 2.9; after 3rd year to 2.3.  I highly
recommend the tea. A real life saver.  Thomas M. Thurston,
Forsyth, GA. People’s phone numbers on our website.

Frequent
BATHROOM TRIPS?
Bell Prostate Ezee Flow Tea #4a

#14

High Blood Pressure?

#26
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ing an argument inside the 
corner bar. Off-duty Fire-
fi ghter Rosario Cicero and 
off-duty Port Authority Po-
lice Offi cer Ryan McCarthy 
quickly jumped to the offi -
cer’s aid, as Golden and his 
cousins backed DeCarlo.

Bouncers threw every-
one outside, but, when Mc-
Carthy tried to jot down a 
defendant’s license plate 
number, DeCarlo, the son 
of an NYPD detective, al-
legedly slugged him, even 

though cops say McCarthy 
had his police shield out.

“I don’t give a f—,” De-
Carlo allegedly said as 
he and Golden allegedly 
pounded on Ryan, leaving 
him with a broken jaw.

Prosecutors say Kevin 
Crowley slashed Cicero’s 
arm as he tried to defend 
McCarthy.

Brooklyn District Attor-
ney Charles Hynes refused 
to take the case against 
Golden’s family claiming 
that the defendants’ connec-
tion to the law-and-order 
Republican legislator — a 
former cop — constituted a 

confl ict of interest.
The case was passed off 

to Queens prosecutor Mi-
chael Brovner, who told ju-
rors that Golden’s relatives 
instigated the fi ght that 
spilled out into the street.

“[Golden and his com-
panions] weren’t out to have 
a good time, they were out 
to do whatever they wanted 
to do,” Brovner said. “They 
escalated and ramped up 
the situation.”

But the defense says that 
blood found on Kevin Crow-
ley’s knife does not match 
Cicero’s, and that the pros-
ecution’s key witness ad-

mitted in an e-mail that she 
was too drunk and high to 
remember anything that 
happened.

“Drunk, on painkillers 
 — that’s their star witness,” 
said Gary Farrell, who rep-
resents Kevin Crowley.

Aidala said McCarthy 
mistakenly fi ngered Golden 
as his attacker in a lineup 
that took place days after 
the fi ght.

“Obviously, McCarthy 
was punched in the face, 
but not by Dan Golden,” 
said Aidala. “Dan Golden 
didn’t punch anyone in the 
face.”

Continued from page 4 

Trial

© 2012 New York Community Bank. Member FDIC

*Top-performing large thrift in the U.S. for the 12 months ended March 31, 2011 among thrifts 
with $2.0 billion or more in assets, as reported by SNL Financial.

†FDIC-Insured IRAs held at one financial institution are aggregated and insured in the amount 
of up to $250,000 per participant. ††Contact your tax advisor for more information. 

718-448-7272 www.myNYCB.com

Quality Wood Floors for Le$$

69¢

Next to Home Depot 
428 Willoughby Ave.

Brooklyn, NY 11205

3 Blocks from Kings Plaza 

2373 Flatbush Ave.
Brooklyn, NY 11234

1-855-883-5667
www.liqwoodationfl oors.com

Attn:

LANDLORDS

OVER 35
YEARS EXPERIENCE

FREE
718-788-5052

HAGAN, COURY & Associates



FEB. 23-29, 2012, C
OURIER L

IFE
11

BR



CO
UR

IE
R L

IF
E, 

FE
B. 

23
-2

9,
 2

01
2

12

BR

sjcny.edu

”

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

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

A new year. A new you.

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

BROOKLYN 718.940.5800  LONG ISLAND 631.687.4500

Transforming lives—
one student at a time.

OFF-CAMPUS LOCATIONS AND COURSES*

Fort Wadsworth
204 Molony Drive
Staten Island, NY

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

Fort Hamilton
218A Marshall Drive
Brooklyn, NY

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

*Register soon, classes begin January 2012.

68TH PRECINCT
BAY RIDGE—DYKER HEIGHTS

Jacket jacked
A cold thief swiped a coat from a 

woman on Third Avenue on Feb. 18.
The victim told cops that she was near 

73rd Street at 4 am when the perp ap-
proached her and grabbed the jacket from 
her hands. The jerk also made off with her 
passport and phone, which were in the 
coat pocket.

Apple eyed
A trio of punks swiped a straphanger’s 

phone at the 69th Street station on Feb. 13.
The victim told cops that she was sit-

ting on a bench at 8:50 pm when the goons 
snatched her iPhone. The fearless com-
muter gave chase, but the thieves got 
away.

BB gun drive-by
Wannabe gangsters shot a man with a 

BB gun on 
79th Street 
on Feb. 15 
in the lam-
est drive-by 
in recent 
memory.

T h e 
victim told 
cops that 

he left his house between Third Avenue 
and Ridge Boulevard at 11:40 pm to buy 
a pack of smokes. That’s when a passen-
ger in a red car with a white lightning 
bolt painted on the driver’s side shot him 
in the back with a BB before speeding 
away.

Jewel heist
Thieves swiped almost $8,000 in booty 

from a 63rd Street apartment on Feb. 15.
The victim told cops that she left her 

home between 13th and 14th avenues at 9 
am. When she returned at 4 pm, she found 
her back door busted and $7,500 in cash, 
jewelry, and electronics missing.

iGone
A thief swiped an iPhone from a 

woman standing on the 86th Street train 
station platform on Feb. 13.

The victim told cops that she was 
checking her e-mail at 8:25 pm when a 
goon grabbed her fancy new phone and 
ran off. — Dan MacLeod

Learn the differences between dental
implants, fixed bridge, removable

partial, or dentures alone.

February 28th, 2012 @ 6:30pm
Dr. Gary Herskovits, DDS, Brooklyn

Special Offer for the First
20 Attendees to RSVP
Snacks and Beverages provided

Call 718-404-9607
Today to Reserve Your Seat!

Know the
Truth!

FREE DENTAL IMPLANT
EDUCATIONAL SEMINAR

00
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We Gave Out $35 MILLION
In Loans Last Year!

Proudly Serving Brooklyn For Over 75 Years!

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

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

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

NEED
CASH?

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

CALL NOW !!!

IT TAKES A CITY TO HELP

grow your business

Make NYC your next customer
CALL 311, ASK FOR “COMPETE TO WIN”

LOG ONTO NYC.GOV AND
SEARCH FOR “COMPETE TO WIN”

NYC is committed to helping Minority & 
Women-owned Business Enterprises (M/WBEs) and 

small businesses. Thanks to a new City initiative — 
“Compete to Win”— the NYC Department of Small 

Business Services offers a set of new FREE services to 
help create more opportunities for you to compete, 

connect and grow your business with the City.

NYC Business Solutions is a set of services offered by the Department of 
Small Business Services to help businesses start, operate and expand in New York City.

A Brooklyn day trader who touted his success at han-
dling a large “investment pool” that generated monthly 
returns of 20 percent or more pleaded guilty to running 
a crazed ponzi scheme that cost his clients more than 
$400,000.

Brooklyn US Attorney Loretta Lynch said that the 
plea deal will cost Hassan Steel 20 years of his life follow-
ing capitulation on Feb. 16.

“The defendant solicited money with bogus claims 
of trading performance and lied about what he did with 
that money. Claiming to represent a diversifi ed invest-
ment pool, in reality, he represented only himself and his 
greed, plundering his customers’ accounts to support his 
gambling habit and personal expenses. Such conduct un-
dermines the public’s confi dence in the nation’s fi nancial 
markets and will be vigorously investigated and prose-
cuted,” Lynch said in a statement.

According to the indictment, Steel claimed to be a 
self-employed day trader and solicited investments in an 
investment pool that he claimed to manage. Steel alleg-
edly told investors that he would invest their money in 
stocks and commodity futures contracts, and that he had 
consistently generated monthly returns of more than 20 
percent. 

But his claims were bogus: investigators learned that 
he had traded only a small amount of the money he re-
ceived from investors and used the bulk of the solicited 
funds to both pay prior investors and to gamble. 

As part of the scheme, Steel sent investors e-mails 
refl ecting fraudulent returns and fraudulent trading ac-
count balances for the investment pool, federal prosecu-
tors said. 

Spree killer rambles on at 
second sentencing

The don’t call him Mad Max for nothing.
The unhinged 24-year-old who pleaded guilty to a 

bloody killing spree threatened to kill his victims and 
cursed out the judge — and even asked Kim Kardashian 
to marry him — during a sentencing in Manhattan last 
week.

“The only thing I have to say is, Kim Kardashian, will 
you marry me?” Gelman asked surprised courtroom at-
tendees when he was slapped with an additional 25 years 
for the crimes he committed on the other side of the 

bridge. “I’ll make it last more than 72 days.”
But he didn’t stop there. When one of his victim’s, Joe 

Lozito, addressed Gelman, the Sheepshead Bay resident 
fi red off a heated rebuttal, telling him to “suck my Rus-
sian d---.”

Gelman’s tirade was quite similar to the one he made 
in Brooklyn last month, when Judge Vincent Del Giudice 
sentenced him to more than 200 years in prison, calling 
the convicted murderer a “pathologically violent preda-
tor” and a “sociopath.”

Gelman was accused of killing four people and wound-
ing several others during his 28-hour rampage across the 
borough that ultimately ended in Manhattan.

His lawyer, Edward Friedman, said Gelman pleaded 
guilty because he was anxious to begin his sentence — 
but argued that his client had a diseased mind even if he 
wasn’t clinically insane.

“There was, at one time, a different Max Gelman,” 
Friedman said.

Days before his Brooklyn sentencing, Gelman con-
fessed to killing six other people during a twisted jail-
house interview with our sister publication, the New 
York Post — including two men he claimed to have run 
over in Sheepshead Bay when he was 18. Gelman also ex-
pressed his desire to murder accused child-killer Levi 
Aron in prison before Aron was transferred to another 
facility.

The police are looking into the new confessions, but 
they may not hold water: police sources say there are no 
unsolved two-person hit-and-runs in Sheepshead Bay in 
2004 or 2005 — when Gelman claimed the killings took 
place.

Shallow end for commodities pool operator
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To the editor,
Shavana Abruzzo, I really loved your 

column about the Navy Seals (“Long live 
the U.S. Navy SEALs,” A Britisher’s View, 
Feb. 2). I fi nd them endlessly fascinating! 

I don’t always pick up your paper, but 
I am certainly glad I did this time! Happy 
reporting! 
 Patti Donohoe

 Bay Ridge

Jeers, Shav
To the editor,

Once again Shavana Abruzzo (A Brit-
isher’s View) shows her bias, racism and 
bigotry by pursuing her one-issue column 
with the fervor of a paid lobbyist. She is 
not impartial and she is totally unfair. 

If a person keeps repeating the same 
things over and over again, anything he 
or she says is totally unbelievable and de-
void of merit. She has an agenda and ev-
eryone can see it. 

If she can’t be so hopelessly repetitive 
and redundant, she should be limited to 
once a week and her space should be re-
leased to one of your other contributors.
 Henry Finkelstein

 Homecrest
Editor’ note: “A Britisher’s View” is a col-

umn that features the opinions of Shavana 
Abruzzo.

Cheers, Shav
To the editor,

We in the Uriel family want to cheer on 
Shavana Abruzzo (A Britisher’s View), an 
American patriot.
 Suzanne Uriel

 Sunset Park

Shav’s ‘right’
To the editor,

“ ‘Jihad’ fi lm a vital anti-terror tool,” 
by Shavana Abruzzo (A Britisher’s View, 
Feb. 9) is right on target — as usual.

It is not up for debate whether there are 
radical Muslims who are out to destroy us. 

It is fact. They may be few, but they do exist 
as does the sun and moon. We must never 
be persuaded or intimidated by Muslim 
groups not to continue to keep a “relentless 
spotlight” on radical Islam here. Peace lov-
ing Muslims should be supporting us 100 
percent, and speaking up, unless, of course, 
they fear for their lives. Their future and 
well being is directly related to our dili-
gence regarding this matter. 

We must not, and cannot, bury our 
heads in the sand about radical Islam in 
this country — for our sake, and for our 
children’s sake.
 Ruth Weiner

 Sheepshead Bay

Shav’s ‘fan’
To the editor,

Shavana Abruzzo, each week my friend 
gives me a copy of your column (A British-
er’s View). She’s a big fan of yours and I 
understand why. You have a lot of courage 
to tell it like it is.

It’s so true that many “moderate” Mus-
lims are busy blasting those who seek to 
keep us safe, but they do not similarly pro-
test against “honor” killings and the per-
secution of Jews and Christians by Mus-
lim maniacs.

We’re on a bumpy ride, I am grateful 
for people like you who expose the truth.
 Name withheld upon request

Buggin’ out
To the editor,

Carmine Santa Maria, I enjoy reading 
your columns (“Big Screecher”), and try 
not to miss any.

You are really a down-to-earth colum-
nist. I can’t leave out Shavana Abruzzo 
(“A Britisher’s View”), Stanley Gershbein 
(“It’s Only My Opinion”) and Joanna Del-
Buono (“Not for Nuthin’”).

Bedbugs are not a subject anyone feels 
comfortable with (“Carmine’s had it with 
bedbugs! Not that he’s actually had them,” 
online, Jan. 28). As you said, they don’t 
just affect people who are not very neat 
or people who check their homes with a 
white glove for cleanliness. They do not 
discriminate between wealthy and poor.

My son and I are self-employed pest con-
trol operators, and we’ve spent more than 
$3,000 on one piece of equipment alone and 
sent our employees to learn about these 
invaders of our castles. Carmine, bedbugs 
are picked up in hotels, school clothes clos-
ets, trains, sardine-packed subway cars 
and on aircraft seats. I’ve been in this 
business since 1968 and, until a few years 
ago, had never heard of them.

Prior to the scourge of bedbugs, we 
thought illnesses such as breast cancer 

were caused by pesticides. The Environ-
mental Protection Agency began remov-
ing two or three basic pesticides, leaving 
us with one basic insecticide — pyre-
throid, a natural plant derivative. We nor-
mally spray moldings behind and under 
furniture and appliances in a steady, un-
interrupted stream, so as the insect goes 
from place to place, it will pick up the ma-
terial and slowly die. 

The Department of Environmental 
Protection says only spray a little here or 
a little there, leading to an incomplete job 
in my opinion. We also place materials in 
the walls, under dressers, behind draw-
ers, mirrors, picture frames, under chairs 
and any place where even one bedbug can 
hide. We try to get them all — one miss 
and all is for nothing.

At the end of the year, we send a list 
to Albany of every home, business, in-
stitution and other locations that we’ve 
sprayed, along with their addresses, 
amount of spray used, percentage of mix-
ture used, and other particulars — or else 
we receive a heavy fi ne. With all of this, 
there is still no proof that pesticides cause 
breast cancer. Wow!
 Mike Baglivo

 Bensonhurst

News muse
To the editor,

The New York Times just raised its 
price from $2.00 to $2.50. Several years 
ago, it received favorable eminent do-
main, zoning, regulatory and tax relief 
to assist in covering relocation costs to 
its new mid-town Manhattan offi ces. The 
New York State Empire State Develop-
ment Corporation also granted it a $1.25 
million grant to pay for expansion of its 
Queens printing facility. 

As a teenager in the 1960s, I can still 
remember being able to buy four newspa-
pers for less than a dollar — and getting 
change back. I remember the original 
daily Long Island Press and Long Island 
Star Journal, which suspended publica-
tion decades ago. There were actually 12 
daily newspapers published in the Big 
Apple prior to the city’s 1962 newspaper 
strike, which resulted in the closing or 
consolidation of several papers. 

At the end of the day, increasing news-
stand prices, shrinking content, reduction 
in actual newsprint size or favorable gov-
ernment subsidies will not be the deter-
mining factor for the survival of all daily 
newspapers. We live in one of the few re-
maining free societies, with a wealth of 
information sources available for any citi-
zen to access. Most American cities and 
suburbs, however, are sadly down to one 

local daily or weekly newspaper. 
Most papers have to deal with con-

tinued increasing costs and competitors 
from surrounding suburbs and across the 
nation, including all-news radio stations, 
local independent news broadcasts and 
cable news stations. Many get breaking 
news from the Internet. This is stale when 
reaching print the next day. Also, new im-
migrants support their own media. 

These fi nancial challenges have re-
sulted in less resources being devoted to 
investigative reporting, and a greater reli-
ance on wire service stories. As a result, 
original newspaper content continues to 
diminish, putting more pressure on report-
ers and making it more diffi cult to provide 
real detailed coverage of local news. 

Neighborhood weekly newspapers, in-
cluding this one, provide the type of cov-
erage usually overlooked by other media. 
In the marketplace of ideas, let us hope 
there continues to be room for everyone 
— regardless of cost.
 Larry Penner  

Great Neck, N.Y.

‘Rainbow’ family
To the editor,

The Rainbow Heights Club in Flatbush 
is a great place for members of the lesbian, 
gay, bisexual and transgender community 
living with mental illness.

It’s the best day treatment program I’ve 
ever been to with intelligent, socially ma-
ture and sexually tolerant individuals.

I feel very comfortable and relaxed 
there without feeling as if I have to con-
form to anything. I like the staff and mem-
bers who are exceptional and a pleasure 
to be around.

This is the closest I’ve ever come to be-
ing “outside” the mental health system.
 Sebastian Casalenova

 Bath Beach

Shedding light
To the editor,

There is a dangerous traffi c light on 
the corner of Oriental Boulevard and 
Ocean Avenue in Manhattan Beach. It 
blinks red on one side and yellow on the 
other. Drivers never know when to go or 
stop. It is controllable by a button to allow 
pedestrians cross for about fi ve seconds. 
There have been numerous accidents at 
the corner, and last year a young boy was 
killed by a speeding bus.

Speed bumps and cameras will not cor-
rect this situation, and according to the 
Department of Transportation, it is the 
worst traffi c light in Brooklyn.
 Norman Smith

 Manhattan Beach

LETTERS TO THE EDITOR

LET US HEAR FROM YOU
Letters to the Editor should be addressed 
to Vince DiMiceli, Editor, Courier Life 
Publications, 1 MetroTech Center North, 
Brooklyn, NY 11201, or sent via e-mail 
to editorial@cnglocal.com. All letters, 
including those submitted via e-mail, 
MUST be signed and the individual’s 
verifi able address and telephone num-
ber included. Note that the address and 
telephone number will NOT be published 
and the name will be published or with-
held on request. No unsigned letters can 
be accepted for publication. The editor 
reserves the right to edit all submis-
sions which become the property of 
Courier Life Publications.

Shavana gets reader’s ‘SEAL’ of approval
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Ryan Jerome, a jew-
eler from Indiana, is 
a model tourist. He 

investigates local law be-
fore making a trip, and then 
sticks to it like white on rice 
while spending his hard-
earned cash on sightseeing 
and boosting the area’s economy. 

But trying to do the right thing 
in the Big Apple can reap rotten re-
turns. Jerome, a retired, third gen-
eration Marine, discovered as much 
on his fi rst trip here last fall when he 
was arrested and jailed for attempt-
ing to  check his licensed handgun at 
the Empire State Building . The entre-
preneur, who had just established his 
business, was carrying the fi rearm 
because he had several thousand dol-
lars worth of jewelry on him which 
he wanted to show a refi ner in New 
York.

Jerome paid a steep price for his 
honesty. He was cuffed, slapped with 
life-altering gun possession charges, 
and hauled off to jail for two days 
while he tried to make bail. Now, he 
is facing a three-and-half-year prison 
term if indicted at his March 20 court 
date — unless Manhattan District 
Attorney Cyrus Vance does the right 
thing by junking this trumped-up 
case altogether.

Jerome’s ordeal puts Vance’s 
crime-fi ghting chops on the chop-
ping block. The prosecutor is an out-

spoken advocate of the city’s wacky 
gun amnesty program, which gives 
$200 to anyone surrendering an ille-
gal fi rearm — without questions or 
fear of prosecution. Yet he’s made Je-
rome his whipping boy for our anti-
gun laws, offering him a dubious plea 
deal only after the case sparked a na-
tional furor which  produced a “Free 
Ryan Jerome” Facebook page .

Jerome rightfully rejected the of-
fer, which would forever brand him a 
violent felon, because he is neither a 
criminal nor someone with an illegal 
gun.

Vance, who wouldn’t comment on 
the matter, has served better justice 
in worse cases. One that received his 
kid glove treatment is detailed in a 
 Feb. 14 letter sent to his offi ce by Je-
rome’s lawyer , Mark Bederow. It in-
volves a man charged in 2009 with 
bringing a loaded gun to a Manhat-
tan college campus, and then telling 
a witness that he had come to “shoot 
that motherf------ in the head.” 

“Nevertheless, in early 2011, on 
the motion of [District Attorney 
Vance], the case was dismissed and 

sealed,” writes Bederow.
Even at a cursory 

glance, the facts point to Je-
rome’s innocence and good 
faith. He tried to check his 
gun repeatedly, cooperated 
readily with law enforce-
ment before and after his 

arrest, and even conducted “Google” 
searches on his cellphone before de-
parting Indiana, leading him to be-
lieve that his carry permit was valid 
in New York.

“All the information was on my 
phone, the history was there,” Je-
rome told me.

This case could be the fi nal nail in 
Cyrus Vance’s prosecutorial coffi n. 
His skimpy skills have taken a seri-
ous beating since he took offi ce two 
years ago. The  two cops charged with 
rape , and the  three construction su-
pervisors charged in the deaths of 
fi refi ghters in the 2007 Deutsche 
Bank blaze , were aqcuitted, while his 
rush to judgment in the sex assault 
case against Dominique Strauss-
Kahn turned embarrassingly on its 
ear after it was  found that the victim 
lied .

Vance must mend his tattered rep-
utation if he is seeking another term. 
One easy way is by delivering swift 
justice to Ryan Jerome, whose only 
crime was acting with grace under 
fi re — and then some.

Sabruzzo@cnglocal.com

By now, everybody 
knows that I am not 
a fan of Delta. A good 

friend sent me an e-mail with 
a comment, “Hi Stan. Here’s 
another reason not to fl y on 
your least-favorite airline.” 
The following is from that 
e-mail and before sending it 
off to my editor (fi ne gentle-
man that he is), I checked it 
for accuracy. 

Delta Airlines has a fre-
quent fl yer program and a 
website that tells you how 
many miles one must have 
to get a free ticket from one 
place to another.

On this site, there was a 
chart which stated (my em-
phasis is added):

“For travel from the Mid-
dle East: Bahrain; Egypt; 
Iran, Islamic Republic of Iraq; 
Israel; Jordan; Kuwait; Leba-
non; Occupied Palestinian 

Territory; Oman; Qatar; 
Saudi Arabia; Syrian Arab 
Republic; United Arab Emir-
ates (composed of Abu Dhabi, 
Ajman, Dubai, Fujairah, Ras 
El Khaimah, Sharjah, Umm 
Al Qaiwain); Yemen, Repub-
lic of; Kazakhstan; Kyrgyz-
stan; Uzbekistan.”

The table shows you how 
many miles are needed to fl y 
from this Occupied Pales-

tinian Territory to another 
place. I didn’t know that 
Delta fl ew from Occupied 

Palestinian Territory. It 
fl ies from Ben Gurion air-
port in Lod, about nine miles 
from Tel Aviv. But that real 
estate is in Israel. How dare 
they call it the Occupied Pal-
estinian Territory? 

Well, that’s where this 
story gets even more inter-
esting.

• • •
When I got the original e-

mail, the words “Occupied 

Palestinian Territory” 
was still on the Delta web-
site. So, on Feb. 8 I e-mailed 
the following letter to Delta 
CEO Richard Anderson, ex-
pressing my disapproval: 

Subject: OCCUPIED PAL-
ESTINIAN TERRITORY 

The country is ISRAEL. 
Not very nice of you.

• • •
One day later, I received 

the following response:
Dear Mr. Gershbein,
On behalf of Richard 

Anderson and all of our ex-
ecutive staff, we thank you 
for sharing your concerns 

over the reference used on 
delta.com when referring to 
travel from the Middle East 
countries. It was mistakenly 
posted to our website and 
immediately removed when 
brought to our attention.

We appreciate the time 
you have taken to share this 
feedback.

Sincerely,
Jan Holland

• • •
Man, nothing travels as 

fast as e-mail news — not 
even a jet plane. That day, 
many of us told Delta what 
we think. Good for us.

• • •
Arizona Gov. Jan Brew-

er’s book hit the shelves 
last November. I don’t know 
one person who bought the 
book.  

In it, the governor de-
scribes a 2010 meeting at the 
White House, which upset 
President Obama. He must 
have told her so on the tar-
mac at the airport, where the 
two got into a heated discus-
sion and the media snapped 
photos of the governor wag-
ging her fi nger at him. 

Many on the left tell us 
how rude it was for her to di-
rect a fi nger at the president.  
Many on the right say that 
she used the wrong fi nger. 

Either way, “Scorpions 
For Breakfast” climbed from 
285,568 on the Amazon seller  
to 21 in one day. 

I am StanGershbein@

Bellsouth.net saying that 
an altercation with the pres-
ident can be very profi table. 
I hope the governor sent him 
a thank-you card.

Let’s see: Water? Check. Mys-
tery? Check. Deepest, darkest 
Amazon river? Check. Lost TV 

personality? Check. 
Sound familiar? Well, it’s ABC’s 

latest attempt to fi ll the void left in 
the wake of “Lost,” (and cash in in the 
process), and it’s called “The River.”

Me being me, and with a little 
downtime on a couple of Tuesday 
nights, I decided to give it a go, being 
that I love a good whodunit. So I gave 
it a twice over, but the second time 
after the fi rst go-round didn’t get any 
better, and I gave up.

The mystery off-screen supernat-
ural monster that tackled the cam-
eraman was just over-the-top campy. 
I could only laugh as the poor cam-
eraman was twirled around by what 
appeared to be his feet, only to land 
dead-as-a-doorknob on the deck of the 
ship — very Mr. Eko and the Smoke 
Monster. Drop on the deck and fl op 
like a fi sh anyone?

The question is, can ABC come up 
with anything better than rehash-
ing old series and really inane real-
ity shows like “The Bachelorette,” 
“The Bachelor” and “Shark Tank” to 
name a few?

Personally, the best thing on ABC is 
“WipeOut,” and only because the con-

testants are so darn silly. I chuckle away 
every time one takes on the “big balls” 
and falls, err, bounces fl at into the wa-
ter. My second fave on the network is 
“Jeopardy,”which is in a class by itself.

Strangely enough, CBS, which 
I only watched when “Ghost Whis-
perer” was on (I still don’t know why 
I liked the show, but I did), and of 
course “Two and Half Men” (before ti-
ger blood and the Charlie Sheen melt-
down), has come up with a pretty good 

line up — “The Big Bang Theory,” 
(a “Friends” for geeks on Thursday 
nights), “The Gifted Man,” (sort of like 
“Ghost Whisperer,” but not really, on 
Fridays), followed by “Blue Bloods” 
with Tom Selleck (but I’ve been a Tom 
fan since his days on “Magnum,”) and 
“Unforgettable,” (a detective with a 
great memory on Tuesday evenings).

I can’t say ABC is totally off, there 
is “Grey’s Anatomy,” but I think that 
it has already jumped the shark and 
is on life-support, and no-one wants 
to pull the plug; “Desperate House-
wives,” which is dunzo at the end of 
this season, and only living out its 
last scandal (gasp); and fi nally “Re-
venge,” which is a revamped “Dy-
nasty” with the same old nastiness 
— and great clothes!

Some will argue that “Dancing 
With the Stars” is a great show, but 
it always reminds me of “Americas’ 
Funniest Home Videos,” probably be-
cause of Tom Bergeron, so I’m always 
waiting for the shoe to drop. 

Not for Nuthin™, but I’m very 
grateful to CBS, as I now have some-
thing to enjoy on Friday nights, espe-
cially since “Eureka” and “Warehouse 
13” were moved to Mondays. I didn’t 
like it, but I adjusted, now if only Syfy 
had not canceled “Eureka,” I’ll be set.

NOT FOR
NUTHIN’

Joanna DelBuono

IT’S ONLY
MY 

OPINION
Stanley P. Gershbein

Joanna breaks down her television week

Occupied territories? 
Hey, Delta, it’s Israel

Free Ryan Jerome, D.A. Vance!
A BRITISHER’S

VIEW
Shavana Abruzzo
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Call Calvary@Home at 718-518-2465 or visit us at www.calvaryhospital.org.
Calvary Hospital greatly appreciates the Circle of Hope Cancer Foundation’s generous support of our Brooklyn programs.

This year we celebrate Calvary’s tenth year in Brooklyn. And 

Where Life Continues.

Carmine has a thing or two to say about typos
I’m madder than Bill 

Gates in a blackout 
when he’s forced to use 

his old Smith Corona over 
the stupid typos that get 
past me and to my editor, 
who then rips me a new one 
because he wants to send 
my columns through with a 
minimum of effort.

Look, you all know 
ol’Carmine bangs out this 
prose without using that 
fancy “backspace-white-
out” feature they have on 
the latest models of for-
home typesetting machines 
(electric or otherwise), and 
the only way I can be sure 
my copy is as clean as a G-
rated movie is to look it over 
with my own lying eyes.

But every once in a while, 
a little typo gets through to 
the Editor-in-Chief, who’s 
sitting all high-and-mighty-
like in his fancy offi ce in 
MetroTech.

Now, I don’t need to 
tell you that I do have one 
of those phones that lets 
you know who’s calling so 
you don’t have to pick it 
up when that guy from the 
Daily News is trying to sell 

you a prescription. So when 
I get the call, I know even 
before I pick up the kitchen 
phone that I am about to get 
a mouthful from a guy who 
makes Perry White look 
like J. Jonah Jameson!

And that’s what hap-
pened this week.

But in the end, I thank 
my lucky stars I’ve got a guy 
looking over my every word, 
so when I want to honor 

great people like the Ben-
sonhurst West End Com-
munity Council’s Woman 
of the Year, her name gets 
printed correctly: Connie 
Hamilton. 

Now, the reason I point 
this out is because of an 
egregious error I made 
when spelling Connie’s 
name in my fi rst draft. I 
don’t want to write down 
what I accidentally wrote, 
because you all know how 
the Google does wacky 
things when you search 
someone’s name. So let’s 
just say that, when typing 
with my two index fi ngers, 
I accidentally hit the “M” 
instead of the “N.” I’ll leave 
the math on this one up to 
you, but I think you can eas-
ily fi gure out what it wrote. 
Ok, let me give you a hint: 
“Commie.”

So, thank goodness for 
editors, and now, a bit more 
about Connie. 

She was born in Brook-
lyn, where she attended PS 
177, David A. Boody Middle 
School, and Edward R. Mur-
row HS where she grew up 
knowing she wanted to give 

back to the community. 
To that end, Connie has 

been an educator and super-
visor in the public school 
system since 1984, when she 
fi rst began working with 
special education students 
in Sheepshead Bay. From 
there, Connie earned mas-
ter’s degrees in reading and  
supervision. Connie went on 
to serve as an adjunct pro-
fessor and supervisor in the 
early childhood program at 
Kingsborough Community 
College, as well as an in-
structional specialist with 
the UFT Teacher Center.

Connie was an assistant 
principal at Concord HS 
on Staten Island, and was 
the director of new small 
schools for BASIS High 
Schools. Connie was named 
as a regional instructional 
specialist for Region 7 in 
2003, which she held un-
til 2005 when she became 
a founding principal of 
Kingsborough Early Col-
lege Secondary School at 
Lafayette HS.

The school, which opened 
in 2006, offers a unique edu-
cational experience  where 

students can earn an asso-
ciate’s degree free of charge 
while still enrolled in high 
school. They earn college 
credits through Kingsbor-
ough Community College 
as early as the summer they 
are going into ninth grade. 

I fi rst met Connie when 
I sat (which, of course, is 
my preferred state) as an 
alumni adviser at Kingsbor-
ough Community College. 

Family is of the utmost 
importance to Connie; it is 
truly because of her family 
that she has accomplished 
so much personally and 
professionally. She married 
her husband, Mitchell, in 
1985 and together they have 
raised three beautiful chil-
dren, Jessica, Ryan, and 
Louis. 

She is incredibly grate-
ful for the love and support 
they have shown her over 
the years as she has devoted 
so much time and energy to 
meeting the needs of chil-
dren other than her own. 
Connie is also grateful to 
her parents, Barbara and 
Louis, for having shaped 
her childhood with warmth 

and love and for teaching 
her to never give up on her-
self or her dreams. Connie 
would also like to recognize 
her stepfather Peter for the 
openness with which he and 
his family welcomed her.  

Finally, Connie would 
like to thank her staff. She 
is honored to spend each and 
every day working along-
side such talented, dedi-
cated professionals. With-
out their help, her dream 
of building the school could 
never have been realized.

And even more fi nally, 
Connie would like to thank 
all of the individuals re-
sponsible for the honor that 
has been bestowed upon 
her. 

She is truly grateful for 
having been recognized as 
the Woman of the Year by 
the Bensonhurst West End 
Community Council. So do 
join us in on March 22 at 
the incomparable El Caribe, 
when we fete Connie and 
her distinguished and de-
serving co-honorees. E-mail 
me at Diegovega@aol.com 
for dinner reservations.

Screech at you next week!

BIG
SCREECHER
Carmine Santa Maria
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Crown Victoria. 
“It’s worth it to me be-

cause I can’t walk,” he 
said. “If I come back from 
a community board meet-
ing at 10 or 11 pm, I can’t 
find anywhere to park.” 

Bortnick says that his 
parking rental plan would 
not extend to everyone — 
just people with disabili-
ties.

“The idea is not to 
make this a millionaire’s 
playground,” said Bort-
nick, 81. “I’m not asking 
for favors that I don’t de-
serve. It is just to provide 
legitimate handicapped 
people with a parking 
space so that they can sur-
vive.”

Under Bortnick’s pro-
posal, the city would in-
stall poles in residential 
areas bearing placards 
that say the spot is re-
served for the bearer of 
the listed license plate.

His idea is somewhat 
in step with some borough 
lawmakers who wanted to 
give residents living near 
the soon-to-be opened 
Barclay’s Arena the abil-

ity to purchase parking 
permits for their blocks. 
Residents would not have 
been guaranteed a spot, 
but roughly eight out of 
every 10 spaces on resi-
dential streets near the 
arena would have been re-
served for permit holders. 

The proposal passed 
the City Council, but died 
in Albany when state Sen. 
Marty Golden (R–Bay 
Ridge), who opposes street 
parking permits,  stopped 
the bill from coming to a 
vote .

“The idea that someone 
would have to pay to park 
in front of their own home 
is ludicrous,” Golden said 
at the time. “This is noth-
ing more than another tax 
on our communities.”

Golden did not respond 
to a phone call seeking 
comment on Bortnick’s 
idea.

But Bortnick’s plan has 
one major f law — his $600 
offer is way too low.

If the city were to enter-
tain such an idea, the fee 
would have to be in line 
with  current city park-
ing garage rates , which, 
on average, amount to 
$170 a month. If Bortnick 
was allowed to rent a spot 

in front of his home, he 
would probably have to 
pay more than $2,000 a 
year.

Still, other disabled 
Ridgites think Bortnick’s 
plan should be consid-
ered.

“I think it’s a good idea 
for people who have a real 
problem walking,” said 
Jean Ryan, a wheelchair-
confined Ridgite who  reg-
ularly lobbies on behalf of 
local disabled people . 

And at least one Bay 
Ridge legislator is listen-
ing to Bortnick’s pleas.

“Designating handi-
capped parking spaces in 
residential areas is some-
thing we are currently 
looking at,” said Council-
man Vincent Gentile (D-
Bay Ridge). “However, the 
idea is in the very early 
preliminary stages right 
now.” 

Currently, disabled 
drivers with city handi-
capped permits can park 
in any no parking zone 
— except for taxi stands 
or spaces reserved for 
doctors, press, diplomats 
and government employ-
ees. They cannot park in 
front of hydrants or in bus 
stops.

Continued from cover

Parking

*Introductory APR for new cardholders is 3.90% for Platinum, 4.90% for Gold, and 5.90% for Classic for the
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each transaction in U.S. dollars. Certain restrictions apply. Membership is required.

Federally insured by NCUA

helps you get back 
on your feet.

 A low-rate  
MCU VISA® Card

Consolidate your debt and 
save with an MCU Visa Card! 
Call 1-800-LOAN-MCU or go 
to nymcu.org to apply today!
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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. 
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BABY BOOMERS:
Do you have questions about Medicare?

If you are still working and new to Medicare, 
come to our FREE “Introduction to Medicare”

Seminar, where you will learn 
about Medicare health care choices, costs,

coverage and when to enroll.

Tuesday, March 6, 2012
6:00 - 8:00pm

LIGHTHOUSE
INTERNATIONAL
111 E. 59th Street

New York, New York

Refreshments will be served 
Impartial information provided by the Department for the Aging

Space is limited; RSVP by March 1, 2012
Call 212-442-0922

or email at: abernstein@aging.nyc.gov
Department for
the Aging
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HARBOR WATCH
U.S. and Thai Marines 

donned hazardous mate-
rial suits under the hot 
Thailand sun during a 
chemical attack exercise 
in the Kingdom of Thai-
land on Feb. 14.

Chemical, biological, 
radiological, and nuclear 
defense specialists with 
the 31st Marine Expedi-
tionary Unit participated 
in a multi-lateral sce-
nario in which they, along 
with their Royal Thai Ma-
rine and Air Force coun-
terparts, responded to a 
chemical attack on a troop 
transport truck.

“The target was at-
tacked with possible 
chemical weapons, re-
quiring us to respond ac-
cordingly with whatever 
it might be,” said Lance 
Cpl. Anthony Donahoe, 
CBRN defense specialist 
with the 31st Unit. “From 
there, it’s a three-step pro-
cess to be able to clean all 
personnel and equipment 
in a field environment.”

As the assaulted 
truck’s occupants either 
collapsed to simulate in-
juries or took cover on 
the side of the road, Royal 
Thai Reconnaissance Ma-
rines cautiously swept up 
to the area, testing the 
immediate area for pos-
sible chemical or radio-
active signs. Once it was 
determined that the area 
was contaminated with 
hazardous residue, it was 
cordoned off and U.S. 
Marine response teams 
acted.

The injured victims 
were loaded onto sleds 
and stretchers where 
they were transported to 
a field cleansing station 
made up of two two-man 

teams with the purpose 
of quickly removing any 
initial traces of contami-
nation.

“As part of the emer-
gency decontamination 
station, we take non-am-
bulatory casualties and 
conduct contamination 
removal and cut them out 
of their suits,” said Dona-
hoe. “If they’re not prop-
erly decontaminated or 
stripped, contamination 
on their clothing or gear 
would degrade from the 
chemical agent and their 
bodies would eventu-
ally succumb. After that, 
there’s always the possi-
bility of cross-contami-
nation and the chemical 
spreading.”

Those victims that 
were able to function 
were taken to a separate 
station, which formed a 
line with various check-
points. Decontaminators 
in gas masks and encased 
in rubber suits instructed 
the personnel to methodi-
cally clean and remove 
their clothing and gear, 
washing everything in a 
bleach water solution.

After the personnel 
were cleansed and simu-
lated transport for fur-
ther testing, the truck 
that was attacked then 
underwent a decontami-
nation process, where 
water hoses and sponges 
finished off the chemical 
cleaning for the day.

“We have our own tech-
niques in dealing with 
chemical attacks, but the 
U.S. Marines also have 
their own tips and tricks 
when it comes to CBRN,” 
said Lt. Cmdr. Pisit 
Kronthong, a Royal Thai 
Marine and commander 

HARBOR WATCH
Ray Mabus, the Sec-

retary of the Navy, held 
a conference in Washing-
ton, D.C. and announced 
that the next fi ve Navy 
ships will be three Arleigh 
Burke-class guided-mis-
sile destroyers, USS John 
Finn, USS Ralph Johnson, 
and USS Rafael Peralta, 
and two littoral combat 
ships, USS Sioux City 
and USS Omaha. Mabus 
named the three destroy-
ers after Navy and Ma-
rine Corps heroes whose 
actions occurred during 
different confl icts which 
spanned several decades, 
but were united in their 
uncommon valor. The lit-
toral combat ships were 
named after two Ameri-
can communities.

John Finn, a retired 
lieutenant, received the 
Medal of Honor from 
Adm. Chester Nimitz for 
displaying “magnifi cent 
courage in the face of al-
most certain death” dur-
ing the Japanese attack 
on military installations 
in Hawaii during Pearl 
Harbor. Marine Corps Pfc. 
Ralph Henry Johnson was 
posthumously awarded 
the Medal of Honor for 

shouting a warning to 
his fellow Marines and 
hurling himself on an ex-
plosive device, saving the 
life of one Marine and pre-
venting the enemy from 
penetrating his sector 
of the patrol’s perimeter 
during the Vietnam War. 
Marine Corps Staff Sgt. 
Rafael Peralta was post-
humously awarded the 
Navy Cross for selfl essly 
covering a grenade with 
his body to save his fellow 
Marines from the blast 
during Operation Iraqi 
Freedom.

“Finn, Johnson and 
Peralta have all been rec-
ognized with some of our 
nation’s highest awards,” 
said Mabus. “I want to en-
sure their service and sac-
rifi ce will be known by to-
day’s sailors and Marines 
and honored for several 
decades to come by a new 
generation of Americans 
and people from around 
the world who will come 
in contact with these 
ships.”

The Arleigh Burke-
class destroyers will be 
able to conduct a variety 
of operations, from peace-
time presence and crisis 

Practice makes perfect for U.S. and Thai forces in excercises

Continued on Page 22Continued on Page 22

The Arleigh Burke-class guided-missile destroyers USS Kidd, 
USS Pinckney, and USS Dewey.  
 Photo by Spec. 3rd Class Kenneth Abbate

A Marine drags a Royal Thai Marine during a simulated chemical 
attack as part of training exercises conducted by Thai forces and 
Marines on Feb. 14.  Photo by Cpl. Jonathan Wright

Navy adds new 
ships to the fl eet

Marines in simulated attack
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GREAT RATES 
For All Military Members

Navy Federal Credit Union is federally insured by NCUA. 

Some discounts, coverages, payment plans, and features are not available in all states or in all GEICO companies. Discount amount varies in some states. One group discount applicable per policy. In New York a premium reduction may be available. Coverage is individual. Insurance products are not federally 
insured, are not obligations of the credit union, and are not guaranteed by the credit union or any affi liated entity. GEICO is a registered service mark of Government Employees Insurance Company, Washington, D.C. 20076; a Berkshire Hathaway Inc. subsidiary. GEICO Gecko Image © 1999- 2011. © 2011 
GEICO/NFCU

Special Military discount on auto 
insurance

Emergency Deployment discount

24/7 service for Active Duty, Guard, 
Reserve, and Retired Military and 
families

Storage Protection Plans with reduced 
premium

75 years of service to the Military

More than 150 local agents

Active | Guard | Reserve | Retired

1-800-MILITARY
(or call your local offi ce)

To learn more about GEICO’s partnership with Navy Federal, visit geico.com/navyfederal

HARBOR WATCH
Staff Sgt. Trisha Smeenk, 

114th Public Affairs, was 
crowned Miss Rodeo USA for 
2012 in Oklahoma City, Okla., 
on Jan. 15. She received the 
tiara in conjunction with the 
International Finals Rodeo 
held there.

Smeenk is the fi rst South 
Dakotan, and fi rst National 
Guard airman, to receive the 
honor as the 49th offi cial am-
bassador for the International 
Professional Rodeo Associa-
tion. Her duties will includ-
ing traveling throughout the 
United States and Canada 
during her reign, represent-
ing the Miss Rodeo USA or-
ganization and the Interna-
tional Professional Rodeo 
Association.

“It has been my dream 
since I was a little girl grow-
ing up on a ranch in western 
South Dakota. I have been 
fascinated with rodeo since 
I was born,” Smeenk said. 

“Continuing a family legacy, I 
competed in my fi rst rodeo at 
age 5 and the rest is history! I 
fi nd myself now, 24 years old 
and still as much in love with 
the sport of rodeo as I have 
ever been.”

Smeenk has served in the 
South Dakota Air National 
Guard for seven years and 
is currently a journalist in 
the 114th Fighter Wing Pub-
lic Affairs offi ce. A graduate 
student, she will now take 
time off from her studies at 
South Dakota State Univer-
sity where she is pursuing 
her master’s degree in Coun-
seling and Human Resource 
Development. 

“It is a goal of mine to ac-
complish a master’s degree, 
but I can’t imagine a better 
reason to put that dream on 
hold. I will be living out an-
other dream of mine in the 
meantime,” Smeenk said. 

Smeenk has a long his-
tory of riding and rodeo. 

She grew up on the back of a 
horse where she competed in 
4-H, Little Britches, and high 
school rodeos. She spent four 
years as a western rider for 
South Dakota State Univer-
sity’s Equestrian Team. 

The oldest of three chil-
dren, she gives credit to her 
family for her recent success. 

“I am lucky to have such 
an amazing family who al-
ways supports and encour-
ages me. I am excited for this 
opportunity to meet and edu-
cate people, experience the in-
dustry I love while traveling 
to as many places as possible, 
and I couldn’t do it without 
my family,” said Smeenk. 

Smeenk will travel the 
country for one year as the 
reigning Miss Rodeo USA. 
In addition to rodeos, she 
will visit several schools and 
events along the way while 
promoting the International 
Professional Rodeo Associa-
tion. 

First National Guard airman and South 
Dakotan crowned Miss Rodeo USA

The new 2012 Miss Rodeo USA, Staff Sgt. Trisha Smeenk, 114th Fighter Wing Public Affairs journalist.
 Photo by Sherry Smith

Sassy staff sergeant named rodeo queen
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959 Route 46 East 
Parsippany, NJ 07054

973.630.4900 
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40 Journal Square 
Jersey City, NJ 07306

201.876.3800
A Branch of Anthem Institute – Parsippany

651 US Route 1 
North Brunswick, NJ 08902

732.448.2600
A Branch of Anthem Institute – Parsippany

498 7th Avenue, 17th Floor
New York, NY 10018

212.659.2116
Main Campus

Check Your Local Campus for Program Offerings • For more information about our graduation rates, the median debt of students who completed the program, and other important information, please visit our website at www.anthem.edu/disclosures.

Anthem Education schools and colleges offer active, reserve and veteran military personnel the opportunity to earn a quality, career-
focused education in a supportive learning environment. We welcome the opportunity to discuss our military education benefits with you.

Join Us. | anthem.edu

Offering: • Computer Networking & Security • Graphic Design & Animation • Massage Therapy  
• Medical Assistant • Medical Billing & Coding • Surgical Technologist

dedicated to your success.

HARBOR WATCH
Adm. Mark Ferguson, the vice chief 

of naval operations, delivered a Sec-
retary of the Navy Guest Lecture to 
students, faculty and staff of the Naval 
Postgraduate School on Feb. 16 in King 
Auditorium, Montery, Calif.

Ferguson’s remarks focused on the 
Navy’s role in defense strategy and pri-
orities recently announced as part of 
the Fiscal Year 2013 budget submission. 
He also discussed other personnel and 
readiness topics.

Held several times throughout the 
year, the lectures provide insights into 
current and emerging national security 
priorities from the leaders who guide 
them, and help students and faculty link 
their study, teaching, and research ef-
forts to the defense needs of the nation.

“Our strategy places a premium on 
global presence with a rebalance to-
ward Asia-Pacifi c and the Middle East” 
said Ferguson. “It balances future capa-
bility with current readiness.”

Ferguson told the audience that, 
while in some cases force structure may 
be reduced, the Navy and Marine Corps 
will remain “agile, fl exible, ready, and 
technologically advanced while retain-

ing core Navy-Marine Corps warfi ght-
ing capabilities.”

Emphasizing the Navy’s critical role 
in national security and economic pros-
perity, Ferguson said that the Chief of 
Naval Operations’ three tenets of warf-
ighting fi rst, operate forward and be 
ready were the “lenses” that Navy bud-
get priorities where focused through.

Before taking questions from the 
audience, Ferguson discussed what he 
believes is expected from Navy leaders 
and how they must make a difference 
daily.

“Be ready to lead — each of you are 
empowered to make contibutions and 
commitments to make our Navy a bet-
ter place,” he said. “In today’s Navy you 
have to bring your ‘A-game’ every day.”

Ferguson is a 1984 graduate from 
the Naval Postgraduate School with a 
Master of Science Degree in Computer 
Science, and was honored with the uni-
versity’s Distinguished Alumni Award 
in December of 2008.

In addition to lecture remarks, Fer-
guson and his wife Lauré met with U.S. 
and international sailors, civilians and 
families from the school and Naval Sup-
port Activity Monterey.

Adm. Mark Ferguson  addresses students in lecture

Chief of Naval Operations Adm. Mark Fergu-
son speaks at the 24th annual Surface Navy 
Association Symposium in Arlington, Va. 
 Photo by Spec. 2nd Class Todd Frantom

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

 
at Fort Hamilton 

  
holds classes at Fort Hamilton.                          

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

that are close, convenient, 
flexible, and affordable!

Military friendly  
university

Visit www.cmich.edu/military  

discounted tuition rate.
 

Surprised?

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

AN UNPRECEDENTED MOTION PICTURE
STARRING ACTIVE DUTY NAVY SEALS

REAL WEAPONS.

REAL TACTICS.

REAL HEROES.

Veterans can now manage their 
health care and view their personal 
health records through a free online pro-
gram called “My HealthVet.” 

Using the system, vets enrolled in a 
Department of Veterans Affairs facil-
ity can refi ll their VA prescriptions, 
get wellness reminders, and view medi-
cal appointments and lab results. Vets 
can also ask questions of their primary 
health care team members through  se-
cure messages and receive answers 
within 72 hours. The system is available 
24 hours, seven days a week, wherever 
there is internet access. 

To register or for further info visit 
www.myhealth.va.gov.

****
Good news for caregivers of veterans: 

there are now new and additional ser-
vices available.

Family caregivers — unpaid relatives 
or friends of disabled vets who help with 
daily activities and daily living — provide 
crucial support in caring for our vets. 
But it’s a stressful job and many care-
givers have had to put their own lives on 
hold to do so. Thanks to the Caregivers 

and Veterans Omnibus Health Services 
Act of 2010, there are now monthly sti-
pends and travel expenses — including 
lodging and per diems — while accompa-
nying veterans undergoing care; access 
to health insurance, mental health ser-
vices, and counseling; comprehensive 
caregiver training; and respite care.

For a copy of the application, visit 
www.caregiver.va.gov. For more, call 
(855) 260-3274 or (516) 504-HELP (4357).

****
The Knights of Pythias, a fraternal 

order, is seeking help in its Humanitar-
ian Fund drive to send much-needed 
packages to our service men and women 
overseas. 

Since the Post Offi ce requires $12.50 
in postage for every package sent, this 
is depleting the Knights’ reserves. Since 
there are many items that cannot be 
purchased in the fi eld, many must be 
mailed. 

To fi nd out how to help or to do-
nate contact Joseph Robinson at (718) 
358-0202 or e-mail dvldog.35@aol.com. 
Leave your name, address and phone 
number for a prompt response. 

News bits for service members

management to sea control 
and power projection. All 
three ships will be capable 
of fi ghting air, surface and 
subsurface battles simulta-
neously, and will contain a 
myriad of offensive and de-
fensive weapons designed 
to support maritime war-
fare in keeping with the 
Navy’s ability to execute 
the Department of Defense’ 
defense strategy.

“The littoral combat ship 
is a major part of the future 
of our Navy,” Mabus said, 
pointing out that the ship 
is fast, agile, and operates 

with a smaller crew and can 
perform operations in both 
shallow and deep waters.

“I chose the name for 
our two new littoral combat 
ships after Midwestern cit-
ies from America’s heart-
land, to honor the patri-
otic, hard-working citizens 
of Sioux City, Iowa, and 
Omaha, Nebraska, for their 
support of and contribu-
tions to the military.”

Sioux City and Omaha 
will be outfi tted with re-
confi gurable payloads, 
called mission packages, 
which can be changed out 
quickly as combat needs 
demand. These mission 
packages are supported by 
special detachments that 

will deploy manned and 
unmanned vehicles and 
sensors in support of mine, 
undersea and surface war-
fare missions.

Marinette Marine in 
Marinette, Wis., will build 
the Freedom variant, USS 
Sioux City, which will be 
378 feet in length, have a wa-
terline beam of 57 feet, dis-
place approximately 3,000 
tons, and make speed in ex-
cess of 40 knots. Austal USA 
in Mobile, Ala., will build 
the Independence variant, 
USS Omaha, which will be 
419 feet in length, have a wa-
terline beam of 103 feet, dis-
place approximately 3,000 
tons, and make speed in ex-
cess of 40 knots.

Continued from page 19 

Navy

of the Thai Marines who 
participated in the exer-
cise. “What we learn here 
we’ll be able to teach ev-
eryone else that was not 
present today.”

Although the U.S. and 
Thai Marines were oc-
casionally more famil-
iar with certain points 
throughout the training 
than the other, the day’s 
event benefited both 
forces by allowing them 
to interact with one other 
and learn how to operate 

if a joint chemical, bio-
logical, radiological, and 
nuclear situation took 
place.

“We both have a very 
robust capability in re-
sponding to this type of 
incident, so this exercise 
allows us to come together 
and share our techniques 
and procedures,” said 
Chief Warrant Officer 3 
Jonathan Davis, officer 
in charge of the chemi-
cal, biological, radiologi-
cal, and nuclear element 
of the 31st Unit. “If an in-
cident were to occur and 
it became necessary for 
us to form a combined re-

sponse force, it helps us 
to ensure that everyone 
is rehearsed and that we 
can respond in a very ex-
pedient manner.”

Cobra Gold 2012 dem-
onstrates the resolve of 
the U.S. and participat-
ing nations to increase 
interoperability and pro-
mote security and peace 
throughout the Asia-Pa-
cific region.

The 31st Unit is the 
only continuously for-
ward-deployed Marine 
Expeditionary Unit and 
remains the nation’s force 
in readiness in the Asia-
Pacific region.

Continued from page 19 

Marines
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2519 HYLAN BLVD 
STATEN ISLAND, NY 718.351.4200

SERVICE: 2519 Hylan Blvd • 718-351-4200

NEW 2012 HYUNDAI

ACCENT
GLS 4DR

LEASE FOR

69*

PER MO. 36 MOS.
To Qualified Buyers

1257 HYLAN BLVD 
STATEN ISLAND, NY 718.727.2277

SERVICE: 1590 Hylan Blvd • 718-979-0934

NEW 2012 CHEVY

CRUZE
LS 4DR

1.9% APR Financing up to 60 months available

Manual, 4-cyl, pwr steering & brakes, quad air bags, ABS, all weather
tires, 60/40 split rear seats. Stk# HY3176. MSRP: $13,420. $2,599
down payment + $69 1st month payment + $0 ref sec deposit + $595
bank fee = $3,263 due at lease signing + tax, tags & MV fees. Total
payments/purchase option = $2,484/$7,784.

1591 HYLAN BLVD 
STATEN ISLAND, NY 718.979.0033

SERVICE: 111 Quintard St • 718-987-7100

1239 HYLAN BLVD 
STATEN ISLAND, NY718.727.6300

SERVICE: 1231 Hylan Blvd • 718-667-9191

1239 HYLAN BLVD 
STATEN ISLAND, NY718.727.6300

SERVICE: 1231 Hylan Blvd • 718-667-9191

NEW 2012 DODGE

RAM 1500
EXPRESS QUAD CAB 4X4

1239 HYLAN BLVD 
STATEN ISLAND, NY718.727.6300

SERVICE: 1231 Hylan Blvd • 718-667-9191

NEW 2012 CHRYSLER

TOWN & COUNTRY
TOURING 4DR

Auto, V6, A/C, pwr windows & locks, dual air bags, CD, tilt,
cruise, alloys, ABS. Stk#J5547. MSRP: $29,435. $2,985 down
payment + $119 1st mo pymt + $0 ref sec dep + $895 bank
fee = $3,999 due at lease signing + tax, tags + MV fees. Total
payments/purchase option = $4,641/$15,894.

LEASE FOR

119$ †

PER MO. 39 MOS.
To Qualified Buyers

OR FINANCE FOR

21,895$
SAVE $7,540 OFF MSRP!

NEW 2012 JEEP®

GRAND CHEROKEE
LAREDO 4X4

Auto, V6, A/C, pwr windows & locks, dual air bags, CD, tilt, cruise,
alloys, ABS. Stk#J5878. MSRP: $32,230.  $2,915 down payment
+ $189 1st mo pymt + $0 ref sec dep + $895 bank fee = $3,999
due at lease signing + tax, tags + MV fees. Total
payments/purchase option = $6,804/$19,900.

LEASE FOR

189$ †

PER MO. 36 MOS.
To Qualified Buyers

OR BUY FOR

26,999$
SAVE $5,231 OFF MSRP!

LEASE FOR

215$ †

PER MO. 39 MOS.
To Qualified Buyers

OR FINANCE FOR

24,499$
SAVE $10,126 OFF MSRP!

** Advertised finance prices are retail contracts. Financing rate, monthly payment and term are based on prime lending source approval. Advertised finance prices include a prepayment option which are subject to $499 disposition fee, excess wear and tear charges and excess mile
charge of 25 cents over 48,000 miles. See dealer for details. Prices/Leases/Payments include everything except tax, tags and MV fees. Leases/Payments/Credit based on prime lending source approval. Prices/Leases/Payments include all factory incentives, factory rebates, customer
cash rebates and are assigned back to dealer.  *ALL ADV. PRICES BASED ON A BEACON SCORE OF 750 OR BETTER. MUST TAKE FROM DEALER STOCK BY 2/29/12. Lessee resp for excess wear, tear, maintenance & insurance. Toyota lease includes 12,000 mi per yr, 15 cents thereafter.
KIA lease includes 12,000 mi per yr, 20 cents thereafter. Hyundai lease includes 10,000 mi per yr, 15 cents thereafter. Mazda lease includes 10,000 mi per yr, 15 cents thereafter. Chrysler/Jeep®/Dodge leases include 10,000 mi per yr, 20 cents thereafter. Mitsubishi lease includes
10,000 mi per yr, 20 cents thereafter.  Fiat lease includes 12,000 mi. per yr, 20 cents thereafter. Subaru lease includes 10,000 mi per yr, 15 cents thereafter. Chevy lease includes 10,000 mi per yr, 30 cents thereafter. Purchase options available at lease end at fair market value. Not resp.
for typos. In stock units only. Car pictures used are for illustration purposes only. Offers can not be combined. Advertised prices/offers are based on monthly programs and are subject to change. Low financing rates are in lieu of factory rebates/advertised prices. †Must finance thru GMAC
to receive advertised prices. 0% APR may affect final offer. Toyota/Scion DCA#0811262. FAC#7041296. Subaru DCA#1242494. FAC#7042463. Mitsubishi DCA#1089540. FAC#7090778. Hyundai DCA#0994588. FAC#7081774. Chrysler is a registered trademark of Chrysler LLC.
Jeep® is a registered trademark of Chrysler LLC. Chrysler Jeep® Dodge DCA#1233649. Manfredi Mazda d/b/a Safe Auto Sales. DCA#1242494. DMV#7024515. Chevrolet NYCDCA #1284708. Fac #7105681. Kia DCA#1158553. FAC#7090778. Fiat DCA#1410295. FAC# 7042463

$
Auto, 4-cyl, A/C, pwr steering & brakes, pwr windows & locks, air
bag, CD. Stk# C0410. MSRP: $18,785. $1,995 down payment +
$139 1st month payment + $0 ref sec deposit + $645 bank fee =
$2,779 due at lease signing + tax, tags & MV fees. Total
payments/purchase option = $3,336/$13,771.

LEASE FOR

139$ *

PER MO. 24 MOS.
To Qualified Buyers

Auto, A/C, pwr windows & locks, pwr seat, ABS, alloys. MSRP:
$23,925. Stk# TY6036. $1,999 down payment + $219 1st mo pymt
+ $0 ref sec dep + $650 bank fee = $2,868 due at lease signing +
tax, tags + MV fees. Total Payments = $7,884. Offer expires 2/29/12. 

LEASE FOR

219$ *

PER MO. 36 MOS.
To Qualified Buyers

NEW 2012 TOYOTA

CAMRY 
SE

40
MPG
HWY

25
MPG
CITY

35
MPG
HWY

38
MPG
HWY

Auto, HEMI V8, A/C, pwr windows & locks, dual air bags, CD,
tilt, cruise, alloys, ABS. Stk#J6110. MSRP: $34,625. $2,969
down payment + $215 1st mo pymt + $0 ref sec dep + $895
bank fee = $4,079 due at lease signing + tax, tags + MV
fees. Total payments/purchase option = $8,385/$18,351.

MANFREDI
** **
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1590 HYLAN BLVD 
STATEN ISLAND, NY 718.979.0934

SERVICE: 111 Quintard St • 718-987-7100

1976 HYLAN BLVD 
STATEN ISLAND, NY 718.727.7000

SERVICE: 1590 Hylan Blvd •718-979-0934

*

NEW 2012 KIA

SORENTO
LX 2WD 4DR

LEASE FOR

249$ *

PER MO. 39 MOS.
To Qualified Buyers

Silver. Auto, 4-cyl, A/C, pwr steering & brakes, pwr windows & locks,
pwr mirrors, dual air bags, CD, tilt, cruise. Stk# K2766. MSRP:
$24,255. $2,012 down payment + $249 1st mo pymt + $0 ref sec
dep + $595 bank fee = $2,856 due at lease signing + tax, tags +
MV fees. Total payments/purchase option = $9,711/$13,097.70

1976 HYLAN BLVD 
STATEN ISLAND, NY 718.727.7000

SERVICE: 111 Quintard St • 718-987-7100

NEW 2012 

Mazda3 i
SPORT 4X2 4DR

LEASE FOR

139$ *

PER MO. 36 MOS.
To Qualified Buyers

1976 HYLAN BLVD 
STATEN ISLAND, NY 718.727.7000

SERVICE: 1590 Hylan Blvd 718-979-0934

NEW 2012 MITSUBISHI

OUTLANDER SPORT
ES 2WD 4DR

Black. Auto, 4-cyl, pwr brakes, pwr windows & locks, pwr mirrors & trunk,
pwr seats, CD. VIN#JM1BL1VG5C1518200. Stk#Z1460. MSRP: $18,490.
$2,012 down payment + $139 1st mo pymt + $0 ref sec dep + $595
bank fee = $2,746 due at lease signing + tax, tags + MV fees. Total
payments/purchase option = $5,004/$11,278.90.

Rally Red. Manual, 4-cyl, A/C, pwr mirrors & brakes, pwr windows
& locks, pwr seats, dual air bags, cassette, satellite radio, tilt, cruise,
alloys. Stk#M1634. MSRP: $19,730. $2,012 down pymt + $199
1st mo pymt + $0 ref sec dep + $595 bank fee = $2,806 due at
lease signing + tax, tags + MV fees. Total payments/purchase option
= $9,552/$7,310.

LEASE FOR

199$ *

PER MO. 48 MOS.
To Qualified Buyers

OR BUY FOR

17,988$
SAVE $1,742 OFF MSRP!

ALL LOCATIONS 
OPEN SUNDAYS 11AM-5PM www.facebook.com/manfrediauto

&
FOLLOW US ON

Truth & Honesty

MANFREDIWay!

That’s The 

NO GAMES!
NO GIMMICKS! 
NO HASSLE!
NO KIDDING!

((((

★ Customer Service 
Is Our #1 Priority.

★ We Strongly Believe In Giving 
Back To The Community, 
Just Ask Our Salespeople.

★ Joe & Nick Manfredi Are 
Always Available During 
Regular Business Hours.

★ All Our Dealerships Are 
Conveniently Located 
On Hylan Boulevard.

★ We Treat You Like Our Family.

★ Knowledgeable Salespeople.

★ Honesty & Integrity.

★ We Care About You 
Before & After The Sale.

              F

INANCIN

G

AU
TONET 

We Are Members Of:

POINT. SCAN. 
SHOP OUR INVENTORY. 
Download a QR READER to your 
smart phone from the app store.

SHOP ON 
STATEN ISLAND’S
AUTO MILE!
EVERYTHING IS
CONVENIENTLY
LOCATED ON HYLAN
BOULEVARD!

1605 HYLAN BLVD 
STATEN ISLAND, NY 718.979.9595

SERVICE: 1231 Hylan Blvd • 718-667-9191

NEW 2012 FIAT

500 POP
HATCHBACK 2DR

NEW 2012 SUBARU

IMPREZA
2.0i PREMIUM 

AWD 4DR 

LEASE FOR

159$ *

PER MO. 36 MOS.
To Qualified Buyers

Manual, 4-cyl, A/C, pwr steering & brakes, pwr windows & locks,
pwr mirrors, quad air bags, CD, tilt, cruise, rear defroster, cloth interior.
Stk#S7426. MSRP: $20,449. $2,999 down pymt + $159 1st mo
pymt + $0 ref sec dep + $595 bank fee = $3,753 due at lease
signing + tax, tags + MV fees. Total payments/purchase option =
$5,724/$12,064.91. 

IS NOW OPEN!

LEASE FOR

69$ *

PER MO. 42 MOS.
To Qualified Buyers

OR BUY FOR

13,995$
SAVE $3,005 OFF MSRP!

0% APR
FINANCING

up to 60 months available

Auto, 4-cyl, A/C, pwr steering & brakes, pwr windows & locks,
pwr mirrors, quad air bags, CD. Stk# F1060. MSRP: $17,000.
$4,595 down payment + no 1st month payment + $0 ref sec
deposit + $0 bank fee = $4,595 due at lease signing + tax, tags
& MV fees. Total payments/purchase option = $2,898/$6,560.

Family Owned 
and Operated by 

Joe & Nick Manfredi

WWW.MANFREDIAUTO.COM
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LEGAL NOTICE

LEGAL NOTICE

NOTICE OF SALE
Chase Home Finance,  
LLC, in accordance with  
its rights as current se- 
cured party, will conduct  
a public sale of security:  
the proprietary lease and  
171 shares of stock of  
PARKWAY AND C OWN- 
ERS CORP. Said security  
is appurtenant to premis- 
es: located at 415 AVE C,  
Apt. 1B A/K/A Apt. 113,  
BROOKLYN, NY 11218.  
Said sale includes the fix- 
tures and articles of per- 
sonal property now or  
hereafter affixed to or  
used in connection with  
said premises. The sale  
shall be on March 15th,  
2012 at 10:15 AM at the  
foot of the Courthouse  
steps, facing Adams  
Street, of the Supreme  
Court of the State of New  
York, County of Kings, lo- 
cated at 360 Adams  
Street, Brooklyn, NY  
11201. The secured par- 
ty reserves the right to  
bid. The secured party  
makes no representa- 
tions or warranties as to  
the title or premises be- 
ing sold herein.
The sale is subject to any  
conditions of transfer set  
by the cooperative corpo- 
ration or its board, and  
subject to any tenants or  
occupants of the subject  
premises and the Terms  
of Sale to be read at the  
sale. Victor Rawner, Auc- 
tioneer, License #  
1224356 
ROSICKI, ROSICKI & AS- 
SOCIATES, P.C.
Attorneys for Secured  
Party
Fishkill Office 2 Summit  
Court
Suite 301
Fishkill, NY 12524
845.897.1600

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

LEGAL NOTICE

LEGAL NOTICE

128 shares of stock of  
2901 AVENUE I APART- 
MENT CORP. Said secur- 
ity is appurtenant to  
premises: located at  
2901 AVE I, Apt. 3A,  
BROOKLYN, NY 11210.  
Said sale includes the fix- 
tures and articles of per- 
sonal property now or  
hereafter affixed to or  
used in connection with  
said premises. The sale  
shall be on March 15,  
2012 at 10:30 AM at the  
foot of the Courthouse  
steps, facing Adams  
Street, of the Supreme  
Court of the State of New  
York, County of Kings, lo- 
cated at 360 Adams  
Street, Brooklyn, NY  
11201. The secured par- 
ty reserves the right to  
bid. The secured party  
makes no representa- 
tions or warranties as to  
the title or premises be- 
ing sold herein.
The sale is subject to any  
conditions of transfer set  
by the cooperative corpo- 
ration or its board, and  
subject to any tenants or  
occupants of the subject  
premises and the Terms  
of Sale to be read at the  
sale. Victor Rawner, Auc- 
tioneer, License #  
1224356 
ROSICKI, ROSICKI & AS- 
SOCIATES, P.C.
Attorneys for Secured  
Party
Fishkill Office 2 Summit  
Court
Suite 301
Fishkill, NY 12524
845.897.1600

NOTICE OF SALE
CitiMortgage, Inc., in ac- 
cordance with its rights  
as current secured party,  
will conduct a public sale  
of security: the proprie- 
tary lease and 157  
shares of stock of WIL- 
LOUGHBY WALK APART- 
MENTS Inc. Said security  
is appurtenant to premis- 
es:  located at 185 Hall  
Street Unit 701, Brook- 
lyn, NY 11205. Said sale 

LEGAL NOTICE

LEGAL NOTICE

includes the fixtures and  
articles of personal prop- 
erty now or hereafter af- 
fixed to or used in con- 
nection with said premis- 
es. The sale shall be on  
March 15th, 2012 at  
10:00 AM at the foot of  
the Courthouse steps,  
facing Adams Street, of  
the Supreme Court of the  
State of New York,  
County of Kings, located  
at 360 Adams Street,  
Brooklyn, NY 11201. The  
secured party reserves  
the right to bid. The se- 
cured party makes no  
representations or war- 
ranties as to the title or  
premises being sold  
herein.
The sale is subject to any  
conditions of transfer set  
by the cooperative corpo- 
ration or its board, and  
subject to any tenants or  
occupants of the subject  
premises and the Terms  
of Sale to be read at the  
sale. Victor Rawner, Auc- 
tioneer, License #  
1224356 
ROSICKI, ROSICKI & AS- 
SOCIATES, P.C.
Attorneys for Secured  
Party
Fishkill Office 2 Summit  
Court
Suite 301
Fishkill, NY 12524
845.897.1600

NOTICE OF SALE
JPMorgan Chase Bank,  
National Association, in  
accordance with its rights  
as current secured party,  
will conduct a public sale  
of security: the proprie- 
tary lease and 445  
shares of stock of 2815  
OWNERS CORP. Said se- 
curity is appurtenant to  
premises: located at  
2815 OCEAN PKWY 1I,  
BROOKLYN, NY 11235.  
Said sale includes the fix- 
tures and articles of per- 
sonal property now or  
hereafter affixed to or  
used in connection with  
said premises. The sale  
shall be on March 15th, 

LEGAL NOTICE

LEGAL NOTICE

2012 at 10:45AM at the  
foot of the Courthouse  
steps, facing Adams  
Street, of the Supreme  
Court of the State of New  
York, County of Kings, lo- 
cated at 360 Adams  
Street, Brooklyn, NY  
11201. The secured par- 
ty reserves the right to  
bid. The secured party  
makes no representa- 
tions or warranties as to  
the title or premises be- 
ing sold herein.
The sale is subject to any  
conditions of transfer set  
by the cooperative corpo- 
ration or its board, and  
subject to any tenants or  
occupants of the subject  
premises and the Terms  
of Sale to be read at the  
sale. Victor Rawner, Auc- 
tioneer, License #  
1224356 
ROSICKI, ROSICKI & AS- 
SOCIATES, P.C.
Attorneys for Secured  
Party
Fishkill Office 2 Summit  
Court
Suite 301
Fishkill, NY 12524
845.897.1600

LEGAL NOTICE

518 58TH STREET WG  
LLC Art. Of Org. Filed  
Sec. Of State of NY  
11/15/2011. Off. Loc.:  
Kings Co. SSNY desig- 
nated as agent upon  
whom process against it  
may be served. SSNY to  
mail copy of process to   
THE LLC C/O Wayne Wa- 
hala, 461 41st Street,  
Brooklyn, NY 11232.  
Purpose: Any lawful act  
or activity.

BAMBOO 965 REALTY  
LLC a domestic LLC,  
Arts. of Org. filed with the  
SSNY on 12/5/11. Office  
location: Kings County.   
SSNY is designated as  
agent upon whom pro- 
cess against the LLC may  
be served.  SSNY shall  
mail process to: Rickei 

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

COOKED, LLC Articles of  
Org. filed NY Sec. of  
State (SSNY) 2/3/12. Of- 
fice in Kings Co. SSNY  
desig. agent of LLC upon  
whom process may be  
served.  SSNY shall mail  
copy of process to 691  
President St., Brooklyn,  
NY 11215, which is also  
the principal business lo- 
cation.  Purpose: Any  
lawful purpose.

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

LEGAL NOTICE

LEGAL NOTICE

Leung & Zhu Ping Li,  
965 55th St., Brooklyn,  
NY 11219. General Pur- 
poses.

LEGAL NOTICE

LEGAL NOTICE

LEGAL NOTICE

Notice of Formation of  
477 Bergen LLC.  Arts. of  
Org. filed with Secy. of  
State of NY (SSNY) on  
01/25/12.  Office loca- 
tion: Kings County.  SSNY  
designated as agent of  
LLC upon whom process  
against it may be served.  

Notice of Formation of  
AGREY LLC. Arts. of Org.  
filed with SSNY on  
12/23/09. Office loca- 
tion: Kings County. SSNY  
designated as agent  
upon whom process  
against it may be served.  
SSNY shall mail process  
to: c/o Allyson Grey, 725  
Union St., Brooklyn, NY  
11215. Purpose: all law- 
ful activities.

Notice of Formation of  
DO AS I SAY LLC. Arts. of  
Org. filed with Secy. of  
State of NY (SSNY) on  
10/28/11. Office loca- 
tion: Kings County.   
Princ. office of LLC:  
Jonathan Pardo, 127  
Bedford Ave., Apt. 3F,  
Brooklyn, NY 11211.  
SSNY designated as  
agent of LLC upon whom  
process against it may be  
served. SSNY shall mail  
process to the LLC at the  
addr. of its princ. office.  
Purpose: Any lawful ac- 
tivity.

NOTICE OF FORMATION  
OF LIMITED LIABILITY  
COMPANY. NAME: WEA  
129-5A LLC. Articles of  
Organization were filed  
with the Secretary of  
State of New York (SSNY)  
on 01/24/12. Office lo- 
cation: Kings County.  
SSNY has been designat- 
ed as agent of the LLC  
upon whom process  
against it may be served.  
SSNY shall mail a copy of  
process to the LLC, 8912  
Shore Court, Brooklyn,  
New York 11209. Pur- 
pose: For any lawful pur- 
pose.

LEGAL NOTICE

SSNY shall mail process  
to: The LLC, 478 Bergen  
St., Brooklyn, NY 11217.   
Purpose: any lawful ac- 
tivities.

LEGAL NOTICE

LEGAL NOTICE

LEGAL NOTICE

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

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

LEGAL NOTICE

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC). Name: CINE- 
GLASS MEDIA LLC. Arti- 
cles of Organization filed  
with Secretary of State of  
New York (SSNY) on  
10/17/2011. Office loca- 
tion: Kings County. SSNY  
designated as agent of  
LLC upon whom process  
against it may be served.  
SSNY shall mail copy of  
process to: THE LAW OF- 
FICES OF AARON H.  
PIERCE 302 BEDFORD  
AVE. SUITE 165 BROOK- 
LYN, NY 11211. Pur- 
pose: any lawful purpose.

LEGAL NOTICE

LEGAL NOTICE

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

LEGAL NOTICE

LEGAL NOTICE

LEGAL NOTICE

Notice of formation  
Toner Donor filed with  
secty of State of NY  
(SSNY) on 1/26/12. Ofc  
location Kings County  
SSNY designated as  
agent. Of LLC upon  
whom process against it  
may be served. SSNY  
shall mail process to:  
1584 57th St Brooklyn  
NY 11219. Purpose: Any  
lawful Purpose.

LEGAL NOTICE

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

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

CALL 718.260.2555
TO ADVERTISE WITH ALL OUR PUBLICATIONS

P U B L I C A T I O N S

 

  R E P O R T E R  I N C.



27
Feb. 23-29, 2012, C

ourier L
iFe

BR

Eldercare
today

Old age 
danger signs 
Preventing falls

Age-proofing your home
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ReSound Alera® makes 

traditional hearing aids 

a thing of the past.

This year, resolve 
to hear better

Experience ReSound Alera®, a platform of hearing aids 
that provide superior sound quality and personalized 
settings that ensure your comfort throughout the day. 
You’ll be amazed at how ReSound Alera automatically 
adjusts to your changing listening environments.

Exceptionally rich sound• 
Full awareness of the individual sounds around you• 
Improved ability to locate where sounds are coming from• 
Clear sound and complete comfort when using the • 
phone or listening to music
Better understand speech, even in noisy environments• 
Whistle-free sound, whether you’re on the phone, or • 
hugging someone
A truly wireless hearing aid that connects you directly • 
to your TV, cell phone and other audio devices

Come to Our 3-Day Open House Event
Saturday, Feb. 25th, Monday Feb. 27th & Tuesday, Feb. 28th, 2012

• Free hearing evaluation and consultation 
• Free demonstration of our most advanced hearing aid technology

• Trial-period and fi nancing options available

RSVP today for this special event—space is limited!

(718) 875-3131 • (718) 858-6734
Audiology Affi liates • 142 Joralemon St. 6th Floor, Brooklyn Heights between Clinton & Henry Sts.

50% OFF 
Selected Models  

Through 3/31/12

Appointment 
Required

No Walk-ins

Whistle-free sound, whether you’re on the phone, or • 
hugging someone
A truly wireless hearing aid that connects you directly 
to your TV, cell phone and other audio devices

hugging someone
A truly wireless hearing aid that connects you directly • 
to your TV, cell phone and other audio devices
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By Joanna R. LeefeR

When we are young, our parents 
seem powerful, even invincible. 
As our parents age, it can be dif-

ficult and even frightening to watch them 
become increasingly frail. I know this first-
hand: one of the scariest experiences of my 
life was witnessing my mother’s decline 
into Alzheimer’s disease.  

But even if we find it hard to acknowl-

edge a loved one’s mental or physical de-
cline, it’s important to do it, because denial 
can be dangerous. It’s far better to acknowl-
edge that your father is no longer safe at 
home before he falls and breaks a hip than 
to hear from a neighbor that he was found 
laying on the floor overnight with no one to 
help him.

To give yourself the chance to look for 
solutions before a crisis strikes, be on the 
lookout for these five key danger signs:  

Is your parent becomIng more for-
getful? 

I’m not talking about misplacing the car 
keys occasionally, or forgetting the name of 
an acquaintance — that’s a normal part of 
aging. But if you notice that your mother is 
repeating the same information again and 

again, or if she is asking the same ques-
tions multiple times, she may be in the be-
ginning stages of dementia. 

Is your parent exhIbItIng 
dIsturbIng behavIor changes?  

My big “ah-ha” moment occurred when 
my husband, son, and I visited my parents 

one weekend and my mother served us 
sandwiches filled with dog food instead of 
cold cuts. There had been previous signs 
of forgetfulness, but this was something 
we could not ignore. A change in behavior 
doesn’t have to be that drastic — but if you 
find non-food items in your parent’s refrig-

The danger signs 
of age-related 
health problems
How to know 
when it’s time 
to seek help

eldercare Today

Continued on Page 34

We fixed that.
Emergency Department

New York Methodist is one of the only hospitals in Brooklyn with the
latest technology to treat and reverse strokes.

Speedy diagnosis and expert treatment are crucial when dealing with a stroke. Should
you ever experience one, you’ll get the fastest, most qualified care possible at New
York Methodist Hospital. The latest drugs, and the most sophisticated technology
are tools used by our highly trained neurosurgeons to remove blood clots and reverse
stroke effects up to twelve hours from the onset of symptoms. Permanent damage
can often be prevented and a full recovery is possible.

“When I had my stroke, I was afraid 
life would never be the same.“

506 Sixth Street, Brooklyn   www.nym.org  
ER Pedestrian Entrance corner of 
Seventh Avenue and Sixth Street
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Each year, nearly 300,000 Americans 
ages 65 or older will fracture a hip, usu-
ally due to osteoporosis or a fall. To best 
serve this population, New York Meth-
odist Hospital recently introduced a 
Geriatric Hip Fracture Program, de-
signed to streamline the process of 
care for elderly patients who have expe-
rienced a broken hip. The Geriatric Hip 
Fracture Program was developed with 
time sensitivity in mind, as immediate 
attention yields positive results when 
treating broken hips in older adults. 

A hip fracture occurs when the 
femoral bone (the long bone running 
through the thigh) ruptures and dis-
locates from the hip joint. Broken hips 
are most common in older adults be-
cause bone density decreases with age. 
Because elderly patients usually have 
weaker immune systems and are more 
prone to infection from treatment, hip 
fractures pose dangers that go beyond 

the injury, itself. 
During recovery, many older adults 

contract pneumonia or develop bedsores 
from the prolonged period of immobility. 
In addition, if they are not treated quick-

ly, some hip fracture patients experience 
additional fractures. Gradual loss of 
density weakens bones and makes them 
more susceptible to fracture.

“If a patient experiences a fall and 
is immobile afterward, or has severe 
pain or bruising in the hip, he or she 
should go to the emergency room im-
mediately because prompt treatment 
means less risk of complications,” said 
Henry Tischler, M.D., chief of orthope-
dic surgery at NYM.

When a patient comes to the Emer-
gency Department with a broken hip, 
he or she needs to be assessed for treat-
ment as quickly as possible. Under the 
guidelines of the Geriatric Hip Fracture 
Program, the Department of Surgery 
performs surgery on eligible patients 
within 48 hours of injury. The patient 
is then checked for post-operative 
symptoms and levels of vitamin D and 
calcium are checked, as these are im-

portant for bone strength. Afterward, 
he or she is transferred to the Division 
of Rehabilitation Medicine for physical 
therapy to strengthen the hip. 

The Geriatric Hip Fracture Program 
is designed to shorten a patient’s length 
of stay and reduce post-treatment 
symptoms. The program represents an 
intradepartmental effort, with physi-
cians and staff from the Emergency 
Department, the Department of Sur-
gery, the Division of Rehabilitation 
Medicine and the Department of Case 
Management working together to treat 
patients with hip fractures.

While there are always risks of com-
plications, New York Methodist Hos-
pital’s Geriatric Hip Fracture Program 
is designed to minimize the risks and 
improve the experience of patients. 

New York Methodist 506 Sixth St. in 
Brooklyn, NY (718) 780-3000. For more 
information, visit www.nym.org.

Henry Tischler, M.D., chief of 
orthopedics at NYM, explains the loss of 

bone density in older adults.

New York Methodist Hospital Introduces 
Geriatric Hip Fracture Program

Among older adults, falls 
are the leading cause of 
injury deaths. They are 

also one of the most common rea-
sons seniors visit the emergency 
rooms for trauma each year. Falls 
are largely preventable.

More than one-third of U.S. 
adults aged 65 or older fall each 
year, according to the Centers for 
Disease Control and Prevention. 
Many of these falls lead to serious 
injuries, such as head trauma, 
hip fractures, other fractures, 
and bruising. Due to the nature 
of bones becoming more brittle as 
a person ages, falls that would be 
minor for someone younger can 
be dangerous to older adults. Most 
fractures experienced by older 
adults are due to falls.

The risk for injury increases 
the older a person is, say experts. 
And falls can also contribute to 
early death. The key to reducing 
injury is to prevent falls and ready 
the body, should a fall occur.

• Exercise regularly, as much as 
is possible for your level of health. 
Low-impact activities, such as Tai 
Chi and yoga, can improve bal-
ance, flexibility and strength.

• Ask  your  doctor  to  review 
your medications to see if any 
side effects are loss of balance, 
vertigo or something that can 
compromise mobility. Some medi-
cines may also contribute to frag-
ile bones.

• Improve  the  lighting  in  your 
home.  Illuminate  staircases  and 
entryways. Place night lights in 
bathrooms or hallways for ease of 
traveling in dim light.

• Most  falls  occur  in  the  bath-
room  and  kitchen.  In  the  bath-
room, place grab bars that make 
it easier to enter and exit the 
shower. Consider using a seat in 
the shower if you become light-
headed or feel unbalanced.

• Have your vision checked by a 
professional every year to ensure 
your prescription is unchanged. 
If  your  glasses  or  contact  lenses 
are adding difficulty to walking 
properly, address this with your 
eye doctor.

• Look  around  the  home  and 
identify potential fall hazards, 
such as unsecured rugs or clut-
tered furniture. Remove the haz-
ards.

• Use  an  assistance  device 
if you feel unsteady. A cane or 
walker can provide a little more 
balance, if needed.

• Wear  shoes  or  slippers  with 
nonslip soles for better traction.

• Ask  for  help  with  tasks  that 
involve climbing, heavy lifting, or 
standing on a stool or ladder.

• Sit on the edge of  the bed for 
a few minutes before standing up. 
This will enable your blood pres-
sure to equalize and prevent diz-
ziness while standing.

• Limit  alcohol  consumption, 
especially if it can interfere with 
medication you are taking.

• Eat  a  balanced  diet  and  take 
a calcium supplement to help 
strengthen bones. 

Keep 2 feet on the ground
eldercare today

Use an assistance 
device if you feel 

unsteady. A cane or 
walker can provide 

a little more 
balance, if needed.
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www.TheWaterfordOnTheBay.com 2900 Bragg Street 
Brooklyn, New York 11235

(o  Emmons Avenue)  

718-891-8400
Fax. (718) 568-3383
admissions@thewaterfordonthebay.com

• Luxurious Waterfront Suites

• Affordable Pricing

• Five Star Amenities

• Fine Dining

Only 4 beds left
in our Serenity Unit 
for the Memory Impaired

Newly Renovated Suites
Now Available

ACT NOW!

Spring Ahoy!

Spirited Senior Living in the company of
friends on Brooklyn's premier waterfront.

Five Star Luxury • First Class Care • A ordably Yours

From concierge assistance to lavish fine dining to
deluxe rooms with breathtaking views of the bay . . .

ad
lib

un
lim

ite
d.

co
m

Call for Your Private Tour!
1-866-769-1006

• Personal Care Services –
Waterford Wellness Program

• On-site Physical, Occupational 
& Speech Therapy

&
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Donating money to charity is one of 
the most selfless things a person 
can do. Unfortunately, criminals 

can easily prey on these selfless acts, using 
a person’s desire to help the less fortunate 
for their own personal gain.

According to the Federal Bureau of In-
vestigation, seniors should be especially 
mindful of fraud schemes. That’s because 
seniors are considered easy targets for 
criminals for a number of reasons. The FBI 
notes that seniors are most likely to have a 
nest egg and an exceptional credit rating, 
making them very attractive to criminals. 
What’s more, seniors are more likely to be 
ashamed if they feel they have been victim-
ized and therefore are less prone to report 
the fraud.

But seniors should know that con artists 
don’t discriminate when it comes to their 
victims, and people of all ages are victim-
ized each and every year, particularly dur-
ing the holiday season when people most 
commonly donate. Before donating to char-
ity this year, older donors should take the 
following precautions to reduce their risk 
of being victimized by con artists posing as 
charities.

• Get  off  the  phone. Seniors are com-
monly victimized by con artists over the 
phone. No reputable charity will want you 

to donate over the telephone. Instead, the 
charity will want you to familiarize your-
self with its mission and history and then 
make a donation based on your research. If 
a caller wants you to donate over the phone, 
simply request he mails you information 
about the charity, and then hang up. If its a 

reputable charity, this should not be a prob-
lem. If the caller continues to pressure you 
for a donation over the phone, just hang up.

A caller soliciting a donation might be a 
con artist, an employee of a for-profit fund-
raiser, or an employee of the charity itself. 
Ultimately, if you decide to make a dona-

tion, don’t do so over the phone. Instead, 
send that donation directly to the charity 
to ensure the charity receives the entire do-
nation, instead of a portion going toward a 
fundraiser.

• Don’t  feel  pressured. No reputable 
charity pressures prospective donors into 
making contributions. That’s because its 
doesn’t need to. A reputable charity can af-
ford to keep its lights on and its programs 
running with or without your donation. If 
a caller or a letter is pressuring you to do-
nate, don’t succumb to that pressure, and 
kindly decline to donate.

• Don’t  let  “gifts”  pressure  you. An-
other tool employed by con artists or even 
less reputable charities is to send “gifts” 
to prospective donors. These can include 
mailing labels or cards. The hope is that 
recipients will feel pressured into donating 
once they receive a gift. However, a charity 
that is worth a donation does not need to 
resort to such tactics, which are a waste of 
resources as well as a dishonest way to so-
licit donations. Seniors should not feel com-
pelled to donate because they received free 
mailing labels.

• Verify  all  information.  Con artists 
are especially good at impersonating a rep-
utable charity, sending e-mails with a well 

eldercare today

Seniors are often targets of scam charities

Continued on Page 39

Cudley’s Home Care serviCes, inC.
Would like to ease your transition back into the comfort of your home, or provide assistance to you in remaining independent 

as possible at home. Cudley’s provides home care services tailored to meet your needs. 
We are also licensed, bonded and insured for your protection.

To help ensure quality services each Personal Care Aide or Home Health Aide is fully trained and certified. 
Conducting criminal background checks is a standard practice at Cudley’s agency for all home care workers.

Serving all five boroughs.
We have a diverse population of aides, including Spanish speaking aides.

Phone: 718-401-2231  www.cudleys.com
CUDLEY’S TRAINING PROGRAM 

Plenty of Jobs Available for PCAs, HHAs CNA CLASSES DAY, EVENINGS & WEEKENDS
EKG and phlebotomy classes once a month •  English HHA classes on Saturday • Evening classes available

Se habla español    Bronx Location   391 E. 149th St. @3rd Ave.  Suite 521   718-401-9298
The Mission Statement Cudley’s Home Care ascribes to excellence, dedication and compassion to all families who seek our services. 

The goal of the team at Cudley’s is to render quality services to students, clients, and the Homecare Community 
 

Are You....
• Being discharged from the hospital or  
  from a long-term care facility?
• Living alone and ailing?
• Caring for an elderly relative?
• Finding it difficult to care for your home
  or need help with personal care?
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GET THE INDEPENDENCE YOU DESERVE
Do you have diffi culty walking?

Do you have a history of falling or losing 
your balance due to injury, surgery, osteoarthritis, 

muscle weakness, vertigo, etc.?

FALL RISK ASSESSMENT
& CONDITIONING PROGRAM
Can address these and other issues through a quality 

exercise and balance program that will improve your health, 
quality of life, and help you live your life to the fullest.

Call To Reserve A Seat At One Of Our Weekly Lectures  
SPACE IS LIMITED! 

718-769-2521
FREE REFRESHMENTS!

MON.-FRI. 9AM - 7PM • SAT. 9AM - 12PM • PARKING ON PREMISES

3500 Nostrand Ave. (between Ave. U & Ave. V) • 718.769.2521 • www.HQBK.com

B u s i n e s s  B r o o k ly n  s t y l e  –  A d v e r t i s e m e n t

By Camille Sperrazza
You don’t have to live with pain.

Doctors at HealthQuest, a multi-specialty 
facility dedicated to pain management, can 
improve your quality of life  by providing ex-
pert treatment, utilizing the latest technology 
available.

Dr. Russell Greenseid and Dr. Nick Chiap-
petta are chiropractors at the Sheepshead Bay 
facility, and one of the innovative treatments 
they offer is the use of the spinal decompres-
sion machine. 

“It’s FDA-approved, and is safe and effec-
tive,” says Dr. Greenseid. Via mechanical 
traction, pressure is alleviated  from the pain-
sensitive structures. 

Patients who have suffered with debilitat-
ing lower back pain have found relief from 
its use, says the doctor. It’s used primarily to 

treat disc injuries to the lower back, provid-
ing an alternative to those who do not wish to 
have surgery. 

“This is just one of the many tools we of-
fer,” says Dr. Chiappetta. Manual manipula-
tion is another option, as are  joint injections. 
The latter, too, uses technology so doctors can 
work more efficiently. In this instance, an ul-
trasound machine provides the doctor with a 
picture of the area that needs treatment, and 
this allows him to guide needles precisely to 
these affected areas. 

The Nostrand Avenue facility offers many 
forms of treatment, including chiropractic 
care, neurology, orthopedic, pain management 
and physical therapy. The facility’s medical 
director is Dr. Igor Stiler, a neurologist, who 
oversees the care of those who suffer with 
neurological disorders, as well as patients re-
covering from surgery or accidents.  

Orthopedic specialties include sports medi-
cine, pediatric orthopedics, and care to feet, 
ankles, hips, knees, shoulders, elbows, hands, 
and spine.

The first step is a consultation and physi-
cal examination so the doctors can evaluate 
the condition. If further diagnostic testing is 
needed, you won’t have to run all over town 
to get it. X-rays and MRIs can be taken right 
at the facility, making everything convenient 
for the patient. 

“We make it as easy as possible for you,” 
says Dr. Greenseid.

The goal is to find the cause of the pain. 

“You want to treat the cause, not the symp-
toms,” he says.

HealthQuest also offers a unique program 
to help smokers quit. 

“By tapping into certain points through the 
ear to the brain, chemicals are balanced, and 
cravings vanish,” says  Dr. Stiler. No pain or 
drugs are involved, he says, “and one treat-
ment is all that is usually needed.”

A weight loss treatment is similar, as “very 
light stimulation to precise points on the ex-

ternal ear” is used to reduce cravings. 
“It is proven to be an effective and painless 

option that enables one to lose weight,” says 
the doctor.

Weight loss can also help alleviate joint pain. 
HealthQuest has been servicing the commu-
nity since 1994. Most major medical plans, 
including No Fault and Medicare, are accept-
ed. The facility is handicapped accessible, 
and there’s parking on the premises. Check 
HeathQuest’s website for educational semi-
nars that help improve quality of life. 

HealthQuest [3500 Nostrand Ave. between 
Avenues U and Z in Sheepshead Bay, (718) 
769-2521]. Open Mondays through Fridays, 
9 am – 7 pm, and Saturdays, 9 am – noon. For 
more, visit www.hqbk.com.

Dr. Nick Chiapetta is just one of Healthquest’s 
chiropractors who offer innovative treatments 

for patients, including the use of the spinal 
decompression machine.

Get rid of pain with the help of doctors at HealthQuest

Doctors at Healthquest, on Nostrand Avenue, 
has been servicing the community since 1994.

Photos by Steve Solomonson

Dr. Nick Chiapetta and staff members Debbie 
Candido, Julissa Cardenas and Kiara Alvarado 
use the latest technology available to treat pain.

Advertisement
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For more information or a tour please call 718-535-5100

South Brooklyn’s Place for Rehab

Serving our Community for 41 Years

Rehab so you can go home

3457 Nostrand Avenue, Brooklyn, NY 11229    www.crowncares.com

Retrain after an illness or injury in our new 
Activities of Daily Living Studio Apartment

TM

After an illness or injury it may be necessary 
to relearn activities that we take for granted 
every day -- things like bathing, dressing, 
eating, getting in and out of a chair or bed, 
using the bathroom and cooking. 

Crown Nursing’s Occupational Therapists are
here to assist our residents, short term or
long term, to regain independence and to 
adapt activities to their capabilities.

The staff here are dedicated to their job -
I can’t be any happier.  I’m 90 years old,
and I’m going home.

- Herbert N., Short Term Resident

BRIGHTEN YOUR SMILE
with B R I T E S M I L e

2245 Ocean Ave. (Between Quentin Rd. & Ave R)

Brooklyn NY 11229 • 718.376.5557 
Sunday & Evenings Hours Available/Emergency Treated Promptly

Dr. Abraham Esses, D.D.S.

Gentle Dental Care

$100 OFF For New Patients • By Apointment Only
ONLY $199 with Teeth Cleaning 

($249 without) 

eldercare today

erator, or shoes placed in the bathtub, it’s 
smart to schedule a visit with your parent’s 
doctor for a professional assessment. 

Is your loved one losIng weIght 
wIthout dIetIng?  

Dropping a few pounds is usually not a 
problem, but if your elderly parent suddenly 
loses 10 or more pounds, it’s time to take a 
closer look. Unwanted weight loss could be 
a sign of depression. Is your loved one so-
cializing less frequently, or becoming iso-
lated? Weight loss can also signal memory 
loss; a person living alone may just forget to 
eat. Arthritis and other physical problems 
can make meal preparation difficult. Watch 
to see whether your mother is having trou-
ble opening jars or cans, or is becoming less 
able to navigate the kitchen because of stiff 
joints or numbness. 

Is your loved one havIng 
dIffIculty gettIng around?

Chronic conditions such as arthritis 
can impede mobility. Inflammation of the 
knees, hips or ankles can impair movement 
and discourage activity. Finally, diminish-
ing eyesight or weakening leg muscles can 
cause imbalance that could result in falls.  

In the last few years of his life, my father 
developed a shuffling gait, and sometimes 
had trouble walking forward. We also no-
ticed that his handwriting was becom-
ing tiny and cramped. When we consulted 
Dad’s doctor, we learned that these were 

classic signs of Parkinson’s disease.

does your loved one 
appear unkempt?

Poor hygiene is a major sign that your 
parent’s health is declining. Poor hygiene 
can be the result of depression, forgetful-
ness, or physical impairment. If you notice 
that your mother is neglecting basic groom-
ing, smells of urine, emits body odor — or 
if her clothes look dirty or unkempt — she 
probably needs help.

take actIon!
Once you accept the fact that your el-

derly parent needs help, you can start tak-
ing steps in the right direction. Some of 
these steps can be relatively minor, such as 
installing a medical alert system in your 
parent’s home that will alert you if he falls. 
Or, it may be time to consider hiring an 
aide to come in a few times a week to clean, 
run errands, and prepare meals. 

If taking such actions is not sufficient 
to keep your loved one safe and healthy, 
you may need to consider a more serious 
lifestyle change. Perhaps it’s time to hire 
a full-time home health attendant, or move 
your parent to an assisted living residence 
or skilled nursing home. 

Joanna Leefer is an eldercare advisor 
with more than seven years experience in 
the aging industry. She was the primary 
caregiver for her elderly parents for seven 
years and worked for the foremost advo-
cacy organization in New York City for five 
years. She will be publishing a handbook 
on eldercare coming out this summer. For 
more tips and information, visit www.jo-
annaleefer.com.

Continued from Page 29

Danger signs

To advertise in this section call (718) 260-2500
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When you have diabetes your body 
does not make enough insulin (type 
1), or is unable to use insulin prop-
erly (type 2). The cells of your body 
do not absorb enough insulin from 
your blood. As a result, you may 
have high sugar in your blood, and 
life threatening complications may 
result. 
Type 2 Diabetes occurs mostly in 
adults over 40, especially overweight 
adults.  About 16 million people in 
the United States are diabetic. The 
highest rate of type 2 diabetes are 
among native Americans, Hispanics 
and African Americans.

What Are The Symptoms?
• Increased Urination
• Excessive Thirst and Drinking
• Increased Appetite
• Weight Gain or Loss
• Blurred Vision
• Skin Infections
• Vaginal Infection
• Tiredness
• Slowly Healing Sores
• Abnormal Feelings or  Prickling
• Burning, Itching of the Skin

How Is It Treated?
The goal of treatment is to control 
the level of sugar in your blood.  
You want to try to keep it in the 
same range as a nondiabetic person.

This is Done By:
• Measuring Your  Blood  Sugar 
   Regularly
• Meal Planning
• Exercise
• Medications

What Is
Diabetes?

Advertisement

You Just Learn To Live 
With It, Right?

WRong!
Dr. Harry Shapiro

Board-Certified Diabetes Specialist
Has The Latest Treatment and Evaluation Plan

To Help You Now!
Excellent Control of Blood Sugar Can Help Reduce 

Complications Of:
Kidney Failure • Severe Eye Problems

Painful Neuropathy • Heart Attacks • Strokes
In Certain Patients Insulin May Be Stopped Totally

DR. HARRY SHAPIRO
718-946-7557

By Appointment only

130 Brighton Beach Ave.
 (Cor. of ocean Pkwy. & Brighton Beach Ave.)

 Brooklyn, nY 11235
Harry Shapiro, MD is a Board Certified Endocrin olo gist-Gland Hormone Diabetes. 

He is a graduate of Albert Einstein College of Medicine and 
completed his endocrinology fellowship at the Albert Einstein College of Medicine.

FREE
Transportation

Available

Medicare 
And Most other

Insurance 
Assignments

Accepted

DIABETES
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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:
• Oxygen 
• C Pap / B Pap 
• Nebulizer

PAIN MANAGEMENT:
• Heating 
   Pad 
• Tens Unit 
• Paraffi n 
   Therapy
   Bath 
• Lymphedema 
   Pump
• Blood
   Pressure
   Monitor

to place an order call: 888.233.9039

ATTENTION
ALL

POWER MOBILITY 
USERS!

BORBAS PHARMACY 
REPAIRS MOBILITY AIDS IN 

ALL BOROUGHS OF NYC!
• We Provide Loan Wheelchairs 
   If Necessary

• We Offer Discounts For Those 
   Without Health Insurance

• Lymphedema 

For adult children 
welcoming an elderly 
parent or in-law into 

their home, a common 
priority is to ensure the 
home is safe. Some safety 
measures might be easier 
to plan than others, but 
the following guidelines 
should help adults prepare 
their homes for the arrival 
of an elderly housemate.

Reduce Risk of injuRy in 
the bathRoom

Perhaps no room can be 
more difficult for seniors 
to navigate than the bath-
room. Wet tiled floors can 
greatly increase the risk of 
falling, so men and women 
should make sure to have 
bathroom rugs that are 
slip-resistant. Slip-resistant 
rugs typically have a rub-
ber bottom and won’t move 
even if the floor is wet.

Another step to secure 
the bathroom is to install 
grab bars on the walls, 
including in the bath-
tub and next to the toilet. 

Also, make sure the towel 
bars are secure, as seniors 
might grab onto towel bars 
if they feel they are about to 
fall or need to regain their 
balance.

As for the bathtub, be 
sure to place a non-skid 
mat or strips on the stand-
ing area. This can help 

secure arguably the riski-
est part of a home not just 
for elderly residents but 
all inhabitants of a home. 
According to the National 
Safety Council, most falls 
in the home occur in the 
bathroom. Securing a slip-
pery tub with non-skid 
mats or strips can greatly 

reduce the risk of a fall.

keep the home 
illuminated

Understandably, many 
homeowners look to save 
money around the house, 
and turning off the lights at 
night is both common and 
financially savvy. However, 

when a home has an elderly 
resident, it’s best to ensure 
the home is at least partially 
illuminated. Nightlights 
should be used in hallways 
and along the staircase as 
well as in the bathroom 
and the kitchen. Elderly 
residents likely won’t be fa-
miliar with where the light 
switches are, at least not 
immediately. So keep the 
house at least partially illu-
minated overnight in case 
a senior housemate must 
wake up to use the restroom 
or get a glass of water in the 
middle of the night.

cleaR out the clutteR
A cluttered home is a fire 

hazard regardless of whom 
is living inside. However, 
a cluttered home is also a 
considerable safety risk for 
seniors. When preparing 
a home for an elderly resi-
dent, be sure the bedroom 
is not overcrowded. Make 
certain there is a clear path 
in which elderly residents 
can walk around the bed.

Clutter can also collect 
in the living room. Ideally, 
elderly residents should 
have a clear path on which 
to walk from room to room. 
Make sure cords from the 
entertainment system are 
bundled and not lying open 
in the floor. In addition, 
magazine or newspaper 
baskets should be moved 
away from where residents 
will be walking.

Clutter can also collect 
outside the home, particu-
larly in homes with young 
children. Explain to kids 
that their toys need to be 
put away and kept off of 
walkways to help Grandma 
and Grandpa avoid injury. 
Homeowners who love to 
work around the house 
should also clean their 
work areas thoroughly and 
put everything away before 
calling it a day.

The above are just a 
few of the many steps hom-
eowners can take to make 
their homes safer for el-
derly guests.

Safeguard your home for an elderly relative
eldercare today
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Eaton and Torrenzano
Attorneys at Law - Personal Injury Lawyers

718-332-7766 | 1662 Sheepshead Bay Road | Bklyn, NY 11235
Serving ALL 5 BOROS and New Jersey

Eaton and Torrenzano has been help-
ing the elderly, individuals with 
special needs, and other vulnerable 
adults. We are experienced lawyers 
for this population and take pride in 
making nursing homes, assisted liv-
ing facilities, and other care provid-
ers take responsibility for a prevent-
able injury or death. Whether through 
settlement or trial, our clients have 
had great success in their cases, both 

financially and emotionally, know-
ing they did the right thing by hold-
ing them accountable for the injury or 
death they caused. Eaton and Torren-
zano’s reputation is for helping our 
clients get the maximum compensa-
tion they deserve for the harms and 
losses they have suffered. Together, 
we can stop neglect and abuse from 
happening to someone else. Let us 
help your loved one.

Craig Eaton and Jay Torrenzano have been 
the go-to guys in Sheepshead Bay 

for more than 15 years.

These are the hallmarks of our practice.

Compassion. Experience. Integrity.

LOVE THE PAIR 
YOU HAVE

Our EVLT 
treatments are 

covered by 
MEDICARE and most 
INSURANCE PLANS 

UP TO 
100%

BROOKLYN
2511 Ocean Ave. 

Suite 102
Brooklyn, NY 11229

QUEENS
116-02 Queens Blvd.

Forest Hills, NY 11375

 CALL TODAY TO SCHEDULE 
YOUR APPOINTMENT:

718-764-4644
We accept Medicare, Americhoice, Fidelis, 1199, 

Oxford, Blue Cross/Blue Shield, Aetna, Cigna, United 
Healthcare, GHI and many other insurance plans.DO YOU HAVE TO LIVE WITH VARICOSE VEINS FOREVER?

NO!   We use an FDA approved, non-surgical EVLT (Endovenous 
Laser,Therapy) procedure. The success rate is as high as 98%.

IS IT QUICK?
YES!   EVLT is done in our offi ce in less than 15 minutes. You can immediately 
resume your normal daily activities.

DO YOU HAVE QUALIFIED PHYSICIANS?
YES!   Our specialized physicians have cured over 10,000 patients 
nationwide from venous insuffi ciency. We have offi ces in New York, Boston, 
Chicago, and Los Angeles.

SYMPTOMS
Leg Pain

Heaviness

Cramps

Itching

Burning

Swelling

Varicose Veins

Skin Discoloration

Restless Leg Syndrome

80 MILLION AMERICANS SUFFER FROM VEIN PROBLEMS

USA
Vein

Clinics
www.USAVeinClinics.com
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Senior Residences on the Beach

Island Shores is a place you can call 
home at a price you can afford.

At Island Shores, you will enjoy fully 
furnished studios and suites with daily 

housekeeping, cable television, 
three gourmet meals, a complete library 

of books and periodicals, a healthy 
living exercise center, a mini-theatre 

with daily shows, computers with 
Internet access, plus planned trips, 

walking 
tours, and so much more!

Newly renovated bathrooms with 
walk-in marble showers! Must see!

Starting at $80 a Day*
Call today for a tour!

1111 Father Capodanno Blvd. • Staten Island, New York 10306
(718) 667-0666 • www.islandshores.org

*All services, amenities, and utilities included – no additional fees. 

Helen Teitel is 101 years old.  She has been seeing Dr. Fell for the past 5 years receiving monthly shots in her only seeing eye that has kept her functioning independently 
and able to continue watching TV and seeing the food on her plate.  Helen lost the central vision in her other eye ten years ago because of wet macular degeneration, 
a condition that robbed her of performing any near task with that eye.  She remembers clearly that one day she was seeing and the next day she awoke and everything was 
blurry.  Thanks to new medication which became available in the last few years, wet macular degeneration cannot only be stopped but after a few treatments the vision can 

actually be improved.
In recent years there is also much hope for the elderly and blinding diseases secondary to cataracts. New techniques 
have improved surgery with quicker recovery times. Mr. B is 90 years old. He stopped driving during the day and night. 
Glasses no longer improved his vision; in fact he hated wearing them. After careful evaluation he was found to be a good 
candidate for the new multi-focal implants which allow some patients to perform both distant and near tasks without 
glasses.  Age is not a factor in cataract surgery and elderly patients have an excellent prognosis. Yes, it’s a good time to 
be a senior facing these medical problems.

Millie Fell, MD is a cataract specialist working in Brooklyn for over twenty years. She also takes care of patients with 
medical retinal problems such as diabetes and macular degeneration, as well as other eye problems. If you have an eye problem, visit her 
new state-of-the-art office at 2025 Kings Highway.  Also visit Brighton Eye’s website for additional information on the many eye care services 
provided: www.brightoneye.com

Visit our NEW FACILITY located at 2025 Kings Highway

718-339-6868 • www.brightoneye.com
Most insurances accepted

Also located at:

 2727 Ocean Parkway

718-332-0444

Millie R. Fell, MD, FACS
Medical and Surgical Director
Cataract & Medical Retina Specialist
Clinical Associate Professor - NYU

Millie R. Fell, MD 

DevoteD to Helping SeniorS for over 20 YearS

Helen Teitel

Advertorial

BRIGHTON EYE
T a k i n g  c a r e  o f  B r o o k l y n ’ s  e y e s  f o r  o v e r  2 0  y e a r s

Celebrating over 25 years 
of servicing the community!

Evening & Weekend Hours Available

PT owned
Most Insurance Plans Accepted

Workers Comp • No Fault • Medicare

3131 Kings Highway, Suite A5 • Brooklyn, NY 11234

Tel: 718-258-6699

• Orthopedic
• Sports Injuries
• Neurological
• Arthritis
• Pain Management

Dedicated To Your Recovery!

Home Care
Therapy
Available
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eldercare today

known charity’s logo but a link that 
directs donors to a different website 
entirely. Never make a donation with-
out first verifying a charity’s informa-
tion, including how your donation will 
be used and how much of the charity’s 
budget goes toward the services and 
programs it provides. Charity Naviga-
tor, a nonprofit organization dedicated 
to helping givers make smart donating 
decisions, recommends donors give to 
charities that direct at least 75 percent 
of their budget on programs and ser-
vices related to their mission. To avoid 
donating to a fraudulent or unworthy 
charity, research the charity and make 
sure your money will be going where 
you intend it to go.

• Save  all  records  of  donations. 
It’s important to save records of any 
donations for tax purposes, but it’s also 
important for seniors to keep records 
to avoid fraud. Many con artists prey 
on seniors by pretending to represent 
charities seniors have donated to in 
the past. By keeping records of all past 
donations, seniors can easily verify if 
they have donated to a specific charity 
in the past and whether or not the per-
son on the phone or the author of an e-
mail or letter is telling the truth.

Continued from Page 32

Seniors
As people enter their golden years, 

many decide they can no longer 
maintain their homes and choose 

to downgrade to something smaller, be it an 
apartment or a condominium. For millions 
of others, health plays a significant role 
when deciding where to move to when it’s 
time to sell their homes.

According to the AARP, slightly more 
than five percent of people 65 years and older 
reside in nursing homes, congregate care, 
assisted living, and board-and-care homes. 
Though no one plans to live in a nursing 
home, seniors and their families should at 
least know what to look for just in case.

Determine inDiviDual neeDs
Men and women researching potential 

living facilities might find it difficult to de-
termine their specific needs. Unforeseen 
health conditions, for instance, might dic-
tate which option is the best fit. Men and 
women who have a medical condition that 
requires routine monitoring will almost 
certainly want a skilled nursing facility. 
But those without medical conditions who 
need help with simpler tasks of everyday 
life are likely to have those needs met by 
an intermediate facility. Some facilities 
provide both types of care, which can make 
transitioning from one to another much 
easier if or when that need arises. Facilities 

typically have intake planners on staff who 
evaluate each individual and determine 
which level of care is the best fit.

research policies anD proceDures
Each facility should be ready and will-

ing to share and discuss its policies and 
procedures with regards to residents. What 
is the procedure when a resident has a med-
ical emergency? What if a resident finds a 
living situation unpleasant? What is the 
facility’s philosophy regarding staff and 
resident interaction? What are the facil-
ity’s hiring practices, including certifica-
tion requirements, for its personnel? What 
is the ratio of staff to residents? Each facil-
ity should be able to answer these questions 
promptly and adequately. Those who can’t 
should be checked off the list of residences 
to consider.

Facility ratings
According to the AARP, recent research 

has shown that nonprofit nursing homes 
offer higher-quality care, better staff-res-
ident ratios, and have fewer health viola-
tions than facilities managed by for-profit 
companies. Men and women researching 
facilities can visit Caring.com, an online 
resource for men and women caring for ag-
ing relatives. The website enables adults to 
compare nursing homes in their areas, in-

cluding if a home is for profit or nonprofit, 
and the home’s capacity. U.S. residents can 
even learn each facility’s Medicare ratings, 
which are determined by examining the 
safety of the facility and its overall quality 
of care and a host of other factors.

get a FirsthanD account 
oF the Facility

Before choosing a facility for themselves 
or an elderly relative, individuals should 
spend some time at the facilities they’re 
considering to get a firsthand account of 
what life at that facility is like. Observe the 
staff interactions with residents, including 
if they address residents with respect and 
patience. How do the current residents look? 
Are they unkempt and left to their own de-
vices, or do they appear well groomed and 
are they encouraged to interact with other 
residents? Does the facility seem warm and 
welcoming, or is it antiseptic? The move to 
an elderly care facility is often difficult and 
sometimes depressing, so each of the above 
conditions can carry significant weight 
when choosing a facility.

Finding a nursing home or a similar fa-
cility for yourself or an aging relative is not 
necessarily easy. People facing such a dif-
ficult decision should begin the process as 
early as possible to ensure they find the fa-
cility that is the best fit. 

Finding the right eldercare facility

Individual treatment options are designed by Dr. Victoria Katz and her associates 
to ensure positive outcomes. Your good health is the key to our success.

       Specializing in Treatment of Joint & Rheumatic Diseases 
       & Painful conditions of the joints.

NY ARTHRITIS CLINIC
718-375-2300

1664 East 14th St, Suite 401
Brooklyn, NY 11229

71-36 110TH St., Suite IJ
Forest Hills, NY 11375

51 East 42nd St., Suite 1808
New York, NY 10017

• Latest Joint Diagnostics
• Physical Therapy & Rehabilitation
• On Premises Lab & Diagnostic Services
• Ultrasound Guided Injections
• Nutrition Counselling
• IV Chelation Therapy

ARTHRITIS? LUPUS? OR JOINT PAIN?
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Reglazing Plus, Inc., is helping its 
aging and handicapped patrons main-
tain their independence, bath with 
dignity, and do so without spending a 
fortune and undergoing construction 
in their homes. 

The Borough Park business knows 
that people don’t have thousands 
of dollars laying around to install 
a pricey walk-in tub (with installa-
tion, tile work and extras, these cost 
around $15,000) for their ageing par-
ents who have difficulty getting in 
and out of the tub. 

Instead, it offers a solution that is 
cost effective, done in one day, usable 
within hours, completely reversible, 
looks factory made, and most of all, 
works. The Tubcut, a new, cost-saving 
product, is a quick and easy way to 
turn any bathtub into a walk-in tub. 
It is custom-fitted to any tub, creating 
a seamless, factory apperance, unlike 
the one-piece insert. The threshold 
is about four inches above the floor, 
giving seniors easier, safer access to 
their tubs.

With savings of up to 90 percent 
off the cost of bathroom remodeling, 
Reglazing Plus has made it possible 

for customers to quickly and easily 
update their tubs, wall tiles, sinks, 
bathroom floors, and even kitchen 
cabinets and countertops while leav-
ing them with a satisfied feeling, beau-
tiful new look, and most of the time, 
thousands of dollars left right where 
they need it most, in their pockets. 

Reglazing Plus began 15 years ago 
when Joe DeVito and Paula Parents, 
two friends born and raised in Brook-
lyn, decided to go into the business of 
total bathroom refinishing. They had 
no idea that the service they were pro-
viding would become one of the most 
cost-effective tools used to provide 
future struggling home owners, rent-
ers, commercial property owners and 
hotels alike. 

Reglazing Plus, Inc. [1160 63rd St. 
between 11th and 12 avenues in Bor-
ough Park, (866) 399-8827 or (718) 238-
8460] For more, visit www.reglazing-
plus.com or e-mail reglazingplus@
aol.com.

An inexpensive, easier 
way for seniors to bathe

advertisement

UGLY BATHTUB?DO YOU 
HAVE AN

in just 1 day!
We can transform  your bathroom 

to A “LIKE NEW” Condition
Complete bathroom remodeling
• Expert Refinishing of bathtubs, 

wall tile, sinks & floors
• Refinished like new & ready to 

use in just 24 hours
• Chips, scratches, cracks... No problem!

THE AFFORDABLE SOLUTION 
FOR INDEPENCE IN THE BATH

Step-through access for • 
existing tubs 
Installs in 1/2 day • 
Reversible• 
Integral part of tub, not a cap • 
Works with all types of tubs• 
Factory appearance • 
Eco-friendly, reduces waste• 

855-857-8950

The Tubcut, a new, 
cost-saving product, is 
a quick and easy way 
to turn any bathtub 
into a walk-in tub. 
It is custom-fitted 

to any tub, creating 
a seamless, factory 

apperance, unlike the 
one-piece insert. 
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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:
• Fast reduction of pain 
• Improvement of nerve function
• Reduction of muscle spasms.
• Speeding of tissue repair
• Development of muscle tissue and collagen
• Reduction of inflammation,swelling 
  and scar tissue formation
• Pain reduction immediately 

The Class IV laser, approved by the FDA in 2006, 
packs a punch while remaining non-invasive. The Class 
IV laser is capable of reaching depths of 6 to 9 inches, 
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… 

• Bulging, Slipped Discs 
• Spinal Fusion
• Neck Pain
• Sciatica Pain
• Migraine Headaches
• Back Pain & Spinal Conditions
• Tennis Elbow
• Carpal Tunnel Syndrome 
• Neuropathy Pain
• Bell’s Palsy
• Plantar Fasciitis
• Sports Injuries
• Sprains & Strains
• Knee Pain
• Hamstring Tears
• Arthritic Pain

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 
now. Dr. Keller has seen such dramatic fast pain relief 
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 
25 callers. If the lines are busy, keep trying. 

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 
Copyright © 2009 Martin

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.

ADVERTISEMENT
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Neck Pain• 
Sciatica• 
Low Back Pain• 
Arm/Wrist/Hand • 
Pain
Headaches• 
Hip/Leg Pain• 
Herniated Discs• 

Scoliosis• 
Shoulder Pain• 
Irritability• 
Stress Reduction• 
TMJ• 
Sports Injuries• 
Running & • 
Exercise Injuries

Work-Related Injuries & Car Accidents• 

We treat...Chiropractic

Physical Therapy

Rehabilitation

Natural Medicine

Lymph Therapy
Most Insurance Plans Accepted. Medicare

Best Management with Natural Holistic Power

    Natural Holistic Power

  Manhattan
Tel: 212-736-1234
12 W. 32nd St. 2Fl.
New York, NY 10001

 Woodside 
65-48 Woodside Ave.
Woodside, NY 11377

Coming Soon   

Little Neck
Tel: 718-279-1234

255-12 Northern Blvd. • Little Neck, NY 11362

FREE 
Consultation
with this ad. 

Call for an 
Appointment.
Offer expires 

in 30 days.

Visit us online: 
www.anmcn.org

Or email us: 
chirolymph@gmail.com
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BALLS TO BALLS TO 
THE WALL! THE WALL! 

WWW.24SEVENBROOKLYN.COM PUBLISHED BY CNG • 1 METROTECH CENTER NORTH • 10TH FLOOR • BROOKLYN, NY 11201  

A big, bad, beefed-up A big, bad, beefed-up 
meatball showdownmeatball showdown

Dan Holzman, owner of the Meatball 
Shop on Bedford Avenue, is one of six 
contenders who will face off at the 
Brooklyn Kitchen’s Meatball Slapdown 
on March 2 to settle the score as to who 
makes the meanest meatball in Brooklyn.
 Photo by Stefano Giovannini

By Juliet Linderman

It’s meatball madness — and you can 
hold the spaghetti.

On March 2, this meaty side dish 
is taking center stage at the third annual 
Meatball Slapdown at the Brooklyn 
Kitchen, in which the city’s best chefs 
will pull out all the stops to prove their 
culinary chops as they compete for the 
title of the borough’s meatball maestro.

“There’s no shortage of food com-
petitions happening all over this city, 
but meatballs are concise — you can 
tell a whole story in a single meatball, 
in a very small portion,” said Harry 
Rosenblum, the creator of the competi-
tion who owns the Brooklyn Kitchen 
with his wife, Taylor Erkkinen. “The 
only requirement is meat, in the shape 
of a ball.”

Indeed, in years past, participating 
chefs have devised crafty, creative meat-
balls using unlikely ingredients such 
as fish, lamb, cheese, pine nuts, raisins 
and whole cubes of Guanchale, to name 
a few.

Having been long considered an 
add-on to saucy spaghetti or a quick, 
cheap and filling lunch when plopped 
in between two halves of a hero roll, 
recession-friendly meatballs are enjoy-
ing a renaissance of sorts in Brooklyn of 
late, and even boast a whole restaurant 
dedicated to their deliciousness.

“They’ve always been a staple of 
the American diet, but now they’re hip 
and cool, and definitely in the zeit-
geist,” said Dan Holzman, owner of the 
Meatball Shop, whose rotating menu 
offers approximately 50 different variet-
ies of meatballs at any given time with 
inventive flavor combinations such as 
buffalo chicken. Chefs are looking for 
less expensive ways to use some of the 
scraps, so meatballs have made their 
way onto menus at more and more res-
taurants. I don’t know why meatballs are 
cool, exactly — but we try our best to 
keep it that way!”

Six chefs from Masten Lake, the 
Meathook, and Meatball Shop in 
Williamsburg and Roberta’s in Bushwick 
among others will bring their juiciest, 
beefiest balls with which to wow hun-
gry attendees and a panel of judges. All 
proceeds will go towards the Brooklyn 
Kitchen’s Classrooms in the Kitchen 
educational program, and the Brooklyn 
Grange Farm’s City Grower program. 
Apart from all that, this slapdown is any 
meat eater’s paradise.

“We’re going to be cooking meat-
balls, scary amounts of meatballs,” 
Holzman said. “God bless all the piggies 
we’re sending off to piggy heaven!”

The Third Annual Meatball Slapdown 
at the Brooklyn Kitchen [100 Frost st. at 
Skillman Avenue in Williamsburg, (718) 
389-2982]. March 2, 7 pm. Tickets, $50. 
For info, visit www.thebrooklynkitchen.
com.

Now that’s a spicy-a-meatball
Ingredients:

2 tablespoons olive oil
2 pounds 80 percent lean ground beef
1 cup ricotta cheese
2 large eggs
½ cup bread crumbs
¼  cup chopped fresh parsley
1 tblsp. chopped fresh oregano
2 tsp. salt
¼ tsp. crushed red pepper flakes
½ tsp. ground fennel
4 cups classic tomato sauce (see below)

By Juliet Linderman

Hungry for meatballs? We bet you are. Check out this 
recipe from from “The Meatball Shop Cookbook.”

Classic beef meatballs
Makes about 2 dozen 1-and-a-half-
inch meatballs

Continued  on page 48
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At Hunters Steak & Ale House
9404 - 4 AVENUE • BAY RIDGE
Saturday, February 25th, 8:30pm
burlaptocashmere.com
facebook.com/burlaptocashmere
twitter.com/b2cband.com

Johnny & Steven Perform

SHOW DATES

Feb. 24, 25 & March 2, 3 @ 8 pm
Feb. 26 & March 4 @ 3 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: 718.482.3173
ONLINE: www.NCTheaterNY.com

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 

 Theatre 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

“Dead on.” 
– The NY Times

“Absolutely incredible!” 
– WABC Radio

“A Mesmerizing Musical Memoir” 
– Bloomspot

TICKETS or SHOW & DINNER: MySinatra.com or 212-352-3101
PERFORMANCE SCHEDULE:  Wed thru Fri 7:30pm, Sat at 8pm & Sun 3:00pm
Like us on f or follow us on t
for more information SCAN THIS QR CODE FOR WEBSITE AND TICKETING

Theater  •  221 W 46th Street
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What do Gertrude Stein, Isaac Mizrahi 
and Maira Kalman have in common?

The Mark Morris Dance Group is 
combining the works of all three geniuses for its 
dual production of “Four Saints in Three Acts” and 
“A Choral Fantasty,” which will open on BAM’s 
stage on March 1.

“It’s a gorgeous, sur-
prising, beautiful, tender 
piece of music,” said Mark 
Morris, the choreographer 
who created the hour-long dance piece to Virgil 
Thompson’s 1928 choral arrangment, with a libret-
to by Gertrude Stein and sets designed by New 
York-based author and artist Maira Kalman. 

“Four Saints in Three Acts,” will be accompa-
nied by a world premiere of Morris’s “A Choral 
Fantasy,” set to Beethoven’s “Fantasia in C minor 
for Piano, Chorus, and Orchestra, Op. 80,” with 
costumes by fashion icon Isaac Mizrahi.

Mark Morris Dance Group at BAM [30 Lafayette 
Ave. between Fulton Street and Ashland Place in 
Fort Greene, 718.636.4100]. March 1–3, 7:30 pm. 
Tickets, $25–$80. For info, visit www.bam.org.

– Juliet Linderman

Behind the scenes of the city

Making their 
dance ‘Mark’

In an unprecedented show of 
transparency, 25 architec-
tural firms in DUMBO are 

opening their doors to the pub-
lic as part of an ongoing series 
organized by Open House New 
York called “Open Studio,” 
beginning on Feb. 25 —and, 
when it comes to architectural 
firms in Brooklyn, there’s no 
better place to start.

“The architects who are 
in DUMBO are among the 
most creative in the city,” said 
Bill Menking, editor and chief 
of Architect’s Newspaper. 
“Perhaps it’s because they’re 
of a certain age, but those 
companies who have been 
there for 10–15 years have 
really matured. People will 
get to see what they’re work-
ing on and sort of de-mystify 
what architects do.”

Visitors can tour the par-
ticipating firms at their lei-
sure; perusing architectural 
models, drawings, photo-
graphs; exploring the creative 
work-spaces; and enjoying 
presentations by the architects 
themselves. Capping off the 
day will be a reception at the 
Garrison Architects’ studio 
featuring drinks, snacks, and 

the chance to snag some one-
on-one time with some of the 
city’s most brilliant designers.

One of “Open Studio’s” 
biggest draws, however, is 
providing patrons with the 
opportunity to 
check out the par-
ticipating firms 
various design 
practices — while 
the creative pro-
cess for many architectural 
firms has become predomi-
nantly digitized, the architects 
over at Matter Practice, for 
instance, like to do things the 
old fashioned way.

Architects are hoping that 

the event will give patrons a 
greater understanding and 
appreciation of the buildings 
that surround them.

“You live in a city that’s 
surrounded by what we do,” 

said Jim Garrison of 
Garrison Architects. 
“The more people 
know about archi-
tecture the smarter 
they’ll be.”

Open House New York [81 
Front St. between Main and 
Washington streets in DUMBO, 
(212) 919-6470] Feb. 25, at 
12:45 pm. $35 (30 in advance). 
For info, visit www.ohny.org

– Colin Mixson

Thurs.
3/1

Sat.
2/25

Architects Sandra Wheeler and Alfred Zollinger, of Matter Practice, are 
inviting the public to their 20 Jay St. studio on Feb. 25 to peruse their 
stockpile of models. Photo by Stefano Giovannini

A heart-wrenching play that exposes 
the bizarre ethos behind small-town 
homophobia hits the stage at Heights 

Players on March 2.
“The Laramie Project” — Moisés Kaufman’s 

acclaimed tale about the real-life murder of Matthew 
Shepard, a gay college student in Wyoming — offers 
a documentary-style peek at the events surrounding 
the chilling 1998 crime.

“It pushes the limits of theater to find truth,” said 
Director Robert Weinstein. “It forces the audience to 
look in the mirror.”

Part crime thriller, part sociological study, the 
sound-bite-driven play is a a bold stylistic departure 
for the Heights Players theater, which often sticks 
with light-hearted classics. It’s a risk worth taking.

“The Laramie Project” at the Heights Players 
[26 Willow Pl. between 
State and Joralemon streets 
in Brooklyn Heights, (718) 
237-2752], March 2–18, 
Fridays and Saturdays at 8 
pm; Sundays at 2 pm. Tickets, $15.

– Natalie O’Neill

Theatrical 
journalism

Fri.
3/2

The Mark Morris Dance Group production of “Four 
Saints in Three Acts” is hitting BAM’s stage on 
March 1. Courtesy of the Mark Morris Dance Group

Aargh! Rum is not just for pirates and scallywags anymore!

Sycamore’s John Hagan holds up a Mikos Mule drink 
made with dark rum, lime juice and ginger ale. 
 Photo by Alice Proujansky

Rob Weinstein and the Heights Players will stage “The 
Laramie Project,” a documentary-style play about the 
real-life murder of a gay man in Wyoming. 
 Photo by Stefano Giovannini

By Eli Rosenberg

Rum-running is back.
The popular pirate-swill is the latest 

elixir to titilate the borough’s ever-shift-
ing tastes, as drinkers are rapidly realizing that 
rum drinks are so much more than the umbrella-
garnished cocktails of yore.

“Rum is delicious and sweet, and light and 
refreshing,” said Wil Petre, the beverage director 
at The Farm on Adderley. “But it can be dark and 
complex, too.”

On Feb. 25, thirsty Brooklynites are invited 
to Sycamore Bar and Flowership in Ditmas Park 
to explore rum’s dynamic properties, and learn 
to make a mean rum cocktail, at the bar’s “Art of 
the Rum” cocktail course.

Rum’s recent popularity is a return to its orig-
inal status in the country: the sugarcane-based 
spirit, was the sip of choice for early American 
colonists, though it fell out of favor after the rev-
olution made American-crafted whiskey more 
appealing to newly founded nation.

Bartenders now promise there is noth-
ing unpatriotic about drinking the Caribbean 
liquor.

“It’s speaking to a different era,” said Mike 
Mikos, a bartender at Sycamore who will be 
hosting the cocktail course. “But I don’t think 

it’s un-American.”
The sweet swill does not spring from a his-

tory of life, liberty and happiness, however; like 
many New World products, rum leaves behind a 
tangled past.

“Sugar was the oil of its age,” said Frederick 
Smith, a professor at the College of William and 
Mary, who wrote “Caribbean Rum: a Social and 
Economic History” after spending many sum-
mers in Barbados. “And the development of rum 
is tied to the rise of African slavery [in the New 
World]. Rum was also a way to reward enslaved 
people’s for hard work — and keep the system 
going without rebellion.”

But the spirit also represents the sweeter 
side of the Caribbean — it goes extremely well 
with fruits, for example — making this variety 
of hooch particularly appealing to chilly New 
Yorkers in the middle of winter. 

“We’re still pushing forward with some of the 
tropical-style cocktails [at the event] so we can 
all imagine a better time,” said Mikos. “If you 
feel your manliness is challenged by the idea of 
a rum cocktail, you can just remember it was in 
Hemingway’s cocktail of choice.”

The Art of the Rum Cocktail at Sycamore 
Bar & Flowershop [1118 Cortelyou Road 
between Westminster Road and East 11th Street 

in Ditmas Park (347) 240-5850] Feb. 25, 5 pm. 
Tickets are $45. For more information, visit 
www.sycamorebrooklyn.com

Want to drink like Ernest 
Hemingway? Of course you do! 
Here’s a recipe for the literary 
master’s drink of choice: a rum 
daiquiri, courtesy of the skilled 
bartenders at Sycamore.

Ingredients:
El Dorado 3 yr (Guyana)
Kraken spiced rum (Trinidad and Tobago)
Lemon Hart 151 (Guyana)
Smith & Cross Navy Strength (Jamaica)
Ron Zacapa 23 yr. (Guatemala)

The recipe:
La Floridita Daiquiri
1 1/2 oz. white rum (El Dorado 3 yr.)
1/2 oz. Maraschino liqueur
1/2 oz. fresh squeezed grapefruit juice
1/2 oz fresh squeezed lime juice
1/2 oz. simple syrup

Shake well, and strain into a chilled cocktail 
glass.
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By Daniel Bush

Sheepshead Bay takes center stage — liter-
ally — in Brooklyn native Erika Sheffer’s 
off-Broadway debut, “Russian Transport,” 

starring comedian Janeane Garofalo, about a 
Russian American family from the neighborhood 
struggling to make ends meet, whose daily rou-
tine is upended by a surprise visit from a trouble-
making relative named Boris. 

We caught up with Sheffer, a Flatbush resident 
and graduate of Edward R. Murrow High School, 
to discuss the drama, immigrant life in Brooklyn 
and her upcoming play, set in Midwood.

Daniel Bush: Why did you set “Russian 
Transport” in Sheepshead Bay, as opposed to 
Brighton Beach? What is it about Sheepshead 
Bay in general, and Russian immigrants in par-
ticular, that you find so interesting?

Erika Sheffer: My parents and brother emi-
grated from the Soviet Union in 1975. We first 
lived in Boro Park, but moved to the Sheepshead 
Bay–Marine Park area when I was five. As a 
kid, I remember going to Brighton Beach and 
feeling like I’d wandered into another country. 
A Russian immigrant could live there and never 
have to learn English. Sheepshead Bay feels 
more diverse to me. Since the kids in the play 
are not totally immersed in Russian culture, their 
struggle to balance their parents’ values with 
their own assimilated point of view mirrored my 
own experience.  

DB: The character played by Janeane Garofalo, 
Diana, and her husband Misha are struggling to 
maintain their small business. But their children 
seem more concerned with fitting into mainstream 
American culture. What does this generational 
divide say about the immigrant experience?

ES: When my parents came to America, they 
brought a lot of anxiety and fear with them. They 
wanted to make a better life for their children, 
but when that involved going away to college, 
moving to another state, or pursuing a less than 
lucrative career in the arts, fear of the unknown 
took hold. I’m lucky my parents supported me 
despite their fears. 

Like Diana and Misha, their focus was to 
ensure the safety of their children, but coming 
from an oppressive regime, their idea of what it 
meant to be safe is very different from the aver-
age American high schooler.  The biggest differ-

ence I’ve found between my parents generation 
and mine, is that we expect to find happiness. 
They hope for stability.

DB: Would the play have been any different 
if you focused on Mexican immigrants in Sunset 
Park, say, or the growing Turkish community 
in Sheepshead Bay? Or do different immigrant 
groups share more things in common then we 
might assume?

ES: When you come to a new country, under-
standing its values is a battle you often lose.  At 
least in the beginning.  Personally, I can relate 
to that story whether the players are Chinese, 

Cuban, or Sudanese. We all come here wanting 
to fit in while retaining that which feels uniquely 
home. It’s a paradox that’s universal to immi-
grants. Except for the food and jewelry, I’d say 
we’re a pretty similar lot.  

DB: You grew up in Brooklyn. Where were 
some of your favorite places to go as a child, and 
what do you do for fun now?

ES: When I was a kid, the biggest treat was a 
trip to Nellie Bly. You can’t even call that place 
an amusement park. It’s off Shore Parkway and 
they used to give you a dirty potato sack to wear 
when you went down the “Fun Slide,” so you 
could gather momentum and sustain more last-
ing injuries. 

Caesar’s Bay Bazar was another classic trip. 
Now it’s just a big chain mini-mall, but back in 
the day, it was filled with independent vendors 
selling everything you could think of. You could 
buy a carpet from the middle east and a snow 
cone in one location. 

Nowadays, there is always something amaz-
ing happening at BAM or St. Anne’s Warehouse.  
Also, don’t leave this borough without eating at 
L&B Spumoni Gardens, Brennan & Carr, and 
my local falafel cart on Cortelyou Road.

DB: Will your next play be set in the borough, 
too?

ES: Well, I’ve got two in the works and one 
is indeed set in Brooklyn. We’re moving north to 
Midwood, this time.

“Russian Transport” at the Acorn Theater 
[W. 42nd St. between Ninth and Tenth avenues 
in Manhattan (212) 239-6200] on Mondays–
Wednesdays at 8 pm, Thursday–Friday at 8 pm 
and Saturdays at 2 pm and 8 pm, through March 
24. Tickets start at $61. For more info visit www.
thenewgroup.org.

Sheepshead Bay takes to the stage

‘Black’ comedy comes to Greenpoint
By Kate Briquelet

Michael Ian Black will say what most 
people are unwilling to admit about 
themselves: he hates his baby, gets 

verklempt over Creed on the radio, and fantasizes 
about divorce.

The funnyman behind the smash hit movie 
“Wet Hot American Summer,” will regale fans 
with his new memoir, “You’re Not Doing It 
Right,” at a book party moderated by conser-
vative sweetheart Meghan McCain at Word in 
Greenpoint on Feb. 28.

Black’s sardonic tome tackles marriage, 
childhood neuroses, and the horrors of suburban 
living with this unvarnished essay collection — 
featuring chapters such as “I Hate My Baby” and 
“F--- You, Alan Alda.”

It’s all about coming to terms with your 
middle-aged existence. 

Black shared some of these exhortations with 
The Brooklyn Paper last week, from a Hampton 
Inn in Arkansas. 

Kate Briquelet: Is this the opus that proves 
once and for all that Michael Ian Black has emo-
tions?

Michael Ian Black: Well, yeah, I suppose it 
might, much to my chagrin. Chagrin … I’ve read 
about that one, but I don’t know that I’ve actually 
experienced it. 

I just figured I’d write about what I’m think-

ing about and what I was thinking about was 
myself, because I’m a narcissist. So I had to find 
a way to write about myself in a way that was 
honest and hopefully entertaining.

KB: Which essays would you require as man-
datory reading for denizens of suburbia?

MIB: I would recommend to all young parents 
regardless of gender, the chapter entitled “I Hate 
My Baby.” It comes from me hating my baby. In 
all fairness, I hated both of my babies, because 
they were s---- babies and I resented the amount of 
sleep I wasn’t getting as a result of their existence. 
It was very difficult and quite awful, but nobody 
ever wants to acknowledge that sometimes parents 
hate their babies. I’m happy to acknowledge it, to 
celebrate it even!

KB: You also discuss how you and your wife 
daydream about divorce. How does she feel about 
the book?

MIB:  My wife and I discuss divorce the way 
other people discuss vacation plans — with some 
regularity and certain amount of wistfulness. 

I was dating another girl when I was going out 
with my wife and broke up with her. My wife was 
in another relationship when we got together. We 
started having an affair when she was living with 
her boyfriend, and that’s probably how my mar-
riage will end as well.

She likes the book, though she was nervous 
about it. In a lot of ways, it is a love letter to her 
directly. Because it’s as much about how I value 

our marriage and our family as it is about me 
bitching about her. 

KB: What should we expect at your debut 
reading at Word?

MIB: Meghan McCain is going to moderate, 
I’ll do a short reading, and then she’ll ask me 
some questions and we’ll make out a little bit. I 
may randomly open up the book to pages and see 
if anything gets a laugh, the way some people look 
for answers by randomly opening up the Bible.

KB: How did you end up becoming friends 
with McCain and working on a book — “America, 
You Sexy B----”?

MIB: Ambien and Twitter. She’s one of my 
dearest friends now. She’s like my kid sister. If you 
think it’s weird that you’d make out with your kid 
sister, you’re so in the last century that I don’t even 
want to talk to you anymore.

KB: Why should we pick up “You’re Not 
Doing It Right?”

MIB: If you’re looking for a book about 
showbiz and what it’s like to fail on VH1, this is 
not the book for you. If you’re in a relationship 
and thinking about marriage or thinking about 
having kids and want someone to tell you the 
honest truth about how either of those things 
are the worst mistakes of your life, this if for 
you — coupled with heart-tugging reminis-
cences and joyful exhortations on matrimony 
and children. Hipster a------- in Brooklyn better 
f------ read it.

Michael Ian Black with Meghan McCain 
at Word [126 Franklin St. between Milton and 
Noble streets in Greenpoint (718) 383-0096], 
Feb. 29 at 7 pm. For info, wordbrooklyn.com.

And at Greenlight Bookstore [686 Fulton St. 
between S. Portland Street and S. Elliott Place in 
Fort Greene, (718) 246-0200], March 15 at 7:30 
pm. For info, visit greenlightbookstore.com.

Michael Ian Black will read his memoir to fans and 
Meghan McCain (yes, that one!) at Word in Greenpoint 
on Feb. 29. Photo by Natalie Brasington

“Russian Transport” playwright Erika Sheffer grew up in Marine Park and lives in Flatbush. 
 Photo by Elizabeth Graham
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1-800-404-CLAW
WWW.JORDANSLOBSTER.COM    NEXT TO TGI FRIDAYS & U.A. MOvIES

LOBSTERS

EX
P.

 2
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9/
12

JORDAN’S RETAIL MARKET

FREE 
PARKING

• OTHER •
SIZES

AVAILABLE

• fRESH •
SHRIMP AND  
CLAMS TOO

• GUARANTEED •
TO AVERAGE OVER

1 1/4 LBS. EACH

• LIVE OR • 
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

NEW ENGLAND CLAM CHOWDER OR LOBSTER BISQUE
SALAD OR FRIES

DESSERT: KEY LIME PIE, CHOCOLATE OR CHEESE CAKE
OFFER GOOD ThROUGh 2/29/12

EAT IN
OR
TAKEOUT

Three Course Dinner Menu  
$25 (Maximum 8 people)

(All Items Can Be Ordered A La Carte)
  First Course • Stuffed Artichokes • Mozzarella & Roasted Red Peppers 
   • Calzonetti • Grizolini Di Polenta • Mozzarella In Carrozza • Baked Clams (6)
   • Lentils w/ Escarole • Cold Antipasto • Mussels In Red Sauce • Salad Of The Day
   • Pasta E Fagioli • Fried Zucchini • Stuffed Mushrooms • Shrimp Cocktail Pan Am

  Second Course • Cutlets w/ Gorgonzola Sauce • Veal Rolls 
   • Ravioli w/ Meatballs • Sausage w/ Broccoli Rape • Grilled Chicken Caesar Salad 
   • Chicken Cutlet Parmigiana • Rigatoni In Vodka Sauce • Filet Of Sole Francese
   • Trippa Siciliana • Chicken Scarpariello Con Patate • Lasagna Della Mamma
   • Stuffed Pork Chop • Braised Lamb Shank • Fried Calamari Aioli Or Spicy

  Third Course • Italian Cheesecake • Panna Cotta • Tortoni • Apple Tart

TOMMASO
ITALIAN RESTAURANT

Serving Fine Italian Food For 38 Years

Elegance Without Extravagance
1464 86th St., Brooklyn, NY 11228

Valet Parking Friday & Saturday

718-236-9883
For Our Full A la Carte Menu 

& Our Famous 500 Bottle Wine List   

Visit: www.tommasoinbrooklyn.com
E-mail: tom@tommasoinbrooklyn.com

Call: (718) 368-5596 or www.OnStageAtKingsborough.org

Grammy Award-Winner

Billy Stritch Sings  
The Mel Tormè  
Songbook
Sunday, March 4 at 3:00 p.m. | $25
“Thrilling…guaranteed to send you into 
orbit!”—Rex Reed, New York Observer

Stars of the Russian Ballet
Sunday, March 18 at 3:00 p.m. | $30
“Magnificent!”—The Post and Courier; 
Charleston, SC

Photo by Stephen Sorokoff

Kingsborough Community College, Leon M. Goldstein  
Performing Arts Center, 2001 Oriental Boulevard, Brooklyn, NY

Hot & Cold
Catering

Breakfast
served
all day

3741 Nostrand Ave.
(between Avenues X & Y)

718.648.3794
Open 24 Hours, 

7 Days

FREE BAGELS
Buy $15 of Boar’s Head Cold Cuts

Get 6 Bagels FREE
With Coupon

10% OFF
Any Catering Order

Bagel Wheels • Deli Trays
Bagel Platters and so much more

Wed. & Sun. Special 
- Dozen Bagels 

$6.99

EVERYDAY SANDWICH
SPECIAL

Any Boar’s Head Cold Cut

Rolls $3.99  Hero $4.99
+ Tax

Bagel Wheel - $54.99 - Feeds 12-15

With Coupon

With Coupon

FREE
BAGELS

Buy 4 Bagels

Get 2 Bagels

FREE
Not Valid On Wed. & Sun.

With Coupon

FREE
BAGELS

Buy 8 Bagels

Get 4 Bagels

FREE
Not Valid On Wed. & Sun.

With Coupon
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Fri, Feb. 24
Workshop, Fun Fridays: Chil-

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

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”: 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. 25

PERFORMANCE
ThEaTEr, “ThE unExpEcTEd 

GuEsT”: 8 pm. See Friday, 
Feb. 24. 

OTHER
Tax hElp: State Sen. Marty 

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

Tax hElp: 10 am to 2 pm. See Fri-
day, Feb. 24. 

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. 

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. 

Sun, Feb. 26

PERFORMANCE
ThEaTEr, “ThE unExpEcTEd 

GuEsT”: 3 pm. See Friday, 
Feb. 24. 

Music, FrEd arMisEn’s play-
lisT livE!: Comedian and “Port-
landia” star’s one-man show. 8 
pm. Union Pool [484 Union Ave. 
at Meeker Avenue in Williams-
burg, (718) 609-0484], www.
myspace.com/unionpool. 

Mon, Feb. 27
FilM, “days oF MajEsTy”: For 

adults. Free. 1:30 pm. Brighton 
Beach Public Library [16 Brighton 
First Rd. at Brightwater Court in 
Brighton Beach, (718) 946-2917], 
www.brooklynpubliclibrary.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, aMErican crEaTivE 
WriTErs rEadinG: Featur-
ing Shelly Read, Michele Carlo, 
Caitlin Foyle, Monica A. Hand, 
Sonya Huber, Emily Hunter, Les-
lie Jamison and Rebecca Klein. 
Free. 7 pm. PowerHouse Arena 
[37 Main St. at Water Street in 
DUMBO, (718) 666-3049], www.
powerhousearena.com. 

rEadinG, aMErican crEaTivE 
WriTErs on class: A reading 
featuring Shelly Reed, Monica 
A. Hand, Sonya Huber, Emily 
Hunter, Leslie Jamison, Rebecca 
Keith and others. free. 7 pm. 
PowerHouse Arena [37 Main St. 
at Water Street in DUMBO, (718) 
666-3049], www.powerhouse-
arena.com. 

tueS, Feb. 28
BinGo niGhT: 11 am. See Mon-

day, Feb. 27. 
FilM, MoviE TiME: A different 

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

Black hisTory MonTh cEl-
EBraTion: Includes a screening 
of “Slavery and the Law,” with 
a series of special talks on the 
topic of race. Free. 5:30 pm. Bor-
ough Hall [209 Joralemon St. be-
tween Court Street and Brooklyn 
Bridge Boulevard in Brooklyn 
Heights, (718) 250-4850]. 

BEGinnEr’s Esl: 6:15 pm–9:15 
pm. See Monday, Feb. 27. 

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

Wed, Feb. 29
lEGal clinic: NY State attorneys 

are offering counseling in the 
areas of domestic violence, child 
custody and visitation issues. Pri-
vate consultations are available. 
Call to reserve an appointment. 
Free. 10 am–3 pm. Union United 
Methodist Church [121 New York 
Ave. at Dean Street in Crown 
Heights, (718) 467-0458]. 

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 pm–9:15 
pm. See Monday, Feb. 27.

rEadinG, craiG Taylor: Author 
of “Londoners: The Days and 
Nights of London Now.” 6:30 
pm. Greenlight Bookstore [686 
Fulton St. between S. Elliott 
Place and S. Portland Avenue in 
Fort Greene, (718) 246-0200], 
greenlightbookstore.com. 

sadiE haWkins day: Celebrate 
Leap Day/Sadie Hawkins Day by 
choosing a bachelor and raise 
funds for the Francesco Loc-
cisano Memorial Foundation. 
The evening includes a cocktail 
hour, sit-down dinner and an old 
fashioned auctioneer to lead the 
bidding on these engaging bach-
elors. Tickets must be purchased 
in advance. $65. 6:30 pm. The 
Rex Manor [1100 60th St. and 
11th Avenue in Dyker Heights, 
(718) 238-6001], frankiesmission.

org/upcoming_events.php. 

thurS, March 1
Workshop, EnGlish convEr-

saTion: 1 pm. See Tuesday, 
Feb. 28. 

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. 

BEGinnEr’s Esl: 6:15 pm–9:15 
pm. See Monday, Feb. 27. 

Fri, March 2
Tax hElp: 10 am–2 pm. See Fri-

day, Feb. 24. 
Workshop, Fun Fridays: 4 pm. 

See Friday, Feb. 24. 
ThEaTEr, “ThE unExpEcTEd 

GuEsT”: 8 pm. See Friday, 
Feb. 24. 

Sat, March 3

PERFORMANCE
Music, “cavallEria rusTi-

cana”: An opera double-fea-
ture with subtitles and piano 
accompaniment. $20. 3 pm. 
Regina Hall [1210 65th St. at 12th 
Avenue in Dyker Heights, (718) 
259-2772], www.reginaopera.
org. 

ThEaTEr, “ThE unExpEcTEd 
GuEsT”: 8 pm. See Friday, 
Feb. 24. 

OTHER
Grand opEninG: Come visit 

the Stork for a change of pace. 
The children’s boutique is finally 
opening and the day promises 
music, light refreshments, and 
scrumptious cupcakes. 10 am–6 
pm. Stork [726 Franklin Ave. be-
tween Park and Sterling places in 
Crown Heights, (347) 614-8648]. 

Italian Cuisine • SeafoodItalian Cuisine • Seafood
Call for reservations

718.833.0800
7201 8th Ave.

Bay Ridge

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

OPEN 7 DAYS
CATERING
FOR ALL

OCCASIONS

Cocktail Lounge
Take Out Orders

Major Credit Cards

Engagements
Bridal Showers

Christenings
Complimentary Glass of Wine or Soda

FOUNDED OVER
75 YEARS AGO BY

Vicenzo Colandrea
NEW CORNER RESTAURANT

IS NOW CONCIDERED
A LANDMARK TO VISIT

$19.75 $26.95LUNCH LUNCH LUNCH LUNCH LUNCH LUNCH 
SPECIALSPECIAL
LUNCH 

SPECIAL
Monday - Saturday 12:00 to 3:00

MAXIMUM 8 PEOPLE (EXCEPT HOLIDAYS)

4 Course 
Lobster Dinners

DINNER SPECIALDINNER SPECIALDINNER SPECIAL
Monday - Thursday

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

DINNER SPECIALDINNER SPECIALDINNER SPECIALDINNER SPECIALDINNER SPECIALDINNER SPECIAL

$24.95
26.95

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

Monday - Saturday

LITELITELITELITELITELITE
LUNCHLUNCH

LITE
LUNCH

4 Course 
Fish Dinners

Making meatballs
Continued from page 43

Go see Portlandia star Fred Armisen’s Playlist live at Union 
Pool in Williamsburg on Sunday, Feb. 26.

Preheat the oven to 450°F. Drizzle the olive oil into a 9×13-
inch baking dish and use your hand to evenly coat the entire 
surface. Set aside.

Combine the ground beef, ricotta, eggs, bread crumbs, 
parsley, oregano, salt, red pepper flakes, and fennel in a large 
mixing bowl and mix by hand until thoroughly incorporated. 

Roll the mixture into round, golf ball-size meatballs about 
1 ½ inches), making sure to pack the meat firmly. Place the 
balls in the prepared baking dish, being careful to line them up 
snugly and in even rows vertically and horizontally to form a 
grid. The meatballs should be touching one another. 

Roast for 20 minutes, or until the meatballs are firm and 
cooked through. A meat thermometer inserted into the center 
of a meatball should read 165°F.

While the meatballs are roasting, heat the tomato sauce in a 
small saucepan over medium-high heat, stirring often. 

When the meatballs are firm and fully cooked, remove 
them from the oven and drain the excess grease from the pan. 
Pour the tomato sauce over them. Return the meatballs to the 
oven and continue roasting for another 15 minutes. 

Classic Tomato Sauce, “The 
Meatball Shop Cookbook” 
Makes 7 cups

Ingredients:
¼ cup olive oil
1 onion, finely diced
1 bay leaf
1 tsp. chopped fresh oregano or ½ tsp. dried
2 garlic cloves, roughly chopped
2 tsp. salt or to taste
2 tblsp. tomato paste
2 26-ounce boxes Pomi Chopped Tomatoes or two 28-ounch 

cans whole plum tomatoes, chopped with their liquid

Heat the olive oil in a large pot over medium heat. Add 
the onions, bay leaf, oregano, garlic, and salt and cook, stir-
ring often, until the onions are soft and translucent, about 10 
minutes. 

Add the tomato paste and continue cooking for five 
minutes. Add the tomatoes and stir con-
stantly until the sauce begins to boil. 
Lower the heat and simmer for 1 
hour, stirring every five min-
utes or so to prevent the 
sauce on the bottom of the 
pot from burning. Taste 
and season with addi-
tional salt, if desired. 
Remove the bay leaf 
before serving.



49
FEB. 23-29, 2012, C

OURIER L
IFE

24
SEVEN

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 23 - David Vann & Co - 7 pm
- “Special Gift For The Ladies”

Friday, February 24 - The Groove - 10 pm
 Saturday, February 25 - The Rockinghams - 10 pm
Sunday, February 26 - Tommy & Maryellen - 6 pm

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

Before or After Your Actual Birthday!

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
Beverage • Entree • Treat

Choice of Beverage
Soda, Bottle Water, Coffee, Tea, Cappuccino Cafe
Choice of Entree
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
The Nanny-Grilled Chicken on Nan Bread with Basil and 
Olive Spread, with Garden Greens & Raspberry Vinaigrette
Hot Grilled Chicken-Served with Caesar Salad & Fresh 
Cut French Fries
Black & White Quesadillas-Turkey and Ham with Swiss 
Cheese served in a Garlic Herb Tortilla
Twist on BLT-Julienne Sliced Chicken, Bacon Garden 
Greens, Tomato and Honey Dijon Dressing on a Flat Tortilla
Buffalo Chicken Wrap-Breaded Chicken Fingers, 
Franks, Hot Sauce, Blue Cheese, Lettuce and Diced Tomato, 
Celery served in a Flat Tortilla
Choice of Treat-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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• ‘Right now we have to prove to 
the world that there’s something 
going on at Nazareth.’

• ‘We all love to play. 
Games are what’s 
most important.’

BY ZACH BRAZILLER
Poly Prep junior Char-

lie Marquardt is one of 
the city’s best high school 
shooters — and he has his 
daddy to thank.

The son of Molloy Col-
lege coach Charles Mar-
quardt was given that lofty 
honor last week after re-
ceiving 24,521 votes out of 
a possible 68,158 votes, ac-
cording to a recent NYPost.
com poll. 

But Marquardt plays 
like a coach’s son.

He arrives early for prac-
tice and leaves late, Poly 
Prep coach Bill McNally 
said. Marquardt’s a team 
leader, playing out of posi-
tion and never complaining. 
He leads Poly Prep’s Blue 
Devils in drawing charges 
and is always thinking 
about his teammates be-
fore himself. Above all, he 
credits his shooting prow-
ess to all the hours McNally 
spends with him in his free 
time, working on technique 
and getting shots up, and to 
the team’s guards freeing 
him up for open looks.

“Things coaches love to 
see,” McNally said, “he defi -
nitely excels at.”

Marquardt said his fa-
ther “had a big impact on 
the player I am today. He 
always gives me pointers on 
what I can do better, what 
I’m doing well, but overall 
how to improve my game 
each and every day.”

But Marquardt has some 
stiff shooting competition 
nipping at his heels. Holy 
Cross’ Anthony Libroia 
came in second in the NY-
Post.com poll, with 21,069 
votes (30.91 percent) and 
Andrew Utate of Mount 
St. Michael was third with 

8,354 (12.26 percent).
“I was very surprised be-

cause of all the great players 
that were on it,” Marquardt 
said. “They’re all outstand-
ing players and I was just 

honored to be recognized at 
fi rst, to even win it was very 
surprising.”

Marquardt is enjoying 
a solid junior season, lead-
ing young Poly Prep to a 

13–8 record and third place 
in the competitive Ivy Prep 
League. His best game was 
a season-opening 83–76 win 
over Catholic High School 
Athletic Association Class 
A foe LaSalle when he 
poured in 35 points.

Shooting always came 
natural, Marquardt said. 
An avid basketball fan 
growing up, he picked up 
different techniques from 
different players. Now he 
just lets it fl y. 

And McNally is always 
giving him the green light.

“One of the things that 
makes him so deadly is he 
really has NBA range — 
without hesitation, with-
out really any reservations 
from me at all,” the long-
time coach said. “He has 
complete free reign because 
it’s a good shot for him. He 
can make an NBA 3 with 
the same ease of making a 
high school or a college 3. 
He’s got a great, great stroke 
and he’s got a quick release. 
His range is what separates 
him. You have to pick him 
up almost one or two steps 
over half-court.”

To describe Marquardt 
as merely a shooter would 
dismiss everything he’s 
done for the Blue Devils. De-
spite standing just 6-foot-3, 
he’s one of their top re-
bounders, one of their lead-
ers and a top defender. 

When McNally ap-
proached him about play-
ing out of position on Poly 
Prep’s youngest team in 
over a decade, Marquardt 
didn’t fl inch, the coach 
said.

“He’s been a tremendous 
asset,” McNally said. “He 
just wants to do the right 
thing for the team.”

BY MARC RAIMONDI
Christ the King and 

Bishop Ford will not 
have to forfeit unplayed 
girls basketball games 
against Nazareth that 
stemmed from the death 
of Apache Paschall, the 
principals committee 
ruled last week, despite 
a recommendation to do 
so by the Catholic High 
School Athletic Associa-
tion Brooklyn-Queens 
Eligibility and Infrac-
tions Committee.

Christ the King prin-
cipal Peter Mannarino 
said it would be in ev-
eryone’s best interest to 
reschedule the games, 
following the principals 
committee meeting.

“It was a very ami-
cable meeting,” Manna-
rino said. “When every-
one left, I think everyone 
was comfortable.”

In the days following 
the death of Paschall on 
Jan. 3, both schools’ ad-
ministrations declined 
to play games against the 
Lady Kingsmen. Both 
presidents said it was too 

soon and Christ the King 
was under the assump-
tion Paschall would be 
buried the day of its 
game with Nazareth.

Bishop Ford was 
scheduled to play Naza-
reth on Jan. 5 and Christ 
the King’s game was to be 
Jan. 7, which was slated 
to be part of Nazareth’s 
Homecoming.

Players, coaches and 
administrators at Naz-
areth all wanted the 
games to go on, feeling 
like that is what Paschall 
wanted. Grief counsel-
ors at the school said 
it would even be good 
therapy for the girls to 
get back on the court. 
The two teams have met 
Nazareth since and the 
nationally ranked Lady 
Kingsmen won both in 
blowout fashion, saying 
they were motivated by a 
show of disrespect.

On Feb. 3, the Eligibil-
ity and Infractions Com-
mittee recommended 
that Christ the King and 
Ford should both forfeit. 

— Nazareth sophomore Samson Usilo — Nazareth coach Lauren Best 

Continued on Page 53

DO OVER: Christ the King (above, with coach Bob Mackey) 
and Bishop Ford will not have to forfeit girls basketball games 
against Nazareth, the principals committee ruled. 
 Photo by Denis Gostev

CK, Ford to play 
‘forfeited’ games

Poly Prep marksman 
voted city’s top shooter

SHOOTER FOR THE STARS: Poly Prep’s Charlie Marquardt won the 
NYPost.com poll asking who is the city’s best high school boys bas-
ketball shooter. Photo by Denis Gostev
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BY MARC RAIMONDI
Nazareth High School 

might be closing, but you 
wouldn’t know it if you 
watched the fi rst-place 
Kingsmen play: they’ve 
won their last eight 
games, and are making 
every bout count.

“Every game right now 
feels like our last,” junior 
point guard Naquan Chan-
dler said, reeling from the 
news that Nazareth would 
be closing for good in June 
due to declining enroll-
ment.

But any emotions about 
the schools’ impending 
closure hasn’t affected 
the team’s success on the 
boards. Nazareth routed 
Cathedral Prep, 58–28, in 
Catholic High School Ath-
letic Association Class B 
boys basketball last Tues-
day night in Brooklyn to 
extend its winning streak 
to eight games. It was the 
team’s fi rst game since 
learning the school would 
be closing.

“My guys, they’re very 
positive that the school’s 
gonna remain open,” Naz-
areth coach Todd Jami-
son said. “They love the 
school. I have great kids. 
It’s a great school. I don’t 
understand why it’s come 
to this, I really don’t.”

Samson Usilo, a freak-
ishly athletic 6-foot-4 
sophomore, poured in 22 
points, Chandler had 12 

points and Mike Megafu 
— who could be Naza-
reth’s fi nal valedictorian 
— added 10 points for the 
Kingsmen (16–6, 10–0 ‘B’).

Jamison said a Big 
East assistant coach came 
to the team’s practice last 
Monday and said that 
Usilo, right now at age 16, 
was a college-level player. 
He ignited the gym with 
multiple highlight reel 
dunks and alley oops — 
like he’s done all year — 
including a reverse jam 
on a fast break where 
his head almost clanged 
against the rim.

“He’s one of the best 
players I’ve played with,” 
Chandler said of Usilo. 
“He’s a true athlete. He’s 
big. Every time he’s on the 
fl oor with me, it makes the 
game easier for me.”

Nazareth would have 
been a ‘B’ contender this 
year. But with Usilo, a Ni-
gerian import who trans-
ferred from Mount Zion 
(N.C.), the Kingsmen are 
the clear favorite to win 
the title. They fi nished 
second in the division last 
year before being upset in 
the quarterfi nals by St. 
Joseph by the Sea.

In his short time at 
the school, Usilo, whose 
grades are in the 90s, has 
been moved by Nazareth 
and how the community at 
the East Flatbush school 

BY ZACH BRAZILLER 
The grudge match be-

tween Thomas Jefferson 
and Jersey City’s St. An-
thony nearly came to blows 
when the Friars beat the 
Orange Wave 71–60 last 
week — but the near in-
game fracas took place off 
the court.

St. Anthony was leading 
Jefferson 25–23 with 3:55 
remaining in the fi rst half 
when Orange Wave coach 
Lawrence (Bud) Pollard got 
into a shouting match with 
junior guard Jalen Evans’ 
father, Ken.

Ken Evans was angry 
with Pollard for pulling his 
son, and let his feelings be 
known. After a verbal ex-
change, in which spectators 
said Pollard and Ken Evans 
were cursing at each other, 
a brief altercation ensued 
and play was stopped for 
fi ve minutes as Ken Evans 
was escorted out of the gym 
by school safety offi cers.

“He was a little upset 
with Jalen’s playing time,” 
Pollard said. “He said a few 
things. I’ve known the guy 
a long time, things happen. 
We play on the same 40-and-
over team.”

Jalen Evans was 
“shocked” when he saw Pol-
lard and his father getting 
into it. The guard had just 
come out of the game and 
didn’t realize it was his fa-
ther behind the bench bark-
ing at the coaching staff.

“I wanted them to stop,” 
he said. “I wanted the win 
no matter what.”

With Jefferson (21–6) 
somewhat dazed, St. An-
thony took over when play 
resumed, ripping off a 12–1 
run to go into the half with 
a 37–24 lead. They slowed 
the pace from frenetic, 
which Jefferson prefers, to 
methodical.

“I think that took a lot out 
of them and we capitalized,” 
said St. Anthony star Kyle 
Anderson, the University 
of California at Los Angeles 
recruit who had 13 points, 
eight rebounds, three as-
sists and three blocks.

Jefferson opened in a 
full-court press intended 
to take Anderson out of the 
game, but it often led to easy 
baskets for his teammates in 
transition. Pollard said the 
plan was to press only after 
made baskets, but too often 

the Orange Wave didn’t get 
back on missed shots, and 
they paid the price.

The Orange Wave got 
within six points in the fi -
nal minute, as Thaddeus 
Hall and Jaquan (Son Son) 
Lynch nearly shot them 
back into it. The two scored 
21 points apiece, but Jeffer-
son saw its 10-game win-
ning streak snapped never-
theless as St. Anthony made 
its free throws down the 
stretch. The Friars, mean-
while, have now won 54 
straight contests, 33 of them 
in last year’s perfect sea-
son. For all its accomplish-
ments, St. Anthony (21–0) 
has never had consecutive 
undefeated seasons.

“That’s great, but that’s 
something we want to dis-
cuss after the season,” An-
derson said.

Hurley played down the 
streak’s signifi cance — 
they don’t even talk about 
it, he said. The Hall-of-Fame 

coach is more worried about 
his team getting better on 
a daily basis, which he felt 
happened last Wednesday. 
He lauded the overall expe-
rience — from the packed 
crowd and narrow court to 
relentless opponent.

“It’s something to make 
us more resilient and 
tough,” he said. “It was like 
a game in the playground. 
We had to play a 32-minute 
game, which we have only 
been forced to do four or 
fi ve times.”

He later said: “This is 
the No. 1-rated public school 
team in New York City in a 
public school gym. This is 
not home for them, but it’s 
sure not neutral.”

Hall, Jefferson’s talented 
southpaw swingman, was 
visibly frustrated after the 
fi nal buzzer sounded. He 
said the game was there to 
be won. He refused to take 
any kind of a moral victory 
from the loss.

“They are just ranked 
higher on the Internet. 
I don’t play off of who is 
ranked. I really felt like we 
could have beaten them to-
day, but a lot of things went 
wrong,” he said. “They’re 
just like us. All of their 
players aren’t better than 
[ours].”

Pollard felt there was a 
lesson to be learned from 
the loss. Jefferson has been 
winning, the coach said, 
despite making mistakes. 
Those errors — such as 
turnovers and missed as-
signments on defense — 
were magnifi ed against a 
team of St. Anthony’s cali-
ber. And while the Orange 
Wave won’t see anyone near 
the Friars’ level in the city 
playoffs, there are areas 
of their game that can be 
tightened up.

“There are certain 
things you can’t do,” Pol-
lard said. “It was defi nitely 
a good lesson.”

Jefferson loses, 71–60

Nazareth fi ghts 
on, despite closure

Continued on Page 53

FIGHTING ON: The campaign to save Nazareth from closing 
continues this week. Photo by Paul Martinka

STUNTED GROWTH: Thomas Jefferson’s Thaddeus Hall goes up for a contested layup in St. Anthony’s 
71–60 win at Lincoln High School. Photo by Denis Gostev
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BY COLIN MIXSON

The on-again, off-again 
Brooklyn Aviators got 
their switch stuck in the 
off position this week af-
ter getting raided by the 
hated Akwesasne War-
riors in two weekend 
bouts — then getting f lat-
out robbed by the Outlaws 
from Dirty Jersey.

The soul-crushing five 
game losing skid has left 
the Aviators in fifth place, 
meaning that as the Fed-
eral Hockey League play-
off season gets closer, the 
chances of Brooklyn hav-
ing a home ice advantage 
seem less and less likely.

Aviators coach Rob  
Miller says the loss of 
center Chase Watson — 
who made six goals and 
16 assists over the last 10 
games — put the team in a 
downward spiral.

“We’re kind of in a 
scoring funk right now,” 
Miller said. “We gave up 
Chase, who’s up in the 
East Coast Hockey League 
right now. He was a big 
piece to our puzzle and 
we’re probably not going 
to get him back this sea-
son.”

The torturous three-
day weekend began on 
Friday night when the 

Warriors, last year’s com-
missioner’s Cup cham-
pions, defeated the A’s 
during a 4–3 come-from-
behind victory in On-
tario.

Brooklyn was looking 
good with a 3–1 lead going 
into the final period, when 
Akwesasne scored three 
unanswered points — the 
final, heart-crushing goal 
coming four minutes be-
fore the final buzzer.

Saturday was even 
uglier. Brooklyn’s hopes 
of beating the Federal 
Hockey League’s Com-
missioner Cup champions 
were again shot down as 
they fell to the Warriors, 
5–3.

The Aviators were 
loaded for bear, and out-
shot the Warriors at ev-
ery turn — making 66 
attempts at the net to Ak-
wesasne’s 34 — but Ak-
wesasne netminder Al-
exandre Vincent blocked 
every puck until the third 
period, when Aviator cen-
ter Joe Dabkowski made 
Brooklyn’s first goal of 
the night during a power-
play.

Returning Aviator 
right-winger Michael 
Thomson managed to 
smack in two more goals 

during the last 10 minutes 
of play, but the Aviators 
couldn’t close in on the 
two additional points Ak-
wesasne made in the third 
as they skated toward 
their fifth victory against 
Brooklyn this season.

Monday was a plain old 
massacre: the Brooklyn 
Aviators were shot down 
— and nearly shut out — 
by the New Jersey Out-
laws, falling 4-1 before the 
Federal Hockey League’s 
top-ranked ice bandits at 
the Aviators Sports and 
Events Center on Monday.

Fortunately, the gamed 
ended with a crowd pleaser 
for Aviator fans still see-
ing red: netminder Jo St. 
Pierre and Outlaw goalie 
Dan McWhinney left their 
creases to duke it out to 
a roar of approval from a 
disgruntled audience.

The Brooklyn Aviators 
will return to the Aviator 
Sports and Events Cen-
ter [3159 Flatbush Ave. 
in Floyd Bennett Field in 
Marine Park, (718) 758-
7580] on Feb. 23 at 7:35 pm 
to take on the Akwesasne 
Warriors. Tickets are $12 
($10 for seniors and chil-
dren under 14). For more 
info, visit www.Brookly-
nAviators.com.

The loss of Chase Watson has left Brooklyn’s Boys of Winter skating on thin ice

The initial principals 
meeting for last Wednes-
day was postponed by 
Nazareth principal Prov-
idencia Quiles, because 
she announced that day 
that the Brooklyn school 
would be closing for good 
in June.

Nazareth co-coach 
Lauren Best said she was 
disappointed by the prin-

cipals’ decision.
“They definitely 

should have been pun-
ished, but the girls want 
to play, so I back my 
girls,” Best said after 
her team beat Molloy, 
55–46, last Monday night 
in Briarwood. “But they 
definitely should have 
faced some type of conse-
quences.”

Bishop Ford coach 
Mike Toro declined to 
comment. There are no 
dates yet for the resched-

uled games.
Everyone seems happy 

to be getting back to bas-
ketball.

“Playing them again 
doesn’t bother me,” Naza-
reth junior guard Sadie 
Edwards said of Bishop 
Ford and Christ the King. 
“It’s games. I love to play. 
We all love to play. Games 
are what’s most impor-
tant. With all the things 
this year that have gone 
on, basketball is like our 
getaway.”
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Forfeits
has embraced him. His 
game is the mirror oppo-
site of his demeanor: polite 
and soft-spoken. Usilo says 
he’s extremely motivated to 
do whatever he can on the 
court to help Nazareth stay 
open.

“We take it so very seri-
ously,” he said. “Right now 
we have to prove something 
to the world that there’s 

something going on at Naz-
areth. That’s what we’re 
trying to accomplish.”

The school could be in for 
an incredible postseason. 
The girls’ team is nation-
ally ranked and attempt-
ing to win a second straight 
New York State Federation 
Class AA championship. 
The boys’ team has a chance 
to be right there alongside 
them in Albany.

“It’s very emotional for 
us, because right now we 
don’t really know why they 

have to [close the school],” 
Usilo said. “We’re coming 
up. The sports are all com-
ing up. We still hope for the 
best.”

Jamison and players are 
pulling no punches when it 
comes to their goals.

“I think they feel that in 
event the school does close, 
they want to go out on top,” 
the 17th-year coach said. 
“They want to go as far as 
they can go — city, state, 
Federation. I think we’re 
good enough to do it.”
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Skid row! Aviators lose three straight

VICTORY SLIPS AWAY: Aviator Jesse Felten battles Outlaw Dan Mercer for the puck at the Aviator 
Sports and Events Center during Monday’s 4–1 loss . Photo by Steve Solomonson































NO CONTRACT

NO CREDIT CHECK
NO ACTIVATION FEE

With UNLIMITED TALK, TEXT , WEB $40 PLAN

WIRELESS PAYMENT CENTER, DISOUNTS FOR POLICE, FIREMEN & UNION

FREE
GIFT’S
WITH EVERY
SALE

CAR CHARGER, SCREEN SAVER BLUETOOTH
$5 $9.88 $9.88

Unlimited i-Phone Service Talk, Text & Web $40
Monthly, No Contract or Credit Check, Why Pay More?
We have Unlocked i-Phones in Stock

Tel# 718.676.9620 2582 CONEY ISLAND AVE, OPEN MONDAY thru THURSDAY 9-8pm, FRIDAY 9-5pm, SUNDAY 10-6pm




