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BY DANIEL BUSH
It’s offi cial: the Boardwalk is 

going to get a concrete makeover.
The city’s Public Design Com-

mission unanimously approved 
the Parks Department’s plan to 
replace a section of the Board-
walk with concrete and recycled 
plastic lumber on Monday — out-
raging Coney Island residents and 
preservationists who fear that the 
controversial project will ruin 
the historic beachfront walkway’s 
look and feel and pave the way to-
ward turning the rest of the iconic 
79-year-old promenade into an or-
dinary sidewalk.

“This is a sad day for Coney 
Island when concrete is made a 
part of our Boardwalk,” said Rob 
Burstein, the president of the 
Coney-Brighton Boardwalk Alli-
ance.

The commission’s 6–0 vote 
gives the Parks Department per-

Continued on Page 16

Three stolen fl ags are replaced
BY DANIEL BUSH

Thieves swiped American fl ags 
from the front of three Bay Ridge 
homes last month — and the Old 
Glory-hating goons will get away 
with their unpatriotic crimes be-
cause they were never reported to 
cops.

Instead, the families whose 

fl ags were taken mentioned their 
problem to state Sen. Marty 
Golden, who did the next best 
thing to prosecuting the culprits: 
he gave them new star-spangled 
banners.

Golden (R–Bay Ridge) gave 
new fl ags for Katherine Khatari 

Continued on Page 16
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AMERICA THE BEAUTIFUL: Bay Ridge residents Carmen Joachimsthal, Kath-
erine Khatari, Ali Khatari, and Nasser Khatari display their new fl ag — a re-
placement for one which was stolen from their home last month. 
 Photo by Alice Proujansky

RIDGE’S 
BANNER 
WEEK

City chops 
Boardwalk 

planks

SPECIAL
READER
BONUS $Free

coupons
to save
you cash

The Boro’s
ultimate
classified
section

The ultimate
St. Paddy’s Day 
hangover party
See 24/Seven



CO
UR

IE
R L

IF
E, 

M
AR

. 1
5-

21
, 2

01
2

2

BR

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

Mail: 
Courier Life
Publications, Inc., 
1 Metrotech Center North 
10th Floor, Brooklyn, 
N.Y. 11201

General Phone: 
(718) 260-2500

News Fax: 
(718) 260-2592

News E-Mail: 
editorial@cnglocal.com

Display Ad Phone: 
(718) 260-4552

Display Ad E-Mail: 
jstern@cnglocal.com

Display Ad Fax: 
(718) 260-2577

Classified Phone: 
(718) 260-2555

Classified Fax: 
(718) 260-2549

Classified E-Mail: 
classified@cnglocal.com

By Colin Mixson

The mixologists at the Wicked Monk in 
Bay Ridge have developed an ingenious 
secret weapon to fight this weekend’s 

inevitable St. Patrick’s Day hangover — 
more drinking!

“It’s like what you learn 
in school, two negatives 
make a positive,” explained 
Wicked Monk bartender 
Daniel Hallahan, who will 
be hosting a special hangover 
party on March 18, where $3 
Bloody Mary specials will be a 
welcome alternative to the gal-
lons of water and fistfuls of Tylenol 

traditionally taken by those still reeling from the 
side affects of too much St. Patrick’s Day cheer.

“The Bloody Mary is a typical hangover 
drink,” said Hallahan. “These days, peo-

ple are more inclined to drink vodka 
and Red Bull as a pick-me-up, but 
we thought that, since it’s after St. 
Patrick’s Day, people would be better 

off with V8 than Red Bull in their 
vodka.”

As veteran sauce servers, the 
barkeeps at the Wicked Monk 

know a thing or two about hang-
overs. According to their expert 

analysis, there are two days where 
hangovers traditionally prevail: the day after 

St. Patrick’s Day and any 
given Sunday.

March 18 lands on 
a Sunday this year — 
promising a veritable per-
fect storm of alcohol poisoning, 
explained Wicked Monk bartender 
Maria Mangiameli. 

“People are going to be miser-
able,” Mangiameli explained.

But once enough tomato juice cocktails 
have been consumed Hallahan promises that 
Wicked Monk patrons will be more or less 
back on track, and may even attempt some-
thing no sane hangover victim would 
attempt: a karaoke contest where the 

best warbler earns a $25 Wicked 
Monk gift certificate — guarantee-
ing that the winner will be back on 
the sauce in no time.

Whether you’re hanging off the 
side of a toilet, burrowed under a 
cold compress, or raring for anoth-
er party, the hangover doctors at the 

Wicked Monk will have just what 
you need, Hallahan said.
“If your liver is still functioning, come 

on out,” Hallahan said.
Wicked Monk [8415 Fifth Ave. between 

84th and 85th streets in Bay Ridge, (718) 
921-0601] March 18 at 8 pm. For 
info, visit www.wickedmonk.com.

Wicked Monk bartender Maria 
Mangiameli holds the perfect post-
St. Patrick’s Day hangover cure — 
more booze! Photo by Steve Solomonson

ERIN GET OVER IT
Cure your St. Paddy’s hangover with a Bloody Mary’s at the Monk
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BY COLIN MIXSON
A valuable Yorkshire 

Terrier swiped from a Flat-
bush Avenue pet shop last 
month was returned safe 
and sound last Thursday 
after employees received 
a series of cryptic mes-
sages leading them to the 
10-week-old puppy — a cud-
dly little pooch Puppy Para-
dise owner David Dietz has 
named “Brooklyn.”

“He’s a Brooklyn-based 
dog now,” an overjoyed 
Deitz said after fi nding the 
small dog cowering in a box 
at the Floridian Diner, right 
where the woman who cared 
for the $1,400 Yorkie for the 
past three weeks said he 
would be. “He has the expe-
rience of being dog-napped 
in Flatbush, so I think we’ll 
go with Brooklyn.”

Brooklyn is back where 
he belongs, but it wasn’t 
easy, as the search for the 
prized pup morphed into a 
hostage drama and ended 
in a bizarre treasure hunt.

The two teens who were 
 videotaped taking the dog  
on Feb. 16 were arrested 
last week, but Brooklyn was 
never found.

No one knew where 
Brooklyn was — or even if 
he was alive — until March 
7, when pet shop employee 
Mary Weinstein received 
the fi rst of two covert phone 
calls. 

The woman on the other 
end of the line, who refused 
to identify herself, said she 
had the stolen puppy and 
would call back the next 
day with the dog’s location.

Store employees got the 
second call shortly after 
noon on Thursday. 

“I don’t want any trou-
ble,” the mystery caller told 
Dietz. “If you want the dog, 

go to E. 87th Street and Far-
ragut Road.”

“Who are you?” Dietz 
demanded — but the caller 
had already hung up.

Dietz, with this reporter 
in tow, raced over to Ca-
narsie, where he found a 
note tacked to a tree. In the 
note, the caller explained 
that “a boy” had given her 
the puppy, which she left at 

the Floridian Diner — a few 
blocks from his store.

“This is fantastic,” said 
Dietz upon fi nding the note. 
“I can’t believe this is really 
happening.”

Dietz sped back to Flat-
bush Avenue, where diner 
employees had already found 
the puppy inside a cardboard 
box left atop the restaurant’s 
Claw vending machine. 

“I have two Yorkies my-
self,” said restaurant owner 
Steve Zaharakas, who found 
the Yorkie. “The dog was 
shaking, a little scared.”

Diner employees said 
they saw Brooklyn’s myste-
rious caretaker: a woman 
in her late 20s wearing a 
headband and a black jacket 
came into the store around 
noon, put the box on top of 
the vending machine, and 
made a call on a nearby pay 
phone.

“She was looking back 
and forth, trying to see if 
anybody was watching her 
and she mumbled into the 

phone,” said the diner’s 
hostess, Barbara Arniotis. 
“Then she sprinted out of 
the restaurant. She was re-
ally running.”

Dietz said Brooklyn ap-
peared to be healthy, but 
took the puppy to the vet for 
a full checkup. Yorkshire 
Terriers need to be fed six 
times a day. Without the 
proper diet, a young Yorkie 
can develop hyperglycemia, 
sickness, infection, and 
liver and kidney failure, Di-
etz said.

If Brooklyn is given a 
clean bill of health, Dietz, 
who once claimed  his busi-
ness could fold if he didn’t 
recover and sell Brooklyn , 
says he wants to fi nd a good 
family for the adventurous 
pooch — at no charge.

“We don’t want to look 
like we were only interested 
in fi nding the dog to make a 
profi t,” Dietz explained. “All 
we care about is making a 
good home for this dog and 
fi nding the right owner.”

Anyone interested in 
adopting Brooklyn can 
contact Puppy Paradise at 
(718) 252-7877.

Stolen Yorkie is back at pet shop after a cloak-and-dagger style drop off

REUNITED!: (Above) Pet store owner David Dietz couldn’t be hap-
pier after fi nding his stolen Yorkie that was left at a Flatbush Avenue 
diner on March 8 after a cloak-and-dagger style drop-off. (Top right) 
Dietz and Steve Zaharakas — who found the stolen pup at his Florid-
ian Diner. (Below right) Dietz with the note. Photos by Tom Callan

PINCHED PUP FOUND
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BY WILL BREDDERMAN
Norwegian Americans are 

hitching their parade fl oat 
to Third Avenue’s success — 
and are breaking with nearly 
40 years of tradition of march-
ing along Fifth Avenue in Bay 
Ridge. 

The Norwegian-Ameri-
can 17th of May Committee 
of Greater New York, which 
holds the Norwegian Consti-
tution Day Parade each year 
to celebrate the nation’s free-
dom from Sweden, says last 
year’s turnout on Fifth Ave-
nue was so disappointing that 
it decided to move to more 
popular pastures.

“We didn’t get enough peo-
ple,” says Kenneth Johnson, a 
committee co-chairman and 
lodge president of the local 
chapter of the Sons of Nor-
way. 

Some Fifth Avenue leaders 
understood the move because 
the Scandinavian popula-
tion in Brooklyn has steadily 
dwindled for decades, and 
attendance of the parade — 
which will be held on May 20 
to mark its 60th anniversary 
— has shrunk along with it, 

they noted.
“They wanted a change 

of pace in an attempt to revi-
talize the parade,” said Jim 
Clark, president of the Fifth 
Avenue Business Improve-
ment District. “Obviously 
there aren’t many Norwegian 
or Swedish people left in Bay 
Ridge anymore.”

But other Fifth Avenue die-
hards worried for their peers 
along the rival strip.

“I’m sure a lot of them are 
upset that they’re losing it — I 
would be,” said Chip Cafi ero, 
a board member of Third Av-
enue Merchants. “But Third 
Avenue is hot right now.”

Fifth Avenue has been hit 
with a spreading plague of 
empty storefronts that has 
claimed some 30 local busi-
nesses in recent years, and 
the committee cited fi nancial 
logistics for its change of pace 
because it allowed Third Ave-
nue businesses to make dona-
tions and take out advertise-
ments.

“We thought the Third Av-
enue board merchants would 
be more responsive toward 
our move,” noted Johnson.

The move wasn’t about in-
stigating a battle of the bou-
levards, insisted Committee 
Chairwoman Arlene Rutuelo, 
who owns Nordic Delicacies 
on Third Avenue, the last such 
business in the area, but said 
that didn’t infl uence her com-
mittee’s decision to reroute 
the merry march.

“We’re trying to build Bay 
Ridge as a whole,” she said. 
“Fifth Avenue [Business Im-
provement District] has been a 
great sponsor, and they’re con-
tinuing to sponsor our parade.”

Rutuelo pointed out that 
this was the third time the 
celebration was relocated to 
follow the money trail: The 
cavalcade originally went 
down Sunset Park’s Eighth 
Avenue, once named “Lap-
skaus Boulevard” after a 
North European stew, but 
now home to mostly Asian 
Americans. In the 1970s, it 
followed the Scandinavian 
population to Fifth Avenue.

“Every time it’s moved, it’s 
been for fi nancial reasons,” 
Rutuelo said. “It’s about fi nd-
ing the best route for the pa-
rade.”

BY WILL BREDDERMAN
Two childhood friends 

are resurrecting a beloved 
neighborhood Scandina-
vian bakery that closed its 
doors last year. 

Leske’s Bakery, which 
provided sweet treats, 
cakes and pastries to Bay 
Ridgeites for more than 
fi ve decades before clos-
ing last May during a 
lease squabble with its 
landlord, will reopen this 
spring under new manage-
ment: neighborhood bread 
wholesaler Steven DeSi-
mone and his baker buddy 
Stephen Howe, a former 
employee at the neighbor-
hood staple.  

“My buddy [Howe] 
worked at Leske’s for six 
years. When I saw that the 
gates were down, I thought 
I would give the public the 

Leske’s items they like,” 
explained DeSimone. “I 
thought this was a great 
opportunity for my friend 
and myself to bring things 
back to the neighborhood 
the way it was.”

Howe had been a baker 
for 22 years, getting his 
start at his family’s store 
Olsen’s in Sunset Park and 
later refi ning his craft at 
Leske’s, the French Cu-
linary Institute, and the 
Yale Club. 

As fate would have it, 
Howe was in between jobs 
when DeSimone called him 
about his idea for Leske’s, 
he said.

“[DeSimone’s] my best 
friend, we’ve known each 
other since the fourth 
grade,” said Howe. “So 
when he said to me, ‘Lis-
ten, do you think we can do 

this?’ I said, ‘absolutely!’ ”
Howe and DeSimone 

said customers can look 
forward to the return of all 

the original Scandinavian 
Leske’s recipes — from dan-
ishes to marzipan cakes to 
pecan rings — plus some 

new additions from DeSi-
mone, who runs New York 
Homemade Breads. 

“We’re going to have 
bagels, rolls, muffi ns, rai-
sin breads, Swiss breads, 
Italian breads, any kind 
of bread you can think of,” 
DeSimone explained, add-
ing that former Leske’s 
bakers have been recruited 
to take part in this grand 
reopening.

Local leaders say they 
are excited about Leske’s 
coming back.

“We’re very supportive of 
Leske’s reopening. We love 
Leske’s,” says Josephine 
Beckmann, District Man-
ager for Community Board 
10, adding that the store’s re-
vival will reverse the trend 
of shuttering storefronts 
along Fifth Avenue.

Jim Clark, President of 

the Fifth Avenue Business 
Improvement District, is 
upbeat as well.

“We can’t wait till it re-
opens. We all miss it,” says 
Clark. 

But for Howe, it’s not 
about making Danish con-
fections again — it’s about 
restoring Bay Ridge’s char-
acter as a community.

“I come from the time 
of baking where you wake 
up Sunday morning, there 
was a line around the 
block, and you knew every-
body’s name that came in. 
It’s not like that anymore,” 
Howe says. “I’m not too 
happy with the way times 
have changed. I’d like to 
bring that old fl avor back.”

Leske’s Bakery [7612 
Fifth Avenue at 76th Street 
in Bay Ridge; (718) 680-
2323].

Shuttered Leske’s Bakery to open under new management
Two neighborhood buds want to bring a taste of Norway back to Bay Ridge’s Fifth Avenue

Norwegian Day Parade comes to Third Ave.
MARCH MOVE

BEHOLD THE RESURRECTION: Harry Hawk, John Giglio, Chi Ly, 
Stephen Howe, and Steven DeSimone are bringing back Leske’s, 
which closed last year. Photo by Bess Adler

MOVING ON: The Norwegian Day Parade will be moving from Fifth Avenue to Third Avenue this 
year.  File photo by Peter Milo
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BY COLIN MIXSON
Members of the Bay 

Ridge Jewish Center 
swapped their stodgy ties 
and stifl ing suits to don 
gay apparel from the days 
of biblical lore, as they re-
enacted the valiant Mor-
decai’s battles against evil 
king Haman in celebration 
of Purim on March 7.

As per Jewish tradition, 
Purim was celebrated at the 
center through a retelling of 
the classic tale, but instead of 
the usual oral history, Rabbi 
Dina Rosenberg decided that 
a play would be more to her 
audience’s liking.

“It was defi nitely a new 
spin on things, and it was 
very enjoyable,” said spec-

tator Mara Olshanitsky.
But even better than cos-

tumed parents acting out 
the roles of biblical fi guers, 
were the kids dressed as 
superheroes acting out the 
same roles in their retell-
ing. 

That’s right, after the 
parents were allowed their 
time in the spotlight, the 

real stars from the cen-
ter’s Hebrew school came 
up and gave their own per-
formance, but instead of 
dressing like Mordecai and 
Haman, they were dressed 
more like Batman and 
Prince Valiant.

“The way that they were 
reading their lines, it was 
so cute,” said Olshanitsky.

BATMAN, THE DARK ADVISOR: Zach Goldberger, 5, and Rabbi Dina 
Rosenberg are all smiles after his performance as the King’s advi-
sor in the Purim retelling. Photos by Steve Solomonson

Kids and parents act out Purim
PURIM IT ON: Everyone came in their best costume, including (left to right) Joel Charles as Purim hero Mordecai,  Daniel Olshanits as the 
Knight of Purim, and Twins Eleanor and Hannah Arbeeny, 4, of Dyker Heights as princesses.  
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BY COLIN MIXSON
A Bay Ridge prep school 

that charges up to $32,000 
in tuition has been socked 
with a $28 million lawsuit 
by the parents of an 11-year-
old boy who they claim was 
roughed up by an admin-
istrator, and then expelled 
along with his two brothers 
in an act of revenge. 

But school administra-
tors responded by slapping 
the family with a counter 
$100,000 defamation suit, 
claiming that they’re the 
ones who have been hurt.

The family alleges in a 
case fi led in Brooklyn Su-
preme Court that Jon Barry 
Kablack, an assistant direc-
tor at Adelphi Academy, 
grabbed the child in the 
school cafeteria on Feb. 7, 
leaving marks and bruises 
on his arm. The child’s 
mother later notifi ed cops, 
and Kablack was hauled 
in for questioning, but no 
charges were fi led.

The parents’ suit states 
that the victim and his 
brothers, 14 and 8, were 
later expelled — a move 
the family claims was 
retaliatory and not re-
flective of the children’s 
school conduct.

Kablack and Adelphi 

were the ones out of order, 
according to family lawyer 
Bruce Baron.

“A teacher’s hands 
should never be placed 
on a student’s person,” he 
said. “Should it occur, the 
school’s fi duciary duty is 
medical and law enforce-

ment intervention, not re-
taliation and cover up.”

Private schools, unlike 
public schools, are not re-
quired by law to report al-
leged abuse to authorities, 
said a spokesman for the 
state’s Department of Edu-
cation.

Claim teacher roughed up child, then expelled siblings

The family of a 12-year-old student at Adelphi Academy is suing the school after it claims an adminis-
trator at the school assaulted the child on Feb. 7. File photo by Bess Adler

Parents sue Adelphi 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

WE ACCEPT MEDICARE, MEDICAID AND ALL MAJOR INSURANCES

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

AMBULATORY AIDS /
HOSPITAL BEDS /
AIR & GEL MATTRESSES

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

BATHROOM
SAFETY

RESPIRATORY CARE / 
DIABETIC SUPPLY:

PAIN MANAGEMENT:

to place an order call: 888.233.9039

ATTENTION
ALL

POWER MOBILITY 
USERS!

BORBAS PHARMACY 
REPAIRS MOBILITY AIDS IN 

ALL BOROUGHS OF NYC!
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BY SHAVANA ABRUZZO
Bubbly Bay Ridge writer 

Cara Alwill Leyba felt so 
“beautiful, sexy, and wor-
thy” when she sipped a fl ute 
of fi zz that she was inspired 
to write a blog and a book 
entitled,  “The Champagne 
Diaries.” 

“I want every woman 
to feel that way about her 
life every day,” said the ef-
fervescent MTV worker, 
who co-hosted a fete at The 
Bookmark Shoppe on Sat-
urday for area merchants.

The ladies’ night — 
sorry guys, you’re sched-
uled for the next bender! 
— was billed “Keep Calm 
and Drink Champagne: A 
Night of Jazz, Books and 
Bellinis,” and featured lots 
of cool stuff for outgoing 
bookworms, including jazz 
music, cupcakes from Kim-
marie Picinnino’s Marcy’s 
Sweet Creations, and store-
wide sales, washed down 
with tongue-tingling cham-
pagne and peach cocktails.

Alwill Leyba named 
the event after the catchy 
slogan, “Keep Calm and 
Carry On,” coined during 
World War II by Winston 
Churchill, and co-hosted 
the event with Bookmark 
owner Christine Fre-
glette, in part, to promote 
her healthy lifestyle guide 
book. The word is that “Dia-
ries” is generating plenty of 
buzz — here and around the 
world — ahead of its publi-
cation date.

“It’s kind of like a self-
help book with a Chelsea 
Handler twist, if that makes 
sense? Funny yet inspira-
tional,” she explains.

Glamor and Shape mag-
azines, Cosmopolitan South 
Afi ca, Times of India, and 
More Magazine U.K. are 
just some of the media out-
lets that have written about 
the entrepreneur’s heady 
tips on how to stave off un-
wanted pounds without the 
ultimate buzz-killer — self-
deprivation. We haven’t 
yet created a magical pill 
to make us all skinny, or a 

surefi re way to keep weight 
off forever, but what we do 
have is the choice to treat 
our bodies with the utmost 
respect, explained Alwill 
Leyba, who recoils from the 
word, “diet.”

“It’s about eating high-
quality, nutrition-rich 
foods, and always making 
room for champagne,” she 
said. “Dessert tastes a hell 
of a lot better in a cham-
pagne fl ute than it does in 
a piece of fattening, sugar-
laden cake!”

The feel-good guru of 
“no forbidden foods” came 
up with “Diaries” after 
battling the scale for years 
with unsuccessful diets 
that excluded alcohol. Then 
she discovered that cham-
pers delivered 100 calories 
per glass. That, added to its 
deluxe reputation, made it 
the perfect extravagant ac-
companiment to a sensible 
eating plan, according to 

Alwill Leyba.
“I encourage glamor-

izing your meals,” she 
said. “Don’t order the fatty 
cheeseburger with fries and 
cola, instead, get a smoked 
salmon bagel with a mixed 
greens salad and a glass of 
champagne.”

The experts agree with 
her stimulating logic.

“Findings have shown 
that champagne can help 
protect the brain against 
neurological injuries dur-
ing a stroke,” said Dr. Pal-
lavi Srivastava in the Times 
of India article, although 
she warned that excessive 
drinking increased the risk 
of long-term health dam-
age, and that champagne 
is more intoxicating than 
other alcoholic beverages.

Alwill Leyba raises a 
mindful glass to that while 
serving up another reason 
to pop the cork.

“The best benefi t of all? 
Champagne is a proven li-
bido booster,” she says.

We’ll drink to that!

Fizz is fi ne, encourages ‘The Champagne 

CHEERS: (Above) “The Cham-
pagne Diaries” blogger and 
author Cara Alwill Leyba raises 
a glass to the fi zzy stuff, while 
(left) Jennifer Quattrock says 
“Bottoms up.” 
 Photos by Steve Solomonson

Blogger creates 
buzz at bookstore

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

NYC Licensed Master Plumber #1948

When You Need A Good Plumber…Call Us!

718-648-6838

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

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

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

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

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

and after the job!

Our Professionally Trained, Clean and 
Courteous Staff Can Handle:

Why Choose
“A Good Plumber”?

$25 Off 
Any

Plumbing Job 
With This Ad

Cannot be combined with 
any other offer.
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BY DANIEL BUSH
Grady High School 

should be taken off Mayor 
Bloomberg’s school death 
list because the long-strug-
gling school is now making 
the grade, said the school’s 
students, parents, and 
teachers last week during a 
rally to save the soon-to-be 
closed institution.

In fact, the city has given 
the school an overall grade 
of “B” on it’s most-recent re-
port card, up from a “D” two 
years ago, and defenders of 
the school say that proves it 
is on the right path.

“It’s a huge improve-
ment,” said Jane Mar-
ziliano, who led a rally in 
front of William E. Grady 
Career and Technical 
School — where her son is a 
junior — last week, calling 
for the school to be spared. 
“The school is fantastic 
now. It’s outrageous that 
the city wants to close it.” 

The Department of Edu-
cation plans to shutter the 
Brighton Fourth Street 
school this summer and res-
urrect it as a “turnaround 
school” with a new name 
and overhauled staff.

City offi cials claim 
that Grady has never been 
grade-A material: it re-
ceived a D on its city-issued 
report card in 2010 — a 
less-than-stellar score that 
made it one of the state’s 
“persistently low achiev-

ing” schools.
The city put Grady in a 

 federally funded transfor-
mation program  that would 
have brought up to $2 mil-
lion to the school over three 
years to improve its per-
formance and tapped Prin-
cipal Geraldine Maione — 
who parents credit for the 
school’s improved scores 
— to oversee the transition, 
but the funding never ma-
terialized: the city and the 
United Federation of Teach-
ers failed to agree on a 
teacher evaluation system, 
prompting Bloomberg to 
scrap the federal program 
in favor of the city’s new 

turnaround school model. 
Under the new model, 

federal dollars will still 
come to Grady, but only af-
ter the school fi res 50 per-
cent of its staff.  John Dewey 
High School  and Sheep-
shead Bay High School are 
also among the 33 public 
schools that have been sin-
gled out.

Department of Education 
spokesman Frank Thomas 
insisted that schools like 
Grady and Dewey would 
benefi t from the new turn-
around model.

The city’s Panel for Ed-
ucation Policy will decide 
Grady’s fate in April.

Parents, city, fi ght over its closure

SOS!: Jane Marziliano, who’s son attends Grady High, is demanding 
the city scrap its plans to close the Brighton Beach high school. 
 Photo by Steve Solomonson

It’s the battle for 
Grady High School 

ADMISSION

Sweet Sixteen is Free

Guest $5.00

$15.00 pass allows 5 guests

www.elitebridals.com

718-629-9299
Pre Registration 

is Required

UNFORGETTABLE AFFAIRS PRESENT OUR 

My Super Sweet Sixteen

MONDAY

APRIL 2
7:00 - 9:30 PM 

DYKER BEACH GOLF COURSE

86TH STREET AND 7TH AVENUE

BROOKLYN, NY 11228

 www.elitebridals.com

For Booth Information

Call 718-629-9299

Don’t Miss
Partners In Sound Productions

Rock the House 

& Salon Da Noi & Day Spa
Creating the Hottest Hair Styles and Makeup

See the BestPhotographers,the Hottest Dresses,the Coolest DJs - Plus Balloons, Favors, Planners and  Decorations - All In One Place!

 Door 

  Prize,

Giveaways

Everything you need to plan your 
Super Sweet Sixteen can be found right here!

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)

Dine In Brooklyn 
Ten Days Of Fabulous Foods

March 19 - March 29, 2012
LUNCH $2012 and DINNER $2500

“3 Courses”
JOIN US!

718-797-1907    384 Court Street

Open 7 Days For
Lunch & Dinner

FREE DELIVERY
4 - 9 PM

Beautifully
Remodeled 
Party Room

We Will Be Serving Our Regular Menu
Make Your Reservations Early

Authentic Southern Italian Cuisine
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GET IN THE GAME 
IN BROOKLYN

facebook.com/barclayscenter @barclayscenter

Tickets on sale now
Go to barclayscenter.com or 
ticketmaster.com to purchase tickets.

November 9, 2012
An NEC Sponsored Tournament
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THE PROCESS 
IS QUICK, 

EASY, 
LEGAL AND 

AFFORDABLE

www.divorcefast.com

OBTAIN A

FAST DIVORCE
in as little as

24 HOURS
Serving

 the 
community 
for over 
50 years

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

978-443-8387
LOOKING FOR 

HAIRDRESSERS 
& MASSEUSE

TRY US ONCE. YOU WON’T BE SORRY!

Keratin 
Treatment

ONLY $125 Chair Rental $99

FREE
HAIRCUT 
w/ Wash & 

Blowout
March 15th, 16th & 17th

Fulya’s
Beauty & Spa

CALL FOR YOUR APPOINTMENT

718-630-5000
509 82nd Street (Off 5th Ave)

68TH PRECINCT
BAY RIDGE—DYKER HEIGHTS

iRobbed
Two gun-wielding teens robbed a 

woman inside the 86th Street subway sta-
tion on March 5, taking her iPhone.

The victim told police that she had just 
exited the Bay Ridge-bound R train at 11:30 
pm when the two thugs approached and 
put a gun to her head. 

“Don’t say anything, just give us your 
phone,” one of the goons growled, and the 
victim handed over her $800 iPhone.

Ransacked ride
A crook ransacked a woman’s car on 

88th Street on March 5.
The victim told police that she parked 

her car between Fourth and Fifth avenues 
at 6 pm, and returned later to fi nd the front 
passenger-side window busted in, and her 
purse and wallet missing.

Crime ally
Two thugs robbed a man in an alley off 

of Sixth Avenue on March 6, taking cash 
and credit cards.

The victim told police that he was be-
tween Bay Ridge and Ovington avenues on 
his way to meet his ex-girlfriend at 8 pm 
when he ducked into an alley and was fol-
lowed by the two crooks. The goons made 
off with the man’s cellphone and wallet, 
which contained $15 and credit cards.

Nasty beating
Three knife-wielding thugs robbed a 

man of his iPhone on Bay Ridge Avenue on 
March 11.

The victim told police that he was 
standing outside of his home between 10th 
and 11th avenues at 7:30 pm when he was 
hit from behind by one of the three goons. 
One of the attackers proceeded to hold a 
knife to the victim’s neck, and slashed his 
ear, while the other crooks beat him and 
then grabbed his iPhone.

Stripped, almost...
Someone stripped the tires off of a 

man’s 2011 Nissan Maxima parked on 
Dahlgren Place on March 7.

The victim told police that he left his 

Nissan near 90th Street at around 7 pm, 
and returned later to fi nd that all the tires 
and rims, except for one on the front pas-
senger side, were removed.

62ND PRECINCT
BENSONHURST —BATH BEACH

Badberry
Three thugs robbed a man of his Black-

berry cellphone on 16th Avenue on March 9.
The victim told police that he was near 

78th Street shortly after 1 pm when the 
goons approached. One of the thieves drew 
a knife and demanded the victim’s phone, 
which he handed over without resistance.

Lost service
A goon mugged a woman on 83rd Street 

on March 7, taking her cellphone.
The victim told police that she was 

near 20th Avenue at 6:45 pm when the un-
known thug grabbed her and threw her to 
the pavement. The thief then grabbed her 
phone from her hand and fl ed. The phone, 
which cops said is equipped with a global 
positioning device, was last tracked to Av-
enue V and Benson Avenue, before its sig-
nal was lost.

Bad shot
A man with a prior criminal record is 

being hunted by police for allegedly fi ring 
several shots at a man on Quentin Road on 
March 3.

The victim told police that he was near 
W. Fourth Street at 1 am when the suspect 
sent multiple bullets fl ying in his direc-
tion. Fortunately, the thug wasn’t much of 
a marksman and the victim escaped un-
scathed. Police said that the 29-year-old 
suspect is known by the precinct, although 

they did not release his record. 

Tire ironed
A thug assaulted a man with a tire iron 

on Bay Parkway on March 10.
The victim told police that he was near 

85th Street at 11:35 am when the goon took 
the heavy, metal auto tool to his left ear 
and arm, causing serious injury.

Gunned down
A gun-wielding goon shot a man on Da-

hill Road on March 6.
The victim told police that he was 

standing near his car, which was parked 
between Quentin Road and Kings High-
way, at 3:20 am when he was shot by the 
crazed gunman.

Jewel heist
A thief stole jewelry from a W. 11th 

Street home on March 12.
The crook broke into the house between 

Avenues S and T after tampering with the 
locks on one of the doors sometime after 
2:35 pm, cops said. The thief nabbed an un-
known amount of jewelry before fl eeing.

High times
A drug-hungry crook robbed a Bay 

20th Street apartment on March 11, taking 
pharmaceuticals and other valuables.

The victim told police that she was in 
the bedroom of her home between Bath 
and Benson avenues at 3:52 am when she 
was awakened by a clock radio blaring 
from an adjacent room. When she opened 
her bedroom door, she saw the strange 
man leaving her apartment. 

The victim later found that one of the 
doors on her car, which was parked behind 
her apartment, was left ajar and that her 
apartment key was missing from the vehi-

cle. The thief nabbed $310, jewelry, and an 
unknown variety of pharmaceutical drugs.

Menorah madness
A thief took jewelry, a menorah, and 

other valuables from a 62nd Street apart-
ment on March 8.

The victim told police that the thief 
broke into her residence between 19th and 
20th avenues through a window sometime 
after 11 am, taking a silver serving platter, 
jewelry, and the menorah.

Jewelry pinch
A thief broke into a W. Sixth Street 

home on March 11, stealing jewelry.
The victim told police that the intruder 

entered his house between Avenues S and 
T sometime after 3:40 pm through a win-
dow that has an inoperative lock. The 
crook ransacked two bedrooms and made 
off with the jewelry. — Colin Mixson

60TH PRECINCT
CONEY ISLAND—BRIGHTON BEACH—SEAGATE

Mom hater
A 25-year-old was arrested on March 8 

after he allegedly attacked his mother on 
Brighton Second Street— then yelled and 
spit at her while he was in police custody.

Police from the 60th Precinct said that 
the suspect punched the woman in the 
back during an argument near Coney Is-
land Avenue at noon.

The woman reported the incident to po-
lice, who arrested the young man two days 
later on W. Eighth Street — but not before 
he threatened his mom again in front of 
the cops, they claim.

Prosecutors charged him with assault 
and harassment.

The Brighton blade
Cops arrested two men who they said 

attacked each other on Brighton Second 
Walk on March 12.

Witnesses told police that the two men 
were arguing near Oceanview Avenue at 
10:25 pm when they lunged at each other.

One of the men threw a chair at his op-
ponent while the other fl ashed a knife and 
threatened to use it, police were told.

— Tom Tracy
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Tell state lawmakers: Save Downstate
Medical Center. Restore $68 million
in funding to SUNY hospitals now.

Call 1-877-255-9417
or go to saveSUNY.org

Keep all of University
Hospital in Brooklyn open.

Health care costs keep rising,
beyond the reach of many.

But at SUNY hospitals, the
doors are open to all, regardless
of ability to pay ... unless Albany
fails to restore their funding.

Then, SUNY Downstate’s University
Hospital in Brooklyn could close
inpatient and outpatient services.
Patients with critical illnesses or
life-threatening injuries could be
forced to travel farther and wait
longer for treatment.

Don’t let Albany jeopardize New York’s health.

The union thatmakes SUNYwork

Phillip H. Smith, President

United University Professions

Prosecutors want to put a 6-year-old boy on the stand to 
testify against his mother — the woman who they say al-
legedly killed his bed-ridden, 4-year-old sister in 2010.

Assistant District Attorney Jacqueline Kagan and 
attorneys for Carlotta Brett Pierce debated the ramifi ca-
tions of allowing Pierce’s son to testify on March 9, even 
if he already told police that he witnessed his mom force 
pills down his sister’s throat and beat her with a belt.

The discussion got heated when Brett Pierce de-
manded Kagan leave her son out of the trial.

“He needs to be left alone, just leave him alone,” she 
said, interrupting the discussion, after Kagan called 
Brett Pierce’s son “a key witness.”

“This child offers information that no one else can 
offer,” Kagan said, according to the Daily News. “This 
is the witness that shows the depravity and the reckless 
conduct in this indictment.”

Brett Pierce’s daughter Marchella, who was born 
with a medical condition that required her to use feed-
ing and breathing tubes, died on Sept. 2, 2010, allegedly 
after days of torture at the hands of her mother.

Police say Brett Pierce tied her daughter to a bed in-
side their apartment and battered her with household 
items. She also allegedly deprived her of food and water.

When Marchella died, she weighed just 18 pounds, 
prosecutors said, and police found marks on her wrists 
and ankles, a sign that she had been bound by cords.

Carlotta Brett Pierce was charged with murder after 
an autopsy showed Marchella died of “child abuse syn-
drome.”

Her mother, Loretta Brett, Marchella’s grandmother, 
is facing manslaughter charges for not preventing the 
child’s death. 

Brooklyn DA Charles Hynes also charged two city 
Administration for Children’s Services workers for al-
lowing the alleged torture to continue by not bothering 
to follow up on Marchella’s case, although the two case 
workers are being charged separately.

The trial against Brett Pierce will begin in April. 
Judge Patricia DiMango has yet to decide if her son will 
testify in open court or through a close-circuit camera.

Home invader is guilty
A man who was caught minutes after police say he 

and his partner raided a tony Mill Island home in 2010 
was found guilty of the violent home invasion on March 
2 — and it only took the jury an hour to convict him.

After a four-day trial, a jury found 49-year-old Sami 
Waters guilty of robbery and assault — crimes that could 
land him life in prison when he’s sentenced in June.

His partner, William Soler, was convicted last year 
and has not been sentenced.

Police say that the two men, who were sporting bullet-
proof vests, hid in the bushes outside of an E. 65th Street 
home near Mill Avenue until their 52-year-old victim 
came out for a smoke.

The two men pulled a gun on the homeowner and 
dragged him into the house, where they rounded up his 
wife and daughter and forced them to lay down on the 
kitchen fl oor.

“Who wants to die fi rst?” the thugs asked, taunt-
ing their victims before cracking a pistol over the 51-
year-old woman’s head when she wouldn’t move fast 
enough.

The duo are alleged to have swiped $2,000 in cash 
that the victim had set aside for a contractor and an ad-
ditional $45,000 worth of jewelry before fl eeing the scene 
in the daughter’s 2009 Honda Accord.

The duo ditched the car at the corner of E. 64th Street 
and Avenue U and were walking out of the neighborhood 
when they were stopped by police, but not because of the 
robbery — at least at fi rst.

Cops on patrol in Mill Island thought Soler and Wa-
ters — who were decked out in jeans and long-sleeved 
thermal shirts and lugging backpacks on a balmy 80-de-
gree evening — appeared suspicious and stopped to ques-
tion them.

As they did so, the 911 call about the home invasion 
came over the radio.

Soler and Waters ran off, but the offi cers grabbed 
them after a brief foot chase, recovering their guns and 
the stolen property.

DA: Six-year-old should take stand against mom
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BY ELI ROSENBERG
The most coveted job in 

Brooklyn baseball is again 
in the hands of a veteran big 
leaguer.

Manager Rich Donnelly, 
who helped the Florida Mar-
lins win the World Series in 
1997, is back at the helm of the 
Brooklyn Cyclones after lead-
ing the feared home team to a 
45–29 record and a wild-card 
playoff berth in his fi rst year 
as head coach in 2011.

The former motivational 
speaker pledges to top that 
stellar streak.

“We are going to do so 
much better this year,” said 
Donnelly. “I promise, prom-
ise, promise!”

He will have some sound 
help around him when the 
Cyclones take to the dugout 
on June 18 at MCU Park for 
the home-opening show-
down against the hated 
Staten Island Yankees. Don-
nelly will be joined by 30-
year hitting coach Bobby 
Malek, and Marc Valdes, 

who spent last season with 
the Minor League Bingham-
ton Mets.

They have plenty of time 
to get their squad in order — 
the Cyclones are currently 

in Florida with their big-
league brethren, the New 
York Mets, who will pitch off 
in April.

Cyclones brass couldn’t 
be happier.

“With the success that 
Rich and Bobby had with the 
Cyclones in 2011, we are glad 
to have them back this year,” 
said General Manager Steve 
Cohen.

  

The Vascular Institute 
of New York

Setting the standard for Medical Excellence

Enrico Ascher, MD 
Professor of Surgery
Mt. Sinai School of Medicine
Board Certified

Our New Facility is Located at 

960 - 50th Street, Brooklyn, NY 11219

Call for your consultation 718.438.3800

Eliminate Varicose Veins without surgery!

Safe & Highly Effective

FDA
Approved

Varicose Vein• 

Spider Vein• 

Limb Salvage Surgery• 

Stroke Prevention• 

Chronic Wound Treatment• 

Balloon Angioplasties & Stents • 
Without Contrast

Aortic Aneurysm Repair• 

For Treatment of:

GRAND RE-OPENING

Vinnie’s
FINE MEATS

Continuing the tradition of serving  
Bay Ridge for over 58 years

Top quality fresh &  
dry-aged beef, lamb, 

chicken, pork & more

Vinnie’s & Embers 

Steakhouse — Back 

Together Again!

9517 Third Avenue, Bay Ridge
(Between 95th & 96th Streets)

Cyclones bring Donnelly back!
The most coveted job in baseball is Rich Donnelly’s again

HE’S BACK, BABY!: Rich Donnelly will once again manage the Cyclones this year. File photo by Tom 
Callan
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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:

  and scar tissue formation

packs a punch while remaining non-invasive. The Class 

with a treatment beam of up to 3 inches.
Because the Class IV laser reaches deep into the 

tissues, it is ideal for treating sprains and strains, arthritis, 
calcified muscles and fibrotic adhesions, as well as intra-
articular tissues inside of the joints. Its far-reaching 
capabilities also allow the Class IV to achieve results 
in less time than most cold lasers currently used today. 
With treatment times of as little as 5 to 15 minutes, the 
Class IV laser allows many conditions to vastly improve 
within a few visits. Oftentimes, patients find immediate, 
soothing relief that improves with each treatment.

A partial list of the kind of conditions that can be 
helped… 

If you are tired of living with pain and would like 
to see if you qualify for deep tissue laser treatment call 
718-559-6992 for a FREE CONSULTATION right 

with Deep Tissue Laser Treatment, that she offers one 
FREE treatment to see if you respond and if you are a 
candidate for this revolutionary new non surgical pain 
relieving treatment. Due to the overwhelming response 
to this type of offer, this offer will be good for the first 

Listen to what patients are saying: 
“I had been suffering from knee pain for many 
months before I tried laser treatments using Deep 
Tissue Laser. After just a couple treatments, my knee 
pain was reduced to the point where I can finally 
live a more normal life again. These treatments are 
simply remarkable!” 
 - Jennifer C. 

 “I started treatments with Deep Tissue Laser 
after I had injured my neck in a car accident. The 
treatments allowed me to return to work much more 
quickly than anyone had expected, considering the 
pain I was in. During the treatments, all I felt was a 
warming sensation as the laser was moved across the 
injured area where all my pain was. After just three 
short treatments, my pain was almost totally gone. 
Thanks, Doctor!” 
 - Jason B. 

“The Deep Tissue Laser treatments I received 
dramatically helped my recovery from a broken leg. 
Not only did it help reduce the swelling, the pain 
relief I experienced was nothing short of miraculous. 
My orthopedic doctor was amazed with the results.” 
- John M. 

Brooklyn Spine Center
Dr. Melinda Keller
1117 57th Street

Brooklyn, NY 11219
www.kellerchirony.com

718.559.6992
Does not apply to federal beneficiaries 

Are You Suffering With Severe Constant Pain?
New Laser Light Breakthrough Treatment

 May Reduce Or Even Eliminate Pain 
Of  The Worst Kind In Just Minutes

If you are suffering with severe pain despite all the treatments, that may have failed you 
in the past, you may now have some hope of reducing or even eliminating your pain 

with a new non-surgical, painless laser treatment now available in Brooklyn.

ADVERTISEMENT
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718-743-2407

 Computers & Monitors
 VCRs/DVDs
 Game Systems
 Audio Equipment

 LCD/DLP
 Plasma TV’s
 Dish & HD

  Roof Antennas
 Transfer Your Videos To DVD

o

n

D
onitors

t

DVD

Must be presented at time of payment.
Not to be combined with any other coupons  EXP. 4/30/12
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FREE
ESTIMATES

ON ALL
CARRY-IN UNITS

90 DAY
GUARANTEE
ON  LABOR & PARTS

INSTALLED BY US

OVER 35 YEARS
EXPEIENCE

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 !!!

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

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

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

Allergies: 
An allergy is an overreaction of 

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

to these common substances, 
symptoms can be quite bother-

some. And treatment can result in 
dramatic improvement.

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

Mold Spores & Dust Mites

718-444-8014 1.800.696.2000

PCRICHARD.COM
OR VISIT

66  SHOWROOMS SERVING NY, NJ, CT, PA

L O C AT E
OUR 66
 SHOWROOMS

SOME EXCLUSIONS APPLY. SEE STORE FOR 
DETAILS. OFFER EXPIRES 3/25/12. 

10% OFF FRIGIDAIRE & LG APPLIANCES.

15% 
OFF†

APPLIANCES

OUR NEW LOW PRICE

*ON PURCHASES OF ALL GE MONOGRAM, GE CAFE,GE 
PROFILE, WHIRLPOOL E-STAR, KITCHENAID E-STAR, 

FRIGIDAIRE E-STAR AND MAYTAG E-STAR 
APPLIANCES AND ALL LG REFRIGERATORS;  6 MONTHS 
ON OTHER APPLIANCE PURCHASES OF $200 OR MORE 
MADE WITH YOUR P.C. RICHARD & SON CREDIT CARD 
THROUGH 3/31/12.  SUBJECT TO CREDIT APPROVAL.  

SEE STORE FOR DETAILS

SPECIAL
FINANCING*

ON 
APPLIANCES

18 
MONTHS

UP
TO
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BY SHAVANA ABRUZZO
This is one habit NY Parenting 

Media refuses to break.
Our family-friendly magazines 

have consistently racked up awards 
during the past several years in Par-
enting Media Association’s presti-
gious annual writing and design 
contests — and we’re proud to say 
that our showing this year was once 
again on point. We snagged three 
gold medals and made it to the fi -
nals in nine categories — out of 840 
entries! — in the international orga-
nization’s 2011 Editorial and Design 
Awards Competition. 

Brooklyn Family won the gold 
for Overall Writing, and took an-
other glistening laurel home for the 
personal essay, “ Ten Years Later — 
Teachers Talk 9/11,”  by New York 
City school teachers Wanda Troy 
and Laura Varoscak. Their compel-
ling story, which appeared in the 
September issue of Brooklyn Family 
magazine, describes the ordeal they 
faced in their Tribeca and Down-
town schools on that fateful Tuesday. 
Their recollections of helping small 
children cope with the most major 
crisis of our time moved the panel of 
22 judges to comment, “Rather than 
being sad testaments, they offer hope 
that any situation can be overcome.”

Our Staten Island publication — 
Staten Island Family — also won a 
gold medal for a series of columns 
by Monica Brown which highlighted 
fun family activities in the com-

munity with such clarity that the 
judges agreed: “Readers will fi nd 
themselves right in the room with 
a chorus that has achieved national 
recognition.”

If a picture is worth a 1,000 words, 
then the layout of Brooklyn Family’s 
November issue spoke volumes with 
the judicious panel.

“Terrifi c use of a few simple ele-
ments capitalizes on a great image 
and appropriate color (and white) ty-
pography — the art director under-
stands that effective communication 
need not require an overabundance 
of elements, color and the kitchen 
sink,” it stated.

Cheers got out to New York Par-
enting Media publisher Susan Weiss, 
editor Vince DiMiceli, art director 
Leah Mitch, copy editor Lisa J. Cur-

tis, and their dedicated support staff 
whose hard work paid off in spades.

Weiss, who accepted the accolades 
last month along with sales manager 
Sharon Noble at the group’s Awards 
Banquet and Annual Convention in 
San Antonio, Texas, credited her 
magazine’s success to her staff.

“We have been able to partner 
with much fi ne talent, and the real-
ity of these awards is a testament to 
our good fortune,” Weiss said.

The competition, created in 1988, 
recognizes editorial excellence and 
outstanding visual presentation in 
parenting publication.

“The purpose of the P.M.A. 
awards competition is to encourage 
a high level of journalistic perfor-
mance and service to communities,” 
said C. James Dowden, executive di-
rector of the trade publications outfi t 
which represents more than 120 par-
enting magazines and newspapers in 
the United States, Canada and Aus-
tralia.

We agree, wholeheartedly. 
“We’re humbled by this honor 

because our team works extremely 
hard to put together the best maga-
zine and website for families every-
where,” said DiMiceli.

Of course, it’s all in a day’s work 
here at NY Parenting Media, where 
we’ll continue to provide our readers 
with the latest information available 
on raising a happy, healthy, industri-
ous, creative child — with or without 
the medals!

Industry lauds CNG magazines for excellence in writing 

Raking in awards, again!

Family
BROOKLYN September 2011

FREEFall 

Activity GuideThe Best Guide for Parents

Find us online at www.NYParenting.com

�����

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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and her neighbors during 
an emotional exchange last 
Thursday where he vowed 
that the thieves would 
not go unpunished and 
called on District Attorney 
Charles Hynes to “pros-
ecute the individuals who 
stole these things.”

“You can’t steal Ameri-
can fl ags in Brooklyn and get 
away with it,” said Golden, 
who spent $45 of his own 
money on the three-foot-
by-six foot American-made 
fl ags, which came with an 
aluminum pole and plastic 

eagle. “It’s just plain wrong.”
But the cops aren’t in-

vestigating: there are no 
records of the three thefts 
that took place on 73rd 
Street near Fifth Avenue 
last month at the 68th Pre-
cinct station house, so no 
one is actually looking for 
the hooligans, who swiped a 
fl ag from outside the home 
of Khatari back on Feb. 16.

“When I came outside 
and saw my fl ag was miss-
ing I was pissed,” said Kha-
tari, who said her fl ag was 
pulled right out of its stand. 
“Why would somebody do 
something like this?”

Thieves also swiped fl ags 
from two of Khatari’s neigh-

bors: Karen Peet, whose 
husband served in the fi rst 
Gulf War, and Skip McNel-
lis, a retired police offi cer 
who served in the air force.

McNellis said he was 
outraged that his patrio-
tism had been violated.

“It’s wrong to take some-
body else’s property — espe-
cially a fl ag,” he said.

All the fl ags were stolen 
within days of each other, 
the victims said.

There are no specifi c 
city, state or federal laws 
against stealing American 
fl ags, a crime which isn’t 
included in the  fl ag desecra-
tion laws  that have been de-
bated in Congress.

Continued from cover

Flags

mission to tear out the 
wooden Boardwalk be-
tween Coney Island Avenue 
and Brighton 15th Street, 
and install a 12-foot wide 
concrete lane that can sup-
port emergency vehicles. A 
19-foot pathway built out of 
recycled plastic boards will 
be put on either side of the 
concrete path to accommo-
date foot traffi c, according 
to the city plan.

But the Public Design 
Commission’s approval 
hinges on the Parks Depart-
ment consideration of an-
other alternative: moving 
the concrete lane to the Surf 
Avenue side of the Board-
walk so visitors to Coney 
Island can be closer to the 
beach. The Public Design 
Commission also requested 
that the city look into the 
possibility of replacing a 
small section of the Board-
walk with new wood.

But city offi cials say 

they’ve studied other al-
ternatives — such as us-
ing sturdy Black Locust 
lumber, which is favored 
by preservationists for the 
Boardwalk — and found 
that concrete and recycled 
plastic lumber were still 
the best and cheapest op-
tions.

“We would greatly pre-
fer to use wood,” Alex Hart, 
a top Parks designer, said. 
“But there’s nothing out 
there that will work.”

Critics say the Public 
Design Commission’s rec-
ommendations are mean-
ingless, since the city isn’t 
required to conduct these 
tests.

“It’s a done deal even 
though we don’t want con-
crete,” said Todd Dobrin, 
the head of Friends of the 
Boardwalk.

More than 40 people tes-
tifi ed against the city’s plan 
during a raucous four-hour 
hearing. 

Councilman Domenic 
Recchia (D–Coney Island) 
was one of just four people 

who came out in favor of the 
concrete overhaul.

“We have to move for-
ward,” said Recchia. “This 
plan is a compromise.”

In 2010, the Parks De-
partment  proposed replac-
ing  the entire Boardwalk 
with concrete and plastic 
lumber — except for a four-
block section in the historic 
amusement district be-
tween W. 15th and W. 10th 
streets. 

The agency tested the 
materials on two sections 
of the walkway in 2011, ar-
guing that the concrete is 
sturdier and — at $90 per 
square foot — roughly $40 
per square foot cheaper 
than real wood.

But last spring Commu-
nity Board 13  rejected the 
city’s proposal  to pave over 
the Brighton Beach portion 
of the Boardwalk — and in 
October the design com-
mission ordered another 
review of the project after 
residents testifi ed that the 
 test slabs of concrete were 
cracking up . 

Continued from 

Cement

*   These rates are available to well-qualified borrowers when payroll deduction or direct deposit 
is selected as the method of repayment. Some applicants will qualify at higher rates as  
determined by creditworthiness. For model years 2012-2011, your payments will consist of 
60 monthly payments of $17.73 on each $1,000 borrowed at 2.45%APR. For model year 
2010, your payments will consist of 60 monthly payments of $17.91 on each $1,000  
borrowed at 2.85%APR. Some restrictions apply. Rates will increase after closing if you stop  
paying your loan by automatic payroll deduction or direct deposit. Rates subject to change 
without notice. Other rates available for refinance transactions. Membership required.

 Federally insured by NCUA

Apply today, call  

1-888-4MCU-AUTO or visit nymcu.org 

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

I’m applying for an 

MCU Auto Loan today…

Whatever your reason,  
getting your auto loan at 
MCU makes perfect sense.

FIXED RATES AS LOW AS

New Car Loans

2.45%
APR*

FIXED RATES AS LOW AS

Used Car Loans

2.85%
APR*

A PATRIOTIC ACT: State Sen. Marty Golden paid for three new fl ags to replace the ones stolen from 
three Bay Ridge homes on 73rd Street. Photo by Alice Proujansky
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Purchase These Vouchers

Exclusively AT:
www.BoroDeal.com

REGULAR PRICE

The Fine Print

$40.00
BUYS YOU SKATING FOR 4

WITH RENTALS, FOOD AND SODA

Aviator
Sports & Events Center

Whether you’re a wobbly wall holder or a grace-

ful skater who can do figure eights, it’s never too 

late to have fun at the rink. Bring your family and 

snag today’s deal from Aviator Sports & Events 

Center: $40 buys public skating admission and 

skate rentals for Four, and a burger, hot dog, or 

pizza; a small fountain soda; and bag of chips 

for each person., a $80 value!

Ice skating at Aviator Sports & Events Center is a 

fresh way to mix it up any day of the week, an awe-

some activity for a big group of friends, or the per-

fect means to inject a little fun into your fitness life. 

Aviator boasts New York City’s only twin NHL-size 

hockey rinks, smooth ice, and tons of fun activities 

to take part in after your time on the rink.You may 

not have perfected your triple axel yet, but with 

today’s cool deal you can have a blast on the ice!

3159 Flatbush Ave
Brooklyn NY, 11234

Limit per person: 1 (+4 as a gift)
Promotion Expires on September 01, 2012
Valid for Four public skating admissions and Four skate rentals.
Only Valid during public skating times
call 718-758-7567 for up-to-date schedules

fountain soda and bag of chips

sjcny.edu

”

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

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

A new year. A new you.

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

BROOKLYN 718.940.5800  LONG ISLAND 631.687.4500

Transforming lives—
one student at a time.

OFF-CAMPUS LOCATIONS AND COURSES*

Fort Wadsworth
204 Molony Drive
Staten Island, NY

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

Fort Hamilton
218A Marshall Drive
Brooklyn, NY

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

*Register soon, classes begin January 2012.
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BY DANIEL BUSH
Get ready to hit the 

brakes.
The city is moving ahead 

with its multi-million-dol-
lar makeover of a fl ood and 
pothole-prone stretch of 
the Belt Parkway — half a 
year after the project was 
originally supposed to start 
— guaranteeing that one’s 
nightly commute around 
Southern Brooklyn is going 
to get a lot worse.

The city will spend $6.5 
million to restore the high-
way between Coney Island 
Avenue and Knapp Street, 
which offi cials say is pep-
pered with potholes and 
backed-up catch basins that 
overfl ow during heavy rain-
storms.

The city is resurfacing 
the roadway and adding 
more basins to improve 
drainage. New guardrails 
will also be installed, city 
offi cials say.

Work on the Manhattan 
and Queens-bound lanes of 
the parkway is set to begin 
on April 1, and is scheduled 
to be completed in Decem-
ber, said Department of 
Design and Construction 
spokesman Craig Chin.

The project  was slated 
to start last fall . Back then, 
Chin said that the city 
would close one lane of traf-
fi c for 11 hours each day 
during weekdays, and block 
access to two lanes of traffi c 
for six hours on weekends 
to facilitate the work.

But Chin said the rehab 
was delayed for months 
after it was announced in 
September while the agency 
sought permission from the 
Parks Department to re-

move trees along the high-
way to make room for the 
new sewer drains.

Now the construction 
will take place after the eve-
ning rush hour, said Chin, 
who didn’t provide more 
details.

“All the work will be 
performed at night to try 
and have less impact on 
drivers,” he said.

Motorists said that de-
spite the nuisance they 
can’t wait to see the high-
way get fi xed.

“It still has to be done, 
there’s no way around it,” 
said motorist Cliff Bruck-
enstein. “The roadway is in 
terrible condition.”

The work is part of the 
city’s ongoing $500-million 
effort to rebuild seven out-
dated bridges along the Belt 
Parkway in Sheepshead Bay 
that transport more than 
150,000 cars a day through 
Brooklyn and Queens by 
2017.

The overhaul includes 
the replacement of the 72-
year-old Mill Basin Draw 
Bridge — which rises just 
35 feet over the water, and 
is the only moveable bridge 
along the parkway — with 
a 60-foot-high fi xed over-
pass to accommodate tall 
ships.

The fi rst phase of the 
project, to replace the aging 
Paerdegat Basin and Rock-
away Parkway bridges, was 
completed in January.

In December, the city 
also  reopened the Guider 
Avenue Bridge  that con-
nects Coney Island Avenue 
at Guider Avenue to the 
Manhattan-bound entrance 
to the parkway.

HIT THE BRAKES: The city is fi nally moving forward with a $6.5-
million rehab of the Belt Parkway slated to start last fall. 
 File photo by Steve Solomonson

Belt rehab starts next month

TO THE PARENTS OF NEW YORK CITY:

Thank You 
FOR YOUR SUPPORT

Despite attacks by Mayor Bloomberg and his allies, tens of thousands of 
New York City public school teachers go to work every day to make their 
students’ lives better. 

Thank you for your continuing support for the work our teachers do.

Michael Mulgrew
President
United Federation of Teachers

BIRDS-EYE VIEW: The city wants to fi x potholes and catch basins on the Belt Parkway between Coney Island Avenue and Knapp Street.
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BY ELI ROSENBERG
The publishing industry 

has just been replaced by a 
glorifi ed copy machine.

The Brooklyn Public Li-
brary is embracing a new 
technology that would make 
Johannes Gutenberg proud 
— a device that can create a 
book in less time than it takes 
to fi nd one on a store shelf and 
allows budding writers to see 
their work in print.

Stick a thumb drive with 
a copy of your novel into the 
Brooklyn Public Library’s 
new Espresso Book Machine 
and you can go from no-luck 
author to published novel-
ist — at least technically — 
in minutes by printing out a 
bound copy of your book as 
well as more than 8-million 
titles from more established 
wordsmiths.

Brooklyn Public Library 
President Linda Johnson 
said the new machine would 
be a boon to both writers and 
book lovers.

“We’ve been thinking 
about how to refl ect and 
support the community we 
serve,” said Johnson, who un-
veiled the Espresso Book Ma-

chine at the Brooklyn Pub-
lic Library’s main branch 
at Grand Army Plaza ear-
lier this month. “This gives 
all the emerging writers in 
Brooklyn an opportunity to 
publish.”

It’ll cost you around $150 
— spare change compared to 
the cost of an agent — to have 
your work published, but you 
may be able to get some of 
your investment back — the 
machine will actually help 
you sell your tome, Johnson 
explained, adding that if one 

wants to print out an extra 
copy of his work, the library 
will stock it on its shelves.

Printing out pre-published 
novels — some of which may 
be out of print — will cost 
about the same as ordering a 
book on Amazon, she said.

The Espresso Book Ma-
chine at the Brooklyn Public 
Library’s Central Branch 
[Flatbush Avenue at East-
ern Parkway in Grand Army 
Plaza in Park Slope, (718) 
230-2100], For info, visit www.
brooklynpubliclibrary.com.

PRESS TO PLAY: Linda Johnson, president of the Brooklyn Public 
Library, and Dane Neller, CEO of On Demand Books, demonstrate at 
new book machine to children. Photo by Philip Greenberg

Print your own book!
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BLOW OUT SALE
Everyday Storewide saving from floor to wall

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
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To the editor,
I recently had the opportunity to meet 

and listen to David Storobin, the Republi-
can candidate running to replace former 
state Sen. Carl Kruger.

He presented himself as a very likeable 
and knowledgeable young man. He said he 
left Russia with his family when he was 12 
years old. 

He has been in the U.S. for 20 years, 
and has his own business as an attorney. 
God bless America for the opportunity 
given to him.

After listening to him, I thought maybe 
I will vote for him, but after reading your 
article on redistricting, I had second 
thoughts (“Wiped away: Senate Republi-
cans yank Kruger’s district off the map,” 
Feb 2). He states that he identifi es more 
with the strong Russian areas of South 
Brooklyn. 

He believes that redistricting drawn 
on ethnic lines is good so there is more 
political clout representing the Russian-
speaking population.

I seem to get the message that his pri-
ority will not to be represent English-
speaking Americans. 

I will not be voting for him.
 Ruth Weiner
 Sheepshead Bay

‘Ferry’ bad
To the editor,

A $4 one-way fare from Brooklyn to 
Lower Manhattan will not draw a large 
amount of commuters (“Golden: Gangway 
for ferries,” Feb 23).

In the summer, it may draw curious 
passengers on day excursions, but in or-
der to attract a large commuter base it 
will have to entail an expansion of the 
MTA to include MetroCard service as a 
continuation, such as the Staten Island 
Ferry shuttle service from the St. George 
Terminal to Whitehall Street in Manhat-
tan.

It is just the economics of the situation. 
It would have to be affordable to all, other-
wise, it is just a wishful dream.
 Fred Silfen
 Sheepshead Bay

Bull-trap
To the editor,

The person who has been springing 

the humane traps left for the pit bulls 
that have been terrorizing Midwood is 
not only endangering the community, he 
or she is not doing these dogs any favors 
(“Midwood hell hounds have a two-legged 
accomplice,” Feb 21).

These dogs are in need of help. In the 
right hands, and given affection, medical 
attention if needed, and gentle training, 
these dogs can most likely be rehabili-
tated, and — hopefully — eventually ad-
opted into loving homes. Some dogs just 
do not like other dogs, but can be loving 
pets with people.

I hope the misguided person can be 
stopped from springing more traps, thus 
allowing the dogs to get the help they 
need.
 Sarah Vogel
 Sea Gate

Text-mania
To the editor,

Stanley Gershbein, the reason you 
are not “hearing” cellphones in the the-
aters is simple — everyone is texting in-
stead (“Stan on the good, bad and ugly 
of technology,” It’s Only My Opinion, 
March 1).

When I was at the movies recently, 
my entire row was texting. The glow 
from their cell phones lit up my entire 
section. 

The glow was brighter than the actual 
movie screen.
  Stuart Feibusch

Brighton Beach

Red, white, and blues
To the editor,

Hey, government offi cials, what has 
happened, and is continuing to happen, to 
the morals and integrity of people within 
these United States? 

It’s embarrassing to me to turn on the 
radio and hear hip-hop music that uses 
the “N word” constantly. However, I could 
be sued if I were to call another person 
that derogatory word. 

It’s a shameful word, and puzzling to 
me as to why it’s permitted on airwaves. 
Why doesn’t the F.C.C. speak out against 
it? 

Why don’t God-fearing, moral lawmak-
ers speak out against it? 

What have they to fear — lobbyists?
A newspaper is delivered to my door 

every morning, and some days I scratch 
my head in disbelief as I look at photos of 
some of the clothes worn by semi-dressed 
women. 

Why aren’t they criticized instead of 
lauded? 

Our society is going downhill, and I 

blame those who make the laws that allow 
this.

You are our senators — we elected you 
— so please show us you care about what 
is happening to our city, our state, and our 
country! 

We are becoming a Sodom and Gomor-
rah society, as we live and breathe. From 
semi-pornography, to common usage of 
formerly-considered, now accepted curse 
words on radio and television, to arrogant 
illegal immigrants demanding — and ul-
timately receiving — government bene-
fi ts, the U.S. is rapidly moving downhill, 
into the gutter. 

Rapes, gun-carrying teens, shootings, 
robberies, etc. are all signs of a decaying, 
degenerate society. 

I am beginning to wonder if maybe 
God is testing us, and we are not passing 
his test. 

Yes, we are surely failing him and our 
American children! We do not want our 
world enemies to tear us apart and bring 
us down; however, regretfully, we are rot-
ting from within. 

Wake up! 
Please emphasize good morals, family 

discipline, and yes, religion, too.
 Joan Applepie
 Mill Basin

Profi table nonprofi ts
To the editor,

Councilman David Greenfi eld (D-
Borough Park) opposing the city charg-
ing so-called private non-profi t groups 
paying for trash and recycling is disap-
pointing.   

Before shedding any tears for pri-
vate nonprofit institutions when they 
protest having to pay for trash and re-
cycling, check out their respective or-
ganization finances — especially sala-
ries to their executive management 
team.

Too many executives of nonprofi t insti-
tutions earn a base salary of several hun-
dred thousand dollars. 

Some even earn over one million per 
year! 

This is supplemented by bonuses, 
generous health plans, subsidized hous-
ing and retirement packages equivalent 
or greater than the president, governor, 
mayor, any public offi cial, many private 
sector corporate executives, or ordinary 
citizens.

In many cases, these institutions 
pay excessive funds to public relation 
firms and lobbyists hired to go after 
grants from city, state and federal gov-
ernments. Others attempt convincing 

public officials, such as Councilman 
Greenfield and Council Speaker Chris-
tine Quinn, to support earmarking cash 
for their institutions.

Professional fund-raising fi rms end up 
taking a greater percentage of donations 
actually meant for the nonprofi t institu-
tions. 

Check with the State Attorney Gener-
al’s offi ce for their list of registered chari-
ties before you respond to any solicitation. 
See what percentage of your contribution 
actually goes to your favorite charity ver-
sus overhead costs for fundraising. 

In many cases, the percentage is shock-
ing.

In these lean times, executives of non-
profi t organizations can set an example 
for others. 

They could take a pay cut and donate 
some of the excessive compensation or 
consider giving up some of perks to help 
their institutions’s bottom lines.

Why can’t the thousands of non-profi t 
groups collectively afford to pay the esti-
mated $17 million cost for trash and recy-
cling? 

In essence, they are just recycling a 
small portion of the hundreds of millions 
they collectively receive in city, state and 
federal grant monies back to the public 
treasury.
 Larry Penner

Great Neck, NY

Thanks much
To the editor,

I want to thank you for the coverage 
and headline recently (“Barrison: Re-
porter put words into my mouth,” Letters, 
March 8).

I thought you’d want to know the 
positive feedback I have received just 
going about my business in the com-
munity. 

It is frankly gratifying to have people 
come up to me while in the local Wald-
baum’s or drug store, thanking me for 
speaking up and asking me to do it more 
often. 

Having spent countless hours of do-
ing pro-bono work since February 1983, 
trying to bring common sense and com-
prehensive planning to our city and the 
communities — beginning in Sheep-
shead Bay, along with many other eco-
nomic, environmental and quality-of-life 
issues — this recent exposure and warm 
support from residents is not only nice, it 
gives pause for hope in the future.

Thank you again.
 Steve Barrison

The writer is the president of the 
Bay Improvement Group.

LETTERS TO THE EDITOR
On 2nd thought, she’s not voting Storobin

LET US HEAR FROM YOU
Submit letters to: Vince DiMiceli, Editor, 
Community Newspaper Group, 1 Metro-
Tech Center North, Brooklyn, NY 11201, or 
e-mail to editorial@cnglocal.com. Please 
include your address and telephone 
number for so we can confi rm you sent 
the letter. We reserve the right to edit 
all correspondence, which becomes the 
property of Courier Life Publications. 
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Oh, happy day!
Now, world-

class James Mad-
ison High School drop-
out-turned-traitor Betim 
Kaziu can seek cold com-
fort inside the steel bars 
of a prison for plotting to 
murder U.S. troops overseas.

A federal judge wasted no time 
in  handing down a 27-year sen-
tence  to the aspiring anarchist last 
week, shrugging off his 11th-hour 
pleas that he never meant to hurt 
anyone. Sob-sob.

Brooklyn jurist John Gleeson 
was having none of it.

“You grew up in Brooklyn, and 
you decided to murder your own 
country’s soldiers,” he snapped, 
adding that he doubted Kaziu’s 
“capacity to commit terrorism has 
been diminished.”

No mistake about that. 
Gleeson’s action sends a criti-

cal message to other wannabe ter-
rorists: if you even think of killing 
Americans, we will catch you, ex-
pose you in all your villainy, try 
you in court, convict you, and haul 
you off to jail for a very long time, 
where you can think about the er-

rors of your vile ways.
The 23-year-old Sheepshead 

Bay man’s slobbering at his March 
2 sentencing was a far cry from the 
bravado he displayed at his July 
2011 trial. He greeted the jury’s 
verdict — which took a mere four 
hours —  with a smirk .

That gross grin has been wiped 
off his face — thanks to Gleeson’s 
swift gavel.

The case was a low-profi le one 
from the start because Kaziu’s 
stomach-churning scheme didn’t 
go off as planned. But it wasn’t 
for the lack of his trying. He went 
to hook up with Islamic militants 
in Egypt, acquire weapons, and 
wipe out American troops in Af-
ghanistan and Iraq — a cold and 
calculated plan that bombed when 
he was arrested in Kosovo in Aug. 
2009 within months of fl ying out of 
John F. Kennedy Airport with high 

hopes of committing un-
speakable horrors against 
his own nation. 

Betim Kaziu is a blight 
on humanity and a curse 
on his Muslim parents 
who emigrated from Yugo-
slavia, presumably to give 

their family a better life. Now, they 
are left to deal with his demons. 
Now, they have to avoid the glar-
ing eyes of strangers in the street. 
Now, their lives will never be the 
same. But they can rest assured 
that his crime is not their crime. 
We are all individuals who act, ul-
timately, upon our own instincts.

Kaziu’s wish to make history 
as a scummy terror-monger is an 
example of the lengths that Islam’s 
extremists will go to in their cru-
sade to harm innocent people. It is 
also a shining example of why our 
law enforcement, whose skilled 
work helped nab the miscreant, 
must continue unhampered in 
their duty to eradicate homegrown 
jihadists for everyone’s safety.

The devil is no match for the 
U.S. legal system. Betim Kaziu 
knows that now better than most.

 Sabruzzo@cnglocal.com

Here, dear readers, is an-
other installment of 
your favorite topic —  

America by the Numbers.
A recent Gallop Poll tells us 

that 64 percent of Americans 
rate the ethical standards and 
honesty of Congress as “low” 
or “very low.” This is the worst 
rating on record. In fact, it puts 
Congress below telemarketers. 

Now that’s low. The most re-
cent Rasmussen Poll found that 
only fi ve percent of the nation 
thinks that Congress is doing a 
good job. Forty-three percent of 
Americans would rather have 
Washington run by a random se-
lection of people from the phone 
book than the current elected 
legislators. I am old enough to 
remember the ancient George 
Burns gag: “It’s too bad the peo-
ple who really know how to run 
the country are so busy cutting 
hair and driving taxis.” There’s 
probably a lot of wisdom in what 
he said. So what can we do about 
it? Let’s throw all the bums out 
and vote for the challengers.

• • •
Eighty-six percent of Ameri-

can adults say that they are pay-
ing more for groceries now than 
they did a year ago. Seventy-six 
percent predict that they will be 
paying more a year from now. 
The Federal Reserve continues 
to tell us that infl ation is under 
control. Yeah, right! 

I wonder where the members 
of the reserve do their shopping. 
Maybe in their commissaries the 
prices are under control. They 
certainly aren’t in local super-
markets. Strolling through the 
aisles in Brooklyn food stores is 
almost like window shopping in 
a jewelry store. 

• • •
For many years I have been 

saying that there are Floridian 
Snowbirds who are registered 
to vote in New York and Florida. 
A recent investigation would 
no doubt fi nd that many vote in 
both. The Pew Research Center 
tells us that there are 2.75 mil-
lion Americans that are regis-
tered to vote in more than one 
state. Pew also tells us that there 
are 1.8 million dead Americans 
from various states registered to 
vote. Again — many of them still 
do. Now that is real democracy! 

• • •
These are the most recent 

numbers from Rasmussen. Thir-
ty-two percent of U.S. voters now 
think that Obama’s bailouts of 
banks, auto companies, and in-

surance companies were good for 
the nation. Fifty-one percent view 
the bailouts as bad for the coun-
try. Seventeen percent are still 
undecided. They are busy watch-
ing “Glee,” and haven’t the foggi-
est idea of what’s happening. 

• • •
Employment of young Ameri-

cans is at its lowest since 1948, the 
year when the government began 
collecting statistics. Only 54.3 per-
cent of people ages 18 to 24 were 
employed in 2011. There’s a “Now 
hiring” sign on the window of the 
local McDonald’s.

At least half the tables are 
taken by those young, out-of-work 
people sitting there with their 
computers. The manager tells me 
that these people, with or without 
an education, sit there for hours 
and refuse to work in a fast-food 
restaurant. They want to work in 
banks, professional offi ces and 
government. “My hamburgers 
are beneath them,” he tells me. 

Times sure have changed. 
When I was a hungry 18 year old, 
I did everything from washing 
cars to washing fl oors to earn a 
buck. Nothing was beneath me. I 
wasn’t proud. I was hungry.

• • •
Here’s one from Rasmussen 

that amazed me. If Israel attacks 
Iran, 48 percent of our nation 
wants the United States to help 
Israel. Taking into consideration 
that the American Jewish popu-
lation is a miniscule 2.1 percent, 
I fi nd that 48 percent number 
outstanding. I am StanGersh-
bein@Bellsouth.net agreeing 
with the First Lady about being 
proud of my country. But then 
again, I’ve always been proud of 
my country.

In the “And for good measure de-
partment,” I’m adding to my list 
of what gets my knickers in a 

bunch — along with stupidity, and 
misogyny —  is Italian bashing.

And leave it to my old pal Rush 
Limbaugh to set me off again. Well, 
Rush and some colleagues of mine 
who pointed out the faux pas (how 
do you say that in Italian?) that the 
mouth that roared unleashed at Ital-
ians after reading my take on Lim-
baugh’s attack of Sandra Fluke.

The “greaseball” comment was 
made about former New Jersey 
Gov. Jon Corzine late last year, and 
puts one more nail in Rush Lim-
baugh’s oversized casket.

A colleague brought to my atten-
tion what the over-pompous, portly 
pundit said in a broadcast about 
Corzine: “I mean, he’s got Italian 
greaseball, whatever, 16. He’s lath-
ered it on there; he’s slicked it back. 
He’s probably got a souped-up ’57 
Chevy outside waiting for him to 
drive him away.”

Why would Rush make this 
comment from the get go? Why did 
it take Italians (you and me both) 
more than a month to demand an 
apology; and why didn’t the Italian 
comment get the same uproar in 
the press as (hold your ears again 
kiddies), the “slut” remark did? 

What’s wrong with the whole 
picture? What’s wrong with Ital-

ians for not blaring their indigna-
tion and shouting their affront to 
the rafters? Why didn’t sponsors 
pull ad spots faster than an unravel-
ing fork full of spaghetti? Why don’t 
Italians command the same respect 
as every other ethnic group? 

Again, Rush abused his right to 
freedom of speech. 

Do Italians not deserve the 
same respect as everyone else? 
Wasn’t Don Imus fi red because of 
his offensive comment aimed at 
the African-American girls on that 
basketball team in New Jersey? So 
why isn’t Rush canned because of 
his anti-Italian banter? 

But what is most shocking is 
the lack of outcry. Not a voice was 
raised, just a slight whimper from 
the Italian-American One Voice 
Coalition. In fact, I would haz-
ard that in this instance women 
ranked a bit higher than the Ital-
ians on the affront stage, because 
at least sponsors actually pulled 
ads and rock stars detached their 
songs after the Fluke slur. But who 
pulled what and distanced them-
selves from after the “greaseball” 
remark? No one — that’s who.

As an Italian-American, I fi nd 
it disturbing that there was no 
outcry against his remark — or 
any Italian bashing for that mat-
ter. Even more disturbing is that 
fellow Italians didn’t unplug Rush 
at the very moment his comments 
were aired. 

Not for Nuthin™, but the time 
has come for my fellow Italian-
Americans to start kicking up 
our heals and putting up a ruckus 
whenever disparaging comments 
are made against our culture. 
Our amazing culture that gave 
the world opera, art, science, fan-
tastic food, pastry, and vino. How 
dull this world would be without 
the music of Vincenzo Bellini, the 
sculpture of Giuseppe Sanmartino, 
or the genius of da Vinci and Et-
tore Majorana. And, of course, the 
prose of Joanna DelBuono!

NOT FOR
NUTHIN’

Joanna DelBuono

IT’S ONLY
MY 

OPINION
Stanley P. Gershbein

Rush puts his foot in his mouth again

Stan backs up his 
talk with numbers

Betim Kaziu will rot in a cell!
A BRITISHER’S

VIEW
Shavana Abruzzo
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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. 
Everyone’s a winner. Log-in, enter & find out.

NYParenting Media/CNG 
          For Information Call: Stephanie Stellaccio

Offi ce: (718) 260-2575   Sstellaccio@Cnglocal.Com

Gala Reception
will feature and celebrate 

some of the borough’s 
outstanding women.

Coney Island 
on June 20, 2012

5:30 - 9:00pm

Each woman’s unique 
accomplishments

will be highlighted in 
a keepsake publication 

on May 24, 2012.

Gale Stevens 
Haynes
Pat Singer
Tupper Thomas
Sharon Myrie 
Marlene 
Hochman
Aida Leon
Yonnette 
Fleming
Catherine 
Hodes
Josephine 
Sanfi lippo
Geneva Farrow
Cecilia Clarke

Eileen O’Connor
Susan Doban
Cathie Gearity
Doreen Garson
Ellen Salpeter
Susan Pulaski
Sandra 
Chapman
Mercedes 
Narcisse
Doris Palazzo
Ijana Nathaniel
Mary Sansone
Irina Yuryeva
Dr. Monica 
Sweeney

2012 Honorees:

I’m madder than Sonny Cor-
leone when he realized he 
couldn’t eat that fi sh delivered 

to him that signifi ed the death of 
Luca Brasi over the negative ste-
reotypes movies like “The God-
father” have dumb people believ-
ing hot-dog-and-apple-pie-eating, 
Chevy-driving, America-loving 
patriots like your’s truly adhere 
to just because we happen to have 
a vowel at the end of our name.

Look, you all know “The God-
father” is “celebrating” it’s 40th 
Anniversary, and you also know it 
is one of The Screecher’s favorite 
fl icks that I watch whenever I get a 
chance, but that doesn’t mean I be-
lieve everything I see up there on 
the silver screen (or, in my case, 
the Zenith in the living room).

But of course, not everyone is 
as bright as me, and they think the 
things they see in movies are real.

That’s right! They think that 
me and the misses are mobbed 
up just because the syllables in 
Santa Maria fl ow as smoothly as 
the Tiber.

Well, I’ve got some bad news for 
youse people that think that: once 
again, you’re wrong. Again.

Now, I’ve got nothing against 
my old pal Francis Ford Coppola. 

I love his wine, and he did  great 
things to save that old pasta plant 
in Park Slope  that makes maca-
roni the old fashioned way (and, 
no, it does not grow on trees,  de-
spite what they say in England )!

But I do have a problem with 
people that think all Italians are 
connected to the mob, because 
there are a good many of us — I’m 
not great with numbers, but I would 
guess the majority — who don’t cel-
ebrate Christenings by “ taking 

care of the family business .”
And you know what that 

means, don’t ya?
Well, leave it to ol’ Carmine to 

set you straight. Not only am I not 
in the mob, but I know some other 
Italians who aren’t as well.

Take, for instance, this year’s 
recipient of the Bensonhurst West 
End Community Council’s Ce-
saria Soccoa Award for “Parent of 
the Year.” Maria Di Graziano epit-
omizes the value of the PTA Mom, 
who raises her family while serv-
ing her community selfl essly.

Born and raised in Benson-
hurst, Maria attended PS 226, St. 
Athanasius Catholic School, and 
John Dewey HS, where she was 
part of Council for Unity with Rob-
ert De Sena, President of the Ital-
ian Club. But this go-getter didn’t 
just do homework after school: she 
also worked at Telco Jewelry, and 
at Joseph Giaramita law offi ce, 
and at Caesar’s Bay Bazaar.

She must have got that can-do 
spirit from her parents, who each 
worked two jobs to put her through 
college at Brooklyn College. 

She continued to multi-task 
through her college years, when 
she was president of the Italian 
Culture Club and an executive 

board member of Inter-College 
Italian American Student Asso-
ciation. She also assisted her pro-
fessors, Luigi Bonafi ni, Antonio 
Spedicato and Robert Viscusi, in 
research and documentation of 
the Italian-American experience. 

In her senior year, she stu-
dent taught math and Italian at 
Mark Twain Intermediate school 
and interned at the CUNY Gradu-
ate Center. She graduated with a 
BA in liberal arts, and received 
the Italian-American Women’s 
League Scholarship Award for 
outstanding community service 
for Italian-Americans.

 Maria’s fi rst full-time job was 
as an Administrative Assistant at 
George R. Funaro & Associates 
CPA. After a few months there, 
she was offered a position at the 
Italian Trade Commission of New 
York, where she promoted the 
“Made in Italy” label for an Italian 
trade commission. There, she met 
her husband of nearly 20 years, 
Mimmo Di Graziano. The couple 
shared the same values of family, 
hard work and the importance of 
a good education. They decided to 
make their roots together in Ben-
sonhurst. When they were expect-
ing their fi rst child, Maria quit 

the job that she loved, and dedi-
cate her life to her family. Maria 
is now the proud mother of three 
beautiful girls: Caterina (15), Gina 
(9) and Antonella (8).

On Sept. 11, 2001, Caterina 
started her fi rst day of Pre-K at PS 
177 and Maria, with the nudging of 
her sister, took the Learning Lead-
ers training course and became PTA 
corresponding secretary.

Now, Maria sits on the Chancel-
lor’s Parent Advisory Council as 
District 21 President’s Council Rep-
resentatives; on District 21 Title 1 
as Parent Chairperson; is a mem-
ber of the District 21 Leadership 
Team; is Vice President of District 
21 President’s Council; is the chair-
person of PS 177- Title 1 team; is the 
Chairwoman of the School Leader-
ship Team; is the Vice President  of 
the PTA; BSS 690 and is a member 
of the  School Leadership Team.

If you want to honor and meet 
Maria and her distinguished co-
honorees you may still have time 
to make reservations by contact-
ing me Diegovega@aol.com. Come 
join the mob who will be dancing, 
drinking, enjoying the food orgy 
and having great fun at the fabu-
lous El Caribe! Andiamo!

Screech at you next week!

Carmine’s had it with silly Italian stereotypes!

BIG
SCREECHER
Carmine Santa Maria
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FREE* Tax Preparation
invite you to

We do not prepare the following returns: Itemized returns; Schedule C (Profit or Loss from Business - except limited Schedule C for child care providers and
taxi drivers); Complicated & Advanced Schedule D (Capital Gains and Losses); Schedule E (Rents & Losses); Form SS-5 (request for Social Security Number);
Form 2106 (Employee Business Expenses); Form 3903 (Moving Expenses); Form 8606 (Nondeductible IRAs); Form 8615 (Minor’s investment income) foodbanknyc.org/taxhelp

Friday, March 2, 2012
Gravesend Public Library
303 Avenue X
Brooklyn, NY 11223

Food Bank For New York City 212-894-8060   Council Member Recchia’s office 718-373-9673

Fri. 10 am-4 pm

DIRECTIONS: Subway: F train to Ave. X station, two blocks east to library. N train to 86th St. station, six blocks east to library. 
Bus: B1 to Ave. X at West 2nd St., two blocks east to library.

Council Member Domenic M. Recchia Jr., Food Bank 
For New York City, and The City University of New York

* Qualified people will get their taxes completed for FREE.
To qualify you must have the following:

If filing jointly with a spouse, both of you must be 
present with photo IDs.

Social Security cards or ITIN (or copies) for you and your
spouse if filing jointly and anyone you are claiming on
your tax return, or a letter from the Social Security 
Administration.

W-2s for all jobs you held in 2011.

Form 1099-G if you received unemployment 
insurance in 2011. 

Form 1099-INT if you received interest from a 
bank account in 2011.

Form 1098-T if you paid tuition. 

Form 1098-E if you paid student loan interest.

If you are claiming child care expenses, amount you
paid and child care agency’s ID or name and Social 
Security number of the babysitter.

Income limits 
$50,000 with dependents
$18,000 without dependents

 a 25-bed 
Satellite at Lutheran Medical Center 

 Home Hospice 
 Nursing Homes – 

 
Bereavement support groups 

 and counting 
Where Life Continues.

Calvary Hospital greatly appreciates the Circle of Hope Cancer Foundation’s generous support of our Brooklyn programs.

For more information, call 718-518-2300 or visit www.calvaryhospital.org.
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HARBOR WATCH
Defense Secretary Leon 

E. Panetta and Army Gen. 
Martin E. Dempsey, chair-
man of the Joint Chiefs of 
Staff, praised the outgoing 
chief of U.S. Pacifi c Com-
mand, Navy Adm. Robert 
F. Willard, for his leader-
ship and welcomed his suc-
cessor, Navy Adm. Samuel 
Locklear, at Camp HM 
Smith, Hawaii.

“Admiral Willard brings 
to a close a remarkable, 
nearly four-decade career 
as a naval aviator,” Panetta 
said. “It has taken him to 
every corner of the globe 
and to almost every level 
of command, from fi ghter 
squadron to commander of 
the mighty Seventh Fleet, 
and now the Pacifi c Com-
mand.”

Panetta characterized 
Willard as “a proven and 
very effective leader” who 
also spent time at the Pen-
tagon serving on the Joint 
Staff.

“He’s a brilliant and 
accomplished military of-
fi cer,” Panetta said of Wil-
lard. “He always offers very 
deep strategic insights into 
the most-pressing security 
challenges. And his very 
plain spoken manner has 
made him an outstanding 
leader here in the Asia-Pa-
cifi c.”

Panetta noted the criti-
cal need to maintain a pres-
ence in the Asia-Pacifi c the-
ater.

“This is an extremely 
important theater,” he 
said. “And this is a pivotal 
moment in history when 
America’s future, in many 
ways, depends on the peace 
and prosperity of this very 
vital region.

Dempsey added his per-
spective of Pacifi c Com-

mand’s important role.
“This is no ordinary 

change of command,” he 
said. “With the strategic 
sweep from the West Coast 
of Bob’s home state of Cali-
fornia to the West Coast 
of India, U.S. Pacifi c Com-
mand’s responsibility en-
compasses almost half of 
the earth’s surface and half 
of the world’s population.”

“It’s also deeply inter-
twined with our nation’s 
destiny in this 21st century, 
a fact that we made clear 
in our recently released 
emerging defense strategy,” 
the chairman added.

Dempsey praised Wil-
lard’s leadership since the 
admiral took command of 
Pacifi c Command in 2009.

“For almost three years, 
Bob and his 330,000 team-
mates nobly represented 

our nation’s prestige with 
36 of the most-vibrant na-
tions in the world,” he said. 
“He epitomizes credible 
leadership.”

He noted that Locklear’s 
record shows his capability 
of taking over the leader-
ship role.

“The good news is we’re 
placing this command in the 
hands of another extraordi-
nary couple, Sam and Pam 
Locklear,” Dempsey said. 
“Sam, your record for the 
Navy speaks for itself. And 
your leadership in Europe, 
most recently, expertly 
working with our NATO 
partners, advanced our ef-
forts to help the people of 
Libya turn a new and more 
promising page in their his-
tory.”

Panetta pointed to a cru-
cial time in the Pacifi c and 

the need for a strong leader.
“I can’t think of a more 

critical time when the na-
tion needs the very best,” 
he said. “The very best in 
military experience, mili-
tary leadership, and mili-
tary advice to be able to 
confront the challenges and 
the threats that we face in 
the world today.”

Dempsey said a “new 
and promising chapter” 
awaits the new commander 
as focus shifts to the Pacifi c 
region.

“This may sound daunt-
ing, but I know the men and 
women of Pacom are ready 
for whatever challenges 
they may face. I can’t think 
of a better couple to lead 
them than the Locklears,” 
Dempsey said. “You two 
have my complete trust, 
confi dence and support.”

HARBOR WATCH
Family, friends, and 

fellow airman paid their 
fi nal respects to Lt. Col. 
John Darin Loftis, who 
died on Feb. 25 from 
wounds sustained dur-
ing an attack in Kabul, 
Afghanistan. The Rev. 
Dr. Brian Brewer, Loftis’ 
brother-in-law, offi ciated 
at the services at Halburt 
Field, Fla., and gave the 
pastoral message of hope. 

“My favorite picture 
of Darin was taken in 
Afghanistan in 2009,” 
Brewer said. “In this 
iconic photograph, it is il-
lustrative of an attitude, a 
service, of which he lived 
his whole life. That pic-
ture is quintessential J.D. 
An armed trooper makes 
himself vulnerable, a 
soldier of arms among 
admiring children with 

outstretched arms. It is 
representative of the ideal 
— an emblematic snap-
shot of Darin’s life.”

Loftis lived his life 
with outstretched arms. 
As a college student, he 
worked with the homeless 
in Nashville; in the Peace 
Corps, he lived alongside 
the Duna tribesmen of 
the “bush” in Papua New 
Guinea; and he broke 
down cultural barriers by 
speaking Pashto fl uently, 
drinking tea with village 
elders, and even attending 
a traditional wedding in 
Afghanistan. 

His outstretched arms 
however, were always 
fi lled with his two beloved 
daughters when at home. 
While helping his old-
est with her math home-
work, he explained least 

Adm. Robert Willard retires after four decades of service

Continued on Page 27

PRESENT ARMS: Honor guard members from Hurlburt Field, 
Fla., perform a 21-gun salute in honor of Lt. Col. John Darin Lof-
tis. Photo by Airman First Class Christopher Williams

U.S. Air Force 
hero laid to rest

Pacifi c command changes

AYE, AYE, SIR!: Leon Panetta, Defense Secretary (left), and Navy Adm. Robert Willard salute during a 
changing of command ceremony at Camp HM Smith, Hawaii.  Photo by Glenn Fawcett
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HARBOR WATCH
Service members aboard 

the aircraft carrier USS 
Harry S. Truman were 
given the heads up on career 
obstacles faced by female 
sailors, as well as available 
resources, at a women’s 
personal and professional 
growth symposium aboard 
the ship’s auxiliary barge 
on March 7 while in port at 
Portsmouth, Va.

“We want female sailors 
to know they can accom-
plish anything,” said Se-
nior Chief Hospital Corps-
man Maria Fernandez, the 
leading chief petty offi cer of 
Truman’s medical depart-
ment. “A successful Navy 
career and having a family 
is possible, and it has been 
done throughout the Navy’s 
history.”

Fernandez and other fe-
male leaders spoke about 
experiences with families, 
pregnancies, marriages, 
and barriers they faced 
when they entered the Navy, 

and how female sailors can 
care for families and foster 
a strong career with plan-
ning. 

“When I entered the 
Navy, it was a different en-
vironment for females,” 
said Fernandez. “We want 
the female sailors to be 
aware of things that have 
changed since then and all 
of the career opportunities 
for junior sailors.”

Fernandez said female 
sailors can take advantage 
of several programs that 
were not established when 
she was a junior sailor, in-
cluding the Sexual Assault 
Prevention and Response 
program, family care plans, 
and education and special 
duty assignments. 

Navy resources and a 
base of experienced female 
senior leadership aboard 
Truman give female junior 
sailors several opportuni-
ties to receive assistance 
when making life decisions, 
said Fernandez.

“What affects one sailor 
affects us across the board,” 
said Fernandez. “We want 
to give each woman the 
tools they need to overcome 
obstacles we have dealt with 
in our past.”

For Logistics Specialist 
Second Class Bilikiss Blam-
bert, a supply liaison for 
the aircraft intermediate 
maintenance department, 
the symposium was eye-
opening.

“I think that in a com-
fortable, less formal setting 
like this, people can absorb 
and use the information 
well,” said Blambert, who 
has been in the Navy for 13 
years. “In my experience, 
junior and senior person-
nel are more apt to be pro-
ductive if they can trust the 
people they work with or 
for.” 

Senior leadership is ac-
cepting of junior sailors 
talking about and seeking 
assistance for personal is-
sues, which helps sailors 

with morale and readiness, 
said Blambert. 

“When we’re at work 
we are all about the mis-
sion, but at the end of the 
day, family is what ties it all 
together,” said Blambert. 
“Knowing we can come to 
our chain of command with 
family matters reinforces 
that sailors are a family 
away from home.” 

Blambert appreciated 
how positive intrusive lead-
ership considers all facets 
of a sailor’s life.

“They’re able to open 
their arms to us,” said Blam-
bert. “Knowing that senior 
leadership aboard Truman 
is open to giving junior fe-
male sailors support speaks 
highly of the strong women 
who serve in the Navy.”

Truman is undergoing a 
docking planned incremen-
tal availability at Norfolk 
Naval Shipyard in Ports-
mouth, Va. 

For more information, 
visit www.navy.mil, www.
facebook.com/usnavy, or 
www.twitter.com/usnavy. 
For more news from USS 
Harry S. Truman, visit 
www.navy.mil/local/cvn75/.

Symposium outlines new resources for sailors

Navy women learn about new services

GIRL POWER: Lora Porter, senior chief aviation Machinist’s mate, speaks to sailors at the women’s 
personal and professional growth symposium in Portsmouth, Va. on March 7.  
 Photo by Mass Communication Specialist Seaman Kristina Young
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Open House

HARBOR WATCH
The Air Force Acad-

emy’s cadet cyber competi-
tion team won the Rocky 
Mountain Collegiate Cyber 
Defense Competition, held 
at Regis University in Den-
ver on March 2 and 3.

This is the cadet team’s 
second regional victory in 
the two years it has com-
peted in Collegiate Cyber 
Defense events.

Competing for the Acad-
emy team were Cadets 
First Class Jordan Keefer, 
Geoff Pamerleau, and Chris 
Shields, and Cadets Second 

Class Frank Adkins, Josh 
Christman, Nathan Hart, 
Luke Jones, and Mike Win-
stead.

Teams had to secure 
a network that had previ-
ously been compromised, 
implement network secu-
rity policies, and maintain 
user networks.

“It condenses what would 
normally take months down 
to two days,” said Keefer, a 
native of Manheim, Pa. 

The Academy will com-
pete in the National Compe-
tition from April 19 to 22 in 
San Antonio.

HARBOR WATCH
Assemblyman Felix Or-

tiz (D–Sunset Park) is in-
troducing a new piece of 
legislation that calls for a 
peer support services pro-
gram aimed at serving vet-
erans throughout New York 
state. This program will 
allow peer counseling ser-
vices for mental illnesses, 
including post-traumatic 
stress disorder, and alcohol 
and substance abuse. 

Trauma and stress expe-
rienced in battle can often 
return home with veterans 
in the form of post-trau-

matic stress disorder. Vet-
erans may turn to medica-
tion or alcohol to relieve the 
symptoms. This behavior 
can sadly lead to addiction 
and abuse. 

“It is vital that our vet-
erans are provided with 
counseling. This peer-to-
peer program will allow 
veterans to support one 
another through one of the 
most diffi cult times in their 
lives,” Ortiz said. He said he 
is working to provide them 
the best quality care and 
treatment possible to over-
come their various physical 

and mental ailments.
 “The supports of peers, 

or individuals who have 
had similar experiences, 
are valuable for people in all 
walks of life, but especially 
with veterans in helping 
them heal from the scars 
of war,” he said. “Further-
more, peer counseling is a 
proven method of helping 
veterans overcome their 
condition. It is imperative 
that we put this program 
in place as soon as possible 
so that veterans will get 
the help they need and de-
serve.”

Cadets ace cyberspace competition second time

PRACTICE: Cadets Jordan Keefer 
and Nathan Hart with Dr. Martin 
Carlisle. Photo by Mike Kaplan

Veterans get support from pol

Two times the charm
common denominators as a 
problem where the solution 
is to fi nd a common lan-
guage between them. That 
summarized his life’s work 
— fi nding a common lan-
guage with which to build 
trust and unity. 

In Afghanistan, building 
trust was his ultimate goal 
and mission, according to his 
family. 

“Darin was serving hu-
manity through military 
service,” Brewer said. “The 
Afghan who shot him grossly 
misunderstood Darin’s mis-
sion. As an offi cer told me, 
‘Afghanistan lost its best 
friend.’ ”

Loftis was deployed in 
support of Operation Endur-
ing Freedom, working as the 
chief plans advisor for the 
International Security As-
sistance Force, in an indus-
trious program called AfPak 
Hands. In that role, Loftis 
advised and mentored top 
Afghan National Police offi -
cials in their native language 
of Pashto. 

“Recognized for his supe-
rior language and cultural 
skills, Colonel Loftis guided 
the security planning for 
more than 20 major national 
events,” according to his 
Bronze Star Medal fi rst oak 
leaf cluster citation. 

Most notably, he guided 
security planning for the re-
opening of Kabul’s largest sta-
dium complex where Afghan 
President Karzai held his 
Loya Jirga, or Grand Assem-
bly. This single event dem-
onstrated the ability of the 
Government of the Islamic 
Republic of Afghanistan to 
safeguard its citizens and 
2,000 senior leaders. He also 
traveled to remote corners 
of the country where he as-
sessed and prepared Afghan 
districts for transition from 
coalition to Afghan National 
Police security. 

According to the cita-
tion, “his courageous efforts 
directly contributed to the 
successful transition of 45 
districts to Afghan control, 
proving to the international 
community governance, 
security, and peace can be 
achieved.” 

Loftis genuinely believed 
peace was built with under-
standing and solidarity, his 
brother-in-law said.

Loftis leaves behind an 
exemplary example to his 
children of a life of service 
and sacrifi ce. Long before he 
made the ultimate sacrifi ce 
though, he recognized his 
family’s support. In one of his 
masters’ theses, he wrote of 
gratitude to his family, which 
Brewer read aloud. 

“Finally, many of the bur-
dens of this research were 
borne by my patient family,” 

then-Captain Loftis wrote. “A 
disproportionate share of the 
household affairs fell upon 
my lovely wife during this 
demanding time, and I owe 
you much gratitude. And to 
my toddler who became a pre-
schooler and my infant who 
became a toddler during this 
time — Daddy’s home now!” 

Brewer referenced the 
family’s faith and spoke per-
sonally to them, “this is not 
the end.”

“We know Darin’s sacrifi ce 
was not in vain. For in dan-
gers, in toils and in snares, we 
have already come,” Brewer 
said. “J.D. has fi nished his 
fi nal mission. He served his 
country well, served his fel-
low man well, and served his 
eternal God very well.”

As the service came to a 
close, in a fi nal roll call, his 
U.S. Air Force Special Opera-
tions School division lead, Lt. 
Col. Jim Piel, called out with 
genuine emotion, “Lt. Col. 
John Darin Loftis, killed in 
action, Feb. 25, 2012.” Then 
with full military honors, a 
21-gun salute fi red outside the 
chapel doors, followed by the 
bugle playing of “Taps.” As 
the family walked out into the 
bright sun, a fl yover of a MC-
130P met them overhead.

Loftis was posthumously 
awarded the Bronze Star 
Medal fi rst oak leaf cluster, 
Purple Heart, the Meritori-
ous Service Medal fi rst oak 
leaf cluster, and the Air Force 
Combat Action Medal.

Donations can be made to 
the  USO ,  Fisher House,  and 
the  Special Operations War-
rior Foundation. 

Continued from cover
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LEGAL NOTICE

LEGAL NOTICE

NOTICE OF SALE
Chase Home Finance,  
LLC, in accordance with  
its rights as current  
secured party, will  
conduct a public sale of  
security: the proprietary  
lease and 28 shares of  
stock of 416 OCEAN  
TENANTS CORP. Said  
security is appurtenant to  
premises: located at 416  
OCEAN AVE, Apt. 51,  
BROOKLYN, NY 11226.  
Said sale includes the  
fixtures and articles of  
personal property now or  
hereafter affixed to or  
used in connection with  
said premises. The sale  
shall be on March 22nd,  
2012 at 10:00AM at the  
foot of the Courthouse  
steps, facing Adams  
Street, of the Supreme  
Court of the State of New  
York, County of Kings,  
located at 360 Adams  
Street, Brooklyn, NY  
11201. The secured  
party reserves the right to  
bid. The secured party  
makes no  
representations or  
warranties as to the title  
or premises being sold  
herein.
The sale is subject to any  
conditions of transfer set  
by the cooperative  
corporation 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, Auctioneer,  
License # 1224356 
ROSICKI, ROSICKI &  
ASSOCIATES, 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,  
N.A., in accordance with  
its rights as current se- 
cured party, will conduct  
a public sale of security:  
the proprietary lease and  
1050 shares of stock of  
SOUTH WILLIAMSBURG  
HOUSING DEVELOPMENT  
FUND CORPORATION.  
Said security is appurten- 
ant to premises: located  
at 144 South 8th Street,  
Apt. 28C, BROOKLYN, NY  
11211. Said sale in-

LEGAL NOTICE

LEGAL NOTICE

cludes the fixtures and  
articles of personal prop- 
erty now or hereafter af- 
fixed to or used in con- 
nection with said premis- 
es. The sale shall be on  
April 5th, 2012 at  
10:00AM at the foot of  
the Courthouse steps,  
facing Adams Street, of  
the Supreme Court of the  
State of New York,  
County of Kings, located  
at 360 Adams Street,  
Brooklyn, NY 11201. The  
secured party reserves  
the right to bid. The se- 
cured party makes no  
representations or war- 
ranties as to the title or  
premises being sold  
herein.
The sale is subject to any  
conditions of transfer set  
by the cooperative corpo- 
ration or its board, and  
subject to any tenants or  
occupants of the subject  
premises and the Terms  
of Sale to be read at the  
sale. Victor Rawner, Auc- 
tioneer, License #  
1224356 
ROSICKI, ROSICKI & AS- 
SOCIATES, P.C.
Attorneys for Secured  
Party
Fishkill Office 2 Summit  
Court
Suite 301
Fishkill, NY 12524
845.897.1600

NOTICE OF SALE
JPMorgan Chase Bank,  
N.A. in accordance with  
its rights as current  
secured party, will  
conduct a public sale of  
security: the proprietary  
lease and 102 shares of  
stock of 909 EAST 29TH  
APARTMENT CORP. Said  
security is appurtenant to  
premises: located at  
2909 EAST 29TH ST,  
UNIT 3A, BROOKLYN, NY  
11210. Said sale  
includes the fixtures and  
articles of personal  
property now or hereafter  
affixed to or used in  
connection with said  
premises. The sale shall  
be on March 22, 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, located  
at 360 Adams Street,  
Brooklyn, NY 11201. The 

LEGAL NOTICE

LEGAL NOTICE

secured party reserves  
the right to bid. The  
secured party makes no  
representations or  
warranties as to the title  
or premises being sold  
herein.
The sale is subject to any  
conditions of transfer set  
by the cooperative  
corporation 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, Auctioneer,  
License # 1224356 
ROSICKI, ROSICKI &  
ASSOCIATES, 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 144.60  
shares of stock of WIL- 
LOUGHBY WALK COOP- 
ERATIVE APARTMENTS,  
INC. Said security is ap- 
purtenant to premises:  
located at 185 HALL ST  
APT 1607, BROOKLYN,  
NY 11205. Said sale in- 
cludes the fixtures and  
articles of personal prop- 
erty now or hereafter af- 
fixed to or used in con- 
nection with said premis- 
es. The sale shall be on  
April 5, 2012 at 10:15  
AM at the foot of the  
Courthouse steps, facing  
Adams Street, of the Su- 
preme Court of the State  
of New York, County of  
Kings, located at 360 Ad- 
ams 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-

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  
proprietary lease and  
109 shares of stock of  
CLINTON HILL APTS.  
OWNERS CORP. Said  
security is appurtenant to  
premises: located at 185  
CLINTON AVE #10D,  
BROOKLYN, NY 11205.  
Said sale includes the  
fixtures and articles of  
personal property now or  
hereafter affixed to or  
used in connection with  
said premises. The sale  
shall be on March 22nd,  
2012 at 10:15AM 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 secured party  
makes no  
representations or  
warranties as to the title  
or premises being sold  
herein.
The sale is subject to any  
conditions of transfer set  
by the cooperative  
corporation 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, Auctioneer,  
License # 1224356 
ROSICKI, ROSICKI &  
ASSOCIATES, P.C.
Attorneys for Secured  
Party
Fishkill Office 2 Summit  
Court
Suite 301
Fishkill, NY 12524
845.897.1600

LEGAL NOTICE

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

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.

Lyres LLC. Arts. of Org.  
filed with Secy. of State  
of NY (SSNY) on 2/22/12.  
Office in Kings County.  
SSNY designated agent  
of LLC upon whom pro- 
cess against it may be  
served. SSNY shall mail  
process to 246 Seigel St,  
Brooklyn, NY 11206.  
Purpose: General.

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

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.

LEGAL NOTICE

ACE BRONX HOLDINGS  
II LLC, a domestic LLC,  
Arts. of Org. filed with the  
SSNY on 1/27/12. Office  
location: Kings County.   
SSNY is designated as  
agent upon whom pro- 
cess against the LLC may  
be served.  SSNY shall  
mail process to: Jack Se- 
gal Esq. P.C., 1428 36th  
St., Ste. 219, Brooklyn,  
NY 11209. General Pur- 
poses. 

LEGAL NOTICE

LEGAL NOTICE

LEGAL NOTICE

LEGAL NOTICE

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.

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC). Name: NEU- 
HAUS & YACOOB, LLC.  
Articles of Organization  
filed with Secretary of  
State of New York (SSNY)  
on 02/09/2012. Office  
location: Kings County.  
SSNY designated as  
agent of LLC upon whom  
process against it may be  
served. SSNY shall mail  
copy of process to:  
ABRAHAM NEUHAUS  
1355 EAST 14TH  
STREET APT. 2 BROOK- 
LYN, NY 11230. Pur- 
pose: any lawful purpose.

LEGAL NOTICE

LEGAL NOTICE

NOTICE OF FORMATION  
OF LIMITED LIABILITY  
COMPANY. NAME: DMF,  
LLC. Articles of Organiza- 
tion were filed with the  
Secretary of State of New  
York (SSNY) on  
02/15/12. Office loca- 
tion: Kings County. SSNY  
has been designated as  
agent of he LLC upon  
whom process against it  
may be served. SSNY  
shall mail a copy of pro- 
cess to the LLC, 7909  
Third Avenue, Brooklyn,  
New York 11209. Pur- 
pose: For any lawful pur- 
pose.

LEGAL NOTICE

LEGAL NOTICE

NOTICE OF FORMATION  
of VC 2229 62 ST LLC, a  
domestic Limited Liability  
Company (LLC). Articles  
of Organization filed with  
the Secretary of State of  
New York on 1/26/2012.  
Office location: 924 East  
15th Street, Brooklyn,  
New York, County of  
Kings. The Secretary of 

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

State is designated as  
agent of the LLC upon  
whom any process  
against it may be served.  
The Secretary of State  
shall mail a copy of any  
process against the LLC  
served upon him/her to:  
924 East 15th Street,  
Brooklyn New York  
11230. Purpose: To en- 
gage in any lawful act or  
purpose.

LEGAL NOTICE

LEGAL NOTICE

 
 
 
 
 
 
 
 
 
 
 

Need a Hand ?

Check out our
Handyman

Section 

To get 

The Help 

You’ve been 

Waiting For!
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By Colin Mixson

The mixologists at the Wicked Monk in 
Bay Ridge have developed an ingenious 
secret weapon to fight this weekend’s 

inevitable St. Patrick’s Day hangover — 
more drinking!

“It’s like what you learn 
in school, two negatives 
make a positive,” explained 
Wicked Monk bartender 
Daniel Hallahan, who will 
be hosting a special hangover 
party on March 18, where $3 
Bloody Mary specials will be a 
welcome alternative to the gal-
lons of water and fistfuls of Tylenol 

traditionally taken by those still reeling from the 
side affects of too much St. Patrick’s Day cheer.

“The Bloody Mary is a typical hangover 
drink,” said Hallahan. “These days, peo-

ple are more inclined to drink vodka 
and Red Bull as a pick-me-up, but 
we thought that, since it’s after St. 
Patrick’s Day, people would be better 

off with V8 than Red Bull in their 
vodka.”

As veteran sauce servers, the 
barkeeps at the Wicked Monk 

know a thing or two about hang-
overs. According to their expert 

analysis, there are two days where 
hangovers traditionally prevail: the day after 

St. Patrick’s Day and any 
given Sunday.

March 18 lands on 
a Sunday this year — 
promising a veritable per-
fect storm of alcohol poisoning, 
explained Wicked Monk bartender 
Maria Mangiameli. 

“People are going to be miser-
able,” Mangiameli explained.

But once enough tomato juice cocktails 
have been consumed Hallahan promises that 
Wicked Monk patrons will be more or less 
back on track, and may even attempt some-
thing no sane hangover victim would 
attempt: a karaoke contest where the 

best warbler earns a $25 Wicked 
Monk gift certificate — guarantee-
ing that the winner will be back on 
the sauce in no time.

Whether you’re hanging off the 
side of a toilet, burrowed under a 
cold compress, or raring for anoth-
er party, the hangover doctors at the 

Wicked Monk will have just what 
you need, Hallahan said.
“If your liver is still functioning, come 

on out,” Hallahan said.
Wicked Monk [8415 Fifth Ave. between 

84th and 85th streets in Bay Ridge, (718) 
921-0601] March 18 at 8 pm. For 
info, visit www.wickedmonk.com.

Wicked Monk bartender Maria 
Mangiameli holds the perfect post-
St. Patrick’s Day hangover cure — 
more booze! Photo by Steve Solomonson

ERIN GET OVER IT
Cure your St. Paddy’s hangover with a Bloody Mary’s at the Monk

WWW.BROOKLYNDAILY.COM PUBLISHED BY CNG • 1 METROTECH CENTER NORTH • 10TH FLOOR • BROOKLYN, NY 11201  
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St. Luke’s Theatre, 308 W 46th St Thur 7 pm, Sat 1:30 & 4:30 pm, Sun 4:30 pm
Telecharge.com 212.239.6200  

SistasTheMusical.com  
Special rates for groups call 212.977.5925 

“A Winner!”  
− NY Beacon

WINNER 2011
Midtown International 

 �eatre Festival

“Sweet and Sassy!”  
− NY Times

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

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

15 piece Big Band will perform songs by Frank 
Sinatra, Benny Goodman and Glenn Miller

Saturday, March 24, 2012 • 1 PM - 4 PM
The Tamaqua

84 Ebony Court, Brooklyn, NY 11229
(which is located at the end of Channel Ave. off Gerritsen Ave.)

Admission: $20.00 - Includes Hot Buffet
Tickets are available at the door

For more info contact Marie Stack 
917-841-1617 • www.mariestack.com

M.A.S.
Swing

2011-2012 SEASON

Sunday, April 1, 2012 at 2pm

Twice the holidays! Twice the hollering! Twice the guilt! Join
funnyman Steve Solomon as he brings to life a cast of more
than 30 characters, inspired by his multiethnic upbringing in

Sheepshead Bay, Brooklyn.

Tickets: $30 

Tickets: $30-$40

Sponsored by:

Red Star / Red Army 
Chorus and Dance Ensemble

Direct from Russia, this ensemble of  70 singers, 
dancers and musicians has thrilled audiences

worldwide for decades with its dazzlingly 
athletic folk dances and traditional Russian anthems.

Saturday, March 31, 2012 at 8pm

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

2/5 train to Flatbush Avenue / on-site paid parking available
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The Gallery Players powerful take on the 
racially-charged classic “A Raisin in the 
Sun” is the Morgan Freeman of plays: it’s 

more than 70 years old and still relevant.
The story follows a pre-civil rights era black 

family from Chicago that wants to break out of 
poverty — and stay true to itself — after coming 
across a life-changing chunk of money, and its 

themes can be applied to 
modern-day, gentrifying 
Brooklyn, its maker says.

“It’s amazing how con-
temporary it still is — it 
empowers women and fam-

ilies,” said producer Brian Michael Flanagan.
The acclaimed play, which opens on March 

17, displays a modern understanding of racism, 
using innuendo and subtle jabs, especially as the 
family tries to use its newfound wealth to move 
to a white neighborhood.

Director Reginald Douglas puts his own spin 
on the play: in one case, he reinterprets a grumpy 
racist landlord character, transforming him into a 
well-meaning but ignorant old man, which adds 
up to a more subtle, less “in-your-face” depiction 
of racial tension.

In another, Douglas adds an eavesdropping 
child to a fight scene to show how attitudes about 
race can be passed on to younger generations.

“The text is so rich — and it comes during 
a powerful time in history,” Flanagan said. “It’s 
really quite beautiful.”

 “A Raisin in the Sun” at Gallery Players [199 
14th St. between Fourth and Fifth avenue in Park 
Slope, (718) 832-0617], March 17 through April 
1. Tickets $18 ($14 for children and seniors). For 
info, visit www.galleryplayers.com.

– Natalie O’Neill

The current wave of 
’90s nostalgia has 
reached its crest — 

everyone is wearing flannel, 
“Beavis and Butthead” is 
on the air again, and, most 
importantly, Fiona Apple is 
back.

The Grammy award win-
ner, who is perhaps the ang-
stiest icon from America’s 
angstiest decade, 
will take the stage 
at the Music Hall 
of Williamsburg 
on March 23.

Apple, who made the 
most memorable music video 
from when you were in high 
school (yeah that one), is 
touring in support of her 
first album in seven years 
titled, “The Idler Wheel Is 
Wiser Than the Driver of the 
Screw, and Whipping Cords 
Will Serve You More Than 
Ropes Will Ever Do.”

Unlike ’90s peers Sarah 
McLachlan and Alanis 
Morissette, the 34-year-old 
songwriter did not embark 
on a poorly executed festival 
revival or see her musical 

pursuits fade in prominence 
after playing god in a movie. 
Nor was she ever Canadian.

Instead, the “Criminal” 
crooner followed up her 
debut “Tidal” with two less 
commercially successful 
records released in 1999 and 
2005. 

Her dedicated fans have 
eagerly anticipated an Apple 
revival, while Brooklyn’s 
other ’90s revivalists have 
been using the show as 

an excuse to dust off their 
CD players, throw on their 
JNCO jeans, and reminisce 
on how they were too cool 
for prom anyway.

Fiona Apple at Music 
Hall of Williamsburg [66 
N. Sixth St. between Wythe 
Avenue and Kent Avenue, 
Williamsburg (718) 486-
5400] March 23, 8 pm. $40. 
For tickets, www.ticketmas-
ter.com.

– Aaron Short

It’s a Horatio Alger story that the great fabulist 
himself couldn’t even fathom — Brooklyn 
writer Adam Wilson has penned a novel that 

now lines the shelves of the bookstore where he 
used to work.

“Flatscreen,” has surged up the ranks to 
become a best seller at BookCourt, the famed 
Cobble Hill lit spot where Wilson spent two years 
as a cashier after earning a degree in fiction writ-
ing at Columbia.

Now, Wilson, rags to, 
well, book-world-acclaim 
story will be toasted when 
he reads at DUMBO’s 
powerHouse Arena for the 

Finally! You can get ready for your night out 
on the town while you’re out on the town.

The geniuses at the Beauty Bar in 
Park Slope — the borough’s only beauty parlor-
cocktail lounge hybrid — let you pair your $10 
manicure with a salon-themed libation such as 
the “Paul Mitchell Swizzle” (vodka, grenadine, 
and mint concoction with crushed ice; $10) . It 
also offers a solid selection of beer on tap ($5–7) 
— which makes it perfect for grown-ups.

“It’s a place for people who want a more 
relaxed party and couples stopping by for a glass 
of wine,” said manager Sean McCormack. 

The Beauty 
Bar brand has 
lured coifed-and-
tattooed fash-
ionista crowds in 
party towns such 
as San Francisco, 
Austin, and 
Portland, but its 
Bushwick location recently closed.

The Park Slope location is adorned with the 
same ’50s-style aesthetic, complete with vintage 
hair-drying chairs, mirrors and pink glittery 
walls. 

But you don’t have to be getting your nails 
done to have a good time.

“We bring the ladies and the gentlemen fol-
low,” McCormack said.

Beauty Bar [259 Fifth Ave. at Garfield Place 
in Park Slope, (718) 788–8867].

– Natalie O’Neill

The spirit of the Russian 
revolution is here — 
but you have to bring 

your own manifesto.
You can become a part of a 

Bushwick performance series 
about the Russian Futurist 
art movement if you bring 
along a copy of Andrei Bely’s 
masterpiece, “Petersburg” — 
once considered to be Russia’s 
“Ulysses” (which, like the 
James Joyce classic, is largely 
unread today).

“We wanted to hone in on 
the kind of wacky writings 
of that time,” said John Del 
Gaudio, managing director of 
Target Margin Theater, which 
is throwing a wide-ranging set 
of plays, lectures and dance 
events based on the Russian 
Futurism at The Bushwick Starr from March 16 
to April 7. 

“People can geek out on Russian avant-garde 
or Russian culture in general.”

Bely fans can read along with the text at “0, 
2012: The Last Futurist Lab,” an homage to an 
artistic and literary movement whose mem-
bers lived through — or didn’t — one of the 

most tumultuous periods of 
Russian history.

Russo-philes can look 
forward to reading favorite 
excerpts and sipping vodka 
with one of the series’ major 
players, or listening in on a 
panel discussion with transla-
tor Matvei Yankelevich, whose 
works in part inspired the 
Russian Futurist celebration.

Brave participants can 
attend a free 
b i o m e c h a n i c s 
(Russian futur-
ist for “dance”) 
demonstration, or 
scope out opera, 

toy theater, and movement-
based theater performances.

“This is a very ambitious 
lab,” said Del Gaudio, who 

Tues.
3/20

Fiona Apple, who is releasing her first album in seven years, will per-
form in Williamsburg on March 23. AP Photo / Jim Cooper

Back to the Futurists

Apple’s bite of Bklyn

Saloon salonRaisin’ the 
curtain on a 
classic tale

Fri.
3/23

Bookseller’s 
best seller

Starting
3/17

RED SCARE: The Russian Futurists are 
coming to Bushwick. 

Starting
3/16

March 20 launch of the Literary Review’s winter 
issue.

Wilson no longer works at the store, but he 
hasn’t left his experiences behind, either — anec-
dotes from the shop feature prominently in some 
of his work, like “Tell Me,” a short story he wrote 
for the prestigious quarterly.

For Minna Proctor, editor of the Literary 
Review, Wilson’s inclusion and prominent place 
at the reading, which also features authors 
Priscilla Becker and Danielle Blau, was an obvi-
ous choice.

“Wilson is incredibly charming and straight-
forward — his living room is Brooklyn,” said 
Proctor, who lives in Kensington.

The Literary Review’s Winter issue launch 
party at powerHouse Arena [37 Main at Water 
Streets in DUMBO, (718) 666-3049] For more 
info, visit www.powerhousearena.com

– Eli Rosenberg

will make a cameo appearance in one of the per-
formances. “We’re hoping people will go along 
with the ride with us.”

“TMT Laboratory: 0,2012:  The Last Futurist 
Lab” at The Bushwick Starr [207 Starr Street  
Brooklyn, NY 11237 (718) 306-2370], March 
16–April 7. Tickets $15. For info, visit http://
www.targetmargin.org. – Sol Park
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By Eli Rosenberg

Condiments this fancy 
haven’t been made in 
factories this hip since 

the days of Andy Warhol.
Toppings are on top of the 

food chain in Brooklyn with 
a fleet of local producers sell-
ing — and squeezing — new 
types of mustard, mayonnaise, 
ketchup, relish and the like onto 
the borough’s plates. And one 
of the main motivations behind 
the spread of the spreads is eco-
nomic, some sauce-makers say.

“With the economy being 
low, people are looking for sim-
ple ways to dress up a simple 
meal,” said Elizabeth Valleau, 
who is about a month away 
from opening Empire Mayo, 
a tony mayonnaise shop in 
Prospect Heights that will sell 
varieties of egg yolk spread like 
smoked paprika, lime pickle, 
and black garlic. “A fancy con-
diment is a good way to make 
people excited about the every-
day foods they’re eating.”

Brooklynites can now 
choose from an astounding 
selection of borough-made top-
pings to dress up their food, like 
mustard from the Navy Yard by 
the spice sellers Tin, Mexican 
chip toppings from Bushwick’s 
Brooklyn Salsa, and jam from 
the preservationists at Anarchy 

in a Jar.
The borough’s foodies are 

relishing all this, well, relish, 
because the stuff that’s get-
ting made in Brooklyn tops 
Heinz and Hellman’s best 
offerings, according to Matt 
Burns, whose Brooklyn Salsa 
Company makes preservative-
free dip from heirloom toma-
toes.

“It’s pretty obvious that 
what everyone is doing is bet-
ter than what exists,” said Matt 
Burns, whose company dubs 
itself the “leaders of condi-
movement.” “People are tired 
of what’s out there. The system 
is corrupt and the ingredients 

that are being used in condi-
ments make them kind of like 
vegetable junk food — there’s a 
much more pure way to do it.”

Even restaurants are catch-
ing onto the condiment craze, 
with eateries like Ox Cart 
Tavern in Ditmas Park draw-
ing regulars with its homemade 
ketchup. And in some cases 
these simple spreads are even 
becoming main courses, like 
the “horseradish sandwich” at 
the new Prospect Heights res-
taurant 606 R&D.

It might sound Spartan, but 
the $6 meal — which features 
just horseradish, sourdough 
bread, butter and onion — is 
perfect as is, according to its 
maker.

“The sandwich needs not a 
single more thing — no one has 
really asked for anything else 
added to it,” said Ilene Rosen, 
the chef and co-owner of 606 
R&D. “I very much enjoy cre-
ating something for nothing.”

(The eatery will serve 
topped with bacon for an addi-
tional $2).

Condiments are ubiquitous 
in fridges across the country 
and immortalized in the work 
of pop artists like Warhol, but 
these utilitarian sauces and 
seasonings are not a distinctly 
American phenomenon — in 

truth, they extend far back into 
the reaches of history.

One of the world’s first 
condiments was a sauce made 
from fermented fish innards 
that was a staple of nearly every 
Roman dinner table, says Tom 
Nealon, a food historian who 
wrote a twelve-part series on 
the spreads for the website 
HiLoBrow.com and argues that 
one can divine the prevailing 
ethos of a culture through its 
condiments — or lack thereof.

“Condiments represent and 
encourage the democratic power 
of the individual to decide how 
to eat,” said Nealon.

In fact, toppings have long 
been a food of the people, he 
told this publication.

“If you look at the history of 
cookery, ‘bourgeois cookery’ 
was full of condiments while 
‘royal cookery’ has none.”

Perhaps the borough’s high-
end condiment craze isn’t as 
luxurious as it sounds, but the 
fact that Brooklynites are going 
out of their way for fancy top-
pings says something about our 
tastes — and ourselves.

“People intuit condiments 
as the basis of choice in food 
and control over their diets,” 
Nealon said. “People have a 
yearning to control their food 
destiny.”

By Sarah Zorn

At the end of this tourna-
ment, Park Slope will 
have a true top dog — 

unless the burger wins out.
Bark Hot Dogs is taking on 

March Madness with its own 
version of the multi-seeded 
play-off, replacing college bas-
ketball teams with brats, pat-
ties, French fries and chicken 
wings.

“We based our bracket off 
of actual sales, making a Sweet 
16 list with our top-selling 
items, except for beer, ’cause 
that would win, of course,” 
said co-owner Joshua Sharkey.

Bark fans can vote online 
for their favorites — and if 
their choice wins it all they can 
expect a big prize on the day of 
the big game.

“Winners will have specials 
to go along with them, which 
will get better and better as 
we go from eight, to four, to 
two, to one,” Sharkey said. 
“The eventual winner, which 
will coincide with the NCAA 

Finals, will have a really cool 
promotion to go along with it. 
If it’s a lower priced item, we’ll 
probably offer it for free. If it’s 
higher, we’ll just make it crazy 
cheap.”

Just like in an actual tour-
nament, the Bark Madness 
bracket staged some serious 
David vs. Goliath match ups 
— and as is often the case in 
the Big Dance, lower ranked 

entrants didn’t stand a chance.
In the first round, which 

wrapped up on Saturday, the 
No. 1 seeded Bark Dog mopped 
the floor with the No. 16 seeded 
Veggie Burger, while the No. 2 
seeded Bark Burger smashed 
the No. 15 ranked Heirloom 
Baked Beans.

But there were some upsets, 
with the No. 3 ranked Veggie 
Dog losing handily to the No. 

14 seeded Cheddar Brat, and 
the No. 10 seeded Bark Wings 
barely squeaking by the No. 7 
ranked Kraut Dog.

“I think the wings just might 
be a sleeper pick,” the frank 
peddler said. “We’ve only been 
doing them for a year or so, but 
people really love them. I think 
if you paired the wings against 
the Bark Dog in the end, the 
vote could go either way.”

Sharkey says the sportsman 
in him can’t help pulling for 
the underdogs, but he fears 
a big win is in the cards for 
the eponymous house dog or 
burger.

“I would like the pork burg-
er to win, honestly. That’s my 
new favorite on the menu right 
now,” Sharkey admitted. “It’s 
something we’re really proud 
of, and I’d kind of like to see it 
upset the other ones.”

Bark [474 Bergen St. between 
Fifth and Flatbush Avenues in 
Park Slope, (718) 789-1939]. To 
vote, visit http://challonge.com/
barkmadness

Since 1985

S T E A K H O U S E

GREAT STEAKS
GREAT VALUE

Open Tuesday to Sunday for  
Lunch, Dinner, Private Parties

9519 Third Avenue, Bay Ridge
(Between 95th & 96th Streets)

718-745-3700
www.EmbersBayRidge.com

March 17th

Live Irish Music
Features the 3 St. Pats Tenors plus Special Guests

March 18th

The Guitar & Vocal Talents 
of Sean Fleming

March 23rd

Frankie Marra & Tony Monier

March 24th

Recording Artist Greg Trooper

March 25th

Mary G & Shamrock
Open 7 Days for Lunch, Dinner, Brunch

Private Parties

Side to main: The folks at 606 R 
and D in Prospect Heights bring the 
condiment to new heights with their 
horseradish sandwich.

Photo by Stefano Giovannini

Face-off: (Left) Christopher Sturgul, kitchen manager at Bark, and assistant 
manager Justin Kilvurn face-off to decide which Bark item is best. 

Photo by Elizabeth Graham

Barks battle to crown top dog

Condimental sandwiches spreads the love
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Brunch 2 for $20.11
Lunch 1 for $20.11 and
Dinner 1 for $25.00
at these Restaurants

Key:
B Serving Brunch
D Serving Dinner
L Serving Lunch
K Serving Kosher

BAY RIDGE
101 Restaurant LD
718-833-1313
Areo Restaurant L
718-238-0079
Arirang Hibachi Steakhouse
and Sushi BarD
718-238-9880
Beebo Seafood & Raw BarLD
718-491-4400
Cappuccino CaféLD
718-238-8700
Casa PepeLD
718-833-8865
Cebu Bar and BistroLD
718-492-5095
Chadwicks RestaurantD
718-833-9855
Embers SteakhouseLD
718-745-3700
First Oasis RestaurantLD
718-238-4505
Fushimi Japanese Cuisine
& LoungeLD
718-833-7788
Gino's RestaurantD
718-748-1698
Gold CoastLD
718-238-8020
Greenhouse CaféLD
718-833-8200
Hunter’s Steak and
Ale HouseLD
718-238-8899
JT’s RestaurantD
718-238-8781
Le Bistro Saint GermainD
718-745-8899
NouvelleD
718-238-8250
The Pearl RoomBLD
718-833-6666
Petit OvenD
718-833-3443
Piattini Restaurant Vino BarL
718-759-0009
Ponte Vecchio RistoranteL
718-238-6449
Sancho'sD
718-748-0770
Sofia Ristorante ItalianoLD
718-680-4242
TanoreenL
718-748-5600
Tuscany GrillD
718-921-5633
BEDFORD-STUYVESANT
Peaches HotHouseD
718-483-9111
Peaches Kitchen & BarD
718-942-4162
Sugar Hill Supper Club &
RestaurantBD
718-797-1727
BENSONHURST
Europa Restaurant & PizzeriaD
718-232-7056
Jamie-Lynn’s KitchenBLD
718-232-3327
La PalinaLD
718-236-9764
Pino RistoranteLD
718-996-1057
BERGEN BEACH
Il Posto RestaurantLD
718-241-4317
BOERUMHILL
Apartment 138LD
718-858-0556

BacchusLD
718-852-1572
LunettaD
718-488-6269
BOROUGH PARK
China GlattBLDK
718-438-2576
El GauchoGlatt SteakhouseLDK
718-438-3006
Glatt Ala CarteLK
718-438-6675
BRIGHTON BEACH
TatianaB
718-891-5151
BROOKLYN HEIGHTS
Armando’s RestaurantLD
718-624-7167
BevaccoLD
718-624-1444
Caffé Buon GustoBLD
718-624-3838
Eamonn'sBLD
718-596-4969
Heights CaféD
718-625-5555
Queen RestaurantLD
718-596-5955
OhMy PastaLD
718-643-6300
CARROLL GARDENS
Casa RosaLD
718-797-1907
ChestnutD
718-243-0049
Jolie CantinaLD
718-488-0777
Marco Polo RistoranteLD
718-852-5015
Palo CortadoD
718-407-0047
Provence en BoiteLD
718-797-0707
Sue PeretteBD
718-643-2861
CLINTON HILL
AnimaBLD
718-422-1122
Autour duMonde RestaurantD
718-398-3500
Five SpotD
718-852-0202
Graziellas RestaurantLD
718-789-5663
Il Porto RistoranteD
718-624-0954
Los Pollitos IIID
718-636-6125
Maggie BrownD
718-643-7001
Mojito Cuban CuisineBLD
718-797-3100
Putnam’s Pub & CookerLD
347-799-2382
COBBLE HILL
Athena on SmithD
718-625-2616
Bocca LupoD
718-243-2522
HibinoD
718-260-8052
Strong PlaceD
718-855-2105
COLUMBIAWATERFRONT
Alma RestaurantD
718-643-5400
CaselnovaBD
718-522-7500
Lilla CaféD
718-855-5700
MazzatBLD
718-852-1652
Petite CrevetteD
718-855-2632
CONEY ISLAND
Gargiulo's RestaurantLD
718-266-4891

CROWN HEIGHTS
Basil Pizza &Wine BarLK
718-285-8777
DITMAS PARK
Picket FenceBD
718-282-6661
Purple YamB
718-940-8188
DOWNTOWN BROOKLYN
Grubstake BrooklynLD
718-855-1900
Junior's RestaurantLD
718-852-5257
Kevin Barry’s Bar and GrillBLD
718-488-8901
DUMBO
Bubby’s Main StreetLD
718-222-0661

The River CafeL
718-522-5200
WaterStreetRestaurant&LoungeD
718-625-9352
DYKER HEIGHTS
Mama Rao’s Cucina ItalianaD
718-745-2269
ColandreaNewCornerRestaurantD
718-833-0800
Vaccaro RistoranteLD
718-238-9447
FLATLANDS
Tasty TavernBLD
718-692-1020
FORT GREENE
Caffe E VinoLD
718-855-6222
Chez LolaD
718-858-1484

Chez OskarD
718-852-6250
Kif Bistro GardenD
718-852-7273
Luz RestaurantD
718-246-4000
MadibaBLD
718-855-9190
Mullanes Bar and GrillD
718-797-7606
Olea Mediterranean TavernaD
718-643-7003
Scopello RestaurantLD
718-852-1100

GRAVESEND
L & B Spumoni GardensL
718-449-7556

GREENPOINT

Lokal Mediterranean BistroLD
718-384-6777
LEFFERTS GARDENS
Mango SeedRestaurant&BarBD
347-529-1080
MARINE PARK
Buckley's RestaurantD
718-998-4222

Michael’s RestaurantD
718-998-7851

Salvi RestaurantD
718-252-3030

T Fusion SteakhouseDK
718-998-0002

MIDWOOD
EstihanaLDK
718-677-1515

Mama Lucia’s RestaurantD
718-434-9858
Sushi MotoBLDK
718-701-4144
Turqua GrillBLD
718-998-8884
MILL BASIN
Mill Basin DeliLD
718-531-7830
PARK SLOPE
12th Street Bar & GrillBD
718-965-9526
200 FifthD
718-638-2925
AlchemyLD
718-636-4385
al di laL
718-783-4565

Anthony’sD
718-369-8315
AOC BistroBD
718-788-1515
AperitivoBD
718-369-1123
applewoodD
718-788-1810
Athena CuisineLD
718-965-4578
Bar TanoBLD
718-499-3400
Bar TotoBLD
718-768-4698
Belleville BistroD
718-832-9777
Benchmark RestaurantBLD
718-965-7040
Blue Ribbon BrooklynD
718-840-0404

Bogota Latin BistroLD
718-230-3805
Campo de FioriBLD
347-763-0933
DizzysD
718-499-1966
Da Nonna RosaLD
718-788-6225
Fornino Park SlopeD
718-399-8600
Gialeti’s CaféBD
718-768-0500
Giovanni’s Brooklyn EatsD
718-788-8001
J Pan SushiD
718-788-2880
KiwianaD
718-230-3682
La Villa Pizza & RestaurantL
718-499-9888
MeltD
718-230-5925
Miriam RestaurantLD
718-622-2250
Moim RestaurantBD
718-499-8092
Monte’sBD
718-852-7800
Nana Park SlopeD
718-230-3479
OkeanosBLD
347-725-4162
Palo SantoBD
718-636-6311
PeperoncinoD
718-638-4760
ProviniBLD
718-369-2154
RoseWaterD
718-783-3800
Santa Fe GrillBD
718-636-0279
Scottadito Osteria ToscanaLD
718-636-4800
SoigneRestaurantandWineBarD
718-369-4814
Sotto Voce RestaurantLD
718-369-9322
Stone Park CaféL
718-369-0082
PROSPECT HEIGHTS
Bar CorvoD
718-230-0940
JamesD
718-942-4255
OrtineD
718-622-0026
RED HOOK
Kevin’sD
718-596-8335
SHEEPSHEAD BAY
Baku PalaceLD
718-615-4700
ClementesMaryland CrabhouseD
718-646-7373
il Fornetto RestaurantD
718-332-8494
Liman RestaurantL
718-769-3322
Osaka Japanese RestaurantLD
718-891-6200
WILLIAMSBURG
1 or 8D
718-384-2152
AuroraLD
718-388-5100
Baci & AbbracciBLD
718-599-6599
Bamonte's RestaurantLD
718-384-8831
Barberry RestaurantBD
718-599-3027
Bistro FadaD
718-388-6607
CadaquesBD
718-218-7776
Cantina RoyalD
347-763-2938

D.O.C. Wine BarD
718-963-1925
Fushimi Japanese Cuisine
& LoungeBLD
718-963-2555
Giando On TheWaterLD
718-387-7000
La PiazzettaLD
718-349-1627
Loreley Restaurant &
BiegartenBD
718-599-0025
Miss FavelaLD
718-230-4040
Miranda RestaurantD
718-387-0711
Mymoon RestaurantD
718-599-7007
PT RestaurantD
718-388-7438
TabareD
347-335-0187
ZenkichiD
718-388-8985
WINDSOR TERRACE
Le P’tit Paris BistroBLD
718-369-3590
Brunch 2-for $20.12,
Lunch 2-for $20.12 and
Dinner 2-for $25.00
at these Restaurants

BAY RIDGE
VesuvioLD
718-745-0222
BOERUMHILL
La Flor Del Paraiso
Restaurant and BarLD
718-643-0037
BROOKLYN HEIGHTS
The Atlantic ChipShopLD
718-855-7775

Baluchi’sBLD
718-858-6700
CARROLL GARDENS
Jake’s Bar-B-QueLD
718-522-3981
CLINTON HILL
Caribbean SoulBD
718-399-7200
DITMAS PARK
Mimi’s HummusL
718 284-4444
FORT GREENE
The Smoke JointD
718-797-1011
GREENPOINT
KarczmaD
718-349-1744

Krolewskie JadloD
718-383-8993
PARK SLOPE
Baluchi’s RestaurantBLD
718-832-5555

CantinaLD
718-369-5850

Corner BurgerD
718-360-4622

Fort RenoD
347-227-7777

Mulino Ristorante ItalianoLD
718-398-9001

The Park Slope ChipShopLD
718-832-7701

Piramide BistroBLD
718-499-0002
PROSPECT HEIGHTS
Joy Indian RestaurantLD
718-230-1165

BombayMasalaLD
718-230-7501
SHEEPSHEAD BAY
il Fornetto RestaurantL
718-332-8494
SUNSET PARK
Maria’s Bistro MexicanoBD
718-438-1608

LUNCH
20.12

DINNER
25.00

OVER 195 RESTAURANTS

COURSES
3

DINE IN BROOKLYNDINE IN BROOKLYNDINE IN BROOKLYNDINE IN BROOKLYNDINE IN BROOKLYNDINE IN BROOKLYN
MAR 19-29MAR 19-29

DO E S NO T I N C L U D E B E V E R AG E S , TA X O R G R AT U I T Y

CHECK OUT
TWO-FOR-ONE

AND
BRUNCH
OPTIONS

WWW.VISITBROOKLYN.ORG • 718.802.3846

CALL ANY OF THE PARTICIPATING RESTAURANTS TO MAKE A RESERVATION AND BE SURE TO MENTION "DINE IN BROOKLYN."
(AVAILABILITY IS LIMITED, SO PLEASE CANCEL ANY RESERVATIONS YOU CAN'T KEEP.)

AN INITIATIVE OF
BROOKLYN BOROUGH PRESIDENT

MARTY MARKOWITZ

WWW.BROOKLYN-USA.ORG

“FOODIES, THE WAIT IS OVER!”
— MARTY MARKOWITZ

RESTAURANT ASSOCIATION
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Authentic Spanish & Mexican Cuisine

HUEVOS A LA FLAMENCA
Sunny side up baked eggs, ham, artichoke w/ salsa ranchera

SALMON ALBARINO
Salmon steak an Albarino wine, lemon sauce w/ sautéed potatoes & mescaline salad

POLLO CON GAMBAS
Charcoal grilled chicken breast & shrimp sautéed w/ garlic, served w/ saffron rice & string beans

BISTEC TAPATIO
Charcoal grilled steak topped w/ eggs & salsa tapatia, served w/ black beans, saffron rice & corn tortilla

WITH MANY MORE ENTREES TO CHOOSE FROM

Every Sunday from 12-3pm
$12.50

includes a mimosa or Bloody Mary

~

Join us for Dine in Brook yn
March 19-March 29, 2012
3 Course Dinner Menu $25.00

Now it’s time for an End of Winter Fiesta!

Dine in Brook yn

BROOKLYN

718-253-7117
www.nickslobster.com

Dine in only. 

Restaurant 
     & Seafood Market

Fresh Seafood Market:
Live Maine Lobsters & Fresh Fish Daily

2777 Flatbush Ave.

EVERY THURSDAY 
LIVE MUSIC 

WITH MAURICE 
ON VOCALS

WEDNESDAYS 
50% OFF 

RAW BAR & 
BEER SPECIAL

my sinatra
336832

“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

Matt and Allison 
Robicelli take the 
cake, Elizabeth 

Falkner is sweet on the 
Slope, and Smith Street 
gets it’s own crack at pie in 
this week’s sugary slice of 
down-home gossip.

In the books: It was only 
a matter of time before our 
favorite cupcake-baking 
team, Matt and Allison 
Robicelli, snagged their 
own cookbook deal (if  Pippa 
Middleton ,  Hobbit scholars , 
and  Louisiana vampires  can 
be paid to pen food-tomes, 
why not this fun-loving 
duo?) As they  officially 
shared  with Grub Street 
— and unofficially shared 
with us in a personal e-mail 
— the Penguin/Viking pub-
lished venture will feature 
pastry techniques, a comic-
book section, essays, and (of 
no surprise to us), “a lot of 
four-letter words.”

Taster’s choice: The Village 
Voice’s annual Choice Eats 
tasting event always proves 
to be a feast of epic pro-
portions — with some of 
the best restaurants in the 
city serving bites of their 
best dishes. This year’s 
lineup proves that our fair 
borough is quickly becom-
ing the epicenter of gusta-
tory goodness, with 29 
Brooklyn-based businesses 
(by far  the most in Choice 
Eats’ history ), laying down 
the gauntlet with premium 
ice cream (Ample Hills), 
top-notch noodles (Zuzu 
Ramen), killer bivalves 
(Littleneck), bodacious 
deli-meat (David’s Brisket 
House), fantastic Filipino 
(Umi Nom), and more.

All pain, all gain: Sleeper 
sofas are nice, but how can 
they possibly compete with 
smoked salmon tartines, 
homemade walnut bread, 
and pain au chocolat? The 
 Brooklyn Heights blog  
reports that the borough’s 
first branch of Le Pain 
Quotidien will fill the old 
Jennifer Convertibles space 
on 121 Montague St. 

San Francisco treat: 
Famed Bay Area pastry chef 
Elizabeth Falkner — former-
ly of Citizen Cake and the 
competition shows Top Chef 
Masters and The Next Iron 
Chef — is readying to take 
a walk on the savory side 
(of the East Coast). The blog 
 Inside Scoop SF  reports that 
Falkner (a recently certified 
Neapolitan pizzaiolo) will 
open a pizza, pasta and cock-
tails joint in either Park Slope 
or Boerum Hill by summer. 

Grand hotel: Add another 
entry to Andrew Tarlow’s  
considerable Brooklyn 
empire  (think the ever-pop-
ular Roman’s, Diner, and 
Marlow and Sons). Reynard’s 
— an addition to the 
upcoming boutique Wythe 
Hotel in Williamsburg — 
will feature “whole animal, 
wood-fired cooking,” and 
daily-changing menus that 
“center around the produce 
of farmers throughout the 
seasons.” You don’t say!

More momofuku: Hot 
on the heels of news that 
Williamsburg’s branch of 
Momofuku Milk Bar had 
added expanded delivery 
service comes this tasty 
tidbit —  Eater  has uncov-
ered this bit of news from 
Momofuku Milk Bar’s incar-
nation in Carroll Gardens. 
Look for soft-serve cereal 
milkshakes to take over 360 
Smith St. soon!

The earl of sandwiches: Is 
this the best thing to hit Fort 
Greene since sliced bread? 
Although the  Brooklyn 
Sandwich Society  — an 
upcoming farm-to-table 
sammy store on Dekalb 
Avenue — sounds allur-
ing, it has a lot of sublime 
area competition (No. 7 
and Food Freaks, anyone?) 
 According to Brownstoner , 
the shop will source most of 
its product from the near-
by Greenmarket to use in 
creations like the Carlton; 
roasted lamb, fava mash, 
grilled ramps and mint per-
sillade on sunflower rye. 
We might have to stage a 
chomp to the death against 
No. 7’s General Tso’s filet-
o-fish!

RESTAURANT GOSSIP
BY SARAH ZORN

In the books: Robicelli’s own-
ers (and spouses) Matthew and 
Allison Robicelli will release a 
cookbook with pastry techniques, 
essays, a comic book section, and 
(of no surprise to us), “a lot of 
four-letter words.”

Photo by Bess Adler
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Bringing Manhattan Dining to Brooklyn

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

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

Call to make 
your reservation today

In our Mediterranean Fusion Menu, 
we use only Organic Produce

Grand Opening 
Special for the Month of March 

20% DISCOUNT  
Expires 03/31/12

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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FRI, MARCH 16
ART, ARTWORK ABOUT THE 

VIRGIN MARY: “Immaculate: 
Refl ections of Mary”. Free. MF 
Gallery [213 Bond St. between 
Butler and Baltic streets in Cob-
ble Hill, (917) 971-7367], www.
MFgallery.net. 

MOVIE NIGHT: Shorts and a full 
length family appropriate movie. 
Free! 6:15. The Moxie Spot [81 
Atlantic Ave., between Hicks 
Street in Brooklyn Heights, (718) 
923-9710], themoxiespot.com. 

MUSIC, CLASSICAL CONCERT: 
The Brooklyn Brandenburghers 
String Quartet performs. Coffee 
and cake served. Free. 10:30 
am – 12:30 pm. The Bay Ridge 
Jewish Center [Fourth Ave. at 
81st Street in Bay Ridge, (718) 
836-3103]. 

WOMEN’S HISTORY: Celebrate 
women at the museum with 
readings, performances and 
crafts. Free with museum ad-
mission. 11:30 am–12:30 pm 
and 2:30–3:30 pm. Brooklyn 
Children’s Museum [145 Brook-
lyn Ave. at St. Marks Avenue in 
Crown Heights, (718) 735-4400], 
www.brooklynkids.org. 

TALENT SHOW: The students at 
the school dance, sing and en-
tertain. $5. 7 pm. Bishop Kear-
ney High School [2202 60th St. 
at Bay Parkway in Bensonhurst, 
(718) 236-6363]. 

THEATER, “BYE BYE BIRDIE”: 
The 50’s musical. $15. 7:30 pm. 
Christa McAuliff School (1171 
65t St. at 12th Avenue in Dyker 
Heights). 

SAT, MARCH 17

PERFORMANCE
THEATER, “BYE BYE BIRDIE”: 7:30 

pm. See Friday, March 16. 

SALES AND MARKETS
PARK SLOPE FLEA MARKET: 

Peruse antiques, collectibles, 
vintage, crafts, and furniture. 8 
am–6 pm. PS 321 [180 Seventh 
Ave. between First and Second 
streets in Park Slope, (917) 991-
7807], www.parkslopefl eamar-
ket.com. 

RUMMAGE SALE!: Forget the 
Flea — head to this rummage 
sale to dig up some true vintage 
treasures. Free. 10 am – 4 pm. 
Flatbush Reformed Church [890 
Flatbush Ave. in Flatbush, (718) 
284-5140], www.fl atbushchurch.
org. 

OTHER
ART, ARTWORK ABOUT THE 

VIRGIN MARY: See Friday, 
March 16. 

ST. PATRICK’S DAY PARADE: The 
annual event begins at 11 am 
and winds it’s way along Fifth 
Avenue and passes the Ameri-
can Irish Historical Society at 
83rd Street, and then ends at the 
Metropolitan Museum of Art at 
86th Street. Free. 11 am– 5 pm. 
Manhattan (44th Street and Fifth 
Avenue in Midtown). 

ST. PATRICK’S CELEBRATION: 
Learn about the traditions, 
foods and celebrations of the 
Emerald Isle. Free with museum 
admission. 11:30 am–12:30 pm. 
Brooklyn Children’s Museum 
[145 Brooklyn Ave. at St. Marks 
Avenue in Crown Heights, (718) 
735-4400], www.brooklynkids.
org. 

POT OF GOLD: Celebrate Irish 
heritage month by listening to 
folktales told by Timothy Con-
nell. Free. 1 pm. Brooklyn Public 
Library’s Central branch [Flat-
bush Ave. at Eastern Parkway in 
Grand Army Plaza in Park Slope, 

(718) 230-2100], www.brooklyn-
publiclibrary.org/branch_library_
detail.jsp?branchpageid=265. 

YOGA: For individuals 18 years and 
older. Free. 3:45 pm. Greenpoint 
Public Library [107 Norman Ave. 
at Leonard Street in Greenpoint, 
(718) 349-8504], www.brooklyn-
publiclibrary.org. 

WII AND NTENDO: Prizes, games 
and food. Free. 6 pm. The Moxie 
Spot [81 Atlantic Ave., between 
Hicks Street in Brooklyn Heights, 
(718) 923-9710], themoxiespot.
com. 

DANCE: Celebrate St. Patrick’s and 
St. Josephs with a night out. $40. 
7 pm. Msg. Scanlon Center [Bath 
Ave. at Bay 20th Street in Ben-
sonhurst, (718) 236-3312]. 

SUN, MARCH 18

PERFORMANCE
THEATER, “BYE BYE BIRDIE”: 2 

pm. See Friday, March 16. 
MUSIC, CONCERT: Irwin Meyer 

conducts the Kings County 
American Legion Headquar-
ters Band. Free. 2:30 pm. New 
Utrecht Reformed Church [18th 
Ave. at 84th Street in Benson-
hurst, ((718) 256-7173]. 

DANCE, BALLET: Members of the 
Russian Ballet perform selections 
of “Don Quixote,” “Le Corsaire,” 
and “Sleeping Beauty.” $30. 3 
pm. Kingsborough Community 
College [2001 Oriental Blvd. at 
Decatur Avenue in Manhattan 
Beach, (718) 368-5000], www.
kingsborough.edu. 

MUSIC, CONCERT: A potpourri 
of popular arias, pop selections 
and show tunes. Presented by 
the Regina Opera Company. $15 
($20 at the door; All students 
free accompanied by an adult). 3 
pm. East Midwood Jewish Cen-
ter [1625 Ocean Ave. between 
Avenues K and L in Midwood, 
(718) 338-3800], emjc.org. 

SALES AND MARKETS
PARK SLOPE FLEA MARKET: 8 

am–6 pm. See Saturday, March 
17. 

RUMMAGE SALE!: 12:30 – 2:30 
pm. See Saturday, March 17. 

OTHER
 ST. PATRICK’S DAY PARADE: The 

37th annual parade kicks off with 
a pre-parade mass at Holy Name 
of Jesus Church, 245 Prospect 
Pk West at 14th Street followed 
by the parade. Free. 9 am. Holy 
Name of Jesus Church [245 Pros-
pect Pk W. at 14th Street in Park 
Slope, (718) 499-9482]. 

ST. PATRICK’S CELEBRATION: 
11:30 am–12:30 pm. See Satur-
day, March 17. 

SUNDAY SINGALONG: Come sing, 
clap, dance or just watch. Free. 
12:15 pm. The Moxie Spot [81 
Atlantic Ave., between Hicks 
Street in Brooklyn Heights, (718) 
923-9710], themoxiespot.com. 

WALKING TOUR: Irish history tour 
at Green-Wood Cemetery. $20. 
1 pm. Green-Wood Cemetery 
[Fifth Avenue and 25th Street in 
Green Wood Heights, (718) 768-
7300], www.green-wood.com. 

SINGLES, FRIENDSHIP CIRCLE: 
Women ages 48 to 65 to meet 
Sundays for lunch, dinner, trips, 
shows and more. Pre-registrta-
tion required. Sorry no walk-ins. 
Free. 2 pm. El Greco Diner [1821 
Emmons Ave. at Sheepshead 
Bay Road in Sheepshead Bay, 
(718) 336-7908]. 

FILM, “BACK WALKING FOR-
WARD”: Documentary about a 
family coping with the aftermath 
of Traumatic Brain Injury. Free 
with admission. 2pm. Brooklyn 

Spring has sprung: Winter is over (officially, anyway) on 
Tuesday, March 21! So get out there and do what comes 
naturally! 

Museum [200 Eastern Pkwy. at 
Washington Avenue in Crown 
Heights, (718) 638-5000]. 

“LA TAVOLA DI SAN GUISEPPE”: 
Benefi t concert and dinner. $30 
concert only ($100 concert and 
dinner). 8 pm. St. Simon and 
St. Jude Auditorium (185 Van 
Sicklen St. at Avenue T in Gra-
vesend), www.brownpapertick-
ets.com. 

MON, MARCH 19
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]. 

MUSIC, TURKUAZ RESIDENCY AT 
BROOKLYN BOWL: Free. 7 pm. 
Brooklyn Bowl [61 Wythe Ave. 
between N. 11th and N. 12th 
streets in Williamsburg, (718) 
963-3369], www.brooklynbowl.
com. 

READING, BEN MARCUS: Author 
of “The Flame Alphabet,” in 
discussion with Ryan Britt. Free. 
7:30 pm. Greenlight Bookstore 
[686 Fulton St. between S. Elliott 
Place and S. Portland Avenue in 
Fort Greene, (718) 246-0200], 
greenlightbookstore.com. 

TUES, MARCH 20
SPRING!: It’s offi cial. Winter is over. 

Spring is here. Happiness reigns 
throughout Brooklyn! Free. 

“GREASE”: $4. 7 pm. MS 88 [544 
Seventh Ave. at 54th Street in 
Park Slope, (718) 788-4482]. 

WED, MARCH 21
R“GREASE”: 7 pm. See Tuesday, 

March 20. 

THURS, MARCH 22
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. 

“THE NEVERENDING STORY”: 
Based on the classic German 
novel. For children eight and up. 
$20-$30. 7 pm. Jack H Skirball 
Center for the Performing Arts 
[566 LaGuardia Pl. at Washing-

ton Square in Lower Manhattan, 
(212) 352-3101], www.skirball-
center.nyu.edu. 

FUND-RAISER: Benefi tting the Bay 
Ridge chapter of Peace Action 
Bay Ridge Interfaith Peace Coali-
tion. Guests include Matt Wein-
stein and Ed Goldman, Richie 
McMahon and music provided 
by Dave Doll, Mark Hogulund, 
Milena Zhivotovskaya and Toru 
Takiguchi. Good will offering. 7 
pm. Good Shepherd Lutheran 
Church [7420 Fourth Ave. at 
74th Street in Bay Ridge, (718) 
680-2981].

“URBAN ODYSSEY”: The world 
premier by Loco7 Dance Puppet 
Theater. Suitable for children 
12 and older only. $25 ($20 stu-
dents and seniors). 7:30 pm. La 
Mama [66 E. Fourth St. in Lower 
East Side, (212) 475-7710], www.
lamama.org. 

“I LOVE BOB”: Slapstick comedy 
about the amazing adventures 
of an ordinary guy. $10 ($6 stu-
dents). 7:30 pm. Voorhees The-
atre [186 Jay St. at Tillary Street 
in Downtown, (718) 260-5588]. 

COUNTRY YIDDISH MUSIC!: The 
Royal Nines take the intimate 
stage at The Castello Plan to 
play their patent blend of roar-
ing 1920’s jazz with a little bit of 
Yiddish soul thrown in. Free. 9 
pm. The Castello Plan [1213 Cor-
telyou Rd. in Ditmas Park, (718) 
856-8888], thecastelloplan.com. 

FRI, MARCH 23
CARD PARTY: Annual fundraiser 

with hundreds of prizes, admis-
sion includes sandwich, soda, 
cookies tea and coffee. Tickets 
must be purchased in advance 
- none sold at door. $20. 7 pm. 
Bishop Kearney High School 
[2202 60th St. at Bay Parkway 
in Bensonhurst, (718) 236-6363 
X247]. 

MUSIC, “BROOKLYN VILLAGE”: 
The multimedia presentation 
by the Brooklyn Philharmonic, 
featuring art and stories. $20. 
7:30 pm. Roulette [Third Ave. at 
Atlantic Avenue in Downtown, 
(646) 397-2765], www.bphil.org. 

“URBAN ODYSSEY”: 7:30 pm. See 
Thursday, March 22. 

“I LOVE BOB”: 7:30 pm. See Thurs-
day, March 22. 

By Sol Park

Who can you always count on when you’re in a bind 
and need a good book? The employees at your 
neighborhood bookstore, of course, who conceiv-

ably read all the newest books before anyone! But you don’t 
have to talk to them to be well read, because we’ve got a 
hotline that they call in to tell us about all the must-reads at 
all your favorite independent bookstores in Brooklyn. We 
report below:

The BookMark Shoppe’s pick: “Miss Peregrine’s 
Home for Peculiar Children” by Ransom Riggs 

A mysterious island. An abandoned 
orphanage. A strange collection of very 
curious photographs. And so the story 
begins for 16-year-old Jacob. Listening 
to stories told by his grandfather 
throughout the years, after a terrible 
accident, Jacob decides to venture to 
the coast of Whales. What he finds 
on this mysterious island is both 
expected … and un-expected. “Miss 
Peregrine’s Home for Peculiar 
Children” is filled with fantasy and 
adventure for both young adults and the young at 
heart. Beautifully illustrated, this book needs to be experi-
enced in hardcover, reading it on an e-reader just won’t do 
it justice. 

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

Greenlight’s pick: “Blood, Bones and Butter” by 
Chef Gabrielle Hamilton

Chef Gabrielle Hamilton’s superb 
memoir of her life in food may be the 
antithesis of Julia Child’s “My Life in 
France” (although I loved that, too!). 
For every fancy meal Child was lucky 
enough to taste in Paris and beyond, 
Hamilton was battling the break-up 
of her family, a brush-up with the 
law, occasional drug usage, along 
with other nefarious doings. Food 
(and cooking), despite the author’s 
many, many attempts to get away from 
it, became a source of stability and comfort for Hamilton 
when everything else was going wrong. Owning a restaurant 
was never a “dream,” but finally, a hard-won battle with her-
self over what ultimately made her happy. “Blood, Bones and 
Butter” is raw, gritty and delightful. 

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

WORD’s pick: “By Blood” by Ellen Ullman
“By Blood,” an unnerving story in an eerie setting 

about some odd people, was the book 
I didn’t know I wanted. A professor 
overhears a woman talking to her 
therapist and ends up gets involved in 
manipulating the patient out of both 
a sincere desire to help and deep dis-
like for the therapist. Set in 1970s 
San Francisco, home of the Zodiac 
Killer and the crumbling remnants 
of the Swinging Sixties, you’ll be 
spellbound by your time with our 
narrator, the Professor, who is one 
of those characters who becomes creepier 
and yet somehow more understandable the more you read 
him. It’s fantastic.

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

The best reads 
— handpicked by 
Brooklyn’s best 

booksellers

A mysterious island. An abandoned 
orphanage. A strange collection of very 
curious photographs. And so the story 
begins for 16-year-old Jacob. Listening 
to stories told by his grandfather 

adventure for both young adults and the young at 

Chef Gabrielle Hamilton’s superb 
memoir of her life in food may be the 
antithesis of Julia Child’s “My Life in 
France” (although I loved that, too!). 
For every fancy meal Child was lucky 

many, many attempts to get away from 
it, became a source of stability and comfort for Hamilton 

about some odd people, was the book 
I didn’t know I wanted. A professor 
overhears a woman talking to her 
therapist and ends up gets involved in 
manipulating the patient out of both 
a sincere desire to help and deep dis-

of those characters who becomes creepier 
and yet somehow more understandable the more you read 
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GREENHOUSE CAFE

718-989-8952

LUNCH | DINNER | BRUNCH

LIVE MUSIC

KARAOKE

Thursday, March 15 - Bobby Byrne Show - 6pm
Friday, March 16 - The Ridge - 10 pm

Sunday, March 18 - David Vann & Co - 6 pm
Thursday, March 22 - Burlap to Cashmere - 8 pm

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

Before or After Your Actual Birthday!

Cappuccino Café

718-989-8951
7721 3rd Avenue

Bay Ridge Brooklyn

718-989-8951
11am - 11pm Sun.–Thurs.

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

Price Includes

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

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

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

Served with Caesar Salad & Fresh 
Cut French Fries

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

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

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

Brownie or Cookies

  Y
ou

r P
lace  Our Place

GREENHOUSE CAFE

718-989-8952 GREENHOUSE CAFE

718-989-8952

GREENHOUSE CAFE

718-989-8952

GREENHOUSE CAFE

718-989-8952718-989-8952

Come Celebrate After The Bay Ridge St. Patrick’s Day Parade 
SUNDAY, MARCH 25 With Deputy Marshal John Keegan 

And Musical Guests LEPORE, CASSONE & D’EMIC at 4PM

ST. PATRICK’S DAY CELEBRATION
Saturday, March 17, 2012

ST. PATRICK’S DAY CELEBRATION
Saturday, March 17, 2012

ST. PATRICK’S DAY CELEBRATIONST. PATRICK’S DAY CELEBRATIONST. PATRICK’S DAY CELEBRATIONST. PATRICK’S DAY CELEBRATIONST. PATRICK’S DAY CELEBRATIONST. PATRICK’S DAY CELEBRATIONST. PATRICK’S DAY CELEBRATIONST. PATRICK’S DAY CELEBRATION

PREMIUM DINNER 
Appetizer, Corned Beef & Cabbage, Dessert, Coffee, Tea

$35.00 Per Person + Tax & Tip

Frankie
Marra

&
His Band

Frankie
Marra

&
His Band
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BENSONHURST

Honors for Kearney students
Honor and service is the order of the “Dei” 

for these Bishop Kearney HS scholars!
One hundred and ninety-fi ve students 

were inducted into the Mater Dei Chapter 
of the National Honor Society, which rec-
ognizes  10–12th graders with a grade point 
average of at least 3.0 and a wealth of com-
munity service on their record. All told, 82 
seniors received permanent membership, 
with 67 juniors and 46 sophomores granted 
one-year provisional membership. Sister 
Thomasine Stagnitta offi ciated the induc-
tion ceremony, presenting each girl with 
a membership card and rose from Geri 

M a r t i n e z , 
the assistant 
principal and 
moderator of 
the chapter. 
Senior offi -
cers were also 
installed, in-
cluding Re-
becca Tom, 

Lisa Esposito, Billie Wei, and Alessia 
Goarracca. Kearney guidance counselor 
Sharon Keller, charged the inductees and 
offi cers to “always keep the youthful enthu-
siasm you had as a freshmen,” adding “Life 
will not always be easy. 

Rely on the support of your friends and 
use your intelligence to get through the 
hard times.” Standing O couldn’t have said 
it better. 

Bishop Kearney High School [2202 60th 
St. at Bay Parkway in Bensonhurst, (718) 
236-6363]. 

WILLIAMSBURG

The little garden that can
Spring has sprung at the Green School. 

The green-thumbed budding horticultural 
enthusiasts at the Academy for Environ-
mental Careers are planning to create a 
learning lab garden by cleaning up a little-
used grassy area in the school yard to grow 
herbs, veggies, fl owers, and berries. 

The space will also house a sitting area 
where you can rest your bones and admire 
the work of the members of the garden club.  
So far, students have constructed a compost 
bin (better to feed the soil with my dear!), 
and, soon the green plot will be sprouting 
healthy veggie snacks and pretty fl owers. 
Sprucing up the unused space will also 
beautify the neighborhood, decrease storm 
water run-off, and increase air quality. 
Wow! 

Who woulda thunk a garden could do all 
that! 

Green School: An Academy for Environ-
mental Careers [223 Graham Ave. at Scholes 
Street in Williamsburg, (718) 599-1207]. 

BAY RIDGE

100 candles and counting
Happy B-day wishes to Susan Cippar-

ulo, a pal of Standing O who hit the cen-
tury mark on March 2 at Shore Hill, where 
she has been a resident for the past 27 

years. Surrounding Susan with balloons, 
hugs and lots o’love were her son Michael, 
daughter-in-law Rosemarie, grandsons Mi-
chael and Stephen, and cousin Neil, who  
also lives at Shore Hill. But you know it just 
wouldn’t be a big whoop-de-do without proc-
lamations, and for Susan there were plenty 
— Assemblywoman Nicole Malliotakis (R-
Bay Ridge), Rep. Michael Grimm, (R–Bay 
Ridge),  Councilman Vincent Gentile (D-
Bay Ridge), and state Sen. Martin Golden 
(R–Bay Ridge) all sent their best wishes for 
another 100 years. Standing O sends out 100 
buon compleanno’s, too! 

Shore Hill [9000 Shore Rd. at 91st Street 
in Bay Ridge. (718) 745-7700]

BOROUGH WIDE

Book it down to the library 
It’s time to restock the shelves at the 

library. The fourth annual “Support Our 
Shelves” fund-raiser is on. The Brooklyn 
Public Library’s goal this year is to collect 
$500,000, which is a lot of paperbacks, no 

matter how you read it. 
The Library is asking each and ev-

ery one of us Brooklynites to help out our 
branches through donations and advocacy. 
Come on, now, Standing O readers! We can 
do it! 

As we all know, the library is the great-
est place around, not just because it is 
chock full of books (not to mention issues of 
this newspaper!), but also because it offers 
programs for children and adults that teach 
everything from knitting and crocheting to 
playing a Nintendo Wii (really! Standing O 
should know, because I’m also in charge of 
our calendar of events!) 

All it takes to reach the goal is a little 
here and a little there. So donate $1, $5 or 
$20, now through June 30 and help to keep 
the shelves full. 

For information visit www.bpl.brook-
lynpubliclibrary.org/donate. 

STANDING Brooklyn’s Biggest Booster
by Joanna DelBuono

MARINE PARK

Whatever ’oscopy you need, Beth Israel 
has it, and its brand new too! The state-
of-the-art Endoscopy Suite is open and 
’oscoping as we speak. The out-patient, 
in-hospital facility used in the diagnosis 
and treatment of gastrointestinal disor-
ders offers a more convenient and easily 
accessible location, great patient comfort, 
and, (for the love of Standing O!) privacy! 
“We offer colonoscopy, endoscopic ultra-
sound and ERCP” (don’t worry, you’ll 

know it when you need it), said Dr. Robin 
Baradarian, the hospital’s chief of gastro-
enterology. There, patients can expect to 
fi nd an expert team of gastro guys, endos-
copists, anesthesiologists, radiologists, 
and nurses who will ensure top-of-the-
line treatment and care. Another plus is 
the new size of the suite, which as been 
enlarged considerably to allow a greater 
number of patients to be treated. 

Beth Israel Brooklyn [3201 Kings 
Highway at E. 32nd Street in Flatbush, 
(718) 252-3000].

MARINE PARK

They’re Broadway-bound
 Budding thespians at Marine 

Park Junior HS made history come 
alive during their standing-room-
only performance of “The Diary 
of Anne Frank,” the riveting story 
about a brave young Jewish girl 
forced into hiding with her parents 
during World War II. 

The book which was made into 
a movie in 1959,  starred Millie Per-
kins as Anne Frank, Shelley Winters 
as Mrs. Petronella Van Daan, and Ed 
Wynn as Mr. Albert Dussell. In this 
Frances Goodrich and Albert Hack-
ett production, Valerie Kostioutch-
enko put on a Broadway-worthy 
performance of the ill-fated girl that 
would later die in a concentration 
camp. 

The audience was moved to tears 
by a cast that should be working the 
boards on the Great White Way — 
they were that good. Along with Kos-
tioutchenko, the cast included Tyriq 
Nelson as Mr. Frank, Sapphire 
Brown as Mrs. Frank, Melani Mc-
Donald as Mrs. Van Daan, Ryan 
O’Connor as Peter Van Daan, Dy-
lan Wheeler as Mr. Van Daan, Tay-
lor Rosado as Margo Frank, Tabiya 
Springer as Miep Gies, and Joseph 
McGlashin as Mr. Kraler. 

“I was amazed by the respect 
for the material that these students 
showed, they truly felt the emotions 
of the characters,” said Amy Wilkin-
son, drama teacher at the school.

Marine Park Junior High School 
[1925 Stuart St. at Fillmore Avenue 
in Marine Park, (718) 375-3523].

It’s just what the doctor ordered!

Big honors for Kearney HS students

SNIP, SNIP, HOORAY: Doctors, hospital staff, and a few politicians cut the ribbon for the new 
endoscopy unit at Beth Israel Brooklyn.

100 B-DAY BALLOONS: Birthday girl Susan Cip-
parulo celebrates her special day with son Mi-
chael, daughter-in-law Rosemarie, grandsons Mi-
chael and Stephen, and cousin Neil (sitting down).
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• ‘There are only two teams to go 
and to be blessed, to be one of 
them feels really amazing.’

• ‘We just got better. 
It’s great. I can’t 
describe the feeling.’

BY ZACH BRAZILLER
Thomas Jefferson High 

School capped off an as-
tounding regular season 
with a thrilling Public 
School Athletic League 
Class AA semifi nal victory 
on Saturday, as the Orange 
Wave crashed down on the 
Wings Academy, 72–68.

Jefferson High’s Jaquan 
“Son Son” Lynch and Thad-
deus Hall were responsible 
for the 4 point victory, Jef-
ferson coach Lawrence 
“Bud” Pollard explained, 
claiming that Hall started 
the game and Lynch fi n-
ished it, scoring the game’s 
fi nal fi ve points in a dizzy-
ing fi nal 7.7 seconds to lift 
No. 1 Jefferson past the No. 
4 Wings at St. John’s.

“They were Batman and 
Robin today and a lot of 
other guys chipped in,” Pol-
lard explained. “You can’t 
win [championships] and 
big games without big-time 
closers.”

The duo closed like 
champions and now Jef-
ferson (25–6) is one win 
away from its fi rst city 
title since 1954. It goes for 
the crown next Saturday 
at Madison Square Garden 
at noon against No. 2 Boys 
and Girls, a 72–63 winner 
against third-seeded Lin-
coln.

With the large Car-
nesecca Arena crowd on 
its feet and his high school 
career hanging in the bal-
ance, Hall (22 points) sliced 
through the heart of Wings’ 
defense and scored with a 
right-handed scoop to put 
Jefferson ahead with 7.7 
seconds left. He made the 
free throw to create a two-
point lead. Jenkins, one of 
the city’s top uncommitted 

seniors who scored a game-
high 23 points, received the 
inbounds and as he looked 
to dart up-court, Lynch 
stripped him, the ball went 
to Hall, and he threw down 
an emphatic left-handed 
jam.

“Once the ball went 
into the hoop and I dunked 
it, I looked up at my fam-
ily,” said the senior, who 
spent two years living in a 
homeless shelter and has 
bounced around from bor-
ough to borough. “I felt like 

I deserved this after every-
thing I’ve been through.”

The dunk set off a wild 
celebration at mid-court, 
Pollard and his assistant 
coaches embracing their 
players.

“It felt like we just won 
the Big East Tournament,” 
Lynch said. “I’ve never seen 
a smile on Coach Pollard’s 
face like that in my life.”

Such a scene seemed un-
likely earlier in the match: 
after getting off to a slow 
start, Wings Academy 

(25–4) was every bit as good 
as Jefferson — they were 
tough fi nishing off drives 
inside, as determined on 
the glass and as quick in 
transition. With Jenkins 
leading the way, scoring 19 
fi rst-half points, creating 
for himself and his team-
mates, the Wings were up 
38–34 at halftime.

The lead grew to eight 
early in the third quar-
ter before Lynch found his 
stroke. In a 12–2 run to end 

BY MARC RAIMONDI
Nazareth High School 

found a silver lining in 
the school’s looming dark 
cloud.

It has been a night-
marish two months for 
the East Flatbush school, 
from the death of girls 
basketball coach Apache 
Paschall to the announce-
ment that Nazareth is on 
the verge of closing.

But Sunday was a re-
spite from these dark 
times for students and 
parents alike.

At Fordham Univer-
sity, the Nazareth boys 
basketball team won the 
Catholic High School Ath-
letic Association Class B 
state championship, com-
ing back to stun St. Mary’s 
of Lancaster. Later that 
night, at Christ the King, 
the Lady Kingsmen won 
its second straight Catho-
lic High School Athletic 
Association Class AA 
state title, routing Moore 
Catholic.

In two weeks, both 
teams will be represent-
ing the embattled school 

— and the Catholic High 
School Athletic Associa-
tion — in the New York 
State Federation tourna-
ment in Albany.

“It’s spectacular,” Naz-
areth girls co-coach Lau-
ren Best said. “If that’s not 
a sign to keep our school 
open, I don’t know what 
is.”

Nazareth scared ev-
eryone last month by an-
nouncing that it was going 
to shut its doors in June, 
but that might not be the 
case anymore: school 
principal Providencia 
Quiles said if Naz reaches 
its target enrollment of 80 
students, there’s a “very 
good chance” that it will 
not close. 

Nazareth is 75 percent 
there and only a week into 
its open registration. Both 
teams winning can only 
be a boon to the institu-
tion.

“This is what drives en-
rollment, seeing our stu-
dents thrive athletically 
and also academically,” 
Quiles said. “Nazareth is 

— Boys High coach Ruth Lovelace — Brooklyn Collegiate’s Ervin Mitchell

Continued on Page 41Continued on Page 41

HOPE REMAINS: Nazareth’s Sadie Edwards helped bring her 
team to the championships. Photo by Denis Gostev

TAKING IT TO THE HOOP: Thomas Jefferson’s Jaquan “Son Son” Lynch netted 16 points during the 
72–68 win over Wings Academy. Photo by Denis Gostev

Naz hoopsters 
save best for last

Jefferson beats Wings, 
now heading to Garden
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BY ZACH BRAZILLER
The Brooklyn Col-

legiate Lions are head-
ing to its fi rst city 
championship game 
thanks to a great de-
fense and rebounding 
effort that stymied 
the No. 2 Long Island 
City Bulldogs’ 48–36 
during Sunday’s Pub-
lic School Athletic 
League’s Class A semi-
fi nal at City College 
New York in Harlem.

The Lions will now 
face No. 1 Mott Haven 
this Sunday at 5 pm 
back at City College 
New York.

In a rematch of 
Long Island City’s 
63–61 victory in the 
Public School Ath-
letic League Class A 
Showcase, Brooklyn 
Collegiate drastically 
altered its game plan. 
Instead of playing 
a zone, which led to 
plenty of open 3 point 
attempts by Long Is-
land City in the fi rst 
match up, the Lions 
resorted to man-to-man.

“We wanted to get revenge 
on them,” said Ervin Mitchell, 
the Lions Top Gun who had 10 
rebounds and three assists to 
go along with his nine points. 
“We just got better. It’s great. I 
can’t describe the feeling.”

The new game plan forced 
the Bulldogs to create off the 
dribble and score in the paint 
against bigger Brooklyn Colle-
giate (25–5). Arthur Santanna 
and Xavier Jones each man-
aged to score 10 points for the 
Bulldogs, but they were out of 
sync the entire afternoon.

“We didn’t want them to 
get comfortable, we stayed 
in their jerseys,” Collegiate 
coach Jake Edwards said. “We 
took them out of their sets and 
kept pressure on them at all 
times. We knew they couldn’t 
handle our man-to-man.”

From turnovers to missed 
free throws — they blew the 
front-ends of three consecutive 
1-and-1’s in the fourth quarter 
alone — and on errant shots 
they typically sink — Brook-
lyn Collegiate made sure Long 
Island City could never fi nd 
an offensive rhythm. 

Bulldogs coach Harley Wat-
stein credited Brooklyn Colle-
giate’s defense, but felt part of 

his team’s struggles were its 
own doing.

“We haven’t been playing 
well offensive pretty much the 
whole playoffs,” Watstein said. 
“Against a good team, you 
have to play your ‘A’ game.”

Watstein felt Long Island 
City’s defense was solid, but 
“We couldn’t score,” he la-
mented.

The Lions, meanwhile, will 
return to City College New 
York for Sunday’s champion-
ship, the fi rst since Edwards 
started the program fi ve years 
ago. 

But, for all the team’s suc-
cess, Brooklyn Collegiate has 
suffered through diffi cult 
playoffs losses, from falling in 
the ‘B’ semifi nals four years 
ago to last year’s quarterfi nal 
defeat to eventual ‘A’ cham-
pion Midwood.

“We lost last year and we 
didn’t want to have that feel-
ing again,” Williams said.

But now this young group 
is now one win from a title.

“It’s real big for the pro-
gram, it’s real big for the 
kids,” Edwards said. “We 
have seven freshmen, we have 
three sophomores. It’s big for 
their confi dence and to build 
for the future.”

BY ZACK BRAZILLER
Another battle was waged in 

the ongoing blood feud between 
Bedford Stuyvesant Boys and Girls 
High School and Coney Island’s 
Lincoln High School on Saturday at 
St. John’s University’s Carnesecca 
Arena, and like many of the pre-
vious matches between the two 
scrappy squads, the Boys and Girls’ 
Kangaroos prevailed.

For the third time in four meet-
ings this season, No. 2 Boys and 
Girls got the best of third-seeded 
Lincoln Railsplitters, 72–63, to 
earn a fi fth trip to Madison Square 
Garden in six years for the Public 
School Athletic League’s Class AA 
fi nal.

“After Lance [Stephenson] left, 
Lincoln lost it,” Boys High senior 
Leroy “Truck” Fludd said, refer-
ring to the Indiana Pacers guard 
who won four city titles. “We’re the 
better team now.”

Unlike the last meeting, Lincoln 
star Isaiah Whitehead was in ac-
tion this time, but only for a hand-
ful of minutes in the fi rst half due 
to foul trouble. 

Whitehead picked up two fouls 
within two minutes of the opening 
tip. When Lincoln coach Dwayne 
“Tiny” Morton took a gamble and 
reinserted him early in the second 
quarter, he was called for a charge 
— his third foul with less than six 
minutes left in the fi rst half.

“That was part of the game plan 
— to step in and take charges,” Boys 
High coach Ruth Lovelace said.

Even with Whitehead (13 points) 
on the fl oor in the third quarter, 
Boys and Girls (23–6) continued to 
decimate the Railsplitters (19–10). 
Suffocating them on the defensive 
end, getting out in transition and 
patiently fi nding the best shot, they 
held a 19-point lead entering the fi -
nal quarter, a shocking bulge con-
sidering the nature of the rivalry.

“We came out of the locker room 
ready to dominate,” junior guard 
Wesley Myers said. “It’s our fourth 
time playing them, we were famil-
iar with them.”

Lincoln made its run, press-
ing with a guard-heavy lineup 
and getting to within six with less 
than three minutes left. But Tyl-
iek Kimbrough sank a runner in 
the lane, Trevonn Morton missed a 
jumper, and Fludd followed with a 
tip-in. The Railsplitters never truly 
threatened Boys and Girls again.

Fludd scored 20 points and 
grabbed 12 rebounds, but he wasn’t 
the most lethal Kangaroo on Sat-
urday. That title belonged to My-
ers, the junior guard. He scored 
21 points, grabbed fi ve rebounds, 
and added four assists. Rashad 
Andrews added 10 points. Rakim 

Lesane led Lincoln with 14 points 
and Ethan Telfair had 10.

It was the latest brilliant per-
formance from Myers, a 6-foot-1 
guard who started the season off 
slow. When Kimbrough, the Bishop 
Loughlin transfer, was lost for a 
month for unspecifi ed reasons, 
Myers began to emerge. Poised, 
patient and understated, he buried 
Lincoln with a slew of jump shots 
and strong drives to the hoop.

“Myers is one of the best guards 
out there, he’s been stepping up the 
second half of the year, he’s been 
great,” Lovelace said. “He’s an-
swered the call.”

Boys High is now headed back 
to the Garden, looking for a third 
straight city title. 

Saturday’s win was sweet, My-
ers said, because it put to bed any 
doubts about  who had the superior 
team. Before the contest, Lovelace 

told her players she felt they were 
the deeper and more talented team 
— they just had to prove it.

The Kangaroos certainly dem-
onstrated that. Over the last three 
years, they have taken control of 
this rivalry, beating Lincoln at the 
Garden last year for their second 
straight crown, winning in Coney 
Island for the fi rst time this winter 
and prevailing against Saturday, 
ending Lincoln’s season for the sec-
ond straight March.

Lovelace simply smiled when it 
was suggested the tide had turned 
in the rivalry. Each year is differ-
ent, she said, adding that she was 
just pleased to be headed back to 
the Garden.

“I don’t think it really sunk in 
yet, but it’s defi nitely a great feel-
ing,” Lovelace. “There are only two 
teams to go and to be blessed, to be 
one of them feels really amazing.”

Boys High beats Lincoln Brooklyn Collegiate 
creams Bulldogs

REACHING NEW HEIGHTS: Boys and Girls’ Leroy “Truck” Fludd scored 20 points in 
the win during the 72–63 win over Lincoln. Photo by Lauren Marsh

LIONS’ ROAR: Brooklyn Collegiate’s Adrian 
Williams scored 12 points to lead the Lions 
past Long Island City, 48–36, and to the 
Public School Athletic League Class A fi nal. 
 Photo by Denis Gostev
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a school like no other. We’re 
not going to go down with-
out doing everything pos-
sible to stay open.”

Quiles said a large as-
semblage of Nazareth sup-
porters will be making the 
trek up to the Times Union 
Center in Albany to sup-
port both teams. She’ll be 
up there March 23, but has 
to head back down to Man-
hattan for a Nazareth fund-
raising event the next day.

“It’s gonna be a big 
push,” the boys team’s start-

ing point guard Naquan 
Chandler said. “You can’t 
stop a school like this that 
has two teams winning.”

The girls players and 
coaches went to Fordham to 
support the boys and then 
the boys came to Queens to 
cheer on the girls at Christ 
the King. School adminis-
trators made the tri-boro 
commute as well.

“They come out to every 
game,” Naz girls guard Sa-
die Edwards said of Naza-
reth faculty members. 
“They really care about us 
— not just the basketball 
team, but every student. 
Closing us down would be a 
true travesty.”

Guidance counselor 
Nancy Roberts sees a bud-
ding narrative with the 
school and its basketball 
teams. The JV boys team 
was down and fought back 
to win a ‘B’ title. The boys 
varsity team was down to 
St. Mary’s on Sunday and 
gutted out a win. The girls 
team, though a national 
powerhouse, lost late-sea-
son games to Christ the 
King and Bishop Ford and 
seemed to be hitting the 
skids.

“It’s the story of our 
school,” said Roberts, who 
has been at Nazareth for 17 
years. “We’re going to be 
open next year.”

the frame, he scored seven 
of his 16 points.

“Right now I think 
Lynch is our MVP,” Pol-
lard said. “Without him, 
we wouldn’t be here. He 
carried us without Thad-
deus. It says a lot for him to 
defer to Thaddeus when he 
came back — to be Robin 
after he was Batman. I 
don’t know a lot of kids 
who would do that.”

The two teams traded 
one huge basket for an-
other in the fourth. Jef-

ferson went up six on a 
Lynch 3-pointer, but Mar-
vilio Berroa answered 
with a trey of his own and 
Jaequan Brown (14 points) 
sank two free throws as 
Wings crept to within a 
point at 59–58 with 3:57 to 
go. The lead kept on going 
back and forth like a pen-
dulum.

Wings seemed to be 
in control after Jenkins 
banked in a jumper to 
make it 67–64 with less 
than two minutes left and 
had possession. But after 
Brown made a free throw, 
Nazai Stokes hit a long 
3-pointer with 50.7 remain-
ing, bringing Jefferson 

within 68–67.
“His name is Big Shot 

Naz,” Lynch said.
It all set the stage for 

the fi nal frantic seconds, 
Hall’s dramatics and as 
a result a fourth meeting 
with Boys and Girls. The 
previous three, two won 
by Jefferson, have all been 
memorable, two of them 
going to overtime.

Lynch is excited about 
Round 4 and had a message 
for Boys High star Leroy 
“Truck” Fludd.

“Truck better beep his 
horn because we’re com-
ing,” he said. “I know we’re 
gonna win — I’ve been say-
ing it all year.”

BY COLIN MIXSON
Talk about a heart-

breaker!
The beleaguered Brook-

lyn Aviators were knocked 
out of the hunt for the 
coveted Federal Hockey 
League’s Commissioner’s 
Cup on Sunday after los-
ing the fi nal match of their 
intense three-game series 
against the Danbury Whal-
ers — and the team’s “over-
time curse” may have been 
to blame.

The A’s fell to the Whal-
ers 5–4 at the Hangar on 
Friday, losing their fi rst 
playoff game in an overtime 
round, which has been the 
team’s Achilles heel all sea-
son.

The Aviators have a 
strange habit of stum-
bling in the extra round, 
triumphing in only one of 
their fi ve overtime matches 
they played during the reg-
ular season. Their playoff 
matches were no exception. 

Friday’s competition 
was both tragic and riveting 
for A’s fans, who watched 
Brooklyn’s Boys of Winter 
outplay and outshoot the 
Whalers — then lose the 
team’s only home game in 

the best of three series.
The A’s lost game one, 

but Saturday’s match 
gave Aviator fans reason 
to hope: Brooklyn forced 
a winner-take-all game 
against the Whalers after 
beaching the Connecticut 
blow holes 5–2 at the Dan-
bury Ice Arena.

But Sunday brought 
nothing but another over-
time round and some more 
bad luck for Brooklyn’s 
Boys of Winter as the Avia-
tors fell to Danbury — on a 
fl uke play no less! 

The A’s were able to hold 
onto a one-point lead until 
eight minutes into the third 
frame, when Danbury’s 
Sean O’Malley scored on 
what anyone would call 
a freak accident: a puck 
slapped toward A’s net 
minder Jo St. Pierre — one 
that he could have easily 
blocked — ricocheted off 
of an Aviators’ skate and 
landed squarely in the A’s 
goal, sending the A’s onto 
thin ice — another over-
time session.

It was all downhill af-
ter that — Danbury scored 
in the fi rst minute of the 
extra session, giving them 

the game and the spot in the 
semi-fi nals.

But Aviators coach Rob 
Miller says the bad luck 
didn’t stem from the skate 
slap into the net, or the 
team’s overtime curse: it 
stems back from numerous 
injuries the A’s suffered 
this season and affected 
three of his top players go-
ing into the playoffs. 

“We’ve been playing with 
a short bench throughout 
the playoffs because of inju-
ries, and they got the bounce 
on us in both overtimes, 
that’s all,” said Miller. “I 
thought we were the better 
team overall, but that’s how 
hockey goes sometimes.”

Yet longtime fans 
agreed that the Aviators 
did their best this season, 
even though they fi nished 
in fourth place — a far cry 
from the 21-game winning 
streak the team celebrated 
a year earlier.

“Between this season 
and the last, their level of 
play is about the same,” 
said A’s fan Adam Ochar-
sky. “It used to be that they 
would win every time, but 
the other teams have really 
improved.”

Brooklyn’s not-so-stellar season comes to a chilly end during heated overtime bout

Continued from page 39 

Jefferson
Continued from page 39 

Nazareth

DOG PILE: Aviators’ ace Jesse Felten was in a tight spot between Danbury’s goalie Peter Vetri and de-
fenseman Chris Clark at the Hanger on Friday night, where the Whalers took the win halfway through 
an overtime round. Photo by Steve Solomonson

A’s playoff hopes die in Danbury
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2519 HYLAN BLVD 
STATEN ISLAND, NY 718.351.4200

SERVICE: 2519 Hylan Blvd • 718-351-4200

NEW 2012 HYUNDAI

ELANTRA
GLS 4DR

LEASE FOR

99*

PER MO. 48 MOS.
To Qualified Buyers

1257 HYLAN BLVD 
STATEN ISLAND, NY 718.727.2277

SERVICE: 1590 Hylan Blvd • 718-979-0934

NEW 2012 CHEVY

MALIBU
LS 4DR

Manual, 4-cyl, A/C, pwr steering & brakes, pwr windows & locks, pwr
mirrors, quad air bags, CD, satellite radio, ABS. VIN# CH146368. MSRP:
$17,415. $2,999 down payment + $99 1st month payment + $0 ref
sec deposit + $595 bank fee = $3,693 due at lease signing + tax,
tags & MV fees. Total payments/purchase option = $4,752/$9,229.

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 
BIG HORN 

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. Stk#J5547. MSRP: $29,435. $2,876 down
payment + $129 1st mo pymt + $0 ref sec dep + $895 bank
fee = $3,900 due at lease signing + tax, tags + MV fees. Total
payments/purchase option = $5,031/$15,894.

LEASE FOR

129$ †

PER MO. 39 MOS.
To Qualified Buyers

OR BUY FOR

20,999$
SAVE $8,436 OFF MSRP!

NEW 2012 JEEP®

GRAND CHEROKEE
LAREDO 4X4 

Auto, V6, A/C, pwr windows & locks, dual air bags, CD, tilt, cruise,
alloys. Stk#J6266. MSRP: $30,415. $2,800 down payment +
$199 1st mo pymt + $0 ref sec dep + $895 bank fee = $3,894
due at lease signing + tax, tags + MV fees. Total
payments/purchase option = $7,761/$19,244.

LEASE FOR

199$ †

PER MO. 39 MOS.
To Qualified Buyers

OR BUY FOR

26,495$
SAVE $3,920 OFF MSRP!

BUY FOR 

28,999$
SAVE $9,831 OFF MSRP!

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 3/21/12. 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, 20 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, pwr
mirrors, tilt, cruise, sunroof. Stk# C0431. MSRP: $23,255. $2,295
down payment + $159 1st month payment + $0 ref sec deposit +
$650 bank fee = $3,104 due at lease signing + tax, tags & MV fees.
Total payments/purchase option = $6,201/$13,662. 

LEASE FOR

159$ *

PER MO. 39 MOS.
To Qualified Buyers

LEASE FOR

159$ *

PER MO. 36 MOS.
To Qualified Buyers

NEW 2012 TOYOTA

COROLLA 
LE

40
MPG
HWY

27
MPG
CITY

34
MPG
HWY

33
MPG
HWY

MANFREDI
Auto, A/C, pwr windows & locks. MSRP: $18,560. Stk# TY6051.
$2,399 down payment + $159 1st mo pymt + $0 ref sec dep + $650
bank fee = $3,208 due at lease signing + tax, tags + MV fees. Total
Payments = $5,724. Offer expires 3/21/12.

Auto, HEMI V8, A/C, pwr windows & locks,
dual air bags, CD, tilt, cruise, alloys.
Stk#J6153. MSRP: $38,830. 
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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

139$ *

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# K3100. MSRP:
$24,255. $2,995 down payment + $139 1st mo pymt + $0 ref sec
dep + $595 bank fee = $3,729 due at lease signing + tax, tags +
MV fees. Total payments/purchase option = $5,421/$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

99$ *

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#Z1467. MSRP: $18,490.
$2,995 down payment + $99 1st mo pymt + $0 ref sec dep + $595
bank fee = $3,689 due at lease signing + tax, tags + MV fees. Total
payments/purchase option = $3,564/$11,278.90.

Auto, 4-cyl, A/C, pwr mirrors & brakes, pwr windows & locks, pwr
seats, dual air bags, cassette, satellite radio, tilt, cruise, alloys.
Stk#M1633. MSRP: $21,285. $2,995 down pymt + $129 1st mo
pymt + $0 ref sec dep + $595 bank fee = $3,719 due at lease
signing + tax, tags + MV fees. Total payments/purchase option =
$4,644/$7,310.

LEASE FOR

129$ *

PER MO. 36 MOS.
To Qualified Buyers

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

&
FOLLOW US ON

Truth && Honesty

MANFREDIWay!Way!Way!

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

FORESTER
2.5X AWD 4DR 
WITH ALLOY 
WHEEL  PKG.

LEASE FOR

189$ *

PER MO. 36 MOS.
To Qualified Buyers

Auto, 4-cyl, A/C, pwr steering & brakes, pwr windows & locks, pwr
mirrors, quad air bags, CD, tilt, cruise, rear defroster, cloth interior.
Stk#S7476. MSRP: $23,800. $2,999 down pymt + $189 1st mo
pymt + $0 ref sec dep + $595 bank fee = $3,783 due at lease
signing + tax, tags + MV fees. Total payments/purchase option =
$6,804/$14,280.

IS NOW OPEN!

LEASE FOR

59$ *

PER MO. 42 MOS.
To Qualified Buyers

OR BUY FOR

12,495$
SAVE $3,705 OFF MSRP!

0% APR
FINANCING

up to 60 months available

White. Manual, 4-cyl, A/C, pwr steering & brakes, pwr windows &
locks, pwr mirrors, quad air bags, CD. Stk# F1074. MSRP: $16,200.
$4595 down payment + $0 1st month payment + $0 ref sec
deposit + $0 bank fee = $4595 due at lease signing + tax, tags &
MV fees. Total payments/purchase option = $2,478/$6,560. 

Family Owned 
and Operated by 

Joe & Nick Manfredi

WWW.MANFREDIAUTO.COM
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BODY SHOP FACILITY
FREE ESTIMATES

• State of the Art Service & Body Shop Facility
• We Service All Makes & Models
• Pick up and Delivery Service
• We Accept All Extended Warranties Regardless Of  
  Where You Purchased Your Vehicle
• Complimentary Car Wash with every Service
• Customer Waiting Lounge with WiFi

,,,,,,,,,,, ,,,,,,,,,

888-662-0394
.com

Service Hours: Mon-Fri: 7am-6pm, Sat: 8am-5pm, Sun: closed

 8635 18th Ave • Brooklyn, NY
Call for 

Special Pricing 
& Discounts!Facility #7112049

COOLING SYSTEM SPECIAL

Additional cost for shop supplies & environmental disposal. Coupon cannot 
be reprinted or duplicated. Must present coupon at time of write-up. Offer 

expires 3/21/12. 00CHZC/SCS.

• ADD UP TO 2 GALLONS OF COOLANT • INSPECT 
HOSES • INSPECT BELTS • PRESSURE TEST SYSTEM 

• DRAIN & FILL COOLING SYSTEM WITH NEW COOLANT

WHEEL ALIGNMENT SPECIAL

Additional cost for shop supplies. Cannot be combined with any other offer. 
Coupon cannot be reprinted or duplicated. Must present coupon at time of 

write-up. Offer expires 3/21/12. 00CHZWCS

INCLUDES: • ROTATE TIRES • PERFORM FRONT 
WHEEL ALIGNMENT • INSPECT SUSPENSION • 

CLEAN & INSPECT BRAKES

A/C SERVICE SPECIAL

Additional cost for shop supplies & environmental disposal. Coupon cannot 
be reprinted or duplicated. Must present coupon at time of write-up. Offer 

expires 3/21/12. 24CHH/CCS

INCLUDES: • UP TO 2 POUNDS FREON • INSPECT 
FOR LEAKS  • INSPECT CABIN AIR FILTER • 

INSPECT BELTS
Additional cost for synthetic oil, shop supplies & environmental disposal. Cannot 

be combined with any other offer. Coupon cannot be reprinted or duplicated. 
Must present coupon at time of write-up. Offer expires 3/21/12. 00CHZLOFCS

OIL CHANGE 
SPECIAL

OOEXPRESS 

LANE NO 

APPOINTMENT 

NEEDED

SHEEPSHEAD BAY, BROOKLYN
PIER 9 EMMONS AVE @ E. 21ST ST.
SIGN UP ONLINE AT: WWW.PROMTIX.COM

PROM SHOW 2012
BY COLIN MIXSON

Brooklyn Cub Scouts 
convened in Marine Park 
on March 3 for a borough-
wide pinewood derby show-
down at Kings Plaza.

Participating Scouts 
from grades one through 
fi ve were each given a block 
of wood and four wheels, 
and were tasked with whit-
tling and painting their way 
to a prize-winning racer.

“One car was designed 
after the New York Mets, 
more than a dozen actually 
looked like Indy 500 cars,” 
said Scoutmaster Brian 
Gorman. “You have the 
more usual ones with a tri-
angle cut, and then there’s 
a few that look like a regu-
lar car, with rounded edges, 
a hood, a trunk. It’s pretty 
cool what these kids are 
able to do.”

Nineteen trophies were 
handed out that day, three 
for each grade and four for 
overall best, with the top 
prize going to the best time, 
which clocked in at 2.62 sec-
onds from start to fi nish 
down the 40-foot track. Of 
course, no Cub Scout went 

home empty-handed — each 
participant, 160 in total, 
was given a 2012 Pinewood 
Derby patch for doing his 
best.

“People don’t give 
their kids enough credit 
these days,” said Gorman. 

“They’re creative and ar-
tistic; this is a great venue 
for them to show their skills 
and maybe it can turn into 
a career if these kids want 
to get into design or archi-
tecture.”

Gorman, who has been 
with the Scouts for fi ve 
years, has developed some 
tricks over the years on how 
to make the fastest racer.

“Honestly, it’s funny, the 
simplest designs are the 
ones that usually win,” said 
Gorman. 

“The trick is to get as 
aerodynamic as possible 
and to evenly distribute the 
weight. Of the cars that won, 
they were just like that.” 

The event was so much 
fun, even the shoppers got 
involved.

“This is my fi rst time do-
ing the derby in Brooklyn,” 
said Gorman. 

“It was pretty interest-
ing to see the infl ux of par-
ents asking anybody in a 
uniform what was going 
on. A lot of them called me 
the next day, I’ve never seen 
some many people come up 
and say they want to join.”

THE FACE OF A RACER: Felix 
Shun Tam shows off his hand-
crafted car at the Pinewood 
Derby at Kings Plaza. 
 Photo by Steve Solomonson

Scouts race at Kings Plaza


































