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BY WILL BREDDERMAN
A Fifth Avenue bar owner, bit-

ter over  an ongoing feud  with a 
neighboring food cart vendor who 
was displaced when someone put 
a bench at his usual selling spot, 
struck back at the halal wagon 
this week by fi ling a cocktail of 
complaints with the city’s health 
department.

Lone Star Bar owner Tony Gen-
tile claims he has video to bolster 
the 31 complaints he made to the 
city against the Middle Eastern 
Halal Cart, showing that owner 
Abu Asus is running a rank mo-
bile operation at the corner of 86th 
Street and Fifth Avenue — about 
100 feet from his taproom. 

The bar owner claims he 
made the videos after the  food car 
rammed into him  on March 24 
when he and several other busi-
ness owners, whom he wouldn’t 
identify, tried to block the cart 
from setting up shop.

“I want to restore the quality of 
life here to what it used to be,” said 

BY WILL BREDDERMAN
Parking-starved Shore Road 

residents can look forward to get-
ting back a few precious spaces a 
city sidewalk reconstruction proj-
ect gobbled up in March.

The city says it is altering its 
plans for renovating the sidewalk 
lining Shore Road Park to restore 
the lost parking spaces in phases 
as it works its way from 89th 
Street up to 86th Street. The Parks 
Department originally planned to 
eliminate parking on all of the af-
fected blocks until the projected 
completion of the reconstruction 
in June. 

The Parks Department said 
Bay Ridgeites can expect to get 
10 of their old spots between 88th 
and 89th streets back by the end of 
this month, and another 10 in May 
between 87th and 88th streets, 
though the agency admitted that 
uncooperative weather could 
throw the whole timetable off.

The change of plans followed a 
meeting between Brooklyn Parks 
Borough Commissioner Kevin 
Jeffrey and Bay Ridge Council-
man Vincent Gentile (D–Bay 
Ridge), after Gentile’s constitu-
ents started complaining about 
the loss of spots along the already 
parking-pinched street. 

Gentile trumpeted the new ar-
rangement.

“It’s no secret that parking 
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Poly Prep’s Jesse Bongiovi, son of rocker Jon Bon Jovi, is the new face-off specialist for the Bay Ridge school’s 
lacrosse team. For more, see Sports. Photo by Denis Gostev

Rock-star moves
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By Eli Rosenberg

There are drinking games, and there are 
drinking contests.

Brooklyn’s home brewers are emerg-
ing from their closets, basements, and garag-
es armed with their finest suds for an April 
28 smackdown that will see two beer-makers 
crowned kings — no small achievement in a bor-
ough known for its brew bars and ever-growing 
community of swill-makers.

“If you love beer, this is one of the greatest 
events ever,” said Justin Israelson, the owner of 
the Ditmas Park bar Sycamore, which organizes 
the sip-off every year with Brooklyn Homebrew. 
“There’s good food, good beer, good conversa-
tions. Everybody in the beer community is 
pretty awesome.”

And that community is also awesome in 
scale, too.

Due to the overwhelming number of entrants, 
Brooklyn Wort — which is named after the sug-
ary liquid that becomes delicious alcohol after 
fermentation — held prelims this year. Judges 
tasted over 100 brews before whittling down 
the field to the 25 worthy of competing in the 
finals at Public Assembly in Williamsburg, a 
larger venue than Israelson’s Cortelyou Road 
watering hole.

The chosen brewers will compete for a $200 
people’s choice award, voted on by attendees 
who sample all the brews, or the $800 judge’s 

choice, awarded by a panel of suds special-
ists from lauded drink tanks such as Brooklyn 
Brewery and Bierkraft.

The borough’s micro-est of microbrewers 
are just the latest example of Brooklyn’s passion 
for doing it ourselves — not to mention Kings 
County’s obsession with nostalgia.

Brooklyn boasted 45 breweries at the turn 
of the 20th century, but beer-makers soon fled 
the former beer capital in an exodus that started 
before Prohibition and continued long after. 
By 1976, the borough was brewery-less, and 
 stayed that way until Brooklyn Brewery opened 
in Williamsburg in 1996 . Brooklyn is now the 
home of other successful beer-makers including 
Kelso in Clinton Hill and Six Point in Red Hook 
— not to mention dozens of home brewers.

The folks at Brooklyn Homebrew, which 
opened in 2009 as the only supply shop in town 
for do-it-yourself beer-makers, say they welcome 
the enthusiasm — and competition — saying it 
helps the quality of local brews.

“We’ve had growth each year since we’ve 
opened,” said Benjamin Stutz. “And this year, 
we were able to bring in some fresh brewers and 
make the event even better.”

Sample beer and pick the borough’s king home 
brewer at Brooklyn Wort [Public Assembly, 70 
North Sixth St. between Kent and Wythe avenues 
in Williamsburg (718) 284-4586] April 28, 2 pm 
or 4 pm, $35. Visit  www.brooklynwort.com .

Brooklyn’s booming beer-makers battle at fest

Bavarian beer man: Joseph Enoch says 
his German ale is going to make a run for 
the beer crown at Brooklyn Wort. 

Photo by Stefano Giovannini

WAR OF THE WORTS! 

The Brooklyn Wort is a bar fight 
— and these are the pugilists. 
Meet some of the brave home 

brewers who will put the fruits of their 
labor on the line in the borough’s big-
gest beer-making competition:

JOSEPH “WOODWARD AND 
BEER-STEIN” ENOCH
Brewing since: 2009
Day job: 
Investigative reporter 
at CBS’s “Inside 
Edition”
Beer: “Munich 
Monster Mash” German ale
Secret ingredient: Bavarian grain, 
hops and yeast
Tasting notes on own beer: “It’s malty 
and grain-flavored with some nice flo-
ral notes. Dark brown in color with a 
little milk chocolate appearance.”
Amount of own beer consumed a 
week: 10 beers
Loves beer so much that: Once brewed 
so much at one time (four batches) 
that he took to rifling through the 
recycling bins of bars to get enough 
bottles for it.
Would like to have a beer summit 
with: Paul McCartney
If his beer was a person it would be: 
Jimmy Page
Why his beer fit for a championship: 
“I let the flavor of the grain decide 
how the beer is going to taste, rather 
than covering it with excessive hops or 
fruit. My beer is flavored by grain and 
not by additives.”

DOUGLAS “A GOOD STOUT 
IS HARD TO FIND” FLAMM
Brewing since: 2010
Day job: Rare book 
seller for Ursus 
Books
Beer: “Moyster” 
Oyster Stout
Secret ingredient: Half-dozen oysters, 
shells and all
Tasting notes on own beer: “Definite 
roast notes from toasted barley. It’s got 
a little bit of bitter chocolate flavors 
and a nice mineral finish.”
Amount of own beer consumed a 
week: A beer or two a night
Loves beer so much that: He finds 
time to brew it while having a day job 
and two kids, in a Brooklyn apart-
ment.
Would like to have a beer summit 
with: “If good beer is being served, I 
could have a good conservation with 
just about anyone.”
If his beer was a person it would be: 
Man Ray

A brew
good men

Continued  on page 31Beer here!: Former commercial fisherman Brian Craine 
can drink — and brew — with the best of them.
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BY WILL BREDDERMAN
Bensonhurst-born boxer 

Paulie “Magic Man” Malig-
naggi is prepping for a title 
fi ght on the other side of the 
planet — but the best spot 
for him to train remains the 
hard-scrabble streets that 
taught him how to throw a 
punch.

The 31-year old welter-
weight has spent the past few 
weeks at the Fight Factory 
Gym in Gravesend and the 
New York Sports Club next 
to the Caesar’s Bay Shop-
ping Center on Bay Parkway 
and Shore Parkway sparring 
and strength training for his 
April 29 bout against unde-
feated Ukrainian World Box-
ing Association champion 
Vyacheslav Senchenko in 
his opponent’s hometown of 
Donetsk.

In true “Rocky” fashion, 
Malignaggi says he needed 
to get back to his roots in or-
der to get both his mind and 
body prepared for the up-
coming bout, which, as fate 
would have it, is straight 
out of “Rocky IV.”

“Training in Brooklyn 
takes me back to the days 
when I was fi rst starting 
out,” Malignaggi said. 

The scrapper made his 
professional debut in Brook-
lyn during a 2001 under-
card fi ght at MCU Park in 
Coney Island. Malignaggi 
won in just one round. 

The fi ghter’s early life is 
a lot like “Rocky:” a second-
generation Italian-Ameri-
can kid from Brooklyn gets 
kicked out of school, joins a 
leading boxing gym, hires 
his best friend as his man-
ager, and goes on to win 
titles.

Malignaggi started box-
ing at age 16 — a little later 
than most professional 

fi ghters — after his uncle 
and grandfather brought 
him to Downtown ’s legend-
ary Gleason’s Gym shortly 
after the teenager got ex-
pelled from New Utrecht 
High School. 

“I was kind of a confused 
kid in those days, not a bad 
kid, just confused,” Malig-
naggi said. “They thought it 
might straighten me out, get 
my butt kicked a little bit, 
keep me going in a more pos-
itive direction. They didn’t 
think I’d become a fi ghter.” 

Gleason’s owner Bruce 
Silverglade will never for-
get the day Malignaggi 
walked in. 

“He was like every other 
kid who comes into the 

gym. He had a big mouth 
telling us how good he was 
and what he was going to 
do,” Silverglade recalled. 
“They all come in like that. 
Some kids manage to break 
the threshold and become a 
champion and Paulie is one 
of the guys who did that.”

Gleason’s is also where 
Malignaggi met Anthony 
Catanzaro, another Ben-
sonhurst native who would 
eventually become his man-
ager. 

“One of the trainers came 
over and said he’s got an 
Italian-American kid who’s 
pretty good. My friend and I 
went up to him and saw he 
talked our dialect, and we 
offered him a ride home,” 

Catanzaro said. 
Malignaggi chalked up 

a string of early victories 
and won the World Boxing 
Council International and 
Continental Americas Light 
Welterweight titles. 

He invited Catanzaro to 
become his manager going 
into his fi ght with Miguel 
Cotto. It was his fi rst loss, 
but set a trend where Ma-
lignaggi would proudly pit 
himself against more pow-
erful fi ghters like Ricky 
Hatton and Amir Khan. 

Malignaggi’s record now 
stands at 30 wins — includ-
ing six knockouts — and 
four losses.

Still, it’s the Benson-
hurst boy’s experience 
against world-class boxers 
that will give him an edge in 
the upcoming fi ght against 
Senchenko, Catanzaro said.

“Senchenko has fought 
no one near the level of oppo-
sition that Paulie has,” Cat-

anzaro said. “We fought Hat-
ton in his prime, we fought 
Amir Khan in his prime, 
we defi nitely fought Cotto 
in his prime. Senchenko 
stepped into a vacant title 
and he’s defended it against 
guys I never heard of,” said 
Catanzaro. “We’re actually 
sparring with guys that are 
better than Senchenko.” 

Silverglade also favors 
Malignaggi — because the 
pugilist is quick on his feet 
and can take a punch.

“I think he’s got a very 
good chance,” Silverglade 
said. “He’s a scrapper, 
he’s always been a scrap-
per, and he’s got a lot of 
heart. Senchenko is a tough 
fi ghter, but Paulie’s going to 
go the distance and bring it 
to a decision. His heart will 
carry him through.”

The Malignaggi vs. 
Senchenko fi ght will be 
on  live on pay-per-view on 
Sunday, April 29.

Brooklyn boy comes home to train before career-changing title fi ght

PUT UP YOUR GLOVES: (Left) Brooklyn contender Paulie “Magic 
Man” Malignaggi works out at the Fight Factory in Gravesend. 
(Above) Malignaggi talks with his old friend, Sal Demarco, on 18th 
Avenue. Photos by Steve Solomonson

‘ROCKY’ REVISITED
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BY WILL BREDDERMAN
Occupy Wall Street just went 

postal.
Protesters from the hibernating 

movement spent Tax Day rallying 
outside the Fort Hamilton Post Of-
fi ce with members of MoveOn.org, 
and the Peace Action Bay Ridge 
Interfaith Peace Coalition, to wage 
war against Uncle Sam, while solic-
iting signatures for a petition de-
crying a showdown with Iran over 
its controversial nuclear weapons 
program.

The sparse bunch — seven in all 
— pushed fl iers on 11th-hour fi lers, 
many of whom inked their John 
Hancocks on the list before head-
ing inside the post offi ce on 88th 
Street and Fifth Avenue to mail off 
their tax forms.

Paul Bardo, a passerby who 
signed the petition, said he worried 
that the government may be on the 
verge of locking horns with Iran, 
which has insisted its atomic pro-
gram is peaceful.

“It seems to me they’re pushing 
for war, and I don’t believe Iran has 
a goal to create a nuclear weapon,” 
he said. “I think it’s a lot of hype.”

Peace Action President Vicki 
McFadyen, heartened by the re-
sponse, lobbed a lowball at the one-
percenters.

“People understand how much 
of their money is being spent on 
wars, and that the rich aren’t pay-
ing their share,” she said.

Peace Action members also had 
motorists on their radar — three of 
them held up signs reading, “Re-
build the Economy, Tax the 1%,” to-
wards passing traffi c.

McFadyen said protestors were 
just following tradition — Tax Day 
protesters have rallied outside the 

station since 2004. But she con-
ceded it was the fi rst time the dem-
onstration included the Occupiers, 
whose anti-rich rhetoric rocked the 
anti-establishment movement on a 
global scale.

“This is the fi rst year we’ve 
done the ‘one-percent’ stuff,” Mc-
Fadyen said. “I think it’s the most 

hopeful thing that’s happened in 
years.”

The Bay Ridge rally coincided 
with an Occupy protest at Bryant 
Park in Manhattan, though none of 
the protesters said they’d actually 
make it there.

“I have to go to work,” said Mc-
Fadyen, a legal secretary. 

BY WILL BREDDERMAN
The 86th Street Business 

Improvement District will 
not remove two benches that 
were mysteriously bolted onto 
Fifth Avenue under the cover 
of darkness last month to dis-
place a controversial gyro cart, 
claiming that it shouldn’t be re-
sponsible for cleaning up some-
one else’s mess.

“We’re not moving benches 
that we didn’t put in place,” 
said Patrick Condren, manager 
of the 86th Street Business Im-
provement District, the group 
in charge of making 86th Street 
more business friendly. 

“This is outside of our 
realm.”

The Business Improvement 
District pays for street clean-
ing and installs benches, an-
tique lamp posts and holiday 
lights that will make the strip 
more appealing to shoppers, 
but Condren said his group 
doesn’t have the money to re-
move the wayward benches.

“I’m authorized to spend 
money in a very restricted 
manner,” Condren said.

The benches  mysteriously 
appeared near 86th Street on 
March 22  — forcing a popular 
Middle Eastern gyro cart to 
move further down the block. 

Sammy Kassen, the man-
ager of Middle Eastern Halal 
Cart, suspects that Fifth Av-
enue merchants Tony Gentile 
and Mike Boutross,  who he’s 
had ongoing problems with  
— and are members of the 
86th Street Business Improve-

ment District — installed the 
benches, but the businessmen 
say they had nothing to do with 
it.

A store owner near 87th 
Street said one of the migrant 
benches was removed from in 
front of his business, but said 
he didn’t know who uprooted it 
from the ground and brought it 
closer to 86th Street.

But Condren also says his 
group does not know who put 
the benches in, and was work-
ing with the city’s Department 
of Transportation to solve the 
stumper. 

He said he intends to punt 
the issue of removing the 
pieces of rogue street furni-
ture to Community Board 10, 
but the neighborhood panel 
has already made it clear that 
it can’t do anything about the 
benches either. 

The board is not an en-
forcement agency, CB10 Chair-
woman Joanne Seminara said.

Business group won’t 
remove benches 

STUCK: The 86th Street Busi-
ness Improvement District says it 
will not remove the benches that 
were bolted onto Fifth Avenue to 
displace Middle Eastern Halal Cart 
owner Sammy Kassen. Community 
Newspaper Group / Will Bredderman

BY ELI ROSENBERG 
AND AARON SHORT

The RZA … The GZA … Ol’ 
Dirty Bastard … Inspectah 
Deck, Raekwon the Chef, U-God, 
Ghostface Killah, and … Marty 
Markowitz?

The Wu-Tang Clan entered 
the 36 chambers of Borough 
Hall on Monday when rapper 
GZA announce the line-up for 
the fourth annual Northside 
Festival with Borough Presi-
dent Markowitz.

“Most people associate Wu-
Tang with Staten Island, or Sha-
olin, but I was born in Crown 
Heights, raised in Bedford-
Stuyvesant, Brownsville, and 
Bushwick,” said GZA, who will 
headline the June concert series 

in a show with the Latin funk or-
chestra Grupo Fantasma at the 
Music Hall of Williamsburg.

In a show of Brooklyn pride, 
GZA adopted Markowitz as the 
newest member of the Wu-Tang 
Clan and dubbed him “Marty 
Wu,” before hinting that the leg-
endary rap group may make an 
endorsement in the 2013 may-
oral race.

Markowitz welcomed the 
rapper and said musicians such 
as GZA are evidence of the cre-
ative energy nurtured by the 
borough.

The fourth Northside Festi-
val, a week-long celebration of 
arts, music, fi lm, and entrepre-
neurship that has become Wil-
liamsburg’s answer to the South 

by Southwest festival, will start 
June 14 and feature big concerts 
from such groups as of Mon-
treal, Ceremony, Kool Keith, 
and Dam-Funk.

The musical portion of the 
L Magazine-sponsored series 
moved from last year’s location 
at McCarren Park to 50 Kent 
Street,  an industrial lot  slated 
to be developed into a park by 
the city at some point in the next 
decade.

Markowitz hinted that the 
entire Wu-Tang Clan could soon 
grace the borough’s stages for a 
”Brooklyn-born” festival at the 
Barclays Center — but he would 
not name his favorite Wu-Tang 
song.

“Whatever he says, I’ll go 

with,” Markowitz said, gestur-
ing towards GZA. “I’m still lis-
tening to the Beatles.”

Brooklyn’s Killa Beep did, 
however, share a few of his own 
lyrics to the GZA — lines the pol-
itician suggested could be used 
on the next Wu-Tang album.

“Through cyclones or ty-
phoons, I represent Brooklyn 
from midnight to high noon / I 
don’t waste ink, I think, I drop 
fuhgeddaboudits faster than 
you blink” rapped Markowitz, 
who promised not to quit his 
day job.

GZA, however, believes that 
Markowitz brought da ruckus.

“I’m ready to sign him,” said 
the rapper, who is also known as 
The Genius.

Beep meets rapper GZA at Borough Hall

IN THE HOUSE: Wu Tang Clan member GZA 
was at Borough Hall on Monday to announce 
the lineup for the Northside Festival.  
 Community Newspaper Group / Eli Rosenberg

JUST SAY NO: Janie Groff of Peace Action Bay Ridge Interfaith Peace Coalition and 
Bay Ridge Democrats for Change holds up an anti-war leafl et. 
 Photo by Elizabeth Graham

Rallyers ‘occupy’ post offi ce
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BY WILL BREDDERMAN
The fi rst day of spring 

is still a few days away, but 
the season began last week 
for creative Bay Ridgites 
with the kickoff of the 44th 
Annual Bay Ridge Festival 
of the Arts.

Festival chairman and 
treasurer Bob Kassenbrock 
said hundreds fl ocked to 
Good Shepherd Lutheran 
Church on Fourth Avenue 
between 74th Street and Bay 

Ridge Parkway last Thurs-
day, where attendees had 
the chance to view and buy 
paintings by local artists 
and purchase plants that 
the Guild for Exceptional 
Children, a local group 
that aids developmentally 
disabled people of all ages, 
grew in its greenhouse — 
all to the accompaniment of 
a chamber orchestra. 

“In our area of Brooklyn, 
this is really the only place 

where a community artist 
can display their work and 
see if someone wants to buy 
it,” Kassenbrock said. 

Kassenbrock said that 
25 percent of the profi ts 
from sold artwork will go 
toward college scholarships 
for local youths pursuing a 
degree in the arts. Money 
raised through the plant 
sale went to the Guild. 

Kassenbrock admit-
ted that the school grants, 

which range from $1,000 
to $1,500, don’t cover much 
beyond basic art supplies, 
but he said the festival is an 
important opportunity for 
painters and sculptors.

But he acknowledged 
that the Bay Ridge Festival 
of the Arts has been shrink-
ing over the years — a trend 
organizers are working 
to reverse by inviting the 
neighborhood’s newest resi-
dents to participate.

Bay Ridge shows its artistic side
CRAZY ABOUT ART: (Clockwise from bottom left) George Barecca of Bay Ridge with “Tigerpuss;” Sheepshead Bay’s Ima Kaplun with her 
watercolor “Blue Flowers;” 7-year-old Oliver Tracy with a still life; Ridge artist Deirdre Laughton shows off her paintings.
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BY DANIEL BUSH
The Merchant Marines 

are sailing back to Sheep-
shead Bay.

The U.S. Merchant Ma-
rine Academy’s band will 
headline this year’s Bay-
Fest on May 20 — and will 
be performing just a stone’s 
throw away from its former 
Manhattan Beach training 
center, where Kingsborough 
Community College now 
stands.

BayFest founder Steve 
Barrison said the world-
famous band that performs 
at presidential inaugura-
tion parades, the Macy’s 
Thanksgiving Day Parade, 
and the Cotton Bowl half-
time show will be the 21-
year-old Sheepshead Bay 
festival’s biggest act yet.

“It’s a perfect match, 
given the historical link be-
tween Sheepshead Bay and 
the Merchant Marines,” 
said Barrison, who is also 
the president of Bay Im-
provement Group. “This 
is huge — we’ve never had 
anything like this before.”

Southern Brooklyn’s big-
gest waterfront party will 

also feature appearances 
by members of the Brook-
lyn-bound Nets — who are 
moving from New Jersey 
to the Barclays Center in 
Prospect Heights this fall 
— performances by 21 other 
bands, including Jay and the 
Americans, dance shows, 
and art exhibits. The festival 
stretches along Emmons Av-
enue between E. 27th Street 
and Ocean Avenue.

BayFest started as a 
two-hour guitar concert on 
Driscoll Tucker Place in 
1992 and attracted just 50 

people. Since then, the free 
event has grown into a day-
long entertainment extrava-
ganza featuring music stars 
such as Richie Ramone, the 
former drummer for the 
iconic punk band, Ticket2-
Ride, a popular Beatles trib-
ute band, and the Brighton 
Ballet Theater Company.

Robert Santa, a guitar-
ist who has played with the 
Doobie Brothers and Roy 
Orbison, and who wrote the 
song, headlined last year’s 
event, which drew approxi-
mately 45,000 people.

FLYING COLORS: The United States Merchant Marine Academy 
band will play at this year’s BayFest. AP / Dean Cox

BayFest lands Marine band
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          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
Our Keynote Speaker:

Honorable Dr. Una Clarke

Each woman’s unique 
accomplishments

will be highlighted in 
a keepsake publication 

on May 24, 2012.

Gale Stevens 
Haynes
Pat Singer
Matti Berkowitz
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
Christine M. 
Coley

2012 Honorees:
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BY WILL BREDDERMAN
A motorist killed a 13-year-old 

boy on 20th Avenue in Benson-
hurst on April 14 — the second 
hit-and-run to take place in the 
neighborhood in two days.

Police said a green Ford Ex-
plorer was nearing 80th Street 
when he ran over 13-year-old 
Henry Garcia at 2:42 pm. Horri-
fi ed witnesses said Garcia was 
pedaling a bike down 20th Avenue 
when he fell off the two-wheeler — 
right into the vehicle’s path.

“The kid looked horrible,” 
said Helen Verello, who works in 
a tax offi ce across the street from 
where the accident took place. “He 
wasn’t breathing and his face was 
all bloody.”

Verello said that the Ford Ex-
plorer never stopped.

“He just kept on going and 
made a quick right down 81st 
Street,” she said. “A livery cab 
tried to chase him down, but he 
got away.”

Garcia’s friends were stunned 
by the death, telling reporters 
that the teen was always careful 

on his two-wheeler.
“He knew the streets really 

well,” family friend Palencia Ma-

ria told reporters.
Cops were still 

looking for the Ford 
Explorer by Monday 
night.

Investigators were 
also looking for a 
speeding panel truck 
that clipped a 74-year-
old man as he crossed 
86th and Bay 31st 
Street on April 13.

Paramedics rushed 
the senior to Lutheran 
Medical Center in 
critical condition. 

Police sources said 
that detectives are re-
viewing surveillance 
footage from nearby 
businesses to try to 
track down the wild 
driver.

Anyone with in-
formation regarding 
these two hit-and-run 
incidents are urged to 

call CrimeStoppers at (800) 577–
7477. All calls will be kept confi den-
tial.

Motorist kills 13-year-old boy in Bensonhurst

TRAGEDY: Henry Garcia, 13, was fatally hit by a car 
while riding his bike home on Saturday. 
 Photo by Gabriella Bass

HIT-AND-RUN DEATH

WE ACCEPT MEDICARE, MEDICAID AND ALL MAJOR INSURANCES

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

AMBULATORY AIDS /
HOSPITAL BEDS /
AIR & GEL MATTRESSES

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

BATHROOM
SAFETY

RESPIRATORY CARE / 
DIABETIC SUPPLY:

PAIN MANAGEMENT:

to place an order call: 888.233.9039

ATTENTION
ALL

POWER MOBILITY 
USERS!

BORBAS PHARMACY 
REPAIRS MOBILITY AIDS IN 

ALL BOROUGHS OF NYC!

BY WILL BREDDERMAN
Cops arrested a Benson-

hurst man who they say 
turned his 71st Street home 
into a personal armory.

Police say they raided the 
home of suspect Michael De-
Pietro between 15th and 16th 
avenues on April 12, fi nding 
three rifl es, three handguns, 
two shotguns, and 600 rounds 
of ammo. Investigators also 
recovered prescription pills, 
cocaine, marijuana, scales, 
some cash, and a police scan-
ner. 

DePiertro received multiple 
drug and weapons possession 
charges. Attempts to reach his 
attorney were not successful 
by Monday evening.

Neighbors of the quaint, 
fenced-in, aluminum-sided 
two-story home — which De-
Pietro owns — said they were 
stunned when cops raided the 
home at 9 am.

“I could hear people 
screaming coming from that 
building,” said Sofi a Fer-
nandez, who lives across the 
street.

A young pregnant woman 
identifi ed by neighbors as De-
Pietro’s stepdaughter declined 
to comment about the raid.

ARMED TO THE TEETH: Police say they 
found an assortment of weapons at a 
71st Street home last week. 
 Courtesy NYPD

Cops: Guns found in home
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68TH PRECINCT
BAY RIDGE—DYKER HEIGHTS

Friday the 13th
Burglars kicked in the door of a 77th 

Street apartment and ransacked the place 
on April 13.

The unlucky victim told police he left 
his apartment between Ridge Boulevard 
and Third Avenue at 6:30 am, and came 
back at 7:10 pm to fi nd his door damaged, 
the cabinets in his apartment left hanging 
open in disarray, and his laptop, Sansonite 
bag, and a number of papers all missing.

Dunkin’ run
Crooks broke into a woman’s car 

parked on Seventh Avenue and snatched 
her purse on April 14 — while the lady was 
making a pit stop at Dunkin’ Donuts.

The victim told cops she parked oppo-
site the store between 64th and 65th streets 
at 1:13 pm. When she returned to her car 
10 minutes later, she found the driver-side 
window of her Mercedez-Benz busted out 
and her purse — which contained her 
cash, credit cards, checks, keys, and cell-
phone — gone. 

Kitchen sunk
A crook slipped in through the window 

of a 68th Street apartment on April 12 — 
and swiped the tenant’s jewelry.

Cops said that the woman left her home 
near Third Avenue at 7 am and returned 
at 1:30 pm, only to fi nd the window over 
the kitchen sink wide open and $500 of her 
necklaces and rings gone.

Pill-aged
A thief smashed a window of an apart-

ment on 96th Street on April 12 — and 
stole the resident’s cash.

The victim told police that she left her 
home between Third and Fourth avenues 
at 11 am. When she came back at 5 pm, the 
window to her fi re escape was broken, 
$450 was swiped from her kitchen table, 
and her pills were strewn over her bed. 
She told cops that the thief also pulled 
open her dresser drawers, but didn’t take 
anything. 

Seat steal
Someone picked the lock of a car 

parked on 66th Street and stole — among 
other things — a child’s car seat overnight 
on April 10.

The victim told cops that he parked his 
vehicle between 11th and 12th streets at 8 
pm and came back at 1 pm the next day. 
That’s when he saw his passenger-side 
door open and his E-Z Pass, navigation 
system, cash, credit cards, cellphone, pa-
pers, and the safety device gone. 

Real rip-off
A creep stalked an elderly woman at a 

Third Avenue grocery store and yanked 
$1,000 from her bag on April 12.

The victim told police that she was 
shopping at the Foodtown between 74th 

Street and Bay Ridge Parkway at 10:40 am 
when the theif slipped his hand into her 
purse and stole a grand from her. She said 
she also witnessed him rob another cus-
tomer. — Will Bredderman

62ND PRECINCT
BENSONHURST —BATH BEACH

Two-on-one
Two thugs mugged a man on W. Seventh 

Street on April 16 — taking his wallet.
The 26-year-old victim told police that 

he was between Avenues T and U at 2:16 am 
when the goons attacked, punching the vic-
tim in his face and kicking him in the ribs. 
The goons ran off with the man’s wallet, 
which contained $346 and credit cards.

Facecrook
A con swindled a 15-year-old out of $200 

on 81st Street on April 14.
The victim told police that he arranged 

to buy sneakers from the swindler through 
Facebook. He met the thief between 15th 
and 16th avenues at 2:45 pm to hand over 
the cash.

When the victim handed the sneaker 
swindler the money, the thief took off in 
his car, injuring the young victim in the 
process, who held on to the cash as the 
man drove away.

Three-way
Cops arrested three men who they said 

beat and robbed a man on Bay Parkway on 
April 12.

The victim told police that he was near 
85th Street at 11:19 pm when the men ap-
proached him and demanded his Sam-
sung cellphone. The victim refused and 
one thug allegedly grabbed the man’s 
phone from his hand while the others at-
tacked him, punching him in the face sev-
eral times. The three suspects have prior 
records for robberies, according to police.

Feisty shoplifter
A shoplifter stole goods from a 86th 

Street business on April 13 — and as-
saulted a security guard in the process.

The 24-year-old security guard told po-
lice he was on duty at the store between 
Bay 19th and Bay 20th streets at 8:30 pm 
when he noticed the thief pinching items. 
He tried to stop the thief, but got punched 
in the face. After a bried struggle the shop-
lifter fl ed.

Power tool taken
A thief robbed a 76th Street home of 

power tools on April 14.
The crook entered the home between 

New Utrecht and 17th avenues through 
the rear basement door sometime after 
noon, and took $700 worth of tools, includ-
ing a water pump, cops said.

Slashed
A knife-wielding thug stabbed a 17-

year-old on 85th Street on April 16.
The victim told police that he was near 

21st Avenue at 2 pm when the stranger 
stabbed him in the hand before fl eeing in 
a black Toyota.

Bottle bash
Cops arrested a man who they say 

threw a bottle at another man’s face at an 
86th Street restaurant on April 14.

The victim told police that he was leav-
ing the eatery between 24th Avenue and 
Bay 37th Street at  3:39 am when the jerk 
hucked the glass bottle at his face, cutting 
him. Cops arrested a man who the victim 
pointed out as his attacker. 

Looted Lexus
A thief stole a man’s car from the drive-

way of his Bay 10th Street home on April 
14, while the victim was on vacation.

The victim told cops he parked his 
2011 GX Lexus between Independence and 
Cropsey avenues before going away. When 
he returned, his car was gone.

60TH PRECINCT
CONEY ISLAND—BRIGHTON BEACH—SEAGATE

Pen is mightier
Cops arrested a 22-year-old who they 

said stabbed a man with a pen on Stillwell 
Avenue on April 8.

The victim told police that he was near 
Surf Avenue at 7:20 pm when the pen-
wielding goon and several others attacked 
him. At one point in the fi ght, the victim 
was stabbed in the head with the pen, a 
piece of which lodged four centimeters 
into his skull, requiring him to undergo 
surgery.

Reckless ride
Police arrested a 41-year-old man who 

they say was speeding down Shore Park-
way on April 16.

The offi cer said the motorist was near-
ing Cropsey Avenue at 11:25 pm at 150 
miles-per-hour in the 50 miles-per-hour 
zone. The speed racer was also allegedly 
switching lanes without signaling, ac-
cording to cops. 

Bumper bites
A 20-year-old woman was arrested 

for allegedly stealing cash from another 
woman at a bumper car ride on W. 10th 
Street on April 16.

The victim told police that she was get-
ting out of a bumper car at an arcade near 
Surf Avenue at 6 pm when she forgot her 
wristlet, which contained $340 and her 
keys, in the car. When she returned to 
claim her property, the suspect had taken 
the wristlet from the car, cops said. The 
suspect returned the wristlet, but when 
the victim checked it, her cash and keys 
were missing, she told police.

Tiles taken
A 38-year-old man was arrested for 

shoplifting from a Cropsey Avenue hard-
ware store on April 12, police said.

A store employee told cops that he was 
at the tool shop near Bay 54th Street at 4 
pm when he saw the suspect walk out with 
a tile cutter, tile glue, and several tiles.

61ST PRECINCT
SHEEPSHEAD BAY—HOMECREST

—MANHATTAN BEACH—GRAVESEND

Glass gash
A 27-year-old man was arrested for al-

legedly chucking a glass bottle at another 
man on Avenue U on April 17.

The victim told police that he was be-
tween E. 16th and E. 17th streets at 5:29 am 
when the man threw the bottle.

Knife to meet you
Cops arrested a 41-year-old man who 

they said threatened another man with a 
knife on Avenue X on April 16.

The victim told police that he was be-
tween E. First and E. Second streets at 
3:20 pm when the thug approached and 
held the knife to his throat.

Car crazy
A 23-year-old man was arrested for pil-

fering cars parked along E 23rd Street on 
April 16, according to police.

The victim told police that he was be-
tween Avenues R and X shortly after 2 am 
when he saw the crook pulling on the han-
dles of car doors and entering the vehicles 
he was able to gain access to. The victim 
said he saw the suspect enter his 2011 Nis-
san Rogue. He confronted the suspect, a 
struggle ensued, and the suspect dropped 
two phone chargers from his pocket.

Bad cop
Cops arrested a 58-year-old man who 

they said posed as a police offi cer and 
threatened another man on Gerritsen Av-
enue on April 13.

The victim told police that he was be-
tween Avenue U and Knapp Street at 2:10 
pm when he was confronted by the sus-
pect, who told him he was a police lieuten-
ant and put his hands on his pocket as if 
he were carrying a gun.  

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

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

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

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

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

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

ADVERTISEMENT

Carlotta Brett Pierce beat and starved her daughter 
to death — to the point that when an autopsy was per-
formed on the 4-year-old, it found that she had one single 
kernel of corn in her stomach when she died, prosecu-
tors said on Monday as Pierce’s trial began. 

“Marchella was a fi ghter right to the end, but she was 
no match for the defendant, her own mother,” Assistant 
District Attorney Perry Cerrato told a jury in his open-
ing statement.

Pierce is facing life in prison for killing little 
Marchella, who was disabled, bed ridden, and born with 
a medical condition that forced her to eat and breathe 
out of feeding tubes.

Marchella died on Sept. 2, 2010, allegedly after days 
of torture at the hands of her mother, prosecutors said.

Police say Pierce tied her daughter to a bed inside 
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.

Pierce was charged with murder after an autopsy 
showed Marchella died of “child abuse syndrome.”

Pierce’s mother and Marchella’s grandmother, Lo-
retta Brett, is facing manslaughter charges for not pre-
venting the child’s death. 

Brooklyn DA Charles Hynes also charged two city Ad-
ministration for Children’s Services workers for allowing 
the alleged torture to continue by not bothering to follow 
up on Marchella’s case — a point defense attorney Alan 
Stutman raised during his opening statements, where he 
laid most of the blame on city social service agencies who 
were responsible to check on the child’s condition.

“There was no one there to support her,” Stutman 
said. “There was no one on the outside knocking on the 
door.”

Pierce’s trial continues this week. 

Terror supporter to get 15 years
A Bay Ridge architect is expected to get 15 years in 

prison now that he’s admitted to wanting to travel over-
seas to join a jihadist terror group.

Agron Hasbajrami, 28, an Albanian citizen legally 
residing in the US, claimed that he was lured away 
from his New York City architecture career after be-
coming radicalized on Internet websites preaching 
holy war.

He pleaded guilty in Brooklyn federal court on April 
12 to one count of providing material support to terror-
ists.

“I tried to help a group of people who I believed were 
engaged in fi ghting in Pakistan,” he said. “I attempted 
to help the group by providing money and myself in sup-
port of their efforts.”

Hasbajrami was arrested on Sept. 6, 2011 after the FBI 
and the NYPD, working off a tip, searched his home, dis-
covering a note that read: “Do not wait for invasion, the 
time is martyrdom time,” according to the Daily News.

‘Horror’ mom on trial faces life in jail

For more hyper-local Brooklyn news on your computer, smartphone, or iPad, visit BrooklynDaily.com.
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5 Showrooms 
Open 7 Days!

5 Showrooms 
Open 7 Days!

Full Financing with

G E
Capital Solutions

FREE In Home
Estimates

HUNTINGTON
299 Peninsula Blvd.

Hempstead, NY 11550

PATCHOGUE
298 Medford Ave. (rt.112)

Patchogue, NY  11772

www.uwds.com

BRONX WESTCHESTER
768 North Broadway (rt. 22)
N White Plains, NY 10603

HEMPSTEAD

NO
SALES
TAX!

GRAND OPENING
373 West Jericho Tpke.
Huntington, NY  11743

130-11 Atlantic Ave.
Richmond Hill, NY  11418

ROOFING
Oakridge Architectural

Timberline
30 Year

Architecturalwith SureNail Technology

3695
1995

SUPER SAVER!

Entire House 1150 Sq. Ft.
Complete Rip With
Removal Of Debris

Tar Paper & Shingle
Layover 1150 Sq. Ft. Installed

s

SOLID VINYL WITH ALL CLEAR BIRCH FRAMING

ADD $200 FOR
CONTOURED ROOF

BAY WINDOWS
1799

1599
$

$
FULLY INSTALLED

UP TO 6 FT. X 4 FT.

CUSTOM SIZED

•8-Coat Paint Finish
•Adjustable Saddle
•16 Gauge/10 Gauge

•Magnetic Seal
•Double Insulated Glass
•Door Knob/Dead Bolt

Reinforced Steel Frame

CUSTOM-SIZED!
CUSTOM-PAINTED!
STEEL & FIBERGLASS

DOORS

COUPON

FULLY INSTALLED
Includes:

PATIO
DOORS

$1199

TOP
UALITY!

Custom Sizes
 Available!

329
NOW

STORM DOORS

Custom Hinges

Tempered Glass
Screen

Custom Hardware

$

FULLY
INSTALLED!

489$ NO TAX!

FULLY INSTALLED

DOUBLE HUNG
WINDOWS

$
Low E Glass
Argon Gas &
Foam Filled

Now

COUPON

AWNINGS & CARPORTSAWNINGS & CARPORTS
Door Hoods

42” x 36”

6' x 4'

$349
$489

COUPON

$
$ 17991999

B W W WINDOO

FULLY INSTALLED
UP TO 96” x 45”

S

GRIDS OPTIONAL IN ALL WINDOWS

Q

COUPON

Reg $389.00

36” x 80”

•

599

GARAGE DOOR

$
8' x7'

• 2 Inch thick steel door
New tracks and hardware

FULLY INSTALLED!

Raised Panel or Carriage Style

$799

COUPON

CUSTOM MADE

We 
Are The

Commercial
Condo / Co-Op

Experts!
UNIFIEDWINDOW

SYSTEMS, INC.
WINDOWS, DOORS, SIDING AND ROOFING

$899 $899 $949 $949 189$
•Fully Caulked for Airtight Seal
•Removal of All Debris
•Custom Made to Size
•7/8” Double Insulated Glass
•1/2 Screen Included
•New Interior Stop Molding

Energy Star Windows
SUPER
SAVER

FULLY WELDED and FULLY INSTALLED

INCLUDES CAPPING, CAULKING,
MOLDING and DEBRIS REMOVAL

FULL LIFETIME GUARANTEE

NOW

Owens Corning AttiCat®System
Save up to 20% 

on your heating & 
cooling energy bills* 

for as low as

1499
$1999

Attic Insulation

$

NOW $$ 499699

STEEL SECURITY DOOR

No TAX!10 Colors Optional

FULLY INSTALLED

•HEAVY DUTY Z FRAME
•REAL STEEL CONSTRUCTION
•DEAD BOLT AND DOOR KNOB
•GLASS AND SCREEN

COUPON

•100's Colors and Styles Certain Any Brand...Completely Installed with Insulation Board!

•Foil Backed Insulation Board
Premium .044 Gauge and
Thicker Center Locking Panels.

•Various Lengths/ All Makes
•100's Colors and Styles

SI ID NG
Fully Installed Including:

®

CertainTeed

 On America's HomesFirst On America's HomesFirst CERTAINTEED

CONTRACTOR

TM

Any Brand...Completely Installed with Insulation Board!

SAVE THIS AD

You Pay 
NO 

SALES
TAX

Duration
TruDefinition™

Brass
Leaded Glass

Brass
Leaded Glass

429 $359Fully Installed

• Foam filled frame
    and Sash
• Krypton/Argon Gas
• Meets D.O.E. 
    R5 Program
• Lifetime Guarantee

RIPLE GLASS
LDED WINDOWSWE
T

Sale Prices Valid April 1st though April 30th

LOW E GLASS 
ARGON GAS

TOP QUALITY STEEL REINFORCED
& FULLY INSTALLED 5ft.

TLBK
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Written by:�Steven J DiMare
                   Chief Executive Officer
                   Unified Window Systems, Inc.

Westchester LLC.
Window Systems Inc.

299 Peninsula Blvd. Hempstead Village, NY 11550
Windows • Doors • Siding • Roofing 

NYC LIC#0856560
Nassau LIC#176165000
Suffolk LIC#19279
Westchester LIC#WC22934H10
Yonkers LIC#5208      

UNIFIED
www.unifiedwindows.com

All Showrooms open 7 days or call (888)631-2131 for a Free in Home Estimate in the Tri-state area

Unified takes over U.S. Window Factory….
 We were all very proud to announce that we took over the U.S. Window Factory location at 130-11 Atlantic 
Ave. Richmond Hill. For the past 25 years, U.S. Window Factory manufactured windows and doors for residential 
and commercial use in Queens and South Carolina. At the companies height, they sold and installed $25 million 
a year in products. As U.S. Window was winding down all their operations, we at Unified stepped in to help 
complete some jobs sold by U.S. Windows to prevent those customers from losing their deposits.

The location is currently being converted for use as our fifth location so that all of our products can be displayed. 
Since Unified sells windows, doors, siding, roofing, stone work, attic insulation and awnings, there is quite a bit 
of work to be done but the doors were opened on April 1st, nonetheless.

Having been in business since 1989, our entire office staff of more than 50 employees and our approximately 60 
installers have helped to make our company one of the largest and fastest growing companies of its kind in the 
Tri-State region. With over 150 jobs being completed each week, we are also quite proud of our A+ rating with 
the Better Business Bureau.

I think our credentials also speak volumes:  

• US Department of Energy, Energy Star Partner

• National Grid Authorized Weatherization Contractor

• Building Performance Institute BPI Certified Licensed Home Analyst

• GAF Building Materials Roofing Installation Authorized Installer

• Owens Corning Platinum Preferred Roofing Contractor, Top of the House Contractor Certified in
  Roofing, Insulation and Ventilation

• Pella Certified Contractor

• National Association of the Remodeling Industry (NARI)

• CertainTeed Building Products 5 Star Contractor, Pro Dialog Contractor Elite Status, Education and
   Development Program Certificate Holder, Master Craftsman Certified and Master Millwork Certified

• Alside Building Materials Authorized Installer Program Certified

• Vinyl Siding Institute VSI Certified Installers

• Ideal Windows Certified Factory Trained Program

• NY/Long Island Better Business Bureau Accredited Business Program

• Provia Doors National Platinum Certification

For a free in home estimate please call (888)631-2131 or visit one of our five showrooms which are open 
7 days a week.
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BY NATALIE O’NEILL
These do-gooders give 

new meaning to the term 
“dress for success.”

A group of philanthropic 
fashionistas are giving un-
derprivileged teenage girls 
a stylish incentive to gradu-
ate — in the form of spar-
kling prom and graduation 
gowns.

“It gives them something 
to be proud of,” said vol-
unteer Shaniqua McClam. 

“We’re bringing glam to the 
non-profi t realm.”

Dozens of fashion-loving 
folks — department store 
executives, designers, and 
students — donated roughly 
550 secondhand-but-fi rst-
rate dresses at South Ox-
ford Space in Fort Greene 
last month.

The garments ranged 
from classic to cutting-edge, 
including a gold beaded 
chiffon and an unused “Cin-

derella style” dress valued 
at $900.

The department store 
Forever Yours also gave 
away 300 dresses and de-
signer Gwen Beloti will do-
nate one as well, McClam 
said.

Volunteers from the 
group, dubbed L.A.C.E. — 
Learning, Achieving, Cre-
ating, Empowerment — will 
hand out the gowns, fi rst-
come, fi rst-serve at a Bed-

ford-Stuyvesant elementary 
school on May 5.

“We hope it gives them 
some incentive to gradu-
ate — to look good and feel 
good,” McClam said.

L.A.C.E. prom dress 
giveaway at CS 21 (180 
Chauncey St. between Reid 
and Patchen avenues, Bed-
ford-Stuyvesant), May 5 
from 9 am–3 pm. Free. Reg-
ister at  lacedressgiveaway.
eventbrite.com .

Prom time: Girls give, get dresses
DRESSING TO IMPRESS:  (Above) Teens donate prom accessories from last year and (right) Wynobe McClam shows off some dresses.  

LOOKING STYLISH: Aytasia Ramos tries on some of the fashion-
able goodies. Photos by Stefano Giovannini
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We Gave Out $35 MILLION
In Loans Last Year!

Proudly Serving Brooklyn For Over 75 Years!

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

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

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

NEED
CASH?

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

CALL NOW !!!

are now fi ghting 
to save the exten-

sion  — and some 15,000 
people have signed petitions sup-
porting the cause.

“The population along this 
line is only growing,” wrote Bri-
ana Campbell, who signed a  peti-
tion circulated by Williamsburg 
Democratic District Leader Lin-
coln Restler . “It seems ludicrous 

that the MTA would want to cut 
service.”

MTA spokesman Charles Seaton 
said the agency has not yet made up 
its mind about whether it will main-
tain the G train extension, but he 
did say offi cials will take note of the 
voice of working Brooklynites be-
fore making a fi nal ruling.

“Everything will be consid-
ered,” he said.

BY NATALIE O’NEILL
Saving an at-risk extension of 

the G train won’t just make strap-
hangers happy — it will preserve 
the beloved train’s historic role as 
the line for Brooklyn’s working 
populace, historians and trans-
portation advocates say.

When the crosstown local fi rst 
rumbled through Brooklyn in 
1937 as the “GG,” it traversed the 
borough between Greenpoint and 
Kensington, giving factory work-
ers a much-needed transportation 
link between North and Brown-
stone Brooklyns that ran late into 
the night.

The crosstown line served 
Fourth Avenue–Ninth Street, Sev-
enth Avenue–Ninth Street, 15th 
Street–Prospect Park West, Fort 
Hamilton Parkway, and Church 
Avenue — its current, but tempo-
rary, terminus — on and off un-
til 1976, when offi cials nixed the 
train’s fi ve southernmost stops as 
factories closed, ridership dwin-
dled, and the city struggled fi nan-
cially, transit historians said.

The current renewal of ser-
vice, which brings the so-called 
“Brooklyn Local” back to Park 
Slope, Windsor Terrace, and 
Kensington, has once again made 
it a train for laborers, this time in 
the borough’s burgeoning creative 
workforce — and severing it again 
could stop Brooklyn’s boom in its 
tracks, activists claim.

“Cutting fi ve stops on the G 
train would hurt thousands of 

residents and small business own-
ers,” said Dan Cantor of the Work-
ing Families Party, a group  circu-
lating a petition to save the added 
stops. 

The Metropolitan Trans-
portation Authority ex-
tended G train service 
to Church Avenue 
when it  started a 
$257.5-million reno-
vation of the Cul-
ver Viaduct in 2009 . 
When that rehabili-
tation project wraps 
up next winter, the 
line is slated to be 
cut, despite widespread 
outcry.

Many Brooklynites rely 
on the G train for life, work,  and 
love  — but to save the renewed 
service, they’ll need to prove it to 
the MTA, said transit historian 
Peter Derrick.

“The service makes sense,” 
said Derrick. “When a service is 
heavily used, you can justify it.”

 Straphangers and politicians 

Old maps prove Brooklyn’s ride should head to Church 

‘RESTORE’ THE G

MAP QUEST: This 1970s subway map shows the 
Brooklyn Local ran to and from Church Avenue. 
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HISTORY ON ITS SIDE: The beloved G 
train was built to ride to Kensington.
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YOUR PROMOTIONS SUPERMARKET

866.701.3263 � 718.969.3144
WWW.PROMOTIONALEMPIRE.COM

Pens (All Types)
Bags (Plastic/Paper)

Calendars
Water Bottles

Awareness Bracelets
Food Gifts

Corporate Gifts
Badges & Buttons

Electronics
Calculators

Computer Accessories
Eco Friendly Products

YOU NAME IT, WE GOT IT!!!
(We can customize your art, logo, messages on anything!)

�
�

��

1 COLOR WITH 

YOUR LOGO
144 min.

$295 
EACH

CORPORATE & TEAM 

OUTFITTING
� Staff Shirts �Giveaways
� Family Reunions
� School/Camps
�Organizations/Events

CUSTOM APPAREL
�T-SHIRTS
   (Screen Printing or Embroidered)
� CAPS/HATS � UNIFORMS
� JACKETS � BACK PACKS
� BAGS � TROPHIES

CALL FOR FREE 
CATALOG

866.701.3263 � 718.969.3144

Since 1995

BY DANIEL BUSH
A vandal who’s defaced 

the Avenue Z Jewish Cen-
ter on multiple occasions 
scrawled another hate-fi lled 
message near the religious 
center last week — sparking 
fears that the Sheepshead 
Bay synagogue is being tar-
geted by anti-Semites.

A Star of David and the 
word “Jew” were found 
etched into the sidewalk 
just paces from the 50-year-
old house of worship be-
tween Coney Island Avenue 
and E. Seventh Street. 

But the graffi ti was in-
scribed with the tag “RUS” 
— which was used by a van-
dal who scratched up the 
synagogue’s windows mul-
tiple times in recent years, 
according to center presi-
dent Jay Freese.

“We’ve been targeted 
for a while,” Freese said. 
“There’s no swastikas yet, 
but it’s obvious anti-Sem-
itism is in the neighbor-
hood.”

Assemblyman Steven 
Cymbrowitz (D–Sheep-
shead Bay) condemned the 
attack — and called on the 

NYPD to fi nd the culprit.
“There is one sick in-

dividual out there and the 
police have to stop him,” 
said Cymbrowitz, who was 
briefed on Monday by of-
fi cers investigating the 
crime.

A police spokesman de-
clined to comment on the 
case.

The same vandal who 
marred the sidewalk near 
the Jewish Center marked 
up the synagogue’s win-
dows twice in the past three 
years, Freese said. In both 
instances the suspect left 
his trademark three-letter 

tag but no anti-Semitic mes-
sages.

Last year, someone 
broke into the center by 
smashing a window. The 
thief damaged a Torah and 
other religious objects be-
fore running off with $200, 
Freese said.

Cymbrowitz and Coun-
cilman Mike Nelson (D-
Brighton Beach) offered a 
$1,000 reward for informa-
tion leading to any arrests 
in the break-in — which 
cops classifi ed as a hate 
crime because religious 
items were broken — but 
the thief remains at large.

The sidewalk scandal 
is only the latest in a long 
line of crimes fueled by 
anti-Semitism in Southern 
Brooklyn.

In January, vandals 
 spray-painted swastikas  
on trees in a beloved Floyd 
Bennett Field community 
garden. Last November, 
anti-Semites torched three 
cars on Ocean Parkway in 
Midwood and  covered the 
destroyed vehicles  with 
swastikas and other hate 
graffi ti.

Ave. Z hate monger

CRIMINAL OFFENSE: A vandal 
has tagged the Avenue Z Jew-
ish Center multiple times since 
2009. Center President Jay 
Freese points out the most re-
cent damage. 
 Photo by Arthur De Gaeta
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Gentile, who took steps last 
month to have fl ower beds 
installed at the cart’s for-
mer site, between 86th and 
87th streets, before a pair of 
benches appeared inexpli-
cably there under the cover 
of darkness — forcing the 
Middle Eastern Halal Cart 
to move further down the 
block.

Gentile claims cart 
workers sell unrefrigerated 
lettuce, unload raw meat in 
a plastic bags onto the side-
walk, and leave greasy drip-
pings leaking onto the pave-
ment, which the Bay Ridge 
Courier also documented 
during a visit there last 
Monday.

Gentile says he captured 
the abuses on his iPad while 
staking out the Middle 
Eastern food cart on Eas-
ter weekend, after his calls 
to the city went unheeded. 
The city requires food carts 
to store all ingredients in 
refrigerated on-board com-
partments, and food serv-
ers to collect and store all 
liquid runoff for proper dis-
posal.

A city spokesperson 

said health inspectors had 
already fi ned the cart for 
workers not wearing hair 
restraints, and for operat-
ing too closely to the side-
walk, but Gentile claimed 
the vendor is still fl outing 
the law by being on the 
short end of the legally-

required 10-foot berth of 
the zebra stripes on Fifth 
Avenue, and for failing to 
keep 25 feet away from the 
entrance of the Citibank on 
the corner. 

Sammy Kassen, who is 
managing the cart while 
Asus is visiting Jerusalem, 

denied the allegations.
“This is a very good busi-

ness, why would we ruin it 
by doing anything illegal?” 
he said. 

Gentile said he didn’t 
want to put the vendor out 
of business. He just wants it 
to move away.

Injured In An Accident?
We’re On Your Side.

Attorneys At Law
PERSONAL INJURY LAWYERS

718-332-7766
1662 Sheepshead Bay Road

Brooklyn, NY 11235
Home & Hospital Visits

EATON & TORRENZANO

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

CALL FOR A FREE CONSULTATION

Trust a legal team 
with the experience 

and expertise 
to get you the 

maximum settlement 
for your pain and 

suffering

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

NO FEE UNLESS WE ARE SUCCESSFUL

Attn:

LANDLORDS

OVER 35
YEARS EXPERIENCE

FREE
718-788-5052

HAGAN, COURY & Associates

Continued from cover

Gentile

A SERIOUS MAN: Bar owner Tony Gentile is taking on the halal cart owner whose legal team accused 
him of installing these benches in the wagon’s former spot. Community Newspaper Group / Will Bredderman
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comes at a premium around 
here,” Gentile said.  “We 
tried to make the best com-
promise possible to main-
tain a safe pedestrian pas-
sageway while restoring 
needed parking spaces.”

Bay Ridge motorists 
have long lamented the lack 
of available spaces in their 
neighborhood, and those 
along Shore Road — with 
its twists and turns and 
three schools — have been 
the most vocal about their 
suffering. 

In February, the Bay 
Ridge Courier documented 
local activist and Commu-
nity Board 10 member Al-
len Bortnick’s fi ght to buy 
exclusive rights to a spot 
in front of his Shore Road 
home. Bortnick said the 
deal struck with the Parks 

Department is an improve-
ment over the previous 
plan, but complained that 
it doesn’t go far enough to 
compensate for the neigh-
borhood’s lack of parking. 

“There is no reason on 
Earth why they can’t put 
down tape or cones, some 
kind of barrier, and let peo-
ple park along it from fi ve 
at night and seven in the 
morning. Then in the morn-
ing when they start work, 
the cars will be gone,” Bort-
nick said, suggesting that 
the city create a “dog-leg” in 
the construction zone that 
would narrow the driving 
lanes while creating extra 
space along the side of the 
road for cars. “You cannot 
just take away spaces in an 
area that is already at a loss 
for parking. The city has 
no idea of need or common 
sense as to what they are 
doing, and have a complete 
disrespect for residents, 
drivers, and cars.”

Work to tear out the old 
sidewalk and replace it with 
new rectangular and hexag-
onal paving stones started 
on March 5. Once the fi rst 
section between 86th and 
89th streets is complete, the 
stretch from Oliver Street 
to 94th Street will receive 
the same treatment.

Continued from cover

Parking

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

NYC Licensed Master Plumber #1948

When You Need A Good Plumber…Call Us!

718-648-6838

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

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

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

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

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

and after the job!

Our Professionally Trained, Clean and 
Courteous Staff Can Handle:

Why Choose
“A Good Plumber”?

$25 Off 
Any

Plumbing Job 
With This Ad

Cannot be combined with 
any other offer.

THE PROCESS 
IS QUICK, 

EASY, 
LEGAL AND 

AFFORDABLE

www.divorcefast.com

OBTAIN A

FAST DIVORCE
in as little as

24 HOURS
Serving

 the 
community 
for over 
50 years

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

978-443-8387

Continuing the tradition of serving  
Bay Ridge for over 58 years

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

Vinnie’s & Embers 
Steakhouse — Back 

Together Again!

Vinnie’s
FINE MEATS

Ready To Go 
Complete Meals $895C 5

Top quality fresh &  
dry-aged beef, lamb, 

chicken, pork & more
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Free • Confi dential • Interpretation Available

I have a question about
my child’s medicine.

NEW YORK CITY
POISON CONTROL CENTER
1-800-222-1222

We are here to help.

Lynda D. Curtis
Sr. V.P. and Executive Director
Bellevue Hospital Center

or call 311 and ask for the Poison Control Center
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To the editor,
Please allow me to respond to the inac-

curate and irresponsible claims made in 
your “Critics: Greenfi eld threw his weight 
around during CB12 election” (online 
April 10). 

I’m compelled to do so in a letter to the 
editor since the reporter unfortunately 
failed to reach out to me, despite having 
met me on the night of Yidel Perlstein’s 
election as board chairman.

Had the reporter taken a moment to 
get my view on this issue, he would have 
realized this was about reform and open 
government, and not about religion or eth-
nicity. Tellingly, the only person quoted 
criticizing the election — which Yidel Perl-
stein won by a two-to-one margin — is an 
anonymous “source close to the board.” 

The two board members quoted by 
name in support of him happen to be Cath-
olics, making it clear that this election 
was about reform, not religion.

This election was about the establish-
ment, led by a chairman who has spent 34 
years on the board, attempting to manip-
ulate the system and prevent democracy 
from playing out by blocking a lawful vote 
for a new chairman because they knew 
the reformer — Yidel Perlstein — had the 
support of the majority of board members 
representing all areas, backgrounds, and 
religions.

Unfortunately, in the pursuit of contro-
versy, your reporter failed to accurately 
represent the entire story, and instead 
gave credence to his obviously disgrun-
tled source’s false claims and accusations, 
which are clearly without merit. 

Based on the large amount of feedback 
I’ve heard from the public at large and the 
decisive results of the vote, I know that 
the overwhelming majority of residents of 
Community Board 12 are thrilled to have 
a community board that is responsive to 
the needs of every single citizen regard-
less of race, religion, or ethnicity.
 David Greenfi eld

The author is a councilman representing 
parts of Bensonhurst and Borough Park.

Supermarket loss
To the editor,

It’s been almost a year now that Path-
mark closed its doors on Nostrand Av-
enue. 

Remember when you heard it was clos-

ing? I thought it was a rumor. Pathmark 
would not do that to us, I thought. Well, 
they did, and now they’re gone. It’s sad to 
walk by the big, empty shell of a store.

We are told that diversity in a neigh-
borhood makes it stronger, but maybe that 
theory doesn’t work for supermarket in-
vestors. 

Politicians who represent our area 
had high hopes that another supermarket 
chain would take over the store, but I think 
their hopes have been dashed, for now any-
way. Many small stores that were close to 
Pathmark have also closed or moved. I 
think they needed the anchor of that large 
supermarket to bring more customers in.

Hopefully, one day soon we will see a 
big sign on the window of the empty store, 
saying, “Coming soon.”

It will be good to welcome a new, vital, 
much-needed supermarket to our neigh-
borhood. We are waiting, patiently.
 Ruth Weiner
 Sheepshead Bay

‘Bully’ pulpit
To the editor,

I saw the documentary “Bully” about 
how students are bullied by other students 
because they are regarded as geeks, gays, 
and African Americans, among other rea-
sons, where the tougher kids prevail in 
making the lives of the more defenseless 
kids miserable.

The fi lm portrayed mostly the south 
and the southwest, and the school princi-
pals and superintendents frankly admit 
they are limited in protecting the less for-
tunate. They are like the old woman who 
lived in a shoe and had so many children 
that she didn’t know what to do.

The problem of bullying is as severe, 
if not more so, in the northeast. It’s ex-
acerbated by unethical principals who 
press teachers with what many regard as 
a friendly suggestion to elevate or lower a 
student’s grades, regardless of his or her 
performance.

I believe if more philanthropists would 
invest in more non-sectarian private 
schools, which would be more affordable 
to the middle class, it would help to in-
crease competition in secondary educa-
tion, and create a better environment for 
teachers and students.
 Elliott Abosh
 Brighton Beach

Charitable Bams
To the editor,

I have to give credit to the Obamas for 
their generosity! Their annual charitable 
donations of $172,000 are about 500 times 
the amount donated by the Bidens, who 
give about $369 a year.

I wish I could be so generous as Pres-
ident Obama, but I have tuition, food ex-
penses, a mortgage, heat, electric, auto in-
surance, and a whole bunch of other bills 
to pay. 

May he always be as generous as he 
is now. As for that miserly “Crazy Uncle 
Joe,” he can keep his one dollar a day — he 
must need it more than anyone else!
 Franklin Forte
 Gravesend

DOE dunces
To the editor,

It was interesting to note the comment 
that was made by an employee at Sheep-
shead Bay High School, specifi cially that 
the school shouldn’t be closed because 
there is now less brawling there (“Sheep-
shead Bay High School on fast track to clo-
sure,” online, April 6). 

Less brawling? There shouldn’t be any 
brawling whatsoever. 

When will our schools realize that for 
education to take place, we must have zero 
tolerance for any disciplinary infraction? 
Those who fi ght in the hallways deserve to 
be incarcerated or placed in a 600 school. Of 
course, our liberal politicians, the mayor, 
his puppet Chancellor Dennis Walcott, and 
others, refuse to recognize the need for the 
600 school concept for chronically disrup-
tive pupils. It is much easier for them to 
blame the teacher for the child’s failure. 

Why do you suppose that so many 
teachers leave the system fi ve years after 
they begin teaching? There is little to no 
support regarding discipline. Of course, 
you will hear the old supervisory line that 
you’re not motivating them. No matter 
how much money you pump into the pub-
lic school system, you will obtain the same 
results because of the complete lack of dis-
cipline in far too many schools.

I stopped riding the B36 bus at dis-
missal time because of disturbance caused 
by students behaving like hooligans. They 
are boisterous and rude, they run and 
scream through the aisles, and they cause 
havoc on the bus. They think they’re back 
at school, so the poor behavior continues 
after dismissal.

It is true that schools should not be 
closed. It is also true that you will have an 
effective system only after you tighten up 
your disciplinary procedures. 
 Ed Greenspan
 Sheepshead Bay

‘Bluffer’ Buffet
To the editor,

Everyone should pay their fair share, 
according to the “Buffet rule,” except for 
Warren Buffet! The latest is that he owes 
millions in taxes from 2002. 

Look in the dictionary for the word 
“hypocrite” and Buffet’s picture should be 
there. 

He’s not even paying what he should be 
paying now, and he says he wants to pay 
more — what a joke.
 Millie and Stu Gotts
 Flatbush

Public BAD-vocate
To the editor,

Does the New York City Charter assign 
any responsibilities to the public advocate 
in organizing boycotts of business?

Public Advocate Bill DeBlasio’s recent 
release of a web site “Iran Watch List” is 
designed to monitor businesses which may 
have dealings with Iran. This information 
would be used by interested citizens to par-
ticipate in boycotting their products. The 
free publicity generated by this stunt is 
just a part of DeBlasio’s overall daily series 
of press conferences and news releases to 
raise his name identifi cation with voters. It 
is to grease the wheels for his all-but-pub-
lically announced 2013 mayoral run. These 
activities are on the taxpayers time and 
dime, and have nothing to do with manag-
ing municipal agencies or government.

If DeBlasio is now interested in for-
eign affairs, perhaps he should consider 
becoming a candidate to either run in 
his local congressional district or chal-
lenge Sen. Kirsten Gillibrand (D–N.Y.) in 
the Democratic Party Primary and drop 
out of the 2013 mayoral campaign? De-
Blasio continues to accept excessive cam-
paign contributions from municipal labor 
unions and follows their agenda lockstep.  
In the interest of fair and open disclosure, 
why not just call him the “Offi ce of Mu-
nicipal Unions Advocate?” When it comes 
to marching with the United Federation of 
Teachers, versus parents and taxpayers, 
he is truly the “teachers pet.” 

The yearly city contributions to mu-
nicipal employee pension plans are taking 
up a greater percentage of the budget. It is 
the equivalent of a growing iceberg which, 
just like the infamous “Titanic,” if not 
dealt with quickly will sink us all.

The city has a municipal budget of $65 
billion dollars with over 220,000 employees. 
This is greater than most states and many 
nations. DeBlasio has never built a busi-
ness, created jobs, met a payroll, balanced a 
multi-billion dollar budget or managed any 
signifi cant agencies with large numbers of 
employees. His ego, just like predecessors 
Mark Green and Betsy Gotbaum, is using 
this offi ce as a stepping stone to run for 
mayor. He brings no real qualifi cations for 
the second toughest job in America.
 Larry Penner

Great Neck, N.Y.

LETTERS TO THE EDITOR

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. 

Greenfi eld: Election about reform, not religion
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Stan takes on 
jobless occupiers
This is for those unem-

ployed occupiers: just 
because you went to 

college doesn’t mean you are 
owed a job. Maybe you ma-
jored in the wrong fi eld. Ac-
cording to a survey of U.S. 
manufacturers, some 600,000 
job openings went unfi lled 
in 2011 because employ-
ers could not fi nd enough 
workers with the necessary 
skills. So many of you be-
lieved you would make your 
bundle studying fi nance and 
psychology, but manufactur-
ers say they need workers 
who are trained in the use of 
computers, automation, and 
other technologies. The only 
technologies most of us are 
familiar with are how to use 
an iPad and a cellphone. 

• • •
Everybody knows what a 

“Boomer” is, is but how many 
of you are familiar with the 
term “Boomerang Kid?” By 
defi nition, a Boomerang Kid, 
sometimes called a “Boomer-
anger,” is a young person past 
high-school age who returned 
home to live with his parents 
after college or a period of 
independence. The Pew Re-
search Center estimates that 
29 percent of adults between 29 
to 34 are living with their par-
ents, thanks to the weak econ-
omy. In the 18- to 24-year-old 
group, the number rises to 53 
percent. That makes this the 
highest share of young adults 
living in a multi-generational 
household since the 1950s. 

“Who cares about that 
stigma of still living home 
anymore? I’ll move out when 
the economy gets better and 
I can fi nd a well-paying job. 
In the meantime, it’s not so 
terrible. The fridge is always 
well stocked, there’s always 
gas in dad’s car, and as long 
as I keep my room clean, it’s 
really not so bad.” 

Who knows? Maybe he’ll 
never leave.

• • •
Almost 20 million of us 

suffer from depression. The 
saddest part of that stat is 
that more than a million of 
the affected are teenagers. 
The depression is almost al-
ways linked to poor perfor-
mance in school, frequent ab-
sences, and substance abuse. 
The most severe form that de-
pression frequently leads to 
is suicide, the third leading 

cause of teenage death. The 
youngster you know may be 
crying out for help. Please 
don’t wait until it’s too late.

• • •
“Will the person who left 

a cellphone at the security 
gate please come back for it.”

I heard that announcement 
three times while waiting for 
my fl ight to be called. It could 
have been three separate an-
nouncements for one single 
phone or, with cellphone users 
constantly misplacing their 
phones, it could have been 
three separate losses. 

According to a new indus-
try survey,  Americans lost 
about 30 billion — that’s bil-
lion with a capitol “b” — dol-
lars, worth of cellphones in 
2011. On average, consumers 
lose their phones once a year. 

Do you know where your 
phone is right now? Are you 
sure?

• • •
A recent Gallup poll found 

that 50 percent of Americans 
support legalizing mari-
juana use. This is up from 
36 percent fi ve years ago. I 
don’t use pot and I doubt if I 
ever will. Between my many 
mega-magnifi cent travel and 
cruise adventures, shows, 
dinners, and parties, and 
my ultra-fantastic friends 
and family — especially my 
friends and family — I get 
high on life. I am StanGer-
shbein@Bellsouth.net rec-
ommending that everyone 
try it. Getting high on life 
can be super-sensational, 
and a lot safer.

The long-awaited fi fth season of 
“Eureka” opened with a bang, 
but ended with a well-worn 

whimper. Was it worth the wait? Well, 
Jack was back and Jack was whack, 
but other than that I could have told 
you on Friday what was going to hap-
pen on Monday night.

It followed in the same tried-and-
true traditions that “Eureka” is fa-
mous for — a blockbuster beginning, 
lots of special effects, and a few plot 
twists and turns, but when the bad 
old meanie, Beverly Barlow (played 
with evil Snidely Whiplash glee by 
Debrah Farentino), shows her face, it 
was just the same old same old.

So let me catch you up if you 
haven’t kept track. At the end of sea-
son four-and-a-half, Allison (Salli 
Richardson-Whitfi eld) says “yes” to 
moving in with Jack Carter (Colin 
Ferguson) along with her two chil-
dren. But before the lucky lovebirds 
get the chance to smooch and tell, a 
malfunction occurs and Allison gets 
stuck inside the Astreaus ship with 
the rest of the crew. The doors lock 
and, quicker than a supernova, they 
are thrust into the unknown (hope-
fully on their way to Titan) leaving 

, Jack, Jo (Erica Cerra), and  Henry 
(Joe Morton) out in Deep Space Nine. 

The season opener begins with 
the crew waking up, surviving a near 
death collision with what they think 
is Titan, but soon discover they have 
landed on good old Terra Firma, only 
four years later but a whole lotta dif-
ferent. 

Sarah, Jack’s smart house, now 

runs Global Dynamics with her beau 
Robot Andy and a gazillion Andy rep-
licas that police the grounds, which 
is very reminiscent to the futuristic 
world of “Blade Runner,” with weird-
looking space ship thingies fl oating 
around, zapping here and there to 
keep the vox populi under control. 
We soon learn that in the four-year 
span that the crew was away, Henry 
has lost his position as town mayor 
and all-around genius, Jo and Jack 
have moved in together in happy co-
habitation and have raised Allison’s 
two children, and Beverly Barlow is 
back and badder than ever. 

Even though it’s the beginning of 
the end and it might have been a  bit 
hackneyed, “Eureka” will always be 
that special someplace that I wish 
was real and I could retire to. After 
all, who wouldn’t want to live in a 
place with a hot sheriff and have  a 
smart house where all your meals 
are prepared. Heck, you don’t even 
have to shop, experience fantastic in-
ventions, and are able to drop by Cafe 
Diem for a spot of whatever, when-
ever you want to?

Not for Nuthin™, but I’m down, 
evil Beverly Barlow and all. 

NOT FOR
NUTHIN’

Joanna DelBuono

IT’S ONLY
MY 

OPINION
Stanley P. Gershbein

Eureka! My show is back, with Jack!

Shariah law in the US – believe it!
Imagine if cops raided 

your home on the tip 
that you were a Chris-

tian living in a Muslim 
land, hijacked your bible, 
arrested you for having 
literature considered il-
legal, and then threat-
ened to plant drugs on 
you to amplify the charges. And 
imagine if they whisked you off be-
fore a judge who refused to hear your 
case because you broke the law by 
being a Christian, and then slapped 
you with a fi ne and a warning not to 
leave town.

The scenario  became a ghastly re-
ality last month  for four Protestants 
living in the Central Asian Muslim-
majority nation of Turkmenistan, 
where they discovered fi rsthand the 
horrors of living under shariah law.

Think it can’t happen here? Think 
again.

For more than 200 years, hun-
dreds of thousands of brave men 
and women have died to protect the 
American way of life so that you and 
I can enjoy Judeo-Christian-based 
liberties unavailable anywhere on 
earth. But how long America contin-
ues its carefree existence depends 
largely on how it will stop extremist 
agendas from creeping into its courts 
— a grim fate recognized astutely by 
Tennessee, Louisiana, Oklahoma, 
Texas, and Arizona, which have ad-
opted “American Laws for Ameri-

can Courts,” an initiative banning 
unconstitutional foreign laws from 
being applied in courts. Shariah law 
tops the shady list, according to the 
Center for Security Policy, insinu-
ating itself in cases here and  hood-
winking trial court judges into ex-
cusing criminal behavior . 

Take the 2010 case of a New Jer-
sey couple from Morocco in which 
the pregnant woman was beaten 
and raped by her husband and then 
refused a restraining order by the 
judge who deemed the appalling in-
cident in keeping with foreign sha-
riah law. The grim case, culled from 
a modest sampling of appellate pub-
lished cases, is among 50 others from 
23 states detailed in the watchdog 
group’s 2011 report, Shariah Law and 
 American State Courts: An Assess-
ment of State Appellate Court Cases . 
Consider the Maryland mother who 
lost a child custody battle because 
the judge upheld Pakistan’s shariah 
law, and the Michigan trial judge 
who accepted a Talaq divorce — an 
Islamic decree nisi in which the hus-
band divorces his wife without her 

permission by just say-
ing “I divorce you” three 
times.

The baffl ing rulings 
dovetail with the pro-
Muslim agendas of ad-
versarial groups such 
as the Council on Amer-
ican-Islamic Relations 

which  has mounted a smear cam-
paign to challenge the initiative for 
being anti-Islamic , despite its own 
dark reputation. The rabble-rousing 
organization was identifi ed as a Mus-
lim Brotherhood front group and 
named an unindicted co-conspirator 
in the largest  terrorism fi nancing 
conviction in U.S. history . Moreover, 
the Department of Homeland Secu-
rity  refuses to deal with it , and our 
own Sen. Charles Schumer (D) de-
scribes it as an organization “which 
we know has ties to terrorism.”

Every state should adopt Ameri-
can Laws for American Courts be-
cause it protects all of us from being 
victimized by unethical and corrupt 
foreign laws. The horse has already 
bolted in the United Kingdom. where 
more than 80 shariah courts operate 
legally, ushering in the era of neigh-
borhood shariah law zones to stop 
people from drinking, smoking, and 
listening to music, among other  per-
ceived immoralities .

Think it can’t happen here? Think 
again.
 Sabruzzo@cngocal.com

A BRITISHER’S
VIEW

Shavana Abruzzo
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www.NYParenting.com
Where every family matters and where 

New York parents fi nd help, info and support.

Great Articles 
A Happening Calendar
Informative Directories 

Ticket Give-A-Ways: 
Everyone’s a winner.  
Log-in, enter & fi nd out.

SCAN 
HERE

NYParenting Media/CNG
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

I’m madder than J. Lo 
when she caught a 
glimpse of her wax fi g-

ure at Madame Tussauds 
wacky museum over the 
fact that some cable chan-
nel wrongly identifi ed my 
assistant as yours truly 
when it put together a fea-
ture on the fantastic tango 
classes that I — that’s right, 
me, not my assistant — hold 
right here in fabulous Ben-
sonhurst.

Look, you all know that 
I’ve been training the danc-
ers of tomorrow the tango 
for the cost of nothing for 
years, and, quite frankly, 
it was about time someone 
took the time to feature my 
hard work on television. 
So I was extremely excited 
when the a crew showed 
up at Seth Low Intermedi-
ate School with a camera to 
capture on fi lm (or tape, or 
soft drive, or whatever the 
kids use today) the magic I 
— that’s right, me — make.

So you wouldn’t be 
shocked — shocked — to 
learn that I had a near con-
niption when I sat down 

with my lovely wife Sha-
ron to watch the show and 
caught  a preview that led 
most viewers to believe that 
my assistant, Frank Gullo, 
was actually me . Now I 
don’t need to tell you that 
Frank is about half the size 
of me and walks on his own 
two legs, so it’s pretty easy 
to tell the two of us apart, 
espicially since I am twice 

the size of Frank and can’t 
walk at all. So when Sharon 
blurted out “Hey Carmine, 
they think Frank is you!” 
after watching the preview, 
you can just imagine the 
smoke coming out of my 
ears — not to mention the 
expletives that came out of 
my mouth.

The show broke for com-
mercial and the entire time 
I was worried that they got 
the whole thing wrong, 
and that they interviewed 
Frank instead of me, and 
maybe, just maybe, they 
mistakenly thought Frank 
was me — thus stealing all 
of my much-deserved lau-
rels and hardies.

Now, you all know I 
would never say a bad thing 
about anybody that doesn’t 
deserve it, and the same 
goes for Frank. I mean, the 
guy has been my legs and 
feet for the past few years, 
and he does everything I 
tell him to do, so I ain’t got 
no quams with him. And I 
certainly respect what he 
does at class, which is to 
basically do what I say. I 

mean, how can I not love a 
guy like that.

But that doesn’t mean he 
should get all the credit for 
my hard work. Sure, he de-
serves a lot, just not all. 

By the time the show 
came back on, I was so pig-
biting mad I wanted to get 
up and do a tango on top 
of the Zenith in the living 
room.

Well, it turned out I got 
all bent out of shape for 
nothing, because not only 
did they not make that 
mistake, they actully put 
together a pretty good fea-
ture about how I have been 
teaching the tango at my 
Free Ballroom Dance Class 
at the Federation of Italian-
American organizations, 
and delighting new Ameri-
cans — whether they be 
Russian, Chinese, Italian, 
Jewish, Polish, or Greek — 
in the process.

Sure, Frank got some 
face time, but not nearly as 
much as the ol’Screecher, 
and I was near tears as I 
watched myself wax poetic 
about what a great job I do. 

And I nearly cried when 
some of my pupils went on 
and on about how much 
they love the lessons — even 
if it seemed they were more 
interested in the price than 
learning from a master of 
the tango like myself.

I mean, I guess I under-
stand it when people think 
“Oh, the lessons are free, 
and they are taught by a 
giant man in a wheelchair, 
so you get what you pay 
for.” But now the truth is 
out there: cable television 
says my lessons are great 
and one of the best deals in 
the city. You can’t unshoot 
that gun. 

But let me add this: it 
couldn’t be any more fun 
for yours truly, even though 
I don’t know how to speak 
most of the languagues 
some of my new clients 
speak — specifi cally the 
ones that aren’t English.

Now’s the point in the 
column where I make a 
bad transition to an anec-
dote that I probably told 
you about 100 times be-
fore. 

Everybody asks me 
how I invented my famous 
“pizza step,” so I’m going 
tell you again. 

And this time, pay atten-
tion!

The owners of Grotto Az-
zurra’s son was taking ball-
room dancing lessons in his 
public school. 

He loved it and one af-
ternoon my wife Sharon 
and I were having pizza 
in his father’s place years 
before”Mad Hot Ballroom” 
became an instant hit. 

We started talking and 
I asked him what dances 
he was learning and he 
showed me a tango step that 
I loved, which I renamed it 
the “pizza step,” in honor 
of his father’s place of busi-
ness.

So if you don’t believe me 
and want to see for yourself 
how fantastic my classes 
are,  take a look at the video 
on the YouTube .

I hope you enjoy it as 
much as me and my assis-
tant, Frank! 

 Screech at you next 
week!

For Carmine, it takes two to teach tango!

BIG
SCREECHER
Carmine Santa Maria
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HARBOR WATCH
Wet feet, bugs swarm-

ing, and bushes so thick 
one can barely see through 
them are only some of the 
many diffi culties the jungle 
environment brings to the 
battlefi eld.

At the only jungle war-
fare training center in the 
Department of Defense, lo-
cated in northern Okinawa, 
service members learned 
a variety of combat tech-
niques unique to a jungle 
environment.

Marines and sailors with 
Combat Logistics Regiment 
37, 3rd Marine Logistics 
Group, III Marine Expedi-
tionary Force, and Naval 
Mobile Construction Bat-
talion 40, 31st Seabee Readi-
ness Group, conducted an 
eight-day jungle training 
package from April 1 to 8 at 
the Jungle Warfare Train-
ing Center on Camp Gon-
salves, where they were 
taught basic infantry tac-
tics while in the jungle.

“The Marines and sail-
ors who are out here don’t 
have a combat military oc-
cupational specialty, so 
when they come out here 
they have to go back to the 
basics,” said Lance Cpl. 
Daniel Zuniga, an instruc-
tor, 3rd Marine Division, 
III MEF. “We help them out 
and guide them along the 
way, but most of the leader-
ship is conducted by the as-
signed squad and fi re team 
leaders.”

The squad leaders and 
fi re team leaders were 
mostly comprised of senior 
Marines and sailors, and 
many times the leaders 
had to test themselves and 
their ability to move their 
troops.

“As the squad leader, I 
think the biggest thing that 

we had to focus on was the 
squad integrity,” said Petty 
Offi cer 2nd Class Jona-
than J. Coreson, religious 
programs specialist with 
CLR-37. “We all had a job to 
do in the mission and when 
we got in there, the fi re team 
leaders took charge and op-
erated as they should have.”

Unlike training for a 
physical fi tness test, the 
jungle warfare training 
consisted of the service 
members carrying heavy 
packs and weapons while 
trekking through dense 
jungle terrain and steep 
hills. The 3.8-mile endur-
ance course consists of 10 
hasty rappelling obstacles, 
two water obstacles, a pit 

and pond, a stretcher carry, 
a commando crawl, and a 
monkey crawl.

“The most challenging 
part of this training is the 
physical aspect of it,” said 
Lance Cpl. Caitlin M. Car-
nella, a chemical, biologi-
cal, radiological, and nu-
clear defense specialist with 
the regiment. “I am good at 
physical training, but being 
in the fi eld is much differ-
ent than my regular train-
ing.”

The Marines and sailors 
showed a lot of improve-
ment during the training, 
overcoming some diffi cult 
obstacles, according to 
Coreson.

“Although our instruc-

tors informed us that we 
are doing well, we still have 
things that we need to work 
on,” said Carnella. “As a 
team, we struggled to com-
municate with each other 
and keep quiet at the same 
time through the thick 
trees.”

Even though the train-
ing tested the participants’ 
mettle, it was worth it, ac-
cording to Carnella.

“I highly recommend for 
other units to take advan-
tage of this unique train-
ing center,” she said. “As 
long as you are able to keep 
a positive attitude you will 
learn a lot about jungle op-
erations and have fun at the 
same time.”

HARBOR WATCH
One day, you’re a sev-

enth-grader. The next day, 
you’re a soldier — well, 
temporarily, that is.

Students at Monsignor 
James J. Haddad Middle 
School in Needham, Mass. 
were beginning to study 
the Civil War on March 
30 when their gymnasium 
was invaded by six soldiers 
from the nearby Natick 
Soldier Systems Center, 
who brought history to 
life for a few hours.

The seventh-graders 
“enlisted” in the Union 
and Confederate armies, 
donning blue and gray 
caps that contrasted with 
normal school uniforms 
that included sweaters, 
tan slacks, and plaid 
skirts. They carried 
broom handles as simu-
lated weapons and were 
put through a drill and 
ceremony competition by 
the soldiers. 

“We are honored to 
have them here today,” 
Bobbie Flynn, seventh-
grade religion and social 
studies teacher, told the 
students of the soldiers. 
“We will be on our best be-
havior.”

Natick Command Sgt. 
Maj. Brian Warren saw to 
that. Warren jumped right 
in and gave the youngsters 
a little taste of Army life.

“We’re going to have 
some fun today, but the 
Army is serious busi-
ness,” Warren told them. 
“Watch the soldiers. Sol-
diers always pay attention 
to detail. You’ve got to al-
ways be thinking, think-
ing about what it is you’re 
supposed to be doing. You 
protect the country. You 
all are representing that.”

When the students 
came up short of expec-
tations, Warren and the 
other soldier-instructors 
had them drop to the gym 
fl oor for pushups, a tra-
dition in this program, 
which was established at 
the school more than a 
dozen years ago.

“It’s so funny, because 
they do talk about it — ‘I 
wonder how many push-
ups I’m going to be doing 
this year?’ ” Flynn said. 
“For the boys, it seems to 
be a game.”

Perhaps, but the boys 
and girls also seemed to 
be serious about absorb-

Warfare training tests the mettle of Marines and sailors

Continued on Page 22

FALL IN LINE: Sgt. David Arvizo speaks to seventh-grade 
students during a visit to Monsignor James J. Haddad Middle 
School in Needham, Mass.  Photo by John Harlow

IN THE JUNGLE: Marines and sailors run through a stream at the endurance course at the Jungle 
Warfare Training Center on Camp Gonsalves in Okinawa on April 8.  Photo by Pfc. Codey Underwood

 Seventh graders 
soldiers for a day

Welcome to the jungle
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HARBOR WATCH
Students from Bechtel 

Elementary School vis-
ited the fl ightline on Ma-
rine Corps Air Station Fu-
tenma on April 4 to learn 
about fi refi ghting tech-
niques and fi re prevention 
methods during the Month 
of the Military Child.

Marines with Aircraft 
Rescue and Firefi ghting 
used fi re trucks, tools, 
hoses, bunker gear, and 
Sparky — the mascot of 
the National Fire Preven-
tion Association — to dem-
onstrate to the students 
how the fi refi ghters pro-
tect their communities. 
Bunker gear includes the 
fi refi ghting suits, which 
are made out of refl ective 
and fi re retardant mate-
rials. The suits lower the 
chances of catching fi re 
and decrease the heat felt 
by the fi refi ghters.

“The Marines offer in-
teractive demonstrations 
to schools at anytime they 
would like,” said Chief 
Warrant Offi cer Brent A. 
DeBusk, offi cer-in-charge 
of Aircraft Rescue and 
Firefi ghting. “We work 
within the schools’ re-
quirements and our re-
quirements to be able to 
provide the best educa-
tional opportunities, not 
only to our air station, 
but to our partners at the 
Department of Defense 
Education Activity and 
anyone who would like to 
participate.”

The school brought 
students and teachers to 
the event, along with some 
parents.

“There were 92 chil-
dren, 22 chaperones, and 
seven teachers, which 
is a little more than I ex-
pected,” said Sgt. Shane 
C. Phelps, the noncommis-
sioned offi cer-in-charge of 
safety. “But (we) do this 
everyday, so we enjoy hav-
ing an occasional audi-
ence.”

As a part of the demon-
stration, the Marines set 
up a number of static and 
interactive displays, in-
cluding an AS-P-19A fi re 
truck, bunker gear, fi re 
hoses, an air-bag system, 
hydraulic tools, and two 
Provost Marshal’s Offi ce 
displays.

“Each station was de-
signed with the children 
in mind,” said Phelps. 
“Safety was paramount, 
especially near the hy-
draulic tools.”

At one of the stations, 
Marines showed the chil-
dren how quickly they 
could respond to a fi re 
when the signal was given 
by donning their bun-
ker gear and getting into 
a fi re truck in less than 
two minutes. They subse-
quently gave a tour of the 
same fi re truck used dur-
ing the demonstration.

“The (PMO) military 
working dog unit and the 
special reaction team re-
ally helped out today,” 
said Phelps. “The chil-
dren really enjoyed seeing 
the working dog demon-
stration.”

The military working 
dog unit demonstrated 
basic commands and sce-

HARBOR WATCH
The vice chief of naval 

operations announced the 
winner of the Naval Op-
erations Shore Activities 
Sailor of the Year during a 
ceremony at the Pentagon 
on April 13.

Adm. Mark Ferguson 
awarded Aircrew Survival 
Equipmentman 1st Class 
Maria Johnson of Strike 
Fighter Squadron 131, as 
this year’s winner. John-
son, who won the award 
for her time in VFA-106, re-
ceived a Navy Marine Corps 
Commendation Medal at 
the ceremony and will be 
meritoriously advanced to 
chief petty offi cer later this 
year.

Joining Johnson as a 
fi nalist were Navy Diver 
1st Class Andrew Strause, 
assigned to Naval Ship Re-
pair Facility and Japan Re-
gional Maintenance Center, 
Detachment Sasebo; Fire 
Controlman 1st Class Wil-
liam Stanford II, assigned 

to Training Support Center, 
Great Lakes; and Aviation 
Support Equipment Techni-
cian 1st Class Joel Pahati, 
assigned to Aircraft Inter-
mediate Maintenance De-
tachment Sigonella. Each 
of the candidates received 

a Navy Marine Corps Com-
mendation Medal from the 
vice chief of naval opera-
tions during the ceremony.

“These sailors represent 
the great diversity of tal-
ent and experience in our 
Navy today,” said Fergu-
son. “They serve with pride 
and distinction, and I am 
honored to call them ship-
mates. They are the best na-
tion has to offer.” 

Johnson, a native of 
Dallas, Tex., said she was 
grateful to her family, the 
chief petty offi cers of VFA 
131 and 106, and her chain 
of command for their men-
torship and support. In 
her brief remarks, she de-
scribed her fellow fi nalists 
as “awesome,” and said she 
was proud to share the stage 

with such great sailors.
Adm. Elmo Zumwalt 

initiated the Sailor of the 
Year program in 1972, to 
recognize the outstanding 
Atlantic and Pacifi c Fleet 
Sailors. The following year, 
the Shore Sailor of the Year 
program was introduced. 

Each year, every Navy 
ship, station, and command 
around the world chooses 
its sailor of the year based 
on leadership, profession-
alism, dedication, and su-
perior performance. These 
selectees compete against 
recipients from other com-
mands competing at higher 
and higher echelons until 
the Navy’s four fi nest are 
chosen and only one se-
lected as the Shore Activi-
ties Sailor of the Year.

Winner receives Navy Marine Corps Commendation Medal

SHIPSHAPE: (Center) Vice Chief of Naval Operations Adm. Mark Ferguson poses for a group photo 
with the Sailor of the Year nominees, (from left) Navy Diver 1st Class Andrew Strause, Fire Controlman 
1st Class William Stanford II, Aviation Support Equipment Technician 1st Class Joel Pahati, and Aircrew 
Survival Equipmentman 1st Class Maria Johnson.  Photo by MC1 Abraham Essenmacher

FIRE SAFETY: Students from Bechtel Elementary School learn 
about bunker gear during an Aircraft Rescue and Firefi ghting 
demonstration. Photo by Lance Cpl. Nicholas S. Ranum

Sailor of the Year named

Firefi ghters spark 
kids’ imaginations

Continued on Page 23

ing what the soldiers were 
teaching them. During the 
competition, the students’ 
numbers were whittled 
from 60 to just fi ve winners, 
who battled gamely to the 
end. In recognition of their 
hard work, the instructors 
gave them combat patches 
and one set of airborne 
jump wings.

“They really take to and 
appreciate the soldiers com-
ing and talking to them,” 
Flynn said. “They really 
love having this opportu-
nity. Every year, Natick 

has provided for us, and I’m 
very, very grateful.”

As Flynn noted, the 
visit kicked off the school’s 
cross-curricular treatment 
of the Civil War. The sev-
enth-grade class will travel 
to Gettysburg on May 9, and 
later re-enact “Pickett’s 
Charge” at a park near the 
school.

“The kids love this 
part,” said Flynn of the 
soldiers’ visit. “They know 
that this is a big part of sev-
enth grade. It’s almost like a 
rite of initiation, I think, for 
them. It’s something that 
they look forward to and en-
joy doing.”

Soldiers
Continued from page 22
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HARBOR WATCH
Rep. Bob Turner (R–Sheep-

shead Bay) voted in support of 
H.R. 3298, the HUD Veteran 
Housing Assistance bill. The 
bill calls for the Housing and 
Urban Development Depart-
ment to appoint a Special As-
sistant for Veterans Affairs 
who will oversee all of the 
department’s programs and 
ensure that veterans have ac-
cess to housing and homeless 
assistance.

“Today, hundreds of thou-
sands of homeless men and 
women are veterans. Though 
there are many programs 
available that address home-
lessness, they lack the col-
laboration necessary to fully 
support the needs of our veter-
ans,” Turner said. “So, I voted 
to pass H.R. 3298, the HUD 
Veteran Housing Assistance 
Act, which will increase ef-
fi ciency and collaboration 

among federal agencies in or-
der to provide better quality 
service to homeless soldiers. 
As a veteran myself, I strongly 
support this practical, bipar-
tisan solution that will en-
sure homeless veterans have 
access to the programs that 

provide them with the shelter 
they deserve.”

According to a 2010 report 
on veteran homelessness by 
The Housing and Urban De-
velopment Department and 
the Department of Veterans 
Affairs, between October 
2009 and September 2010, 
about 144,842 veterans, or 11.5 
percent of all homeless adults, 
spent at least one night in an 
emergency shelter or transi-
tional housing.

Seven federal agencies run 
more than 20 programs to ad-
dress homelessness. However, 
according to a March 2011 
report by the Government 
Accountability Offi ce, those 
efforts could benefi t from bet-
ter coordination to minimize 
fragmentation and overlap.

H.R. 3298 passed the House 
with an overwhelming major-
ity and will move to the Sen-
ate for consideration. 

Vets to be homeless no more

narios for the children, in-
cluding various types of 

confrontations where the 
aggressor is chased by the 
dog or subdued by the dog 
on the spot.

“Everything here was 
child friendly and informa-

tive,” said Kelly R. Palazzo, 
a fi rst-grade teacher at 
Bechtel Elementary School. 
“Sparky and the displays 
were a hit with the chil-
dren.”

HELPING VETS: Rep. Bob Turn-
er voted “yes” on a bill to im-
prove vets’ access to housing 
and homelessness services. 
 File photo by Steve Solomonson

Firefi ghters
Continued from page 22

Complete your degree at home or abroad. Discover a supportive learning community designed for you to go to 
school while you serve. At Ashford, you’re never alone.

Even deployment doesn’t mean your education is over – you can continue while deployed or pick up where you left 
off when you return. To learn about all your benefits, contact Ashford today.

Call 800.548.1862 or visit military.ashford.edu/harbor today.

Arm yourself with an education from Ashford University.

Accredited by The Higher Learning Commission and a member of the North Central Association (ncahlc.org). 
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Master of Science in  
Administration degree
Provides a solid core of leadership  
skills with several concentration  
choices to fit your career goals.

 
at Fort Hamilton 

  
holds classes at Fort Hamilton.                          

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

that are close, convenient, 
flexible, and affordable!

Military friendly  
university

Visit www.cmich.edu/military  

discounted tuition rate.
 

Surprised?

We make it possible.
CMU at Fort Hamilton.
Call 718-748-8386 or toll–
free 877-268-4636 today!
www.cel.cmich.edu/fthamilton
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BY AARON SHORT
They’re the biggest Australian import to hit Brook-

lyn since Fairway started stocking Vegemite.
The Prospect Park Zoo welcomed four dingoes to its 

“Australian Walkabout” exhibit last Thursday — the 

fi rst time the species from down under has set foot in a 
New York zoo in 40 years.

The year-old wild dogs, two male and two female, will 
join other Aussie animals like kangaroos, emus, and 
wallabies. And even though the furry light-brown preda-
tors are known for hunting rodents, rabbits, lizards, wal-
labies, and the occasional kangaroo, lovers of marsupi-
als have nothing to fear.

Zoo keepers are only feeding the dingoes — which 
couples and breeds before moving into their new home 
— a carnivorous mix of puppy chow, with the occasional 
dead rat for extra protein. And the zoo has secured and 
separated the dingo habitat from the wallabies. 

Both species coolly ignored adoring crowds last week. 
The dingoes spent much of the morning foraging for 
crickets while the yellow-footed rock wallabies took after 
their human neighbors in Park Slope and noshed on raw 
kale leaves. 

The Wildlife Conservation Society at Prospect Park 
Zoo [450 Flatbush Ave. at Ocean Avenue, Prospect 
Heights (718) 399–7339]. Open 10 am-5pm on weekdays, 
10 am-4 pm on weekends. $8 for adults, $6 for seniors,  
$5 for kids 3-12, free for children under 3. Visit  www.
prospectparkzoo.com .

STARTING LINE-UP: St. Anthony’s Diamondbacks are ready to play ball. 

WALK-OFF: Matthew Rinaldi, 4, of Bensonhurst, and 5-year-old Frank 
Church of Kensington march down 60th Street.  Photos by Elizabeth Graham

 NEW FRIENDS: Carolina Mulcahy, 6, made a new friend at the zoo.

FIRST PITCH: Seven-year-old Peter Bacolo of Bensonhurst is ready to play. 

G’DAY, MATE! AUSSIE DOGS COME TO PROSPECT PARK ZOO

SANDLOT DREAMS COME ALIVE IN BENSONHURST

PLAY PUPS: The Prospect Park Zoo brought four dingoes to 
Brooklyn. 

BY WILL BREDDERMAN
Let’s play ball! Young athletes from 

Saint Athanasius School paraded 
through Bensonhurst with their fami-
lies and two marching bands on April 
15 as part of their annual celebration 
of the start of baseball season.

After mass at Saint Athanasius 
Church on 61st Street and Bay Park-
way, 200 players aged 5 and up made 
their way to Friends’ Field, the 
school’s private baseball diamond, 
to the accompaniment of the Bishop 
Kearney and Midwood High School 
Bands. 

The cavalcade — a tradition for 
nearly 60 years — is the product of 
weeks and weeks of organization from 
the baseball program’s directors.

“It’s four months of hard work!” 
laughed Joe Orlando, a veteran of the 
school’s baseball program, who now 
coaches 9- and 10-year-olds, including 
his own two sons. “We start register-
ing kids in January, we organize get-
ting the kids together for evaluations, 
set up the fundraising, and order 
the equipment and uniforms. It’s the 
same thing every year, putting things 
into motion.”

Orlando said the directors assess 
the kids’ skills early in the year dur-
ing work-outs — not actual tryouts, he 
insists, since they try not to cut any-
one — group them into teams based on 
their ages and particular talents, and 
meet with all the coaches every week 
from January till the parade to plan 
out the season. They also hold a free 
clinic on weekends for young children 
to learn the basics of the game. 
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By Eli Rosenberg

There are drinking games, and there are 
drinking contests.

Brooklyn’s home brewers are emerg-
ing from their closets, basements, and garag-
es armed with their finest suds for an April 
28 smackdown that will see two beer-makers 
crowned kings — no small achievement in a bor-
ough known for its brew bars and ever-growing 
community of swill-makers.

“If you love beer, this is one of the greatest 
events ever,” said Justin Israelson, the owner of 
the Ditmas Park bar Sycamore, which organizes 
the sip-off every year with Brooklyn Homebrew. 
“There’s good food, good beer, good conversa-
tions. Everybody in the beer community is 
pretty awesome.”

And that community is also awesome in 
scale, too.

Due to the overwhelming number of entrants, 
Brooklyn Wort — which is named after the sug-
ary liquid that becomes delicious alcohol after 
fermentation — held prelims this year. Judges 
tasted over 100 brews before whittling down 
the field to the 25 worthy of competing in the 
finals at Public Assembly in Williamsburg, a 
larger venue than Israelson’s Cortelyou Road 
watering hole.

The chosen brewers will compete for a $200 
people’s choice award, voted on by attendees 
who sample all the brews, or the $800 judge’s 

choice, awarded by a panel of suds special-
ists from lauded drink tanks such as Brooklyn 
Brewery and Bierkraft.

The borough’s micro-est of microbrewers 
are just the latest example of Brooklyn’s passion 
for doing it ourselves — not to mention Kings 
County’s obsession with nostalgia.

Brooklyn boasted 45 breweries at the turn 
of the 20th century, but beer-makers soon fled 
the former beer capital in an exodus that started 
before Prohibition and continued long after. 
By 1976, the borough was brewery-less, and 
 stayed that way until Brooklyn Brewery opened 
in Williamsburg in 1996 . Brooklyn is now the 
home of other successful beer-makers including 
Kelso in Clinton Hill and Six Point in Red Hook 
— not to mention dozens of home brewers.

The folks at Brooklyn Homebrew, which 
opened in 2009 as the only supply shop in town 
for do-it-yourself beer-makers, say they welcome 
the enthusiasm — and competition — saying it 
helps the quality of local brews.

“We’ve had growth each year since we’ve 
opened,” said Benjamin Stutz. “And this year, 
we were able to bring in some fresh brewers and 
make the event even better.”

Sample beer and pick the borough’s king home 
brewer at Brooklyn Wort [Public Assembly, 70 
North Sixth St. between Kent and Wythe avenues 
in Williamsburg (718) 284-4586] April 28, 2 pm 
or 4 pm, $35. Visit  www.brooklynwort.com .

Brooklyn’s booming beer-makers battle at fest

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

Bavarian beer man: Joseph Enoch says 
his German ale is going to make a run for 
the beer crown at Brooklyn Wort. 

Photo by Stefano Giovannini

WAR OF THE WORTS! 

The Brooklyn Wort is a bar fight 
— and these are the pugilists. 
Meet some of the brave home 

brewers who will put the fruits of their 
labor on the line in the borough’s big-
gest beer-making competition:

JOSEPH “WOODWARD AND 
BEER-STEIN” ENOCH
Brewing since: 2009
Day job: 
Investigative reporter 
at CBS’s “Inside 
Edition”
Beer: “Munich 
Monster Mash” German ale
Secret ingredient: Bavarian grain, 
hops and yeast
Tasting notes on own beer: “It’s malty 
and grain-flavored with some nice flo-
ral notes. Dark brown in color with a 
little milk chocolate appearance.”
Amount of own beer consumed a 
week: 10 beers
Loves beer so much that: Once brewed 
so much at one time (four batches) 
that he took to rifling through the 
recycling bins of bars to get enough 
bottles for it.
Would like to have a beer summit 
with: Paul McCartney
If his beer was a person it would be: 
Jimmy Page
Why his beer fit for a championship: 
“I let the flavor of the grain decide 
how the beer is going to taste, rather 
than covering it with excessive hops or 
fruit. My beer is flavored by grain and 
not by additives.”

DOUGLAS “A GOOD STOUT 
IS HARD TO FIND” FLAMM
Brewing since: 2010
Day job: Rare book 
seller for Ursus 
Books
Beer: “Moyster” 
Oyster Stout
Secret ingredient: Half-dozen oysters, 
shells and all
Tasting notes on own beer: “Definite 
roast notes from toasted barley. It’s got 
a little bit of bitter chocolate flavors 
and a nice mineral finish.”
Amount of own beer consumed a 
week: A beer or two a night
Loves beer so much that: He finds 
time to brew it while having a day job 
and two kids, in a Brooklyn apart-
ment.
Would like to have a beer summit 
with: “If good beer is being served, I 
could have a good conservation with 
just about anyone.”
If his beer was a person it would be: 
Man Ray

A brew
good men

Continued  on page 31Beer here!: Former commercial fisherman Brian Craine 
can drink — and brew — with the best of them.
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2011-2012 SEASON

 

 















 

Sponsored by:

Walt Whitman Theatre at Brooklyn College 
2/5 train to Flatbush Avenue / on-site paid parking available









Based on the Caldecott Award-winning 
book by John Steptoe

Adapted for the stage by Karen Abbott    
Music & Lyrics by S-Ankh Rasa

A new family musical for ages six and up

TICKETS: 
$7

The Westside Theatre, 407 West 43rd Street
ojtjonstage.com

What’s not to like?

PREVIEWS BEGIN MAY 1

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
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Love is blind — and apparently so is art. 
Four artists are coming together for a 

group show in Greenpoint, and much like 
the gallery-hoppers who wander into their exhibit 
at the Fowler Arts Collective, the creators them-
selves won’t know what’s going to be on the walls 
until they walk into the West Street venue.

Artists Elana Adler, Miles Debas, Dave Singley, 
and Stephanie Terao came up with the idea of 
revealing their work to each other just before the 
public opening of “Exquisite Show” in order to 
give them motivation to pump out new work.

“Unplanned stuff seems to have the most energy 
and I think the guests will 
coopt the celebratory vibes 
from us and our work,” said 
Adler, who also has a studio 
in the building. “It’s a nice 
artist community and I am glad to be a part of it.”

Audiences should expect an intimate setting 
from the collective’s latest artist-directed col-
laboration, which offers nods to surrealism and 
the human body.

Fowler co-founder Lia Post said she treats the 
gallery like a “project space” and lets the artists 
run wild to create interesting exhibits.

“Approaching the exhibition program this 
way keeps the space and collective fluid and col-
laborative, which is the main reason I wanted to 
start such a place,” said Post. 

“Exquisite Show” at Fowler Arts Space (67 
West St. between Milton Street and Noble Street, 
Greenpoint) April 21, 6–10 pm. Visit www.fowler-
artsbrooklyn.org.

— Aaron Short

A group of Madonna 
impersonators are 
touching down in 

Williamsburg for the very 
first time. 

Hundreds of Material Girl 
look-alikes and rabid fans will 
rock out to the original pop 
queen’s greatest 1980s hits 
at Brooklyn Bowl’s upcom-
ing “Madonnathon” concert 
and dance party — a one-
night stand celebrating all 
things Madge producer 
Cathy Cervenka moved to the 
Williamsburg venue follow-
ing an eight-year run at B.B. 
King Blues Club and Grill in 
Manhattan.

“That’s where our demo-
graphic is right now,” said 
Cervenka, a talent agent from 

Florida whose annual dance 
night caters to Madonna lov-
ers who still enjoy wearing 
chunky chains, fingerless 
gloves and see-through lace. 
“Brooklyn Bowl has a huge, 
killer dance floor that lends 
itself to Madonna 
songs.”

The concert 
will feature perfor-
mances of “Like a 
Virgin,” “Into the Groove,” and 
other classics from 21 bands 
and musicians, including The 
Material Boys and legendary 
Madonna impersonator Chris 
America. As if that wasn’t 
enough, there’s door prizes for 
the best-dressed fans and a 
surprise act will cover songs 
from the star singer’s 1996 

blockbuster film “Evita.”
But Cervenka’s tribute 

show will draw the line right 
there: she isn’t a big fan of 
Madonna’s later work, includ-
ing her recent high-tech but 
oft-mocked Super Bowl half-

time performance.
“She was the 

first and the best,” 
Cervenka said. 
“She doesn’t need 

to compete with the kids 
today.”

Madonnathon at Brooklyn 
Bowl [61 Wythe St. between N. 
11th Street and N. 12th Street, 
Williamsburg (718) 963–3369] 
April 27, 8 pm. $10 ($7 in 
advance). Visit www.madon-
nathonlive.com

— Daniel Bush

A Williamsburg poet has performed every-
where from Africa to Europe — but 
she’s never had stage fright the way she 

did when she gave an impromptu reading on the 
Q train.

“I was relieved they didn’t throw things at 
me,” said Thornhill, who will bring her slam 
poetry to Greenlight Bookstore on April 25.

Thornhill is a part of the fittingly named move-
ment “Poetry in Unexpected Places,” which has 
brought flowery language to off-the-beaten-path 
venues like subway trains.

“Certain places have 
that thing,” Thornhill said. 
“I felt it in South Africa, 
a place where you go to 
make s--- happen, and 
New York is one of those places, too.”

The Brooklyn poetry scene has energy, but 
that doesn’t mean this is the best place for aspiring 
poets, according to Patrick Rosal, who will share 
the stage with Thornhill as well as acclaimed poet 
Patricia Smith of “Def Poetry Jam” fame.

“There was a time when New York wasn’t 
so precious – it could really accommodate its 
outsiders,” Rosal said. “If you’re a freak artist 
without a lot of dough, it’s impossible for you.”

They have different views of their hometown, 
but they’ve got a similar taste in homes — the 
poets shared a Williamsburg room when Thornhill 
subleased her apartment while she went abroad.

“Poets I admire and have shared my space,” 
she said. “It’s an honor for me to be sharing the 
stage with them.”

Spoken word at Greenlight Bookstore [686 
Fulton St., (718) 246–0200] April 25, 7:30 PM.

— Sol Park

Nerds and jocks are finally 
joining forces.

The marriage of athletes 
and aesthetes culture is complete with 
the publication and launch of long-
form sports writing outlet Grantland’s 
second print issue — a team effort 
with the whimsical, hipster-lit 
McSweeney’s publishing house.

“I think we’re proving that sports 
fans can be literary geeks, and vice 
versa,” said Andy Greenwald, a 
writer for the sports pub who will 
emcee the launch of the Grantland 
Quarterly at BookCourt on April 23. 
“[Grantland founder] Bill Simmons 
was always one of the first people to 
mash-up pop culture and sports and 
prove that people could be passionate 
fans of both.”

Literary heavyweights such 
as Ernest Hemingway and George 
Plimpton once demonstrated that a 
respect for both letters and letterman 

jackets was not incompatible, but the 
nation’s writers are no longer thought 
of as sports fans — and try as hard as 
Phil Jackson might, jocks aren’t seen 
as well-read either.

In a borough that has been without 
a big league sports team since 1957, 
readings sometimes seem like the 

closest thing to a “national pastime” 
in Brooklyn. Still, Greenwald prom-
ises this book launch won’t become a 
long-distance sport.

“Sitting through readings can be a 
sport of endurance, so we’re definite-
ly going to try and fight 
that,” said Greenwald, 
who will lead a ques-
tion and answer session 
and an audience discus-
sion with writers Chuck Klosterman, 
Rembert Browne, and Michael 
Weinreb. “The part of reading that 
people like the worst are the readings, 
so we’re going to try and keep it short 
and fresh.”

The second issue of the Grantland 
Quarterly features Simmons writing 
on Eddie Murphy, Chad Harbach 
discussing his experience in the last 
game of the Milwaukee Brewers’ 
2011 season, and Charles Pierce 
detailing the abuse scandal at Penn 

State university, as well as reprint of 
a 1970s poster of George “The Ice 
Man,” Gervin.

And the folks behind the pri-
marily Los Angeles-based publica-
tion, which scored a big coup with 

Simmons’s interview with 
President Obama in March, 
say their web-to-print for-
mula for long-form writing 
is really getting attention. 

“People who are passionate about 
sports are reading this longer and 
more insightful stuff, even in our 
Twitter age,” said Greenwald. “What 
Grantland is doing is almost old fash-
ioned – assuming you’re a fan of 
good writing!”

Grantland Quarterly launch at 
BookCourt [163 Court St. between 
Pacific and Dean streets in Cobble 
Hill. (718) 875–3677] April 23 at 7 
pm. Visit www.bookcourt.com.

— Eli Rosenberg

Sat.
4/21

She’s not as famous as her half-sister Babs, 
but at least this daughter of Brooklyn is 
making a home-coming.

Barbra Streisand’s sibling Roslyn Kind — a 
revered singer in her own right — will play the 
Brooklyn Center for the Performing Arts on April 
28, marking the Flatbush native’s stage debut in 
the borough.

Kind, who lives in Los 
Angeles, said she hasn’t 
crossed the East River since 
a trip to legendary Lundy’s 
Restaurant in Sheepshead 
Bay during the early 1970s, but she’s excited to 
see how her old home turf has changed.

“I’m really anxious to see the areas that have 
been built up and brought back. I have friends 
who tell me, ‘You have to see this, you won’t 
believe it,’” said Kind, who grew up in the sprawl-
ing Vanderveer Estates at the corner of Foster 
and Brooklyn avenues in East Flatbush — just a 
subway stop away from Brooklyn College, which 
runs the Center for the Performing Arts.

Kind recalled hopping on the train to visit a 
record shop (the jazz standards and show tunes 
singer was a Beatlemaniac at the time) and stop-
ping by a favorite soda fountain near the college 
before going to see movies at the school’s theater, 
which has since become a cineplex.

Kind started singing while a student at Yeshiva 
Rambam at the corner of Kings Highway and 
York Avenue and at her temple on Glenwood 
Road, and continued in the school choruses at the 
Erasmus Hall High School Annex.

When Kind was 13, the crooner and the rest of 
her family said goodbye to the borough and left 
for Manhattan, but she’s always carried a piece 
of Brooklyn inside her (even though she doesn’t 
visit much).

“My roots are with me always even on stage, 
they’re part of who I am. That never leaves me. I 
never forget those roots. Like a New Yorker I still 
walk and talk fast,” Kind said.

Roslyn Kind at the Brooklyn Center for the 
Performing Arts at Brooklyn College [2900 
Campus Rd. at Hillel Place in Flatbush, (718) 
951–4500] April 28 at 8 pm. Performance $35, 
Performance plus VIP Reception  $175. Visit pur-
chase.tickets.com.

— Will Bredderman

Sat.
4/28

Sat.
4/28

Wed.
4/25

Mon.
4/23

McSomething: The cover of Grantland’s 
second print quarterly, published with 
the folks at McSweeney’s.

Sister actPoetry in motion

Sight unseen

Madonna dance party

Grantland sports-writers launch at BookCourt

Material girl: Cathy Cervenka, fourth from right, is hosting her ninth annual Madonnathon tribute show at 
Brooklyn Bowl on April 27.
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By Colin Mixson

A graphic novel retells the 
story of infamous mur-
derer Jeffrey Dahmer 

from the decidedly discomfort-
ing perspective of a childhood 
friend.

Derf Backderf is heading to 
BookCourt in Cobble Hill on 
April 26, to read from his book 
“My Friend Dahmer,” which 
explores the author’s relation-
ship with the notorious serial 
killer in the years leading up 
to his murder of Stephen Hicks 
in 1978.

“We sat together in study 
hall, sat together in lunch, I 
gave him rides home from 
school, we were in the same 
social circle,” Backderf said. 
“We were friends.”

The story is set in Bath, 
Ohio in the late ’70s — before 
the cannibalism, the necro-
philia, the heads in the jar, 
and the amateur lobotomies — 
beginning when Backderf met 
Dahmer in the seventh-grade 
and ending after the future 

author and the future murderer 
became high school grads. The 
story concludes shortly before 
Dahmer claimed his first life.

In that time, Backderf 
observed his friend’s behavior 
devolve from the strange to the 
very dark.

“Back then it was just mild-
ly bizarre,” said Backderf. “He 
was a strange dude, he went 
from being an oddball in the 
seventh grade, to something 
much more strange.”

Dahmer’s “oddball” antics 
included a fascination with 
road kill — namely, dissolv-
ing animal carcasses in jars of 
acid — as well as walking the 
school halls with a Styrofoam 
cup filled with alcohol and fak-
ing epileptic seizures in public 
places — antics Backderf and 
his 15-year-old friends encour-
aged. They formed the “Jeffrey 
Dahmer Fan club,” decades 
before similarly named clubs 
were established, under the 
allure of more macabre fascina-
tions, according to Backderf.

“I should sue for rights,” the 
author joked.

But the graphic novel is less 
about a boy who was destined 
to be monster who took 17 lives, 
and more about a boy who no 
one cared to help. 

“I think I certainly human-
ize him, which is, I understand, 
controversial for some people,” 
said Backderf. “But to me, 
he was just a friend, he was 
just a kid who had committed 
no crime and I think that we 
don’t accomplish anything by 
wholesale demonizing people. 
Everybody starts somewhere 
and it’s interesting to think, 
‘What would have happened if 
somebody helped him, or just 
tried?’”

Wherever Dahmer’s origins 

may lie, Backderf says 
that Brooklyn should 
be happy his old friend 
settled in Milwaukee.

“I think Brooklyn 
should consider itself 
lucky that he never 
moved here,” the author 
said. “He left nothing 
behind expect bodies, 
misery and heartache.”

Derf Backderf at 
BookCourt [163 Court 
St. between Paficic and 
Dean streets in Cobble 
Hill, (718) 875–3677] 
April 26, 7 pm. Visit 
www.bookcourt.com

By Natalie O’Neill

Think Brooklyn is the 
greatest place on earth? 
Try living in Paris for a 

year. 
That’s the message behind 

adventure-seeking college 
professor-cum-romance nov-
elist Eloisa James’s acclaimed 
new memoir — which she 
actually has the guts to read 
aloud in our fair borough on 
April 25.

“Paris in Love: A Memoir” 
is a colorful juxtaposition of 
French and American life that 
touches on subjects such as 
why Parisian women are so 
stylish and what’s up with mar-

athon-long European dinners.
“A year in Paris taught 

my family how to just sit 
— and talk each other,” said 
James, who will read from 
her book at Word bookstore 
in Greenpoint on April 25.

“French people spend a 
great deal of time at the din-
ner table,” said the writer, 
who will break baguette with 
fans after the reading at the 
Franklin Street French eatery 
La Gamin Cafe.

James, a professor of 
Shakespeare, learned she 
had cancer in 2007, so she 
ditched the Big Apple, rented 
an apartment in Paris, and 

hauled her family across the 
ocean for a fresh start.

The book features poetic 
observations about differ-
ences in cultures, including 
insights on parenting that 
come from watching her teen-
agers adapt to life abroad.  

So what can Brooklynites 
learn from her life journey?

“It’s possible to have kids  
— and still have an adven-
ture,” she said.

Dinner with Eloisa James 
at WORD [126 Franklin St. 
between Milton and Noble 
streets in Greenpoint, (718) 
383–0096]. April 25, 7 pm, $45. 
Visit www.wordbrooklyn.com.

Derf Backderf tells the story of the serial killer’s early years

Eloisa James reads ‘Paris in Love: A Memior’

AUTHOR: DAHmeR wAs my fRienD

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

Italian Cuisine • SeafoodItalian Cuisine • Seafood
Call for reservations

718.833.0800
7201 8th Ave.

Bay Ridge

www.NewCornerRestaurant.com
Play N.Y.S. Lottery & Quick Draw

OPEN 7 DAYS
CATERING
FOR ALL

OCCASIONS

Cocktail Lounge
Take Out Orders

Major Credit Cards

Engagements
Bridal Showers

Christenings
Complimentary Glass of Wine or Soda

FOUNDED OVER
75 YEARS AGO BY

Vicenzo Colandrea
NEW CORNER RESTAURANT

IS NOW CONCIDERED
A LANDMARK TO VISIT

$19.75 $26.95LUNCH LUNCH LUNCH LUNCH LUNCH LUNCH 
SPECIALSPECIAL
LUNCH 

SPECIAL
Monday - Saturday 12:00 to 3:00

MAXIMUM 8 PEOPLE (EXCEPT HOLIDAYS)

4 Course 
Lobster Dinners

DINNER SPECIALDINNER SPECIALDINNER SPECIAL
Monday - Thursday

3:00 to 11:30
MAXIMUM 8 PEOPLE
(EXCEPT HOLIDAYS)

DINNER SPECIALDINNER SPECIALDINNER SPECIALDINNER SPECIALDINNER SPECIALDINNER SPECIAL

$24.95
26.95

$29.95
$
Join Us For FISH FRIDAYSJoin Us For FISH FRIDAYSJoin Us For FISH FRIDAYSJoin Us For FISH FRIDAYSJoin Us For FISH FRIDAYSJoin Us For FISH FRIDAYSJoin Us For FISH FRIDAYSJoin Us For FISH FRIDAYSJoin Us For FISH FRIDAYSJoin Us For FISH FRIDAYSJoin Us For FISH FRIDAYSJoin Us For FISH FRIDAYSJoin Us For FISH FRIDAYSJoin Us For FISH FRIDAYSJoin Us For FISH FRIDAYSJoin Us For FISH FRIDAYSJoin Us For FISH FRIDAYSJoin Us For FISH FRIDAYSJoin Us For FISH FRIDAYSJoin Us For FISH FRIDAYSJoin Us For FISH FRIDAYSJoin Us For FISH FRIDAYS$14.75

Monday - Saturday

LITELITELITELITELITELITE
LUNCHLUNCH

LITE
LUNCH

4 Course 
Fish Dinners

RESERVE 
EARLY FOR 
MOTHER’S

DAY

Before he was a monster: Derf Backderf’s graphic novel, 
“My Friend Dahmer,” explores his relationship with the 
notorious serial killer, Jeffrey Dahmer, and the years 
leading up to his first murder. Photo by Mark Urycki

Expatriate: Author Eloisa James is 
hosting a reading of her memoir 
about a year in Paris.
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B U S I N E S S  B R O O K LY N  S T Y L E  –  A D V E R T I S E M E N T

By Camille Sperrazza
You get a lot of bang for your 

buck at Buckley’s Restaurant and 
Caterers.

The Marine Park pub and restau-
rant has been serving Brooklynites 
since 1972, providing the area with 
a place to celebrate special occa-
sions and everyday milestones.

Buckley’s opened its doors 40 
years ago this past March 1, and 
since then, there have been a num-
ber of expansions. Back then, there 
were just four tables. Now, there are 
two catering halls, a full-size res-
taurant, a bar, wooden booths, and 
spacious walking areas that connect 
the nooks and crannies that com-
pose the place. It’s all decorated 

tastefully, especially during holi-
day season when Buckley’s goes all 
out, adorning mantles with seasonal 
garland and ornaments. 

The dining area has a fireplace, 
a stained-glass window, lamps 
mounted to mirrors on the wall, and 
dark-wood square tables, all remi-
niscent of an Irish pub. 

The atmosphere is lively. People 
here know each other, as Buckley’s 
is a place where they come to so-
cialize over a hearty meal.

When you sit down to a meal, a 
crusty, round loaf of bread arrives 
on a cutting board. A chalk board 
details daily specials such as crab 
cake, mussels and clams, penne 

with shrimp, and the soup of the 
day. 

On Mondays, Buckley’s pres-
ents a Yankee pot roast. On Tues-
days, it’s London broil. Come in on 
Wednesdays for roast loin of pork. 
Thursday night it’s corned beef and 
cabbage. On Fridays, you get to 
choose — Long Island duckling, 
shrimp parmigiana, or filet mignon 
with shrimp scampi. Saturdays’ spe-
cials include dry-aged steaks, and 
on Sunday, it’s roast leg of lamb or 
pork.

Entrees include a salad, potato, 
and vegetable.

Buckley’s daily menu includes 
signature dishes such as the fried 
shrimp — five hearty-sized pieces 

of fish, with a side of thick, fresh-
cut fries. You get to pick a vegeta-
ble, including one you don’t find of-
fered at too many places — turnips. 
It’s nice to enjoy something you 
might not make at home.

Other entrees include staples, 
such as broiled chicken, lamb chops, 
fresh ham, grilled pork chops, fillet 
of sole, and chicken francaise.

Ireland is known for its soups, 
so consider starting your meal with 
one. Buckley’s creates a mushroom 
soup that’s pureed with mushrooms 
and strong flavors. Another inter-
esting starter is the creamy fresh 
mushroom crepe, presented warm 
and oozing.

Chef Roosevelt Wayland, who 
has worked at Buckley’s for 14 
years, takes pride in his creations. 

An inflation-busting $25 menu 
includes an appetizer, entree, and 
homemade dessert. When this writ-
er ate there, one of the choices was 
a pan-seared red snapper, covered 
with tomato capers, in white wine 
sauce. Another was chicken, stuffed 
with prosciutto and three differ-
ent kinds of cheese, covered with 
a brown gravy, accompanied by 
mashed potatoes and carrots. 
Buckley’s recently introduced a 

“Let’s Eat In” family dinner for 
four. If you don’t have time to cook, 

nor the time to enjoy dining out, 
call ahead, and pick up dinner for 
the entire family. Choose from roast 
beef, fresh ham, or meatloaf. It’s 

served with mashed potatoes, gravy, 
a fresh vegetable, salad, and Buck-
ley’s famous warm bread, all for 
$32.95. Available Mondays through 
Thursdays, from 5 to 9 pm. 

Seniors can feast on a lunch spe-
cial on Wednesdays and Saturdays, 
with a cup of soup; a choice of an 
entree such as meatloaf, roast beef, 
broiled tilapia, ham, broiled chick-
en, pot roast, loin of pork, or roast 
turkey; served with potato and veg-
etable, coffee, and dessert, for an 
unbeatable $8.95. 

Buckley’s desserts are huge and 
filling — creamy homemade choc-
olate mousse; warm apple crisp, 
topped with ice cream; flan; and lots 
more. The staff will present them on 
a tray, so you can take delight in the 
selection process. 

When it comes to catered affairs, 
Buckley’s offers a variety of pos-
sibilities to suit every budget and 
occasion. 

Buckley’s Restaurant and Ca-
tering Hall [2926 Avenue S at 
Nostrand Avenue in Marine Park, 
(718) 998-4222]. Open for lunch 
Mondays through Saturdays, 
noon–4 pm; for dinner Mondays 
through Thursdays, 5–10 pm; din-
ner Fridays and Saturdays, 5–11 
pm; and on Sundays, noon–9 pm. 
For more, visit www.buckleysca-
terers.com.

Head to Buckley’s for delicious — and affordable — meals

Photos by Steve Solomonson

Buckley’s has been serving Marine Park for 40 years.

Let Buckley’s bartender Vincent Gutierrez pour you a drink at the bar.

The catering hall is the perfect place 
to celebrate a special occasion.
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Three Course Dinner Menu  
$27 (Maximum 8 people)

(All Items Can Be Ordered A La Carte)
  First Course  Stuffed Artichokes  Mozzarella & Roasted Red Peppers 
   Calzonetti  Grizolini Di Polenta  Mozzarella In Carrozza  Baked Clams (6)

 Lentils w/ Escarole  Cold Antipasto  Mussels In Red Sauce  Salad Of The Day
 Pasta E Fagioli  Fried Zucchini  Stuffed Mushrooms  Shrimp Cocktail Pan Am

  Second Course  Cutlets w/ Gorgonzola Sauce  Veal Rolls 
    Ravioli w/ Meatballs  Sausage w/ Broccoli Rape  Grilled Chicken Caesar Salad 

 Chicken Cutlet Parmigiana  Rigatoni In Vodka Sauce  Filet Of Sole Francese
 Trippa Siciliana  Chicken Scarpariello Con Patate  Lasagna Della Mamma
 Stuffed Pork Chop  Braised Lamb Shank  Fried Calamari Aioli Or Spicy

  Third Course  Italian Cheesecake  Panna Cotta  Tortoni  Apple Tart

TOMMASO
ITALIAN RESTAURANT

Serving Fine Italian Food For 38 Years

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

Valet Parking Friday & Saturday

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

& Our Famous 500 Bottle Wine List   

Visit: www.tommasoinbrooklyn.com
E-mail: tom@tommasoinbrooklyn.com

BIONIC BAGEL
337300

By Sarah Zorn

Spring is here, so you can act like winter 
never happened and stop pretending you 
actually love root vegetables.

Some of the borough’s favorite chefs have 
had their fill of brussels sprouts, parsnips, kale 
and rutabaga, and they’re ringing in veggie high-
season with fresh spring offerings like ramps, 
artichokes, and morel mushrooms. 

Celebrate spring at these eateries, or heed 
these handy pointers and make the most of a 
greenmarket bounty at home:

Talde
Artichokes don’t immediately come to mind 

when thinking of Asian-influenced ingredients, 
but chef Dale Talde hails the prickly globes at his 
eponymous Park Slope eatery.

The Meatball Shop
It’s easy to go green when assembling a spring 

menu, but Daniel Holzman of The Meatball Shop 
prefers to give a shout-out to the incredible edible 
egg.

“They’re a treasure that we tend to overlook or 
take for granted — but they’re a favorite ingredi-
ent of mine in the spring, which is their rightful 
season,” he said. 

“On any given spring day at the farmers 
market you can find wild turkey and goose eggs, 
which I love to substitute for chicken eggs in any 
traditional recipe or, better yet, soft boil and serve 
on top of a warm asparagus salad with a tangy 
grain-mustard vinaigrette.”

The Meatball Shop [170 Bedford Ave, between 
Seventh and Eighth streets in Williamsburg, (718) 
551–0520].

BIONIC BAGEL
337300

HOT & COLD
CATERING

BREAKFAST
SERVED
ALL DAY

3741 Nostrand Ave.
(between Avenues X & Y)

718.648.3794
Open 24 Hours, 

7 Days

FREE BAGELS
Buy $15 of Boar’s Head Cold Cuts

Get 6 Bagels FREE
With Coupon

10% OFF
Any Catering Order

Bagel Platters and so much more

Wed. & Sun. Special 

$6.99

EVERYDAY SANDWICH
SPECIAL

Any Boar’s Head Cold Cut

Rolls $3.99  Hero $4.99
+ Tax

Bagel Wheel - $54.99 - Feeds 12-15

With Coupon

With Coupon

FREE
BAGELS

Buy 4 Bagels

Get  Bagels

FREE
Not Valid On Wed. & Sun.

With Coupon

FREE
BAGELS

Buy 8 Bagels

Get  Bagels

FREE
Not Valid On Wed. & Sun.

With Coupon

Talde order: Chef Dale Talde picked artichockes for his 
restaurant in Park Slope. Photo by Stefano Giovannini

Season’s eatings across the borough
SPRING PREVIEW

“They’re really one 
my favorite things to 
eat, so we’re going to 
fry them up and toss 
them in our green sam-
bal sauce,” he said.

Afraid to prepare 
the thickly armored 
veg yourself? Talde 
says it’s easy once you 
know what to look for.

“When you’re at 
the market shopping 
for artichokes, make 
sure you pick the ones 
with tightly bundled 
leaves. If they’re loose 
and spread out, leave 
them alone,” he said. “People get nervous about 
peeling and using artichokes, but here’s a simple 
rule to follow: once you start seeing white at the 
bottom of the leaves, stop peeling.”

Talde [369 Seventh Ave. at 11th Street in Park 
Slope, (347) 916–0031].

Colonie
Chef Brad MacDonald also sings the praises 

of the artichoke at his small plates, Brooklyn 
Heights spot Colonie — but his cultivar of choice 
can hardly be found at your average corner 
store.

“We get these beautiful violet artichokes at 
Colonie, which we keep simply because they’re 
crazy delicious and don’t need much,” he said. 
“We fry them until crispy, then serve with fennel 
pollen and garlic herb emulsion.”

That means, if you’re lucky enough to spot a 
few of these beauties at a local farmers market, 
don’t think twice.

“Since they’re so easy to clean, much more 
so than regular artichokes, they’re a good spring 
ingredient to bring home,” MacDonald said. 
“Just fry them in some olive oil and season them 
with citrus and some salt.  It makes the perfect 
snack or could be a good side dish for nearly any 
protein.”

Colonie [127 Atlantic Ave. between Henry 
and Clinton Streets in Brooklyn Heights, (718) 
855–7500].

James
It’s all about the 

alliums at James in 
Prospect Heights — 
namely spring onions, 
green garlic, and that 
perennial chefs’ favor-
ite, the ramp.

The foraged wild 
leek is a foodie favor-
ite at restaurants 
across Brooklyn, 
maybe because they’re 
so simple to prepare, 
so easy to add to dish-
es, and so delicious in 
genearl.

“We blanch them 
really quickly in salted, boiling water, dry them 
out, and throw them on the grill,” said owner 
and chef Bryan Calvert. “They’re great in sand-
wiches, or to use instead of garlic in just about 
anything. You can sauté them and add them to 
pasta. You can pickle them  — which a lot of chefs 
do — and stick them in a meat dish or add them to 
your Bloody Mary.”

James [605 Carlton Ave. between Prospect 
Place and St. Marks Avenue in Prospect Heights, 
(718) 942–4255].

Rucola
For Boerum Hill restaurateur Julian Brizzi, 

the season hasn’t changed until morel mushrooms 
hit the menu.

 “Once morels become available, we know the 
bounty that is spring and summer has started in 
earnest,” he said.

The spongy specimen of edible fungi is a 
staple in French cuisine, and Brizzi’s kitchen staff 
have made it a lynchpin in their warm-weather 
menu, serving morel mushrooms alongside roast-
ed lamb, marinated and sautéed with asparagus, 
scrambled into eggs, and tumbled into pasta.

“We serve them with fresh tagliatelle, English 
peas, and Parmigiano Reggiano,” said Brizzi. “It’s a 
dish that will soon be at Rucola once morels become 
available, hopefully as early as next week!”

Rucola [190 Dean St. between Hoyt and Bond 
Streets in Boerum Hill, (718) 576–3209].
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Thursday
April 26th

@8:30 pm

Live at Rockwood Stage 2

196 Allen Street
New York, N.Y.

212-477-4155
$10 Admission

For advanced tkts:
rockwoodmusichall.

tickets.musictoday.com
twitter.com/b2c band
burlaptocashmere.com

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

Saturday, April 28, 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

Why his beer fit for a championship: “It’s 
something that I like to make and a share and 
I hope other people like it as well.”

Simon “malt Whitman” tepaS
Brewing since: 2008
Day job: Works in pub-
lishing with Random 
House
Beer: “Broken Arrow” 
India Brown Ale
Secret ingredient: 
Oxygen
Tasting notes on own beer: “It’s a big brown 
ale with lots of chocolate and malt flavors, 
but is heavily hopped like an India Pale Ale.”
Amount of own beer consumed a week: Six 
to ten
Loves beer so much that: His annual guys 
camping weekend wouldn’t be complete with-
out it — even through that means lugging 100 
pounds of assorted bottles and cans straight 
up the side of a mountain on a stretcher.
Would like to have a beer summit with: 
President Obama. Thinks the White House 
can do better than “Honey Wheat.”
If his beer was a person it would be: Cormac 
McCarthy. “It’s complicated and dark.”
Why his beer fit for a championship: 
“Because I pitch the right amount of yeast, 
monitor fermentation temperature carefully, 
and am lucky to have Brooklyn water to brew 
with.”

Brian “the deadlieSt 
Batch” craine
Brewing since: 2011
Day job: Waterfront 
engineer for the New 
York City Economic 
Development 
Corporation, formerly 
worked on Alaskan fish-
ing vessel.
Beer: “Heady Nuggz” IPA
Secret ingredient: A little bit of orange peel
Tasting notes on own beer: “It’s a very 
citrus-y aromatic beer, mostly hop forward, 
and supported with a medium to low level of 
roasted malt.”
Amount of own beer consumed a week: A 
pint a day
Loves beer so much that: Used to trade pre-
cious food rations for beer in the middle of 
fishing season. “We drive like six or eight 
hours on the boat just for beer; nothing tastes 
better than a cold Alaskan Amber after fish-
ing for 3 months.”
Would like to have a beer summit with: 
President Obama. “I’m assuming that hav-
ing a beer with him would include a tour and 
drinks at the presidential home brewery.”
If his beer was a person it would be: Phil 
Lesh from the Grateful Dead
Why his beer fit for the championship: “It’s 
perfectly balanced and it’s got a nice, refresh-
ing flavor.”

— Eli Rosenberg

Meet the Brooklyn Wort competitors
Continued from page 25



32
CO

UR
IE

R L
IF

E, 
AP

RI
L 1

9-
25

, 2
01

2

24
SEVEN

ings and discuss his new book, 
“No Worse Enemy: The Inside 
Struggle of the Chaotic Struggle 
for Afghanistan.” Free. 7 pm. 
PowerHouse Arena [37 Main St. 
at Water Street in DUMBO, (718) 
666-3049], www.powerhouse-
arena.com. 

CONCERT, BEDROOM ROCK: 
Washed Out nee Ernest Greene 
brings his unique blend of sleepy 
synthpop to Billyburg. $20/
advance $23/door. 8 pm. Music 
Hall of Williamsburg [66 N. Sixth 
St. between Kent and Wythe 
avenues in Williamsburg, (718) 
486-5400], www.musichallofwil-
liamsburg.com. 

TUES, APRIL 24
READING, READING: Kris 

D’Agostino and Leigh Stein. 
Free. 7–9 pm. Powerhouse 
Arena [37 Main St. at Water 
Street in DUMBO, (718) 666-
3049], powerhousearena.com. 

WED, APRIL 25
WRITING WORKSHOP: Teens get 

helpful hints on their short sto-
ries, essays and poetry. Free. 5 
pm. Coney Island Public Library 
[1901 Mermaid Ave. at West 
19th Street in Coney Island, (718) 
265-3220], www.brooklynpubli-
clibrary.org. 

WORKSHOP, TANGO LESSONS: 
Reading, Seamus Mullen: The 
chef turned author launches his 
new book “Hero Food.” RSVP 
required. Free. 7–9 pm. Pow-
erHouse Arena [37 Main St. at 
Water Street in DUMBO, (718) 

666-3049], www.powerhouse-
arena.com. 

GAY LIFE EXPO: Wedding, fash-
ion, travel music and more. 
Free. 7 –10 pm. Dyker Beach 
Golf Course [86th St. at Seventh 
Avenue in Dyker Heights, (718) 
629-9299]. 

THURS, APRIL 26
THEATER, “ZELDA, SCOTT & ER-

NEST”: Production examines the 
relationship between F. Scott 
Fitzgerald, his wife and their 
friend Ernest Hemingway. Free. 
11 am–noon. St. Francis College 
[180 Remsen St., between Court 
and Clinton streets in Brooklyn 
Heights, (718) 489-5272]. 

FRI, APRIL 27
MUSIC, SPRING CONCERT: 

Performed by the St. Francis 
College Choir. Free. 6 pm. St. 
Francis College [180 Remsen 
St., between Court and Clinton 
streets in Brooklyn Heights, (718) 
489-5272]. 

SAT, APRIL 28
MUSIC, YANN TIERSEN: $25. 7:30 

pm. Music Hall of Williamsburg 
[66 N. Sixth St. between Kent 
and Wythe avenues in Williams-
burg, (718) 486-5400], www.mu-
sichallofwilliamsburg.com. 

SAKURA MATSURI 2012: Cele-
brate traditional and contempo-
rary Japanese culture with more 
than 60 events and perform-
ers including Taiko Drumming, 
Manga artist,; J-Pop Bands, Tea 
ceremonies, Samurai Sword 
Fighting, Cosplay Fashion Show, 
Bonsai demos, Minbu Folk Danc-
ing, children’s workshops, and 
Puzzle Plaza. $15 (Free for mem-
bers). 10 am. Brooklyn Botanic 
Garden [1000 Washington Ave., 
at Eastern Parkway in Crown 
Heights, (718) 623-7220], www.
bbg.org. 

GOLF FEST: Stop by and demo out 
the latest golf equipment and 
enjoy complimentary hitting 
and swing tips from pros, a kids 
corner and hot dogs and bever-
ages. $15 ($10 children). Noon–6 
pm. Chelsea Piers [23rd St. and 
the Hudson River in Chelsea, 
(212) 336-6800], www.chelseapi-
ers.com. 

RUM DISTILLERY GRAND OPEN-
ING: Van Brunt Stillhouse cel-
ebrates its grand opening with 
beer and barbecue. Free. 4 pm. 
Van Brunt Stillhouse (6 Bay Street 
in Red Hook), www.vanbruntstill-
house.com. 

 FRI, APRIL 20
ARIANA CAROSSA, ARGO BY 

ARIANNA CAROSSA: NURTU-
REart is pleased to present Argo, 
a solo exhibition by Italian artist 
Arianna Carossa. Free. 12 pm. 
NURTUREArt Gallery [56 Bogart 
Street, Between McKibbin St 
and Harrison Pl in Bushwick, 
(718) 782-7755], nurtureart.org. 

SAT, APRIL 21
THEATER, “ALL WEAR BOWL-

ERS”: Humorous tale of two 
silent fi lm stars that fall off the 
stage and fi nd themselves 
trapped in a haunted theater. 
$25. 8 pm. Kingsborough Com-
munity College [2001 Oriental 
Blvd. at Decatur Avenue in Man-
hattan Beach, (718) 368-5000].

ARTS AND CULTURE FEST: The 
Creative Side launches a one-of-
a-kind market for artists, craft 
makers and designers. Free. 
10 am– 4 pm. Parkside Plaza 
(Parkside Ave. at Ocean Avenue 
in Flatbush), www.artsculturef-
est.com. 

QUILT SHOW: Hosted by the Quil-
ters Guild of Brooklyn, Color 
Wheels, a geometric pattern 
designed and pieced by guild 
member Kate haller will be 
raffl ed off. Vendors and silent 
auction. $8 ($5 seniors; Free 
children under 12). 10 am–6 pm. 
The Block Institute (376 Bay 44th 
St. in Bensonhurst), www.quilt-
brooklyn.org. . 

ART, MICHAEL ALAN: The art-
ist presents “We Are All Living 
Installations”. $20. 7 and 10 pm. 
DUMBO Arts Center [30 Wash-
ington St. between Plymouth 
and Water streets in DUMBO, 
(718) 694-0831], www.dum-
boartscenter.org. 

ROCK CONCERT: Dr. Harry and the 
Brooklyn All Star Band performs 
rock classics to benefi t The 
HeartShare School, a non-profi t 
school for children with autism 
spectrum disorders. $20 (in ad-
vance; $25 at the door). 7 pm. 
St. Finbar’s Auditorium [1825 
Bath Ave. at 18th Avenue in Ben-
sonhurst, (718) 422-3213], www.
theheartshareschool.org. 

CONCERT, FUNDRAISER: Special 
guest vocalists and Brooklyn 
One Jazz Orchestra will perform 
to benefi t the Guild for Excep-
tional Children. Plus 50/50 raffl e. 
$25. 8 pm. The Norwegian Chris-
tian Home [1250 67th St. and 
12th Avenue in Dyker Heights, 
(917) 656-8374]. 

SUN, APRIL 22
COMMUNITY DAY: Mass and 

multi-cultural performance 
celebrating the diversity of the 
neighborhood. Free. 11 am. St. 
Francis College [180 Remsen 
St., between Court and Clinton 
streets in Brooklyn Heights, (718) 
489-5272]. 

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]. 

MIL’S TRILLS: It’s earth day and 
Mill’s trills is celebrating with a 
concert for babies and toddlers 
to 4. Bring blankets, shakers and 
instruments. $15. 2 pm. Mable’s 
Smokehouse [44 Berry St. at N. 
11th Street in Williamsburg, (718) 
218-6655]. 

EARTH-DAY: Sponsored by Na-
tional Grid, children and adults 
learn how to protect our earth, 
through live music, arts and 
crafts and educational displays. 
Free. 3 pm. Brooklyn Center for 
the Performing Arts at Brooklyn 
College [2900 Campus Rd., be-
tween Amersfort Place and Ken-
ilworth Place in Midwood, (718) 
951-4500], www.brooklyncenter-
online.org. 

EARTH DANCES: Roman “Red-
hawk” Perez, accompanies 
singer August Michael in a 
performance of classical and 
contemporary choreography in 
celebration of Earth Day. Free. 
3 pm. Salt Marsh Nature Center 
[3302 Avenue U in Marine Park, 
(718) 421-2021]. 

CLUB, CHESS CLUB: Club forming 
for children 6 to 10 to meet and 
play; A coach will be on hand to 
help students hone their game 
skills. Admission fee provides for 
the coach, supplies and hope-
fully tournament costs. Spon-
sored by Town Square. $100 (for 
whole six months). 4 pm. Call for 
location, (917) 957-1714. 

MON, APRIL 23
THEATER, “BAD EVIDENCE”: Two 

act play that recently premiered 
at the Cell Theater in Chelsea. 
Free. 12:30 pm. St. Francis Col-
lege [180 Remsen St., between 
Court and Clinton streets in 
Brooklyn Heights, (718) 489-
5272]. 

READING, BOOKS AND WAR: 
Author Ben Anderson will 
join journalist Michael Hast-

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

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

WORD’s pick: “Lost Everything”     
by Brian Francis Slattery

Brian Francis Slattery has written 
another apocalypse novel, and I for one 
hope he never stops. “Lost Everything” is 
an incredibly timely and moving medita-
tion on war — who and what do we fight 
for? Who are we fighting against? And, 
of course, in true Slattery style, he has 
also written a novel bursting at the 
seams with laughter and hijinks, par-
ties I wish I could be present at, and 
prose that carries you along the same 
way that the Susquehanna carries his 
protagonists.

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

The BookMark Shoppe’s pick: “Fifty 
Shades of Grey” by E.L. James

Since its release date, I have been try-
ing to act as an adult and not cringe as 
sixty-something’s and seventy-something’s 
come running in breathless for this book. 
And as a bookseller during the last few 
months, all I have heard talk of has been 
this sensual title, Fifty Shades of Grey. 
I finally gave in over the weekend and 
brought a copy home. While not meant 
to be known for its literature or witty 
prose; it is an enjoyable entertaining 
read for women of all ages. It gives 
us all a little something to daydream about…. The 
most fun after reading this title will be discussing it with girl-
friends over a glass of wine!

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

Greenlight’s pick: “The Good 
Father” by Noah Hawley

This is an absorbing and honest novel 
about the responsibilities—and limita-
tions—of being a parent and our capacity 
to provide our children with uncondition-
al love in the face of an unthinkable situ-
ation. A divorced father has moved on 
from an unsuccessful marriage and has 
since re-married. He experiences the 
stresses, pressures and guilt involved 
in split family parenthood. His eldest 
son goes back and forth between the 
homes of both his parents. He is seemingly 
okay, and he appears to be a good kid, but then something 
slowly derails and his father wonders if his child has been lost to 
him, questions who his son is, and wonders, could his son truly 
have done the horrific thing that the news reports are saying he 
did? It’s a parent’s worst nightmare and this book addresses some 
of the biggest fears in parenthood in profound, highly readable, 
and emotionally page-turning ways.

— Rebecca Fitting, co-owner of Greenlight Bookstore [686 
Fulton St. between S. Elliott Place and S. Portland Avenue in Fort 
Greene, (718) 246-0200].

The best reads 
— handpicked by 
local bookstore 

employees

Back in bowlers: Trey Lyford and Geoff Sobelle are reviving their hit 
show, “All Wear Bowlers,” at Kingsborough Community College on 
April 21 after a five-year hiatus.

Brian Francis Slattery has written 
another apocalypse novel, and I for one 
hope he never stops. “Lost Everything” is 
an incredibly timely and moving medita-
tion on war — who and what do we fight 

Since its release date, I have been try-
ing to act as an adult and not cringe as 
sixty-something’s and seventy-something’s 
come running in breathless for this book. 
And as a bookseller during the last few 
months, all I have heard talk of has been 

us all a little something to daydream about…. The 

This is an absorbing and honest novel 
about the responsibilities—and limita-
tions—of being a parent and our capacity 
to provide our children with uncondition-

homes of both his parents. He is seemingly 
okay, and he appears to be a good kid, but then something 

SPRING FLEA MARKET (INDOORS)

April 22, 2012, 9am-4pm
Over 40 vendors will sell new & used items,

Collectibles, Jewelry, Mother’s Day gifts, & More

FREE ADMISSION
Bay Ridge Jewish Center, 4th Ave. & 81 St. 

Come & see why everyone loves our Flea Markets! 

718-836-310
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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 April 

20% DISCOUNT  
Expires 04/30/12

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

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

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

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

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

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

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

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

 We can accommodate any event
 We have Live Music nights and DJ nights
 We have a Full Bar

We’re Open For 
Lunch
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GREENHOUSE CAFE

718-989-8952

LUNCH | DINNER | BRUNCH

LIVE MUSIC

KARAOKE

Friday, April 20 - Atomic Dog - 10 pm
 Saturday, April 21 - Frankie Marra - 10 pm

Sunday, April 22 - Maurice - 6 pm
Thursday, April 26 - 

Max – From Out Of The Blue - 7 pm

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

Before or After Your Actual Birthday!

Cappuccino Café

718-989-8951
7721 3rd Avenue

Bay Ridge Brooklyn

718-989-8951
11am - 11pm Sun.–Thurs.

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

Price Includes

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

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

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

Served with Caesar Salad & Fresh 
Cut French Fries

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

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

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

Brownie or Cookies

  Y
ou

r P
lace  Our Place

GREENHOUSE CAFE

718-989-8952 GREENHOUSE CAFE

718-989-8952

GREENHOUSE CAFE

718-989-8952

GREENHOUSE CAFE

718-989-8952
 COMPLETE DINNER MENU COMPLETE DINNER MENU

APPETIZER
Soup Du Jour

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

Stuffed Mushrooms
Cilegine

House Salad
Zuppa De Mussels 

Grand Caesar Salad 
Shrimp Cocktail $5 Extra

Baked Clams $5 Extra

DESSERTS
Brownie  Cheesecake  Apple Strudel  Chocolate Mousse

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

ENTRÉES
Roast Loin Of Pork 

With Baconkraut And 
Bass Ale Gravy 

Boneless Chicken Breast
Veal Scaloppini 

Grilled Pork Chop
Marinated Sliced Flank Steak

Broiled Tilapia Oreganata
Rigatoni Broccoli Rabe

Penne Ala Vodka
Vegetable Lasagna
Linguini Primavera 
Lasagna Bolognese
Seafood Linguini

$2500
Plus Tax and Gratuity

$2500

PREMIUM DINNER MENUPREMIUM DINNER MENU
ENTRÉES

$3500
Plus Tax and Gratuity

$3500

APPETIZER
Soup Du Jour

Fresh Fruit Plate
Pasta Of The Day

French Onion Soup
Seafood Salad

Zuppa De Mussels 
Eggplant Rolletini

Stuffed Mushrooms
Cilegine

Fried Calamari
Grand Caesar Salad 

House Salad
Shrimp Cocktail

Baked Clams

Filet Of Sole
JR Seafood Platter

Sautéed Shrimp
Salmon Filet

RJ Mixed Grill
Boneless 14oz. Shell Steak

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

Surf N’ Turf - Add $5

Rack Of Lamb 
For Two

Chateaubriand 
For Two

Seafood Festival 
For Two

$6800
Plus Tax and Gratuity

$6800

All Entrees served 
with Potato or Rice 
& Vegetable Garni

DESSERTS
Peach Melba  Crème Brulee  Brownie Overload  Ice Cream Banana Sundae

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

Tiramisu
Coffee Or Tea



A
PR. 19-25, 2012, C

OURIER L
IFE

35

BR

LEGAL NOTICE

NOTICE OF SALE
Chase Home Finance,  
LLC, in accordance with  
its rights as current se- 
cured party, will conduct  
a public sale of security:  
the proprietary lease and  
128 shares of stock of  
2901 AVENUE I APART- 
MENT CORP. Said se- 
curity is appurtenant to  
premises: located at  
2901 AVE I, Apt. 3A,  
BROOKLYN, NY 11210.  
Said sale includes the fix- 
tures and articles of per- 
sonal property now or  
hereafter affixed to or  
used in connection with  
said premises. The sale  
shall be on May 3rd,  
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, lo- 
cated at 360 Adams  
Street, Brooklyn, NY  
11201. The secured par- 
ty reserves the right to  
bid. The secured party  
makes no representa- 
tions or warranties as to  
the title or premises be- 
ing sold herein.
The sale is subject to any  
conditions of transfer set  
by the cooperative corpo- 
ration or its board, and  
subject to any tenants or  
occupants of the subject  
premises and the Terms  
of Sale to be read at the  
sale. Victor Rawner, Auc- 
tioneer, License #  
1224356 
ROSICKI, ROSICKI & AS- 
SOCIATES, P.C.
Attorneys for Secured  
Party
Fishkill Office 2 Summit  
Court
Suite 301
Fishkill, NY 12524
845.897.1600

LEGAL NOTICE

NOTICE OF SALE
JPMorgan Chase Bank,  
National Association, in  
accordance with its rights  
as current secured party,  
will conduct a public sale  
of security: the proprie- 
tary lease and 445  
shares of stock of 2815  
OWNERS CORP. Said se- 
curity is appurtenant to  
premises: located at  
2815 OCEAN PKWY 1I,  
BROOKLYN, NY 11235.  
Said sale includes the fix- 
tures and articles of per- 
sonal property now or  
hereafter affixed to or  
used in connection with  
said premises. The sale  
shall be on May 3rd,  
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, lo- 
cated at 360 Adams  
Street, Brooklyn, NY  
11201. The secured par- 
ty reserves the right to  
bmakes no representa- 
tions or warranties as to  
the title or premises be- 
ing sold herein.
The sale is subject to any  
conditions of transfer set  
by the cooperative corpo- 
ration or its board, and  
subject to any tenants or  
occupants of the subject  
premises and the Terms  
of Sale to be read at the  
sale. Victor Rawner, Auc- 
tioneer, License #  
1224356 
ROSICKI, ROSICKI & AS- 
SOCIATES, P.C.
Attorneys for Secured  
Party
Fishkill Office 2 Summit  
Court
Suite 301
Fishkill, NY 12524
845.897.1600

LEGAL NOTICE

  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

LEGAL NOTICE

should not be made in  
the estate of SOPHIE  
HAATVEDT, a/k/a SOPHIE  
M. HAATVEDT lately  
domiciled at 8020 4th  
Avenue, Brooklyn, NY  
11209 admitting to pro- 
bate a Will dated August  
29, 2003, as the Will of  
SOPHIE HAATVEDT, a/k/a  
SOPHIE M. HAATVEDT  
deceased, relating to real  
and personal property.  
Letters of Administration  
c.t.a. issue to PUBLIC  
ADMINISTRATOR OF  
KINGS COUNTY. Dated,  
Attested and Sealed,  
March 30, 2012 HON.  
MARGARITA LOPEZ  
TORRES, Surrogate Do- 
reen A. Quinn, Chief  
Clerk. ATTORNEY RICH- 
ARD H. FREEMAN, ESQ.,  
Cullen and Dykman LLP,  
177 Montague Street,  
Brooklyn, NY 11201,  
718-780-0088. 
NOTE: This citation is  
served upon you as re- 
quired by law, You are  
not required to appear. If  
you fail to appear it will  
be assumed you do not  
object to the relief re- 
quested. You have a right  
to have an attorney ap- 
pear for you.

LEGAL NOTICE

225 South 4 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  
process against it may be  
served. SSNY shall mail  
process to 329 Hewes  
St, Brooklyn, NY 11211.  
Purpose: General.

BIOMONDE LLC, a do- 
mestic LLC. Arts. of Org.  
filed with the SSNY on  
07/12/2011. Office loca- 
tion: Kings County. SSNY  
has been designated as  
agent upon whom pro- 
cess against the LLC may  
be served. SSNY shall  
mail process to: C/O  
Richard J. Girasole, CPA,  
7522 13th Ave, Brook- 
lyn, NY 11228. Purpose:  
Any Lawful Purpose.

Flagpole Swim LLC.  
Arts. of Org. filed with  
Secy. of State of NY  
(SSNY) on 2/1/12. Office  
in Kings County. SSNY  
designated agent of LLC  
upon whom process  
against it may be served.  
SSNY shall mail process  
to Megan M. Balch, 281  
Myrtle Ave 7F, Brooklyn,  
NY 11201. Purpose:  
General.

LEGAL NOTICE

LEGAL NOTICE

5113 Real Estate Hold- 
ings LLC. Arts of Org  
filed with NY Sec of State  
(SSNY) on 2/15/12. Of- 
fice: Kings County. SSNY  
designated as agent of  
LLC upon whom process  
may be served. SSNY  
shall mail copy of pro- 
cess to: 6523 16th Ave.,  
Brooklyn, NY 11204.  
Purpose: Any lawful ac- 
tivity.

LEGAL NOTICE

LEGAL NOTICE

JJ & FL REALTY LLC,  
Arts. of Org. filed with  
SSNY on 03/15/12. Of- 
fice Location: Kings  
County, SSNY designated  
as agent of LLC upon  
whom process against it 

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 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

may be served. SSNY  
shall mail a copy of pro- 
cess to: THE LLC, 1046  
58TH St., Brooklyn, NY  
11219. Purpose: to en- 
gage in any lawful act.

LEGAL NOTICE

LEGAL NOTICE

NOTICE OF FORMATION  
of limited liability  
company (LLC). Name:  
ENBE CONSULTING  
SERVICES, LLC. Articles  
of Organization filed with  
Secretary of State of New  
York (SSNY) on  
02/17/2012, 2012.  
Office location: Kings  
County. SSNY designated 

PILOT MOTOR GRUPPE  
LLC Articles of Org. filed  
NY Sec. of State (SSNY)  
3/7/12. Office in Kings  
Co. SSNY desig. agent of  
LLC upon whom process  
may be served.  SSNY  
shall mail copy of pro- 
cess to 315 Ten Eyck,  
Brooklyn, NY 11206,  
which is also the princi- 
pal business location.   
Purpose: Any lawful pur- 
pose.

ROMERO & MILLER NY  
LLC, a domestic LLC,  
Arts. of Org. filed with the  
SSNY on 2/14/12. Office  
location: Kings County.   
SSNY is designated as  
agent upon whom pro- 
cess against the LLC may  
be served.  SSNY shall  
mail process to: The LLC,  
558 2nd St., Brooklyn,  
NY 11215. General Pur- 
poses.

LEGAL NOTICE

as agent of LLC upon  
whom process against it  
may be served. SSNY  
shall mail copy of  
process to: 44 BUTLER  
PLACE #5C, BROOKLYN,  
NY 11238. Purpose: any  
lawful purpose.

LEGAL NOTICE

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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*†Prices/Payments include all costs to consumer except tax, title & MV fees which are additional and may be payable upon consummation.
§Amount of credit may vary. Must show proof of current pay stub, proof of address, and driver's license and registration. See dealer for details.
Dealer not responsible for typographical errors. Photos used for illustrative purposes only. Offer expires 4/26/12. DCA#0806391, DMV#6240988.

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

www.PREMIERFORDSALES.com
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Auto Netuto NetAuto Net
WELCOME MCU

MEMBERS
AUTHORIZED

AUTONET DEALER

To Long Island

Kings Plaza
Mall

Kings   Highway Utica Ave.

Avenue U

BELT PARKWAY

To Verrazano

★

EASY ON, EASY
OFF EXIT 11N
BELT PARKWAY

5001 Glenwood Road,
Brooklyn, New York

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

NO APPOINTMENT NECESSARY
WE SERVICE ALL FORD & 

LINCOLN/MERCURY VEHICLES
NO MATTER WHERE YOU PURCHASED IT!

718-859-5200

2010 FORD 

FOCUS
Auto,
Black,
44K Mi,
Stk#6055F$9,999

*

BROOKLYN’S BEST
SELECTION & PRICING!
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2007 FORD 

FUSION
Auto, Lthr,
S/Roof,
Black, 
64K Mi,
Stk#4621

$9,999
*

2011 FORD E150 CARGO 
Auto,
White,
13K Mi,
Stk#6354F

$17,968
*

2010 HYUNDAI ACCENT
Auto, Silver,
27K Mi,
Stk#6392F

$9,999
*

Auto,
Silver,
34K Mi,
Stk#6387F

$19,999
* Auto,

24K Mi,
Stk#6144F

$28,995
*

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

$13,897
*

2007 FORD EDGE SEL AWD
Auto, Black
55K Mi.,
Stk#6491F

$13,998
*

2010 TOYOTA SIENNA
Auto, Blue,
30K Mi,
Stk#6503F

$19,998
*

2011 MERCURY GRAND MARQUIS
Auto, Gray,
31KMi,
Stk#6531F

$16,968
*

2009 LINCOLN MKZ
Sunroof, 
Tan, 
42K Mi,
Stk$6230F

$17,890
*

2011 NISSAN MAXIMA
Auto, Blue,
27K Mi,
Stk#6391F

$23,415
*

Auto, 
Silver, 
34K Mi,
Stk#6387F

$19,987
*

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

$19,999
*

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

$24,990
*

Auto, Gold,
S/Roof,
16K Mi,
Stk#61156F

$27,985
*

2006 FORD 

E250
Auto,
White,
62K Mi,
Stk#6412F$8,999

*

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

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

CREDIT,
SO

WHAT!
100%

APPROVAL!

OUR
GOAL
IS

§

If You Have A Current Pay Stub And A Steady Job,You Can Qualify, Regardless Of Past Credit History.
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CARGO
VAN

Auto, Black,
Lthr, S/Roof,
68K Mi,
Stk#6307F

$16,998
*

2010 LINCOLN MKS

2011 FORD EXPEDITION 4X4 XLT

2010 MERCEDES BENZ C300 AWD

2010 LINCOLN MKS2008 FORD EXPLORER
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• ‘I did the best I can throughout 
the last months … I think they 
see what I can do.’

• ‘I’m just real proud 
of myself and the 
achievement.’

BY JOSEPH STASZEWSKI
Jesse Bongiovi was 

born to be Jon Bon Jovi’s 
baby, but, baby, 
he was made to 
be a great la-
crosse player!

The son of the 
G r a m my- no m -
inated crooner 
who is shooting 
for Poly Prep’s 
stickmen, says 
he’s just like any 
other player at 
the Bay Ridge 
private school 
— and it is just a 
coincidence that 
his dad sings, 
“Wanted, Dead or Alive.”

And when it comes to 
sports, the Jersey native is 
certainly tuned into his fa-
ther’s working-class ethos, 
earning the Poly Prep Blue 
Devils’ lacrosse team’s 
“dirty work,” manning the 
face-off, where two play-
ers fi ght to gain control of 
the ball when its placed be-
tween them. Working the 
face off is clearly no bed of 
roses, coach Brooks Sweet 
said. 

“It’s a grueling posi-
tion,” Sweet said of his 
junior specialist. “He’s a 
hard-nosed kid, but he’s 
the guy who can control a 
lot of these games for us.”

Bongiovi said his fa-
ther and mom, Dorothea 
Hurley, aren’t giving love 
a bad name, but they never 
treated him like a pam-
pered celebrity child, even 
though dear old dad’s crew 
was named the second 
richest band in 2011, just 
behind U2.

The teen says he’s rarely 
recognized as the “Slip-
pery When Wet” singer’s 
son — even though he’s in-

herited his dad’s blue eyes 
and dirty blond locks.

“Most people out on the 
street don’t really know 
who I am,” Bongiovi said. 

“They know my dad. 
Most of the time, I just get 
to be a normal 17-year-old 
kid.”

He admits to playing a 
little guitar, but says the 
one thing his father taught 
him was the importance of 
a strong work ethic.

“My dad is always a big 
believer in working hard. 
If you work hard, you kind 
of get what you work for,” 
Bongiovi said. “He has an 
unbelievable commitment 
that I look up to. He’ll come 
home Saturday mornings, 

I’ll sleep in and he’ll be 
like, ‘I just ran fi ve miles. 
What did you do today?’ 
It inspires me to come out 
here and work hard.”

Bongiovi’s own hard 
work and dedication is 
paying off on the lacrosse 
fi eld: he’s a starter on the 
defending New York State 
Association of Independent 
Schools Athletic Associa-
tion champion. 

He’s won more than 50 
percent of draws to start 
the year, and scored his 
fi rst varsity goal for Poly 
Prep (1–2) in a 12–6 loss to 
Fieldston on April 13.

Bongiovi began playing 
the sport in seventh grade 
and learned the position as 

a freshman after he volun-
teered for the team when 
a player got hurt. He was 
called up from the junior 
varsity last year to replace 
another injured player.

“I kind of honed in some 
skills last year, but it’s a 
different level playing up 
on varsity and doing the 
face-offs,” he said. “There 
has been a bit of a learning 
curve.”

Bon Jovi and his wife 
have tried to keep Jesse and 
their other three children 
out of the spotlight and de-
clined to comment for the 
story, wanting to keep the 
focus on their son.

Bongiovi said his pop is 

BY MIKE SMOLLINS
It’s all in the legs.
Laray Smith, who tore 

up the football fi eld as a 
running back for Xaver-
ian High School last fall, 
showed off his track and 
fi eld skills on April 14 at 
the Mayor’s Cup at Icahn 
Stadium on Randall’s Is-
land, where the best track 
stars of New York City 
were showcased.

Smith earned two vic-
tories, fi rst for the 100-
meter dash when he beat 
out six others, including 
Cardinal Hayes running 
back DeQuan June, with a 
personal best time of 10.73 
seconds. Smith followed it 
up by besting seven others 
in the 200-meter dash with 
a time of 21.64 seconds.

“I’m just real proud of 
myself and the achieve-
ment,” Smith said. “I’m 
just gonna keep grinding 
and hope I can continue 
the success.”

Despite winning two 
events, Smith said was 
disappointed in his time 
in the 200-meter race.

“I was kind of expect-
ing to win the 200 because 
it’s one of my main events,” 
he said. “I was expecting a 
better time than that, but 

it’s alright. It’s decent but 
I wanted to run lower.”

While Smith had a 
big day, Bronx Science’s 
Adam Yohanan also 
scored a victory, though 
he admitted it was tough 
to stay focused since he 
was on spring break. Yo-
hanan beat out 32 others, 
clocking in at 1:56.27 in 
the 800 meter.

“I’m happy to be at the 
Mayor’s Cup but it’s been 
a rough week for me,” 
Yohanan said. “Spring 
break during senior year 
there are a lot of distrac-
tions. I just got a good 
night’s sleep last night 
and showed up ready and 
focused.”

Yohanan paced him-
self throughout the race 
and came from behind to 
win the 800 meter race.

“I wasn’t worried about 
time, I just wanted to keep 
up with the leaders,” Yo-
hanan said. “In the 800 it’s 
not about the fi rst six but 
about the last two. That’s 
where the race was won. 
My legs were moving and 
it was all instinct at that 
point.”

Yohanan said he 
thrives off of coming from 

— Bishop Loughlin’s Ayana Ratliff — Xaverian’s Laray Smith

Continued on Page 41

DOUBLE WIN: Xaverian’s Laray Smith (center) won the 100-
meter dash at the NYC Mayor’s Cup. 

CRISS-CROSSE: Poly Prep’s Jesse Bongiovi, son of rocker Jon Bon Jovi (inset), is the team’s new face-
off specialist. Photo by Denis Gostev

Xaverian football 
star shines in track

Bon Jovi’s son gives Poly 
lacrosse a good name

Continued on Page 40
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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

JOURNEY
SXT 4DR 

1239 HYLAN BLVD 
STATEN ISLAND, NY718.727.6300

SERVICE: 1231 Hylan Blvd • 718-667-9191

NEW 2012 CHRYSLER

TOWN & COUNTRY
TOURING 4DR

Auto, V6, A/C, pwr windows & locks, dual air bags, CD, tilt,
cruise, alloys, ABS. Stk#J5549. MSRP: $29,435. $3,225 down
payment + $179 1st mo pymt + $0 ref sec dep + $595 bank
fee = $3,999 due at lease signing + tax, tags + MV fees. Total
payments/purchase option = $6,981/$15,011.

NEW 2012 JEEP®

GRAND CHEROKEE 
LAREDO 4X4 

Auto, V6, A/C, pwr windows & locks, dual air bags, tilt, cruise,
alloys. Stk#J6277. MSRP: $30,415. $2,911 down payment +
$189 1st mo pymt + $0 ref sec dep + $895 bank fee = $3,995
due at lease signing + tax, tags + MV fees. Total
payments/purchase option = $6,804/$18,925.

LEASE FOR

189$ †

PER MO. 36 MOS.
To Qualified Buyers

OR BUY FOR

26,499$
SAVE $3,916 OFF MSRP!

Auto, V6, A/C, pwr windows & locks, dual air bags, CD, 7-
passenger. Stk#J5722. MSRP: $27,680. $2,931 down payment
+ $169 1st mo pymt + $0 ref sec dep + $895 bank fee = $3,995
due at lease signing + tax, tags + MV fees. Total
payments/purchase option = $6,084/$15,786.

LEASE FOR

169$ †

PER MO. 36 MOS.
To Qualified Buyers

OR BUY FOR

21,999$
SAVE $5,681 OFF MSRP!

LEASE FOR

179$ †

PER MO. 39 MOS.
To Qualified Buyers

OR BUY FOR

21,999$
SAVE $7,436 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 4/30/12. 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, dual
air bags, CD. Stk# C0431. MSRP: $23,255. $2,750 down payment
+ $139 1st month payment + $0 ref sec deposit + $650 bank fee
= $3,539 due at lease signing + tax, tags & MV fees. Total
payments/purchase option = $3,336/$15,755. 

LEASE FOR

139$ *

PER MO. 24 MOS.
To Qualified Buyers

LEASE FOR

149$ *

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# TY6406.
$2,399 down payment + $149 1st mo pymt + $0 ref sec dep + $650
bank fee = $3,198 due at lease signing + tax, tags + MV fees. Total
Payments = $5,364. Offer expires 4/30/12.
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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

OPTIMA
LX 4DR

$ *

PER MO. 36 MOS.
To Qualified Buyers

Auto, 4-cyl, pwr windows & locks, pwr mirrors, alloys, CD. 
Stk# KI3108. MSRP: $21,990.  $2,995 down payment + $149 1st
mo pymt + $0 ref sec dep + $595 bank fee = $3,739 due at lease
signing + tax, tags + MV fees. Total payments/purchase option =
$5,364/$12,754.

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

79$ *

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 + $79 1st mo pymt + $0 ref sec dep + $595
bank fee = $3,669 due at lease signing + tax, tags + MV fees. Total
payments/purchase option = $2,844/$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 + $109 1st mo
pymt + $0 ref sec dep + $595 bank fee = $3,699 due at lease
signing + tax, tags + MV fees. Total payments/purchase option =
$3,924/$7,310. 

LEASE FOR

109$ *

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

LEGACY
2.5i AWD 4DR W/
ALLOY WHEEL 

VALUE PKG 

LEASE FOR

159$ *

PER MO. 36 MOS.
To Qualified Buyers

Auto, 4-cyl, A/C, pwr steering & brakes, pwr windows & locks, pwr
mirrors & trunk, quad air bags, CD, tilt, cruise, rear defroster, cloth
interior. Stk#S7546. MSRP: $23,630.  $2,199 down pymt + $159
1st mo pymt + $0 ref sec dep + $595 bank fee = $2,953 due at
lease signing + tax, tags + MV fees. Total payments/purchase option
= $5,724/$13,469. 

IS NOW OPEN!

LEASE FOR

59$ *

PER MO. 42 MOS.
To Qualified Buyers

OR BUY FOR

11,995$
SAVE $4,205 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# F1073. 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

LEASE FOR

149
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BY ZACH BRAZILLER
In the third inning, 

Grand Street Campus’s 
baseball team was told to 
put its large drum away, 
get rid of the horn, and 
table the guira, a percus-
sion instrument from the 
Dominican Republic.

But that was fi ne with 
the Wolves, who had an-
other instrument wait-
ing in the dugout — their 
baseball bats.

And that crack was a 
sweeter sound than any 
drum could make, players 
said after crushing Xaver-
ian 13–6 at Monroe in the 
Bronx on April 13.

Grand Street ex-
ploded for seven fourth-
inning runs on four hits 
and cruised to its second 
straight Monroe Tourna-
ment crown.

“It really does feel 
good winning this, be-
cause as [Monroe coach] 
Mike Turo said, this is the 
strongest, best fi eld he’s 
ever had,” Grand Street 
coach Melvin Martinez 
said. “I think we proved 
to the whole world we can 
do this.”

Martinez, of course, 
referring to a city title — 
the ultimate goal.

“This is part one,” cen-
ter fi elder Basael (Ralphy) 
McDonald said. “Part two 
is in June.”

McDonald, the speedy 
junior, repeated as tour-
nament MVP after scor-
ing three runs, driving in 
another and stealing two 
bases. Maryland-bound 
Jose Cuas drove in the go-
ahead runs in the fourth 
with a ringing double up 
the right-center fi eld gap 
and the Wolves drew 14 
walks from four Xaverian 
pitchers. On just three 
days’ rest, sophomore 
Alex Cuas (Jose’s brother) 
delivered fi ve innings of 
six-hit, three-strikeout 
ball.

The momentum-turn-
ing fourth was similar to 
the nine-run ninth Grand 
Street put together in a 
10–2 quarterfi nal win over 
Monroe. Once a few mem-
bers of the team got hits, 
the pressure was taken off 
and everyone joined the 
party, one line drive into 

the gap after another.
Elijah Rodriguez got 

the fi rst big hit, a two-run 
single off the right-fi eld 
fence, Jose Cuas followed 
with his two-run double, 
Kevin Martir plated Jose 
Cuas with a single and 
Gerry Gonzalez drove in 
two more with an oppo-
site-fi eld single.

“From one through 
nine, we’re all great hit-
ters,” McDonald said. 
“Once somebody gets a 
hit, we all start hitting.”

Xaverian, it should 
be noted, didn’t get beat 
with its best. Ace Blaise 
Scerbo hasn’t pitched in 
three weeks because of 
a sore arm. Number two 
starter Frank Kaplan 
closed out two prior vic-
tories in the showcase 
and was unavailable. And 
third starter John Pena, 
who beat Grand Street on 
Monday, was being held 
for Saturday’s league con-
test against Holy Cross.

That in no way ex-
cused the Clippers’ sub-
par pitching, coach Lou 
Piccola said.

“Pitching — lack of 
it — that was the dif-
ference,” he said. “We 
walked 14 batters. Any hit 
they get it’s gonna multi-
ply. Pitching wasn’t there 
today.”

Grand Street stormed 
the mound on the fi nal 
pitch, celebrating the title 
in the prestigious show-
case. They even brought 
out the drum and the guira 
for the moment. Winning 
this tournament, though 
satisfying, isn’t the end-

BY MARC RAIMONDI
High school hoops star Diani Ma-

son didn’t want to go to just any col-
lege when she graduated Bishop Ford 
last June, but a nagging foot injury 
short-circuited what would have 
been a promising senior season and 
she didn’t get the offers she would 
have liked — a few Division IIs and 
some junior colleges.

“I didn’t want to go to a school 
feeling like I didn’t do the best I could 
do,” she said. “I wanted to go to a prep 
school, but things kind of fell apart 
with that.”

Mason, who was one of the best 
scoring guards in the city as a ju-
nior, played Amateur Athletic Union 
ball last summer in South Carolina 
and spent the winter competing with 
PrimeTime Prep, an independent 
program that traveled around the 
country for games against teams like 
it. 

Instead of attending a school, she 
worked at Justice, a clothing store in 
Queens Center mall.

It wasn’t the typical path to be-
coming a Division I women’s basket-
ball player — but that’s what Mason 
will be next year.

This past weekend, Mason signed 
a Letter of Intent with Radford out of 
the Big South Conference and will 
head to summer classes there in late 
June. Mason found everything she 
was looking for with the Highland-
ers.

“It’s like a weight off my shoul-
ders,” she said. “I’m looking forward 
to it.”

To Mason, Radford is a lot like 
Ford, where she transferred to as a 
sophomore from Academy of Ameri-
can Studies, a small public school in 
Queens. The Highlanders are guard-
oriented and they play a fast-paced 
style. Radford, which fi rst saw her in 
the summer, fi nished 16–16 and 9–9 
in the Big South.

“They weren’t always good, but 
you see them getting better,” Mason 
said. “They’re making themselves 
known.”

Radford, Va, is a small city with a 
population of less than 20,000 people. 
Mason said that didn’t bother her too 
much, because there are still things 
to do. Plus, she wants to focus on bas-
ketball and school anyway.

Her future teammates are what 

sold her on Radford in the fi rst place. 
Mason said the Highlanders were un-
like any other team she’s ever seen.

“The team gets along so good,” 
Mason said. “They’re always to-
gether. They hang out a lot. They’re 
all goofy and I’m goofy.”

But her waiting for the right fi t 
worked. Mason also had junior col-
leges interested, but she wanted to 
jump right into a four-year school. It 
was somewhat of a meandering jour-

ney and Mason admitted being wor-
ried at times, but it has all worked 
out for her.

“She felt it was best to wait for a 
situation that made her most com-
fortable, whereas some kids rush 
into a situation for the sake of saying 
I’m a collegiate athlete,” Ford coach 
Mike Toro said. “She will bring in-
stant scoring to Radford. She is more 
than capable of competing on the Di-
vision I level.”

THE RIGHT FIT: Bishop Ford grad Diani Mason (left) made her college choice this weekend, 
signing with Radford. Photo by Denis Gostev

DOUBLE THE FUN: Grand 
Street’s Jose Cuas had a two-
run double in the win over 
Xaverian. 
 Photo by Christina Santucci

Mason is Radford bound Wolves rout 
Xaverian for title

Continued on Page 41

very supportive of his lacrosse play-
ing and comes to his games regu-
larly.

Bongiovi said his classmates were 

a bit shocked to hear that he was 
related to rock royalty, but famous 
children are not uncommon at Poly 
Prep. 

All of Meryl Streep’s children 
went to the Bay Ridge private school 
with the sprawling campus. “Sopra-
nos” star Steve Schirripa sent both 
his daughters there, and Mets re-

liever John Franco’s son JJ was a 
star baseball player at Poly.

Fieldston’s Sam Healy said he 
knew Bon Jovi’s son went to Poly 
Prep, but didn’t know he was facing 
off against him on the fi eld.

“He was good,” Healy said. “He 
was defi nitely faster on the clamp 
than I was.”

Continued from Page 37
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BY MARC RAIMONDI
Ayana Ratliff’s stock continues 

to soar.
Less than a month after leading 

Bishop Loughlin to the New York 
State Federation Class A champi-
onship, the hoop star helped the 
Brooklyn and Staten Island team 
to a dominant, 84–44 win over 
Queens in the Wheelchair Chari-
ties High School Basketball Clas-
sic championship game on April 12 
at York College in Queens.

Ratliff had 15 points last Thurs-
day night, adding to her 13-point 
total in a semifinal win against 
The Bronx the day before. The un-
signed 5-foot-8 guard dropped 30 
points in the Federation final last 
month against Curtis.

“I just try to play my game and 
wait and see what kind of colleges I 
can get,” Ratliff said sheepishly.

The lanky scoring machine 
still doesn’t have a Division I offer, 
but she got good news this week: 
a qualifying SAT score. Ratliff is 
looking into going down to the Boo 
Williams Amatuer Athletic Union 
tournament next weekend in order 
to get seen by more coaches.

“I think I did the best I can 
throughout the last months and 
these games,” she said. “I think 
they see what I can do.”

Brooklyn and Staten Island 
coach Anwar Gladden was im-
pressed over the last few weeks. 
He believes she is “absolutely” a 
Division I player, but blossomed 
late and didn’t travel on the Ama-
tuer Athletic Union circuit early 
enough.

“She’s good,” Gladden said. “I’m 
happy it’s working out for her. I’m 
anxious to see where she ends up. I 
wish her good luck with that.”

This is Gladden’s third year 
coaching the Brooklyn and Staten 
Island squad and his first champi-
onship. This is an event that he has 
an affinity for and was organized 
in how he put together his team. He 
ran three tryouts and cut players 
the fourth day. Gladden was proac-
tive in getting the word out there 
that the Wheelchair event was hap-
pening and its significance.

“I let every coach in Brooklyn 
and Staten Island know,” Gladden 
said. “I let the Public School Ath-
letic League know. I wish the spark 
came back. Years ago, this was like 
the McDonald’s game in New York 
City. This was the big thing. This 
was the top players from the city.”

Bishop Ford’s Aaliyah Lewis 
had 10 points and Bishop Lough-
lin’s Nyree Alston and Goldstein’s 
Nora Elbassiony each had nine 
points for Brooklyn and Staten 
Island. Reana Mohamed of Mary 
Louis had 16 points, Murry Berg-
traum’s Jasmine Nwajei had eight 
points, and Long Island Lutheran’s 
Staci Barrett added seven points.

Ratliff was named team and 
tournament most valuable player. 
That’s another trophy for a girl 
who has been piling them up re-
cently.

“She has good size, can get to 
the basket, can handle, can shoot,” 
Gladden said. “The skills are there 
to play on the next level.”

behind to win races. The 
senior kept pace and even-
tually overtook the lead to 
win the race.

Comebacks were a theme 
throughout the afternoon 
as Thomas Jefferson’s Sid-
gie Greene came from be-
hind to win the boys 1,600-
meter run.

Greene completed the 
race at 4:21.43, fi nishing off 
a huge comeback victory. 
Stuyvesant’s Jack Steven-
son was in the lead for vir-
tually the entire race be-
fore Greene surged ahead 
and crossed the fi nish line 
ahead of him.

“I had to give it my all,” 
Greene said. “All I had left 
is what I gave out there.”

He said he felt like he 
had a chance to gain the 
lead on Stevenson once he 
got to the 200-meter mark, 
and it led to a Mayor’s Cup 
victory for him.

“I saw that [Steven-
son] kept looking back so I 
thought that if he was look-
ing back he must be tired so 
I ran for it,” Greene said.

Added Stevenson: 
“[Greene] and I have been 
racing against each other 
forever. I knew there were 
runners behind me and you 
never know what everyone 
behind you is going to do.”

Greene, along with 
Smith and Yohanan, left 
Randall’s Island knowing 
that they are the best in the 
city.

Xavier’s Demitri Zacca-
rello can also say that after 
wining the 3,200 in 9:47.37 to 

help his team win the meet 
with 30 points, beating out 
Farrell (25). Rudje Beck-
ford of Clinton won the 100 
hurdles is 14.99 and team-
mate Jeremiah Obeng won 
the 400 version of the race 
in 53.66. Francis Lewis’s 
Michael Delligatti was the 
3,000 steeplechase champ 
with a time of 9.37.93.

Samuel Juene of Lincoln 
was fi rst in the high jump 
(6 feet), Farrell’s Joe Crispi 
was the pole vault champ 
(13-03) and Truman’s Mi-
chael Hall won the long 
jump with a leap of 21-00.25. 
Teammate Romario Gor-
don was the shot put champ 
with a toss of 48-04.00, Le-
hman’s Fillan Lee placed 
fi rst in the triple jump (44-
09.00) and Xavier’s Chris 
Magnowski was the discus 
champ in 129-07.

Continued from page 37 

Track
all, Martinez reminded 
his players as they posed 
for a team photo.

“Let’s make sure we do 
this in June,” he said.

Jose Cuas, the standout 
shortstop, didn’t need re-
minding. He still remem-
bers the pain of last year’s 
semifi nal sweep at the 
hands of Tottenville. This 
week, he said, was simply 
a confi dence boost for him 
and his teammates, proof 
of what they are capable 
of.

Unlike last April, when 
Grand Street basked in the 
Monroe Tournament title, 
the Wolves spent the post-
game talking about how 
this title sets them up for 

the rest of the year.
“We’re more focused 

on the one in June,” Jose 

Cuas said. “That’s the big 
one. That’s the one we re-
ally want.”

Continued from page 40 
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ROLLING THROUGH: Brooklyn’s Ayana Ratliff had 15 points to lead her team to the Wheelchair Charities High School 
Basketball Classic title. Photo by Denis Gostev

Ratliff leads Brooklyn to championship 

ONCE AGAIN: Grand Street Campus celebrated its second 
straight Monroe Tournament title on April 13. 
 Photo by Christina Santucci
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New 2-yr agreement with qualifying 

voice and data plans required.

Nokia Lumia 900

1.866.MOBILITY – ATT.COM/NETWORK – VISIT A STORE

Limited 4G LTE availability in select markets. Deployment ongoing. 4G LTE device and data plan required. Claim compares 4G LTE 
download speeds to industry average 3G download speeds. LTE is a trademark of ETSI. Learn more about 4G LTE at att.com/network.

Get all the coverage you need!
Replace, support, and locate your device with AT&T Mobile Protection Pack.* 

Limited-time offer. Nokia Lumia 900 requires a new 2-yr wireless agreement with voice (min $39.99/mo.) and monthly data plans (min $20/mo.). Subject to Wireless Customer Agrmt. Credit approval req’d. Geographic, usage, and other terms, 
conditions, and restrictions apply and may result in svc termination. Coverage and svcs not avail everywhere. Taxes and other charges apply. Data (att.com/dataplans): If usage exceeds your monthly data allowance, you will automatically be 
charged overage for additional data provided. Early Termination Fee (att.com/equipmentETF): After 30 days, ETF up to $325. Restocking fee up to $35. Other Monthly Charges: Line may include a Regulatory Cost Recovery Charge (up to $1.25), 
a gross receipts surcharge, federal and state universal svc charges, and fees and charges for other gov’t assessments. These are not taxes or gov’t req’d charges. Visit a store or att.com/wireless to learn more about wireless devices and 
services from AT&T. Phone subject to availability. Microsoft Windows® Phone and the Windows logo are trademarks of the Microsoft group of companies. *For more information, please visit att.com/mobileprotectionpack, ask a sales representative, 
or call 1-866-MOBILITY. Screen images simulated. All other marks contained herein are the property of their respective owners. ©2012 AT&T Intellectual Property.


