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BY COLIN MIXSON
Displaced Hurricane Sandy 

victims have had a hard time 
over the past few weeks — so why 
shouldn’t they be given a chance 
to sip a mai tai on a cruise ship’s 
lido deck?

A Copenhagen boat broker 
wants Mayor Bloomberg and the 
Federal Emergency Management 

Agency to 
sign off on 
a proposal 
to convert 
two lux-
ury liners 
berthed off 
the Brook-
lyn Cruise 
Terminal 
in Red 

Hook into fl oating hotels for super 
storm refugees.

John McCarthy, a marine con-
sultant working with Frilow Ship 
Sales, says the amenities-heavy 
boats could easily house more than 
2,400 Hurricane Sandy victims — 
and cost the federal government 
$100 per person, per day — but 
claims that Mayor Bloomberg has 
turned down the offer. 

“These people deserve a break,”  
McCarthy said. “So what if it’s a 
little luxury for a few months?”

For about $3,000 a month, 
cruise ship refugees can enjoy 
catered meals, accommodations, 
and maid service to make the bed 

Continued on Page 8

Coney Islanders slam pricey 
Parachute Jump makeover

BY WILL BREDDERMAN
The city wants to spend $2 million 

to illuminate Coney Island’s iconic 
Parachute Jump, but some residents 
say they would rather see the money 
used to keep the lights on in commu-
nities left powerless by Hurricane 
Sandy. 

“This is like buying a Cadillac 
when you can’t afford a bicycle,” for-
mer Community Board 13 member 
Todd Dobrin said about the Parks De-
partment’s decision to add more bling 
to the 73-year-old landmark.

Dobrin said the money Borough 
President Markowitz allocated to 
the project would be better used to 
restore library, police, postal, and 

other services in Coney Island, Sea-
gate, Brighton Beach, and Manhattan 
Beach — a move some meeting attend-
ees cheered.

“How in good conscience can 
money be put into something that is 
very attractive and would be a tour-
ist draw, when we’re going to get clob-
bered here?” said Brighton Beach ac-
tivist Ida Sanoff.

CB 13’s Parks and Recreation dis-
agreed with Dobrin and Sanoff, voting 
in favor of allowing Luna Park owner 
Central Amusements International to 
oversee the light installation. 

Since the summer, Central Amuse-
ments has been  promoting its plan to 

Continued on Page 8
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The Rolling Stones electrifi ed the stage with a perfect mixture of 
guitar riffs, belting ballads, and Mick Jagger’s signature moves as 
Britan’s second-biggest import celebrated its golden anniversary at 
the Barclays Center. See page 12 for more. Photo by Paul Martinka 
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BY ELI ROSENBERG
The young talent at the 

Barclays Center has won the 
borough’s support thanks to 
theatrics on the hardwood 
— and the most amazing 
thing about this new crop of 
stars is that they’re all un-
der the age of 14.

Sure, the Brooklyn Nets 
are impressing hoops fans 
with their solid play, but 
many spectators say the sta-
dium’s biggest standouts are 
the members of the Brook-
lyn Nets Kids dance team.

The young troupe, made 
up of dancers between the 
ages of 7 and 13 years old, 
have emerged as perhaps 
the best —  and certainly the 
most adorable  — attraction 
at the arena as other side-
line entertainment offer-
ings have taken fl ak from 
critics.

Team representatives 
say it’s no surprise the tykes 
are fan favorites, and that 
the squad only got better af-
ter it moved from New Jer-
sey and held a huge audition 
that brought 400 adolescent 
dancers to Long Island Uni-
versity this summer.

“There are such talented 
kids here in New York,” 
said Kimberlee Garris, the 
director of entertainment 
marketing for the Nets. 
“They’re just a stronger 
level of choreography and 
talent.”

Despite the low ages of 
the nine boys and eight girls 
who make up the squad, 
Garris said the company’s 
operations are nothing less 
than professional.

The kids, who hail from 
all around the metro area, 
practice once a week in 
Brooklyn or Manhattan, 
and receive a stipend for 
their participation.

They perform during 

timeouts about twice a 
game, breaking out three 
songs when the Nets are at 
home including a dance to 
kid rap tune “Hot Cheetos 
and Takis,” a crowd favor-
ite.

And they even have their 
own locker room. 

Coach Tanisha Scott 
— a Flatbush-based chore-
ographer who has worked 
with mega-stars including 
Rihanna, Sean Paul, and 
Mariah Carey — says the 

kids hold their own against 
grown-up dancers.

“They dance better 
than adults in the sense 
that they have this idea of 
no holds barred; if you tell 
them to do something they 
will do it and go beyond it,” 
she said. 

The kids say they’re hav-
ing a blast. 

“I like showing people 
how I dance, and I like sup-
porting the team,” said 
Flatbush 12-year-old Jahi 

Nimmons, an IS 62 student 
who was so excited when he 
found out he made the team 
that he died his hair in the 
Nets colors — black and 
white.

And they’re not the only 
ones who are excited.

Fans and pundits alike 
are digging the Brooklyn 
Nets Kids, a troupe that has 
earned praise unlike other 
components in the Nets’s 
entertainment package 
including the awkwardly 

spelled mascot “Brook-
lyKnight” ( whose name 
sounds like an adult fi lm 
star ), the not-so-fashion-
able Brooklynettes dance 
team ( whose getups took 
heat earlier this year ), and 
musical acts such as Slick 
Rick ( who got booed during 
an air ball of a half-time 
show ).

“Brooklyn Nets Kids 
Dance Team [is greater 
than] Brooklynettes,”  wrote 
a fan on Twitter .
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TRIP DOWN MEMORY TRACKS
By Will Bredderman

Time flies when you’re on the subway.
Photographer Fiona Gardner and writer Amy Zimmer 

tracked down transit-themed beauty pageant winners — 
whose visages appeared on train ad spaces — going as far back 
as 1941 to see how “Mad Men”-era girls grew up to become 
today’s women.

The camera and pen duo started their project after seeing a 
New York Post article about the contest, which lasted until 1976.

“We were looking at all these pictures of these women and 
wondering what had happened to them,” said Gardner.

Out of the roughly 200 Miss Subway winners, Gardner and 
Zimmer collected 147 original posters, photographing of and 
interviewing 41 of the 50 women they tracked down. 

The changes in the beauty queens’ lives amazed them.
“If you look at the posters, one of the things you see is a 

trajectory,” said Gardner, noting that the short descriptive 
blurbs accompanying subway car ads were reflections of the 
passing decades. 

The 1940s show women at work in war plants and the 1950s 
depict homemakers — but the ads of the 1960s and the 1970s 
showed girls with bigger ambitions. 

“But when you look closer, it’s more nuanced than that,” she 
said.

For one, the contest itself changed. In its early years, the John 
Powers Advertising company accepted headshots and decided 
whose image got to ride the trains for a month or two. But in the 
mid-1960s, the process became more democratic. Contestants 

faces were put on bills, and people sent in postcards to vote. And 
it embraced integration early on, debuting its first black Miss 
Subway in 1948 — the same year Jackie Robinson joined the 
Brooklyn Dodgers.

But progress didn’t always come easy — some of the ads 
were steeped in the exist norms of the time. For instance, Enid 
Berkowitz-Schwarzbaum, who became Miss Subway in July 
1946 while an art student at Hunter College, suffered the indig-
nity of having an advertising rep write she was “plugging for a 
B.A., but would settle for an M-R-S.” 

Berkowitz-Schwarzbaum, who now resides in Queens, 
ended up an honors student who also ran an art collective near 
Union Square in the 1960s and later worked on Wall Street.

Many of the city-spanning beauties went on to incredible 
careers, becoming lawyers, nurses, pilots, and even secret 
agents.

“These were very working class women and what the Miss 
Subways contest did is single out all these women when they 
were young when they were living in a city of millions of 
people, and gave them a boost of confidence,” said Gardner.

Miss Subway Exhibit at the New York Transit Museum (130 
Livingston St. between Schermerhorn Street and Boerum Place 
in Downtown, (718) 694–1600, www.mta.info/mta/museum]. 
Through March 25, 11 am, $7.

Exhibit looks back on subway beauty pageant winners

Pretty as a picture: (Above) Former Miss Subway Dolores Mitchell Byrne cel-
ebrated her time as a transit model in a gala that brought together more than 
40 women (top) whose portraits appeared in train car ads (inset) between 
1941 and 1976. Photos by Stefano Giovannini
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Nets youth dancers steal the show at home games, fans say
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THEY GOT THE BEAT: The Brooklyn Nets Kids Dance team, pic-
tured here in some of its jaw-dropping performances, is the one 
thing about the Nets that everyone agrees is awesome. 
 Photos by Adama Pantozzi

KIDS RULE AT BARCLAYS
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BY COLIN MIXSON
A Florida-based tow com-

pany the city hired to haul 
off Sandy-busted vehicles 
in Southern Brooklyn is a 
villain on wheels, charge 
angry Sheepshead Bay resi-
dents who claim the com-
pany is lugging away law-
fully parked cars.

AshBritt Environmental 
is only authorized to remove 
damaged cars that are block-
ing public roads, but neigh-
bors say its workers are bel-
ligerent, uncooperative, and 
are repeatedly breaking the 
rules.

“The tow truck driver 
was a tough guy, he said, 
‘I’m taking the car no mat-
ter what,’ and told me that 
the feds were going to arrest 
me if I didn’t let him take the 
car,” said Cliff Brukenstein, 
a marine mechanic who 
caught a towman trying to 
remove his slightly dam-
aged, but legally parked, 

Toyota Camry on Emmons 
Avenue near Nostrand Ave-
nue — a spot he has used for 
more than 20 years because 
it doesn’t have alternate-

side parking.
Brukenstein said the 

trucker became agitated 
when he tried to look at the 
load ticket on his rig, but 

backed down when some 
unexpected back-up came 
along.

“He was ready to turn to 
violence, but two guys that 
I work with showed up,” 
Brukenstein said, adding 
that when he called the cops 
they weren’t aware of any 
city-backed tow operation 
being underway.

“Then they called the 
precinct, and they said it 
had been authorized by the 
mayor,” said the mechanic, 
 whose plight was fi rst re-
ported in the blog Sheep-
sheadbites .

Community Board 15 
District Manager Theresa 
Scavo says she was also kept 
in the dark by City Hall, 
which is paying for the tow 
removal.

“The community board 
was not notifi ed this was 
happening,” she said.
Scavo stated she had seen 
several other legitimately 

BY WILL BREDDERMAN
A Coney Island com-

munity panel is backing 
Boardwalk preservation-
ists who want the state to 
conduct an environmental 
review before the city re-
places the historic span’s 
iconic wooden beams with 
slabs of concrete.  

Community Board 
13’s Parks and Recreation 
Committee voted unani-
mously last Monday for 
a full environmental im-
pact study on how con-
verting all but four blocks 
of the wooden Boardwalk 
to concrete will affect the 
surrounding area, and 
ordered a moratorium on 
all construction until the 
fi ndings are in. 

The committee’s de-
cision lends some teeth 
to preservationists su-
ing the city  over the 
exact same thing  and 
comes a day after Mayor 
Bloomberg announced 
that all city seaside foot-
paths would become con-
crete.

“You don’t do a proj-
ect by trial and error, 
you have to plan it,” 
said Community Board 
13 Marty Levine, one of 
many community mem-
bers who said a study 
was necessary to avoid 

future problems.
“Asking for a probe 

into what can be done is 
par for the course with 
these kinds of projects,” 
CB13 district manager 
Chuck Reichenthal added.

Wood advocates 
cheered the decision.

“It shows that the 
board is behind our law-
suit,” said Friends of the 
Boardwalk president Todd 
Dobrin, one of the plain-
tiffs in the case. “If the 
study fi nds that concrete 
is better, I’ll live with it, 
but why is the city against 
having a study?”

The city has long ar-
gued that a study is un-
necessary, since a con-
crete boardwalk occupies 
the same space and serves 
the same purpose as a 
wooden one.

“What this project is 
doing is replacing a board-
walk with a boardwalk,” 
said city lawyer Katy Ken-
dall at an Oct. 26 hearing.

The full board must 
approve the committee’s 
request, but both the city 
and the state can deny the 
appeal since the panel’s 
role is only advisory.

Judge Martin Solomon 
is expected to  rule on the 
lawsuit  at the end of the 
month, plaintiffs say.  

DON’T TOW THERE: Cliff Bruckenstein says a city employee at-
tempted to tow away his legally parked car from the Emmons Av-
enue parking spot he has been using for 23 years.

CONCRETE CONCERNS: Mira Paladin and Vladlena Zaritskaya 
don’t know what’s better: wood or concrete.

Famed illusionist Michael Lee displays his sleight-of-hand to 11-year-old Cigdem Filiz during a 
Nov. 30 performance at PS 209. Photo by Steve Solomonson

CB13 joins Coney 
Boardwalk fi ght 

Time for a little magic

City paying goons to swipe cars from 
Sheepshead Bay, residents say
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parked cars being trawled in 
the past few days.

“On Shore Boulevard 
you’ve got one, two, three 
cars being towed right now,” 
she said.

But offi cials at Ashbritt 
say they’re only towing cars 
the city has identifi ed for 
them to take away — and 
warns that the unauthorized 
removals could be the work 
of con artists.

“We’ve investigated some 
of these complaints, and 
unfortunately it looks like 
some individual towing com-
panies are taking advantage 
of the situation and running 
around towing cars,  saying 
they’re engaged by the city of 
New York when they’re not,” 
said Jared Moskowitz, gen-
eral counsel for the contract-
ing company.

The Federal Emergency 
Management Agency, which 
hired  AshBritt to tow der-
elict cars out of new Or-
leans following Hurricane 
Katrina, said drivers for 
the company are beyond re-
proach, and indeed have the 
fi nal say-so on which vehi-
cles get towed.

“The truck driver makes 
the decision,” said spokes-
man Christopher Miller. 
“This is a company that is 
well established. They have 
a good reputation.”
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BY WILL BREDDERMAN
They are already New 

York’s heroes — and now 
they’ve become the champi-
ons of one very ill little boy.

Seven emergency medi-
cal technicians — from Lu-
theran Medical Center, Flat-
lands Volunteer Ambulance 
Corps, FDNY’s Emergency 
Medical Services Sunset 
Park Battalion, and Staten 
Island University Hospital 
— packed a van full of fi rst 
responder gear and drove to 
Rustburg, Va., to give a very 
special Christmas gift to a 
5-year-old battling poten-
tially fatal spinal cancer. 

Frank Chiaramonte — 
a lymphoma survivor who 
works for the New York City 
Housing Authority, serves on 
the board of the American 
Cancer Society, and donates 
his free time to Flatlands — 
met young Nathan Norman 

while they both were get-
ting treatment at Duke Uni-
versity, and learned that the 
kid idolized fi rst responders. 
He decided to give the boy a 
once-in-a-lifetime present 
— and asked his paramedic 
cousin, Joseph Scarpinito, 
for help. 

“He knew I had a lot of 
connections, and he asked 

what I could do, and I said, 
‘well, a lot of things,’ ” re-
called Scarpinito, who works 
for Lutheran Medical.

And “a lot” is exactly 
what Scarpinito did, going 
to his police, fi refi ghter, 
and ambulance technician 
friends and collecting hats, 
shirts, raincoats, helmets, 
toys, cards — even an hon-
orary emergency medical 
training certifi cate with 
Nathan’s name on it. The 
cousins then packed it into 
a 16-passenger vehicle with 
fi ve buddies and took off for 
smalltown Virginia at mid-
night on Dec. 6.

“The van was so full we 
could barely get the doors 
shut,” Scarpinito recalled.

When the crew pulled 
up in front of the Normans’ 
home eight-and-a-half hours 
later, the boy was ecstatic.

“He was a little over-

whelmed when they brought 
out all the stuff,” said Cheryl 
Ellis, a friend of the Normans 
who helped arrange the visit. 
“He got so excited about see-
ing everything.”

The seven New Yorkers 
hung out with the Virginia 
boy and shared some survi-
vor advice. 

“I told him we’re all pray-

ing for him and we’re all 
there with him through this,” 
said Scarpinito. “That’s what 
he needs, is to see other peo-
ple who had it and are doing 
OK.”

Nathan and his family 
insisted on sending the men 
back home with 200 bags of 
candy and toys for hospital-
ized children in New York, 

out of the boy’s concern for 
kids who won’t get to spend 
the holidays with their fam-
ilies.

“That shows you what 
type of people they are, that 
a kid who’s battling that kind 
of deadly disease is worried 
about other kids who are 
sick in the hospital and can’t 
be home,” said Scarpinito.

TEAM FRANKIE: A slew of New York City fi rst responders visited a 5-year-old Virginian boy struggling 
with spinal cancer on Dec. 6. Photos by Steve Solomonson

CHRISTMAS CARE: Michael 
Bottalico shows off a custom-
made shirt for cancer-stricken 
Nathan Norman.

EMTs resuscitate 
a sick child’s hope

Make the Holidays a Little

SWEETER
MERRY GINGERBREAD MEN FESTIVAL™

With gingerbread men-shaped 
pineapple and strawberries 
dipped in gourmet 
chocolate

*Offer valid at participating locations. Valid on arrangements and dipped fruit boxes. Cannot be combined with any other offers. Offer code must be used when placing order. Containers may vary. Arrangements available 
in a variety of sizes. Delivery not available in all areas. EDIBLE ARRANGEMENTS® & Design and all other marks noted are trademarks of Edible Arrangements, LLC. ©2012 Edible Arrangements, LLC. All rights reserved.

Make life a little sweeter.™

To order, please call or visit:

EdibleArrangements.com

718-535-7909
1736 Sheepshead Bay Road

Brooklyn, New York

347-587-7500
5114 Avenue N

Brooklyn, New York

718-837-3784
1446 86th Street

Brooklyn, New York

718-522-6300
224 Livingston Street
Brooklyn, New York
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VOTED 1ST PLACE 
BEST SALON 2012

RANKED TOP 5 
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Pilo Arts Salon
WWW.PILOARTS.COM

One gift card
outshines them all

“In the holiday season of endless
gift cards, there is the one that

she prefers the most-
a gift card from Pilo Arts.”

Pilo Arts Salon
Member of

Intercoiffure Mondial
Paris  London Roma

Berlin

Colour
Hi-Lights

Massage

Facial

Pilo Arts Blow Out

Receive 2 FREE CERTIFICATES
total value $62

(Two Creative Stylist Blow Outs $31 each)

 SALE ENDS 12/31/12

EL 2012-:FLUX Collection. Images provided courtesy of Schwarzkopf Professional
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11. Dr. Conchita Mendoza
12. Dr. Eileen Rassi
13. Dr. Benjamin A. Rosenberg
14. Dr. Joshua Rosenberg
15. Dr. Thazin Saw
16. Dr. Alla Akivis
17. Dr. Richard Crummer
18. Dr. Margaret Donat
19. Dr. Eve Faber
20. Dr. Richard Sadovsky

With 20 of the Brooklyn area’s most recognized doctors, hospitals 
and healthcare providers in our network, CareMore gives you 
access to healthcare experts you already know and trust. Don’t  
wait until it’s too late—make CareMore part of your life today.

 �

Church Care Center 
2412 Church Ave. 
Brooklyn

 �

Ralph Care Center 
2265 Ralph Ave. 
Brooklyn

Learn more about your options!!
The CareMore health delivery system is available exclusively through 
Empire BlueCross BlueShield. Visit a Care Center near you for 
more information, or call to speak with one of our knowledgeable 
representatives and schedule a convenient appointment in your 
home. Explore your options. You may still be eligible to enroll!!

Customer Service 1-888-326-4431, TTY Line 711, 8 a.m. to 8 p.m., seven days a week (except Thanksgiving and Christmas) from October 1 through February 
14, and Monday through Friday (except holidays) from February 15 through September 30. Empire BlueCross BlueShield is a Health plan with a Medicare contract. 
CareMore Care Centers are available exclusively to Medicare beneficiaries who enroll in select Empire BlueCross BlueShield Medicare Advantage plans. A sales person 
will be present with information and applications. For accommodations of persons with special needs at sales meetings call 1-855-407-3391, TTY Line 711.  
 Y0071_13_16391_U_002 CMS Accepted 12/09/2012

Visit us online at: www.getcaremore.com
Or call toll free: 1-855-407-3391  

(TTY users should call: 711) to RSVP 
8:00 a.m. to 8:00 p.m., seven days a week.

1. Dr. Teofila Malanum
2. Dr. Herold Simon
3. Dr. Regina Sotnik
4. Dr. Enayatollah Hariri
5. Dr. Chenna Reddy
6. Dr. Shavon Dillon
7. Dr. Christine Kimble
8. Dr. Matthew Lane
9. Dr. Nyo Lwin

10. Dr. Lidiya Markova

Reasons Why CareMore 
is Right for You.20

CAME_Brooklyn_SEP_Ad_BayRidge Courier.indd   1 12/7/12   3:50 PM

BY DANIELLE FURFARO
Riding the G train might seem 

like a trip into Dante’s “Inferno,” 
but subway boosters claim it’s 
straight out of a Joseph Heller 
novel.

Activists working to better 
the G train say the Metropolitan 
Transportation Authority has cre-
ated a catch-22 by refusing to make 
any service improvements on the 
line due to low ridership. But crit-
ics claim ridership on the so-called 
Brooklyn Local remains low sim-
ply because service is so bad.

Members of the Riders Alli-
ance claim the MTA is shooting 
itself in the foot by refusing to run 
G trains more reliably, allow free 
above-ground transfers to nearby 
lines, or add more rolling stock to 
the diminutive four-car line.

“If they make the changes, the 
increased ridership will bring 
in the money that will justify the 

changes,” said Dustin Joyce, who 
claims the transit authority’s lack 
of interest in the line is hindering 
the growth of G-dependent neigh-
borhoods including Greenpoint, 
Fort Greene, and Bedford-Stuyve-
sant, among others. “They could 
attract a lot more development in 
those neighborhoods if they had 
reliable transit.”

Infrastructure and transporta-
tion experts including New York 
University adjunct professor Sarah 
Kaufman say the MTA must do ev-
erything it can to lure more riders 
rather than let lousy service ride.

“In other cities, transit compa-
nies are almost begging people to 
take transit instead of driving,” 
said Kaufman. “In New York City, 
trains are at capacity during rush 
hour, but that’s not true in the 
outer boroughs. There is room to 
attract more people into public 
transit in the outer boroughs and 

keep them out of traffi c.”
But the MTA refutes the para-

dox and says it won’t budge until 
more riders fl ock to the much-ma-
ligned line.

“We schedule service to match 
ridership,” said agency spokes-
man Charles Seaton, who added 
that the MTA has already made 
concessions G train riders when it 
dropped its own initiative to elim-
inate fi ve beloved stops in Park 
Slope, Windsor Terrace, and Kens-
ington earlier this year.

Activists and experts say sim-
ple fi xes would attract huge num-
bers of riders — with the easiest 
being the implementation of free, 
above-ground transfers between 
the G train’s Broadway stop with 
the J and M trains at Hewes and 
Lorimer, which shuttle commut-
ers to Manhattan.

“Creating a free transfer be-
tween the G and the J and M would 

be huge,” said Kaufman. “That 
could really reduce the overfl ow 
on the L. They could do these 
things for a trial period and see if 
there’s any ridership movement.”

The transit agency says it will 
not allow the free switcheroo, de-
spite offering a similar transfer 
between the F line and the 4, 5, 6, 
N, Q, and R trains in Manhattan.

Many Brooklynites including 

Riders Alliance member Casey 
Dinkin and her boyfriend say they 
stay away from the G line simply 
because of its terrible reputation.

“We avoid the G at all costs,” 
said Dinkin, who moved into an 
apartment on Metropolitan Ave-
nue where she can hop the L train. 
“If it were better, we would take it. 
We would go to dinner in Brooklyn 
instead of going into the city.”

MTA pins service improvements to ridership, but 
riders say people won’t come until service improves

TRANSIT PARADOX: Activists say the Metropolitan Transportation Authority could 
boost ridership on the G train by bettering service — but the agency says improve-
ments aren’t an option until ridership increases.

G TRAIN’S ‘CATCH-22’
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A l l  t h e  s o u n d  w i t h o u t  a l l  t h e  w i r e s .

Bose® Wave® 
m u s i c  s y s t e m  I I I

Just plug it in and hear what you’ve been missing. With 

the Bose® Wave® music system III, there are no stacks 

of components. No tangle of wires. No dials to adjust. 

Advanced Bose technologies work together to fill the 

room with the acclaimed performance that has made 

Bose the most respected name in sound. You enjoy clear, 

realistic sound that you may have only thought possible 

from a much larger, more complicated stereo. And the 

Wave® music system III also has a new FM/AM tuner for 

improved radio reception. New radio text for song and 

station information. Convenient new touch-top controls 

for on, off and snooze. And new dual alarms so you can set 

two different wake-up times. You enjoy an audio system 

like no other, an improvement on what was already the 

most highly acclaimed system in its class.

A roomful of premium sound…not wires. With the Wave® 

music system III, you’ll experience the pleasures of Bose 

quality sound moments after you open the box. Everything 

you need is built in, including the radio tuner and a CD/MP3 

CD player. You control them all with a convenient, credit 

card-style remote. You can also add the optional Multi-CD 

Changer to enjoy your music uninterrupted for hours on end.

Try it for 30 days, risk-free. Experience the Wave® music 

system III in your own home risk-free for 30 days. Choose 

your favorite color: Platinum White, Graphite Gray or 

Titanium Silver. And when you call, ask about making 

12 easy payments, with no interest charges from Bose.* 

Order your Wave® music system III with the Multi-CD 

Changer by December 31, 2012, and save $150. You’ll soon 

discover how delightfully simple it is to enjoy Bose sound.

*Bose payment plan available on orders of $299-$1500 paid by major credit card. Separate financing offers may be available for select products. See website for details. Down payment is 1/12 the product price plus applicable tax and shipping charges, charged when your order is 
shipped. Then, your credit card will be billed for 11 equal monthly installments beginning approximately one month from the date your order is shipped, with 0% APR and no interest charges from Bose. Credit card rules and interest may apply. U.S. residents only. Limit one active 
financing program per customer. ©2012 Bose Corporation. The distinctive design of the Wave® music system is a registered trademark of Bose Corporation. Financing and savings offers not to be combined with other offers or applied to previous purchases, and subject to change 
without notice. If the Wave® music system is returned, the Multi-CD Changer must be returned for a full refund. Offers valid 11/1/12-12/31/12. Risk-free refers to 30-day trial only, requires product purchase and does not include return shipping. Delivery is subject to product availability.

SAVE $150
when you order the 

Wave® music system III
with our Multi-CD Changer 

by December 31, 2012.

To order or learn more:

1-800-842-1428,
ext. TZ368

www.Bose.com/ WMS

Shown in 
Platinum White.
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60TH PRECINCT
CONEY ISLAND—BRIGHTON BEACH—SEAGATE

The big apple
A 17-year-old boy was arrested for hurl-

ing an apple at another child’s head, and 
then beating him inside the John Dewey 
High School cafeteria on Avenue X on Dec. 
3.

The victim told police that he was 
snacking inside the lunchroom of the 
school between W. 11th and W. 12th streets 
at 11:32 am when the suspect suddenly 
chucked the fruit at his head, dazing the 
victim. 

Another perp then struck the vic-
tim with an unknown object and sent 
him crashing to the linoleum, where the 
suspect and his unapprehended cohort 
slapped and kicked the victim repeatedly, 
police reported.

Fisticuffs
Police arrested a 27-year-old suspect 

who they say beat a man on Brighton 12th 
Street on Dec. 4.

The victim told police that he was be-
tween Brighton Beach and Oceanview av-
enues at 4:20 am when the suspect served 
him a knuckle sandwich to the face.

Sucker punched
A 32-year-old suspect was arrested for 

beating a man inside a Brighton Beach 

Avenue apartment building on Dec. 1.
The victim told police he was between 

Brighton First Street and Brighton First 
Place at 10:15 pm when the suspect sucker 
punched him and then slugged him in the 
gut.

61ST PRECINCT
SHEEPSHEAD BAY—HOMECREST—
MANHATTAN BEACH—GRAVESEND

The sandman
Police arrested a 40-year-old man who 

they say burglarized a woman’s Ocean Av-
enue apartment on June 18, taking credit 
cards and cash.

The victim told police that she was 
asleep inside her home between Jerome 
and Voorhies avenues at 2 am when she 
awoke to the terrifying scene of the sus-
pect snooping through her darkened 
home. 

Upon noticing that he woke the victim, 
the suspect fl ed through a fi re-escape win-
dow, taking a bag containing the victim’s 
belongings with him, cops said. 

During a round of police questioning, 
the suspect admitted to the home inva-
sion, cops said.

Black-eyed blues
A 30-year-old suspect was arrested for 

slugging a man in the face on Nostrand 
Avenue on June 2.

The victim told police that he was be-
tween Avenues V and W at 7 pm, when the 
suspect decked him.

Car crook
Police arrested a 20-year-old man who 

they say pilfered a car parked on E. 21st 
Street on Nov. 26 — taking the victim’s 
credit cards, driver’s license, and check-
book.

The victim told police that he left his 

vehicle between Shore Parkway and 
Voorhies Avenue at 11 pm, and returned to 
fi nd that it had been looted and his prop-
erty was missing. 

Cops caught up with the suspect after 
he attempted to cash four checks totally 
$2,100 using the victim’s account,  offi cials 
said. — Colin Mixson

62ND PRECINCT
BENSONHURST —BATH BEACH

Cheap thugs
Five knife-wielding lowlifes stabbed a 

man three times before taking $5 on 16th 
Avenue on Dec. 9, according to cops.

The victim reported  he was between 
69th and 70th streets at 5 am when the 
bloodthirsty gang came up behind him 
and gouged him repeatedly before taking 
his wallet. 

Ambulances brought the unconscious 
man to Lutheran Medical Center.

Bruised Apple
A bully beat up a 15-year-old boy for his 

iPhone on 66th Street on Dec 4, police re-
port.

The victim said he was near Bay Park-
way on his way home from school at 1:30 
pm when the goon came up to him and 
punched him in the gut, then took the de-
vice. — Will Bredderman

and clean up the room, ac-
cording to McCarthy.

He wouldn’t identify 
the super ships expected 
to be used until Bloomberg 
approved the plan, but ex-
plained that one of the two 
vessels has an indoor and 
outdoor pool, seven bars, two 

restaurants, a video game 
room, a 500-seat theater, ca-
sino, nightclub, and a disco. 

The two ships are cur-
rently docked in Europe 
and are ready to steam 
across the Atlantic since 
the cruise line industry al-
ways has a lull in business 
this time of year, he said.

“These would have ev-
erything you could men-
tion. They carry bands, co-
medians, casinos — which 

wouldn’t be applicable in 
New York — but they will 
carry a full compliment of 
everything you’d fi nd in a 
small town,” said McCarthy.

The feds would have to pay 
for the fuel needed to cross 
the Atlantic and the NYPD 
will have to provide security 
once the boats are docked, 
McCarthy explained.

 The liners could drop 
anchor in Brooklyn in time 
for Christmas, and would be 
available until May, accord-
ing to Frilow Ship Sales 
owner Knud Frilow.

“They could be in Brook-
lyn in a couple of weeks 
and stay for the next four, 
maybe fi ve months,” Frilow 
explained. “The question 
is, we don’t know how long 
they’ll need these vessels, if 
they need them at all.”

Calls to the Mayor’s 
offi ce about McCarthy’s 
cruise liner proposal were 
not returned, but the bro-
ker was told through an in-
termediary that Bloomberg 
feared the city  would set 
sail onto a sea of criticism 
that drowned New Orleans 
politicians  when the fed-
eral government spent $236 
million to reserve 10,000 
staterooms for Hurricane 
Katrina refugees on three 

Carnival cruise ships that 
were left mostly empty. 
Those who did live on the 
boats were allowed to run 
amuck, critics claim.

McCarthy said his 
cruise ships would be a lot 
cheaper than Carnival — 
about $16 million per boat, 
not including fuel and 
other travel costs. 

But Brad Gair, who 
Bloomberg appointed 
housing recovery chief af-
ter Hurricane Sandy, has 
shot down the idea of put-
ting super storm victims 
on cruise ships, accord-
ing to Borough President 
Markowitz.

 “He said he has got-
ten rid of the option com-
pletely,” said Markowitz, 
who attended a meeting 
with Gair last Wednesday 
morning. “He said he had 
experienced this in Ka-
trina and he’d rather have 
it on land then on water.”

But even Markowitz 
said that housing Hur-
ricane Sandy victims on 
cruise ships was currently 
unnecessary.

“The city feels that 
they have enough avail-
able hotels and apartments 
to cover the demand,” he 
said.

Continued from cover 

Cruise ship
spark up the Parachute 
Jump  and winning over 
Coney stakeholders with 
a video showing how it 
plans to illuminate the 
ride with dancing LED 
lights synchronized with 
the brilliant beams of its 
Scream Zone.

Markowitz called for 
the ride to be returned to 
its glimmering glory in 
his February State of the 
Borough address,  vowing 
an inter-galactic shim-
mer-fest would be under-
way before he leaves offi ce 
next year .

“We’ll relight the Para-
chute Jump with enough 
bling so it can be seen from 
outer space,” he said.

Opponents to the plan 
said board approval was 
inevitable since its mem-
bers were handpicked by 
Markowitz and Council-
men Domenic Recchia 
(D–Coney Island) and 
Mike Nelson (D–Brighton 
Beach).

“The people who ap-
pointed them want them 
to pass it,” said Brighton 
Beach resident Arlene 

Brenner. “I resent $2 mil-
lion being spent on lights 
when there is so much need 
in the community.”

Markowitz said the 
money for the Parachute 
Jump was earmarked 
years before Hurricane 
Sandy hit. 

“The project is not tak-
ing a single dollar away 
from the ongoing relief and 
recovery in Coney Island 
and other affected areas,” 
Markowitz said in a state-
ment.

Continued from cover 

Parachute

ALL HANDS ON DECK: Cruise offi cials want the feds to pay mil-
lions so they can stow Hurricane Sandy victims inside two luxury 
liners berthed near Red Hook. File photo by Sidney Meyer

BLING BLAST: Community 
Board 13 members are criticiz-
ing a $2 million plan to re-light 
Coney Island’s iconic Parachute 
Jump. File photo by Tom Callan
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Win tickets to one of these BROOKLYN HOOPS™  events at Barclays Center courtesy of CNG. 
To enter send your name, address and phone number to: BKHOOPS Contest, CNG, 1 MetroTech Center North, Brooklyn NY, 11201  
or email your name, address and phone number to contest@cnglocal.com with a subject of BKHOOPS. 

Fordham Princeton St. Francis St. John'sWest 
Virginia

Michigan

December 15 December 22

Tulane Hofstra South 
Carolina 

Manhattan Seton Hall LIU Brooklyn

GET IN 
THE GAME 

IN BROOKLYN

barclayscenter.com

Tickets on sale now
Purchase tickets at barclayscenter.com, 
ticketmaster.com or 800.745.3000.
For group tickets call 855.GROUP.BK

An Orthodox Jewish counselor accused of sexually 
abusing a young girl weekly for more than two years 
while she was in his care is facing more than 100 years 
in prison now that he’s been convicted of a laundry list 
of sex-abuse crimes after only a 90-minute deliberation.

Nechemya Weberman, 54, refused to look at his wife 
and 10 children as he was escorted out of the courtroom 
following Monday’s guilty verdict.

Investigators said that Weberman’s victim, who 
is also an Orthodox Jew, was put in Weberman’s care 
when she was 12 because she had begun asking ques-
tions about her faith and dressed immodestly — which 
is against the Satmar sect’s beliefs.

Years after their time together, the woman, who is 
now 18, claimed that Weberman had sexually assaulted 
her at least once a week for nearly two years. He even 
used money for his charity to buy lingerie for the vic-
tim, prosecutors claim.

Weberman said nothing after the verdict, but the vic-
tim, who took the stand in the case, said she was over-
joyed by the verdict.

“I can’t wait until he is in prison and someone holds 
him down and for once in his life, he can feel helpless,” 
the woman, whose name is being withheld, told the 
Daily News. “I honestly believe that God is my witness, 
and he stands up for me. I was nervous, I was reliving 
trauma. But I was sure he was going down.”

Brooklyn District Attorney Charles Hynes said the 
young woman was willing to go through the pain of the 
trial and testify, a rare thing in sexual abuse cases.  

“The victim showed great courage to come forward 
in a very difficult time,” Hynes said. “Hopefully, this 
verdict will lead to the understanding for other women 
that they can come forward as well.” 

Weberman is expected to be sentenced on Jan. 9.

Eight men accused of running an illegal prescription 
drug market in a Canarsie tire shop were arrested on 
narcotics charges on Dec. 7.

Investigators from New York City’s Special Narcot-
ics Prosecutor’s office rounded up and arrested the eight 

suspects following a prolonged investigation.
Officials say that the suspects doled out the drugs 

from the tire shop on E. 108th Street and Stanley Ave-
nue, as well as inside lobbies and apartments inside the 
nearby Breukelen Houses. 

The NYPD’s Brooklyn South Narcotics Division 
launched the undercover investigation into the crew 
in April, 2012, in response to community complaints 
about an open-air drug market, where residents claim 
that hand-to-hand pill sales could be seen taking place 
in broad daylight. 

During the course of the probe, the defendants made 
45 sales of cocaine, heroin, and prescription drugs, in-
cluding approximately 1,000 pills of Percocet and Vico-
din, for a total of approximately $32,000, investigators 
said.

Detectives conducted searches of the tire shop and 
several apartments last Thursday, seizing 300 grams of 
cocaine with a street value of approximately $20,000, as 
well as quantities of heroin and marijuana, and more 
than $5,000 cash. Investigators also recovered a 357 
Magnum revolver from a suspect’s home on Louisiana 
Avenue. 

In addition to the eight drug traffickers charged in 
drug sales from the undercover investigation, police ar-
rested six more defendants on drug possession charges 
stemming from the searches, for a total of 14 arrests.

Officials said the brazen suspects literally sold pre-
scription pills over the counter. They also stored the 
drugs inside the shop, investigators claim.

Counselor faces 117 years for sex abuse
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BY WILL BREDDERMAN
One woman was killed and seven 

others were hospitalized on Satur-
day as a pair of vehicles collided at W. 
Fifth Street and Quentin Road.

Police said an Acura MDX heading 
up W. Fifth Street toward Avenue P 
and a Jeep Cherokee traveling along 
Quentin Road on its way to McDon-
ald Avenue slammed into each other 
at 2:25 pm. Witnesses said the impact 
was so intense that the Acura was 
sent hurtling into four stunned by-
standers. 

Ambulances rushed the pedestri-
ans — which included a 60-year-old 
woman, a man in his 60s, a 32-year-
old woman, and a one-year-old infant 
— to Lutheran Medical Center, where 
the older woman died of her injuries. 
The man, the younger woman, and the 
baby were listed in stable condition by 
Saturday afternoon.

Police said the four people in the 
Jeep Cherokee were also hospitalized, 
with three of them in stable condition 
at Maimonides Medical Center. The 

fourth occupant was listed in critical 
but stable condition at Kings County 
Hospital, offi cials said.

The Acura driver declined medical 

care at the scene. 
Police said it was unclear what 

sparked the collision and an investi-
gation was still underway.

TRAGEDY: A Jeep Cherokee and Acura MDX slammed into each other at the corner of W. 
Fifth Street and Quentin Road on Dec. 8, killing one and injuring seven people.  
 Photo by Steve Solomonson

Hurst collision leaves 
one dead, seven injured

Get a Great Deal, 

While helping Those in Need.

1955 McDonald Ave.
Brooklyn NY 11223
718-376-3914

Sun-Thurs: 
8:45am-6pmThrift Store

Some examples of pricing:

Men’s Suits - $5.00
Ladies and Men’s Coats and Jackets - $5.00
Men’s Shirts - $2.00 each – 3 for $5.00
Ladies Tops - $2.00 each – 3 for $5.00
Men’s Pants and Jeans - $3.00 each – 2 for $5.00
Ladies Pants and Jeans - $3.00 each – 2 for $5.00
All are gently used clothing

STORM SALE
All Clothing $5.00 

or less

$5.00 off any 
$20.00 purchase 

or more
Good from Friday Nov 30 

to Friday Dec 7th

Fri:
8:45am-3pm

Sat: 
CLOSED

The source for news in 
your neighborhood:

Turkey, Goose, Capon, Duck, Rack of Lamb,  
Pork Roast, Rib Roast, Whole Fillet Mignon

Have a joyous holiday season and a healthy new year!

Still time to order
for the holidays!
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GROCERY DEPT. DAIRY DEPT. FROZEN DEPT. HOME COOKED DINNERS

PLACE YOUR HOLIDAY FISH ORDERS EARLY

$149 $199

SilverStarsGourmetCatering.com   

3838 Nostrand Avenue             718-934-8520       FAX # 718-332-4620(Between 
Ave. Y & Z)

YOUR CHOICE 
BASA & TILAPIA 

FILLET

MCCAIN
FRENCH FRIES
20-32 OZ.

WHITE ROSE
ICE CREAM
56 OZ.

PHILADELPHIA
CREAM CHEESE 
REGULAR OR 1/3 LESS FAT 8 OZ. BAR

POLLY-O
MOZZARELLA 1 LB. 
OR RICOTTA 2 LB.

STOUFFER’S
MACARONI 
& CHEESE 12 OZ.

BANQUET
BREAKFAST
SAUSAGE 6.4 OZ.

CHEESE TORTELLINI
IN RED SAUCE

FAGE
GREEK YOGURT
5.3-7 OZ.

WHITE ROSE
MAYONNAISE
32 OZ.

DOMINO
SUGAR
4 LB.

FILIPPO BERIO
OLIVE OIL
101 OZ. - 101.4 OZ.

OCEAN SPRAY
CRANBERRY JUICE
64 OZ.

BARLEY
SALAD

HAWAIIAN
CHICKEN
FISH CAKES
WITH PASTA

$299
LB.

$499

$399

$199

2/$300

$199

2/$500

$199$199

2/$500

$1499
99¢

$279

$299

2/$300

$299

$399
LB.

LB.

EACH

LB.

SHRIMP SALE
COLOSSAL (U-15) .............................. 19.99
JUMBO (16-20) ................................... 16.99
EX LARGE (31-40) ............................... 12.99
COOKED TAIL ON (31-40) ................. 14.99

ALL PRICES ARE FOR 2 LB. BAGS

SEAFOOD SPECIALS
PANAMEI BACALAO (12 OZ. PKG.) .. 2.99
LA MONICA SCUNGILLI (29 OZ. CAN) 10.99
CLEANED SQUID (2.5 LB. PK.)........... 7.99
4-6 PUPO (OCTOPUS) .................. 3.49 LB.

GREAT SELECTION OF LIVE CRABS, 
BRAZILIAN LOBSTER TAILS & LIVE LOBSTERS

CALAMARI SALAD .............................$899

PUPO (OCTOPUS SALAD) .................. $999

SHRIMP ITALIAN ............................$1099

FRUTTA DI MARE ............................$1299

FRESH SEAFOOD
ALL CLAMS - 2 DOZEN .......................7.99
FRESH CLEANED MUSSELS .............4.99
2 LB. BAG
FRESH BAY SCALLOPS ............... 4.99 LB.
EX LARGE SEA SCALLOPS ....... 10.99 LB.

USDA CHOICE WHOLE
LEGS OF 

LAMB

USDA CHOICE 
SEMI BONELESS WHOLE OR HALF

RIB ROAST

$199
LB.

$399
LB.

$699
LB.

$599
LB.

Sale Dates: Friday Dec. 14th –Thursday Dec. 20th, 2012
Open: Monday– Saturday 8am – 7 pm, Sunday 8am – 5 pm

SilverStarQualityMeats.com   

BUTT HALF

FILET 
MIGNON

CUT FROM CORN FED PORKERS
WHOLE BONELESS

PORK LOIN

FREE DELIVERY ON STORE ORDERS!

FREE PARKING

PRODUCE DEPARTMENT DELI DEPARTMENT
CALIFORNIA

ROMAINE HEARTS PROVOLONE 
CHEESE

GENOA 
SALAMI 

OR 
PEPPERONI

 SMOKED HAM 
OR 

HONEY HAM

PROSCUITTO
$1099

MORTADELLA 
$449

SOPRESATA
$899

BOILED
HAM
OR
LOW SODIUM BOILED
HAM

YELLOW GLOBE
ONIONS

3 LB. BAG

WASHINGTON STATE 
EXTRA FANCY 

GOLDEN DELICIOUS 

APPLES

SWEET EXTRA LARGE 

HONEYDEWS

89¢ 89¢
LB.

3 PACK

BOAR’S HEAD #1 IN COLD CUTS

FRESH MADE ON THE PREMISES

FISH SALADS

HORMEL BRAND

CITTERIO BRAND

BOAR’S HEAD

HATFIELD BRAND

$599

$349

$499
LB.

LB.

LB.

LB.

LB.LB.

LB.

LB.

LB.

LB.

$649
LB.

HOLIDAY COOKED FISH SPECIALS
Lobster Fra Diavolo ................................................................................ (Half Tray) $49.95

Stuffed Fillet of Sole (w/Crab Meat, Shrimp, Olive Oil & Spices) ..... (Half Tray) $44.95
Calamari in Sauce .............................................................................(Half Tray) $29.95
Calamari in Linguine .........................................................................(Half Tray) $29.95
Baked Clams Oreganata............................................................. (By the Dozen) $9.95
Clams in Linguine ..............................................................................(Half Tray) $29.95
Zuppa Di Mussels (Red or White)........................................................(Half Tray) $29.95
Jumbo Shrimp Cocktail Platter (Approx. 80 Shrimp) ....... (16” Medium Tray) $99.00
Jumbo Shrimp Parmigiana ..............................................................(Half Tray) $49.95
Jumbo Fried Shrimp ..........................................................................(Half Tray) $49.95
Shrimp Scampi ...................................................................................(Half Tray) $49.95

TROPICANA PREMIUM
ORANGE JUICE
59 OZ.

We Gladly Accept 
EBT & WIC

BONED & TIED ON REQUEST CUT & TRIMMED TO ORDER
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BY DANIELLE FURFARO
The Rolling Stones have 

been touring for just over a 
half century — but those 
were just dry runs for the 
electrifying performance 
it held at the Barclays Cen-
ter on Saturday. 

Britain’s second-biggest 
import left its gleeful au-
dience — some of whom 
shelled out up to $750 a 
ticket — with a set packed 
with hits from its 50-year 
history.

That’s right, Mick Jag-
ger — who’s pushing 70 — 
might move like a 25-year-
old and have the hair to 
match, but his band has 
been together twice that 
long. 

A tribe of masked mu-
sicians kicked everything 
off as they wended through 
the standing-room-only 
crowd banging out the  
drum beat of “Sympathy 
for the Devil.”

Moments later, the 
Stones took the stage, 

opening with “Get Off of 
My Cloud” and refused to 
slow down until the fi nal 
bar from “Satisfaction” 
echoed through the Nets’ 

new home.
The Stones clearly 

showed that practice made 
perfect: they did a great job 

EMOTIONAL RESCUE: The Rolling Stones must have felt like it 
had gone back in time as the standing-room-only Barclays Center 
erupted in applause. Photo by Paul Martinka 

Stones celebrate golden 
anniversary in Brooklyn

YOUR ONE-STOP
SERVICE

CENTER

WE SERVICE & INSTALL
 Audio Equipment

 Dish & HD Roof Antennas

 Air Conditioners

 Transfer Your Videos To DVD

90 DAY
GUARANTEE
ON  LABOR & PARTS

INSTALLED BY US

FREE
HOUSE CALL

WITH ANY REPAIR

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

www.TVRepairsBrooklyn.com

718-743-2407

OVER 35 YEARS
EXPEIENCELCD & PLASMA

TUBE TV’S
COMPUTER & CAMCORDER

VIDEO EQUIPMENT

AIR CONDITIONERS

FREE
ESTIMATES

ON ALL
CARRY-IN UNITS

 Computers & Monitors

 VCRs/DVDs

 Game Systems

 LCD/DLP/Plasma TV’s

NEW
LOCATION

Feliz - Class of ’14
Transfer Student
F li Cl f ’14

SFC . eduS

Small College .  B ig  Dreams .

Flexible transfer policies for students
completing their bachelor’s degrees.

Continued on Page 18
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You may be thinking “What IS 
going to happen to me if I can’t find 
a solution to my back pain or leg 
pain?” The answer to your question 
starts out hopeful. I’ll just go to my 
doctor and he will take care of me. 
He will know what to do. But then 
something very odd happens to 
you. You discover your primary care 
physician is not really well equipped 
to handle that job. He or she is very 
busy treating infections, diabetes, 
heart conditions and the like, which 
they are very well equipped to 
handle. This is very apparent with 
your resulting drug prescription for 
Soma muscle relaxers and Norco, 
Neurontin or any other of the various 
prescribed pain medications. You then 
take the drugs soon to feel strangely 
like you’re not altogether “there” or 
you immediately are sick, feel nausea 
and vomit the drugs as fast as you 
swallowed them. When you get sick 
of that (pardon the pun! I couldn’t 
resist), you go back to your doctor 
looking for another more appealing 
treatment. This time it’s physical 
therapy. The thing you already can’t 
do!! You already can’t bend over, twist, 
lift things, and now they want you to 
do more of it with a bunch of other 
back pain sufferers! Gimme a break. 
Now, you’ve really had it. You try the 
chiropractor and either you feel better 
for a little while only to have the pain 
return, or worse nothing happens at 
all. Or even worse than that, after 
your treatment you have MORE 
pain (not because chiropractic does 
not work..your condition is just too 
deteriorated or severe). Then you try 
acupuncture because you read in a 
magazine it could help pain. You then 
realize sticking a bunch of needles in 
you will not magically remove the 
bulging disc that is smashing your 
nerve and causing you pain.
You try massage as you read on the 
internet massage may help alleviate 
back pain...only to be disappointed. 
You’re now beginning to feel 
desperate. Back to your primary 
care doctor to tell him about your 
adventures hoping he will have a 
different answer this time. He does. 

“We can inject pain drugs through 
a big needle into your spine.” You 
cringe in fear and reluctantly agree 
at this point. “NOW I will be fixed.” 
Or at least that’s what you’ve been led 
to believe. You have either no pain 
relief, some pain relief, a whole lot of 
pain relief or it makes you have more 
pain. The second pain shot (oh, yes 
there will be a second and a third) 
is usually less effective or not at all 
and requires another one. You come 
to the realization that pain shots will 
not fix the disc bulge or herniation 
still smashing your delicate nerves 
causing you pain. Finally, your doctor 
recommends you see a “Specialist” 
(Back Surgeon) and he can do risky 
surgery. If you’ve read the latest article 
in the Journal Of American Medical 
Association*, you will see surgery 
patients and non surgery patients 
turned out the same ! Why even do 
the surgery ? Risk of paralysis, death, 
infections, more pain. No thanks. 
So. Back to the question. What are 
YOU going to do if you are stuck 
between serious back pain or leg 
pain or surgery? Great News! A new 
extremely effective non surgical 
new back pain treatment is now 
available in Brooklyn. If you are 
suffering from back pain or leg pain, 

having pain at the belt line, fire down 
your legs, numb legs, feet or toes or 
feel like a knife is stuck in your back 
you owe to yourself to check out this 
new procedure.

Finally, Some Good News! If 
you’ve been suffering with back pain 
or arm/leg pain caused by a disc 
bulge, disc herniation or squashed 
or compressed discs.

My name is Dr. Melinda Keller and 
I’ve successfully treated hundreds of 
patients with spinal decompression 
so there’s no reason your back 
problem should be any different.

In fact, I’m so confident we can help 
you, I’m willing to back it up...but 
not with empty promises.

I GUARANTEE you will only be 
accepted into our program IF YOU 
QUALIFY for the treatment AFTER 
having THE MOST THOROUGH  
AND COMPREHENSIVE 
ASSESSMENT YOU HAVE EVER 
HAD or I will buy you lunch! (I 
haven’t bought one yet!)

Yes! I am very confident, but I can’t 
help EVERYBODY. You see, there’s 

a very small percentage of folks we 
can’t help. Here’s what a couple 
applicants said after I told them 
both I couldn’t help them:

“I was treated very well by the staff. 
The doctors actually listened to me and 
I thought they would rush me out of the 
office but didn’t, despite the fact I wasn’t 
a candidate. The exam I had was very 
thorough, more so than any doctor I 
have seen yet. The doctor explained 
things to me that no one else ever has.”
Non-Candidate
Brooklyn, NY

“Meeting with the doctor, we discussed 
and viewed if I was truly a candidate for 
the treatment. The doctor let me know 
I was not a candidate but did leave the 
door open for me to seek her services 
in the future if I thought I needed her 
services.
Non-Candidate
Brooklyn, NY

And that’s why I’m offering a limited 
time…

The FREE 17 Point 
“Damaged-Disc” 

Qualifying Assessment

That’s right, no charge and no 
obligation to buy or do anything. 
But you will find out if you are a 
candidate for this revolutionary new 
disc treatment. You won’t be left 
wondering if decompression could 
have eliminated your pain.

At your FREE Assessment we’ll 
check out your: ligaments, muscle 
activity, hips, pain levels, reflex 
response, discs, tendons, spine, 
pelvis, x-rays or mri, range of 
motion, nerve function

Expires December 30, 2009

Just read what a few of our 
patients that have been through 
the procedure had to say:
“I suffered with lower back pain and 
leg pain for 2 years. I tried physical 
therapy, acupuncture, spinal injections 

but none of it worked. After receiving 
spinal decompression treatment, my 
pain has been totally eliminated and 
I can now walk much better.” 
Lincoln Leung
Brooklyn, NY

I felt like a truck ran over me. I was in 
such pain it was unbelievable. I gotta tell 
you, so far I’ve had 7 or 8 treatments, 
and I feel 100% better. I live aways 
away but worth every mile to come 
here.” 
Fabienne Alexander - Retired
Brooklyn, NY

I saw several different doctors, medical 
doctors, chiropractors and other 
various treatments with no results. I 
had a couple bad discs. I immediately 
started feeling much, much better and 
the back pain decreased. At the end of 
my treatments my pain is almost non-
existent.” 
Burt Mclvain
Brooklyn, NY

“After reading the full page article in 
the paper, I was skeptical of the positive 
results of a treatment for degenerative 
disc that might show pain relief My wife 
and I decided to make an appointment 
for the no charge (nothing to lose) 
17 point evaluation. Guess What! 
Following only my third treatment, I 
was virtually pain free. I cannot thank 
the doctor and her staff enough as I am 
pain free! 
Bud Hillis
Brooklyn, NY

Call 
718-234-6206 

Today! 
Dr. Melinda Keller
1117-57 Street 

Brooklyn, NY 11219
Visit: 

www.brooklynspinecenter.com
*JAMA 2008: 296(20):2441-2450
This offer does not apply to federal 
beneficiaries or CAN members

How To Avoid Risky Back Surgery With  
A Breakthrough Non Surgical 

Treatment And Get Out Of Pain Fast
Here’s how the newest breakthrough non-surgical back pain 

and sciatica treatment may end your pain and solve 
your herniated, bulging or degenerated disc pain problems…

ADVERTISEMENT

Brooklyn Spine Center
Dr. Melinda Keller 

B’klyn, NY 11219 718.234.6206
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BY WILL BREDDERMAN
The Bay Ridge family 

who couldn’t use their car 
since Hurricane Sandy 
because a stump from a 
toppled tree blocked their 
driveway are on the road 
again — and they have this 
paper to thank.  

Forty-eight hours after 
the online appearance  of 
our article about a Ridge 
family’s plight , the city 
uprooted the stump and 
patched up the pavement, 
80th Street resident Yanina 
Krubitski said.

“You made it happen,” 
said Krubitski, who spent 
the last month ringing 311, 
the Parks Department, the 
Department of Transporta-
tion, and the Department 
Design and Construction 
for help — but was either 
given the runaround or told 
that the stump wouldn’t be 
removed until the spring 
because her problem wasn’t 
considered an emergency. 
Even private contractors 
told her that they wouldn’t 
be able to tackle her problem 
for several weeks because 
they had a backlog of Hurri-
cane Sandy-related jobs.

“I feel like a ping-pong 
ball,” Krubitski told us 
on Dec. 1. “Everyone just 
bounces me around, and no-
body could give me a time 
frame for when my drive-
way would get fi xed.”

Community Board 10 

had been lobbying the city 
to get the stump removed, 
but Krubitski’s non-emer-
gency suddenly became a 
city priority once the Cou-
rier wrote about her situa-
tion.

“You wrote an article, 
and the next minute city 
Councilman [Vincent Gen-
tile’s] offi ce called and said 
they were working on it,” 
said Krubitski.

State Sen. Marty Golden 
(R–Bay Ridge) also reached 
out on Krubitski’s behalf, 
according to aide John Qua-
glione.

“I called the Department 

of Design and Construction, 
and they told me that they 
were making it a priority,” 
Quaglione said.

Krubitski, who needed 
her car to get to work and 
transport her daughter — a 
nationally competing gym-
nast — to practices at the Avi-
ator Sports and Events Cen-
ter in Mill Basin,  still has to 
wait for the cement outside 
her driveway to dry, but is 
glad she can fi nally take her 
Nissan out for a spin. 

“I feel great,” she said, 
gratifi ed by all the sup-
port she’s received. “I’m so 
grateful that it’s fi xed.”

Thanks to story, car-blocking stump cleared 

FIXED UP: An overjoyed Yanina Krubitski credits the Bay Ridge Courier 
with getting the entrance to her driveway, which had been blocked by 
a tree since Hurricane Sandy (inset), repaired. Photo by Arthur De Gaeta

Courier gets to the 
root of the problem

© New York Community Bank - Member FDIC
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THE PROCESS 
IS QUICK, 

EASY, 
LEGAL AND 

AFFORDABLE

www.divorcefast.com

OBTAIN A

FAST DIVORCE
in as little as

24 HOURS
Serving

 the 
community 
for over 
50 years

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

978-443-8387
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Patrolmen’s Benevolent Association 125 Broad Street, 11th Floor, New York, NY 10004  •  212-233-5531

Patrick J. Lynch, Presidentof the City of New York

We put ourselves in harm’s way
to keep you safe.

New York City Police Officers 

regularly put themselves between

you and danger.

It’s a dangerous job but we’re proud to do it.

Photo by Peter Brady, Rockaway Beach, NY
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BY COLIN MIXSON
The Manhattan Beach 

Community Group awarded 
politicians, civil servants, 
and community volunteers  
who helped residents dur-
ing Hurricane Sandy last 
week, honoring the do good-
ers for their service — as 
well as their skills with a 
gas-powered chain saw.

“This guy, Chaim 
Deutsch, blows me away,” 
Manhattan Beach Commu-
nity Group President Ira 
Zalcman said of the Flat-
bush Shomrim founder, 
who lead a team of urban 
lumberjacks who cut up 
and carted off more than 70 
trees that fell across Brook-
lyn roadways during the 
storm until the city told him 
to put down his buzz saw.

Deutsch, who was 
awarded a plaque by the civic 
assocation, invited some of 
his fellow neighborhood pa-
trollers to stand beside him 
during the cermony. He also 
brought one of the gas-pow-
ered saws used in the group’s 
tree-chopping campaign.

“If anyone has a fallen 
tree remaining on their prop-
erty, call me and this gentle-
man will take care of it for 
you,” Deutsch said, reffering 
to his well-armed friend.

Other hurricane heroes 
receiving honors included 
Brooklyn Borough Presi-
dent Markowitz, 61st Pre-
cinct Captain John Chell, 
NYPD Sargeant Richie Tay-
lor, state Sen. Marty Golden, 
and Fred Kreizman, who 

works in the community as-
sitance unit at City Hall.

“Once a year we have 
this annual membership 
meeting, and this year I de-
cided the thing to do was to 
thank the people that helped 

us,” said Zalcman, who re-
mained misty eyed through-
out the commendations. 

“Marty Markowitz made 
the mistake of giving me his 
private cell, and right after 
the hurricane that fi rst week 

I was calling him, texting 
him, calling him, texting 
him, and he was actually 
calling me back and calling 
me back, and I said, ‘wow,’ he 
was there for us,” he said.

SHOMRIM STUDS: From left, Lee Rosenberg, Chaim Deutsch, and Steve Weill were honored by the 
Manhattan Beach Community Group for their help following Hurricane Sandy, including cutting up and 
carting off more than 70 trees that fell across Brooklyn roadways. Photo by Steve Solomonson

Manhattan Beach 
honors rogue ax men

Established 1863 . Member FDIC 

One of America’s Strongest Banks 
 Rated �����by Bauer Financial for over 12 consecutive years

Great Savings,
Checking &

CD Rates!

Visit us today!
 326 Court Street 1321 Kings Highway
 7415 Fifth Avenue 6701 18th Avenue
 1973 86th Street 4519 13th Avenue
 1575 50th Street 776 Manhattan Avenue
 486 Neptune Ave. 318 Albany Avenue
 1401 Avenue J 1817 Avenue M
 44 Lee Avenue 414 Flushing Avenue
 405 Brighton Beach Avenue 

www.applebank.com

*For Apple Advantage Savings and Money Market Accounts (MMA), interest earned 
on daily balances of $1 or more at these tiers: $1-$9,999: .10% Annual Percentage Yield 
“APY”, $10,000-$24,999: 0.70% APY, $25,000-$49,999: 0.70% APY, $50,000-$99,999: 
0.70% APY, $100,000-$499,999: 0.70% APY, $500,000 or more: .10% APY.  To earn 
stated APY, you must maintain an active Grand Yield Advantage (GYA) NOW Checking 
Account with a minimum of six customer transactions per statement cycle (such as 
checks written, direct deposit and debit card purchases), otherwise the APY earned will 
be reduced to that being paid on the lowest balance tier. Once your GYA NOW Check-
ing resumes required activity, the APY on your Apple Advantage (AA) Savings or MMA 
will be restored to the corresponding balance tier beginning with the next statement 
cycle.  At our discretion, the APY on your linked AA Savings or MMA may also be low-
ered and/or your account closed if required transactions in the GYA NOW Account are 
repeatedly only nominal and/or offsetting deposits and withdrawals.  For AA Savings 
or MMAs, $10,000 minimum deposit required to open and avoid $25 monthly main-
tenance fee.  **Grand Yield NOW and Grand Yield Advantage NOW Checking may be 
opened with $100 minimum deposit.  $2,500 minimum daily balance required to earn 
stated 0.60% APY and avoid monthly maintenance fee.  See specific account disclo-
sure for details.  Fees may reduce earnings.  Funds used to open AA Savings/MMAs 
and Grand Yield NOW and Grand Yield Advantage NOW Checking Accounts cannot 
be from an existing Apple Bank account.  ***CDs require minimum deposit of $1,000 
to open and earn interest.  Early withdrawal penalties may apply.  Accounts must be 
opened in person at an Apple Bank branch.  �Annual Percentage Yields “APYs” stated 
are effective as of December 4, 2012 and may be changed by the Bank at any time.

APPLE ADVANTAGE SAVINGS
OR MONEY MARKET*

0.70%
APY�

for balances of $10,000-$499,999
Grand Yield Advantage NOW Checking

 required - 0.60% APY**

3 YEAR CD***

1.10%
APY�

$1,000 minimum to open and earn interest

APY�

GRAND YIELD
 NOW CHECKING**

0.60%
No other account required

ATTENTION:
BUSINESS AND COMMERCIAL 

PROPERTY OWNERS
Legal assistance regarding problems or claims 

arising from Hurricane Sandy

FREE CONSULTATION
Hagan, Coury & Associates

908 Fourth Avenue
Brooklyn, New York 11232

(718) 788-5052
WWW.NYCLITIGATIONLAWYERS.COM

Insurance coverage and claim issues, lease 
issues, contract issues
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HAIR DREAMS
WITH HAIR EXTENSIONS
All about hair extensions

Body and volume 
through hair thickening

Trendy styles with effect strands

BENSIMON HAIR BEAUTY
468 Avenue P, 
Brooklyn, NY 11223
Open Sunday - Friday

718-998-3099
Email: bensimondayspa@yahoo.com

www.hairdreams.com
www.bensimonspa.com

Wow! Only

$100
Wow! Only

$100
Wow! Only

$100
KERATIN BRAZILIAN 
SMOOTHING THERAPY 

by Coco’s
 Reduces frizz and curl
 Blocks effects of humidity
 Makes hair smoother
 Leaves hair shinier
 Cuts down on blow-dry time

Large variety of keratin treatments available

THE MOST TALENTED 
Artists & Staff 

 Color - roots, single process by 
Koleston Perfect Wella Products

 Scalp & hair treatment
 Hair cut & blow dry
with select hairdressers

 Happy feet mani/pedi

FULL HEAD
of Highlights

Formulated 
& Made 

in the USA

Every 
Wednesday 

Only!

Soft
Smooth

Shiny

With Bensimon 
YOU GET 

THE BEST
Experience 

The Professional  

EDGE

INCLUDES
 Gloss  Blow dry
 Haircut  Style

*With Selected Hair Dressers *Mandatory $25 Gratuity

FREE Consultation, 
Call Bensimon Salon & Spa
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of simultaneously acting 
like professional showmen 
and a bunch of buds who 
have been hanging out to-
gether since high school. 

Unlike many other ag-
ing bands who bring ses-
sion musicians along to 
play the hard parts, Stones’ 
guitarists Ron Wood and 
Keith Richards tackled all 
of their own solos. They 
did, of course, bring along 
a fresh face to replace de-

parted bass player Bill 
Wyman, and had some ex-
tra help on keyboards and 
backup vocals. 

Guest stars included 
Mary J. Blige, who har-
monized with Jagger on 
“Gimme Shelter,”  guitar 
slinger Gary Clark Jr., 

Continued from page 12 

Stones

WILD HORSES: Rock god Keith Richards kicks off the Rolling Stones concert with an all-too-familiar 
guitar riff from “Get Off My Cloud,” as drummer Charlie Watts bangs away. Photo by Paul Martinka 

Happy Hanukkah & Merry Christmas from Our Family to Yours
The Company You Can Trust  Est. 1909

1.800.696.2000

PCRICHARD.COM
OR VISIT

66  SHOWROOMS SERVING NY, NJ, CT, PA

L O C AT E
OUR 66
 SHOWROOMS

EXTENDED
HOLIDAY
HOURS

THURS-SAT
9AM-10 PM

WE DELIVER...
WE INSTALL...
WE SERVICE

WHAT WE SELL

�������������

BUILT-IN
DVD PLAYER

SALE...

������
�������	
	��

28% OFF
�	
����

SALE...

����
�������	
		

50% OFF
�	
�����

7” CAPACITIVE 
TABLET 
ANDROID 4.0 OS
��������	
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���
�����	�����������

19” CLASS LED TV WITH
BUILT-IN DVD PLAYER
������		�

START YOUR CAREER WITH US!

Queens Campus
69-30 Austin St.
Forest Hills, NY

866-502-5120

Brooklyn Campus
8109 Bay Parkway

Brooklyn, NY
866-891-9819

OPEN HOUSE
EVERY WEDNESDAY!

SSTTAARRT YYOOUURR CAARREEEERR WWIITTHH UUSS!!START YOUR CAREER WITH US!

us
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“It’s about making people 
happy, through food,” says Ma-
rie Aflak, who with her hus-
band, Tony, opened Grapevine 
Mediterranean Kitchen in Bay 
Ridge this September.

The place is primarily a 
takeout and catering estab-
lishment, but there are two 
wooden tables with chairs for 
customers who want to sit and 
eat. It’s also a gourmet shop, 
featuring showcases of cheese, 
yogurt, jars of pickles, pack-
ages of beans, boxes of Turk-
ish delights, unique juices, 
and loose goodies that include 
Swedish Fish, roasted al-
monds, gummy bears, mango 
slices, and Tootsie Rolls.

Yes, you can say there’s a 
lot of food here that’s going to 
put a smile on your face.

Chef Marie Aflak, born 
and raised in Bay Ridge, is cu-
linary trained. She has a pas-
sion for creating “Mediterra-
nean dishes with an American 
twist,” as she likes to say. Many 
of the recipes were culled from 
her Lebanese background, and 
she has put her own spin on 
them, making them healthier. 
Some dishes are gluten- and 
lactose-free.  

She uses only the freshest 

ingredients, taking advantage 
of seasonal items whenever 
possible. For example, this 
fall, she prepared a butternut, 
squash, and pumpkin soup. It 
is delicious, a wonderful blend 
of fresh flavors, spiked with 
cayenne, so it’s got a hint of 
fire to chase away the chill of 
the changing season. 

Traditional spreads such 
as hummus and baba ganoush 
are also very flavorful. Aflak 
says the “secret” is roasting the 
eggplant for the baba ganoush, 
and soaking the chickpeas for 
the hummus overnight. 

A unique and tasty red-
pepper dip is created with 
fresh peppers, walnuts, bread-
crumbs, and pomegranate 
syrup. The pita bread that ac-
companies these spreads is 
from Mideast Bakery on Third 
Avenue, a Lebanese specialty 
store started by Aflak’s father, 
Antoine, 37 years ago. Today, 
her brother, Mike Tabet, runs 
it. There, pita bread is hand-
rolled, and freshly baked ev-
ery morning, she says, and she 
is proud to serve this quality 
product at her own place. 

Mediterranean specialty 
items on Grapevine’s menu 
include kibbie balls. Shaped 
like meatballs, these contain 

cracked wheat stuffed with 
ground beef, lamb, onions, and 
pine nuts. And using the abun-
dance of fresh ingredients this 
time of year, Aflak has created 
a specialty version of the kib-
bie ball — pumpkin cracked 
wheat, stuffed with spinach. 
It’s distinctive and appetizing, 
a way to introduce some dif-
ferent flavors into your diet — 
and it’s good for you, too.  

Other lighter dishes in-
clude Taboulli, a parsley 
salad, with scallion, tomato, 
and cracked wheat. Another, 
Fattoush, is a colorful blend 
of mixed greens, sliced cherry 
tomatoes, green peppers, and 
parsley, dotted with pita bread 
chips. Even the stuffed grape 
leaves here are also a bit lighter 
than you’ll find at Greek res-
taurants, says Aflak. 

“The Lebanese version 
uses more veggies.”  

Aflak’s motivation for 
healthy fare gets its influence 
from numerous sources. She’s 
a graduate of New York Res-
taurant School in Manhattan, 
has worked at the Pierre Hotel 
in the city, and also at the ca-
tering department of Colum-
bia University. In addition, 
she lived in the Caribbean. It 
was while vacationing on the 

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

Grapevine’s gourmet goodies will put a smile on your face

island of Antiqua that friends 
introduced her to Tony, and 
the couple remained there for 
a decade before returning to 
Bay Ridge. There’s no doubt 
that everything prepared at 
Grapevine is a labor of love, 
created and run by a couple 
who are enthusiastic about 
what they are doing. 

For main dishes, there are 
shrimp kabobs, beef kabobs, 
and chicken kabobs, all grilled 
without much fanfare, so that 
the natural juices are the star 
attractions. For those who 
crave some spice, the beef ka-
bob does come with a pureed 

garlic spread.
For dessert, Aflak’s version 

of baklava and Bird’s Nest are 
must-haves. Here, the phyllo 
dough remains crisp because 
it’s not saturated with honey, 
allowing the flavors of the wal-
nuts and pistachio to be savored 
— and saving you calories, too.

Grapevine Mediterranean 
Kitchen is the perfect place to 
visit, after a long work day, to 
pick up an array of exciting se-
lections to enjoy — goat cheese 
quiche, spinach pies, salads, 
vegetarian choices, and more. 
Options change daily, so you’ll 
never get bored. A different 

fresh soup is featured each day.
It’s a pretty place to visit, 

too. Colorful photos of fresh 
vegetables adorn the walls, 
created by local designer 
Stella Lamabrocos. She also 
does the store’s attractive win-
dow display.

If you’re hosting a party, 
Grapevine can cater the entire 
event, whether it’s a sit-down 
dinner or a brunch. 

Grapevine Mediterranean 
Kitchen [8303 Third Ave. be-
tween 83rd and 84th streets 
in Bay Ridge, (718) 238–8463]. 
Open Mondays through Sat-
urdays, 10 am–8 pm.

Chef Marie Aflak

G R A P E V I N E
Mediterranean Kitchen

24/7 PROVIDES THE BEST QUALITY OF CARE TO CLIENTS IN 
THE COMFORT OF THEIR HOME IN ALL 5 BOROUGHS.

Call Us 
Tel.:   718-887-2922
Emer: 718-290-4914
Email: 247nyaides@gmail.com

24/7 HOMECARE AGENCY

PRIVATE HOME CARE
COMPANIONSHIP FEMALE / MALE
LIVE-IN / LIVE-OUT HOME CARE
HOUSEKEEPING
NURSING HOME PICK-UPS
VERY LOW COMPETITIVE PRICING

Services can be provided in home, 
nursing home, and hospitals. 
Our 24/7 Services Include:

WE
SPECIALIZE IN:

Colostomy Care
Feeding Tubes

Insulin Administration
Wound Care
Foley Care
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BY ELI ROSENBERG
 Students from St. Sav-

iour High School, an all-
girls Catholic school in 
Park Slope, spent the after-
noon of Dec. 3 volunteer-
ing at Sean Casey Animal 
Rescue, and became animal 
lovers in the process.

“All of us who walked 
the dogs wanted to take one 
of them home,” said 17-year-
old Gabriela Carrasco, a 
senior at the Eighth Ave-
nue instution. “These dogs 
want so much love and at-
tention!”

Carrasco and her school-
mates, who got the chance 
to walk some of the dogs 
housed at the shelter, are 
part of the school’s Roots 
and Shoots class, a nation-
wide program sponsored 
by the Jane Goodall Insti-
tute to increase awareness 
about the environment and 
animals — a perfect match 
for the Kensington shelter.

Still, the animals had to 
adjust to the young volun-
teers.

“It’s a little hard only 
because they haven’t had 
a steady owner yet,” said 
Carrasco of the dogs she 
walked. “It’s usually a dif-
ferent person and often 

they’ll see someone they 
don’t know and think they 
do know them. You have 
walk them on a close and 
tight leash.” 

Casey, who runs the 
shelter , believes in giving 
animals a second chance.

 After an outbreak of 

pit bull attacks close to 
the Long Island Rail Road 
tracks near Brooklyn Col-
lege in Midwood  last winter , 
Casey and his team worked 
hard to fi nd the dogs him-
self, and even gave one shel-
ter at his E. Third Street 
facility.

GIRLS’ BEST FRIEND: St. Saviour students Breanna Simms, 13, Michelle Barresi, 14, Genesis Salas, 14, 
and Brianna Moses, 14 spend time with their new friend, Jerry.

St. Saviour’s pooch 
pals help save dogs

PUPPY LOVE: Gabriela Carrasco is in love with this young pit bull 
from the Sean Casey Animal Rescue. Photo by Steve Solomonson

helps you get back 
on your feet.

 A low-rate  
MCU VISA® Card

APR

6 MONTH INTRODUCTORY RATES

3.9%*

5.9%*
APR

APR

TO

and 5.90% for Classic for the first 6 months that your account is open. After that,
currently 9.15% (Platinum), 10.15% (Gold), and 11.15% (Classic) based on your 
creditworthiness. These post-introductory APRs may vary. Balance transfers
from another MCU loan or MCU VISA Card are not permitted. The APR for Cash
Advances for all VISA cards is 17.90%. Transaction fee for Cash Advances is either 
$2.00 or 3% of the amount of each cash advance, whichever is greater (maximum
$30.00), for Platinum and Gold and is either $1.00 or 3% of the amount for each
cash advance, whichever is greater (maximum $30.00), for Classic. There is a
minimum periodic interest charge of $0.50 for Classic, Gold and Platinum Cards. 
There is a foreign transaction fee of 1% of each transaction in U.S. dollars. Certain
restrictions apply. Membership is required.

Call 1-800-LOAN-MCU or go to  
nymcu.org to apply today!

REGULAR RATES FROM 9.15%% TTO O 1111.1. 5% APR*

Save with NO ANNUAL FEE (Bannk credit cards can charggeee 

you up to $79.)

Consolidate your high-interest cards witithh NONO-FEE BALANCECEE 

TRANSFERS (Banks charge up to 4% in transfferer f ees, 

adding up to $400 on a typical $10,000 transfer.)

NO Penalty Rate pricing (MCU understands that due to

various circumstances, there are times when you might make

a late payment. Banks may increase your rate to 29.99% or 

higher. We do not charge Penalty Rate pricing.)higher We do not charge Penalty Rate pricing )

For more
information, 
scan
the code.
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Brooklyn, New York 11235

 Comfortable
 Close to Shopping, 

    Entertainment and Restaurants
 24 Hour Front Desk Service
 Jacuzzis with Mirrored Ceiling
 Non-Smoking Rooms
 Laundry Service
 Wake Up Calls
 Wireless Internet
 Flat Screen TVs

Ocean View
FREE Parking
FREE Premium Cable

Affordable Room RatesCALL 718-891-6600
FAMILY OWNED/ NEW OWNERSHIP

AFFORDABLE LODGING IN SHEEPSHEAD BAY BROOKLYN 15 MINUTES FROM JFK

WE 
ARE NOW 

OPEN! 

Rooms 
Renovated!
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BY DANIELLE FURFARO
Borough President 

Markowitz is throwing gut-
ter balls in his tepid fi ght to 
keep bowling alive in Ben-
sonhurst, according to Ma-
ple Lane developers who are 
refusing to fi nd a new home 
for neighborhood kingpins 
before they tear Brooklyn’s 
largest alley down.

Markowitz tacitly en-
dorsed the developers’ plan 
to  rezone Maple Lanes so a 
condo complex and a syna-
gogue  could be built on the 
property as long as they 
commit to keeping the bowl-
ing alley open until con-
struction starts, try to fi nd 
an entrepreneur interested 
in opening a replacement 
bowling alley nearby, and 
work with the city to get 
more parking installed near 
Shell Lanes in Gravesend — 
where bowlers are sure to 
fl ock to when Maple Lanes 
closes down for good.

But Markowitz’s de-
mands are already strik-
ing out with developers, ac-
cording to attorney Howard 
Weiss.

“They are not things we 
are going to be able to ac-
commodate,” said Weiss, 
who is representing the 
developer on the zoning 
change push. “It’s really 
outside the parameters of 
the rezoning.”

Markowitz’s conditions, 
which were  fi rst outlined 
in the sheepsheadbites blog , 
came after bowlers begged 
the borough president to 
keep Maple Lanes intact. 

“All six speakers who 
provided testimony were in 
opposition of the project,” 
Markowitz wrote about the 
hearing he held in Octo-
ber. “Among the opinions 
expressed was that Maple 
Lanes has, over the years 
of its operation, become a 

community treasure. Maple 
Lanes stands out among the 
few options for bowling bor-
ough-wide, in part due to its 
availability of parking.”

The developers are not 
legally bound to adhere 
to Markowitz’s demands, 
which are only advisory. 
The city council makes the 
fi nal decision on all zoning 
changes.

The 48-lane center is 
home to amateur leagues 
for all ages, an annual 
scholarship tournament, 
and scores of casual bowl-
ers looking for a night of 
glow-in-the-dark bowling 
on Fridays and Saturdays. 
For the kids, Maple Lanes 
offered bowling lessons and 
free games all summer, ac-
cording to the bowling al-
ley’s website.

Building owner John 
LaSpina, whose father Pe-
ter opened Maple Lanes in 
1960, said he sold the land 

because it was worth more 
than the value of the busi-
ness.

Right now, the building 
is zoned for manufacturing 
— which would not allow 
construction of housing. 
LaSpina wants the city to 
change the zoning to resi-
dential so the new owners 
can build their apartment 
complex and a synagogue 
that would serve Borough 
Park’s Orthodox Jewish 
community. A residential 
zone already exists across 
the street from the alley.

Brooklyn still has a fair 
amount of bowling alleys, 
but none come close to the 
size of Maple Lanes. Shell 
Lanes in Gravesend has 16 
less lanes, while the 34-lane 
Strike 10 Lanes on Strick-
land Avenue in Mill Ba-
sin — formerly Gil Hodges 
Lanes — turned about half 
its lanes into a gym in 
2003.

Developers say Markowitz’s push to 
replace Maple Lanes a gutter ball

LANE CHANGE: Borough President Markowitz is throwing gutter-
balls at developers planning to turn Brooklyn’s largest bowling al-
ley into an 112-unit upscale condo complex, say project attorneys. 
 Photo by Steve Solomonson

Beep bowled over

“On The Move!”
KINGSBROOK
JEWISH MEDICAL CENTER

585 Schenectady Avenue | Brooklyn, NY 11203 | 718-604-5000
www.kingsbrook.org

Making Strides
in Excellence!

Offering:

Call 718-604-5400
for more information.

Rutland Adult Day 
Health Care Center

TOP MERCHANT AWARD
RESTAURANT.COM

Activ
e Milita

ry 

Recie
ve 20% OFF

Jeandanet.com, GrubPub, Seamless

7526 5th Avenue
718.836.7566

Jean Danet Pastry
Caffe Brick Oven Pizza

Specializing in Wedding Cakes, 
Cookies & Pastries

Order All of Your 
Holiday Sweets Today

Delicious Cakes, Pastries, 
Cookie Trays, Pies

OUR FAMOUS CHEESECAKES
Panettone

Gift Baskets
Marzipan
Quiche

Bush D’Noel Logs
Struffoli

Calzones
Antipasto 
Pannini’s
Salads
Dessert

BRICK OVEN PIZZAS
Over 45 variations to choose from

We Deliver Mon - SatWe Deliver Mon - Sat

WHAT’S CARMINE ANGRIER 
THAN THIS WEEK?

Carmine Santa Maria has been screeching about 
problems in Southern Brooklyn — and getting results 
— for decades. Find out what he’s ranting about this 

week, and every week, in your local Courier Life 
newspaper, and every Saturday on BrooklynDaily.com.
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Check your jewelry box for broken, tangled 
or mismatched jewelry - rings, earrings, 
pendants, watches, bracelets - and we will pay 
you top dollar instantly! 

Call us today for an appointment, and we’ll 
appraise and buy your items on the spot.

Brooklyn’s 
& Queen’s

#1
Gold Buyer

Brooklyn’s 
& Queen’s

#1
Gold Buyer

Invite your friends and family to make quick cash.
It’s a fun, safe and convenient way for you and your 

friends to turn your outdated gold jewelry into cash!
30%
EXTRA CA$H
YOU WILL RECEIVE AN EXTRA 

30% IN CASH WHEN WE 
PURCHASE YOUR GOLD *

Present this coupon upon your price quote and you 
will receive an extra 30% cash bonus. Bonus cannot 
exceed $100. This coupon may not be combine with 

any other promotion or special price offer. Limit 
1 coupon per customer. Offer expires 12/23/2012.

(718) 339-GOLD 4653

VISIT US ON THE WEB  www.cashforgoldbk.com

BROOKLYN, NY

Nothing to Lose,  
Everything to Gain!

1623 Ave. U  
Near East 17th St.

DCA# 1361142

4905 Ave. N  
Near Utica Ave. 
DCA# 1373537

2233 65th St.  
Near Bay Parkway 

DCA# 1420833

2619-2 86th St.  
Near West 13th St. 

DCA# 1408714

252 Flatbush Ave.  
Near St. Marks Ave.

DCA# 1383520

WE BUY  
PAWN 

TICKETS 

STORE HOURS:

NOT RESPONSIBLE FOR TYPOGRAPHICAL ERROR, LIMITED 1 PROMOTION PER PERSON. 
*GET ONE ENTRY BLANK FOR EACH $200 WE BUY FROM YOU. IF YOU SELL US $1000 OR MORE WE WILL DOUBLE YOUR ENTRIES! 

BRAND NEW MINI iPAD RAFFLE

216-17 Merrick Blvd.  
Springfield Gardens

DCA# 1387619

QUEENS, NY
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* Annual Percentage Rate is 10.9%, requires income verification and good credit history and automatic payment; 
other attractive rates and terms also available.

Have a Worry-Free Holiday
NEED HOLIDAY CASH?NEED HOLIDAY CASH?
“Borrow $5,000 for as low as $150 per month”

Payment

$150*

$100*

$50* 

Amount 
Financed

$5,000

$2,500

$1,000

No. of 
Payments

43*

30*

33*

Apply Online atwww.brfcu.org
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FLIPFLIP
6-8 People
10-14 lb.
TURKEY

$16900

10-12 People
16-20 lb.
TURKEY

12-14 People
20-24 lb.
TURKEY

Plus Your Choice of Two Vegetables:

• Homemade stuffi ng
• Glazed sweet potatoes
• Cranberry sauce
• Turkey giblet gravy

• Fresh made tossed salad
• Baked ziti tray
• Large tray of Italian Cookies
• Fresh Baked Rolls

• String Beans Almondine
• Sweet Peas with Mushrooms

• Fancy Glazed Carrots
• Fancy Corn in Butter & Garlic Sauce

Turkey
Professionally 

Carved
$5.00

Additional
All Turkeys Are

Raw Weight
Before Cooked

Holiday Dinner Packages

Hot Buffet Special Cold Catering
Our Hot Buffet Consists of 2 Pasta Choices and 3 Entrees

Kosher & 
Italian

Slightly Higher

Pasta Choices:
• Homemade Stuffed Shells
• Baked Ziti
• Lasagna
Entree Choices:

• Linguini With Garlic & Oil 
• Penne With Broccoli
• Pasta Primavera

• Sausage & Peppers
• Pork & Mushrooms
• Pork Rollatini
• Pork Cutlet Parmigiana
• Pepper Steak
• Beef & Broccoli
• Meatballs In Sauce

• Beef Rollatini
• Chicken Francaise
• Chicken Marsala
• Chicken Cutlet
• Grilled Lemon Garlic Chicken
• Chicken Rollatini
• Chicken Oreganato

• Sweet & Sour Chicken
• Chicken Cacciatore
• Eggplant Parmigiana
• Eggplant Rollatini
• Eggplant Florentine
• Swedish Meatballs

$1095
Per Person

10 Person Minimum

Finest In Boar’s Head Cold Cuts Deluxe Cold Cut Buffet
All Of Our Cold Cuts & Salads Are Trayed & Artistically Decorated.

Potato & Cole Slaw Salads Plus Macaroni Salad Or A Choice Of Pasta Salad, 
Broccoli & Rigatoni Salad, Plus Rolls, Mayonnaise, Mustard & Paper Goods.

$695
Per Person

10 Person Minimum

• Roast Beef
• Turkey Breast
• Baked Ham

#1 • Genoa Salami
• American Cheese
• Swiss Cheese

$1495 $595

Heros
3 Feet & Up

Kosher & Italian Slightly Higher

Stuffed Giant Heros
Boar’s Head Ham, Genoa, Turkey,
Roast Beef, Swiss, Provolone, Lettuce,
Tomatoes, Potato Salad, Macaroni Salad, Cole Slaw,
Pickles, Mustard, Mayo
& Paper Goods!

Cocktail Finger Sandwiches
Assorted Sliced Breads Quartered & Filled
With Your Choice Of Homemade Salads
(Egg, Tuna, Chicken, Shrimp & Turkey)
Or Our Finest Cold Cuts & Cheeses
Arranged On A Tray and
Beautifully Decorated.

Per Foot Per Person
10 Person
Minimum

Starting at

Start a New Tradition...
Festive Catering
for a hassle free holiday!

Fresh Fruit
and Vegetable

Platters
$2995

Starting at

Turkey Dinner for Two Turkey Dinner for Four

Reserve Early! Reserve Early!

1 ¼ Lbs. Carved Turkey
Cranberries

Stuffi ng and Gravy
2 Baked Potatoes or Sweet Potatoes

2 Rolls
Choice Of A Vegetable

Small Tossed Salad

$3495 $5495

2 ½ Lbs. Carved Turkey
Cranberries

Stuffi ng and Gravy
4 Baked Potatoes or Sweet Potatoes

4 Rolls
Choice Of A Vegetable
Medium Tossed Salad

$18900 $19900 Christmas or New Years Day Dinners
Appetizer   Pasta
• Small mini fried platter  • Choice of Baked Ziti
       or Penne Broccoli

Potato
Rosemary, Roasted or Mashed

Entree Choice of
Cooked Spiral Ham (or) 6-8 Lb. Stuffed Turkey Breast w/Bread Stuffi ng (or) 
Spinach & Mozzarella Cheese (or) Center Cut Pork Loin 10-12 Chops (or) 
Crown Roast Stuffed with Wild Rice

Also Includes: Tossed Salad & Dozen Rolls
$12900

Specialty Platters
Italian Antipasto Platters
Chunk Cheese Platters
Seafood Platters
Shrimp Platters
Kosher Platters

GOURMET CATERING

3838 NOSTRAND AVE.
BETWEEN AVE.Y & AVE. Z
BROOKLYN, NEW YORK 11235

718-934-8520

Includes:
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WALTHAM, MA—Homeowners whose houses 
were destroyed by Hurricane Sandy now 
have a high-tech way to rebuild in record 
time, thanks to an innovative homebuilder, 
Blu Homes. The Massachusetts- and 
California-based company uses proprietary 
steel framing and construction technology 
to build architect-designed, precision-built, 
environmentally-friendly homes.

Built to withstand over 100 mph 
winds
Blu Homes are able to withstand winds from 
storms more powerful than Sandy, which 
produced top wind speeds of about 89 mph. 
Constructed of heavy gauge steel, every Blu 
Home is designed to withstand over 100 mph 
winds —and can be built to withstand 150 mph 

winds—and are tailored for the specific weather 
and permitting needs of the Northeast.

“Blu’s uniquely solid construction gives 
homeowners peace of mind during even 
the most extreme weather conditions,” 
said Maura McCarthy, co-founder and VP of 
Strategic Development.

Built swiftly with no weather 
delays
Homes can be built in six to nine months, from 
initial design to final move-in date.

And because every home is constructed in 
Blu’s factory, weather delays are eliminated, 
even if there’s snow on the ground. After the 
home is built, Blu ships it to the customer’s site 
and can be placed on a variety of foundations. 

Typically in just six weeks, the home is ready 
for move in. It is a much easier and faster 
process than a stick-built home.

Strong, precision-built and 
beautiful
Sunset Magazine—a leading lifestyle brand of 
the West—chose Blu Homes’ Breezehouse® 
as its 2012 Idea House due to Blu’s unique, 
spacious and environmentally responsible 
design.

Homebuyers can select from eight distinctive 
home designs, ranging from single-level studios 
to two-story, four-bedroom homes with light-
filled living rooms that feature 16-ft. windowed 
walls and a variety of garage designs.

With Blu’s online 3-D configurator, the buyer 
can take a virtual tour of the house before it’s 
built, which makes it easy to add luxurious 
upgrades and select finishes, colors, floor 
coverings and fixtures. 

With BluServ Plus, Blu Homes is your single 
point of contact to make rebuilding even easier.

“Blu Homes was founded with the mission 
of making architect-designed, green homes 
accessible to all types of Americans,” said 

Bill Haney, Blu Homes founder and CEO. 
“Our homes are more economical, healthier 
to live in, require lower maintenance, and 
are much quicker to build than conventional 
construction.”

Special offer for those 
affected by Sandy
To help storm victims rebuild, Blu Homes 
is offering a discount to those affected by 
Sandy.

Learn more about Blu Homes  
and this special offer by visiting  
bluhomes.com/rebuild10  
or calling 866.887.7997.

Rebuilding for the future: high-design, energy-efficient 
 homes go up in months, stay up for generations

Ideal for building primary residence or 
vacation home

All discounts described above are subject to verification for customer eligibility and cannot be combined with any other discount or credit offered by Blu Homes and will only be applied to purchase orders signed by the customer between December 1, 2012 and June 30, 2013.   
All products and specifications are subject to availability.

Buyers can modify plan and options us-
ing Blu’s online 3-D configurator

Eight models to choose from, from stu-
dios to 4 bedrooms

Advertisement

The GENESIS Program
Xaverian’s Middle School

for the Academically Talented

ENTRANCE EXAM

Limited preview days available
 in January by appointment only.

The Genesis Program, Xaverian’s middle school, is designed to 
develop and nurture high-level critical thinking skills and is com-
mitted to the development of the middle school student through 
academic excellence, extracurricular involvement, and Christian 
service to neighbor and community.

Smart classrooms and an iPad for each student
Enriched Theological studies including the Bible, Christology, 
and Catholic Social Justice
Full-time guidance counselors

www.xaverian.org/genesis
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Now Carrying 
Ernest Hemingway 

Vintage Inspired Eyewear

Polycarbonate
Lens with Frame
$45 Complete

NOW AVAILABLE
High Defi nition

Digital Progressives
Call For Pricing & Info

Great Value 
for your fl ex 
spending $$$$

NOW
ACCEPTING:
All Medical Savings and 
Flex Spending Credit Cards

USE IT 
OR

LOSE IT!

LOWEST PRICES IN BROOKLYN

P H O N E  O R D E R S  W E L C O M E
        718-748-5288 or (1-800) 61-FIXED
                                                          (34933)

 Hepa Vaccums
 Air Purifi ers 

  & Cleaners
 De Humidifi ers
 Wet & Dry VACS
 Washers

 Dryers  Heaters
 Refrigerators
 Air Conditioners
 Sewing Machines
 Carpet & Floor

  Steamers

WE STOCK , DELIVER , and SHIP

Mr Vacuum 
Stores 8705 5th Ave.

Free Pick-up & Delivery on Vacuum & Sewing Machine Repairs

All  Major Credit  Cards

In both men and women these conditions are caused by, 
or worsened by, the lack of suffi cient testosterone, and 

all are almost always signifi cantly helped or 
eliminated by testosterone replacement. Testosterone has been available 
by prescription for fi fty-seven years. Testosterone replacement is safe and 

effective in both men and women.

Are any of these problems or diseases part of your life?

TESTOSTERONE
❖ Fatigue?
❖ Anxiety?
❖ Depression?
❖ Type II Diabetes?
❖ Vascular Diseases?
❖ Weight Gain?
❖ Confusion?

❖ Weakness?
❖ Osteoporosis?
❖ Shortness Of Breath?
❖ Lost Interest In Sex?
❖ Lack Of Self-Esteem?
❖ Lack Of Motivation?
❖ Poor Self-Confi dence

❖ Coronary Disease?
❖ Erectile Dysfunction?
❖ Sexual Discomfort?
❖ Lost Sexual Feelings?
❖ Heart Failure?
❖ Menstrual Cramps?

Testosterone defi ciency treatment 
is covered by most insurances.

Get your testosterone level checked!!!

Martin Slavin, MD

718-444-7040
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BY WILL BREDDERMAN
The new king of Kings 

greeted the holiday season 
with a display of lights.

Freshly annointed Brook-
lyn Democratic party chair-
man Frank Seddio lit up 
his address at the corner 
of Flatlands Avenue and E. 
93rd Street with a dazzling 
Dyker Heights-esque display 
of Christmas decorations for 
the 26th time on Dec. 9, car-
rying on a tradition that the 
building’s previous owner, 

Frank Guarino, began in 
1963.

The political powerhouse 
said turnout for the event 
was down to 800 from 1,500 
last year — which he blamed 
on the damp weather — but 
claimed that spirits were still 
high. 

“We were a little disap-
pointed by the weather, but 
we were not disappointed by 
the cheer of the people there,” 
said Seddio, who once lived at 
the residence before convert-

ing it into his law offi ce and 
relocating to Bergen Beach. 

Besides perennial favor-
ites like the cast of “Sesame 
Street” in a revolving Ferris 
wheel, ice-skating Smurfs, 
and Stumpy the singing ani-
matronic tree, this year’s 
adornments featured a four-
foot tall, talking, electronic 
parrot imported from Mex-
ico. Seddio said another high-
light of the night was music 
— which came courtesy of the 
PS 115 chorus, Mary Queen 

of Heaven Church choir, and 
a steel drum band.

The political boss said 
that the event was an im-
portant way of boosting 
morale in storm-wounded 
Canarsie.      

“We’re hoping the lights 
bring some cheer to those 
who have suffered so much,” 
said Seddio, adding that 
Sandy spared his building — 
including the fl at section of 
roof where Santa lands each 
year.

CHRISTMAS IN CANARSIE: (Above) New Brooklyn Democratic 
boss Frank Seddio presided over the lighting of his famed holiday 
house on Sunday. (Center) The Flatlands Avenue home has been 
festooned with lights every Christmas season since 1963. (Right) 
Alexa Pellicano and Lauri Roman were just two of the roughly 500 
kids who got to sit on Santa’s lap at Seddio’s Christmas celebra-
tion. Photos by Steve Solomonson

Dem boss brightens up the holiday

Calvary Home Care, Calvary Home Hospice, or Calvary Hospital.

unique and comprehensive.  For more than a century, 
it has been treating not only the physical pain, 
but has also been providing enormous emotional 
relief, to both the patient and the family. Calvary 

Different from most other programs and services, 

Calvary Family of Care”, they are cared for and 

Calvary patient – and their family – receives. It is part 

Where Life Continues.

For more information call 718-518-2300 or visit www.calvaryhospital.org.
2012 Winner 

of the Circle of Life Award®

for innovative programs 
in palliative and end-of-life care.
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BY MIKE MCAVOY
Erasmus Hall High 

School squeezed out a nail-
biting 15–14 victory over 
Tottenville High School at 
Yankee Stadium last Tues-
day — a victory that both 
made the Dutchmen city 
champions and success-
fully exorcised the demons 
that plagued the team dur-
ing last year’s title fight.    

Dutchmen Oumar Couli-
baly, Tysene Foster, and 
Rujel Henry gang-sacked 
Tottenville back-up quar-
terback Joshua Rainey on 
the Erasmus 30-yard line 
as time expired, giving 
the unbeaten team its fi rst 
crown in the Public School 
Athletic League’s top divi-
sion. Erasmus Hall won 
‘B’ championships in 1986 
and 1987 and lost a title 
game against Lincoln High 
School last year.

“We all remembered 
the feeling we had after 
last year’s game,” run-
ning back Curtis Samuel 
said. “So we were saying 
we didn’t want to come out 
and feel that again.”

The win was an uplifting 
experience for head coach 
Danny Landberg, who lost 
his Rockaway home in 
Hurricane Sandy. He said 
he drew strength from his 
players as the team rallied 
around him.  

“This is very emotional 
for me,” Landberg said. “I 
fought a lot of demons in my 
life, but I got my boys and 
they’re my medicine. I need 
them.”

His players doused him 
in ice water and raised him 
up while running onto the 
fi eld in celebration but, at 
the time, Landberg couldn’t 
fully grasp what he and his 
team had accomplished.

“I’m sure it’s going to 
settle in later,” he said. “I 
can tell you this is a better 
feeling than last year.”

Samuel, who was in-
jured for last year’s fi nal, 
made sure of that: he ran 
for 118 yards and had 40 
receiving. Senior quar-

terback Matt Domina had 
Erasmus’s fi rst score, on 
a six-yard run in the fi rst 
quarter. Samuel gave the 
Dutchmen a 15–14 lead 
with 2:07 left in the third 
on a two-point conversion 
run after Jonathan Samer-
son’s three-yard touch-
down scamper. 

Landberg said he had 
no qualms about lining 
up Samuel in the Wildcat 
position for a direct snap, 
even though the team only 
needed an extra point to tie. 

“He’s the best player I’ve 
ever coached at Erasmus. 
No question,” he said of 
Samuel. 

Samuel proved that by 
getting the biggest two 
yards in program history as 

he leapt into the end zone. 
“I saw the hole, and I 

was head to head with a de-
fender, and I knew I could 
get over him,” Samuel said.

The points came right 
after Tottenville took a 
14–7 lead when quarterback 
Brandon Barnes — who 
missed the fi nal two drives 
with a shoulder injury — 
scored from four-yards 
out. Tottenville marched 
31-yards in 35 seconds on 
the game’s fi nal drive before 
the Dutchmen brought the 
gridiron squad to a halt. 

During the fi nal play, 
Coulibaly’s eyes never left 
Rainey knowing that a 
year’s work was at stake.

“I wasn’t thinking about 
anything but going for the 
guy with the ball,” the de-
fensive end said. “I didn’t 
even know time expired 
after it, I was just going all 
out.”

Defeat Tottenville in grueling 15–14 nail-biter

VICTORY HUG: (Above) Eras-
mus Hall head coach Danny 
Landberg hugs Rodriguez Ste-
phone after the team defeated 
Tottenville during the cham-
pionship game last Tuesday. 
(Left) Dutchman Lewin Kahlil 
avoids a tackle 
 Photo by Denis Gostev

Dutchmen snag 
city championship

FOR NETS TICKETS CALL 
(718) NETS-TIX 

OR VISIT BROOKLYNNETS.COM

BROOK LY N  NE T S 
FA N  OF  T HE  W E E K

Get spotted in your Brooklyn Nets gear by our photographers, 

 and we’ll put your picture in the paper!

Paul Mazzu
Mazzu, who works at the Brooklyn Public Library main branch 

and bought the first Nets jersey sold to the public, says, “Seeing 
an NBA logo on a Brooklyn basketball jersey is magical.”
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Choose Your Destination...
Get on the Road!

N YSCAS
A Div ision of 
TOURO     COLLEGE

New York School of Career and Applied Studies
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BY ELI ROSENBERG
A quirky T-shirt company is 

challenging Brooklynites to have 
a sense of humor about the one 
thing they all hold near and dear: 
their borough.

Brooklyn Rock peddles pun-
laden shirts that serve as a coun-
terpoint to the borough’s increas-
ingly slick brand from a prime 
piece of real estate directly across 
the street from the Barclays Cen-
ter.

Expect snarky slogans such as 
“My mom and dad went to Brook-
lyn and all I got was this lousy 
condo” and “Brooklyn, enter-
taining Manhattan since 1646” 
— funny phrases that are exactly 
what the borough needs right 
now, according to co-owner Chris 
Smith,

“People are coming to Brook-
lyn looking for fl avor, but not 
that many people are providing 
it,” said Smith, who used to run 
the Big Genius art supply store 
in Williamsburg and has been an 
artist in the borough for 17 years. 

“This artisinal crap is just a mar-
keting thing.”

The irreverent silk-screening 
shop’s location so close to the 
glitzy new arena may seem in-
congruous, but Park Slope land-
lord extraordinaire Michael Pint-
chik says he hand-selected the 
shirt-sellers for the Dean Street 

storefront after he saw Brooklyn 
Rock at its former location in the 
now-shuttered shipping container 
souk the Dekalb Market.

“We picked them because we 
thought they are creative,” said 
Pintchik, who previously assem-
bled the quaint retail strip on 
Bergen Street between Fifth and 
Flatbush avenues. “They are the 
antidote to so much of what is hap-
pening in retail and development 
in Brooklyn right now.”

Brooklyn Rock’s new space is a 
little bigger than its former ship-
ping container, at about the size of 
a subway car, and Pintchik wants 
to build out the shop a bit. He has 
given Smith a lease that runs 
through April, at which point he 
says he will reassess and poten-
tially move the business nearby 
or let it stay put.

Smith says he’s grateful for the 
opportunity to occupy such a hot 
piece of real estate, regardless of 
how long it lasts.

“Business is much better 
here,” said Smith, who tries to 

target a literary crowd with his 
American-made shirts, which 
range from $20 to $28.

One of his shirts even lam-
poons his new neighbors with an 
image of a basketball player try-
ing to elude a net-waving crowd of 
specimen-seekers. Text below the 
graphic reads “Brooklyn Nets.”

Smith and his wife and busi-

ness partner Yukiko Wada admit 
they did brisk business on the 
nights Bob Dylan and the Who 
played at the Barclays Center, but 
they say their shop is the antith-
esis of the arena experience.

“We couldn’t be further from 
them,” Smith said, gesturing at 
the Barclays Center on the other 
side of Flatbush Avenue.

Silk-screeners mock Brooklyn lifestyle beside arena

LOOKS, HERE: Yukiko Wada prints funny shirts inside a small shop across the 
street from the Barclays Center.  Photos by Stefano Giovannini

SNARK SLOPE: The shop sells gear 
covered with comical graphics and 
slogans.

Shirts and giggles
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Send-A-Santa
718-251-0500

We sell a 
full line 
of Santa 
suits and 

accessories

Have 
Santa show 
up at your 
home or 
business

9520 AVENUE L
Canarsie, Brooklyn 11236

wwww.HavinAParty.com

3D RAPID PROTOTYPING / FABRICATIONENTERTAINMENT / EMERGING MEDIA TECH BIOMEDICAL INFORMATICSSOLAR-POWER ROBOTICS

 NEW YORK CITY COLLEGE OF TECHNOLOGY

CITY TECH

Where Can Technology Take You?

65 Career-Focused Bachelor, Associate and Certificate Programs
-

CALL TODAY FOR SPECIAL OFFERS!

Thinking about how to save 
on heating oil costs?

Think Petro!

HEATING OIL   |   NATURAL GAS   |   PLUMBING   |   AIR CONDITIONING   |   HOME SECURITY

Additional terms and conditions may apply. NYC Lic. No. 678944. ©2012 Petro. P_12613

855.210.7444  petro.com

Find out why more of your 
neighbors choose Petro for their 
home heating oil and comfort 
services making us the 
#1 home heating oil 
company in the country! 
• Flexible price protection & SmartPay  
 monthly payment plans 
• Multiple service plan options 
• 24/7 local customer service & support
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BY NATALIE MUSUMECI
Brooklyn Crab gets great 

reviews for hurricane sur-
vival.

Red Hook’s rustic, six-
month-old seafood shack 
weathered Hurricane Sandy 
with no serious damage 
thanks to a beach-y design 
that gives the eatery the 
looks — and the durability 
— of the crab houses around 
the Chesapeake Bay.

Structural engineer An-
drew Goodrich nailed the 
ocean-side aesthetics the 
Brooklyn Crab’s owners 
had in mind when he ele-
vated the three-story Reed 
Street restaurant 10 feet 
above street level using a 
stable raw-wood pile foun-
dation dug 30 feet into the 
soil. And his work wasn’t 
just cosmetic.

“It’s up on stilts and it’s 
designed for 130 mile-per-
hour winds, so that’s a huge 

part of why it was able to 
withstand the storm,” said 
Goodrich, whose Windsor 
Terrace-based team of en-
gineers spent more than 
a year designing and con-
structing the seafood joint.

Waters surged through 
the ground-level mini-golf 
course, but the stilt design 
kept the eatery’s interior 
and mechanical systems 
high and dry.

“We made sure that the el-
evation was high enough for 
any fl ooding that would be 
occurring,” said Goodrich, 
who stowed all utilities on 
the second fl oor rather than 
in the basement.

Also helpful was the 
extra deep foundation — 
which proved particularly 
important considering the 
crab shack’s location just 
100 feet from the harbor 
near Van Brunt Street.

“Part of the reason the 

piles go so deep is because 
a lot of this is landfi ll and 
bad soil,” Goodrich said. 
“They have go to down deep 
enough to the good soil 
where they are fi rmly em-
bedded and can resist bend-
ing, so that they don’t give 
in and topple over.” 

Project manager John 
Notarnicola worked with 
Goodrich’s team to build 
the elevated eatery — one of 
dozens of stilted houses in 
his 27 years in the business. 

“Strong winds were not 
able to rock the building or 
remove any particular part 
of the roof because every-
thing is connected within,” 
said Notarnicola. “Every 
nut and bolt is carefully 
connected.”

The ocean-inspired de-
sign protected Brooklyn 
Crab, but after Hurricane 
Sandy passed the eatery’s 
employees found them-

selves feeling remorse for 
neighbors including the 
Red Hook Lobster Pound, 
Steve’s Authentic Key Lime 
Pies, and Sunny’s Bar, just 
around the corner on Con-
over Street, which suffered 
severe fl ooding and exten-
sive damage.

“I’m thankful we did not 
get as damaged as some of 
the other businesses,” said 
head chef and partner Jason 
Lux. “But I feel guilty that 
the Brooklyn Crab wasn’t 
hit hard — Red Hook is a 
family of restaurants and 
I feel bad for the neighbor-
hood.”

Homes and businesses 
in the waterfront commu-
nity, including the massive 
Fairway Market at the foot 
of Van Brunt Street, could 
not escape Sandy’s fury sim-
ply because of the way they 
were built, engineers said. 

“Building codes are 
not designed for fl ooding,” 
said Goodrich, adding that 
many of the structures in 
Red Hook are so old that 
they were constructed even 
before building codes were 
in place. 

If it were up to Goodrich 
and Notarnicola, and not 
city codes, there would be a 
lot more buildings on stilts 

in Red Hook and Brooklyn’s 
other coastal communities. 

“My criteria is the closer 
you are to the water, the 
higher the elevation on the 
building has to be,” said No-
tarnicola. “If you’re in this 

neighborhood you should be 
building 10 feet above grade 
at the minimum. Electri-
cal boxes and gas meters do 
not belong in the basements 
knowing that surges do oc-
cur.”

Crab shack’s beach-y looks saved it from super storm

3511 Fort Hamilton Pkwy.
Brooklyn, NY
(10 blocks West of Coney Island Ave.)

STITLED CRAB SHACK: Structural engineers of Red Hook’s Brook-
lyn Crab John Notarnicola (left) and Andrew Goodrich designed the 
stitled crab shack that sits 10 feet above street level to withstand 
130 mile-per-hour winds. Photo by Cassandra Giraldo

HIGH AND DRY IN RED HOOK
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BY WILL BREDDERMAN
It might not look like 

a winter wonderland yet, 
but Owls Head Park sure 
got a lot more festive on 
Dec. 3!

The Owls Head Park 
Horticulture Group — a 
branch of the Shore Road 
Park Conservancy, which 
maintains community gar-
dens in the green space — 
decked the evergreen in 
front of the fi eld house with 
electric lights and hand-
made ornaments from the 
Guild for Exceptional Chil-
dren. 

“We try to make the 
park a nice place that 
people want to be a part 
of,” said the Horticulture 
Group’s area manager Da-
vid Matthews, who over-
saw the event with the 
organization’s president 
Javier Acevedo — and had 
a number of people vol-

unteer to get involved the 
night of the lighting.

The evening featured a 
tent with hot chocolate, hot 
cider, and donated cookies 
and candy; a DJ spinning 
classic Christmas carols; 
and a visit from Jolly Old 
Saint Nick — although fi ve-
year-old Olga Karanchenko 
wasn’t so sure he was the 
real deal. A quick tug of 
the beard set everything 
right, we’re told. 

The best part of the 
night, according to Mat-
thews, was the caroling by 
the Guild’s chorus.

“Their singing was re-
ally the icing on the cake,” 
said Matthews, who said 
the Guild members begged 
for the chance to perform 
after he approached them 
about making the decora-
tions. 

To volunteer with the 
Owls Head Horticulture 
Group, e-mail owlshead-
volunteer@earthlink.net.

Dozens show up for Christmas tree lighting

REALITY CHECK: Five-year-old Olga Karachenko of Bay Ridge tugs the beard of a magical visitor at 
the Owls Head Park Christmas tree lighting. Photos by Steve Solomonson

SANTA COMES 
TO BAY RIDGE

EXCEPTIONAL: The Owls Head 
Park Conservancy covered the 
tree in front of the fi eld house 
in lights, as well as ornaments 
made by the Guild for Excep-
tional Children.

Ask Sherwin-Williams.™
sherwin-williams.com
©2012 The Sherwin-Williams Company.

HURRICANE 
RELIEF SALE!

Bring this coupon in and save!

BROOKLYN
3760 Nostrand Ave

718-934-0909

SAVE 30%
ON PAINTS, STAINS & SUPPLIES

*Retail sales only. Discount taken off of full retail price. Sale pricing or other offers that result in greater savings will 
supersede this offer. Limit one per household. Excludes Multi-Purpose primers, Minwax® Wood Finishes Quarts, 
ladders, spray equipment & accessories & gift cards. Other exclusions may apply.  See store for details. Must 
surrender coupon at time of redemption. Cash value: 1/100 of 1¢. Not valid on previous purchases. Void if copied, 
transferred, purchased or sold. Valid only at the Sherwin-Williams stores listed above. Offer valid 12/13-12/31/12. 
©2012 The Sherwin-Williams Company.

PAINTS, STAINS & SUPPLIES
30%

OFF *
(with coupon)

Only at this participating store:
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To the editor,
I would like to thank your paper for 

taking the time to do an article about the 
speeding on E. 66th Street and Avenue T 
(“Motorists are treating E. 66th Street as 
Indy 500, residents say,” online Nov. 15).

Unfortunately, nothing will be done. 
It seems that Councilman Lew Fidler (D–
Marine Park), for some reason that I can’t 
explain, will do nothing to improve the 
quality of life on the block.

He says that a speed bump will re-
sult in cars flying in the air. I have never 
heard of such an incident anywhere. E. 
63rd street has one — can anyone recall a 
vehicle flying through the air?

The fact is speeding on this block is 
at an out-of-control situation. We get the 
same old morons who use this block as 
their personal Nascar race track. 

If they know that a bump is here, they 
will either slow down, avoid the block all 
together, or maybe get a job instead of 
driving around wasting gas and polluting 
the air.

I know for a fact that with a speed 
bump they put up signs that say “speed 
bump.” It’s not like a landmine that you 
don’t know it’s there until it’s too late.

I worked as an Emergency Medical 
Technician for more than 30 years. I will 
never forget an accident where a women 
was hit so hard that her leg was touching 
her head. In an another, a pedestrian was 
hit so hard that pieces of him were stuck 
to a storefront window two blocks away. 
If our elected officials can’t do whatever is 
possible to protect the citizens of this city, 
then maybe it’s time to step down.

Speed bumps need to be installed in 
more locations where there are red-light 
cameras. Mill Basin and Bergen Beach 
are turning into speed Meccas. There 
needs to be more laws in place to prevent 
these kinds of illegal acts.

Stopping for a red light, and then 
proceeding through it, is a daily thing 
around here. Lawmakers should legislate 
penalties that include forfeit of licenses, 
impounding of vehicles, and higher fines. 
Elected officials help the community in 
many ways, but they need to do more so 
that we aren’t peeling body parts off store-
front windows. Perry November

 Bergen Beach

To the editor,
Joanna DelBuono (“Not for Nuthin’) 

is confused about freedom of religion and 
separation between chruch and state (“If 
you ban the nativity, ban nudity,” Nov. 
29).

The Constitution grants us freedom to 
practice our religions. It also says there 
should be a separation between church 
and state. 

These are two separate things. 
Joanna supports religious symbols in 

a public park. This is illegal, and the Cali-
fornia judges struck it down, concerning 
a park in Santa Clara, because it is uncon-
stitutional.

Some people think Christianity is the 
only religion in this country. There are 
millions of Jews, Buddhists, Muslims, 
Shintos, Native Americans, Hindus, 
Sikhs, etc. They must be respected.

Not having a creche in a public park in 
no ways infringes on people — including 
Christians — from practicing their reli-
gion. Jerome Frank

Coney Island

To the editor,
The disaster that was Hurricane Sandy 

calls for drastic thinking.
With thousands suddenly homeless 

and winter fast approaching, this calls 
for  the Federal Emergency Management 
Agency and the city to create a modular 
home assembly line.

This solves two problems. It quickly 
provides well-built, safe, warm homes for 
our storm-ravaged homeless, and it also 
brings jobs to the city.

Another idea is to use the steel-ship-
ping containers that line the docks by the 
thousands. They can be quickly turned 
into temporary living quarters.

The technology is there — we just have 
to think outside the box. 

We cannot settle for how we used to ac-
complish construction jobs. We must see 
to it that our storm-ravaged neighbors are 
housed in safe and warm quarters.

I believe Floyd Bennett air field would 
be a good location because it’s close to 
Queens and Brooklyn. You could also use 
it to set up a temporary house community 
that could be secured by a fence and a 
neighborhood security patrol.

There is a Q35 bus stop there, so people 
could get to work, school, or do their shop-
ping. We could also set up a shuttle bus 
system to make it more user-friendly.

M. Taeler

 Marine Park

...
To the editor

When Hurricane Katrina struck New 
Orleans, many African Americans ac-
cused the Bush administration of being 
racist because of the poor response to help 
they needed.

I never believed that, and the proof is 
that the victims of Hurricane Sandy are 
getting the same poor response from the 
government today in New York and New 
Jersey. 

It’s just the way things are done in 
Washington. 

Promises, promises. Hurry up and 
wait. Shanequa Johnson

Crown Heights

  

To the editor,
What is the matter with the people in 

Bay Ridge, Dyker Heights, and the other 
areas that state Sen. Marty Golden (R–
Bay Ridge) covers?

He is doing nothing to clean up these 
regions. The only thing he is doing is get-
ting his name in the papers every week.

Graffiti and vandalism are out of con-
trol in Bay Ridge. I just noticed the trash 
cans were knocked over at the corners of 
90th and 91st streets.

Where are the cops? Nowhere to be 
seen.

A few months ago I showed Senator 
Golden a few spots with graffiti, consist-
ing of pink paint and black markings, and 
he told me to wash it off.

What kind of answer is that from a 
state senator? Why is he re-elected time 
and again?

Assemblywoman Nicole Malliotakis 
(R–Bay Ridge) and Rep. Michael Grimm 
(R–Bay Ridge) are no better.  
 Richard Martin

 Bay Ridge

To the editor,
In response to Alan Podhaizer, who 

has accused me of completely re-writing 
history, I would like to point out that 
President Reagan did in fact respond to 
the attack on the U.S. Marine barracks in 
Beirut, Lebanon (“David’s Podest-al,” Let-
ters, Nov. 29) 

He responded by ordering the battle-
ship U.S.S. New Jersey to bombard insur-
gent positions in and around Beirut. 

Mr. Podhaizer is correct in stating that 
Reagan did aid Osama bin Laden during 
the Russian invasion of Afghanistan. The 
results? The Russians withdrew from Af-
ghanistan. That was the object of the aid. 

President George W. Bush went into 

Iraq for the stated purpose of finding and 
confiscating, or destroying Iraq’s weap-
ons of mass destruction. At the time, ev-
ery western intelligence agency all agreed 
that there were weapons in Iraq. 

It has since come to light that Saddam 
Hussein was bluffing when he claimed to 
have weapons and would use them, so as 
“not to look weak to other Muslim coun-
tries in the region” (his words). 

Everyone, including Senators Hil-
lary Clinton and John F. Kerry believed 
him, and Bush acted on what was the best 
available information at the time. 

President Clinton, on the other hand, 
had three good opportunities to get Osama 
bin Laden in the 1990s, but did not do any-
thing except fire Tomahawk missiles into 
a baby food factory. 

One can correctly say that had Clinton 
done his job, 9-11 and both Gulf wars, com-
plete with all their death and carnage, 
would not have occurred.  

President Obama has a mediocre re-
cord against terror. 

So he ordered the killing of Osama bin 
Laden and one or two of his top henchmen; 
any president would rightly have done the 
same — it’s part of the job. 

I don’t think I’m re-writing history at 
all. If anything, I understated it.

David F. Podesta

 Marine Park

To the editor,
The world and its inhabitants never 

fail to amaze me. With all their carrying 
on, the U.N. votes to recognize a Palestin-
ian state. 

Notice the jubilation of the Palestin-
ians after the vote was taken. The scream-
ing was beyond belief. 

I also know that six million screamed, 
and the world sat back and did nothing 
during the Holocaust years.

What’s next on the agenda? Hamas is 
nominated for a Nobel Peace Prize, or re-
ceives the Jean Hershholt Humanitarian 
Award at next year’s Oscars? 

What have the Palestinians done to de-
serve this action from the U.N.? The whole 
thing smacks of anti-Semitism as far as 
I’m concerned. 

It’s time for the U.N. to get out of New 
York and take up headquarters with their 
beloved Palestinians. Let them be warned 
not to use the buses. 

It’s a wonderful thing that you commit 
acts of violence and then you get rewarded 
for it. It’s almost like some of the students 
here in the city school system. 
 Ed Greenspan

 Sheepshead Bay

LET US HEAR FROM YOU

Speed humps can curb Brooklyn’s road hogs
SOUND OFF TO THE EDITOR
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Pizza was in the news 
when the former chief 
operating officer of a 

national pizza brand tossed 
his hat into the ring of pres-
idential nominees. Pizza 
also hit the headlines when 
several deliverymen were 
attacked, robbed, and mur-
dered. 

Now, pizza is again in 
the news, as one of the well-
known national chains in-
tends to reduce expenses by 
laying off a large number of 
employees. 

Some who are not happy 
about this have planned 
a boycott of the company. 
These folks are really not 
thinking clearly. If this par-
ticular boycott is successful, 
the company’s profit will be 
significantly reduced, caus-
ing it to further furlough a 
number of employees. The 
net result will be even more 
people on the unemployment 
lines. 

Think, people! Think!
Here is one of the more im-

portant questions of the day 
that folks wouldn’t lie about. 
What is your favorite pizza 
topping? You’re ready to shout 
“Cheese!” right? Nope. Cheese 
came in second at 23 percent. 

Pepperoni was the first 
choice of 30 percent of the 
people who answered. At this 
very moment Italian-Amer-
ican salami manufacturers 
are marching around the ta-
ble shouting, “We’re number 
one! We’re number one!”

Here is, in my opinion, the 
question of the year: If the CIA 
director cannot keep the FBI 
from rummaging through 
his “private” e-mails, what 
privacy protections do ordi-
nary citizens have? 

Even with its four-star 
rating from the Charity Nav-
igator, the American Civil 
Liberties Union is certainly 
not one of my favorite organi-
zations. Chris Calabrese, the 
legislative counselor for the 
ACLU, told reporters, “When 
the government goes looking, 
it can find out pretty much 
everything about our lives.”

Those of us who have 
something to hide should 
be concerned. If the govern-
ment is peeking through 
my e-mails and tapping my 
phone for those secretive 
conversations, all it has to 
do is ask me. I don’t think 

the FBI or any other govern-
ment organization is really 
interested in my mother’s 
secret recipe for Chulent or 
my Tanta Sarah’s secret in-
gredient in her oh-so-deli-
cious, crispy, golden-brown 
potato latkes.

It’s Chanukah, and at this 
holiday one of the customary 
items we feast on is potato lat-
kes. The big question about 
potato latkes is simple: apple 
sauce or sour cream? What is 
served in your home?

It’s also the time we give 
youngsters Chanukah gelt. 
Gelt is the Yiddish word for 
money. In some families 
the children are given real 
money. In other homes they 
receive chocolate wrapped 
in foil and pressed into the 
shape of quarters, half dol-
lars, and silver dollars. Gold 
foil is used for regular choc-
olate and silver foil for the 
white. 

My favorite is the real pa-
per money with a lot of zeros 
on them. After the candles 
are lit and the latkes are 
gone, some of these children 
become millionaires, and 
some billionaires — in for-
eign currency, of course. 

A few years ago, Zimba-
bwe’s hyper-inflation was 
so rampant that the nation’s 
billion-dollar currency was 
deemed worthless. You can 
now go to Amazon and buy 
a one hundred trillion dollar 
bill for about four bucks. Now 
that’s Chanukah gelt.

I am StanGershbein@

Bellsouth.net wishing my 
Jewish friends a happy, 
healthy, and safe Chanukah.

Really — you’re surprised that 
insurance companies, the 
Federal Emergency Manage-

ment Agency, and our illustrious 
president are tightening the screws? 

I’m not. It’s par for the course 
here in the good ol’ US of A. Presi-
dent Obama made a big showing of 
being a caring good guy before the 
election. He came, he hugged, he re-
assured. “No red-tape” he promised.

Ovine manure. 
The Federal Emergency Man-

agement Agency is a joke. People 
are still struggling with trying to 
get money to replace their homes 
and struggling to find a place to live 
in the meantime. But, hey, it’s only 
been a month. 

What’s a month or two without 
heat, a roof over your head, and a 
place to call home? 

Not much when you can enjoy the 
sun and surf in Hawaii.

Victims of Hurricane Sandy are 
still being victimized, this time by 
the flimflam surge perpetrated by in-
surance companies and the Federal 
Emergency Management Agency. 

The companies and CEOs are 
sitting pretty on the money that 
has been collected over the years 
from honest, hardworking hom-
eowners who have faithfully paid 

their premiums. 
Now that the companies should 

be paying out those claims, timely 
and without delay, the companies 
are pulling out the stops not to pay 
up. What’s wrong? CEOs afraid their 
fat bonuses and salaries will have to 
trim down a bit this holiday season?

I have heard horror stories from 
so many people. Insurance compa-
nies refusing to pay claims. The 
Federal Emergency Management 
Agency only offers loans instead of 

grants. I’ve heard stories from a sin-
gle mom and her son that they didn’t 
qualify for a grant because the two 
work and made too much, so they 
could get a loan at a variable rate of 
interest if they wanted. But no grant 
to replace their worldly possessions 
and  home, which was destroyed. 

But the ultimate betrayal was 
how it failed to keep a pregnant 
woman with a 2-year-old child prop-
erly housed in a hotel because the 
fax machine was not working. 

Can you believe it? For want of 
a fax machine, a hotel room was 
snatched out from under a pregnant 
woman’s feet.

Keri Christian, who is eight 
months along, and her 2-year-old 
daughter were kicked out of their ho-
tel room because the Federal Emer-
gency Management  Agency couldn’t 
file the extension request in a timely 
manner.

What a major crock of slime. The 
bottom line is, as usual, the consum-
ers, are the ones left holding the bag. 
Literally.

Not for Nuthin™, but I’m really 
trying to find the bright side in all 
this. Oh, yeah, we now have all that 
red tape to decorate our houses with. 
The color goes so well with the holi-
day season, don’t you think?

NOT FOR
NUTHIN’

Joanna DelBuono

IT’S ONLY
MY 

OPINION
Stanley P. Gershbein

For want of fax machine, rooms were lost

Stan on pizza, latkes, 
and Chanukah gelt Two years ago, desperate 

Tunisian street vendor 
Mohamed Bouazizi set 

himself on fire to protest his 
totalitarian regime.

His death spurred a cel-
ebrated Arab Spring, as op-
pressed, dirt-poor Muslims 
looked to boot their own brutal, 
filthy-rich rulers.

But Bouazizi died in vain because 
the Middle East is still a cauldron for 
thugs.

The cradle of civilization has be-
come an adept multi-tasker, waging 
a virulent holy war against the west 
while terrorizing its own citizens for 
no other reason than it despises them.

The cost has been grave for Mus-
lims whose Koran calls for unity.

Al Qaeda has resurfaced, brutal 
regimes have increased their inhu-
manities, alleged new democracies 
have imposed a closet version of sha-
riah law, and assorted religious fac-
tions still can’t let go of their feuds.

The cataclysms are exploding un-
der our politically correct noses, yet 
Europe remains in its comfort zone by 
wagging a finger at Israel as if it is the 
problem child, while the U.S. is busy 
mollifying Muslims ad nauseam.

All efforts towards peace and rec-
onciliation have been derailed by the 
incessant warmongering between Is-

lam’s assorted sub-divisions whose 
mutual animosity transcends their 
ability to co-exist, let alone respect 
one another.

Critics still hold out for hope, 
while apologists continue to sink 
further into the abyss of denial.

The solution cannot come from the 
free world, which isn’t psychologically 
equipped or ideologically inclined to 
deal with the Muslim psyche.

The fix must come from Muslims.
A good start is not to choose mi-

sogynist extremists with terror ties 
for leaders — as in Egypt.

New President Mohamed Morsi, 
an American-trained engineer, was 
elected in June by an Egyptian ma-
jority familiar with his shariah-
loving Muslim Brotherhood party, 
which birthed such thugs as al Qaeda 
leader Ayman al-Zawahiri.

Six months along, Morsi stands 
accused of using tear gas to quell op-
position to his pro-Islamist constitu-
tion, while bankrolling thugs to rape 
women in public.

Another measure is to address the 

plague of terrorists seeking 
cover by aligning with popular 
causes — as in Syria, where a 
new strain of al Qaeda is a fatal 
tier of the opposition to despot 
Bashar al-Assad.

The British-trained for-
mer ophthalmologist — with 

his balletic frame, metrodork dress 
code, and shy gaze of a deer caught 
in headlights — defies the glowering 
countenance, the hoodlum’s brawn, 
and the public ravings of a tradi-
tional tyrant. But he is among his-
tory’s worst serial killers.

Assad has signed off on the mur-
der of more than 40,000 Syrians in a 
bloody civil war during the last 18 
months, displaced hundreds of thou-
sands of his country-folk, left mil-
lions more requiring humanitarian 
aid, and raised global alarms that he 
might use chemical weapons against 
his surviving dead-duck masses.

The last chemical attack in the 
region happened 24 years ago when 
Saddam Hussein gassed to death up 
to 100,000 of his Kurds for being Mus-
lims of a different feather.

Muslims can learn a lesson from 
the Jews who have saved themselves 
from extinction simply by sticking 
together.

https://twitter.com/#!/BritSha-
vana

Arab Spring sprung, but bears no fruit
A BRITISHER’S

VIEW
Shavana Abruzzo
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I’m madder than Mister Magoo 
trying to read a newspaper 
with teeny-tiny typeface over 

the fact that our daily newspapers 
are going to the dogs.

And what makes me even mad-
der is the fact that other newspa-
pers that produce useless dribble 
get a free pass.

Well, no more.
Look, you all know that the 

Daily News is New York’s Picture 
Newspaper, but that doesn’t mean 
it can fill page three with stuff 
none of us — and especially yours 
truly — are interested in.

Now, I know you know exactly 
what I talking about: that half-
page spread on “Sex in the City” 
star Chris North — the guy who 
was on the “Law and Order” — 
eating lunch with his real-life 
wife (whose name I don’t recall or 
even care about) and his movie-
wife Sarah Jessica Parker from 
“Square Pegs.”

First of all, I don’t know what 
relevance this has for anyone. 
Second of all, the text on the page 
was so small I felt like the afore-
mentioned angry Magoo, and I 
had to use a magnifying glass to 
even see it.

It read “Chris North, Mr. Big 
on ‘Sex and the City,’ (right, with 
Sarah Jessica Parker) chows 
down messily on a falafel Tuesday 
with wife Tara Wilson in Union 
Square Park.” 

And the headline: “He’s Mr. 
Big-time slob.” 

Mind you, the headline took 
up more than half the width of the 
page and was a thousand times 
larger than the blurb itself. 

Well, I guess this proves a pic-
ture is worth a thousand words, 
because I haven’t finished criti-
cizing the uselessness of wasting 
something as important as page 
three in the News on such irre-
sponsible dribble.

My old pal Gersh Kuntzman 
should be ashamed of himself.

Page three is a very impor-
tant place in the newspaper, and 
should have been dedicated to all 
the important things that are go-
ing on in the world, including New 
Yorkers and New Jersey-ites rush-
ing to the rescue of Hurricane 
Sandy’s victims, with businesses, 
clergy, schools, organizations, 
and restaurants volunteering 
time, efforts, and whatever could 
be donated to help these unfortu-
nate, now-homeless victims.

That makes a heck of a lot 
more sense than putting the spot-
light on the sour cream on Mr. 
Big’s lips.

I can’t speak for Chris North, 
but I will. I’m certain he wasn’t 
too happy with the obvious pa-

parazzi-style intrusion. He looked 
more like a gangster than the 
handsome star he is, and his ex-
pression clearly stated “get outta 
here!” Perhaps the choice to hand 
in this photo was the camera-
man’s revenge? 

Even my lovely wife Sharon 
couldn’t believe it when I showed 
it to her over coffee and bagels 
that morning. She met Chris 
North when he was filming down 
on Chambers Street back when 
she was working, and she said the 
photo definitely didn’t do him jus-
tice. I mean, you could barely see 
his striking blue eyes.

I was so angry, I showed that 
page-three spread to everyone 
I rode into that day to see what 
they thought. The dozens of peo-
ple I talked to all agreed: it was a 
waste of ink and paper. 

Shame, shame, shame, on the 
Daily News!

Now’s the point in the column 
where I make an awkward segue 
to another point.

Speaking of shame, how about 
this here FEMA.

Well, I don’t think it’s doing 
enough and the guys that run it 
should take notice: that big “e” 

in your name stands for “emer-
gency,” and not “elongated,” 
which is what this recovery is 
taking.

Now, somewhat related to this 
story because Chris North also 
stars in the “Good Wife” — the hit 
TV series that I watch on Chan-
nel 2 on the old Zenith in the liv-
ing room. It amazes me that this 
excellent show keeps it’s fans, 
because it constantly gets pre-
empted thanks to a football game 
or another episode of the “Amaz-
ing Race.”

And this madness doesn’t stop 
with Channel 2 — even Channel 
7 has the audacity to preempt the 
lottery mega drawing for foot-
ball! OK, so if you’re a football or 
“Amazing Race” fan, you might 
say, “what’s the big deal?” Well, to 
those fans I say, “Hello, and wel-
come to the 21st century, where 
you tape shows for viewing when-
ever! It’s called a VCR, use it!”

When Eyewitness News de-
layed the Lotto drawing that was 
the straw that broke the camel’s 
back. I think that the state Lotto 
should consider moving to a more 
reliable channel!

Screech at you next week!

Carmine hates it when newspapers waste space

BIG
SCREECHER
Carmine Santa Maria
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EAST FLATBUSH

“We are a generation of lines; We would 
stand on line for hours for $900 sneak-

ers…” 
So goes Ashley 

August’s poem 
“Lines,” which got 
her named the 2013 
Youth Poet Laure-
ate by the Youth 
Poet Laureate Pro-
gram, which is a 
partner of Urban 

Word NYC and 
NYC Votes. The 
Standing O pal 
speaks volumes 

of truth, and pushes the boundaries of the 
spoken word. 

But she’s more than a poet, and Standing 
O knows it. This Mercy College sophomore 
is a singer, performer, and an advocate for 
the Brooklyn Special Olympics, the NYC 
Kidney Walk, and is currently collaborat-
ing with Hip Hop Soul Project on “Aztec 
Gold.” She is also working on a one-woman 
performance entitled “Sea.” 

Ashley is a board member of the Youth 
Leadership committee, has competed in 
several competitions including the 2010 Ur-
ban World Slam Finals, the 2011 Knicks Po-
etry Slam, and in 2012 landed a spot on the 
Urban Word Youth Slam team.

It’s no wonder she’s the new Laureate. 
Standing O will be standing on line to see 
Ashley on Broadway!

BAY RIDGE

Answering the call of charity
Ho, ho, ho to the tweens and teens at 

Xaverian. The do-gooding students col-
lected, organized, packaged, and processed 
care packages for those hardest hit by Hur-

ricane Sandy. 
Soon after the storm, a uniform drive 

was started to help fellow students get 
back into the swing of things, faculty mem-
bers aided in clean-up projects each week-
end, and then middle school students in 
the Genesis program organized a drive to 
create customized care packages contain-
ing every-day stuff that families lost. But 

the Christmas season is now upon us and 
again the Xaverian clan is continuing its 
do-gooding deeds. Members of the Inter-

act Club, sponsored by the Rotary Club 

of Verrazano, is hosting a bake sale and 
raffl e to raise money for the Graybeards in 
Rockaway, (a charitable organization), and 
a Toys for Tots donation drive. 

Xaverian High School [7100 Shore Rd. at 
71st Street in Bay Ridge, (718) 836–7100].

GRAVESEND

Paying tribute to heroes
Three cheers to Assemblyman William 

Colton (D–Gravesend) and Mark Treyger, 

president of the United Progressive Demo-
cratic Club, for hosting a Veteran’s Appre-
ciation night. 

“Our country sends these brave men 
and women to the most dangerous parts 
of the world. Therefore, we in government 
have an obligation to fi ght and stand up for 
them,” the venerable rep told Standing O.

Especially since so many vets helped the 
community in recovering from Hurricane 
Sandy. 

“Many vets put aside festivities dur-
ing Veteran’s Day to help assist Hurricane 
Sandy victims,” said Mark. “The spirit of 

service to our country never dies in these 
heroes.” 

The patriotic pair presented a fl ag cake 
to Marine Manuel Marin, who recently 
returned from serving two tours of duty in 
Iraq. 

BOROUGH WIDE

‘Tis the season for toy
Bring a gift-wrapped toy or two and 

enjoy hot cocoa, Santa, and carols at the 
Dyker Beach Golf Course on Dec. 15 from 
Noon to 3 pm 

[1030 86th St. at 10th Avenue; (718) 836–
9722].

• • •
Hosted by Assemblywoman Nicole 

Malliotakis (R–Bay Ridge), drop off an un-
wrapped toy to Holy Cross Greek Orthodox 
church at 8401 Ridge Blvd. or Salam Arabic 
Lutheran Church, 345 Ovington Ave., now 
through Dec. 20. If you have any questions, 
call her offi ce at (718) 987–0197.

• • •
State Sen. Marty Golden (R–Bay Ridge) 

is again kicking off his Toys for Tots cam-
paign to brighten the smiles of military 
children. New toys can be dropped off at the 
his district offi ces now through Dec. 14. 

District Offi ces [7408 Fifth Ave. or 3605 
Quentin Rd; (718) 238–6044].

• • •
Bring a new unwrapped toy to the Pros-

pect Park Zoo or the New York Aquar-

ium now through Dec. 31 and get a ticket to 
visit the Bronx Zoo for free. 

This year, the drive benefi ts military 
families, as well as those impacted by Hur-
ricane Sandy. 

The Prospect Park Zoo, (450 Flatbush 
Ave.; Aquarium drop off location is Tom’s 
Diner, 1229 Boardwalk West in Coney Is-
land; www.wcs.org/donation). 

STANDING Brooklyn’s Biggest Booster
by Joanna DelBuono

PARK SLOPE

Mangiare bene tutti persone
Benvenuto to Piccola, the newest 

trendiest and bestest wine bar, pizza 
place, and ristorante to mangiare a 
tutti bene prima portata e dopo dolce. 
Piccola offers take out and a sit-down 
menu chock full of goodies, including 
bruschetta antipasti atop crisp Ital-
ian bread, pear salad over greens, 
succulent tomatoes with a drizzle of 
balsamico, Osso buco over a heaping 
helping of creamy risotto, pork chops 
with mashed ’taters, cod fi sh for pesc-
etarians, or a big plate of soft, tender 
gnocchi for pasta preferrers. Desserts 
include tiramisu and fresh fruit. Pic-
cola also has pizza — from the snazzy 
fresh tomatoes, arugla, and slices of 
parmigiano reggiano variety, to your 
ordinary square or round slice. 

Standing O is drooling just talk-
ing about it.

Owner Martino Pisani and wife 
Carmela Pinello already have one 
restaurant on the block, Tutta Pasta, 
but wanted to add another one just 
for our eating pleasure. 

“I have a big family, I put them all 
to work,” joked Martino to Standing 
O. “The whole block was empty, I felt 
I had to do something, so we opened 
here. ” 

And boy are we glad he did. Pic-
cola even has the seal of approval 
of New York’s fi nest, Lt. Michael 

Ameri, captain of the 78th precinct, 
who was happy to help snip-snip the 
red ribbon on Piccola in November. 
Hey, we all need a place to mangiare 
bene. 

Piccola Uva Wine Bar & Pizza 
[161 Seventh Ave. at Garfi eld Place 
in Park Slope, (718) 499–1400.

Cheers to this young poet laureate

SUNSET PARK 

Three cheers to the Northfi eld Bank 

Foundation for its generous grant of 
$18,000 to Lutheran Medical Center’s 

Infusion Suite. This is one of the larg-
est gifts that the hospital has received. 

The department has been in opera-
tion since 1993 and treats approximately 
300 patients per month. Patients receive 
chemotherapy, antibiotics, blood prod-

ucts, and other types of infusions in this 
relaxing, patient-friendly suite that of-
fers a common room for those who like 
to chat, and private rooms for patients 
who want to get away from it all.

The gelt will be used wisely to keep 
the infusion fl owing.

Lutheran Medical Center, 150 55th 
St. at First Avenue in Sunset Park (718) 
630–7000].

Sweet infusion thanks to bank
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TRIP DOWN MEMORY TRACKS
By Will Bredderman

Time flies when you’re on the subway.
Photographer Fiona Gardner and writer Amy Zimmer 

tracked down transit-themed beauty pageant winners — 
whose visages appeared on train ad spaces — going as far back 
as 1941 to see how “Mad Men”-era girls grew up to become 
today’s women.

The camera and pen duo started their project after seeing a 
New York Post article about the contest, which lasted until 1976.

“We were looking at all these pictures of these women and 
wondering what had happened to them,” said Gardner.

Out of the roughly 200 Miss Subway winners, Gardner and 
Zimmer collected 147 original posters, photographing of and 
interviewing 41 of the 50 women they tracked down. 

The changes in the beauty queens’ lives amazed them.
“If you look at the posters, one of the things you see is a 

trajectory,” said Gardner, noting that the short descriptive 
blurbs accompanying subway car ads were reflections of the 
passing decades. 

The 1940s show women at work in war plants and the 1950s 
depict homemakers — but the ads of the 1960s and the 1970s 
showed girls with bigger ambitions. 

“But when you look closer, it’s more nuanced than that,” she 
said.

For one, the contest itself changed. In its early years, the John 
Powers Advertising company accepted headshots and decided 
whose image got to ride the trains for a month or two. But in the 
mid-1960s, the process became more democratic. Contestants 

faces were put on bills, and people sent in postcards to vote. And 
it embraced integration early on, debuting its first black Miss 
Subway in 1948 — the same year Jackie Robinson joined the 
Brooklyn Dodgers.

But progress didn’t always come easy — some of the ads 
were steeped in the exist norms of the time. For instance, Enid 
Berkowitz-Schwarzbaum, who became Miss Subway in July 
1946 while an art student at Hunter College, suffered the indig-
nity of having an advertising rep write she was “plugging for a 
B.A., but would settle for an M-R-S.” 

Berkowitz-Schwarzbaum, who now resides in Queens, 
ended up an honors student who also ran an art collective near 
Union Square in the 1960s and later worked on Wall Street.

Many of the city-spanning beauties went on to incredible 
careers, becoming lawyers, nurses, pilots, and even secret 
agents.

“These were very working class women and what the Miss 
Subways contest did is single out all these women when they 
were young when they were living in a city of millions of 
people, and gave them a boost of confidence,” said Gardner.

Miss Subway Exhibit at the New York Transit Museum (130 
Livingston St. between Schermerhorn Street and Boerum Place 
in Downtown, (718) 694–1600, www.mta.info/mta/museum]. 
Through March 25, 11 am, $7.

Exhibit looks back on subway beauty pageant winners

Pretty as a picture: (Above) Former Miss Subway Dolores Mitchell Byrne cel-
ebrated her time as a transit model in a gala that brought together more than 
40 women (top) whose portraits appeared in train car ads (inset) between 
1941 and 1976. Photos by Stefano Giovannini
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Walt Whitman Theatre at Brooklyn College   
2 train to Flatbush Avenue / on-site paid parking available

A Target Storybook Series production

Omaha Theater Company’s

BrooklynCenterOnline.org or 718-951-4500

Colonial NutcrackerColonial NutcrackerThe

Sunday, December 16, 2012 at 2pm

Tickets 

Performed by Dance Theatre in Westchester

$10

Tickets 
$7

Sunday, January 6, 2013 at 2 pm

The
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For maximum results, don’t 
use protection of any kind.

Musician Kyle Thomas, 
better known as King Tuff, sings 
over a simmering guitar, delivering 
snotty vocals amid an amalgam of 
punk, surf, grunge, and glam rock 
sensibility. 

Live, he brings a giddy aban-
don to his performances, as evi-
denced by lack of eardrum-saving 
earplugs.

“I can’t feel the music when I 
wear them. It’s like being under-
water and it sucks,” said Thomas. 

“They’re kind of like prophylactics 
for your ears. They save your ears, 
but the music sounds half as good.”

King Tuff’s music and lyrics 
have the carefree and irreverent 
spirit of someone who relishes 
in doing something he probably 
shouldn’t — with the single “Alone 
and Stoned” he delights in wasting 
time in one’s bedroom. 

King Tuff’s music 
gets right that adolescent 
condition of being joy-
fully stuck within the sil-
liness of childhood — but much like 
a kid who can’t wait to grow up, the 
themes also indulge in the alluring 
pleasures of adulthood. 

Thomas gave every indication 
that the night would be one for silli-
ness and raunch.

“[My music sounds like] a 
spazzy kid using his toothbrush as 
a microphone,” he said.

“I love watching people 
dance and sing along and 
risk their bones breaking 
— it’s all about love.”

King Tuff at the 
Music Hall of Williamsburg [66 N. 
Sixth St., between Wythe and Kent 
avenues, (718) 486–5400]. Dec. 19, 
7 pm, $20. – Eric Dryden

Is it a hat — or is it a headpiece?
Hat-maker Anastasia Andino spe-

cializes in a dainty little accessory 
adorned with feathers, netting, and lace 
dubbed a fascinator — a type of headgear 
that oozes with style and is the perfect way 
for Brooklynites to channel their inner 
Her Royal Highness Catherine Middleton, 
Duchess of Cambridge and British gentry. 

Andino founded Brooklyn hat com-
pany La China Loca in 2007 with a major 
millinery mission to re-introduce not-so-
common hats into common-folk fashion.

“I make dress-up hats,” she said. 
“More and more people are interested 

in putting things on their heads to finish 
their outfit. [A dressy hat] just elevates 
their idea of who they are or their element 
of style.” 

According to the high-end haberdasher, it’s 
a good time for hats.

Andino said she’s sold more hats in the 
last year than ever before, and traces the trend 
to TV period-dramas like “Mad Men” and 
“Boardwalk Empire,” which show ladies and 
gentlemen alike donning heady toppers as part 
of their everyday attire. 

“People see that style and want to emu-
late that,” she said. “I definitely 
want to be part of that wave and 
show people that they can wear 
hats again. In the U.S., when we 
see hats, it’s usually a baseball cap, 
which is the highest-selling hat in 
this country, or a cold weather hat. And those 
are not my hats!”

Instead, hats by La China Loca — which 
are handcrafted at Andino’s Williamsburg stu-
dio — are gestural mini-masterpieces formed 
in feather, felt, fur, lace, and leather, and they 
mean to inspire. 

“It’s amazing when you put a hat on some-
one’s head and their eyes light up and they’re 
a transformed version of themselves — they 
become this alter-ego,” Andino said. “It’s so 
exciting.”

La China Loca hats have crowned the 
heads of musicians and performers includ-
ing Madonna, Drake, and Grace Jones, and 
appeared on runways during New York 

Fashion Week and its rebellious, fun-loving 
kid sister Williamsburg Fashion Weekend. 

On Dec. 15 and 16, La China Loca will be 
at Williamsburg Fashion Weekend’s Holiday 
Market, alongside 19 other high-end Brooklyn 
designers slinging local fashions including 
leather goods by Apartment 4b, bags by 
Himane Sustainable Designs, and clothing 
by IQ Test.

“Most of the pieces [at the market] are one 
of a kind, and made by the design-
ers themselves, or in a small factory 
somewhere in the city,” event orga-
nizer Nathalie Kraynina said. “It’s 
also great because you can shop 
with a clear conscience.” 

To Andino, a Brooklyn native, the 
Williamsburg Fashion Weekend designers 
make up part of a growing creative com-
munity.  

“Brooklyn in general is having a real 
renaissance and this is part of it. There’s a 
lot more creative things happening here than 
in the Lower East Side, where it used to be,” 
she said. 

“I’m really proud of Brooklyn.”
La China Loca at WFW Holiday Market 

[Bird River Studios, 343 Grand St. between 
Marcy Avenue and Havemeyer Street in 
Wiliamsburg, (718) 782–1791, www.williams-
burgfashionweekend.com]. December 15, 16, 
11 am–7:10 pm. – Hannah Palmer Egan

Crowning achievementsIf a film screens without a soundtrack, does it 
make a noise?

Industries of the Blind, a nine-piece 
ensemble that composes and performs emotion-
ally-potent rock symphonies, will perform live 
scores for four films in Williamsburg.

Sammy Gallo, one of 
the group’s main compos-
ers and founding members, 
explained that it was a pri-
ority that each film had an 
opportunity to stand out.

“The way we play and the timbre and how we 
perform these scores will be the one unifying 
thing to make it cohesive,” said Gallo. “We want 
each film to be in its own place.” 

Two of the short films have scores written 
by the band. For the other two films, including 
“Glory at Sea,” a film about post-Katrina New 

Orleans by Benh Zietlin, director of “Beasts of 
the Southern Wild,” they’ll reinterpret the score. 

Industries of the Blind compose music with 
the intent of creating an emotional arch for the 
audience and fans to experience. In the past, 
the group has composed and performed music 
written to help dance choreographers present 
their theses. 

Gallo said it was important for the musicians 
to disappear behind the music and focus on the 
action, either on stage or on screen.

“It will be important if the focus is be taken 
off of us and put more on the story,” said Gall. 
“We need to pull back and give the films enough 
room to breathe.”

Of the films, Zietlin’s post-Katrina New 
Orleans movie should prove even more haunt-
ing on Dec 21, when some believe the end of 
the world is coming. Gallo insists the date is 
just a coincidence, but luckily for those who are 
anticipating Armageddon — they’ll have a hefty 
soundtrack to go with it. 

“I want the audience to feel what I felt when 
I saw ‘Glory at Sea,’ ” said Gallo. “Only height-
ened.”

Industries of the Blind at the Knitting Factory 
[361 Metropolitan Ave. at Havermeyer Street in 
Williamsburg, (347) 529–6696, www.knittingfac-
tory.com]. Dec. 21, 7:30 pm, $15. – Eric Dryden

Music in Brooklyn isn’t just live, it’s 
handcrafted.

An avant-garde group of musicians 
called So Percussion is bringing its show to the 
Brooklyn Academy of Music, and in true boro 
fashion, it’s featuring a handful of Brooklyn 
artisan-types on stage.

Each of the four nights of “Where (we) Live,” 
part of BAM’s Next Wave Festival, will feature a 
borough maker on stage, plying their craft along 
with the musical performance in front of an audi-
ence: ceramicist Paula Greif, furniture maker 
Victoria Valencia, painter Riccardo Vecchio, and 
blacksmith Marsha Trattner.

“It really does resemble the way folks end 
up getting together and trying stuff here in 
Brooklyn,” said Adam Sliwinski, a member of 
the group who has a doctorate in percussion from 
Yale. “I’m not sure whether 
that’s really intentional or 
that’s just something that 
bleeds off from being in 
the community.”

Sliwinski said the group 
worked with BAM to select the artists for its 
Brooklyn performance, which will also involve a 
video installation to complement So Percussion’s 
contemporary classical vibe.

He said that the artistic collaboration was one 
of the perks of living in a borough where other 
artistic needs — namely space — can be hard 
to come by.

And BAM, with its history of showcasing 
artists such as  Phillip Glass  and  Steve Reich , was 
the ideal homegrown venue for the contemporary 
group.

A portion of the proceeds from the ticket 
sales and merchandise will go to the Red Hook 
Initiative as Brooklyn continues to recover from 
Hurricane Sandy.

So Percussion at BAM [30 Lafayette Ave. 
between Fulton Street and Ashland Place in Fort 
Greene, (718) 636–4100, www.bam.org]. Dec. 
19–22, 7:30 pm. $20 and up. – Eli Rosenberg

StartingStarting
12/1912/19

They shoot, but
then they score!

Artisinal concert

Tuff on the ears: Musician is rough, raw, and loud

Fri.Fri.
12/21 12/21 

Sat. & Sun.Sat. & Sun.
12/15-1612/15-16

Handy performers: Greenpoint-basaed So Percussion is 
putting on a multi-disciplinary show at BAM that will 
put on stage with live musicians Brooklyn’s famous craft 
makers. BAM / Gene Pittman

Not Dolby digital: Jamaal Jones plays an electric viola 
with Industries of the Blind, a band that will provide live 
soundtracks for movies at the Knitting Factory.
 Photo by Elizabeth Graham

Wed.Wed.
12/1912/19

Mad hats: Designer Nathalie Kraynina and hat-maker Anastasia 
Andino of La China Loca are part of a locally sourced holiday 
fashion market in Williamsburg. Photo by Stefano Giovannini

Lost youth: King Tuff, also known as Kyle 
Thomas, sings about adolescence gone 
idle. Photo By Jeffrey Sauger
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WORD’s pick: “Joseph Anton” by 
Salman Rushdie

I found Rushdie’s memoir absolutely 
fascinating. It’s an important story about 
the fight for free speech, and what it 
was like for the author to have his 
government tell him that he could be 
killed at any moment. What would 
you do? How would you live? This 
is what he did, this is how he lived. 
There are stories about famous peo-
ple and foreign countries. There are scandalous 
moments and tragic moments and funny moments. No matter 
what you think of him or his books, this is a rare opportunity 
to see how someone whom the entire world has an opinion 
— sees himself.

— Jenn Northington, WORD [126 Franklin St. at Milton 
Street in Greenpoint, (718) 383–0096, www.wordbrooklyn.
com].

The BookMark Shoppe’s pick: “City of 
Dark Magic” by Magnus Flyte

Intrigue, murder, and mysticism are 
all in first time author Magnus Flyte’s 
new novel. And that’s just the first 
chapter. Music scholar Sarah Weston is 
unexpectedly asked to Prague to con-
tinue her mentor’s work after he dies 
under questionable circumstances. 
Filled with memorable characters 
including a handsome prince, a hun-
dred year old dwarf, and an evil CIA agent, this fast-
paced thriller is just book one of what looks to be an exciting 
trilogy. A great read for anyone who loved “A Discovery of 
Witches” and “The Physick Book of Deliverance Dane.”

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

Greenlight Bookstore’s pick: “Ancient 
Light” by John Banville

John Banville has been one of my 
favorite writers for years. Watching 
him relentlessly perfect the craft of 
telling a story has been one of the 
great pleasures of my adult life. With 
each book he just keeps bringing the 
knife closer and closer to the exact 
story he is trying to tell. In “Ancient 
Light,” Banville’s signature style of 
unraveling time by collaging and un-collaging the 
memory of the narrator is both provocative and precise in this 
novel full of rhythm, scandal, unmeasurable sorrow, and the 
longing of great hearts. 

— Angel Nafis, Greenlight Bookstore [686 Fulton St. 
between S. Elliott Place and S. Portland Avenue in Fort 
Greene, (718) 246–0200, www.greenlightbookstore.com].

The best reads 
— handpicked by 
local bookstore 

employees
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By Will Levitt

There’s something Brooklyn about 
this place.

The friendly staff at the new 
restaurant Hunter’s sports plaid shirts, 
the men all have beards, and antique 
diagrams of mushroom varietals and 
squirrels — the type your grandfather 
would hang in his hunting lodge — line 
the walls. Craft beer flows. 

But really it’s the Brooklyn appetite 
Hunter’s hopes to capture — and not just 
the Brooklyn aesthetic.

“We wanted to incorporate this whole 
Brooklyn idea that everybody is always 
hunting for something new,” said Angelo 
Schifilliti, who co-owns and co-chefs 
along with his partner Michael Nee. 

The two met at Landmarc Tribeca, 
where Schifilliti served as executive chef 
and Nee as sous chef. Wanting to head 
their own operation, the two set up shop 
in Brooklyn and never looked back. 

The menu too has a Brooklyn tilt. 
“We decided the route we wanted to 

go was straight-on American, which has 
become its own cuisine, especially in 
Brooklyn,” said Schifilliti. 

The winter menu features a number 
of regional American dishes. To start, 
you could go for a platter of Stinky’s 
cheese ($14, Stinky’s is located down the 
street) or grilled kale with puffed chick-
peas, roasted squash, and whole-grain 
vinaigrette ($12). 

A small selections of pastas, all made 
in house, are an attractive addition to 
the menu. A plate of agnolotti ($14, 
$18), prepared with winter squash, sage, 
pumpkin seeds, and Brussels sprouts, is 
warm and buttery — it’s comfort food 
Smith Street-style. 

Mains include such options as an 
organic roasted chicken ($20), an inven-
tive milk and honey braised pork shoul-
der ($22), and a mushroom pot pie ($18). 
The Angus beef burger ($15), topped 
with pickled red onion, Vermont ched-
dar, and cilantro-Jalapeno aioli, was 
simple and satisfying, though nothing 
special in a town where gourmet burger 
competition seems to be at an all-time 
high. But a side of herb-coated fries 
($5) was particularly memorable: a per-
fect balance of crisp and fluffy.  Other 
sides include “toast of the day” ($4) and 
Brussels sprouts with, you guessed it, 
bacon ($5). 

All in all, it seems like moving to 
Brooklyn has been a positive experience 
for chefs and owners Schifilliti and Nee. 

“We’ve got a lot of neighborhood 
people in, which is key to what we’re 
trying to do,” said Schifilliti. “And we’re 
back in front of the stove doing our pas-
sion — which is cooking.”

Hunter’s [213 Smith St. between 
Baltic and Butler streets in Cobble Hill, 
(718) 246–2221, www.huntersbrooklyn.
com].

Manhattan chefs move to Brooklyn with new restaurant
Hunter’s hits mark in Cobble Hill

By Natalie Musumeci 

If not love at first sight — write. 
More than a decade of romantic 

despair and rejection left Park Slope 
author Joseph Adago with a cracked 
morale, but with enough dead-end dating 
experience to ironically write a book on 
how to land a wife. 

In his literary debut, “The Program: 
Master the Art of Dating and Attracting 
Women in Six Weeks,” the now-married 
40-year-old details his self-made dating 
system that worked by trial and error to 
break him out of the love-stricken rut he 
had been in for years. 

He says his system will do the same for 
other romantically inept men. 

“It isn’t going to happen over night, 
but it will happen relatively quickly,” said 
Adago.

Hard work, in the end, overcame his 
own low self-esteem, awkwardness, and 
insecurity, which made it nearly impossible 
to land a second date with a woman. A 
licensed real estate broker, Adago applied 
the persistence he used to market rentals 
across Brooklyn to his dating life. 

“You don’t just have to dress better — 
you have to speak well about yourself, you 
have to look at the stories you are telling 
women and see that they work, and you 

have to go on a lot of dates and practice 
at it,” said the Manhattan transplant, who 
moved to the brownstone Brooklyn neigh-
borhood after he met his wife Olivia.

Adago’s “The Program” largely promotes 
online dating as a means to meet women and 
improve dating skills. In his book he gives 
an in-depth account of how to woo women 

with a web profile — and it all starts with 
other men’s Match.com profiles. 

“I really started to study Match.com. 
I looked at the good profiles and I looked 
at the bad profiles to see what works and 
from that I was able to get about two dates 
a week,” he said. 

Before he met Olivia two years ago on 
Match.com, Adago chronically dated near-
ly 80 women in a one-year span, primarily 
over the popular dating website. He closely 
analyzed the outcome of each rendezvous 
and penned his findings of do’s and don’ts 
in his dating guide, which was released on 
Nov. 26. 

“Even if I went on a date and saw it was 
going nowhere and she wasn’t into me — I 
saw it for two purposes: one was to go on 
a date and hopefully meet the woman I 
would end up with and the other was just to 
get better at dating,” said the happily mar-
ried man. “I went on a lot of dates for a year 
and I actually got a wife out of it.”

Joseph Adago’s “The Program: Master 
the Art of Dating and Attracting Women in 
Six Weeks,” at Barnes & Noble bookstores 
[267 Seventh Ave. at Sixth Street in Park 
Slope, (718) 832–9066, and 106 Court St. 
between Schermerhorn and State streets in 
Brooklyn Heights, (718) 246–4996, www.
barnesandnoble.com]. $14.95.

Dating handbook gives awkward men hope

Practice makes perfect: Joseph Adago used his 
self-made dating system to find a wife — and he 
wrote a book so other men can do the same.
 Photo by Elizabeth Graham

The hunted: Once Manhattan-based chef Angelo Schifilliti 
is co-owner of the new Cobble Hill eatery Hunter’s — 
which he says is as Brooklyn as they come.
 Photo by Stefano Giovannini
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WE ARE BACK 
AND READY TO 

SERVE YOU!!

The Finest Greek Cuisine in an Elegant Setting

Ask About 

Our  Holiday 

Specials

2003 Emmons Avenue
Brooklyn, NY

718.332.6064

FINE CHINESE  CUISINE OPEN 6 DAYS for Lunch & Dinner, Closed Tuesday

RESTAURANT & BAR

(Corner of E. 46th St.)

LIVE ENTERTAINMENT EVERY FRIDAY & SATURDAY
EXCITING 

ANNOUNCEMENT
WEEKDAYS’ 

FOUR COURSE MENU 
served Sunday to Thursday 

(except Holidays) 

$16.95 pp 
(including a complimentary 

glass of white wine or 
homemade ice tea)

HAPPY HOUR 
ALL DAY… 

BAR ONLY Sunday to Thursday 
(except Holidays)

Besides...we’re very happy and proud to announce that we’ve had Mr. Ming Au, who formerly 
owned a few restaurants for over 20 years, as our Head Chef. And...he’s very happy to take opinions 

& accommodate any dish you can’t fi nd on the menu!

PARKING ON PREMISES

New Year’s Eve Party 2012
     $98.00pp      (tax & gratuity included) 

Deposit is required for reservations!!!

Live Entertainment by 

THE BAND, THE ORIGINALS
Menu includes Four Hours Open Bar 

(9 p.m.–1 a.m.)
Plus... Midnight Champagne Toast 

& Four Course Dinner Including
Soup      Appetizer      Entree      Dessert

All entrees are served with
Brown, White, Pork or Vegetables Fried Rice

* Seafood 
* Steaks
* ChopsWill be Closed on CHRISTMAS EVE and Open on CHRISTMAS DAY!

Christmas Eve & Christmas Day Menu

CASA PEPE & TIO PEPE

Appetizer
Pulpo a la Gallega (sautéed octopus with garlic, olive oil & sea salt)

Almejas Tío Pepe (littleneck clams with olive oil, white wine & parsley)
Chorizo a la Parrilla (charcoal grilled Spanish chorizo)

Soup or Salad
Ensalada Pepe (mesclun, cucumbers, tomatoes & Manzanilla olives)

Sopa de Mariscos (seafood soup with lobster, shrimp, clams, mussels & brandy

Entree
Pargo Molinera (red snapper fi llet sautéed with shrimp & mushrooms)

Pollo Mar y Monte (breast of chicken stuffed with Gulf shrimp & cheese)
Tournedos Pepe (fi let mignon medallions sautéed with shallots & 

mushrooms & fl ambéed with brandy)

Dessert
Brazo Gitano (vanilla sponge roll cake with pine nuts)

Crema Catalana (the original crème brulee)

Beverage
Café o Té (Coffee or Tea) served with Turrón Español - (Spanish Christmas Nougat)

$45.00
à la carte menu also available

New Years Eve Party $65 p.p.

Call for Reservations

www.pepesrestaurants.com

Open Christmas Day Closed Christmas Day 
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Unique Waterfront Dining

 Authentic Italian Cuisine Inspired By The Sea

 Upscale, Casual Atmosphere On The Bay 

 Wood-Fired, Brick Oven Specialties

2902 Emmons Ave.  Sheepshead Bay, Brooklyn

On-Premises Parking

www.ilFornettoRestaurant.com

Celebrate The Holidays With Il Fornetto

Serving a three course 
prix fi xe menu

$3695
 per person

(Kids $1495)
A La Carte menu also available

Reservations recommended

Pre Ball Drop Dinner
Three course prix fi xe menu

$3695
 per person

A La Carte menu also available

Complimentary Midnight Toast for all Diners 
Ringing in the New Year at il Fornetto

Reservations recommended

New Year’s Eve Extravaganza
Includes Full Open Bar, Party Favors, 
Live DJ and Dancing, Midnight Toast,
Four Course Menu (Rack of Lamb, 
Grilled Swordfi sh, Fillet Mignon)

$100 per person 

Book early as seating is limited

New Year’s EveChristmas Eve New Year’s Day
Serving a three course 

prix fi xe menu

$2695
 per person

A La Carte menu also available

Open at 1 pm
Reservations recommended

Call now to reserve

718.332.8494

JORDAN’S LOBSTER DOCK
• HOLIDAY HOURS •

THURS 12/20 5 AM –  7 PM

FRI 12/21 5 AM –  7 PM

SAT 12/22 5 AM –  7 PM

SUN 12/23 5 AM –  7 PM

MON 12/24 5 AM –  7 PM

TUES 12/25 CLOSED CHRISTMAS DAY

CHRISTMAS / RETAIL MARKET

NEW YEAR’S / RETAIL MARKET

FRI 12/28 5 AM – 7 PM

SAT 12/29 5 AM – 7 PM

SUN 12/30 5 AM – 7 PM

MON 12/31 5 AM – 7 PM

TUES 1/1/13 10 AM – 6 PM

(* CLAM BAR OPEN DAILY 11 AM)
1-800-404-CLAW

TELEPHONE ORDERS TAKEN

• LOBSTERS ALL SIZES
1 TO 4 LBS EACH

LIVE OR STEAMED
NO CHARGE FOR STEAMING

• SHRIMP • SHELL-ON
• CLEANED OR COOKED

• CALAMARI FRESH USA #1
• CLAMS • OYSTERS

• MUSSELS • PULPO BACCALA
• KING CRAB LEGS • SNOW LEGS
• LUMP CRAB CAKES • BAKED CLAMS

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

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

Leo’s Casa Calamari serving Bay Ridge since 1999
Whoever said good 

things come in small 
packages has never eaten 
at Leo’s Casa Calamari.

At this Bay Ridge res-
taurant, good things 
come in big portions. 
And, the food is tasty, and 
served piping hot, too. 

Owner Leo Lykourezos 
is a Brooklynite who un-
derstands that residents 
of our borough like val-
ue and quality for their 
money.

When you enter, you’ll 
walk through the pizze-
ria part of the Third Av-
enue restaurant, where 
you can view the pies be-
ing prepared. One of the 
specialty pizzas includes 
the famous ala vodka 
sauce atop fresh mozza-
rella and basil, an item 
not readily found else-
where.

Another specialty pie 
seemingly includes ev-
erything but the kitchen 
sink. Called the “spe-
ciale,” it’s loaded with 
fresh fennel sausage, 
pepperoni, homemade 
meatballs, mushrooms, 
caramelized onions, ov-
en-roasted peppers, and 
mozzarella. That’s one 
heckuva pie.

Leo’s Casa Calamari 
has been part of the 
Bay Ridge community 
since 1999. It re-opened 
this past March, with a 
renovated decor that in-
cludes nooks and cran-
nies of booth-like seating 
in bright red or black-
and-white designs. The 
center of the restaurant 
contains black tables, 
surrounded by high-back 
silver chairs. Floor-to-
ceiling glass windows 
overlook busy Third Av-
enue.

There’s a full bar in the 
back, and four television 
sets, where sports fans 
gather for events such as 
Monday Night Football.

Soups are prepared 
fresh daily. On Mondays, 
you’ll get a huge steam-
ing-hot bowl of pasta 
and peas, perfect to take 
away the night’s chill. 
On Tuesdays, it’s a rich 
lentil soup; on Wednes-
days, the comforting 
chicken tortellini; and 
Thursdays bring back 

childhood memories of 
grandma’s pasta fagioli. 
Come the weekend, it’s 
either a wonderful Man-
hattan clam chowder or a 
hearty pasta fagioli.

Appetizers are gen-
erous, and pricing is 
reasonable. The signa-
ture namesake dish is 
the fried calamari, and 
there’s no doubt it earns 
top billing. Thick and 
tender calamari rings 
are deep fried until gold-
en, accompanied by two 
types of red tomato sauce 
— a marinara and a spicy 
marinara. The latter is a 
personal favorite, adding 
just the right amount of 
zing to bring this dish to 
superstar status.

Veggie lovers can en-
joy some of that power-
ful punch, too, when they 
dunk some of Leo’s Casa 
Calamari’s outstanding 
zucchini sticks into the 
sauce. 

If you prefer a lighter 
dressing, consider the 
seafood salad. Here, the 
calamari rings are tossed 
with octopus, and sliced 
celery, dressed with olive 
oil and fresh lemon. 

An antipasto salad fea-
tures mozzarella balls, 
grilled portobello mush-
rooms, zucchini, egg-
plant, peppers, and fresh 
tomatoes. It’s a rainbow 
of colors and fresh fla-
vors. 

Not to be missed is the 
eggplant rollatini, three 
nice-sized rolls, generous 
enough to be the main at-
traction.

There are chilled shell-
fish options, too. Indulge 
in towers of lobster tails, 
cherrystone and little-
neck clams, oysters, and 
jumbo shrimp. Or, enjoy 
an extra large shrimp 
cocktail, served over a 
bed of shaved ice.

Hearty entrees include 
huge plates of pastas as 
well as seafood possibili-
ties. A chicken and pasta 
dish is a huge portion of 
macaroni, mingling with 
chunks of chicken, then 
sprinkled with parsley. 

The baked ziti is just a 
bit crispy at the top, soft 
with cheesy goodness in 
the middle.

Shrimp scampi con-
tains six huge shrimp, 

standing at attention on 
a plate, swimming in a 
sea of scampi sauce with 
fresh tomato slices to 
the side. It’s served with 
pasta, or a salad, or veg-
etables and potato. If you 
choose the salad, it’s a 
bowl of bright iceberg, 
chopped radicchio, sliced 
tomatoes, and onions. 

A children’s menu al-
lows the kids to select 
dishes with names such 
as  “Angelina,” “Domen-
ick,” or “Arianna.” The 
Angelina features chick-
en fingers and fries; the 
Domenick is a plate of 
spaghetti and meatballs; 
and the Arianna is cala-
mari and fries. It’s an 
easy way for kids to re-
member their favorite, 
especially if they happen 
to share the same name. 
A small soda comes with 
the entree.

There’s a Greek corner 
of the menu, too, showcas-
ing spinach pies, Greek 
salad, and souvlaki. 

Italian heroes include 
veal parmigiana, chicken 
parmigiana, sausage and 
peppers, and meatballs.

With the holidays on 
the horizon, Leo’s Casa 
Calamari can take care 
of all your catering needs 
— and no one will leave 
hungry, for sure. They 
can prepare trays of your 
favorite seafood dishes, 
including the set-ups 
and paper goods. When 
you leave the catering to 
them, instead of spend-
ing hours cooking and 
cleaning, you can actu-
ally enjoy spending time 
with your guests. 

Eat in, take out, or 
have it delivered. Like a 
good Brooklynite, Leo’s 
Casa Calamari has all 
the bases covered.

Leo’s Casa Calamari 
[8602 Third Ave. between 
86th and 87th streets in 
Bay Ridge, (718) 921–1900]. 
Open for lunch and din-
ner, seven days a week.

(Above) Dennis Vanette, John Halsey, Helen Cheng, 
and Teresa Hock enjoy lunch at Leo’s Casa Calamari on 
Third Avenue in Bay Ridge. (Right) The fried calamari 
and shrimp at is not to be missed. (Bottom) Christopher 
Esposito holds a delicious vegetable pizza. Leo’s Casa 
Calamari has been serving Bay Ridge since 1999.   
                                                     Photos by Elizabeth Graham
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Schnitzel Haus

LUNCH
DINNER

PRIVATE PARTIES

Our Party Plans! 
RING IN 2013

WITH THE URBAN FAMILY

New Years Eve
Special

                 2 Hour Dinner & Open Bar-$40 pp

                  3 Hour Dinner & Open Bar-$60 pp
Seatings start at 10pm

OPEN BAR INCLUDES DRAFT BEER, WINE AND RACK LIQUOR

RESERVATIONS SUGGESTED
Ala Carte dinner available all night till midnight

Brooklyns 
Only 

Authentic 
German 
Cuisine

With Over 40 German & Belgian Beers
Come join us along with RADIO DAZE & The FDNY -

Saturday, December 22 @ 10pm
For Sandy’s Children - Toys for Tots - Fundraiser

Please bring a toy to the event

Champagne
Toast

For All
At

Midnight

MARKET SPECIALS & MENU ONLINE: JORDANSLOBSTER.COM
CORNER OF 2771 KNAPP ST. & BELT PKWY (EXIT 9 OR 9A) SHEEPSHEAD BAY

(Across from UA Movies)

*Other Sizes Available from 1 1/2 to 4 lbs ea. @ 8.99 lb.

LOBSTERS
JORDAN’S

3 $30F
O
R

 
1 1/4 LBS EACH*

STEAMED MARKET 
ONLY

 
CLAMS TOO

JORDAN’S CLAM BAR

EXP 
1/2/12

$2000
+TAX

1 1/4 LB LOBSTER

1-800-404-CLAWEXP
1/2/12

SPECIAL THANKS TO JOHN MANZOLA FOR
HELPING US RE-OPEN AFTER THE STORM

Christmas Eve & Day at The Pearl Room
$52 per person. Beverages, tax and gratuity are not included.

Appetizer - Choice Of:
Maryland Style Crab Cakes

Baked Clams Oreganata
Fresh Homemade Mozzarella 

Seafood Salad
Mesclun Green Salad
Classic Caesar Salad

White Tuscan Bean Soup

Entrees - Choice Of:
Sesame Crusted Swordfish

Lobster Ravioli
Proscuitto Wrapped Pork Tenderloin

Braised Boneless Beef Short Rib Wellington
Pan Seared Tilapia

Slice Pepper Cursted Shell Steak
Penne A La Vodka

Hummus Crusted Atlantic Salmon
Stuffed Chicken Breast

Dover Sole

Dessert - Choice Of:
Banana Strudel

Tiramisu
Cheese Cake or Crème Brule

Vanilla or Chocolate Ice Cream

VALET PARKING.  ALL MAJOR CC.

Open 7 Days  
Lunch & Dinner

8201 3rd Avenue 
Brooklyn, NY 11209

718-833-6666
www.thepearlroom.com

For Christmas Eve & Day,
New Years Eve & Day
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7308 - 3rd Ave.  Bay Ridge
718-833-8818/718-833-8878

H A
R  U

Sushi & Asian Cuisine
Hibachi

FREE Rainbow Roll or 
Dragon Roll 

- with purchase of $40

Ask about our

“SUSHI PARTY” to go Menu!

www.haruginger.com      Specializing in Hibachi, Sushi, Shashimi

FREE Delivery (min. order $8)

LUNCH DINNER Open 7 Days

    Fall
Special15% OFF DINNER

DINE IN ONLY WITH THIS AD

OFFERING THREE OPTIONS 

1. Full dinner and open bar throughout $100.00 per person 
2. Dinner excluding open bar $75.00 per person
3. Party in the bar area or VIP Room (no food) $50.00 per person

Tax & Gratuity Included With All Packages

Deluxe New Year’s Eve Four Course Dinner Party Menu

All packages includes Hats, Noisemakers, 

Streamers and Champagne Toast at Midnight

Appetizer choices 
Deep Fried Calamari 

Shrimp Cocktail 
Fresh Mozzarella & Tomato

Baked Clams Oreganata

Salad 
Classic Caesar Salad OR

Salad of Mixed Greens with 
Balsamic Vinaigrette

Entree choices
Chicken Francese

Filet Mignon 
T-Bone Steak 

Grilled Salmon
(Entrees served with potato and vegetable) 

Coffee & Dessert 
Cheesecake OR

Tiramisu

“A Winner!”  
− NY Beacon

WINNER 2011
Midtown International 

 Theatre Festival

“Sweet and Sassy!”  
− NY Times

SAVE OVER 40% TICKETS JUST $39.50*!

Special rates for groups call 212.977.5925 
*Offer subject to availability. Tickets reg. $69.50. Regular service charges apply to 

phone and internet sales. Other restrictions may apply.

St. Luke’s Theatre, 308 W 46th St 
Saturday @ 4:30 pm & Sunday @ 4:30 pm

Broadwayoffers.com 212.947.8844 and use code: SIEMAIL39  

SistasTheMusical.com

A joyful musical celebration of life, love and family!
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Golden Productions Presents

A Gala New Year’s Even Party

AT THE

BAY RIDGE MANOR

9pm to 2am

Complete Dinner

Open Bar: Unlimited Champagne, 

Premium Liquors, Wine and Beer

Includes: Noisemakers, Hats, Balloons

And for your Listening & Dancing Pleasure...

Continuous Music: Top 40’s; Motown; 

Contemporary; Sounds of Today.

$85 per person

+tax +Grat.

BAY RIDGE MAOR

First come, fi rst served.
Maker your reservations early.
Call 9am – 10pm, Mon. – Sun.
Non-refundable payment due by 12/27

Let Giacomo’s cater your next party.
Christmas Eve, New Year’s Eve or Day

For catering order please call: 
718-439-6993

7902 Third Avenue
wwwgiacomopizza.com
Open 7 Days for Lunch, Dinner, Private Parties

Home for the holidays?

Giacomo and his 
family have been in the 

restaurant business for over 
40 years, taking pride in 

what they cook.

La Trattoria
Ristorante Italiano

HOLIDAY MENU

Appetizers
Hot Antipasto (For Two)

Baked Clams
Zuppa di Mussels

Mozzarella in Carrozza
Shrimp Cocktail
Cold Antipasto

Frutta di Mare (For Two)
Caesar Salad

Combination Salad
Stuffed Mushrooms

Pasta Choices
Penne Filetto

Penne Siciliana
Rigatoni alla Vodka

Linguini White or Red 
Clam Sauce

Side Dishes
Fried Zucchini
Side Spaghetti, 
Linguini or Ziti

Broccoli di Rabe

Desserts
Cheese Cake

Mocha Ice Cream Pie
Tortoni

Spumoni
Tartufo
Canolli

Tiramisu
Chocolate Mousse Cake

Sorbet

 Entrees
Veal Parmigiana

Veal Rollatini
Veal Marsala
La Carozzella

Chicken Francese
Chicken Trattoria

Romeo    Julieta
Shrimp Oreganato
Shrimp Marinara
Stuffed Calamari

Fried Calamari
Broiled Filet of Lemon Sole

Maine Atlantic Salmon
Broiled Bone in 
Rib-Eye Steak
Surf and Turf

Lobster
Above Dishes served with 

Potato and Vegetable

Coffee
Cappuccino

Espresso
Coffee

Tea
Decaf

Make your 
Christmas 

Eve and New 
Years Eve 

Reservations 
Now
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PARTY 
ROOM

Available

718-797-1907  384 Court Street

Authentic Southern Italian Cuisine

NOW ACCEPTING 
RESERVATIONS 

FOR 
HOLIDAY PARTIES

$25
Enjoy Our Pre-Fixed 

Dinner Menu
Monday - Thursday

Open 7 Days 
For Lunch & Dinner

Free Delivery 4-9PM

Home Catering 
Available for Christmas, 

New Year Eve & Day
Place your order early

casarosabrooklyn.com

FRI, DEC. 14
MUSIC, HEAVY METAL: Job For 

A Cowboy, Cephalic Carnage, I 
Declare War, Legion. $15. 6:00 
p.m. Knitting Factory [361 Met-
ropolitan Ave. at Havemeyer 
Street in Williamsburg, (347) 
529–6696], ny.knittingfactory.
com. 

“A CHRISTMAS CAROL”: The 
classic will performed in a radio 
style production. Reserve seats 
in advance. Free (donation re-
quested). 7 pm. Robert Acito 
Park House (Cour St. an Presi-
dent Street in Carroll Gardens) 
www.brownpapertickets.com. 

FILMS, THE COMEDY: As an aging 
hipster in Brooklyn grows rest-
less of the safety of a huge 
inheritance, he tests the limits 
of acceptable behavior, pushing 
the envelope in every way he 
can. Tim Heidecker’s deadpan 
delivery cleverly masks a deep 
desire for connection and sense 
in the modern world in this fi lm 
largely shot in Williamsburg. $8. 
7 pm. Videology [308 Bedford 
Ave. at S. First Street in Wil-
liamsburg (718) 782–3468] www.
videology.info. 

BARCLAYS, NBA BASKETBALL: 
The Brooklyn Nets take on the 
Detroit Pistons. Starting at $15. 
7:30 pm. Barclays Center [620 
Atlantic Ave. at Flatbush Avenue 
in Downtown, (212) 359–6387] 
www.BarclaysCenter.com. 

THEATER, STUNTS ON STAGE: 
The Williamsburg–based dare-

devil dance company Streb is 
back from its death-defying per-
formance during the Summer 
Olympics. $15. 7:30 pm. Streb 
Laboratory for Action Mechan-
ics [51 N. First St. between Berry 
Street and Wythe Avenue in Wil-
liamsburg (718) 384–6491] www.
streb.org. 

“THE NUTCRACKER”: Presented 
by the American Ballet Theater. 
Enjoy the treasured classic. $15-
$115. 7:30 pm. BAM Howard Gil-
man Opera House [30 Lafayette 
Ave. at St. Felix Street in Fort 
Greene (718) 636–4100] www.
bam.org/nutcracker. 

COMEDY, EUGENE MIRMAN: 
Funny man Eugene Mirman 
presents his fi rst Comedy Cen-
tral one-hour special, “Eugene 
Mirman: An Evening of Comedy 
in a Fake Underground Labora-
tory.” Free. midnight. Bell House 
[149 Seventh St. at Third Avenue 
in Gowanus, (718) 643–6510], 
www.thebellhouseny.com. 

SAT, DEC. 15
MUSIC, TUNDE ADEBIMPE: Mu-

sician Tunde Adebimpe, lead 
singer of TV on the Radio - one 
of the best alternative bands out 
of Williamsburg in recent years 
- and internationally acclaimed 
sculptor and light artist Ivan 
Navarro have come together to 
create “OÍDO”. $60, $20. 6:30 
pm. Saints Peter & Paul Theater 
(288 Berry St. in Williamsburg) 
ps84.brownpapertickets.com. 

MADE IN GOWANUS TOUR: Visit 
the heart of Brooklyn’s “maker 
movement” via its main artery 
and historic industrial water-
way, the Gowanus Canal. $40. 
National Packing Box Factory 
[543 Union St. at Nevins Street in 
Gowanus (800) 838–3006] www.
madeingowanus.brownpaper-
tickets.com. 

HOLIDAY MARKET: Celebrating 
fi ve years of shopping mayhem. 
Presented by Brooklyn Craft 
Central. Free. 11am–5 pm. Lit-
tlefi eld [622 Degraw St. between 
Fourth and Fifth avenues in 
Gowanus (718) 855–3388] www.
littlefi eldnyc.com. 

“HANSEL & GRETEL”: The Broth-
ers Grimm classic comes to 
life and music with songs by 
Humperdinck and adapted for 
marionettes by Nicolas Coppola, 
suggested for children 4 years 
old and up. $9 ($8 children; $7 
groups of 20 or more). 12:30 
and 2:30 pm. Puppetworks 
[338 Sixth Ave. at Fourth Street 
in Park Slope (718) 965–3391] 
www.puppetworks.org. 

GINGERBREAD WORKSHOP: Why 
make a house when you can 
make a ship. Use gingerbread 
to make a ship. $15 (adults free). 
1 pm. Brooklyn Navy Yard [63 
Flushing Avenue, Building 92. 
(718) 907–5992], http;//bldg-
92gingerbreadships.eventbrite.
com. 

SUN, DEC. 16
MUSIC, “THE COLONIAL NUT-

CRACKER”: The classic ballet 
comes to town. Recommended 
for children 4 and older. $10. 
2 pm. Brooklyn Center for the 
Performing Arts at Brooklyn 
College [2900 Campus Rd., be-
tween Amersfort Place and Ke-
nilworth Place in Midwood (718) 
951–4500] www.brooklyncenter-
online.org. 

MUSIC, HOLIDAY CONCERT: The 
Kingsborough Musical Society 

Chorus, led by Mark Mangini, 
performs the annual event fea-
turing a medley of songs from 
“Carousel” and other holiday 
favorites. Free. 2 pm. Kings-
borough Community College 
[2001 Oriental Blvd. at Oxford 
Street in Manhattan Beach, (718) 
368–5596]. 

VISION CHOIR: A capella concert 
including Christmas and Cha-
nukah songs. Free. 1:30 pm. 
Brooklyn Public Library’s Central 
branch [Flatbush Ave. at Eastern 
Parkway in Grand Army Plaza 
in Park Slope (718) 230–2100] 
www.brooklynpubliclibrary.
org/branch_library_detail.
jsp?branchpageid=265. 

WORKSHOP, DIY CLASSES: 
Brooklyn ARTery - the new 
Ditmas Park gift shop features 
one-of-a kind merchandise and 
classes on how to make and do 
things by hand — things like 
soap. $25. 2:30–4:30 pm. Brook-
lyn ARTery [1020 Cortelyou Rd. 
in Ditmas Park (917) 721–0844] 
www.brooklynartery.net. 

CONCERT, “MESSIAH”: The 
holiday performance concludes 
the classical musical series at 
the church. Free, donations ac-
cepted. 6 pm. Good Shepherd 
Church [Avenue S and Brown 
Street in Marine Park (718) 
998–2800]. 

MON, DEC. 17
THE SOUND OF MUSIC: Children 

of all ages enjoy this classic 
fi lm starring Julie Andrews and 
Christopher Plumber. Recom-
mended for children of all ages. 
$7. 4 pm. Cobble Hill Cinema 
[265 Court St. between Butler & 
Douglass streets in Cobble Hill 
(718) 596–9113] www.cobble-
hilltheatre.com . 

MUSIC SHOW FOR ALL-AGES: 
The Gowanus Music Club and 
Littlefi eld will showcase nine 
bands, ages eight through 16, 
with each band doing a 15 set 

to show off their talents. $5-$10. 
4:30 pm. Littlefi eld [622 Degraw 
St. between Fourth and Fifth 
avenues in Gowanus, (718) 855–
3388], www.littlefi eldnyc.com. 

TUES, DEC. 18
CRINGE-WORTHY: Readings from 

teenage diaries, journals, notes, 
letters, poems, abandoned 
rock operas, and other general 
representations of the crushing 
misery of humiliating adoles-
cence. Free. 7:30 pm. Freddy’s 
Bar [627 Fifth Ave. between 17th 
and 18th streets in Greenwood 
Heights (718) 768–0131] www.
freddysbar.com. 

WED, DEC. 19
DANCE CLASS: The Federation 

of Italian American Organi-
zations of Brooklyn (FIAO) is 
again sponsoring its popular 
free ballroom dance instruc-
tion for teens and seniors alike 
in its ballroom dance classes 
on Wednesday nights. Special 
bonus: the instructor will be 
Carmine “Big Screecher” Santa 
Maria. Free. 6 pm. I.S. 96 [99 Av-
enue P, between W. 11th and W. 
12th streets in Gravesend, (718) 
232—2266]. 

THURS, DEC. 20
FUND-RAISER, CHRIS S. OWENS 

TOY DRIVE: Spread holiday 
cheer to children effected by 
gun violence and homelessness 
in urban communities at this 
annual Holiday Toy Drive. Free. 
2–6 pm. The Brooklyn Party Loft 
Cafe (350 Tompkins Ave. Suite 1 
in Bedford Stuyvesant) www.th-
echrissowensfoundation.org. 

HOLIDAY CIRCUS: Clowns and 
magic come to the museum. 
Free with museum admission. 
4:30–5 and 5:30–6 pm. Brooklyn 
Children’s Museum [145 Brook-
lyn Ave. at St. Marks Avenue in 
Crown Heights (718) 735–4400] 
www.brooklynkids.org. 

BARCLAYS CENTER, LEONARD 
COHEN: The master songwriter 
of “Hallelujah” and “Suzanne,” 
and member of Songwriters 
Hall of Fame, Rock & Roll Hall of 
Fame, and recipient of Grammy 
Lifetime Achievement Award. 
Starting at $37.20. 6:30 pm. Bar-
clays Center [620 Atlantic Ave. at 
Flatbush Avenue in Fort Greene 
(212) 359–6387] www.barclay-
scenter.com. 

MR. AND MRS. CLAUS: The merry 
elf and the missus reads a spe-
cial holiday story to the chil-
dren. Seating is fi rst come fi rst, 
seated, so come early. (WORD 
Up event). Fre with museum 
admission. 6:30 pm. Brooklyn 
Children’s Museum [145 Brook-
lyn Ave. at St. Marks Avenue in 
Crown Heights (718) 735–4400] 
www.brooklynkids.org. 

FRI, DEC. 21
HOLIDAY CIRCUS: Hosted by 

the Jolly old elf himself, the 
production features illusionist 
Brad Ross, canine trainer Irina 
Markova, the Castle Perform-
ing Bears and the clowns Alex 
Barney and Bill Murray. $35-$55. 
7 pm. Millennium Theatre [1029 
Brighton Beach Ave. at Brighton 
11th Street in Brighton Beach, 
(718) 615–1500] www.holidaycir-
cus.com. 

MUSIC, END OF THE WORLD 
PARTY: Come celebrate arma-
geddon with Klezmer Kristmass 
music provided by Avi Fox-
Rosen and hunker down with a 
cocktail. 9 pm. The Way Station 
[683 Washington Ave. between 
St. Marks Avenue and Prospect 
Place in Prospect Heights, (718) 
627–4949], www.waystationbk.
com. 

MUSIC, END OF THE WORLD: 
Mayan end of the world part 
with AstroPop Recording art-
ists Bop Monroe and Pocket 
Monster. 11:58 pm. Freddy’s Bar 
[627 Fifth Ave. between 17th 
and 18th streets in Greenwood 
Heights (718) 768–0131] www.
freddysbar.com. 

SAT, DEC. 22
MUSIC, “THE SNOW MAIDEN”: 

The Russian classic where a 
young girl is transformed by 
Grandfather Frost into the beau-
tiful Snow Maiden. Performed 
in Russian with English subtitles. 
Recommended for children 6 
years old and up. $35-$50. 6 
pm. Brooklyn Center for the 
Performing Arts at Brooklyn 
College [2900 Campus Rd., be-
tween Amersfort Place and Ke-
nilworth Place in Midwood (718) 
951–4500] www.brooklyncenter-
online.org. 

DINING, MADE IN BENSON-
HURST: Visit “Old School “ 
Brooklyn and taste pizza, ravioli, 
pastries and other Italian-Ameri-
can favorites. $40. 1:30 pm. New 
Utrecht Reformed Church [1828 
83rd Street, Brooklyn, NY 11214 
in Bensonhurst, (800) 838–
3006], www.madeinbenson-
hurst.brownpapertickets.com. 

BARCLAYS CENTER, COLLEGE 
BASKETBALL: LIU vs. Seton 
Hall, and Manhattan vs. South 
Carolina, as a part of the Brook-
lyn Hoops Holiday Invitational. 
TBA. 6:30 pm. Barclays Center 
[620 Atlantic Ave. at Flatbush 
Avenue in Fort Greene, (212) 
359–6387] www.barclayscen-
ter.com. 

COMEDY: Comedic Tales of Tragic 
Heartbreak. 10 pm. The Way 
Station [683 Washington Ave. 
between St. Marks Avenue 
and Prospect Place in Prospect 
Heights, (718) 627–4949], www.
waystationbk.com.

Elegance without Extravagance

Price Fixed Menu $ 27.00 - 7 Days
1464 86th St. between 14th and 15th Ave.

I t a l i a n  R e s t a u r a n t

Have you made your holiday party plans yet? 

Another great film/frag by Hollywood Producer and Di-
rector Brett Leonard and another great innovation by 
Mr. Leonard. Burlap to Cashmere are superb! The mu-
sic’s is by far best of the best. It makes me so proud 
to know that we in USA have the freedom to use our 
artistic imagination and here is a perfect example of a 
FRAG FILM. Brett Leonard also worked and assisted 
James Cameron with 3 D in the film Avatar as his work with IMAX 3 
D process set him apart from most directors which is a perfect hom-
age to his new project FRAG FILM. This film is a must see!

THE OTHER COUNTRY

The FRAG FILM can be viewed at www.popfictionlife.com
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GREENHOUSE CAFE
7717 3rd Ave., Bay Ridge

GreenhouseCafe.com
Valet Parking

LUNCH | DINNER | BRUNCH

KARAOKE
Every Wed. 8pm

LIVE MUSIC
Thurs.-Sun. Nights

Fri., Dec. 14 - The Groove - 10 pm
Sat., Dec. 15 - The Rockinghams - 10 pm

Sun., Dec. 16 -    The Martin McQuade
Christmas Show w/ Pianist Pete Sokolow - 6 pm

New Years Eve Dinner
$35+ Tax & Tip  (Dinner Only)

Choice of Appetizer
Lasagna Bolognese
Stuffed Mushrooms 

Soup Du Jour 
Fried Calamari 

Grand House Salad 
Caesar Salad

Choice of Entrée
Roast Loin Of Pork

Served with Baconkraut, & Dark Beer Gravy
Broiled Salmon

With Champagne Dill Sauce
Chicken Francaise

Egg Battered Sautéed with White Wine Lemon Butter Sauce
Grilled Boneless Shell Steak ($8 Extra)

Topped With Herb Butter or Au Poivre Sauce 
Chicken Kiev

Stuffed with Fresh Mozzarella, Garlic & Herb Butter, Breaded,
Baked and Topped with Wild Mushroom, Sherry Sauce

Shrimp Scampi
Sautéed with White Wine, Lemon, Garlic & Butter

All Entrees Served with Potato or Rice and Fresh Vegetables

 

 
               

 

Choice of Desserts
Chocolate Mousse

Assorted Ice Cream 
Cheesecake 

Tiramisu 
Brownie Overload 

Apple Strudel 
COFFEE  TEA

SEATING: 4 pm  5 pm  6 pm  7 pm
9 pm & 11 pm (Seating in Cappuccino Cafe)

Christmas Eve Dinner
$35+ Tax & Tip

Choice of Appetizer
Caesar Salad
Dinner Salad 

Fried Calamari 
Seafood Salad 

Lasagna Bolognese 
Soup du Jour 

Choice of Entrée
Shrimp Scampi, Sautéed with White Wine, Lemon, Garlic & Butter 

Chicken Parmigiana or Francaise Style
Seafood Fra Diavlo Over Angel Hair Pasta (Mild or Spicy) 

Penne Vodka with Grilled Chicken
Cold Water Salmon with Citrus Chive Sauce

Grilled Boneless Shell Steak ($8 Extra)
with Herb Butter or Au Poivre Sauce 

Broiled Filet of Sole ($8 Extra) 
Roast Loin of Pork Served with Baconkraut & Bass Ale Gravy

Tilapia Filet Oreganata 
All Entrees Served With Potato or Rice and Vegetable Garni 

Choice of Desserts
Ice Cream or Sherbet 

Chocolate Mousse 
Tiramisu 

Cheesecake 
Fresh Fruit Plate 

Apple Strudel 
COFFEE  TEA

SEATING: 4 pm  5 pm  6 pm  7 pm  8 pm

KIDS MENU
Chicken Parmigiana or Chicken Nuggets 

with French Fries

$1495 
Per Child+Tax & Tip 

$25p.p. + Tax & Tip

Choice of Appetizer
Fresh Fruit Plate

Garden Greens Salad 
Soup Du Jour 

Choice of Entrée
French Toast with Ham, Bacon, and Sausage

Eggs Benedict, English Muffi n with Canadian Bacon, Poached Eggs 
And Hollandaise Sauce Served with French or Home Fries

Eggs Benedict Arnold, English Muffi n with Grilled Salmon, Poached Eggs 
And Hollandaise Sauce Served with French Fries or Home Fries 

Quiche: Broccoli, Spinach or Lorraine, Served with House Garden Greens 
Grilled Chicken with Caesar Salad and French Fries

Fluffy Scrambled Eggs with Ham, Bacon and Sausage 
Served With French Fries or Home Fries 

Choice of Desserts
Brownie  Cheesecake 

Apple Strudel 
Assorted Ice Cream

TWO-HOUR SEATING: 11 am / 12 pm  1 pm / 2 pm

New Years Day Dinner 3 pm - 8 pm
COMPLETE $26 DINNER MENU

Ala Carte Dinner Menu Also Available

New Years Day Brunch

Beverages
COFFEE TEA  MILK

Reservations Suggested

“UNLIMITED 
MIMOSA’S”

New Years Eve Celebration
Choice of Appetizer

Lasagna Bolognese  Stuffed Mushrooms  Soup Du Jour 
Fried Calamari   Grand House Salad  Caesar Salad

Choice of Entrée
Roast Loin Of Pork

Served with Baconkraut, & Dark Beer Gravy
Broiled Salmon

With Champagne Dill Sauce
Chicken Francaise

Egg Battered Sautéed with White Wine Lemon Butter Sauce
Grilled Boneless Shell Steak

Topped With Herb Butter or Au Poivre Sauce 
Chicken Kiev

Stuffed with Fresh Mozzarella, Garlic & Herb Butter, Breaded,
Baked and Topped with Wild Mushroom, Sherry Sauce

Shrimp Scampi
Sautéed with White Wine, Lemon, Garlic & Butter

All Entrees Served with Potato or Rice and Fresh Vegetables

Choice of Desserts
Chocolate Mousse  Assorted Ice Cream  Cheesecake 

Tiramisu  Brownie Overload  Apple Strudel 

COFFEE  TEA

MIDNIGHT PARTY
10.00 pm till 1am
OPEN BAR

Ring in the New Year
w/ DJ DAVE

Dancing
Hats and Noisemakers

Champagne Toast 
$85.00 + Tax & Tip

NEW YEARS DAY
JANUARY 1ST, 2013
Brunch, 11 am - 2 pm

Unlimited Mimosas
Appetizer/Entrée/Dessert

Coffee/Tea 
$25.00 + Tax & Tip

“DINNER” 3 pm - 8 pm

917-379 -9388



CO
UR

IE
R L

IF
E, 

DE
C. 

13
-19

, 2
01

2
52

B

K

G

M

BAYSIDE VOLKSWAGEN

ALL OFFERS: ALL FEES PAID FOR BY CONSUMER. SUBJECT TO VEHICLE AVAILABILITY. PLUS TAX, TITLE, REGISTRATION AND DEALER FEES. LESSEES RESPONSIBLE FOR FEES ASSOCIATED WITH EXCESS MILEAGE/WEAR/TEAR AT LEASE END. SPECIAL 
OFFERS MAY NOT BE COMBINED WITH ANY OTHER OFFER/DISCOUNT AND ARE SUBJECT TO CHANGE/TERMINATION WITHOUT FURTHER NOTICE. NOT RESPONSIBLE FOR TYPOGRAPHICAL ERRORS. SEE DEALER FOR FULL DETAILS. EXPIRES 12/31/12.

(866) 483-8441208-12 NORTHERN BLVD. 
BAYSIDE,  NY  11361  
BAYSIDEVW.COM

2013 CC Sport

2013 CC Sport
2013 Passat S

2013 Beetle 2.5L2013 Jetta S

MSRP: $33,000 
42 month lease term. Manual 5 Spd. 

10k miles/year, Stk # 106469 
$0 Down, $0 1st Month Pymt, 

$0 Security Deposit, $0 Due at Signing
TT Pymnts: $13,079, Residual: $16,617.

LEASE FOR

PER  MONTH

$319*

$15,9992010 CC SPORT: Stk# U9562. 
Auto, leather seats, power seats, windows, locks, 
alloy wheels, bluetooth, abs. $1,999 down.

$11,9992009 VW PASSAT KOMFORT: 
STK# U9561. Auto, leather seats, power seats, 
windows, locks, alloy wheels, abs.  $1,999 down.

*

*

$10,999
2009 VW JETTA: Stk# U9514L. 
Auto, leather seats, power sunroof, power seats, 
locks, window, bluetooth, ABS. $1,999 down.

*

2010 VW TIGUAN 4MOTION: 
STK# U93911T. Auto, AWD, abs, bluetooth, 
power windows, locks am/fm cd. $1,999 down. $17,999*

MSRP: $17,740 
42 month lease term. Manual 5 Spd. 

10k miles/year, Stk # 106467 
$0 Down, $0 1st Month Pymt, 

$0 Security Deposit, $0 Due at Signing
TT Pymnts: $7,749, Residual: $9,609. 

2013 Jetta S

$189
PER  MONTH

LEASE FOR

Requires dealer contribution of $1,016.80, 
which could affect fi nal negotiated  transaction.

*

2013 Beetle 2.5L

MSRP: $21,665 
42 month lease term. Automatic. 

10k miles/year, Stk # 106470 
$0 Down, $0 1st Month Pymt, 

$0 Security Deposit, $0 Due at Signing
TT Pymnts: $11,439, Residual: $11,262. 

LEASE FOR

PER  MONTH

*$279

Requires dealer contribution of $316.80, 
which could affect fi nal negotiated  transaction. 

*

2013 Passat S

MSRP: $21,640 
42 month lease term. Manual 5 Spd. 

10k miles/year, Stk # 106468 
$0 Down, $0 1st Month Pymt, 

$0 Security Deposit, $0 Due at Signing
TT Pymnts: $8,979, Residual: $12,932. 

LEASE FOR

PER  MONTH

*$219* *

Requires dealer contribution of $2,712.87, 
which could affect fi nal negotiated  transaction.

Requires dealer contribution of $3,520, 
 which could affect fi nal negotiated  transaction.

PLUS CHECKOUT OUR CERTIFIED USED CARS!

A Volkswagen is practically yours.
EventSignthendrive

VIEW OUR COMPLETE INVENTORY ONLINE: 
B A Y S I D E V W . C O M
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• ‘We are going to stay 
calm and find a way 
to win.’

• ‘I just want to know 
what it’s like to be 
on the other side.’

BY JOSEPH STASZEWSKI
So much for making a 

comeback.
Bishop Loughlin fell to 

visiting Cardinal Hayes  
74–70 on Friday — the same 
team that beat the Lions in 
last year’s Class AA quar-
terfi nals. 

The Lions were hop-
ing to exact some ven-
geance on Cardinal Hayes 
as it opened its Catholic 
High School Athletic As-
sociation boy’s basketball 
season, but could never 
advance past the charg-
ing Cardinals. Loughlin 
trailed by as many as 16 
points midway  through 
the second quarter, but 
managed to cut the Cardi-
nals’ lead to 70–68 with 20.7 
seconds left. 

Yet the Cardinals still 
had gas in its tank: Hayes’s 
Shavar Newkirk, who 
scored 17 points, hit a per-
fect 4-of-4 from the free 
throw line to seal the win. 

The game was close, 
yet even players agree that 
the Fort Greene squad was 
showboating for the stand-
ing-room-only squad in-
stead of playing smart.

“What we were doing 
during the comeback, we 
should have been doing 
from the jump,” said Li-
ons junior guard Khadeen 
Carrington, who poured 
in a game-high 29 points 
during Friday’s contest. 
“Going through the whole 
play, digging in on de-
fense.”

Carrington said his 
team was out of control for 
more than the fi rst half of 
the game.

“We had to slow down 
and nobody slowed down,” 
he said. “I take the blame 

for that. Coach [Ed Gonza-
lez] expects me to lead the 
team.”

Mike Williams scored 
15 of his 17 points in the 
fi rst half and Javian Dela-
cruz added 13 points for 
Loughlin. Mustafa Jones 
dropped in 15 points and 
Chris Robinson racked up 
12 points for Hayes, which 

had fi ve players in double 
fi gures. 

Despite the loss, Lough-
lin — who is expected to 
compete for a city title — 
put a scare into Hayes. The 
Lions switched to a 2–3 zone 
early in the fourth quarter 
and fi nally produced turn-
overs that pulled them 
within fi ve points with 39.5 

seconds left on two Car-
rington free throws. 

Accepting the bitter de-
feat, Carrington said he’s 
glad his team got its lack-
luster play out for the way 
for the season.

“I think we got it out 
now,” the junior guard said. 
“We are going to comeback 
hard tomorrow.”

BY MIKE MCAVOY
Poly Prep is going to 

win a title game this year, 
promise the Blue Devil’s 
senior double threat of 
Jacquie Kennedy and 
Kerri Saputo, who have 
seen too many champion-
ship chances slip through 
their fi ngers.

Kennedy and Saputo 
— friends and teammates 
since freshman year on 
their school’s basketball, 
volleyball, and softball 
teams — are on a personal 
mission to walk away 
with a state crown in bas-
ketball for the fi rst time 
in their careers. They’re 
off to a good start as Poly 
Prep moved to a 4–0 record 
with a 56–29 non-league 
win over Fontbonne Hall 
at home on Friday. Ken-
nedy scored 17 points and 

Saputo added 15 before the 
fi nal buzzer.

“To know that we’ve 
been so close to a title,” 
Saputo said. “I just want 
to know what it’s like to be 
on the other side.”

Yet it was junior Brigid 
Regan who led all scorers 
on Friday with 18 points 
from six 3-pointers. Regan 
played little last season, 
and Poly Prep coaches 
say they will look to her 
to fi ll out their lineup as a 
3-point threat to help Ken-
nedy and Saputo on their 
mission.

Saputo and Kennedy, 
considered the fi rst lady 
of women’s volleyball, 
walked away from their 
last two title games with 
their heads in their hands: 
the basketball team 

— Bishop Ford Falcons coach Mike Toro — Poly Prep Blue Devil Kerri Saputo

Continued on Page 54

LEADING THE PACK: Poly Prep’s Jacqueline Kennedy, the fi rst 
lady of basketball, directs her team’s offense during a 56–29 
win over Fontbonne Hall Academy on Friday.  
 Photo by Steve Solomonson

LOOKING FOR AN OPENING: Bishop Loughlin’s Jordan Nanton tries to get out from under Cardinal 
Hayes’s coverage during the 74–70 loss in Fort Greene. Photo by Elizabeth Graham

Poly Prep sets 
sights on title

Showboating stumps 
Loughlin comeback run
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BY JOSEPH STASZEWSKI
The Long Island Univer-

sity Blackbirds women’s 
basketball squad has found 
its kryptonite: 3-point 
shooters.

The team’s Achilles heel 
became quite apparent on 
Sunday when the team suf-
fered a 54–40 non-league 
loss to the University of 
Pennsylvania Quakers at 
the Downtown school’s 
Wellness Center — thanks 
mostly to the nine 3-point-
ers the ivy-league school 
dropped in.

“We have to do a better 
job guarding the 3-point 
shooters,” said Blackbirds 
coach Gail Striengler. “It 
feels like every time we 
play one, somebody hit 
threes that don’t really hit 
threes.” 

The Quakers shot 54.5 
percent from behind the arc 
in the fi rst half to open up 

a 32–20 lead it would not re-
linquish. 

Alyssa Baron led the way 
for the University of Penn-
sylvania with 17 points, 
including three 3-point-
ers and Kara Bonenberger 
had 12 points. Honor Du-
vall paced the Blackbirds 
with 10 points and seven 
rebounds and Krystal Wells 
has nine points and fi ve 
boards. The Blackbirds 
shot just 28.3 percent from 
the game, a stat that’s just 
not good enough, Striengler 
says.

“We’ve got to fi nd a way 
to score,” said Striengler.

Things did improve 
in the second half. The 
Quakers air-balled its 
first trey attempt and 
Wells connected on three 
straight shots from be-
hind the arc. 

She later found Duvall 
for an open layup that 

pulled the Blackbirds 
as close as 41–33 with 

11:04 left in the game. 
The Quakers answered 

by ripping off an 8–0 run 
that included a Baron 

3-pointer to put the game 
out of reach.

“In the second half I hit 
a few shots and the momen-
tum changed,” Wells said. 
“And then we made a turn-
over and then they put it 
back to 10.”

The Blackbirds, who fell 
to Rutgers on Dec. 6, get a 
12-day break following the 
consecutive losses. They 
return to host Ohio on Dec. 
21. 

Wells believes her young 
team, which lost the bulk of 
its offense from a year ago, 
will need to stay focused on 
improvement and not get 
lax before getting back on 
the court.  

“I think it gives us a 
chance to rest our legs and 
get in work on a lot of shoot-
ing because we are not 
shooting well right now,” 
Wells said. “We need to con-
tinue to get better.”  

Quakers net 18 points from downtown during 54–40 win over Long Island University

SHOOTING FROM THE OUTSIDE: Long Island University’s Sophie Bhasin tries for a 3-pointer during 
the Blackbirds’s 54–40 loss to the University of Pennsylvania. Photo by Elizabeth Graham

Blackbirds fall in 3-pointer-palooza

The Audi Certified pre-owned  
vehicle you’ve been looking for 
is just a click away.

AnchorAudiofLynbrook.com

Anchor Audi of Lynbrook

843 Sunrise Highway (10 minutes east of JFK)

See what we’ve got and shop anytime.

dropped the New York State 
Association of Independent 
Schools Class C title to the 
Hackley School in Tarry-
town on a buzzer beater. In 
November, Poly Prep’s vol-
leyball team lost the title 
game.

“It eats at us every day,” 
the girls said in unison.

To claim the city title 
they so desperately desire, 
the girls accepted major lead-

ership roles. On the court, 
Kennedy and Saputo take the 
role of a player-coach: they 
direct players to spots, yell 
out plays, and are always in 
their teammates’ ears. They 
play an instrumental role on 
many levels, according to 
coach Mike Junsch. 

“They’re involved in 
choosing the team and in-
volved in the decisions we 
make on the court,” said 
Junsch, who holds Kennedy 
and Saputo accountable at 
all times. When Bonnie Eliz-
abeth Serrone dribbled past 

Kennedy for an easy basket 
with seven minutes left in 
the lopsided win, Junsch 
still called a timeout to lec-
ture the team on defense. 

 “He’s not a fan of those 
easy ones,” Kennedy said 
laughing.

Fontbonne Hall players, 
who won the Catholic High 
School Athletic Associa-
tion Brooklyn-Queens Divi-
sion II championship before 
losing to Catholic State in 
the semifi nals last season, 
wasn’t smiling after its loss 
to Poly Prep. 

Continued from cover 

Poly Prep
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houn started the fourth by 
scoring nine straight points 
to help get her team within 
54–51 with 4:44 remaining 
in the game. Ford felt it got 
a bit laxed after the fast 
start. 

“We were really hungry 
in the beginning then we 
died down because we had 
the lead,” Jones said. 

They revved things back 
up again just in time, start-
ing with a Jones layup off 
a steal. The quick and de-
cisive response was a great 
early sign of growth for a 
talented Ford squad.  

“It’s just the maturity 
and the focus of this group 
to say we are not going to 
lose our heads, we are going 
to stay calm and fi nd a way 
to win,” said Falcons coach 
Mike Toro. “That’s exactly 
what we ended up doing.” 

BY ELI ROSENBERG
Ida had just gotten home from a screening of “Independence Day” when she 

heard the sound for the fi rst time: the “BEEP BEEP BEEP BEEP, SHE-bong SHE-
bong SHE-bong,” followed by an oddly calm voice exclaiming, “You’ve got mail.” 

She also knew her neighbor’s 11-year-old son Ruben had an affi nity for video 
games and heard their repetitive jingles from the room next to the bathroom, yet all 
it took was a little Ornette Coleman on the turntable to drown out those sounds. 

Still, Ida wished she could have a moment of peace with her plants and her Nordic-
Track. These strange sounds from Ruben’s room were a new affront and the “SHE-
bong SHE-bong” sounded more bizarre every time. The “You’ve got mail,” greeting 
was always enthusiastic, but increasingly maniacal-sounding to our football friar.

 She wondered why she started hearing those jingles in the middle of the day — when 
Ruben should be at school and not playing his games. But Ida, pigskin princess, has never 
been one to pry or prod past that invisible barrier of privacy, and she never found out. 

She did notice, however, that the jingles went away sometime around 2002. Still, 
these memories, as mysterious as they remain, helped keep her feet planted and her 
eyes glancing toward better things, remembering a quote from American inventor 
Charles Kettering, that she doesn’t always take to heart, but knows she should: “My 
interest is in the future because I am going to spend the rest of my life there.”

Ida’s picks: Eagles (3), Buccaneers (3), Vi-
kings (3), Colts (8.5), Browns (NS), Dolphins 
(−7), Broncos (−2.5), Charges (−3), Lions (−6), 
Raiders (−2.5),  New England (3), Jets (−1),  

Breakouts

Steelers (NS) over Cowboys 
“Steelers will rebound.”
Packers (−2.5) over Bears
“Bears look about as ferocious as Winnie 

the Pooh right now.”
Seahawks (−5) over Bills
“They’re playing Canada this week.”

Kryptonite

Giants (2) over Falcons 

Overall: 92–109–7
Kryptonite: 5–9
Last week: 5–10–1

BY JOSEPH STASZEWSKI
Talk about showing 

courage under fi re!
The Bishop Ford Fal-

cons watched the visiting 
Christ the King Royals cut 
a 20-point second quarter 
lead to just three late in 
the fourth quarter, but they 
didn’t panic. Instead, the 
squad provided a decisive 
response, using a 13–2 run 
to close out a 67–53 season 
opening win last Monday 
night. 

The Falcons held Christ 
the King scoreless for more 
than four minutes during 
the spurt — showing that 
having an entire starting 
fi ve in its third varsity sea-
son is a major asset.

“I think last year and 
the years before we did get 
rattled when it was getting 
close and that’s what would 
hurt us,” the Falcon’s Holy 
Family-bound guard Jill 
Conroy said. “Now we do 
a lot better through tough 
situations.”  

Junior Aaliyah Jones 
scored 20 points, includ-
ing 11 straight early in 
the third quarter and St. 
John’s-bound guard Aali-
yah Lewis had 15 points to 
go along with eight assists. 
Conroy added 13 points, fi ve 
rebounds and four assists. 
Ford also got strong play on 
the boards from forwards 
Bretney Prescott and Tana-
sia “Sweets” Blake. Brook-
lyn-native Sierra Calhoun 
paced Christ the King with 
20 points.

The game was a rematch 
of last season’s Brooklyn-
Queens fi nal won by the 
Royals and the fourth 
straight year the two team’s 
opened their league slate 
against each other. Ford 
had won three of them. Con-
roy hit one of the game’s big-
gest shots down the stretch. 
Her 3-pointer from the right 
corner off and inbounds 
play put Ford up 59–51 with 
3:37 left in the game. It was 
a big shot Ford expects from 
its senior. 

“Everyone knows Jill is 
the shooter,” Jones said. 

The Falcons started the 
game fast, jumping ahead 
12–1, by turning the Roy-
als over and winning the 
rebounding battle. Christ 
the King clawed back to get 
within 10 at the half and 12 
after three quarters. Cal-

BY JOSEPH STASZEWSKI
The Barclays Center 

is helping to enrich an al-
ready growing Brooklyn 
sports pride by renewing 
enthusiasm for the bor-
ough’s local college hoop 
teams.

The Long Island Uni-
versity Blackbirds and the 
St. Francis College Terri-
ers square off at the home 
of the Brooklyn Nets over 
the next two weekends. 

St. Francis takes on lo-
cal rival St. John’s on Dec. 
15 at 5 pm as part of the 
Brooklyn Hoops Winter 
Festival, while Long Island 
University battles Seton 
Hall on Dec. 22 at 8 pm dur-
ing the Brooklyn Hoops 
Holiday Festival, also a tri-
ple header, bringing a new 
level of excitement around 
both mid-major programs. 

St. Francis College 
coach and borough son 
Glenn Braica and Black-
birds coach Jack Perri feel 
the arena will also bolster 
recruiting.

“Twenty years ago we 
were probably not telling 
kids we were recruiting 
from Brooklyn,” said Bra-
ica. “Now both schools are 
making a push to be from 
Brooklyn, and letting peo-
ple know that.”

Barclays’ corporate 
sponsor Long Island Uni-
versity, which lost 77–74 to 
Morehead State last month, 
will play four games there 
annually — and the buzz 
on borough campuses is 
palpable.

“I know in classes 
people are always talking 
about going to games in 

the Barclays Center, even 
professors,” Blackbirds 
junior guard Jason Brick-
man said. “I think we will 
get a lot more fans.” 

It’s also a chance for 
both schools to broaden 
their fan bases, playing in 
events that include teams 
like Michigan and West 
Virginia, and local pro-
grams Hofstra and Man-
hattan. Also, St. Francis 
and Long Island Univer-
sity play each other at the 
arena on Feb. 10, 2013. 

“It gets everybody ex-
cited about local college 
basketball,” Perri said. 
“For us to be put in that 
same light, it’s exciting. I 
think it will help people 
who might not have seen 
us play.”

Long Island Univer-
sity is the favorite to win 
a third straight Northeast 
Conference title and reach 
the NCAA tournament. 
The Blackbirds got off to a 
slow start, including losses 
to defending national 
champion Kentucky and 
Maryland, but has played 
well since returning to 
Brooklyn. 

St. Francis has strug-
gled to begin the year, but 
that’s a work in progress, 
says Braica.

The learning curve 
hasn’t deterred Brooklyn-
born Akeem Johnson and 
his St. Francis teammates 
from seeing their game 
against St. John’s as a 
chance to get a memorable 
win. He plans on having 
extra family and friends in 
attendance at the Barclays 
Center.

Vi-
ns 
6),

Ida Eisenstein:

HITTING THE BIG TIME: Long Island University head coach 
Jack Perri, Blackbird power forward Julian Boyd, St. Francis 
forward Akeem Johnson and St. Francis head coach Glenn Bra-
ica check out the Barclays Center, where the two teams will be 
playing soon. Photo by Elizabeth Graham

HEADING TO THE HOOP: Bishop Ford Falcon Aaliyah Lewis rips up 
the paint as her team defeats Christ the King. 
 Photo by Steve Solomonson

College teams 
score Barclays gig

Falcons unseat Royals

Keep your eyes on Ida!
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PUBLIC NOTICE
Regarding the offices of  
Dr. Coopersmith, Dr.  
Holgado, Dr. Watman  
and Dr. Yu located at  
2101 Mermaid Avenue,  
Brooklyn, NY 11224. Due  
to catastrophic weather  
conditions caused by  
Hurricane Sandy, our  
entire office was flooded  
and destroyed including  
all medical records.  We  
are currently rebuilding  
our offices and plan to  
service our patients again  
within four weeks.  If you  
have any questions,  
please call  
718-266-1676.

LEGAL NOTICE

LEGAL NOTICE

LEGAL NOTICE

The Board of Trustees  
of Hebrew Language  
Academy Charter School  
will meet on Wednesday,  
December 19 at 6:30 PM  
at 6 E. 39th St, 10th Fl.,  
New York, NY. The meet- 
ing is open to the public.

PUBLIC NOTICE
Due to Hurricane Sandy  
some patients charts at  
the 1423 57th St.  
location of Radiology  
Associates of Brooklyn  
with studies performed in  
2010 have been ruined.  
If this might affect you  
please call  
718-332-6800.

LEGAL NOTICE

SUPPLEMENTAL SUM- 
MONS AND NOTICE
SUPREME COURT OF  
THE STATE OF NEW  
YORK - COUNTY OF  
KINGS INDEX NO.  
13802/2011 NYCTL  
2010-A TRUST AND THE  
BANK OF NEW YORK  
MELLON, AS COLLATER- 
AL AGENT AND CUSTO- 
DIAN FOR THE NYCTL  
2010-A TRUST, Plaintiffs  
-against- J.E. ROBERTS  
HOLDINGS INC., ANNA  
VIOLA, and all of her re- 
spective heirs, next of  
kin, distributees, devi-

LEGAL NOTICE

sees, grantees, trustees,  
lienors, creditors, assign- 
ees and successors in in- 
terest, if they or any of  
them be dead, and their  
respective husbands,  
wives or widows, if any,  
all of whom and whose  
names and places or  
residence are unknown  
to plaintiff, except as  
herein stated, UNLIMITED  
LYNX CO., THE NEW  
YORK CITY DEPARTMENT  
OF FINANCE, THE NEW  
YORK STATE DEPART- 
MENT OF TAXATION AND  
FINANCE, THE NEW  
YORK CITY ENVIRON- 
MENTAL CONTROL  
BOARD, ANTHONY VIOLA  
REALTY, UNITED STATES  
OF AMERICA-INTERNAL  
REVENUE SERVICE, and  
“JOHN DOE No. 1”  
through “JOHN DOE No.  
100” inclusive, the  
names of the last 100  
defendants being ficti- 
tious, the true names of  
said, defendants being  
unknown to plaintiffs, it  
being intended to desig- 
nate fee owners, tenants  
or occupants of the li- 
ened premises and/or  
persons or parties having  
or claiming an interest in  
or a lien upon the liened  
premises, if the aforesaid  
individual defendants be  
dead, their heirs at law,  
next of kin, distributees,  
executors, administra- 
tors, trustees, commit- 
tees, devisees, legatees,  
and the assignees, lien- 
ors, creditors and suc- 
cessors in interest of  
them, and generally all  
persons having or claim- 
ing under, by, through, or  
against the said defen- 
dants named as a class,  
of any right, title, or inter- 
est in or lien upon the  
premises described in  
the complaint herein, De- 
fendants. 
PROPERTY ADDRESS:  
101 HAMILTON AVENUE,  
BROOKLYN, NEW YORK 
BLOCK: 357 LOT: 13.     
TO THE ABOVE NAMED  
DEFENDANTS:  

LEGAL NOTICE

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 

LEGAL NOTICE

PROPERTY.
SENDING A PAYMENT  
TO THE PLAINTIFF WILL  
NOT STOP THIS FORE- 
CLOSURE ACTION.
YOU MUST RESPOND  
BY SERVING A COPY OF  
THE ANSWER ON THE  
ATTORNEY FOR THE  
PLAINTIFF AND FILING  
THE ANSWER WITH  
THE COURT.
WE ARE ATTEMPTING  
TO COLLECT A DEBT,  
ANY INFORMATION OB- 
TAINED WILL BE USED  
FOR THAT PURPOSE.
Dated: September 27,  
2011
New York, New York
ROSENBERG & ESTIS,  
P.C. 
JAMIE C. KRAPF, ESQ.
ATTORNEYS FOR PLAIN- 
TIFFS
733 THIRD AVENUE
NEW YORK, NEW YORK  
10017
PHONE: (212) 867-6000
TO THE ABOVE NAMED  
DEFENDANTS: The fore- 
going supplemental sum- 
mons is served upon you  
by publication pursuant  
to an Order of the Court  
dated OCTOBER 9, 2012  
and filed along with the  
supporting papers in the  
KINGS County Clerk’s Of- 
fice.  This is an action to  
foreclose a tax lien.
SCHEDULE 1 - DESCRIP- 
TION 
ALL that certain plot,  
piece or parcel of land  
with the buildings and  
improvements thereon  
erected, situate, lying  
and being in the County  
of Kings, Borough of  
Brooklyn, City and State  
of New York, known and  
designated on the City of  
New York Tax Map as  
Block 357 Lot 13.

LEGAL NOTICE

319 BALTIC ST LLC Art.  
Of Org. Filed Sec. of  
State of NY 07/02/2012.  
Off. Loc.:Kings Co. SSNY  
designated as agent  
upon whom process  
against it may be served. 

BLACK FEBRUARY  
MOVIE LLC, a domestic  
LLC, Arts. of Org. filed  
with the SSNY on  
10/2/12. Office location:  
Kings County. SSNY is  
designated as agent  
upon whom process  
against the LLC may be  
served. SSNY shall mail  
process to: The LLC,  
1253 Carroll St.,  
Brooklyn, NY 11213.  
General Purposes.

CLEAN PREMISE LLC  
Art. Of Org. Filed Sec. of  
State of NY 10/05/2012.  
Off. Loc.:Kings Co. SSNY  
designated as agent  
upon whom process  
against it may be served.  
SSNY to mail copy of  
process to The LLC, 210  
E. 51 Street, Suite A19,  
Brooklyn, NY 11203.  
Purpose: Any lawful act  
or activity.

Name of LLC:  
GetupandRide LLC.  Arts.  
of Org. filed with NY  
Dept. of State: 5/10/12.   
Office loc.: Kings Co.   
Sec. of State designated  
agent of LLC upon whom  
process against it may be  
served and shall mail  
process to: c/o Business  
Filings Inc., 187 Wolf  
Rd., Ste. 101, Albany, NY  
12205, regd. agt. upon  
whom process may be  
served.  Purpose: any  
lawful act.

LEGAL NOTICE

LEGAL NOTICE

SSNY to mail copy of  
process to The LLC, 235  
Court Street, Brooklyn,  
NY 11201.  Purpose: Any  
lawful act or activity.

LEGAL NOTICE

LEGAL NOTICE

LEGAL NOTICE

Notice of formation of  
2250 86TH ST. LLC.  
Articles of organization  
filed with the Secretary of  
State of N.Y. (SSNY) on  
11/05/2012. Office 

Notice of Formation of  
8308 MARTINELLI  
REALTY LLC Arts of Org.  
filed with Secy. of State  
of NY (SSNY) on  
10/23/12. Office  
location: Kings County,  
SSNY designated as  
agent of LLC upon whom  
process against it may be  
served. SSNY shall mail  
process to: The LLC,  
1270 85th Street,  
Brooklyn, NY 11228.  
Purpose: any lawful  
activity.

NOTICE OF FORMATION  
of limited liability  
company (LLC). Name:  
OFFICE OF URBAN  
TERRAINS LLC. Articles  
of Organization filed with  
Secretary of State of New  
York (SSNY) on  
11/21/2012. Office  
location: Kings County.  
SSNY designated as  
agent of LLC upon whom  
process against it may be  
served. SSNY shall mail  
copy of process to: Yehre  
Suh, 96 S. Portland  
Avenue 7, Brooklyn, NY  
11217. Purpose: any  
lawful purpose.

LEGAL NOTICE

LEGAL NOTICE

location: Kings County.  
SSNY has been  
designated as agent of  
the LLC upon whom  
process against it may be  
served. SSNY shall mail  
copy of any process to  
the LLC, 6512 18th Ave.  
2FL, Brooklyn, NY  
11204. Purpose: Any  
lawful activity.

LEGAL NOTICE

LEGAL NOTICE

NOTICE OF FORMATION  
OF LIMITED LIABILITY  
COMPANY. NAME:  
WHISPER ORGANIC  
BODY CARE PRODUCTS  
LLC. Articles of  
Organization were filed  
with the Secretary of  
State of New York (SSNY)  
on 10/12/12. Office  
location: Kings County. 

NOTICE OF FORMATION  
of limited liability  
company (LLC). Name:  
QUADROUND LLC.  
Articles of Organization  
filed with Secretary of  
State of New York (SSNY)  
on 11/27/2012. Office  
location: Kings County.  
SSNY designated as  
agent of LLC upon whom  
process against it may be  
served. SSNY shall mail  
copy of process to: Irina  
Shin, 835 Bay Ridge  
Avenue, #1R, Brooklyn,  
NY 11220. Purpose: any  
lawful purpose.

NOTICE OF FORMATION  
of limited liability  
company (LLC). Name:  
AMANDA WACHOB  
STUDIO LLC. Articles of  
Organization filed with  
Secretary of State of New  
York (SSNY) on  
09/07/2012. Office  
location: Kings County.  
SSNY designated as  
agent of LLC upon whom  
process against it may be  
served. SSNY shall mail  
copy of process to: c/o  
United States Corporation  
Agents, Inc., 7014 13th  
Avenue, Suite 202,  
Brooklyn, NY 11228.  
Purpose: any lawful  
purpose.

LEGAL NOTICE

LEGAL NOTICE

SSNY has been  
designated as agent of  
the LLC upon whom  
process against it may be  
served. SSNY shall mail a  
copy of process to the  
LLC, c/o Patricia Fay  
Walker, 704 Hancock  
Street, Brooklyn, New  
York 11233. Purpose:  
For any lawful purpose.

LEGAL NOTICE

LEGAL NOTICE

NOTICE OF FORMATION  
of limited liability  
company (LLC). Name:  
522 CITY ISLAND LLC.  
Articles of Organization  
filed with Secretary of 

Notice of Qualification  
of Big Deal Music, LLC.   
Authority filed with NY  
Dept. of State on  
10/16/12.  Office  
location: Kings County.   
LLC formed in DE on  
9/20/12.  NY Sec. of  
State designated agent of  
LLC upon whom process  
against it may be served  
and shall mail process to:  
Spencer Lehv, c/o Ziff  
Legal Group LLP, 350  
Park Ave., 11th Fl., NY,  
NY 10022, principal  
business address.  DE  
address of LLC: c/o The  
Corporation Trust Co.,  
1209 Orange St.,  
Wilmington, DE 19801.   
Cert. of Form. filed with  
DE Sec. of State, 401  
Federal St., Dover, DE  
19901.  Purpose: all  
lawful purposes.

LEGAL NOTICE

State of New York (SSNY)  
on 10/16/2012. Office  
location: Kings County.  
SSNY designated as  
agent of LLC upon whom  
process against it may be  
served. SSNY shall mail  
copy of process to: THE  
LLC, 2617 East 17th  
Street, Unit 7E, Brooklyn,  
NY 11235. Purpose: any  
lawful purpose.

LEGAL NOTICE

LEGAL NOTICE

NOTICE OF FORMATION  
of limited liability  
company (LLC). Name:  
SOUTH BROOKLYN  
RADIOLOGY PLLC.  
Articles of Organization  
filed with Secretary of  
State of New York (SSNY)  
on 08/31/2012. Office  
location: Kings County.  
SSNY designated as  
agent of LLC upon whom  
process against it may be  
served. SSNY shall mail  
copy of process to: THE  
LLC, 19 Girard St.,  
Brooklyn, NY 11235.  
Purpose: any lawful  
purpose.

CALL 718.260.2555
TO ADVERTISE WITH ALL OUR PUBLICATIONS
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BY ELI ROSENBERG
Kings Bay Y, you’ve 

done it again. 

The Sheepshead Bay 
Jewish Center threw its 
annual Chanukah extrava-

ganza on Dec. 9, where the 
area’s residents brought 
in the second night of the 

festival of lights in high 
spirits.

The seventh annual 
festival featured a blow-
up slide, pizza, a dreidel-
decorating station, and of 
course, a giant menorah, 
which was lit with can-
dles.

“Presents, lighting the 
menorah, and celebrating 
with my family,” was the 
favorite part of Chanukah 
to young attendee Sabina 
Kapkayeva, according to 
News 12.

The holiday celebra-
tion, which commemo-
rates the rededication of 
the Second Temple in Je-
rusalem, is one of the most 
popular at the community 
center.

Patrons left looking for-
ward to six more nights of 
the eight-night festival.

BY WILL BREDDERMAN
The holiday season in Bay Ridge 

just got a little brighter.
Dozens of people lit candles for 

the second night of Chanukah at the 
Bay Ridge Jewish Center on Nov. 9, 
at the center’s big annual party cel-
ebrating the festival of lights. 

Attendees loaded plates with 
latkes, bagels, and sufganiyot, and 
sang traditional Hebrew songs, 
while children munched gelt, spun 
dreidels, listened to religious sto-
ries, and made sand art and Play-
Doh menorahs. 

Loren Levinson, acting admin-
istrator for the center, said the bash 
was part of the organization’s bigger 
program of cultural outreach to the 
local Jewish community — which 
includes not just older residents, but 
also an increasing number of young 
families.

“It’s truly a multi-generational 
event,” said Levinson, noting that 
the age range at the gala stretched 
from two months to older than 90.

“We’re definitely growing, and 
it’s very important to us that we de-
sign and host a lot of events not just 
for our older dues-paying members 
but for those who aren’t members 
of our synagogue yet.”

According to Rabbi Dina Rosen-
berg, at least one family of newcom-
ers are refugees from Hurricane 
Sandy staying in Bay Ridge.

“We are thrilled to be able to wel-
come anyone affected by Hurricane 
Sandy into our warm and caring 
community,” she said.

CELEBRATING A MIRACLE: (Clockwise from above) Eight-year-old Chloe 
Wiederhorn enjoys a plate full of Chunakah treats at the Bay Ridge Jew-
ish Center celebration. Two-year-old Elizabeth Sandler sorts through her 
favorite dreidels and chocolate coins. Alexis Ascher and her 5-year-old 
daughter Joanna show off their art project. Photos by Elizabeth Graham

PIZZA THE FUN: David Shikh got a slice of pie at the Kings Bay Y’s Chanukah party.
MENORAH MAKERS: Eli and Chaya Halberstam show off the me-
norah they made.  Photos by Steve Solomonson

IT’S A CHANUKAH EXTRAVAGANZA AT THE KINGS BAY Y

THE FESTIVAL OF LIGHTS ILLUMINATES BAY RIDGE
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How can 155, 886 
households in 

Brooklyn help your 
business?

CNG’s newspapers, Courier-Life, The Brooklyn Paper and Caribbean 
Life, have been an important part of the Brooklyn advertising land-
scape for decades. Our weekly newspapers let you target a specific 
neighborhood or reach all parts of the borough with your advertising 
message. And with the borough’s largest household coverage, that’s a 
lot of Brooklyn!

If that’s not enough, we can spread your message outside of Brooklyn with CNG’s Queens, Bronx 
and Manhattan newspapers.

Give us a call at 718-260-2510. You’ll speak with a CNG advertising professional who can help 
you develop a plan that’s right for you.

718-260-2510
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1.866.MOBILITY  |  ATT.COM/NETWORK  |  VISIT A STOREC

The speed of AT&T 
covers New York City.

Limited 4G LTE availability in select markets. 4G speeds not available everywhere. LTE is a trademark of ETSI.

Offer expires 12/31/12 or while promotional supplies last. Buy a Samsung Galaxy smartphone, get $200 off an eligible Samsung tablet offer: Requires new 2-yr wireless agreement with qualifying voice (min $39.99/mo.) and data plans (min $20/mo.) or Mobile Share plan on 
Samsung Galaxy smartphone. Eligible Samsung tablets are the Galaxy Tab 2 (10.1) and ATIV smart PC. Tablet requires new 2-yr agreement with data (min $14.99/mo.) or Mobile Share plan. Prepaid not eligible. Limit 2 tablets purchased under this offer. Discount is off of the tablet and will not exceed 
price of tablet. If one device is returned within 14 days of bundled purchase, you will be charged the difference between the discounted price and nondiscounted price for the device not returned. Subject to Wireless Customer Agrmt. Credit approval req’d. Activ fee $36/line. 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 14 days, ETF up to $325. Restocking fee up to $35 on smartphones and 10% of sales price for tablet. 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. Screen images simulated. All marks used herein are the property of their respective owners. 
©2012 AT&T Intellectual Property.

$19999
New 2-yr agreement with qualifying 

voice and data plans required.

SAMSUNG GALAXY S® III
One-touch Wi-Fi sharing

Buy any Samsung 
Galaxy smartphone 

and save up 
to $200 on any 

Samsung tablet.
New 2-yr agreement with qualifying 

voice and data plans required on each.

SAMSUNG GALAXY TAB™ 2  10.1
HD tablet with 10.1” widescreen display
Android™ OS

$49999 

$29999
After $200 off with purchase of 

Samsung Galaxy smartphone with 
new 2-year agreement and qualifying 

voice and data plans on each.


