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BY ELI ROSENBERG
A nascent Bushwick 

brewery says one of the na-
tion’s largest beer compa-
nies has stolen its whale of 
a name and started using it 
— all before the two-person 
Brooklyn brand could even 
sell its fi rst pint.

The Brooklyn beer guys 
behind Narwhal Brewery 

decided last year that their 
startup would honor an ob-
scure tusked cetacean that 
great whale penman Her-
man Melville once described 
as “curiously named.”

At fi rst it was smooth 
sailing for Narwhal Brew-
ery — that is until its own-
ers claim they got har-
pooned by the California 

beer-makers at Sierra Ne-
vada.

“We heard that Sierra 
Nevada was going to release 
a ‘Narwhal’ beer and I was 
like, ‘What a coincidence,’ ” 
said Narwhal Brewery co-
founder Basil Lee, who 
hopes to set up shop in 
Bushwick in 2013. “We re-

BY ELI ROSENBERG
A Fort Greene grocer is trying 

to shame shoplifters into avoiding 
his store by embarrassing them 
on the internet.

Daniel Lee, the manager of the 
24-hour Fulton Street shop Fresh 
Garden, gathers photos captured 
by his store’s 27 security cameras 
that depict people he claims have 
stolen and posts them on his web-
site’s “ Hall of Shame .”

But don’t worry — he’s not 
judging anyone.

“We’re not doing this to say, 
‘Hey this person is bad,’ ” said Lee. 
“Every business owner’s goal is to 
try and reduce the amount of theft; 
this works as a deterrent.”

Lee uploads images from the 
Fulton Street shop, as well photo-
graphs from grocery stores owned 
by his parents including Green-
Ville Garden on Myrtle Avenue, 
Greene Farm on Greene Avenue, 
and the restaurants One Greene 
and Lean Crust.

Signs in the store warn shop-
pers they’re being watched — and 

may become blog fodder.
“If you are caught on camera 

stealing your picture will be posted 
on our Hall of Shame,” reads the 
small sign at Fresh Garden. “By 
entering Fresh Garden you agree 
not to hold Fresh Garden account-
able in any way for using your pic-
ture if you are caught.”

Lee claims the website — and 
the warning signs — helped cut 
down on theft of produce and 
snacks since he launched the Hall 
of Shame fi ve months ago.

“We were losing about $400 a 
week of stuff from our location on 
Myrtle Avenue — now it’s about 
half that,” said Lee, who some-
times watches store security cam-
eras via his iPhone and has chased 
people down the block to inform 
them that they’re going to have a 
web presence.

Petty theft is so common at the 
store that Lee claims he doesn’t al-
ways report shoplifting to police, 
electing to publish the pictures 
online instead.

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 
consultant 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. 

BY ELI ROSENBERG
Maybe an oil light is in 

order.
Someone has cut the 

cord on a Kensington meno-
rah that neighbors feared 
was so poorly wired it was 
an accident waiting to hap-
pen. 

The Kensington Cha-
bad’s menorah was shining 

brightly for just two crazy 
nights on Caton Avenue’s 
Prospect Expressway over-
pass before residents began 
complaining that it was 
rigged in such a haphazard 
way — with an extension 
cord dangling precariously 
above pedestrians’ heads to 
connect it to a nearby street 

Continued on page 12
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Grocer: Shoplift in my store 
and your picture goes online

Continued on page 16
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KILLER ALES: Kevin Stafford 
of Narhwal Brewery says Si-
erra Nevada harpooned him.

CANDID CAMERA: Grocery store manager Daniel Lee (top) has 27 cameras 
in his shop — and he posts images of alleged thieves on the supermarket’s 
online “Hall of Shame.”

Chanukah lights out Beer makers in whale war

Ship shelter 
for Sandy 

victims nixed FACECROOK!
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BY HANNAH PALMER EGAN
Is it a hat — or is it a head-

piece?
Hat-maker Anasta-

sia Andino specializes in 
a dainty little accessory 
adorned with feathers, net-
ting, and lace dubbed a fas-
cinator — a type of head-
gear that oozes with style 
and is the perfect way for 
Brooklynites to channel 
their inner Her Royal High-
ness Catherine Middleton, 
Duchess of Cambridge and 
British gentry. 

Andino founded Brook-
lyn hat company La China 
Loca in 2007 with a major 
millinery mission to re-
introduce not-so-common 
hats into common-folk fash-
ion.

“I make dress-up hats,” 
she said. “More and more 
people are interested in put-
ting things on their heads to 
fi nish their outfi t. [A dressy 
hat] just elevates their idea 
of who they are or their ele-
ment 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 gen-
tlemen alike donning heady 
toppers as part of their ev-
eryday attire. 

“People see that style 
and want to emulate that,” 
she said. “I defi nitely 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 usu-
ally 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 studio — 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 someone’s head 
and their eyes light up and 
they’re a transformed ver-
sion of themselves — they 
become this alter-ego,” An-
dino said. “It’s so exciting.”

La China Loca hats have 
crowned the heads of mu-
sicians and performers in-
cluding Madonna, Drake, 
and Grace Jones, and ap-
peared on runways during 
New York Fashion Week 
and its rebellious, fun-lov-
ing kid sister Williamsburg 
Fashion Weekend. 

On Dec. 15 and 16, La 
China Loca will be at Wil-
liamsburg Fashion Week-
end’s Holiday Market, 
alongside 19 other high-end 
Brooklyn designers sling-
ing local fashions including 
leather goods by Apartment 
4b, bags by Himane Sus-
tainable Designs, and cloth-
ing by IQ Test.

“Most of the pieces [at 
the market] are one of a 

kind, and made by the de-
signers themselves, or in a 
small factory somewhere 
in the city,” event organizer 
Nathalie Kraynina said. 
“It’s also great because you 
can shop with a clear con-
science.” 

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

“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 Wil-
liamsburg Fashion Week-
end Holiday Market [Bird 
River Studios, 343 Grand 
St. between Marcy Avenue 
and Havemeyer Street in 
Williamsburg, (718) 782–
1791, www.williamsburg-
fashionweekend.com]. Dec. 
15, 16, 11 am–7:10 pm. 

Hat-maker turns fashion on its head

MAD HATS: Designer Nathalie Kraynina and hat-maker Anastasia 
Andino of La China Loca are part of a locally sourced holiday fash-
ion market in Williamsburg.

A CROWNING 
ACHIEVEMENT

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

Saturday Night Dance Parties!

Private and Group Lessons!

159 20th Street
Brooklyn, NY
(718) 637-3216

3009 Avenue J
Brooklyn, NY

(718) 253-0939

$10 OFF with ad when you register for 
new cycle of Group/Private Lessons

www.dancefeverstudios.com

Salsa
Tango
Hustle

Ballroom
Latin
Teacher Training!
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BY NATALIE MUSUMECI
A scrap metal com-

pany paid an $85,000 fi ne 
for treating the already-
polluted Gowanus Canal 
like a trash bin.

Benson Scrap Metal 
regularly dropped chunks 
of debris into the fetid wa-
terway near Smith Street 
and Hamilton Avenue 
before the state cracked 
down on the company, ac-
cording to Attorney Gen-
eral Eric Schneiderman.

“The days when the 
Gowanus Canal could 
be treated as a dumping 
ground are over,” said 
Schneiderman. 

The state started its 
investigation after locals 
complained about heaps 
of rubbish falling from 
the company’s claw-like 
cranes as Benson Scrap 
Metal moved the waste to 
barges destined for a recy-
cling plant in New Jersey. 

Investigators wit-
nessed Benson employees 
carelessly letting metal 
detritus drop into the 
waterway more than 100 
times between April 2009 
and June 2010, according 
legal documents.

Benson Scrap Metal 
forked over $50,000 to 
cover a fi ne for the rule-
breaking, $27,000 for a 
penalty for environmen-
tal damages incurred, and 
$8,000 in additional fees.

The company declined 
to comment to this news-
paper and directed a re-
porter to a self-lauding 
statement released to 
the industry publication 

American Metal Market
“Benson is proud of its 

many years of environ-
mental performance, and 
its use of barges to trans-
port recycled metal has a 
positive effect on the envi-
ronment in that it elimi-
nated countless truck de-
liveries on already highly 
congested roads,”  the pay-
wall-protected statement 
reads . 

As part of the settle-
ment, the company prom-
ised to better its opera-
tions and Simsmetal East 
— which supplies the 
barges — agreed to follow 
“best management prac-
tices” while loading in 
the Gowanus Canal. Sims-
metal East’s parent com-
pany Sims Metal Manage-
ment had no comment. 

The scrap metal was 
just a drop in the highly 
tainted bucket that is the 
Gowanus Canal. The fi lthy 
waterway is so badly con-
taminated with decades 
of industrial waste — not 
to mention raw sewage 
— that the federal gov-
ernment named it a Su-
perfund site worthy of a 
costly cleanup funded by 
the polluters themselves.

Neighborhood activ-
ists were disappointed 
to hear a local business 
treated the unlucky wa-
terway with such disre-
gard.

“It’s unfortunate that 
they were operating in 
such an insuffi cient man-
ner,” said Hans Hesselein 
of Gowanus Canal Con-
servancy.

BY NATALIE MUSUMECI 
A new footbridge link-

ing Brooklyn Heights and 
Brooklyn Bridge Park will 
give pedestrians a bounce 
to their steps when it opens 
later this month.

The springy $4.9-mil-
lion span will stretch 450 
feet from Squibb Park on 
Columbia Heights into the 
green space below – offering 
park visitors a new gateway 
to the 85-acre haven previ-
ously cut off from the neigh-
borhood by the Brooklyn–
Queens Expressway. 

Designer and MacAr-
thur “genius” Ted Zoli says 
the 8-foot-wide bridge will 
boast unbelievable views 
because it won’t have any 
overhead supports, making 
it lightweight and fl exible.

“It’s an underslung 
bridge, so your views of the 
skyline of Manhattan and 
the Statue of Liberty and the 
harbor are uninterrupted. 
There’s no structure above 
you. It’s just simply cable 
and wood below you,” said 
Zoli of HNTB Corporation. 

“It’s going to bounce a 
little the way a trail bridge 
would if you ever went hik-
ing in the Catskills,” he 
said.

Politicians cheered the 

walkway at a construction 
tour last Wednesday.

“It’s the perfect bridge 
between the lush greenery of 
the park and Brooklyn’s in-
dustrial heritage,” said Bor-
ough President Markowitz, 
who along with members of 
City Council allocated fund-
ing for its construction after 
Mayor Bloomberg trimmed 
$8 million from Brooklyn 
Bridge Park’s budget in 
2009, a move many feared 
would kill the footpath. 

The rot-resistant bridge, 
made out of black locust 
wood and galvanized steel 
cables, will descend 50 
feet from the small park 
at Middagh Street, extend 
over Furman Street, pass 
through treetops, and drop 
off into Pier 1 — wowing lo-
cals including Councilman 
Stephen Levin (D–Brooklyn 
Heights).

“It’s really an engineer-
ing marvel,” said Levin.

Two 122-foot sections of 
the bridge are currently be-
ing laid out at the base of 
Pier 1 and will be hoisted 
into place atop concrete pil-
lars by a single crane on 
Dec. 14 and Dec. 15. 

Brooklyn Bridge Park 
offi cials say the footbridge 

Eagerly awaited Squibb Park Bridge will feel springy

DUMPED: Benson Scrap Metal paid $85,000 in fi nes after state 
authorities caught the company dropping waste into the Gow-
anus Canal while loading barges.

GREAT HEIGHTS, GREAT SIGHTS: This $4.9-million pathway 
dubbed the Squibb Park Bridge — which will link Brooklyn Heights 
to Brooklyn Bridge Park — will be fi nished by the end of the year, 
and its designer says the span will feel like a walk across a rustic 
trail bridge in the Catskills. 

Bounce in your step!

Scrappers busted 
polluting canal

Continued on Page 14

BY NATALIE MUSUMECI
Brooklyn Crab gets great reviews for 

hurricane survival.
Red Hook’s rustic, six-month-old sea-

food 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 Andrew Goo-
drich nailed the ocean-side aesthetics 
that Brooklyn Crab’s owners had in 
mind when he elevated the three-story 
Reed Street restaurant 10 feet above 
street level using a wood pile foundation 
dug 30 feet into the soil. And that 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 engineers spent 

more than a year designing and 
constructing the seafood joint.

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

“We made sure that the eleva-
tion was high enough for any fl ood-
ing 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 partic-
ularly 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 land-

THOUGHTFUL DESIGN: Engineering experts John 
Notarnicola (left) and Andrew Goodrich designed 
the Brooklyn Crab so it resembled a Chesapeake 
Bay-style fi sh house — and that helped it survive 
Hurricane Sandy.  

High and dry in Hook crab shack

Continued on Page 15
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Start Here. Go Anywhere. 

877-NOW-BMCC www.bmcc.cuny.eduBO ROUGH  O F  M ANHAT TAN  C O MMUNIT Y  C O LLEGE 

BY DANIELLE FURFARO
One of Williamsburg’s 

most-acclaimed music ven-
ues closed for good last 
week because “squares” 
have moved into the neigh-
borhood, according to the 
club’s owner.

Joce Soubiran, one of 
the owners of Zebulon, said 
he shut down the popular 
Wythe Avenue club because 
new residents complained 
too much about the perfor-
mance space.

“The people around us 
don’t want us,” said Soubi-
ran. “Why would you move 
next to a music place if you 
don’t want music? The peo-
ple around here want to 
tell us how to run our busi-
ness.”

On one of the last eve-
nings at Zebulon, speakers 

buzzed with the soft rhythm 
of Ethiopian jazz and an old 
foreign fi lm lit up a back 
wall while patrons nursed 
their drinks and lamented 
the closure of the neighbor-
hood joint. 

“You could come in here 
and see NewVillager play 
a day before they played 
at the Bowery Ballroom,” 
said Alan Astor, who lives 
around the corner from the 
club. “Nothing else around 
here has the vibe of Zebu-
lon. Now, you go to the diner 
across the street and they 
ask you if you have reserva-
tions.”

Soubiran opened the 
venue nine years ago with 
his brother, Jef, and their 
friend, Guillaume Bles-
tel. Since then, they have 
brought weird, worldly, and 

experimental music and 
fi lm to Williamsburg and 
served it up alongside cheap 
drinks.

Acts including Megafor-
tress, Pulverize the Sound, 
and Janka Nabay have 
played intimate sets at the 
club. 

But as the venue earned 
praise from music heads, it 
got bombarded with noise 
complaints, particularly in 
the past two years, said Sou-
biran.

On Halloween, authori-
ties slapped Zebulon’s own-
ers with a total of seven 
tickets for noise violations 
and allowing revelers to 
gather on the street.

Soubiran said it’s not 
worth the hassle to better 
soundproof the club or ask 
bands to keep it down be-

cause that would compro-
mise the club’s authentic-
ity.

He said he and the other 
owners might consider open-
ing up in a different neigh-
borhood — maybe Bushwick 
— at a later time.

“We are very tired and 
we need a break,” he said. 

When asked what he will 
do when the squares move 
to Bushwick, Soubiran said 
he hopes to be retired.

“By then, I will be old 
enough to go to Brazil and 
play guitar on the beach.”

END OF AN ERA: (Top, from left) Musicians Rachel Napolin, Audrey 
Hawkins, Julia Li, and Julie Napolin gather to mourn the closing of 
Zebulon (above). 

‘Square’ deal!
Club owner: I closed my joint because new 
Williamsburgers aren’t as cool as old ones
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SELECTED TOP 200

BKLYN COMPANY

VOTED 1ST PLACE 
BEST SALON 2012

RANKED TOP 5 

OF 20,000 SALONS
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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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THE NEW AORTIC ANEURYSM CENTER
OF THE VASCULAR INSTITUTE OF NEW YORK

SETTING THE STANDARD FOR MEDICAL EXCELLENCE

718-438-3800

Enrico Ascher, M.D. 
Professor of Surgery 

The Most Modern 
Minimal Invasive Techniques

To Repair Dangerous Aneurysms
(Ballooning Of The Arteries)

In The Abdomen & The Chest
Internationally Recognized Vascular Surgeon, 

Dr. Enrico Ascher 

Is Leading The New Aortic Aneurysm Center 

And Offers His 25 Years Of Experience Dealing With 

Complex Aortic Aneurysmswww.vascularnyc.com

SATNICK’S
100th YEAR ANNIVERSARY SALE!

SATNICK’S FINE JEWELRY
187 State Street (Between Court & Boerum) 718-852-1421

Holiday Hours: Mon-Fri 10am to 6:30pm - Sat 11am to 5pm
***OPEN SUNDAY, DECEMBER 16th & 23rd 11am to 6pm*** 

Trade in your old jewelry and receive 10% extra towards your new purchase!

*One $500.00 voucher towards the total price of travel will be awarded and must be redeemed with Jirau Travel-Cruise Planners. All sales are final and all 
Promotions may not be combined with any other discounts or previous sales. Engagement rings, Designer Jewelry, antiques/watches, custom orders and special 

orders are excluded from this sale. Quantities of merchandise are limited and on a first come – first serve basis. Lay-a-ways and merchandise bought before  
Nov. 2nd does not apply to this sale. Sale ends Dec. 25th, 2012.

Sterling Silver Jewelry

$15.00 and up

14kt Gold Jewelry

$50.00 and up

Semi-Precious Jewelry

$25.00 and up

Men’s Jewelry
$25.00 and up

All Brand Name Watches

$75.00 and up

Murano Glass Jewelry
$25.00 and up

Diamond Stud Earrings
$99.00 and up

14kt Gold Diamond
Engagement Rings

$795.00 and up

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 
the rockers put on at the 
Barclays Center on Dec. 8. 

Britain’s second-biggest 
export left its gleeful au-
dience — some of whom 
shelled out up to $750 a 
ticket — with a set packed 
with hits from the band’s 
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 the band 
refused to slow down un-
til the fi nal bar from “Sat-
isfaction” echoed through 

the Nets’ new home.
The Stones clearly 

showed that practice made 
perfect: they did a great 

EMOTIONAL RESCUE: The Rolling Stones must have felt like the 
band went back in time as the standing-room-only Barclays Center 
erupted in applause.

Stones celebrate golden 
anniversary in Brooklyn

Continued on Page 12
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Ring in the New Year at

Open Christmas Day
168 W 4th St. 

New York, NY 10014
212.242.6480

Closed Christmas Day 
114 Bay Ridge Ave.

Brooklyn, NY 11220
718.833.8865 www.pepesrestaurants.com

Reserve
Today
For
Christmas 
Eve
Dinner
4 Course Menu
& Beverage

$45 p.p.

Call 
For 

Reservations

GREENHOUSE CAFE LUNCH | DINNER | BRUNCH

KARAOKE
Every Wed. 8pm

LIVE MUSIC
Thurs.-Sun. Nights

Valet Parking

917-379 -9388 Call For Music SchedulePrivate Party Rooms Available
BOOK EARLY FOR THE HOLIDAYS.....

 

 
               

 

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 

Reserve Early for Our New Year’s Eve Midnight Party…
 We are Open New Year’s Day for Brunch and Dinner.

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 Nor-
mans who helped arrange 
the visit. “He got so excited 
about seeing everything.”

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

“I told him we’re all 

praying for him and we’re 
all there with him through 
this,” said Scarpinito. 
“That’s what he needs, is to 
see other people 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 fami-
lies.

“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.

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

Hero squad gives 
sick child hope
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Deep Tissue Laser Treatment is an innovative, scientifically 
based, therapeutic modality. This new technology 
offers advanced pain relief and expedited healing times 
through a process known as photobiostimulation.

Deep Tissue Laser Treatment delivers, deep, 
penetrating, photonic (light) energy to bring about 
profound physiological changes. ATP (Adenosine-
triphosphate) production is increased, inflammation 
and pain reduced and circulation increased at the site of 
pain. These changes in cellular chemistry are triggered by 
the deep tissue laser making it a true healing modality.

Deep Tissue Laser Therapy does not require the use 
of drugs or surgery, and there are no known side effects 
or risks that may occur with other forms of treatment. 
In addition, it can often achieve results faster than other 
treatment modalities. During the treatment the patient 
will feel a deep soothing warmth. This pleasant sensation 
reassures the patient that the laser is stimulating cellular 
activity.

Lasers have made a remarkable contribution toward 
healthcare, allowing practitioners to treat a variety of 
conditions with the speed of light. As a non-invasive 
tool, the laser is particularly effective for the efficient 
treatment of soft tissue injuries, sprains and strains, and 
a variety of other ailments and pain.

Low Level Laser enhances metabolic activity at the 
cellular level, without generating tissue-damaging heat.

Some of the benefits of laser treatment include:
 Fast reduction of pain 
 Improvement of nerve function
 Reduction of muscle spasms.
 Speeding of tissue repair
 Development of muscle tissue and collagen
 Reduction of inflammation,swelling 

  and scar tissue formation
 Pain reduction immediately 

The Class IV laser, approved by the FDA in 2006, 
packs a punch while remaining non-invasive. The Class 
IV laser is capable of reaching depths of 6 to 9 inches, 
with a treatment beam of up to 3 inches.

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

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

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

If you are tired of living with pain and would like 
to see if you qualify for deep tissue laser treatment call 
718-559-6992 for a FREE CONSULTATION right 
now. Dr. Keller has seen such dramatic fast pain relief 
with Deep Tissue Laser Treatment, that she offers one 
FREE treatment to see if you respond and if you are a 
candidate for this revolutionary new non surgical pain 
relieving treatment. Due to the overwhelming response 
to this type of offer, this offer will be good for the first 
25 callers. If the lines are busy, keep trying. 

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

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

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

Brooklyn Spine Center
Dr. Melinda Keller
5911 16th Avenue

Brooklyn, NY 11204
www.kellerchirony.com

718.234.6206
Does not apply to federal beneficiaries 
Copyright © 2009 Martin

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

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

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

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

ADVERTISEMENT
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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

BY DANIELLE FURFARO
Williamsburg musician 

Emmy Wildwood has fi g-
ured out one of the last re-
maining ways to make a liv-
ing in the music industry 
— peddling vintage cloth-
ing on the side.

Wildwood subsidized 
the addition of new artists 
on her label Tiger Blanket 
Records last month by open-
ing a stylish, second-hand 
clothing store on Graham 
Avenue.

“The clothes will keep 
the money fl owing through 
the label,” said Wildwood. 
“Nobody makes money 
making music.”

The great thing about 
clothing isn’t just the fact 
that it can’t be downloaded 
for free — running a store 
is also the perfect way for 
Wildwood to promote her 
stable of musicians.

“The idea in starting the 

store was to create an av-
enue to talk about bands,” 
said the 28-year-old, a 
rocker herself who plays 
in the groups True North, 
Velta, Stone Lonesome, and 
Guns ’N’ Hoses, and also 
has a solo project. “It’s the 
most amazing way to meet 
people and fi nd out about 
other people’s bands.”

For now, the Ti-
ger Blanket store 
carries a hand-
ful of Wildwood’s 
releases and a se-
lection of vintage 
clothes including 
old concert T-shirts, 
prom dresses, and 
motorcycle jackets.

Wildwood plans 
to press 200 cop-
ies of a seven-inch 
record by a differ-
ent Brooklyn band 
each month. The 
fi rst one will be by 

her band, Velta, and she’s 
deciding between a cou-
ple of acts for the January 
pressing.

“It depends on who pulls 
it together fi rst,” she said.

She’s also planning to 
have regular in-store per-
formances.

Zach Jones, who has col-
laborated with Wildwood on 

a handful of projects, said 
it’s vital that Brooklynites 
can buy their music in per-
son — even if they do it in 
a place that’s also stocked 

with vintage clothes.
“The physical spaces 

associated with records 
is valuable and it’s almost 
non-existent these days,” 

said Jones. “Hopefully, 
people will walk in off the 
street to browse clothes and 
end up walking out with a 
couple of records.”

VINYL AND VINTAGE: Emmy Wildwood can afford to run a record label by selling fashionable used 
clothing at her shop on Graham Avenue.

CLOTHES PAY THE BANDS: The new store 
Tiger Blanket Records devotes most of its 
space to vintage clothing, which helps 
subsidize the owner’s record label.

Record label pays 
bills with clothes
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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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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 
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 un-
fortunately it looks like some 

Residents: Tow company picking up as many cars as it can

individual towing compa-
nies 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, 
general counsel for the con-
tracting 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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job of simultaneously 
acting like professional 
showmen and a bunch of 
buds who have been hang-
ing out together since high 
school. 

Unlike many other 
aging bands that bring 
session 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 departed bass 
player Bill Wyman, and 
had some extra help on 
keyboards and backup vo-
cals. 

Guest stars included 
Mary J. Blige, who har-
monized with Jagger on 
“Gimme Shelter,”  guitar 
slinger Gary Clark Jr., 
who joined the band for 
a cover of “Going Down,” 
and a choir who replicated 
the opening aria to “You 
Can’t Always Get What 
You Want.”

Continued from page 6 
Stones

EVIDENCE: Cliff Bruckenstein took this ticket from the tow truck 
driver who was trying to cart off his car on Emmons Avenue, which 
he says proves that the tow operator was working for AshBritt En-
vironmental, which has been contracted by the city to tow derelict 
vehicles in Sheepshead Bay. 

DON’T TOW THERE: Cliff Bruckenstein says a man working for the 
city attempted to tow away his legally parked Toyota Camry from 
the Emmons Avenue parking spot he has been using for 23 years. 

Sandy tow plan slammed

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? 

“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, ac-
commodations, and maid 
service to make the bed and 
clean up the room, accord-
ing 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 the-
ater, casino, 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 McCa-
rthy.

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 hous-
ing recovery chief after 
Hurricane Sandy, has shot 
down the idea of putting su-
per storm victims on cruise 
ships, according to the bor-
ough president’s offi ce.

Continued from page 1 

Cruise
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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

THE PROCESS 
IS QUICK, 

EASY, 
LEGAL AND 

AFFORDABLE

www.divorcefast.com

OBTAIN A

FAST DIVORCE
in as little as

24 HOURS
Serving

 the 
community 
for over 
50 years

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

978-443-8387

BY COLIN MIXSON
The Manhattan Beach 

Community Group 
awarded politicians, civil 
servants, and community 
volunteers  who helped res-
idents during Hurricane 
Sandy on Dec. 5, honoring 
the do gooders 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 
led a team of urban lumber-
jacks who cut up and carted 
off more than 70 trees that 
fell across Brooklyn road-
ways during the storm un-
til 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 
Taylor, state Sen. Marty 
Golden, and Fred Kreiz-

man, who works in the 
community assitance unit 
at City Hall.

“Once a year we have 
this annual membership 
meeting, and this year I 
decided the thing to do was 
to thank the people that 
helped us,” said Zalcman, 
who remained misty eyed 
throughout the commenda-

tions. 
“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: Lee Rosenberg and Chaim Deutsch were hon-
ored by the Manhattan Beach Community Group for their help fol-
lowing Hurricane Sandy, including cutting up and carting off more 
than 70 trees that fell across Brooklyn roadways.

Brooklyn’s rogue 
ax men honored
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        VISIT US ONLINE: WWW.RISTORANTEVACCARO.COM

BOOK A PARTY 
Before December 22, 2012 & Receive 

10% OFF 
YOUR ENTIRE CATERING ORDER

Full Traditional 
New Year’s Dinner

with 
Champagne Toast, 

Noise Makers & 
Live Music 

with Sal Casta

OUR
PARTY ROOM

Holiday Catering
On or Off Premises

(Between 67th & 68th Street)

For Reservations & Parties 
Call  718-238-9447

RISTORANTE VACCARORISTORANTE VACCARO
Cucina Italiana

1 st Annual 
New Year’s Celebration

RING in 2013 
at Vaccaro’s!

RING in 2013 
at Vaccaro’s!
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HEIGHTS & SIGHTS: Ted 
Zoli designed the new 
$4.9-million footbridge.

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

BY ELI ROSENBERG
Hurricane Sandy took a bite out 

of a soon-to-open Ditmas Park piz-
zeria — but a pizzaiolo from the 
other side of the borough is offer-
ing up the ingredients for a quick 
recovery.

The much-anticipated Church 
Avenue pie joint Wheated was gear-
ing up for a January debut until 
the storm submerged a storage 
unit rented by pizza slinger David 
Sheridan,  destroying two costly ov-
ens from Italy .

“The sad thing for my situation 
is I put the stuff in the storage unit 
in order to protect it from the con-
struction scene at the restaurant,” 
said Sheridan, who made a name 
for himself by hosting wildly pop-
ular pizza parties  using a wood-
burning oven in his backyard in 
Gravesend .

Replacing the ovens will likely 
cost between $20,000 and $30,000 
— but thankfully Greenpoint pizza 
legend Paul “Paulie Gee” Giannone 
decided to help out and prove that 
slice guys are nice guys. 

Giannone — who mentored 
Sheridan as part of an apprentice-
ship —  started passing out cards 
with his menus  informing diners 
that if they donate $25 to an “oven 
fund” for Sheridan, they’ll get a 
free “Regina” pie, a margherita 
spin-off with tomato sauce, fi or di 
latte, pecorino, and basil.

“David is going along the same 
path that I went on,” said Giannone, 
who also gained acclaim sling-
ing pies from his backyard while 
working an IT job, before making 
a career shift to professional pizza-
making. “I imagined if something 
like that happened, what would 
have happened to my dream?”

Giannone announced the aid 
plan  on the pizza blog Slice  — and 
Sheridan turned to the site to say 
thanks.

“Paulie, that is amazingly awe-
some of you to do this for us,” Sheri-
dan wrote on the website’s com-
ments section. 

Sheridan says the storm will 
push Wheated’s opening back un-
til February, and he claims he’s 
still stinging from the fact his in-
surance company denied to cover 
him for the damage, and that he 
was ineligible to take part in a $10 
million emergency loan program 
for small businesses offered by 
 Goldman Sachs and the city at 
one percent  because his eatery 
does not have a 2011 tax return.

“People in my situation are 
not given the same priority as 
people who were directly af-
fected,” said Sheridan, who is 
now considering a Small Busi-
ness Administration loan. “I 
understand some of that, but we 
represent the creation of jobs, 
and I think it would behoove 
the government to acknowledge 
businesses like myself that are 
in the process of opening.”

To recover after the storm, 
Sheridan followed in the steps of 
other hurricane-slammed busi-
nesses such as  Sunny’s Bar in 
Red Hook  and launched a crowd-
sourcing drive at  SmallKnot.
com , which will allow him to 
keep any money raised even if 
his goal of $10,000 is not met.

He’s promising free pizzas to 
donors who shell out $25, and gift 
certifi cates to those who donate 
$50, $75, or $150. For a $500 do-
nation, contributors get a pizza 
party for 10.

Giannone says he has no 
doubts that Sheridan’s place is 
going to end up just fi ne.

“David’s a great guy who’s 
always there for me,” said the 
59-year-old pizzaiolo. “He’s going 
to create a great establishment, 
because his heart and soul are 
in it.”

To donate to Sheridan’s cam-
paign visit  www.smallknot.
com/wheated-pizza-and-bar  or 
go to Paulie Gee’s [60 Greenpoint 
Ave. between Franklin and West 
streets in Greenpoint, (347) 987–
3747].

Greenpoint legend Paulie Gee helps Sandy-struck Ditmas Park pizzeria

EXTRA DOUGH: Paul “Paulie Gee” Giannone (above) is urging diners at his Greenpoint 
restaurant to help aspiring pizzaiolo David Sheridan (below), who lost his planned 
Church Avenue eatery’s costly ovens during Hurricane Sandy. 

SEMPER PIZZA PIE!

will be a key amenity for 
residents seeking access 
to the waterfront oasis, 
which will soon house 
hotel rooms and housing 
under a controversial 
city plan requiring the 
green space to cover its 
own operating budget.

“This bridge will re-
ally give us better con-
nectivity to the com-
munity and better 
connectivity to mass 
transit that makes for a 
richer park experience,” 
said Regina Myer, presi-
dent of Brooklyn Bridge 
Park. 

But some community 
activists say the bridge 
is a better amenity for 
soon-to-arrive condo 
dwellers and hotel guests 
than Brooklynites who 
visit the park.

“They stuck the 
bridge right at the very 
end of Brooklyn Heights 
and put it right in the 
middle of where the ho-
tels and condos are going 
to go,” said Judi Francis, 
president of the Brook-
lyn Bridge Park Defense 
Fund, who has long op-
posed housing inside the 
park. “They built it for 
the people who are going 
to live in the park. If they 
really cared about people 
going down into the park 
they would have placed 
it in a more central loca-
tion.”

Continued from Page 3
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light — that a walker 
could get electrocuted.

But that all changed 
on Tuesday night when 
someone removed the ex-
tension cord, extinguish-
ing the lights and garner-
ing cheers from those who 
feared for their safety.

“It’s now dark — and 
safe,” said Scott Teplin, 
who said he had been wor-
ried about the wires, which 
he said were sheathed in 
nothing but a plastic shop-
ping bag, since he spotted 
it as he walked his seven-
year-old son to school on 
Monday.

A woman we reached 
at the Kensington Chabad 
on Tuesday night said she 
was aware that the meno-
rah had lost power, but 
said she did not know who 
had done it.

Kensington Chabad 
has maintained that the 
menorah was permitted 
— and safe — but neither 
the religious group nor 
the city would confi rm 
that the congregation had 
a current permit.

Teplin had expressed 
fears about the meno-
rah on a neighborhood 
website, causing a minor 
fi restorm as commenta-
tors accused him of be-
ing culturally insensitive, 
even though the Kensing-
ton resident is Jewish. 

Other commentators 
agreed with him about the 
potential danger posed by 
the menorah’s allegedly 
slapdash wiring job.

Menorahs and reli-
gious displays in general 
have been a point of ten-
sion in the neighborhood 
 ever since a menorah was 
set up at the now defunct 
Key Foods  by a Chabad 
rabbi in 2009.

Yet not everyone was 
happy that Kensington 
Chabad’s festival of lights 
was snuffed out.

“I am truly disap-
pointed,” said resident 
Mike Seltzer. “My three 
children and I walk by it 
daily to see the lights go 
up. We pray without fear.”

fi 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 doz-
ens 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 everything 
is connected within,” said No-
tarnicola. “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 themselves 
feeling remorse for neighbors 
including the Red Hook Lob-
ster Pound, Steve’s Authentic 
Key Lime Pies, and Sunny’s 
Bar, just around the corner 
on Conover Street, which 
suffered severe fl ooding and 
extensive 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 neighborhood.”

Homes and businesses in 
the waterfront community, 
including the massive Fair-
way Market at the foot of 
Van Brunt Street, could not 
escape Sandy’s fury simply 

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 con-
structed 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 Notarnicola. 
“If you’re in this neighborhood 
you should be building 10 feet 
above grade at the minimum. 
Electrical boxes and gas me-
ters do not belong in the base-
ments knowing that surges do 
occur.”

Continued from Page 3

Crab

LIGHTS OUT: The cord has been cut on the Kensington Cha-
bab’s Menorah — which some residents feared was improperly 
wired to a nearby lamppost (below).

Continued from page 1 

Menorah

HIGH AND DRY: Builders of 
Red Hook’s Brooklyn 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 

BY WILL BREDDERMAN
A Coney Island community panel 

is backing Boardwalk preservation-
ists who want the state to conduct an 
environmental review before the city 
replaces 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 environ-
mental impact study on how convert-
ing all but four blocks of the wooden 
Boardwalk to concrete will affect the 
surrounding area, and ordered a mor-
atorium on all construction until the 
fi ndings are in. 

The committee’s decision lends 
some teeth to preservationists suing 
the city  over the exact same thing  and 
comes a day after Mayor Bloomberg 
announced that all city seaside foot-
paths would become concrete.

“You don’t do a project by trial and 
error, you have to plan it,” said Com-
munity Board 13 Marty Levine, one of 
many community members 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 deci-

sion.
“It shows that the board is be-

hind our lawsuit,” said Friends of the 
Boardwalk president Todd Dobrin, 
one of the plaintiffs 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 argued that a 
study is unnecessary, since a concrete 
boardwalk occupies the same space 
and serves the same purpose as a 
wooden one.

“What this project is doing is re-
placing a boardwalk with a board-
walk,” said city lawyer Katy Kendall 
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.  

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

Coney panel joins Boardwalk fi ght 
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CB13 committee says concrete plan shouldn’t be set in stone

BY NATALIE MUSUMECI
A struggling woman 

submerged in the Gow-
anus Canal was pulled 
to safety on Tuesday eve-
ning by firefighters, an 
FDNY spokesman said. 

The fire department 
received a call about a 

woman drowning in the 
notoriously filthy water-
way near Bond and Union 
streets at 5:50 pm, accord-
ing to the spokesman. 

Rescue crews raced to 
the scene and managed to 
haul the woman out of the 
canal before rushing her 

to New York Methodist 
Hospital in Park Slope.

The woman was admit-
ted to the hospital with mi-
nor injuries at 6:15 pm, of-
ficials said.

It is unclear how the 
woman wound up in the 
polluted canal, which is 

so foul the federal govern-
ment classified it as a Su-
perfund site worthy of a 
costly cleanup funded by 
the polluters themselves.

An NYPD spokesman 
said the agency’s press of-
fice was not yet aware of 
the incident.

Drowning woman rescued from Gowanus 

Ph
ot

o 
by

 C
as

sa
nd

ra
 G

ira
ld

o

Ph
ot

o 
by

 S
te

fa
no

 G
io

va
nn

in
i



BR
OO

KL
YN

 W
EE

KL
Y, 

DE
C. 

16
, 2

01
2

16

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.
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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.

Dem boss brightens up the holiday

He says he leaves the photos up 
even in the event of an arrest, but 
claims that he’s willing to sit down 
with anyone to discuss removing 
a photo — provided the person ad-
mits committing a crime.

Cops urge business owners to 
report all crimes, no matter the 
scale.

“If we don’t know about it, the 
issue is not being taken care of,” 
said a police source who noted 
that fi ling a report with photo ev-
idence can make it easier to bust 
crooks the next time they come 
around.

And criminal justice experts 
said even though they had never 
heard of anything quite like the 
online Hall of Shame, the style 
of deterrence dates back to antiq-
uity.

“The principle is a fairly com-
mon, it’s called shaming,” said 
professor Robert McCrie, an 
expert on urban crime and sur-
veillance at John Jay College of 
Criminal Justice. “It has fallen 
out of favor, but it is very much 
part of our criminal justice sys-
tem still. That’s why we have 
perp walks.”

Other stores around the bor-

ough tape photos of suspected 
thieves in their windows and of-
fi ce buildings have long kept pic-
tures of banned visitors behind 
the front desk, but McCrie said 
Lee is an innovator in online 
shaming.

The practice of shaming has 
been around since the stocks of 
the Middle Ages, but the effec-
tiveness of shaming has never 
been formally studied, McCrie 
said.

And he cautioned that while 
there is no expectation of pri-
vacy on the street or inside 
stores — businesses can photo-
graph patrons as they please, 
provided they don’t use the pho-
tos for commercial purposes — 
Lee could fi nd himself liable for 
defamation.

Still, Lee asserts the pictures 
he publishes aren’t of people he 
suspects of stealing — they show 
people he knows were stealing.

That said, the Wall of Shame 
isn’t all “Law and Order” — it’s 
part “Reno 911.”

Lee attempts to write humor-
ous captions that accompany the 
photos he uploads.

“She must love tuna! She stole 
quite a bit of it,” reads one.

“Love the porn ’stach … 
doesn’t mean you can steal wine 
though,” reads another.

ally like the name — to have them 
come in and take it is really frus-
trating.”

Lee and his colleague Kevin 
Stafford  registered Narwhal 
Brewery as a limited liability cor-
poration with the state in April 
2011 , but the rookie owners — who 
still work day jobs — didn’t think 
to fi le for a federal trademark.

Up comes Sierra Nevada — the 
famous progenitors of craft beer 
who turned microbrewing into 
big business. Sierra Nevada  fi led 
a federal trademark  to name an 
 imperial stout “Narwhal”  in June 
2012.

The Chico, Calif.-based com-
pany says it cast nets far and wide 
to see if other brewers were using 
the arctic marine mammal’s name 
before fi ling the paperwork.

“Like all of the beers we’ve 
launched before it we did exten-
sive searches,” said Sierra Ne-
vada spokesman Ryan Arnold, 
who claims his company scoured 
the US Patent and Trademark 
offi ce, state liquor boards, and 
consumer-oriented websites 
such as Beeradvocate.com and 
Ratebeer.com. “In the searches 
for ‘Narwhal,’ we found no other 

beers based or sold in the United 
States.”

Legal experts say Sierra Ne-
vada would have the upper hand 
in a court case due to the trade-
mark and because Narwhal Brew-
ery has yet to sell any beer — an 
activity that can establish trade-
mark rights.

“The federal trademark system 
defi nitely benefi ts whoever reg-
isters fi rst,” said Barton Beebe, 
a professor at New York Univer-
sity’s law school and an expert 
in trademark law. “These kinds 
of David vs. Goliath disputes are 
very common in trademark law. 
Usually the Goliath wins.”

This isn’t a whale war yet — 
but the story is murkier than 
a chocolate stout served 10,000 
leagues under the sea.

Lee claims Sierra Nevada, 
which is now  the seventh-larg-
est beer producer in the United 
States , initially told him it would 
withdraw its trademark applica-
tion and sell off only the batch of 
beer it had made under the Nar-
whal name.

But Lee says he found out in 
November through an outside 
counsel hired by Sierra Nevada 
that the suds seller had an about 
face and wanted him to stop using 
the name.

“It was a bit of a shock,” said 

Lee, whose company doesn’t even 
have a liquor license yet, but has 
entered some suds in festivals and 
competitions and sold branded 
merchandise.

Sierra Nevada says it only took 
the legal route because Lee did 
fi rst.

“We have never made any 
threats of litigation, implied or 
otherwise,” said Arnold. “Ordi-
narily, we would have been happy 
to continue the conversation 
between the parties. But, since 
they approached us initially via 
council, we have had to keep all 
exchanges through each party’s 
representation.”

Lee vowed to continue his fi ght 
— and said all he wants is a con-
versation with the company, with 
no lawyers.

“We’d be amenable to discuss-
ing a situation where everyone 
gets to use the name,” he said.

Sierra Nevada hinted that the 
ocean might be big enough for two 
brews honoring the spiky-headed 
sea beast.

“It isn’t our intention to dam-
age any aspiring or emerging 
craft brewery,” said the company 
in a statement. “We hope we can 
fi nd an amicable solution and can 
continue the community spirit 
that comes with making and 
drinking great craft beers.”

Continued from page 1 

Whale
Continued from page 1 

Facecrook



D
EC. 16, 2012, B

ROOKLYN W
EEKLY

17







BR
OO

KL
YN

 W
EE

KL
Y, 

DE
C. 

16
, 2

01
2

20

at

atKings Plaza!

Visit

Through
Dec. 24, 2012

Located on
Level 2 near

Guess

TEN WINNERS – 
DRAWING DATE DECEMBER 17, 2012

Bring this completed entry form to Customer Service by 
12/16/2012. 

MONDAY – SATURDAY
11:00 am to 9:00 pm

SUNDAY
12:00 Noon – 7:00 pm

Break 3:00 pm – 4:00 pm

Name

Address

City            State   Zip 

Email 

Phone

One entry per person. Must be 18 years or older. 
Complete details and rules available at Customer Service.


