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BY WILL BREDDERMAN
Hurricane Sandy turned 

a Coney Island Houses 
apartment building into a 
putrid, 14-story pile of rot-
ting garbage that’s making 
people sick, say tenants who 
claim that the city has done 
nothing to fi x a building 
trash compactor destroyed 
in the October super storm.

Residents of the city 
housing authority apart-
ment building on W. 32nd 
Street between Surf Av-
enue and the Boardwalk 
say trash has been left rot-
ting in the garbage chutes 
— which are located in the 
building’s walls — ever 
since Hurricane Sandy left 
the basement trash compac-

tor inoperable.
Building managers ulti-

mately locked  trash chute 
doors, preventing any more 
garbage from getting stuck, 
and left black bags in the 
hallways for household 
trash. But it didn’t take long 
for the bags to be overfl ow-
ing with garbage — creating 

BY NATALIE MUSUMECI
Santa Claus is coming to town 

— and he’s running in, right over 
the Brooklyn Bridge. 

On Christmas morning, life-
long Cobble Hill resident Fred-
erick Trilli will continue his 
15-year holiday tradition by run-
ning over the landmarked bridge 
suited up from head to toe as jolly 
old Saint Nick. 

“Christmas comes once a year 
and it makes me feel like a kid 
again — it’s a good feeling,” said 
Trilli, a 66-year-old avid runner 
who bought a Santa suit in 1997 
after seeing some Noel-themed 
races across the borough.

Trilli, who has completed 21 
marathons and run over the 1.1-
mile bridge hundreds of times, 
said he didn’t know what to expect 
the fi rst time he strode over the na-
tional icon wearing a white beard. 

“A run that usually takes 20 
minutes turned into an hour be-
cause people wanted to take pic-
tures with me,” said Trilli, who 
added that tourists visiting the 
129-year-old bridge get a kick out 
of him. “It became very popu-
lar and people were happy and 
laughing.”

BY WILL BREDDERMAN
Infl amed public advo-

cacy groups are fi ghting 
a city plan to burn Sandy-
toppled trees at Floyd Ben-
nett Field, claiming it will 
endanger the health of area 
residents and send valuable 
profi ts up in smoke.

The Department of En-
vironmental Preservation 

tested its idea last month 
when it turned chopped-up 
logs into wood chips and 
then torched the chips in 
metal boxes — over protests 
by the New York Public In-
terest Research Group, the 
Sierra Club, and the Amer-
ican Lung Association, 
which argued the fallen 

Continued on page 12
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District Attorney wannabe 
says he will be soft on weed

BY ELI ROSENBERG
Let’s lighten up on tokers light-

ing up, says district attorney can-
didate Abe George.

The aspiring top pros-
ecutor — who is  running 
against longtime district 
attorney Charles Hynes  
— says he’ll blaze ahead 
with steps to decrimi-
nalize marijuana if he’s 
elected to offi ce, even if poli-
ticians in Albany fail to do 
the same.

“We don’t have to wait for New 
York state legislature to act,” said 
George, a former assistant dis-
trict attorney in Manhattan and a 

Sheepshead Bay native. “Nobody 
knows what’s going to happen 
with them, but rather than wait, 
we can do this ourselves.”

George (inset) says that if 
he’s elected in the 2013 elec-
tion, he will not hit people 

caught with relatively 
small amounts of mari-
juana — up to 25 grams 

— with misdemeanors, 
opting instead to give them 

violations, “noncriminal of-
fenses” that  normally don’t ap-
pear on criminal records .

The move would let Brooklyn 
prosecutors focus on more seri-

Continued on page 10
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CAN’T BREATHE: Steven 
St. Bernard says backed-up 
trash chutes stink.

HERE RUNS SANTA CLAUS: Frederick Trilli of Cobble Hill will keep alive his 
15-year holiday tradition when he runs across the Brooklyn Bridge dressed as 
Saint Nick on Christmas morning. Photo by Elizabeth Graham

Trees: Ash or cash? Living with Sandy’s stench
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BY DANIELLE FURFARO
Gary Angell knows 

which doggies have been 
naughty and which have 
been nice — and he knows 
which ones need anti-fl ea 
shampoo!

Angell, the co-owner 
of the Greenpoint pooch 
grooming and training 
collective  My Two Dogs , 
shared the Yuletide spirit 
with man’s best friend by 
dressing as Santa and pos-
ing for photos with puppies.

And because Angell was 
the man in red, the pooches 
were happy to be Santa’s lit-
tle helpers.

“He has groomed a lot 
of them, so they fi gured out 
who it was pretty quickly,” 
said his wife and business 
partner Annie Angell. “We 
wanted to get the dogs in 
here without them feeling 
too anxious or too rushed.”

The photo-op wasn’t just 
good for dog owners try-
ing to earn high marks on 
 RateMyPuppy.com  — it also 
served as a fund-raiser for 
the  Badass Brooklyn Ani-
mal Rescue .

Santa helped raise more 
than $400 and met more 
than 60 dogs — and one cat.

“The cat was really good,” 
said Annie Angell.

Puppies pose for photos with Santa

SANTA’S LAP DOGS: (Top) Bruno the Bulldog worries that he will 
be on Santa’s naughty list.  (Center) Photographers make sure the 
picture comes out perfect. (Above) Santa gets some love from Hazel.
 Photos by Stefano Giovannini

Bark! The herald 
angels sing!

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
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BY WILL BREDDERMAN
Borough President Mark-

owitz says he will deliver a 
$64-million music venue to 
Coney Island before his gig 
as Brooklyn’s top dog is up 
next year.

“I’ve got one more thing 
on my agenda,” the beep 
told members of the new Al-
liance for Coney Island last 
week. “We will have an am-
phitheater!”

His announcement re-
charged wishful plans to 
create a sprawling new space 
for his long-running seaside 
concert series at Asser Levy 
Park that struck a sour note 
with critics back in 2008 — 
and ended up in court.

Critics claimed an amphi-
theater in Asser Levy Park 
 would be too noisy and en-
croach on prized parkland . 

But Mr. Brooklyn — who 

will be term-limited out of 
offi ce next December — has 
a track record of turning 
his dreams into reality.

His controversial back-
ing of the Barclays Center 
helped to construct the home 
of the Brooklyn Nets after 
years of legal wrangling.

Then, on Dec. 11, the city 
approved his plan to add $2 
million worth of “bling” to 
Coney Island’s iconic Para-

chute Jump, over objections 
by some who complained 
that the money  would be 
better spent on Sandy re-
covery efforts .

Rumors have also circu-
lated that Markowitz  wants 
to move the new amphithe-
ater into the landmarked 
Childs Restaurant building  
on the Coney Island Board-
walk between W. 21st and 
W. 22nd streets.

BY ELI ROSENBERG
Crumbling Q train sta-

tions at Beverley Road, Cor-
telyou Road, and Parkside 
Avenue are getting a $10 
million makeover the Met-
ropolitan Transportation 
Authority says will return 
them to their former glory, 
but outraged merchants 
say the renovations will tie 
up straphangers and leave 
businesses in the red for up 
to a year.

“That’s going to be ter-
rible for my business!” said 
Susan Siegal, owner of 
the recently opened craft 
outpost Brooklyn ART-
ery when informed of the 
planned closure of the Cor-
telyou Road station. “Clos-
ing both Beverley and Cor-
telyou roads will make it 
really hard for businesses 
to survive.”

The MTA plans on shut-
ting service at all three 
stations, one direction at a 
time, with the Coney Island-
bound sides shut from May 
through October 2013, and 
the Manhattan-bound sides 
closed from November 2013 
through March 2014.

“By doing that we knock 
out about one year of con-
struction time, it also saves 
a lot of security and safety is-
sues,” said MTA spokesman 
Andrew Inglesby. “But we’re 
saving money as well.”

But business owners fret-
ted over the bigger picture.

“People from outside the 
neighborhood will just de-
cide to buy things elsewhere 
and people who live here 

who walk by will not come 
by anymore,” said Siegal.

Subway activists, how-
ever, cheered the rehab.

“A lot of people are in-
credibly excited about this,” 
said Tim Thomas, a blog-
ger  who has long lobbied 
for repairs at the dilapi-
dated Parkside Avenue sta-
tion — a once regal gateway 
to Prospect Park that was 
built in 1905.  

The improvements in-
clude fi xing broken cement, 
adding new handrails and 
lights, and re-doing stair-
cases, in addition to re-plas-
tering, priming and paint-
ing much of the wall space.

The agency will also in-
stall new columns at the Cor-

telyou and Beverley roads 
stations to address struc-
tural issues. The renovations 
are being done with limited 
funds at the agency’s discre-
tion, a spokesman said.

“Albany doesn’t give us 
enough money to rehabili-
tate stations any more,” said 
MTA architect David Foell, 
who noted the work would 
be less extensive than the 
$220 million overhaul of the 
fi ve stations between Newk-
irk Avenue and Kings High-
way. 

“What we do now with 
the minimal amount of 
money that we have is to go 
to the stations in the worst 
conditions and repair only 
those,” Foell said.

TRAIN IN VAIN: The fi x-up of the Cortelyou Road Q train station is 
great news for straphangers, but merchants say it will hit them in 
the wallet. Community Newspaper Group  / Ben Muessig

Laura Frenzer of Prospect Lefferts Gardens lights a candle as she mourns the deaths of the 27 
women and children gunned down inside Sandy Hook Elementary School in Newtown, Conn. on 
Dec. 14. Dozens gathered outside the Medger Evers College last Saturday to remember those 
killed and demand an end to gun violence. Photo by Elizabeth Graham

AMPHITHEATER PUSH: Borough President Markowitz, whose plan 
to build an outdoor theater in Coney Island was blocked, says he’ll 
get one built before his term is up. Photo by Paul Martinka 

Merchants say Q station 
rehab bad for business

Remembering Newtown

Beep: Boro will get an amphitheater
Markowitz vows to get it built before he leaves offi ce in 2014
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BY ELI ROSENBERG
Patsy Grimaldi is back 

— and you’ll fi nd him right 
next door to Grimaldi’s.

The famed 81-year-old 
pizzaiolo christened his 
new restaurant Juliana’s 
last week at 19 Old Fulton 
St., the same storefront 
where he opened his fi rst 
pizza place in 1990 and built 
up a loyal  following before 
calling it quits and selling 
his eponymous business, 
and last name, to pie slinger 
Frank Ciolli in 1998.

Ciolli turned Grimal-
di’s Pizzeria into a pie 
paradise beloved by tour-
ists and afi cionados alike, 
but had to give up the old 
digs — and the space’s 
coveted coal oven — and 
 move next door due to a 
rent dispute .

Grimaldi snatched up 
the vacant pizzeria and 
he and his wife Carol say 
it’s great to be back, even 
though they’re just steps 
away from a rival eatery 
that bears their name.

“Retirement wasn’t re-
ally part of our vocabu-
lary,” said Carol, 74, as 
she presided over business 
on opening day at the re-
done restaurant, which is 
named after Grimaldi’s 
late mother. “We are so 
thrilled to be back.”

The sleek, 65-seat space 
received a 21st century 
makeover — gone are the 
red-and-white checkered 
tablecloths — and the 
menu boasts more spe-
cialty pies, appetizers, 
beers, and wines. Juliana’s 
even offers a custom rasp-
berry chocolate chunk ice 

cream from the Brooklyn 
Ice Cream Factory.

The vintage-style juke-
box now features Tito 
Puento, Ella Fitzgerald, 
Marvin Gaye, Billie Holi-
day, and Sam Cooke, in 
addition to Frank Sinatra 
and the Rat Pack.

A margherita pie or-
dered by this newspaper 
confi rmed that the pizza 
legend hasn’t lost his step 
in the 14 years he has been 
out of Fulton Ferry Land-
ing.

Still, the Grimaldis ad-
mit that the nuts and bolts 
of running a business 
have changed since they 
sold their last pie in 1998.

“We have dotted all 
the i’s and crossed all the 
t’s with the city — the city 
even approved our facade,” 
said Carol. “The red tape 
you have to go through is 
different. Now you need a 
plumber, an electrician, 
someone for everything, it’s 
a lot of work.”

There have been plenty 
of changes in the neighbor-
hood as well: DUMBO has 
gone from dicey to desir-
able and Grimaldi’s Pizze-
ria has become a staple on 
the tourist itinerary.

But plenty of the pizza-
maker’s old fans remain.

“There’s nothing like 
this pie,” said Linda Grove, 
a former regular who has 
lived in nearby Brook-
lyn Heights since 1992. “I 
expect it to overshadow 
the other place — soon 
we won’t be able to get in 
here!”

The other place is, of 

BY DANIELLE FURFARO
The borough’s world-

class waterfront park is 
now home to the world’s 
game.

Brooklyn Bridge Park 
unveiled three new soccer 
fi elds, a picnic peninsula, 
and a playground on Pier 
5 last Thursday — giving 
fans of “futbol” and other 
fi eld sports something to 
cheer about.

“To have a facility of 
this quality in the area 
and to attach these kind of 
views to this beautiful new 
turf, it can’t be beat,” said 
St. Francis College assis-
tant soccer coach Sinan Sel-
mani, who hopes his squad 
will practice and play some 
home games at the nearby 
park rather than trekking 
to Red Hook Park for prac-
tices and to Aviator Sports 
and Events Center in Mill 
Basin for games. 

“I’ve played all over, 
and these are the best fi elds 
with the best views in the 
country,” he said.

The new fi ve-acre space 
— which cost $26 million 
to build — features three 
synthetic turf fi elds that 
can be combined to form a 
regulation-sized pitch for 
college play, or split for rec-
reational or youth leagues.

The faux grass tops an 
organic infi ll of sand and 
coconut fi bers, while tall 
nets protect the East River 
from kickers who happen 
to bend it a little more than 
Beckham.

Soccer players can’t wait 
to get their hands — er, feet 
— on the new open space.

“It’s heartening to see 
facilities like this that grow 
and promote the sport,” 

said Jerome de Bontin, gen-
eral manager of the New 
York Red Bulls. “Our youth 
that will play on these fi elds 
will learn lessons in hard 
work, teamwork, and dedi-
cation.”

When not in use by soc-
cer players, the fi elds can 
accommodate sports in-
cluding lacrosse, rugby, 
cricket, fl ag football, and 
ultimate frisbee.

The Pier 5 fi elds will 
be open to the public, but 
school teams, youth clubs, 
and adult leagues can claim 
time slots through a permit-
ting process.

Park planners say there 
will be plenty of demand 
for the pitches until as late 
as 10 pm, when the open 
space will close once light-
ing damaged by Hurricane 

BY WILL BREDDERMAN
The Parks Department 

can rip up cherished Board-
walk planks and replace 
them with slabs of plas-
tic lumber and concrete 
without an environmental 
impact study, the state’s 
Supreme Court ruled on 
Monday — claiming that no 
one has proven that the new 
materials would hurt the 
People’s Playground and its 
environs. 

“Without expert testi-
mony, petitioners cannot 
establish a substantial ad-
verse change in existing air 
quality, ground, or surface 
water quality, or a substan-
tial increase in potential 
for erosion, fl ooding, leach-

ing or drainage problems,” 
Judge Martin Solomon said 
of the Friends of the Board-
walk lawsuit, which hoped 
to curtail the city’s revamp-

ing of the wooden esplanade 
until an environmental im-
pact study was conducted. 

The jurist represented 
Coney Island in the state 

senate from 1977 to 1995. 
The city applauded Solo-

mon’s decision — and said it 
was already warming up its 
cement mixers — but added 
it was open to hearing more 
concerns from those who 
live near the legendary 
walkway.

“We are pleased the 
judge found that the Parks 
Department complied with 
the law, thus allowing this 
project to proceed,” said at-
torney Katie Kendall,  who 
argued the city’s case in 
court on Oct. 26 . “The Parks 
Department will continue 
to weigh the local communi-
ties’ needs and concerns.”

Foes of the stone-cold 

Brooklyn Bridge Park now a soccer fi eld of dreams

KICK OFF: Soccer players including David Pulecio — a member of the Red Bulls street team — are 
thrilled about the new pitches at Pier 5. Photo by Stefano Giovannini

THE END IS NEAR: The city can advance with its plan of replacing 
the Coney Island Boardwalk with concrete, a judge ruled. 
 Photo by Paul Martinka

FIRE IT UP: Carol and Patsy Grimaldi are back in DUMBO 14 
years after they sold their pizzeria — and their name. 
 Photo by Paul Martinka

Grimaldis open 
next to Grimaldi’s

Goaaaaaaaaaaallllllll!

Concrete Boardwalk set in stone
Continued on page 10

Continued on page 13Continued on page 13
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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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BY WILL BREDDERMAN
Hurricane Sandy crip-

pled the New York Aquar-
ium when it crashed down 
on Coney Island, claim 
Wildlife Conservation So-
ciety members who say that 
only a portion of the popu-
lar marine exhibits will be 
open to the public this sum-
mer.

New York Aquarium of-
fi cials say nearly all of the 
fi sh in their exhibits es-
caped the super storm un-
scathed — with the excep-
tion of a school of freshwater 
fi sh in an outdoor pond that 
was swept out to sea — but 
the facility itself has been 
treading water over the last 
month and a half.

Workers don’t believe 
that the closed 14-acre fi sh-
bowl — which is usually 
open year round — will be 
shipshape by the start of 

next year’s summer sea-
son.

“We are looking to be 
partially open by May,” said 
aquarium director Jon Doh-

lin, adding that the seaside 
institution is still assessing 
damage and waiting for in-
surance and Federal Emer-
gency Management Agency 
funds to come through. “A 
lot of things are still up in 
the air right now.”

Dohlin said  Sandy lit-
erally left the aquarium 
under water , knocking out 
nearly all of its electron-
ics, including back-up gen-
erators, transformers, and 
vital pumps and fi ltration 
systems necessary to keep 
the tanks clean.

“Everything you imag-
ine being damaged, aside 
from the tanks themselves, 
was damaged,” said Doh-
lin, who explained that his 
team had to fi nd inventive 
ways to change the water 
and control temperatures, 
and oxygen levels. 

Currently, electricity 

is coursing through three-
quarters of the aquarium, 
which should be operating 
at full power by the end of 
2012, said Dohlin, who is 
happy that more than 90 
percent of the aquarium’s 
marine life —  including 
orphaned infant walrus 

Mitik , who came to Coney 
from Alaska in October af-
ter his rescue from the Arc-
tic Ocean — didn’t have to 
be moved to other locales.

“All of our collection is 
in great health,” Dohlin 
said. “It’s truly amazing, 
and a testament to the hard 

work and dedication of our 
staff.”

Despite the damage the 
aquarium incurred, the 
city is still planning to go 
ahead with the $125 million 
shark tank addition Mayor 
Bloomberg  announced ear-
lier this year,  Dohlin said.

FISH BOWL: Workers at the New York Aquarium knew what it felt like to be in a fi sh tank after Hur-
ricane Sandy hit. Photo by Julie Larsen

Coney’s fi sh-free 
winter season

SANDY SURVIVOR:  Aquarium 
offi cials say that Mitik the wal-
rus survived the super storm 
unscathed and is doing well at 
the shuttered facility, which 
was devastated by the hurri-
cane. Courtesy New York Aquarium

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 
1/2/13

$2000
+TAX

1 1/4 LB LOBSTER

1-800-404-CLAWEXP
1/2/13

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

Homestyle Tuscan Country Cuisine
Complemented By Fine Wine And 

Old World Ambiance

TUSCAN COUNTRY CUISINE

All Major Credit Cards  Reservations Suggested
8620 Third Ave.  Bay Ridge

718.921.5633
View our menu on whosfood.com

Michelin Guide
SELECTION

‘10 ‘11 ‘12
ZAGATSURVEY
FOOD  DECOR  SERVICE

24 19   20

Open 7 Days 
For Dinner & Private Parties

RING IN THE 
NEW YEAR 
WITH US. 

RESERVE TODAY 
FOR A WONDERFUL 

2013.



D
EC. 23, 2012, B

ROOKLYN W
EEKLY

7

Pick up Cou-
rier 7

BY NATALIE MUSUMECI
New York City’s top pas-

try chefs banded together 
and dished out their fi nest 
treats to help rebuild DUM-
BO’s Sandy-shuttered Al-
mondine Bakery. 

The artisan bakers 
stocked the empty display 
cases of the Water Street 
shop — which remains out 
of commission following 
the October storm — with 
delectable tarts, chocolates, 
cookies, and breads for a 
fund-raiser last Saturday 
and Sunday that drew hun-
dreds of hungry and sup-
portive customers. 

The neighborhood sta-
ple, known for its savory 
macaroons and scrump-
tious sandwiches, was in-
undated with nearly 10 feet 
of fl oodwater, wiping out 
the bakery’s kitchen in the 
basement. 

“We got completely de-
stroyed. There was water all 
the way up to the ceiling,” 
said owner Herve Pous-
sot, who claims he suffered 
$600,000 in damage that his 
insurance won’t cover. “We 
can’t bake anything here.”

More than a dozen re-
nowned patissiers, including 
Francois Payard of Francois 
Payard Bakery in Manhat-
tan, Jean-Claude Perennou 
of Cannelle Patisserie in 
Queens, Jean-Jacques Ber-
nat of Provence en Boite 
in Carroll Gardens, and 
Jacque Torres of Jacque Tor-
res Chocolate in DUMBO, 
united to help Poussot’s busi-
ness get back its feet.

And Poussot was more 
than appreciative.

“I am touched by this,” he 

said. “This is the fi rst time 
in New York that all of these 
pastry chefs got together to 
help out another one.” 

La Colombe Coffee’s Nico-
las O’Connell, who stocked 
Almondine with various 
blends of java, said helping 
out was a “no brainer.” 

“I came here after the 
disaster and I was heartbro-
ken to see what happened,” 
said O’Connell. “This shop 
is an icon, so it feels great to 
be a part of the reconstruc-
tion.”

RAISING DOUGH: Elizabeth Curtis of La Colombe Coffee doled out 
espresso at a fund-raiser to help reopen DUMBO’s Almondine Bak-
ery after Hurricane Sandy.  Photo by Stefano Giovannini

Sweet charity for pastry chef 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.....

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

        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!

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
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an ungodly odor that perme-
ated the entire facility, claim 
tenants who say they’re now 
suffering from respiratory 
problems. 

“This smell is unbeliev-

BY COLIN MIXSON
Bergen Beach senior Eugene 

Fellner is a big kid at heart.
The retired city worker, 64, 

has become a local celebrity for 
decking the cherry tree in front 
of his E. 70th Street home between 
Avenues N and T with more than 
600 stuffed animals — plush yet 
hardy souls Fellner said survived 
Hurricane Sandy.

But his pastime has nothing to 
do with the season of goodwill, he 
claims.

“It’s not a Christmas thing,” 
said Fellner, who began his hobby 
humbly enough by festooning the 
towering timber with its fi rst toy 
“fruit” — an abandoned stuffed ti-
ger — back in 2007.

“It took me three years to get 
over 75 animals, now I’ve got 626!” 
said the proud collector, who calls 
his home the “E. 70th Street Zoo” 
and says fuzzy greatness was 
thrust upon him by neighbors 
and passers-by who donated most 
of the toys, and well-wishers who 

stopped to admire the Tickle Me 
Elmo, Taz the Tasmanian Devil, 
Simba of Lion King fame, and the 
assortment of other toy mutts, tab-
bies, bears, and birds.

“People give me bags of them,” 
he added. “Sometimes I know 
where they come from, and some-
times I fi nd a bag full of them on 
my front door.”

Fellner also has allies to keep 
the stuffed animals in the pink: 
local seamstresses have donated 
their time and trouble to mend the 
weather-worn playthings.

“Some of them need sewing, 
but there are some handy people 
on the block that can stitch them 
up,” he said.

His biggest problem is fi nding 
ways to reach the upper reaches of 
his 30-foot tree because the lower 
rungs are already too weighed 
down with toys.

“It’s getting harder now to fi nd 
places to put them on without 
some kind of cherry picker,” said 
Fellner. 

Fortunately, neighbors are al-
ways willing to pitch in, including 
a lumberjack who scampers up the 
tree to add a new novelty or two.

“He’s more used to climbing 
a tree with a chainsaw than a 
stuffed doll!” chuckled the grate-
ful hobbyist.

The handsome hardwood has 
become so popular that it stops 
folks in their tracks.

“People stop, they get out of 
their cars, and everybody has 
these smartphones, taking pic-
tures,” said Fellner, adding that 
he gives them his traditional pitch 
— hey, brother, can you spare a 
stuffed toy?

The enthusiast also guards his 
prized collection like a mother 
hen: he rushed out of his home 
recently to make sure some tree 
workers he saw weren’t making 
a beeline for his awesome arbor, 
only to fi nd they were immortal-
izing it.

“They were all taking pictures 
of it!” he said.

Tree fi lled with hundreds of stuffed animals

THAT TREE IS STUFFED: The cherry tree on the front lawn of Eugene Fellner’s E. 
70th Street home is jam-packed with more than 600 stuffed animals donated by 
friends and neighbors. Photo by Steve Solomonson

TOYS IN BLOOM

Continued from page 1 

Garbage able. It’s like something 
died,” said Steven St. Ber-
nard, a Metropolitan Tran-
sit Authority employee 
 hailed as a hero  earlier 
this year when he grabbed 
a young girl falling from a 
third-story window.

St. Bernard says his 
daughter was rushed to the 

hospital when she had diffi -
culty breathing last week.

“She woke up gagging,” 
said St. Bernard, who feels 
the city should have done 
more to aerate his building. 
“They should have opened 
up the roof vents and blown 
this all out right away.”

But St. Bernard’s daugh-

ter isn’t alone. Tenants say 
maintenance workers are 
dousing hallways with prod-
ucts that mask the smell, but 
the fi lth remains piled high 
— inside and outside. 

“They really need to do 
more to clean this place,” said 
Sonia Reeves, who reported 
seeing maggots crawling 

around garbage bags on the 
sixth fl oor, and has applied 
to be transferred because of 
her asthma. “They should get 
more people in here.”

Reeves’s neighbor Shanna 
Estevez said her mother 
was hospitalized with se-
vere shortness of breath last 
week. Estevez has also taken 
ill: she’s been diagnosed with 
reactive airway disease, an 
asthma-like syndrome that 
develops after exposure to ir-
ritating vapors.

“How long will we be 
breathing this in before they 
clean it?” Estevez said. “We 
have children here.”

Others fear that the sand 
and sediment the storm de-
posited outside the building 
— which the Housing Au-
thority has not removed — 
may be contaminated.

“It’s right by the front 
of the building, and every-
body’s tracking it in all the 
time,” said Maryanne De-
Benedetto, who is suffering 
from bronchitis, and who 
says her dog has been vom-
iting in the mornings.

A city housing authority 
spokesman said the com-
pactor has been repaired 
and a maintenance crew 

“removed a considerable 
amount of garbage that had 
been trapped when it was 
inoperable,” but the chutes 
were still locked when this 
reporter visited the build-
ing last Thursday.

Still, city offi cials say gar-
bage won’t be piling up in the 
building any longer.

“The garbage bags in 
the hallways were there 
because of the inoperable 
compactor that is now work-
ing,” the spokesman said. 
“Residents can return to us-
ing the compactor.”

But it will take more time 
for the piled up sand to be re-
moved, the spokesman said.

“The sand has been re-
moved from the walkways at 
the development and we are 
in the process of gathering 
equipment and operators to 
remove the remaining sand 
on the grass areas.”

Studies have found that 
sand in some hurricane-hit 
coastal New Jersey towns 
 was laced with hazardous 
substances , though federal 
Environmental Protection 
Agency offi cials deemed the 
sand Hurricane Sandy left 
behind in nearby areas  to 
be safe  for human contact .
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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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ous crimes, George claims.
“We lead the city in ho-

micides and we have no 
cyber crime unit,” he said. 
“Let’s take the resources 
we spend here and refocus 

Sandy is repaired.
“We’re going to pri-

oritize youth and school 
groups, but we think 
there are going to be a 
number of adult leagues 
that will want to play 
here as well,” said Re-
gina Myers, president of 
Brooklyn Bridge Park, 
who expects the lights to 
be fi xed this winter.

Neighborhood activ-
ists say the fi elds will be 
bustling with activity.

“Open playing fi elds 
are something that peo-
ple have wanted for a long 
time,” said Judy Stanton, 
executive director of the 
Brooklyn Heights As-
sociation. “We’re going 
to see them used all the 
time. There will be an 
enormous demand.”

With the debut of Pier 
5 and the  soon-to-open 
Squibb Park Bridge , 
42 percent of Brooklyn 
Bridge Park — which 
fi rst welcomed borough 
residents onto its lawns 
in 2009 — is complete, 
park planners say.

BY NATALIE MUSUMECI 
Windsor Terrace cy-

clists don’t have to be 
Lance Armstrong to get 
into juicing.

A bike shop and full-
scale juice bar dubbed the 
Juice Pedaler sells spare 
tires alongside smoothies 
— and its owners say that 
bikes and drinks are the 
perfect mix for the store-
front just steps from Pros-
pect Park.

Juice Pedaler owners 
Deborah Capone and Ni-
cole Bilu, who met seven 
years ago when their tots 
were in pre-school to-
gether, said a light bulb 
went off in their heads in 
April when they saw a “for 
rent” sign hanging at the 
former home of the neigh-
borhood’s beloved Lonely-
ville cafe on Prospect Park 
Southwest. 

“It was like a sign that 
we had to do something,” 
said Bilu. “The idea was to 
have a place that promoted 
healthy activity and nutri-
tion in a fun way.”

They opened the store 
in October, and since then 
pelotons of neighborhood 
kids have been lining up for 
smoothies — and a quick 
spin on a stationary bike 

that patrons can use to 
blend their own drinks.

Kids love the mango, ba-
nana, yogurt, vanilla, and 
honey — and parents love 
the fact that Juice Pedaler 
employees slyly add nutri-
tious veggies to make the 
drinks healthier.

The seasonal juice menu 
is sourced from local, or-
ganic produce, and as far as 
the tots menu goes, Capone 
said she and Bilu wouldn’t 
serve anything that their 
young children haven’t en-
dorsed with their stamp of 
approval. 

“They’re our taste tes-
ters for new recipes — they 
consider that their job.” 

An edible herb gar-
den divides the front of 
the shop, complete with 
a working fireplace and 
stool and cafeteria-style 
seating, from the full-ser-
vice bike store in the back-
yard, where cyclists can 
get a tune-up for $60, add 
a child-seat for $35, or get 
some help from a trained 
mechanic.

The shop carries new 
two-wheelers and funky 
bike accessories — and 
rents out cruisers for any-
one looking to take a jaunt 
around Prospect Park.

“We thought it would be 
good to have a bike shop on 
the park, but at the same 
time we didn’t think that 
a bike shop alone would 
survive year-round in this 
neighborhood,” said Ca-
pone. 

“We both knew we liked 
to juice, so with that we cre-
ated a bike shop and a juice 
bar.” 

There’s even a selec-
tion of teas and coffees for 
cyclists needing an extra 
jolt.

Patrons say the shop is 
a welcome addition to the 
quaint-but-sleepy stretch 
of Prospect Park South-
west.

“It’s great for the neigh-
borhood,” said Brenda 
Manzi, who visits weekly 
with her kids to indulge in 
a “green” juice concoction 
of kale, spinach, cucumber, 
celery, and apple. 

“It’s nice to have a busi-
ness on this side of Windsor 
Terrace — there isn’t much 
around here and the juice is 
delicious.” 

The Juice Pedaler [154 
Prospect Park Southwest 
between Seeley and Vander-
bilt streets in Windsor Ter-
race, (718) 871–7500, www.
juicepedalernyc.com].

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. 

GAME ON: Mayor Bloomberg, 
wearing a striped soccer 
scarf, blows the symbolic 
opening whistle for Pier 5’s 
new athletic fi elds.

Continued from page 4 
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SPECIAL BLEND: Nicole Bilu (left) and Deborah Capone opened 
the Juice Pedaler, a Windsor Terrace bike shop and juice bar where 
patrons can mix their own drinks by hopping on a two-wheeler.
 Photos by Bess Adler

Smoothie moves at combo 
juice and bicycle shop

Continued from page 1 

Weed them in areas that are more 
important.”

Marijuana enforcement 
is a major burden on the 
police force and the city’s 
courts system —  cops ar-
rest 140 people citywide  
for marijuana possession 
every day, making it New 
York’s most common cause 

of arrest, according to data 
from 2010. 

Experts contend that ar-
rests for marijuana posses-
sion  cost the city $75 mil-
lion a year .

Pot smokers currently 
caught with 25 grams of the 
plant face misdemeanor 
charges only if their weed 

was in public view — but 
critics claim those busted 
in the NYPD’s controver-
sial stop-and-frisk program 
are often ordered to empty 
their pockets, effectively 
putting their weed in pub-
lic view and setting them 
up for misdemeanors.

Hynes says that 

George’s policy is similar 
to his own, and says he 
backs a piece of legislation 
introduced by Gov. Cuomo 
that called for decrimi-
nalizing small amounts 
of marijuana — but that 
plan  went up in smoke  in 
the Republican-controlled 
state Senate.
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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

5911 16th Avenue
Brooklyn, NY 11204

Tel : 718-234-6206
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 11204
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The retired United Par-
cel Service driver said that 
because his debut as Santa 
was such a hit, he turned 
it into a Yuletide tradition 
and has made the run ev-
ery year since, in rain, 
shine, and snow. 

“Christmas is all about 
giving and not taking,” said 
Trilli. “I’m not only doing 
it for myself — I’m doing it 
for the kids out there who 
want to see Santa Claus on 
Christmas.”

Just hours after the real 
Santa fi nishes his marathon 
trip down chimneys across 

the world, the Henry Street 
resident hits the pavement 
with bells tied to his sneak-
ers as onlookers beep their 
car horns and cheer him 
on. 

“I feel like a movie star,” 
said Trilli, a Central Park 
Track Club member.

And he’s had just as 
many wardrobe changes!

Trilli has gone through 
eight Santa suits over the 
past 15 years, saying he 
avoids washing the festive 
attire because “the red will 
run.”

And he says he plans 
to keep up his Christmas 
ritual “until the man up-
stairs tells me I can’t run 
any more.”

Continued from page 1 

Santa

BY WILL BREDDERMAN
What do Italians and 

Scandinavians have in com-
mon — besides Bay Ridge?

The answer is Saint 
Lucy — or Santa Lucia, as 
she’s known in sunnier cli-
mates — whose feast day 
was celebrated at the Christ 
Church after-school pro-
gram on Dec. 13. 

The kids honored the 
Sicilian-born martyr — 
one of the few saints found 
in Protestant Nordic tradi-

tions — in the old Swedish 
fashion, with a procession 
and songs that welcomed 
the holiday season and the 
winter solstice. 

“It’s really beautiful, be-
cause we have a great space 
here, a building from 1910,” 
said program director Vic-
toria Hofmo, known for her 
work with the Scandina-
vian East Coast Museum.

More than half of the 42 
kids in the after-school pro-
gram volunteered to join 

the festivities, with 11-year-
old Sally Amro leading the 
procession dressed in a red 
sash and gold crown decked 
out with candles.

Amro carried a plate of 
saffron Lucia rolls with her 
— bright yellow buns repre-
senting the sun. 

Other girls dressed as 
Saint Lucy’s angelic at-
tendants, wearing white 
clothes and silver crowns 
and sashes. The young men 
became “star boys” wear-

ing peaked bakers hats. 
The kids sang the Ital-

ian standard “Santa Lucia” 
with Swedish lyrics, “Silent 
Night,” and  “Tomte’s Song” 
— named for the gnome-like 
trickster of Nordic mythol-
ogy — for an audience of 
40-plus friends and family 
members.

Afterward, the children 
made Santa Lucia orna-
ments, Santa Claus clothes-
pins, and Krumkake cook-
ies. 

CHILDREN OF THE SUN: (Left) Girls from the Christ Church after-
school program honor Santa Lucia in song. (Center). Students kick 
off a parade as part of the traditional winter solstice celebration. 
(Above) Sally Anro, 11, led the procession as Saint Lucy. 
 Photos by Elizabeth Graham

Ridge kids celebrate Santa Lucia

hardwoods would be better 
off  sold as mulch.

“It is a terrible waste 
to just burn the trees that 
came down during the storm 
into ashes and smoke,” said 
Laura Haight, senior envi-
ronmental associate with 

the New York Public Interest 
Research Group. “There is a 
strong market for wood chips 
which can be used for garden 
mulch and a variety of other 
purposes — in this way, these 
casualties of the storm can be 
given a new life.”

Haight admitted that the 
trees could only be turned 
into low grade commercial 
mulch, but said it was better 

than polluting the air with 
the wood chips. Visitors are 
already choking on smoke 
and fumes at the former 
airfi eld from all the diesel 
trucks idling there, she said.

“The problem here is 
they’re going for the quick-
est and dirtiest alternative,” 
Haight said. “We’re very 
concerned about the impact 
on the local communities.”

The northeast branch 
of the American Lung As-
sociation said the heavy 
smoke from burning trees 
will envelope Mill Basin 
and nearby neighborhoods 
of Brooklyn and Queens, ex-
acerbating poor post-storm 
living conditions there.

“Many parts of our re-
gion are still cleaning up 
from Hurricane Sandy and 
are already dealing with 
major indoor air quality is-
sues because of fl ooding, 
water damage, and the re-
sulting mold growth,” said 
American Lung Association 
president and chief execu-
tive offi cer Jeff Seyler. “This 
proposal would increase air 
pollution which can also 
make people sick and send 
them to the hospital.”

Hurricane Sandy top-

pled more than 8,000 trees 
throughout the city when 
it hit on Oct. 29 — twice the 
number that came down dur-
ing Hurricane Irene,  accord-
ing to the New York Times . 
Most of the fallen trees have 
found new life as wood chips.

The Department of Envi-
ronmental Protection says 
it hasn’t decided if it will 
go ahead with its plan to 
burn the wood chips — and 
wouldn’t give a reason why 

Continued from page 1 

Wood

it is considering torching the 
trees in the fi rst place — but 
an agency spokesman said 
tests taken at last month’s 
chip-charring gave the plan 
a clean bill of health.

“All readings were in 
compliance with federal 
standards,” said the spokes-
man, who would not say how 
many trees would be burned 
at Floyd Bennett Field if the 
city goes ahead with its plan.

Haight said the city’s trial 

runs are fl awed since they 
assessed air quality over the 
course of an entire day — not 
just when city offi cials are 
torching the wood chips.

That said, Community 
Board 18 district manager 
Dorothy Turano said she 
hadn’t heard any complaints 
from residents during or af-
ter the dummy runs.

“We haven’t received any 
complaints about smoke or 
odor,” she said.

WHY NOT MULCH?: Environmentalists including Pedro Ramos believe mulching trees toppled by Hur-
ricane Sandy will help Mother Nature — and make the city a tidy profi t. Photo by Steve Solomonson
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plan say they were considering an appeal — 
arguing that Hurricane Sandy proved that 
environmental studies are necessary. Wood 
advocates claim that when the storm hit, 
parts of the Boardwalk already converted 
to concrete  suffered more erosion  than 
wooden sections.

“You simply can not build a project 
through trial and error without knowing 
the effects it will have on the community 
it is built in,” said plaintiff Todd Dobrin, 
who noted that the city was in the process 
of redrawing fl ood zones and rewriting 
building codes in Sandy’s aftermath.

Other lawsuit signatories said Coney 
Island will never be the same if the Board-
walk isn’t made of wood. 

“People will miss the wood,” said 
Brighton Neighborhood Association pres-

ident and Community Board 13 member 
Pat Singer. “This is our legacy to the fu-
ture. It doesn’t belong to you and me, it 
belongs to future children and it belongs 
to history.”

course, Ciolli’s Grimaldi’s 
Pizzeria — now a restau-
rant chain with outposts in  
Texas, Nevada, and South 
Carolina.

Ciolli  lost a battle to 
move the old coal oven with 
him , but later managed to 
secure a new one despite 
city laws barring the instal-
lation of coal furnaces.

Still undecided is Ciolli’s 
court case  seeking to halt 
Grimaldi and his wife from 
doing business  due to an old 
non-compete clause.

But Grimaldi  — who got 
his start making pies at his 
uncle Patsy’s famous East 

Harlem joint and cannot use 
that name either — doesn’t 
want to talk about all that.

“I’m looking to make pizza 
in peace,” Patsy Grimaldi 
 told the New York Post , our 
sister paper. 

“I’m not looking for any 
trouble [with Ciolli].”

Juliana’s Pizza [19 Old 
Fulton St. between Wa-
ter and Front streets in 
DUMBO. (718) 596–6700 
www.julianaspizza.com].

BY DANIELLE FURFARO
Party like an animal — 

but don’t eat one.
Meat-eaters rarely think 

of the animal products in 
alcoholic beverages, but 
booze can contain dairy, 
fi sh, insects, and even bone 
— putting vegan drinkers 
in a tight spot.

Thankfully for them, the 
Pine Box Rock Shop helps 
vegans get lit without com-
promising their lifestyle.

“It’s an ethical choice on 
our part. I like the idea that 
vegan food is normal food,” 
said Heather Rush, who co-
owns the Grattan Street bar 
with her husband, Jeff. 

The duo keeps animal 
products off the menu and 
out of their drinks, avoid-
ing all alcoholic beverages 
that contain a “binder,” 
such as bone meal or egg 
whites, often used to keep 
sediment at the bottom of 
bottles. They also write off 
any drinks made with car-
mine, a beetle extract used 
to color cheap schnapps and 
sloe gin.

And when Rush can’t 
fi nd vegan versions of a 
spirit, she makes her own. 

The bar carries a num-
ber of fancy drinks in its 
own vegan variations. 

The bartenders make 
their own Bailey’s-type 
cream out of vanilla vodka, 
Kahlua, Frangelico, and va-

nilla soy milk, which make 
up the “Sam in a Sweater,” 
a mix of the vegan cream 
with root beer, Cointreau, 
vodka and brandy cherries. 
And since most Worces-
tershire sauces — used in 
Bloody Marys — include an-
chovies, they use their own 
version that instead has a 
vegetable protein. 

Vegan customers say 
they appreciate the adjust-
ments. 

“It’s refreshing to be 
able to go to a bar and order 
anything from a stout to a 
pina colada and not have 

to worry about the ingredi-
ents,” said Erin McSorley. 
“And everything’s really 
good too. ‘Sam in a Sweater’ 
is my favorite.” 

Many of the bar’s om-
nivorous patrons don’t re-
alize that the bar is vegan, 
and come instead for the 
atmosphere, good beer, and 
karaoke and trivia nights 
— and, of course, the naked 
lady pictures in the bath-
rooms. 

“I didn’t know that it 
was a vegan bar, but I guess 
that’s good,” said Jon Leh-
man, who lives in Green-

FINALLY! CRUELTY-FREE BOOZE
Bushwick bar introduces vegan drinks

point. “People need to have 
options. I just come here be-
cause I like the bar.”  

The taproom also offers 
vegan empanadas and occa-
sionally invites vegan food 
trucks to park on the street 
in front. 

Rush, who is a vegan 

herself, said she decided to 
make the pub animal-prod-
uct-free to offer an option to 
vegans around the city.

“I don’t want to be one of 
these people who put their 
politics out there as a busi-
ness owner,” said Rush, 
whose bar contains only 

one video game, a big-game 
shoot-’em-up. “But it’s so 
easy, I fi gured, why not?”

Pine Box Rock Shop 
[12 Grattan St., between 
Morgan Avenue and Bog-
art Street in Bushwick, 
(718) 366–6311, www.pine-
boxrockshop.com].

NO BLOOD LOST: Wendy Booher (right) enjoys a vegan cocktail 
called “About Last Night,” one of six signature Bloody Mary’s at 
the all vegan bar Pine Box Rock Shop. Other animal-free drinks in-
clude (above, from left) the “IPA Manhattan,” the “Devil in Disguise 
Bloody Mary,” and “Sam in a Sweater,” which features root beer 
and the Pine Box’s own vegan Bailey’s mix. 
 Photos by Stefano Giovannini
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GrimaldiBoardwalk

OLD SCHOOL: Patsy and wife Carol Grimaldi are back to restore 
glory to their name, they say. ON THE LINE: Reporter Will Bredderman stands 

at the crossroads of wood and concrete on the 
Coney Island Boardwalk. 
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