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BY COLIN MIXSON
A Sheepshead Bay man 

volunteering with a local 
fl u-shot drive saved his 
own life when he opted for a 
spur-of-the-moment blood-
pressure check.

Richard Arneman, a 
member of the Bay Improve-
ment Group, dropped by a 
medical van the group had 

arranged to provide free fl u 
shots for Plumb Beach and 
Sheepshead Bay residents on 
Jan. 17 aiming to help out, but 
when he took a moment to get 
his blood pressure checked 
by the staff, the test revealed 
a life-threatening level and 
doctors rushed him to the 
hospital.

“I wanted to help other 

people,” said Arneman, 
“and I ended up being 
helped.”

The doctors at the mo-
bile medical facility clocked 
Arneman’s blood pressure 
at a sky-high 200 over 122, 
placing him in the highest 
risk category for heart at-
tack, stroke, and other life-

BY JAIME LUTZ
Illegal changes at the old Gage 

and Tollner building in Down-
town have the Landmarks Pres-
ervation Commission seeing red 
— and hot pink.

The owners of a garish costume 
jewelry store operating inside the 
former home of the legendary gas-
light-lit restaurant must tear down 
their newly installed hot pink wall 
panels, commissioners voted unan-
imously on Jan. 22.

The Fulton Mall trinket shop 
Ladies and Gents dramatically 
changed the landmarked interior 
of the shop between Jay Street 
and Red Hook Lane without pre-
senting a plan for the alterations, 
which block iconic cherrywood 
trim and mirrors with bright 
pink hanging panels.

But all that glitters isn’t gold, 
according to commission vice 
chair Pablo E. Vengoechea.

“Hiding something behind 
something is not a preservation 
strategy,” he said. “We designated 
this [space] in order to be able to 
see it.”

Repentant Ladies and Gents 
architect Rand Rosenbaum 
apologized on behalf of the jew-

BY ELI ROSENBERG
It would be faster using 

a card catalogue!
The glitzy new Informa-

tion Commons at the Brook-
lyn Public Library’s Cen-
tral Branch has everything 
a tech-savvy bookworm 
might want — with the ex-
ception of reliable internet 
connection, that is.

Wifi  at the much-hyped 
$4-million facility is so 
painfully slow that some 
library regulars say they 
must log on elsewhere if 
they want to get anything 
done.

“I used to work a lot 
there before the new space 
but now I’m working more 

Continued on page 8
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Artist paints with Gowanus sludge
BY NATALIE MUSUMECI

Talk about oil-based paint!
 Red Hook artist Mie Olise  will 

breathe new life into the highly 
contaminated, petroleum-laden 
sludge at the bottom of the Gow-
anus Canal by using the putrid 
muck as paint.

The Danish-born painter and 
sculptor is inspired by the aban-
doned, industrial relics along the 
banks of the fetid waterway — 
and she hopes the mud paintings 
in her upcoming show “Elapsed 
Intoxications” challenge people’s 
perceptions of the toxic slop that 
environmental offi cials plan to 

spend half a billion dollars to 
clean up.

“To take the mud that every-
body wants to get rid of and work 
with it as a material that will end 
up in my paintings to be hung on 
the wall in something tradition-
ally known to be very precious, I 
fi nd interesting as an idea,” said 
Olise, who put on rubber boots 
and gloves before cautiously shov-
eling up some of the fi lthy glop on 
Tuesday.

Olise has long been fascinated 
with desolate and decaying build-
ings and landscapes, from a ghost 

Continued on page 6
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PRESSURE’S ON: Richard 
Arneman (second from right) 
can thank a doctor’s offi ce on 
wheels for letting him know 
he was a dead man walking.

MUCK RAKER: Artist Mie Olise uses the toxic slop at the bottom of the notori-
ously fi lthy Gowanus Canal as paint. Photo by Bess Adler
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GROCERY DEPT. DAIRY DEPT. FROZEN DEPT. HOME COOKED DINNERS

SilverStarsGourmetCatering.com   

YOUR CHOICE
TILAPIA OR 

BASA FILLET

CHICKEN
CACCIATORE

PHILADELPHIA SOFT
CREAM CHEESE 
8 OZ. CUP

FAGE
GREEK YOGURT 
5.3-7 OZ.

SWISS MISS
PUDDING 
6 PACK

SIMPLY ORANGE PREMIUM
ORANGE JUICE 
59 OZ.

AUNT JEMIMA
WAFFLES
12.3 OZ.

MCCAIN
FRENCH FRIES
20-32 OZ.

WHITE ROSE
ICE CREAM
56 OZ.

ITALIAN VILLAGE
CHEESE RAVIOLI
13 OZ.

BARILLA
SPAGHETTI SAUCE
24 OZ.

DOMINO 

SUGAR
4 LBS.

KENS
SALAD DRESSING
16 OZ.

NATURE’S OWN
APPLE JUICE
64 OZ.

CORNISH HENS W/ 
RICE & MUSHROOMS
CHEESE TORTELLINI 
IN RED SAUCE
FISH CAKES 
WITH PASTA

$299
LB.

$499

$399$199

2/$500

2/$300

2/$500

2/$500

2/$300

$199

99¢99¢

2/$500

$299

2/$300

$399

$599
LB.

24 OZ.

LB.

EA.

We Gladly Accept 
EBT & WIC

SPICY BLACKENED 
TURKEY ...................... $6.49 LB.

PEPPERED
TURKEY BREAST ...... $6.49 LB.

PASTRAMI
TURKEY BREAST ...... $6.49 LB.

TUNA FISH
SALAD ........................ $4.99 LB.

CHICKEN
SALAD ........................ $5.99 LB.

EGG
SALAD ........................ $4.49 LB.

69¢
LB.

$299
LB.

$899
LB.

$399
LB.

Sale Dates: Friday Feb. 8th –Thursday Feb. 14th, 2013
Open: Monday– Saturday 8am – 7 pm, Sunday 8am – 5 pm

SilverStarQualityMeats.com   

2 DOZEN 
FOR $300

FREE DELIVERY ON STORE ORDERS!

FREE PARKING

PRODUCE DEPARTMENT DELI DEPARTMENTFISH DEPT.
CALIFORNIA 

BROCCOLI

HARD
SALAMI
AND
PROVOLONE
CHEESE

FLORIDA EXTRA LARGE
TOMATOES

WASHINGTON STYLE 
EXTRA FANCY

JONA GOLD APPLES

YELLOW  
BANANAS

FRESH
LITTLE NECK 
CLAMS

2 DOZEN FOR

MADE ON PREMISES 
STUFFED

SALMON & 
FLOUNDER

(CRAB MEAT STUFFING)

$799 $699

49¢99¢

99¢69¢
LB.LB.

LB.

LB.

EACH

$399

BOAR’S HEAD #1 IN COLD CUTS

FRESH MADE SALADS

BOAR’S HEAD HATFIELD BRAND

SILVER STAR COMBO - 1/2 LB. EACH

SMOKED 
HAM

LOW SODIUM 
AMERICAN 

CHEESE

MEAT PLAN $69002 Perdue Fresh Chickens (Cut or Whole)
2 lbs. Thin Sliced Chicken Cutlets
2 lbs. Lean Ground Sirloin
2 1/2 lbs. Roast - Your Choice Eye, Bottom or Pork Roast
2 lbs. Top Round London Broil or 3 lbs. of Center Chuck Steak
2 lbs. Fresh Lean Pork Sausage (Sweet or Hot)
2 lbs. of Chops Your Choice: Center Cut Pork, Shoulder Blade 
Bone Lamb or Shoulder Blade Bone Veal
2 lbs. Pork Spareribs (Sliced or Whole Rack)

ALL MEAT PLANS ARE CUT FRESH 
& FREEZER WRAPPED TO ORDER

FOR AN ADDITIONAL $10.00
1/2 Lb. Your Choice: Boar’s Head 
Ham, Oven Gold Turkey Breast or 
Silver Star’s Homemade Roast Beef
1 lb. Your Choice Land-O-Lakes 
Yellow American or Domestic Swiss

$299
LB.

$499
LB.

FRESH LEAN

QUARTERED 
CHICKEN LEGS

USDA CHOICE

BOTTOM 
ROUND ROAST

MILK FED NATURE

VEAL 
CUTLETS

MILK FED NATURE

SHOULDER 
VEAL CHOPS

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

GRADE AA 
EXTRA LARGE 

BROWN 
EGGS

ANY 6” 
HERO
WITH PURCHASE OF 
ANY 6” SUB
GET A FREE
10 OZ. CUP OF SOUP

WITH COUPON ONLY. 
EXPIRES 2/14/13

INCLUDES 
FREE 

POUND OF 
POTATO, 

MACARONI OR 
COLE SLAW

$599
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Eli Rosenberg: Giuliani 
is remembered for clean-
ing up the city. Bloomberg 
perhaps for making streets 
more bike and pedestrian 
friendly. How will you 
make your mark on the city 
if you’re elected mayor?

Bill DeBlasio: There’s a 
little bit of a Roman emperor 
problem with a lot of public 
leaders and they’re most 
concerned with the physi-
cal structures they create, 
when in fact the challenge 
right now is more of an in-
tellectual one. We have to 
try to prepare our kids for a 
21st century economy. I pro-
posed an aggressive plan 
to do that, by focusing on 
early childhood education 
and after-school programs, 
and it’s controversial for 
some because it would re-
quire a tax on the wealthy 
to achieve. 

ER: With Ed Koch’s pass-
ing, it’s hard not to think 
about the legacy of New York 
City mayors in an election 
year. Which former mayor is 
your biggest role model? 

BD: Unquestionably 
[Fiorello] La Guardia. He 
was a unifi er at a time when 
there were real diffi culties 
and tensions in the city and 
he served throughout the 
Depression and he never 
acted like the economic re-
ality wasn’t his responsi-
bility. He also had tremen-
dous compassion. He lived 
among the people and be-
lieved in being out and ac-
cessible — something Koch 
did very well, also.

ER: Bloomberg has fully 
embraced the model of pub-
lic-private partnerships in 
places like Brooklyn Bridge 
Park, Downtown and Atlan-
tic Yards. Is this a model of 

ing it a few times, but never 
could fi gure out how to han-
dle the time commitment.

ER: Brooklyn College 
is sponsoring a talk by the 
BDS [boycott, divestment 
and sanctions] Movement 
that is causing an uproar. 
What’s your take — aca-
demic freedom or inappro-
priate use of public funds? 

BD: Brooklyn College 
is making a huge mistake. 
I disagree fundamentally 
with the divestment move-
ment. By defi nition we have 
to stand by Israel and this 
movement is aimed at un-
dermining the Israeli econ-
omy, which is outrageous. 
The answer to the freedom 
of speech issue is, if Brook-
lyn College wants to offi -
cially host the event, then 
host both sides. 

ER: If elected, would you 
continue setting aside more 
public space for bicycles 
and pedestrians? 

BD: The motivation [for 
bike lanes] has been noble 
but the approach has often 
been without the kind of 
communication with the 
community that I’d like. 
What I’d say is that let’s look 
at actual evidence. Where 
they’ve worked, great, let’s 
keep them. Where they 
haven’t worked let’s revise 
them or change them.

governing that you 
support?

BD: I support 
it as long as there 
is real oversight 
and some hard bar-
gaining with re-
gards to the private 
sector. With Brook-
lyn Bridge Park it 
was necessary to 
guarantee that we 

A few words with the mayoral candidate
Bill DeBlasio is running for mayor. He’s 

also a Park Slope dad. We took a mo-

ment to chat with the Public Advocate 

about why he truly is an “outer-borough 

working dad,” how he feels about bike 

lanes, and whether or not he is a mem-

ber of the Park Slope Food Co-op.
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could have a park that was 
self-sustained. So that was 
a case of a productive part-
nership. But I think that in 
every one of them you have 
to make sure the public is 
getting full value from its 
private partners and that 
it’s a carefully monitored 
deal.

ER: You kicked off your 
campaign at your home in 
Park Slope where your wife 
called you an “outer-bor-
ough working dad.” Some 
people might say that an 
11th Street address doesn’t 
exactly qualify you as 
“outer-borough” these days.

BD: That’s crazy. We 
moved here in 1992. This 
was long before I had any 
gumption of running for 
offi ce. We’re homeowners, 
our daughter just gradu-
ated, but for 14 years now 
our kids have gone to pub-
lic school. Chirlane and 
I are like so many other 
middle-class folks that have 
had to fi gure out a way to 
fi nd childcare we could af-
ford when our kids were 
younger, and balance all 
the pieces of our lives. 

ER: Are you now, or 
have you ever been a card-
carrying member of the 
Park Slope Food Co-op? 

BD: I am not a member 
of the Co-op. Got close to do-

Checkin’ in with: 
Bill DeBlasio

  

  

NEED SOME CASH?
We Gave Out $35 Million 

in Loans Last Year!

Visit our website at www.brfcu.org for more rate information.
Proudly serving Brooklyn for 75 years.

www.brfcu.org

BAY RIDGE
F E D E R A L

1750 86th Street    Brooklyn, New York 11214
(718) 680-2121 

1609 Avenue Z   Brooklyn, New York 11236
(718) 934-6809

Open Monday - Saturday

Call or stop in to see how we can help you.

Formerly of Avenue L

5902 Ave. N
718.257.1775

$25 Off
Any Purchase

Over $75
Limited ONE per customer.

Cannot be combined.  
Exp. 2/28/13

We Buy Gold
Receive Extra 15%

When You Sell Your Gold
Limited ONE per customer. 

Exp. 2/28/13

$50 Off
Any Purchase

Over $250
Limited ONE per customer.

Cannot be combined.  
Exp. 2/28/13

Remember Valentine’s Day
February 14th
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Meet Penelope, the toy shepherd who will class it up at a 
dog-date evening for women who want to spend Valentine’s 
Day with a canine companion at Angry Wade’s bar on Smith 
Street.

Yappy Valentine’s Day

BY DANIELLE FURFARO
MakerBot is movin’ on 

up — to a deluxe offi ce tow-
ering above MetroTech. 

The leading manufac-
turer of 3-D printers is up-
grading its grungy Gow-
anus roots with a posh new, 
21st-fl oor headquarters at 
the top of the borough’s so-
called “Tech Triangle.”

The tech company is on 
the rise thanks to its desk-
top printers — which can 
craft small, detailed ob-
jects like toys or pieces of 
art out of plastic.

But there was never any 
risk that Makerbot would 
fl ee Brooklyn for the Sili-
con Valley.

“Brooklyn is the best 
place in the world. There 
are other places?” said co-
founder and chief execu-
tive offi cer Bre Pettis dur-
ing a tour of the new space, 
before disappearing into 

the offi ce’s full-scale rep-
lica of Dr. Who’s Tardis, 
which uses clever architec-
ture to somehow seem, in-
deed, bigger on the inside. 
“There’s more talent here, 

more people with a can-do 
attitude.”

The new offi ces at 1 
MetroTech Center are a 
grown-up kid’s dream. The 
chairs and tables look like 
giant, stackable construc-
tion toys. There’s a sprawl-
ing “bot farm,” where 
racks of 3-D printers con-
stantly churn out goodies. 
There’s also the stunning 
21st-fl o, 360-degree view of 
the city. 

 That’s not to mention 
the Tardis, which coyly 
links the lobby to rest of 
the offi ce. 

The folks at the Brook-
lyn Tech Triangle Initia-
tive, a coalition from Down-
town, DUMBO, and the 
Navy Yard that are formu-
lating a plan to bring more 
technology companies to 
those neighborhoods, are 
thrilled that MakerBot 
made the move to a build-

ing that is already home to 
this newspaper. 

“We’re incredibly ex-
cited by the opening of 
MakerBot here,” said Tom 
Conoscenti, executive di-
rector for planning and ad-
ministration at Downtown 
Brooklyn Partnership, one 
of the members of the ini-
tiative.

“The media compa-
nies started moving here 
a couple of years ago. Now, 
the tech companies are the 
next wave of tenants.”

So far, MakerBot is the 
fi rst and only major tech-
nology company to commit 
to Downtown. But Cono-
scenti is hoping that the 
printer company will lead 
to a critical mass. 

“MakerBot is going to 
give confi dence to a lot of 
companies that Downtown 
Brooklyn is where the ac-
tion is at,” he said. 

BOT MITZVAH!
Tech company grows up, moves to Downtown

MAKING A MOVE: Maker-
Bot technician Glenn Berry 
shows off his business’s new 
digs in MetroTech. 
 Photo by Ken Yapelli

Featuring the complete line of designer dresses by:

Joan Calabrese for Mon Cheri

Exclusive designs for Lester’s by:

Christie Helene

Accessories by:

Adriana, Nan & Jan, Anja’s Dream

and Christie Helene

BOYS SUITS & SHIRTS by Michael Kors

SHIRTS by Joseph Abboud

Take 25% off selected dresses

FREE GIFT with Communion purchase

C O M M U N I O N  S H OW C A S E
3 DAYS ONLY:  FEBRUARY 16,  17 ,  18

SATURDAY •  10 - 6   |   SUNDAY •  1 2 - 6   |   M ONDAY •  10 - 6

BROOKLYN  1 1 1 1  AV E  U   7 1 8 . 6 4 5 . 4 5 0 1

HUNTINGTON  3 5 0  RO U T E  1 1 0  (Just South of Walt Whitman Mall) 6 3 1. 2 9 9 . 2 2 2 2

SINCE
1948

C L O T H I N G  •  S H O E S  •  A C C E S S O R I E S

718-253-7117
www.nickslobster.com

Exit 11N 
Off Belt Pkwy

Dine in only. 

Restaurant 
     & Seafood Market

All major Credit 
Cards Accepted

2777 Flatbush Ave. Plenty of FREE Parking

Karaoke
Every 

Wednesday6pm-10pm

Take-out Orders Welcome

Fresh Seafood Market:
Live Maine Lobsters & Fresh Fish Daily

LIVE Entertainment 
on Valentine’s Day 

with Maurice 
on vocals

Enjoy
Valentine’s Day

Dinner
Thurs., Feb. 14

No 
Reservations 

Required

Photo by Stefano Giovannini
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able compromise, but the 
agency wouldn’t even begin 
talks with the grocers until 
they received a non-binding 
letter from board 15 sup-
porting the market.

“City Planning wanted 
a non-binding letter saying 
that we will keep an open 
mind down the road if they 
come forward with a feasi-

BY COLIN MIXSON
An illegally operating 

Emmons Avenue market is 
enjoying the community’s 
support for the fi rst time in 
years, and it’s all thanks to 
one event that changed every-
thing — Hurricane Sandy.

Due to zoning laws, the 
Cherry Hill Gourmet Mar-
ket has been running a 

popular but illegal grocery 
store out of the historic Lun-
dy’s building since 2009. The 
community initially didn’t 
appreciate hosting a busi-
ness that willfully violates 
city zoning laws, but many 
neighbors had a change of 
heart after seeing how the 
business has persevered 
throughout the hardships 

unleashed by Sandy.
“There is one word to 

clarify what happened,” said 
Community Board 15 chair-
woman Theresa Scavo. “It’s 
‘Sandy.’ ”

Hoping to rectify the 
long-standing zoning is-
sue, Cherry Hill is working 
with the Department of City 
Planning to reach a work-

Panel has change of heart over illegal grocer after storm

MARKET WATCH: The city says the Cherry Hill Gourmet Market 
is operating illegally, but some shoppers say the grocery store 
should be allowed to remain in business. Photo by Steve Solomonson

Sandy washes illegal grocery clean

866.342.5358    lease@bushterminal.com    882 Third Avenue, Brooklyn        

Industrial, Offi ce, Creative, 

Warehouse/Distribution, Manufacturing, 

Retail, and Technology.

W H E R E  I N N O VAT I O N  L I V E S

Convenient access to major 

business hubs. 

Subways & Highways just 

blocks away.

www.bushterminal.com

COMMERCIAL UNITS 
WITH FLEXIBLE SPACE.  

PREBUILT/BUILT TO SUIT

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.

LOBSTERS
JORDAN’S

3 $33F
O
R

 
1 1/4 LBS EACH*

STEAMED MARKET 
ONLY

 
CLAMS TOO

JORDAN’S CLAM BAR

EXP 
2/28/13

$2400
+TAX

1 1/4 LB LOBSTER

1-800-404-CLAWEXP
2/28/13

ble option to allow them to 
remain there,” said Scavo. 

Low and behold, the 
board voted 33 to one in fa-
vor of sending the letter.

“The same people who 
voted for it now were 
against it for years. They 
felt that voting in favor of an 
illegal business would set a 
bad precedent,” said board 
member Edmond Dweck. “I 
don’t condone illegality, but 
[Cherry Hill] is good for the 
community. They were up 
and running after Sandy a 
lot sooner than a lot of other 
businesses.”

Many board members 
were willing to overlook the 
legal issues, but some couldn’t 
give a hoot about whether the 
market is law abiding — they 
just like the place.

“He’s not doing anything 
wrong,” said Ed Eisenberg. 
“They’re not blocking traf-

fi c, they provide parking, 
and the food’s great. I’ve 
been a supporter of their’s 
since it opened. I’ve never 
had a problem with them.”

Some community lead-
ers, however, feel that nat-
ural disasters should not 
trump city ordinances, and 
whether or not the market 
is well liked, there’s nothing 
good about an illegal opera-
tion that’s competing with 
legally operated businesses.

“Hurricane Sandy 
doesn’t change anything,” 
said Bay Improvement Com-
munity Coalition president 
Steve Barrison, an attorney 
and long-time Sheepshead 
Bay resident. “What about 
the other small businesses 
they’re competing with, 
which are operating legally? 
They’re not following the law. 
It’s not personal, it’s about 
treating everyone fairly.” 
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February 9 & 16, 11–4pm
March 9, 16 & 23, 11–4pm
April 6, 20 & 27, 11–4pm
May 4, 11 & 18, 11–4pm

June 1 & 8, 11–4pm

Call Today to Schedule a 
Convenient Appointment

We call our office State-
of-the-Art Dentistry 
because we keep 

our technology and 
techniques up-to-date 
to provide you the best 
experience possible. We 
accommodate families 
of all ages with strict 

sterilization techniques.

718.339.7878

Your smile is our priority.

PROVIDING QUALITY, AFFORDABLE CARE

JOSEPH LICHTER, D.D.S.

Cosmetic dentistry / extreme 
makeovers 
Pain-free treatment 
Implants 
Needle-free drilling 
Laser diagnosis 
Velscope, for early detection 
of oral cancer 
Digital intraoral photography 

Digital, low-radiation x-rays
Soft tissue laser for 
recontouring gum tissue
Zoom! in-offi ce whitening 
for safe, immediate results 
Diagnodent, a noninvasive 
diode laser that can detect 
decay while it’s still small
TMJ & endodontic therapy 

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

Attorneys At Law
PERSONAL INJURY LAWYERS

718-332-7766
1662 Sheepshead Bay Road

Brooklyn, NY 11235
Home & Hospital Visits

EATON & TORRENZANO

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

CALL FOR A FREE CONSULTATION

Trust a legal team 
with the experience 

and expertise 
to get you the 

maximum settlement 
for your pain and 

suffering

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

NO FEE UNLESS WE ARE SUCCESSFUL
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BY NATALIE MUSUMECI
The feds may force the 

city to bury a giant hold-
ing tank for raw sewage 
and runoff beneath Thomas 
Greene Playground and 
Douglass-Degraw Pool as 
part of the planned half-
billion dollar cleanup of the 
Gowanus Canal.

The massive catch basin 
would be installed directly 
under the parkland accord-
ing to a recently unveiled 
Environmental Protection 
Agency Superfund proposal, 
which calls for the city-
funded construction of the 
$46.5-million container to 
 prevent millions of gallons 
of human waste and storm-
water from pouring into the 
waterway  when rain fl oods 
sewers past capacity.

Superfund project man-
ager Christos Tsiamis said at 
a Jan. 24 community meeting 
that the eight-million-gallon 
subterranean catch basin 
must be built on city-owned 

land and “has to be close to 
the source” — a sewer outfall 
at the head of the canal, just 
one block away from Thomas 
Greene Playground and the 
adjoining Double D pool, that 
dumps most of the human 
waste into the waterway.

The feds say those two 
factors make the parkland 
a prime location, but neigh-
bors and Gowanus activists 
worry excavation and con-
struction will sink their abil-
ity to enjoy the open space 
along Third Avenue for far 
too long. 

“It would be a very poor 
choice to put [the catch ba-
sin] under a swimming 
pool, which could probably 
put the pool out of commis-
sion for 10 years,” said Sue 
Wolfe, president of Friends 
of Douglass-Greene Park, a 
community group that ral-
lied to save the beloved out-
door swimming spot from 
city budget cuts two years 
ago. “We need the pool and 

the children need the pool.” 
Members of the park 

advocacy group are par-
ticularly worried about a 
construction-related clo-
sure because the newly 
renovated greenspace is 
slated for a full reopening 
in March after activists lob-
bied electeds for nearly $1 
million in funding.

They are also afraid 
of storing contaminants 
deemed too toxic for the Gow-
anus Canal beneath the trea-
sured public pool.

“You’ll have millions of 
gallons of raw sewage be-
neath the pool and I just don’t 
see how that is safe,” said 
Friends of Douglass-Greene 
Park board member and 
Gowanus resident Sabine 
Aronowsky. “This shouldn’t 
happen — I don’t feel comfort-
able with it and I don’t know 
any parent that would.”

Federal offi cials could not 
offer more details about the 
catch basins by press time, 

Feds may bury sewage tank beneath Double D pool
UNDER THE DEEP END!

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

but at the forum Tsiamis said 
the agency is open to commu-
nity suggestions for other po-
tential locations.

He also noted that even 
though the construction of 
the tank might be a tempo-
rary burden on the area, it’s 
a price worth paying to keep 
raw sewage out of the water-
way.

“Almost all segments of 
the community along the ca-
nal will be inconvenienced 
for a short time in one way or 
another,” said Tsiamis. “So 
for the short term there will 
be inconvenience for the long 
term benefi t.” 

The details of the exten-
sive cleanup plan are not yet 
in stone, but the current pro-
posal calls for dredging toxic 
sediment from the waterway, 

capping the canal-bed to keep 
contaminants from bubbling 
up, and constructing an addi-
tional $31.2-million holding 
tank buried alongside the 
banks of the canal at the head 
near Butler Street. 

Federal offi cials have 
tapped three-dozen pollut-
ers, including the city and en-
ergy giant National Grid, to 

foot the bill for the cleanup, 
which is expected to cost be-
tween $467 million and $504 
million. 

The plan will be fi nalized 
by the summer after a public 
commentary period. Then 
comes a two-year design 
phase. The actual cleanup 
will go on until about 2022, 
agency offi cials said.

WATER WOES: Some Gowanus residents fear their favorite sum-
mertime hangout may be closed for years if the federal govern-
ment forces the city to build a tank to store raw sewage beneath 
the Douglass-Degar pool. Photo by Stefano Giovannini

town near the Arctic Circle 
to an abandoned amuse-
ment park in Berlin. So 
it’s no surprise the fi lthy 
Gowanus Canal and the in-
dustrial structures on its 
banks are a bit of inspira-
tion.

“The canal is almost like 
a ruin from industrializa-
tion,” said Olise, who mar-
vels at Brooklyn aquatic 
purgatory daily as she 
bikes from her Park Slope 
home to her Ferris Street 
art studio.

“I fi nd this area almost 
like a dying area of the city.”

Olise will use the jet-
black gunk — which is 
loaded with oil, heavy met-
als, and other chemicals — 
to paint a collection of small 
black-and-white abstract 
works, and one monumental 
creation exploring the land-
scape neighboring the 1.8-
mile long federal Superfund 
site. The paintings will be 
featured in a Manhattan art 
space in May.

“They’re going to be very 
close up details of things 
around the canal like a lamp-
post or a fi re hydrant,” she 
said.

This isn’t Olise’s fi rst en-
counter with the Gowanus. 
The artist previously used 
water from the canal for a 

series of large-scale paint-
ings of abandoned struc-
tures, which are currently 
on display in Texas.

Olise said that the nox-
ious mud’s thick texture is 
perfect for her art — and 
with the help of some white 
house paint it sticks to her 
canvases.

“It hangs together well 
and it’s very, very black,” 
she said.

She loves it as a mate-
rial, but that doesn’t mean 
she is entirely comfortable 
being so close to the toxic 
sludge.

“It’s scary for sure — it’s 
much more polluted than I 
could have ever imagined,” 
she said.

Continued from cover

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

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

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

Allergies: 
An allergy is an overreaction of 

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

to these common substances, 
symptoms can be quite bother-

some. And treatment can result in 
dramatic improvement.

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

Mold Spores & Dust Mites

718-444-8014
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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.
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elry store, calling the shop’s offerings 
“schlock stuff” and the design an “inte-
rior desecration.” But he said alterations 
including a self-supporting display and 
lighting system didn’t actually damage 
the walls — they just covered them up.

He also noted that some of the store’s 
famous gas lamps remain in place, while 
its mirrors and entrance arch are safe 
in storage. But that wasn’t enough to ap-
pease Landmarks commissioners. 

“There is no excuse at all for this be-
ing the way this is, period,” said commis-
sioner Michael Goldblum.

The changes were made without per-
mission from the city, but Landmarks 
spokeswoman Lisi de Bourbon said the 
shop won’t be fi ned for the transgression. 
Instead, it must submit a new plan that 
shows greater respect for the historic in-
terior.

“We are trying to correct the illegal 
conditions,” she said.

The owners and tenant of the build-
ing did not respond to a request for com-
ment by press time, but Rosenbaum told 
this paper that changes are afoot.

“The client and landlord are looking 
at their options,” he said.

The old home of Gage and Tollner fell 
on rough times after restaurateur Joe 
Chirico closed up the steak and chops 
joint in 2004.

A T.G.I. Fridays  lasted until 2007 , and 
 an Arby’s briefl y set up shop in 2010 .

History buffs were sad to see the end 
of the purveyor of curly fries, which 
never ran afoul with preservation offi -
cials.

“Who thought then that we might one 
day be wistful for the days of Arby’s?” 
the Historic Districts Council said in a 
statement.

Continued from cover

Pink walls
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NOT PRETTY IN PINK: The city will force a 
jewelry store operating at the landmarked for-
mer home of Gage and Tollner restaurant to 
remove lurid hot pink wall panels.

threatening conditions — a cat-
egory morbidly characterized 
as “walking dead.”

“The doctor said, ‘We don’t 
get a lot of walking dead people 
coming through the door,’ ” re-
counted Arneman. “If not for 
the medical van, I would have 
died. I would have died, or had a 
terrible stroke, or something.”

Arneman has a history of 
blood pressure issues and had, 
until recently, been taking 
medication to curb his elevated 
sodium levels, but after his 
wife passed away last year, the 
Sheepshead Bay man lost his 
medical coverage through her 
plan and had to make a decision 
between either paying his med-
ical bills, or keeping his house.

“I could be a spokesperson 
for the thousands of people who 
have fallen through the cracks, 

who have to choose between 
paying their medical bills and 
their mortgage,” he said.

Arneman was on his way 
to meet with the Bay Improve-
ment Group’s president, Steve 
Barrison, and executive direc-
tor Laura McKenna at the med-
ical van to see if he could help 
out with the vaccination opera-
tion, when he decided to get a fl u 
shot and, since it was offered, a 
blood pressure check.

“So, I was going over to see if 
Steve and them needed help at 
the trailer, so I went to the med-
ical van to see about the fl u shot 
and they gave me a blood pres-
sure check,” Arneman said. 

The “walking dead” Sheep-
shead Bay man made a beeline 
for the Beth Israel Medical Cen-
ter, where doctors held him for 
20 hours as they pumped him 
full of various pharmaceuticals 
in an attempt to curb his surg-
ing blood-pressure levels.

Eventually, doctors brought 
him down to a higher-than-opti-
mal, but much-improved blood-
pressure level of 150 over 90, and 
released Arneman with a warn-
ing to monitor his levels, come 
in for regular checkups, and lay 
off the salt. 

“I’m on three different med-
ications for the blood pressure, 
and I won’t fi nd out until later 
whether I’ll need to take more, 
or get on a new medicine, but 
right now it’s a big improve-
ment” he said. “I’m thankful 
that Chaim Deutsch along with 
the Bay Improvement Group 
were able to get that medical 
van there. It was a god send 
and, chances are, I’m alive to-
day because of it.”

With a fl u epidemic rampag-
ing through the city and com-
munity members struggling to 
rebuild after Hurricane Sandy, 
leaders of the Bay Improve-
ment Group had just about ev-

erything except blood-pressure 
checks on their mind when they 
worked with Chaim Deutsch of 
Councilman Michael Nelson’s 
offi ce to arrange for Coney Is-
land Hospital’s mobile medical 
unit to set up on Emmons Av-
enue near Brown Street.

“The fl u was just whipping 
through the whole city and peo-
ple were doing so much work 
on their homes, we were wor-
ried that if they stepped on a 
rusty nail they could be in a 
whole world of hurt,” McKenna 
explained. “So, we thought it 
would be really benefi cial to the 
community to bring those doc-
tors and free services to them.”

Coney Island Hospital’s mo-
bile medical van is currently 
in the shop for repairs, but the 
Bay Improvement Group has 
vowed that it will return later 
this month. Check its site,  bay-
improvementgroup.org , for up-
dates.

Continued from cover

Van clinic

at home,” said Rafael Martinez, a graphic 
designer. “I need to upload and download 
heavy fi les constantly and it’s very frus-
trating to not be able to do so at a regular 
pace.”

The library system, which increasingly 
 uses technology   to attract Brooklynites  
through its bronze and glass doors, opened 
the digital hub to great fanfare last month, 
touting a sleek working atmosphere com-
plete with meeting rooms and a 36-seat 
“wireless learning lab” designed to lure 
laptop users, freelancers, and job-seekers 
out of their borough’s well-connected ca-
fes.

But an independent investigation by 
this newspaper found the wireless service 
— the lifeline of any freelancer worth his 
MacBook — feels more like dial-up.

The wireless network at the Informa-
tion Commons dropped a reporter for this 
newspaper three times in 15 minutes on 
a recent weekday, and some websites did 
not load for minutes. Checking e-mail was 
impossible, and connection to an outside 
server was completely out of the question.

A weekday morning test revealed down-
load speed to be 1.97 megabits per second 
and the upload speed 1.77 megabits per sec-
ond — a snail’s pace, experts say.

“For most people that is excruciatingly 

slow,” said Tom Hollingsworth, a wireless 
engineer who runs the blog  the Network-
ing Nerd . “Ten megabits per second is what 
I consider to be a modern internet connec-
tion — that’s the minimum that people 
want to use in order to stream videos and 
download pictures.”

Tests done at a nearby 20-something’s 
apartment revealed download speeds of 
18.7 megabits per second  and upload speed 
of 7.34 megabits per second. Library visi-
tors might even be better off using smart-
phones to surf the net: Hollingsworth said 

that phone wireless service on 3G networks 
typically range between 8 and 15 megabits 
per second.

Highly connected Brooklynites say they 
don’t visit the library to feel unplugged.

“It’s kind of a shame to deter people 
from coming because the internet is so 
slow,” said Anna Levy, who sends propos-
als and cover letters from the library a 
couple of days a week and says that it occa-
sionally goes out in 10 to 15 minute blocks 
at a time.

And the employees at the help desk said 
there was nothing they could do.

“It’s just slow,” said a librarian.
But fear not freelancers, help is one the 

way. After being contacted by this paper, 
a library spokeswoman confi rmed that 
the internet was a problem — and that 
it would soon be getting a much-needed 
overhaul.

“The number of wireless devices con-
necting to the Central Library’s wifi  has 
more than doubled over the past year, from 
2,023 in Feb. 2012 to 5,377 in Jan. 2013,” 
the spokeswoman said, promising an im-
proved “Ultra” service from Cablevision 
was on the way in two to three weeks. 

Brooklynites said their disappointment 
stems from the fact the Information Com-
mons was billed to be the library’s digital 
future — not just another bank of late-’90s 
Dells.

“If it was on the second fl oor, I’d be like, 
‘Whatever, it’s the library,’ ” said Levy. 

Continued from cover

Slow wifi 
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SLOW GOING: Graphic designer Rafael Martinez 
says painfully slow wifi  at the Brooklyn Public 
Library’s new tech hub defeats the facility’s pur-
pose. Photo by Stefano Giovannini
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9GREENHOUSE CAFE LUNCH | DINNER | BRUNCH

KARAOKE
Every Wed. 8pm

LIVE MUSIC
Thurs.-Sun. Nights

Valet Parking

718 -989 - 8952 Call For Music SchedulePrivate Party Rooms 
Available

CELEBRATES

 Valentine’s Day
featuring Live Music with Carmelo

PER PERSON +
TAX & GRATUITY

CHOICE OF
APPETIZER

Pasta Of Day

Fried Calamari

Caesar Salad

Cupid Salad

Soup Du Jour

Shrimp 
Cocktail

CHOICE OF
DESSERT
Cheesecake

Mousse/Cheesecake
Tiramisu

Chocolate Mousse
Apple Strudel

Ice Cream or Sherbet
Chocolate 

Mousse Pie

Coffee or Tea

$39

CHOICE OF ENTREE
Chicken Francaise

Stuffed Chicken Rolletini
Filet Mignon

Served with Bearnaise and Bordelaise Sauce
(Add $5.00)

Twin Lobster Tails (Add $5.00)
Surf & Turf, Lobster Tail & 
Filet Mignon (Add $5.00)

Salmon
with Champagne Dill Sauce

Shrimp Scampi Style
ALL ENTREES SERVED 

WITH FRESH VEGETABLES AND POTATO OR RICE

 
 
 
 

2003 Emmons Ave. 
718.332.6064

THE BEST GRILLED FISH ON THIS SIDE OF THE MEDITTEREAN
Make your Valentine 

reservations now!

A Truly Unique Dining Experience

Make reservations for Valentines Day, 
Thursday, February 14

A rose for all ladies!

718.252.3030
4220 Quentin Road, Marine Park

www.salvirestaurant.com

Cater On/Off Premises For the Holidays. Call for Info. Gift Certifi cates 
Available

Our Friday Lobster Special includes:

/2

$3795 Prix Fixe Menu
A la carte menu also available
Reservations Recommended

2902 Emmons Ave 
Sheepshead Bay

(Just off the Belt Pwy, Exit 9) 

on-premise parking 

www.ilFornettoRestaurant.com

(718) 332-8494

Treat 
Your Valentine
To A Romantic 

Waterfront 
Dinner
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