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BY WILL BREDDERMAN
The Gowanus Express-

way underpass is a green 
light for motorists heading 
into Bay Ridge on Fourth Av-
enue to put their foot on the 
gas — and some residents ar-
gue it’s time for police to put 
the brakes on the roadway’s 
rubber-burners.

Using a radar gun, we 

clocked cars hurtling down 
the avenue into the Ridge 
at astounding speeds — far 
faster than drivers dared 
go in the same direction 
through Sunset Park — and 
Department of Transporta-
tion numbers show a spike in 
accidents immediately over 
the neighborhood line.

Of 28 drivers that we 

speed-gunned on the Ridge 
side of the expressway dur-
ing a 15-minute span in the 
afternoon, 20 of them broke 
the 30 mile-per-hour limit — 
with one leadfoot hitting an 
incredible 68 miles per hour. 

While the majority of 
motorists hewed close to the 
legal limit, we caught other 

BY ELI ROSENBERG
A new, smaller Key Food will 

open in the Prospect Avenue 
space where a beloved Key Food 
closed last summer, marking a 
huge win for Windsor Terrace ac-
tivists who threatened to boycott 
the incoming drugstore tenant if 
their grocery needs went unmet.

The pharmacy chain Wal-
greens announced it will share 
a section of the former Key Food 
space at the corner of 11th Avenue 
with a grocery outpost following 
months of petitions, rallies, and 
meetings by angry neighbors who 
raged against the prospect of liv-
ing in a supermarket-less “food 
desert.”

“Never underestimate Wind-
sor Terrace,” said Ryan Lynch, 
whose group “Green Beans Not 
Walgreens” gathered nearly 5,000 
signatures in a petition against 
Walgreens. “This is a big victory 
for our community and a testa-
ment to everyone who worked on 
this.”

Neighbors are treating the 
compromise as a major victory, 
considering their widely circu-
lated petition noted that Wal-

BY DANIELLE FURFARO
The Brooklyn Lyceum 

will shut down next week if 
the proprietor of the Fourth 
Avenue venue can’t halt fore-
closure proceedings against 
the bath house-turned per-
formance space.

The Lyceum’s Eric Rich-
mond says he will be forced 
to pull the plug on the venue 

if he loses a lengthy court 
battle against his former ar-
chitect Jean Miele that will 
determine which man owns 
the landmarked building and 
an adjacent lot that could be a 
prime development site.

The case  started more 
than fi ve years ago , when 
Richmond says he took out a 

Continued on page 4

Continued on page 6Continued on page 4

Make like the borough’s 
forefathers with ‘bier,’ ‘brood’

BY ELI ROSENBERG
Turns out hipsters are not the 

fi rst Brooklyn foodies.
The borough’s obsession with 

all things food and drink-related 
began hundreds of years ago, ac-
cording to a couple of historians 
who are giving modern-day food-
ies a chance to eat like the old-
school Dutch in Brooklyn — who 
may have eaten a little better than 
us.

“Without getting too political, 
I would say that we probably eat 
worse [than they did],” said Joshua 
Van Kirk, the executive director of 
the historic Wyckoff House. 

“The heirloom seeds they used 
hadn’t been genetically modifi ed 
or polluted with pesticides and 

were probably healthier than our 
system.”

The Wyckoff House, which 
dates to 1652, making it the old-
est house in the city, will host an 
event dedicated to the edible his-
tory of Breuckelen’s fi rst Euro-
pean inhabitants relied on two sta-
ples still critical to many modern 
Brooklynites: bread and beer — or 
“brood” and “bier.”

Then, as now,  home-brewing 
was booming  in the borough, but 
without modern-day wonders such 
as  Kumbucha  and  vegan Bloody 
Marys , the colonist’s slightly less 
alcoholic beer fl owed three meals 
a day for both adults and kids.

“Each outlying area of Dutch 
Continued on page 8
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OLD BROOKLYN: Jason Gaspar of the historic Wyckoff House is inviting 
Brooklynites to a classic Breuckelen-style meal, inspired by tastes of the bor-
ough’s Dutch ancestors (expect beer and bread). Photo by Steve Solomonson

Lyceum on thin ice Drivers race into Bay Ridge

W’Terrace 
gets new 
Key Food

GOING 
DUTCH

BUSTED: We clocked a mo-
torist at more than twice the 
speed limit on Fourth Avenue.
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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.

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

WE’RE
HERE TO 

Rosalie Hall Maternity Services provides vital, practical resources to pregnant 
and parenting women and their families, including free parenting classes, access 
to pre- and post-natal care, safe new cribs with mattresses, training in good 
nutrition, layettes, baby diapers and formula, parenting options counseling, 
and peer-to-peer support groups. All of our services are expressly designed to  
offer compassionate care and support to pregnant and parenting women. www.cgshb.org • 800.592.4357

ROSALIE HALL
M A T E R N I T Y  S E R V I C E S

ROLL BACK PRICES
41 years

COME JOIN US AS

2926 Avenue S (Corner of Nostrand Ave.)
For Information Call: 718-998-4222

CELEBRATES

LUNCH:
Mon. March 4 - Fri. March 8

DINNER:
Mon. March 4 - Thurs. March 7

CELEBRATION AT THE BAR:
Saturday, March 9

Come and Celebrate with us!

BY DANIELLE FURFARO
The Metropolitan Trans-

portation Authority will 
conduct a comprehensive 
review of the G train, rais-
ing hopes that improve-
ments to the maligned line 
won’t be far behind.

The MTA announced 
its plans to study the cross-
borough route’s perfor-
mance and infrastructure 
after state Senators Dan-
iel Squadron (D–Brooklyn 
Heights) and Martin Dilan 
(D –Bedford-Stuyvesant) 
hopped onboard a cam-
paign by the commuting 
advocacy group the Rid-
ers Alliance that called 
for the implementation of 
free above-ground trans-
fers, better communication 
about service changes, and 
more frequent trains.

The news comes after G 
straphangers scored a huge 
victory on the line when the 
MTA made permanent a 
now-beloved extension that 
provides service to Fourth 
Avenue–Ninth Street, Sev-
enth Avenue, 15th Street–
Prospect Park, Fort Ham-
ilton Parkway, and Church 

Avenue — linking North 
and Brownstone Brooklyns 
with one-seat service.

But there may still be 
ways to better the four-car 
line.

“We had just increased 
the G and were still getting 
complaints about it, so we 
agreed to do the review,” 
said MTA spokesman 
Charles Seaton, who added 
that anyone can request a 
line review, but that doesn’t 
mean the MTA will follow 
through.

This is the third time 
Squadron has asked the 

MTA for such a study: the 
other two resulted in im-
provements to the F and 
L lines, respectively. Both 
times, the changes took 
about 11 months to imple-
ment after the start of the 
review.

Williamsburg strap-
hanger Matt Arancio hopes 
the review will lead to more 
service, greater dependabil-
ity, and shorter waits.

“People need to get to 
work and get on with their 
lives and the fact that 
there’s an unreliable train 
is a huge issue,” he said.

RIDE REVIEW: The Metropolitan Transportation Authority will ex-
amine the so-called “Brooklyn Local” on the request of straphang-
ers and two state senators. File photo by Stefano Giovannini

Oh G! MTA to study line
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BY NATALIE MUSUMECI
Residents and merchants of 

Hurricane Sandy-slammed Red 
Hook can share their stories 
about the storm — and help their 
neighborhood the next time disas-
ter strikes.

An emergency preparedness 
fi rm will record the Sandy tales 
of hundreds of individuals at the 
Kentler International Drawing 
Space on Van Brunt Street next 
week in hopes of providing ca-
tharsis and helping experts learn 
the woes that such catastrophes 
cause.

“Having 200 to 300 people come 
into the center and share their 
personal experiences allows us to 
get a real big picture of what’s go-
ing on in that specifi c community 
and allows us the opportunity to 
create a strategy for current and 
long-term needs,” said Noel Ke-
pler, the chief operating offi cer of 
Emergency Management Method-
ology Partners, who is spearhead-
ing the “Tell Your Story Cam-
paign.” 

Kepler said the project will 
be therapeutic for residents and 
useful for emergency prepared-
ness experts after the interviews 
are turned into a documentary 
about the storm’s affect on Red 
Hook.

“It is important to document 
the tragedies that happened be-
cause if we don’t keep a document 
then we don’t know where we need 
to improve,” said Kepler, who 
hopes to use the 20-minute fi lm as 
a fund-raising tool at a silent auc-
tion in April to help neighborhood 
businesses.

Every Red Hook resident, shop-
keeper, or worker who visits the 
center must sign a waiver because 
their photographs will be taken 
and their stories will be voice re-
corded.

Not everyone who shows up 
will get camera time, but all 
participants will speak with so-
cial workers and trained thera-
pists. 

“It’s all about people coming 
to vent their frustrations and 

share their individual stories,” 
she said. 

Hicks Street resident Sherri 
Harden, whose apartment in the 
Red Hook Houses got inundated 
with three feet of water and lost 
power for two weeks, said the 
oral history project is a great 
idea.

 “For a lot of residents it was 
depressing and left them without 
any hope,” said Harden, a mem-
ber of the community group the 
Red Hook Initiative. “It’s impor-
tant for them to know they haven’t 
been forgotten about.” 

The fi rst 200 participants will 
receive a $20 gift card to the Fair-
way Market  slated to open March 
1 .

Tell Your Story Center at the 
Kentler International Draw-
ing Space [353 Van Brunt St. 
between Wolcott and Dikeman 
streets, (718) 875–2098,  www.
facebook .com/TellYourHur-
ricaneSandyRedHookStory ]. 
March 2–5, March 7–8, 10 am to 
6 pm. 

Hurricane oral history project begins in Red Hook

Oakley’s
Car Wash & Oil Change

PASSOVER SPECIAL
Kosher Your Car for Passover

$49.99
plus tax

FULL SERVICE 
CAR WASH
Includes: Vacuum, Wash, 

Windows Cleaned, 
Hand Towels Dry, 

Wipe Dash & Door Jambs

$2.00 
OFF

ONLY

Cannot be combined with any other offer. 
Expires 03/26/2013. Valid 8am-6pm only.

(718) 646-8783 

FAST BREAK

$2 off Any Full Service Car Wash

OAKLEY’S COUPON

REBOUND 
CAR WASH

Includes: Full Service Car Wash, 
PLUS Undercarriage Wash, Rust 
Inhibitor, Hot Wax, Clear Coat 

Protectant, Mats Cleaned, Tires 
Dressed, Wheel Brite, Triple Polish

$3.00 
OFF

Cannot be combined with any other offer. 
Expires 03/26/2013. Valid 8am-6pm only.

Cannot be combined with any other offer. 
Expires 03/26/2013. Valid 8am-6pm only.

ONLY
$12.99

REG. $15.99
+TAX$7.99

REG. $9.00
+TAX

OAKLEY’S COUPON

19 PT OAKLEY’S 
OIL CHANGE SPECIAL

$26.99
REG. $29.95

+TAX

ONLYIncludes: FREE 
FULL SERVICE CAR WASH

Valid with Bulk Oil Only.

15 Year Anniversary Special

MUST BE VIP MEMBER

7 DAYS A WEEK
Valid 6pm-11pm Only$5.99
EXTERIOR ONLY CLEAN CAR GUARANTEE

After you purchase a full service. If your car 
gets dirty within 48 hours, just return for a free 

exterior car wash. Valid 8am-6pm. 

Most cars up to 5 qts

Senior Residences on the Beach

Island Shores is a place you can call home at a price you can afford.

At Island Shores, you will enjoy fully furnished 
studios and suites with daily housekeeping, 

cable television, three gourmet meals, a 
complete library of books and periodicals, 

a healthy living exercise center, a mini-
theatre with daily shows, computers with 

Internet access, plus planned trips, 
walking tours, and so much more!

Newly renovated bathrooms with     
walk-in marble showers! Must see!

No Community Fee & First Month Rent Free

*All services, amenities, and utilities included – no additional fees. 

TELL ALL: Noel Kepler wants Red Hook residents, workers, and merchants to 
share their stories of Hurricane Sandy for catharsis and to help experts prepare 
for similar catastrophes in the future. Photo by Stefano Giovannini

SANDY STORIES
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$500,000 loan from Miele and 
temporarily handed over the 
deed to the next-door vacant 
lot as he tried to raise cash to 
pay off the debt.

But Richmond claims 
that once he procured the 
funds, Miele tacked on be-
tween $600,000 and $800,000 
of bogus fees, sparking a le-
gal bout that dragged on as 
fi nes and interest accrued, 
leaving Richmond owing 
about $5 million.

Claiming there have been 
a number of improprieties 

in the case, Richmond is 
trying to get the foreclosure 
case brought back to square 
one — and the interest nixed 
completely.

“If I wanted to get a devel-
opment loan for the original 
amount, I could easily get 
that and keep the Lyceum 
open,” said Richmond, 48. 

If Richmond loses, the Ly-
ceum and the next-door lot 
“will be condos and a Duane 
Reade by next year,” he al-
leges.

Miele claims that Rich-
mond has repeatedly failed to 
make payments on the sites 
and that there is no way his 
claims will stand up in court.

“Richmond is a really 
nice guy and I really love him 
dearly but he is irresponsible 
and doesn’t do the things that 
he promises to do in writing, 
as a result, he’s a bad busi-
ness risk,” Miele said last 
Thursday.

Miele expects Richmond 
will lose possession of the 
properties and hopes a future 
owner will preserve the 1910 
structure as an arts venue 
after conducting what he de-
scribes as necessary repairs, 
and perhaps build a hotel on 
the lot beside it.

Richmond purchased the 
former public bath house and 
the L-shaped lot in 1994 and 
went on to renovate the ag-
ing building to host events, 
including concerts, theater, 
and dog shows. 

News of the pending fore-
closure has caused some arts 
groups to back out of their 
rental agreements, anticipat-
ing that the Lyceum will no 
longer be open when it’s time 
for their events. 

“Bust was supposed to 

have their spring craft fair 
here, but they cancelled,” 
said Richmond. “They 
couldn’t risk it. They told me 
to get in touch with them if 
everything goes well.”

Many members of the 
Park Slope arts commu-
nity say the Lyceum will be 
missed if the historic struc-
ture is no longer used as a 
performance hall. 

“Eric has brought a lot to 
the neighborhood,” said Old 
Stone House executive direc-
tor Kim Maier, whose theater 
company Piper operates out 
of the Lyceum in the sum-
mers. “We’ll probably try to 
partner with other locations, 
but it won’t be the same.”

Bryce Norbitz, execu-
tive producer of Ugly Rhino 
Productions, which runs its 
Ten Minute Plays out of the 
Lyceum, said the space is 
unique in the community. 

“We’ve put feelers out for 
other venues, but the Lyceum 
is so big and beautiful and 
can hold so many people,” 
said Norbitz.

greens offi cials rejected a 
request in June to “work 
with the property owner 
to reach an agreement that 
would expand the building 
and allow both a Walgreens 
and a full-service super-
market on the site.”

The nation’s largest 
pharmacy chain admitted 
that community pressure 
made the difference.

“This would not have 
happened if you guys didn’t 
voice your concerns,” said 
Walgreens representative 
Hien Nguyen.

The building will be 
modifi ed to fi t the Key Food 
annex, with Walgreens oc-
cupying two-thirds of the 
site, a store spokesman 
said.

The Key Foods, though 
smaller than its prede-
cessor, will offer glass-
encased produce section, 
a deli and prepared foods 
section, a butcher, and a 
seafood counter as well as 
the standard array of dry 
goods, frozen foods, bever-
ages, and snacks.

Both outlets will open in 
July or August, and accord-
ing to planners each will 
give special consideration 
to former employees of the 
old Key Foods for hiring.

Politicians who orga-

nized multiple town hall 
meetings in the conve-
nience-store-vs.-grocery-
store battle cheered the 
news, as well.

“Congratulations to the 
people of Windsor Terrace 
for making their voices 
heard,” said Councilman 
Brad Lander (D–Park 
Slope).

Borough President and 
Windsor Terrace resident 
Marty Markowitz said Wal-
greens’ concession is an ex-
ample of what makes this 
nation great.

“In America, it’s pos-
sible, if people organize 
against a major corpora-
tion, things can happen!” he 
told  the energized crowd.

Continued from cover

Key Food

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

Continued from cover

Lyceum

MONEY TROUBLE: Promoters planning events at the Brooklyn Ly-
ceum are cancelling because of fears the former bathhouse will 
close after a pending auction.  Photo by Stefano Giovannini

WINDSOR WINS: Walgreens 
unveiled plans to give Windsor 
Terrace residents exactly what 
they want: a new Key Food 
 Courtesy of Walgreens
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BY NATALIE MUSUMECI
Finding parking in Cobble 

Hill, Boerum Hill, and Brooklyn 
Heights will get more expensive 
— and hopefully easier — under a 
city proposal that calls for jacking 
up meter rates to curb spot-hog-
ging drivers.

The fees at muni-meters will 
increase after 30 minutes on At-
lantic Avenue between Hicks 
Street and Fourth Avenue, and on 
Court and Smith streets between 
Atlantic Avenue and Sackett 
Street if the Department of Trans-
portation’s pilot program gets off 
the ground this spring.

The initiative, dubbed Park 
Smart, banks on the premise that 
motorists park with their wallets: 
drivers would pay $1.50 for an 
hour rather $1, $2.50 for 90 min-
utes up from $1.50, and $4 for two 
hours instead of $2.

“We want people to buy just the 
right amount of time and we want 
to preserve our rates for people who 
make short stays,” Department of 

Transportation Park Smart man-
ager Manzell Blakely said last 
Thursday at a Community Board 
6 meeting, in which the transporta-
tion committee unanimously voted 
in favor of the six month-long trial. 
“It’s a compromise and we do think 
that this will really move the long-
term parkers to off-street solutions 
where they exist.”

Merchants on bustling Atlantic 
Avenue who have been pushing lo-
cal pols to reform parking along the 
traffi c-clogged strip for more than a 
year say the new program will stop 
drivers from monopolizing spots 
and increase turnover rates, which 
will be good for business.

“The biggest problem our cus-
tomers have is not being able to 
park,” said Charlie Sahadi, owner 
of Atlantic Avenue’s mainstay Sa-
hadi’s Specialty and Fine Foods.

Sahadi said many shopkeepers 
and their employees feed the meter 
all day long to park on the street, 
taking away valuable spaces from 
customers — and he hopes they 

will stop if the rates are higher.
“Would you rather not have a 

parking space or would you rather 
pay a little more to park?” Sahadi 
said. 

Under the new policy, which 
comes after a request by the Atlan-
tic Avenue Business Improvement 
District, all one-hour parking me-
ters will be extended to two hours, 
truck-only loading zones will be 
installed at three locations, and 
three no-parking areas will be 
eliminated to free up spaces.

But some neighbors are skepti-
cal, claiming the proposed price 
hike is just a way for the city to 
make an extra buck.

“This is just another revenue 
bid by the city,” said Steven Hart 
of Warren Street. “Raising the 
rates will just drive traffi c more 
frequently into the residential 
blocks.”

The Department of Transporta-
tion used time-lapse photography 
to determine exactly how long peo-
ple leave their cars, and the num-

ber of available spaces at any one 
instant. The agency  also surveyed 
100 business owners for feedback .

Higher fee meters are  a per-
manent fi xture on Fifth and Sev-
enth avenues in Park Slope  since a 
similar pilot program in 2010, and 
merchants say the parking prob-
lem, though slightly alleviated, 
still exists.

“By no means has this Park 
Smart program eliminated the 
problem,” said Bob Kalb, owner 
Seventh Avenue’s Park Slope Copy 
Center. “There are simply too 
many cars for the amount of avail-
able spots, but it does discourage 
people from staying longer when 
the rates are higher.”

The agency said that on Park 
Slope’s Seventh Avenue the aver-
age duration a car spent in a sin-
gle spot dropped from 71 minutes 
in 2009 to 55 minutes in 2010.

“That basically means that 
more different people were park-
ing in the neighborhood and that’s 
a positive,” said Blakely.

Higher meter rates proposed for Atlantic Avenue, Court, Smith streets

PAY UP: Fares for metered parking 
spots along bustling Atlantic Avenue, 
Court Street, and Smith Street would 
increase in a city plan that aims to free 
up additional parking spots by raising 
prices. CNG / Natalie Musumeci

FOR A FEW QUARTERS MORE

Elegance without Extravagance

1464 86th St. between 14th and 15th Ave.

I t a l i a n  R e s t a u r a n t

All Major Credit Cards  Reservations Suggested
8620 Third Avenue  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
TUSCAN COUNTRY CUISINE

Homestyle Tuscan Country Cuisine Complemented  
By Fine Wine and Old World Ambiance

speed freaks racing through 
the neighborhood at 42, 51, and 
54 miles an hour. Repeating the 
experiment at night, we clocked 
17 of 23 drivers breaking the 
law, the hottest wheeler bar-
reling by at 52 miles an hour 
and six others beating 40. Mid-
morning, 12 of 21 drivers were 
going more than 30 miles an 
hour, with two zipping past at 
more than 40. 

A car striking a pedestrian 

at 40 miles an hour has a 70 per-
cent chance of killing him — 
compared to only a 20 percent 
chance for those hit at 30 — the 
Department of Transportation 
says. 

There were 139 accidents 
along the fi rst fi ve blocks of 
Fourth Avenue in Bay Ridge be-
tween 2006 and 2010 — 62 alone 
at 65th Street, a one-way thor-
oughfare where cars pointed to-
ward Sunset turn left to head to 
the Bay Ridge Towers, leaving 
them vulnerable to Bay Ridge-
bound vehicles in the opposite 
lanes. Another 17 traffi c-related 

injuries occurred beneath the 
underpass itself. 

Some Ridgites say drivers 
burning up the corridor are giv-
ing them the sweats.

“That’s the scariest street for 
me,” said Stefania Vasquenz, a 
founder of Bay Ridge Advocates 
for Keeping Everybody Safe, a 
pro-traffi c-control group. “Peo-
ple treat it like a highway.” 

Community Board 10 dis-
trict manager Josephine Beck-
mann said Fourth Avenue 
speed demons are a longtime 
concern.

But both Vasquenz and 

Beckmann pushed for more 
enforcement by the 68th Pre-
cinct. An NYPD source said 
the precinct often posts at 
least one vehicle on Fourth 
Avenue to handle traffi c. But 
according to car-critic group 
Transportation Alternatives, 
the 68th Precinct issued just 
63 speeding tickets last year 
— compared to 180 speed-
ing tickets issued by Sunset 
Park’s 72nd Precinct. By con-
trast, the 68th Precinct cited 
624 vehicles for window tint 
violations last year, and 603 
for faulty brake lights. 

Continued from cover

Speeders

RIDGE RACERS: Reporter Will Bredderman found that 
Fourth Avenue drivers push the pedal to the metal south of 
the Gowanus Expressway underpass. Photo by Arthur De Gaeta
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7GREENHOUSE CAFE LUNCH | DINNER | BRUNCH

KARAOKE
Every Wed. 8pm

LIVE MUSIC
Thurs.-Sun. Nights

Valet Parking

917-379 -9388 Call For Music Schedule

          Early Bird Special
CHOICE OF BEVERAGE

CHOICE OF ENTREE
Roast Loin Of Pork With Baconkraut And Bass Ale Gravy

Marinated Sliced Steak With Sauce Bordelaise
Sauteed Shrimp Scampi

 Chicken Parmagiana Or Francaise 

Grilled Balsamic Glazed Ghicken Over Broccoli Rabe & Yukon Gold Potatoes

Served With Potato Or Rice And Fresh Vegetables

$1995
Per person

Plus tax 
& gratuity

  APPETIZER

Red Or White

Grand Caesar Salad

with 
 COFFEE or TEA

CHOICE OF ONE
  OR  

Burlap to Cashmere
Thursday, March 7th @ 8:30pm

w/ Special guests: beat box guitar @ 7pm
The Faux Bros. @ 7:45pm

BurlaptoCashmere.com

LIVE AT The Bitter End

2003 Emmons Ave. 
718.332.6064

THE BEST GRILLED FISH ON THIS SIDE OF THE MEDITTEREAN

MARKET SPECIALS & MENU ONLINE: JORDANSLOBSTER.COM
CORNER OF 2771 KNAPP ST. & BELT PKWY (EXIT 9 OR 9A) SHEEPSHEAD BAY

(Across from UA Movies)

LOBSTERS
JORDAN’S
RETAIL MARKET

 
1 1/4 LBS EACH*

STEAMED
NO LIMIT

MARKET 
ONLY

SHRIMP AND  
CLAMS TOO

EXP 3/18/13

LOBSTER DINNER SPECIAL

$22+TAX

1-800-404-CLAWEXP
3/18/13

3 $33F
O
R2 $22F

O
R

5 $50F
O
R4 $44F

O
R

1 1/4 LB LOBSTER 
 STEAMED OR BROILED  (INCL.)

 
 CHOCOLATE OR CHEESECAKE  (ADD $4.00)
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BY DANIELLE FURFARO
Eureka!
A North Brooklyn community 

group has come up with a grand idea 
to open the Brooklyn Science and Art 
Museum — an institution merging the 
abstract pursuit of aesthetics with the 
concrete study of the natural world.

Town Square Inc. is looking for a 
waterfront site in Williamsburg or 
Greenpoint that could host a world-
class facility on the scale of Manhat-
tan’s American Museum of Natural 
History or the New York Hall of Sci-
ence in Queens in the next six years.

“We want this to be one of the things 
on the list when you are a visitor to New 
York City,” said co-organizer Darrick 
Borowski. “We want you to cross the 
East River to come here.”

The museum will have interactive 
exhibits, an educational center, and 
scientists in residence. 

“We’re looking for scientists who 
are interested in art and artists 
who are interested in science,” said 
Borowski. “We want to highlight the 
intersection between those two.” 

It’s still too early to tell how much 
the ambitious project will cost, how it 
will be funded, exactly where it will be 
located, or when it will be completed.

“It’s an embryonic idea yet,” said 
Graciela Flores, a science writer who 
is also one of the main organizers. 
“And the partnerships we make are 
going to be crucial.”

The fi rst step is conducting a feasi-
bility study to determine what muse-
um-goers want to see — whether it’s 
dinosaur bones or murals by Diego Ri-
vera, or maybe both.

“We’ve tossed around the idea of 
an iMax theater, but we have to see 
if that’s what the people want,” said 
Borowski. 

No matter what shape the museum 
ends up taking, the organizers say 
now is the time. 

“There are families moving into 
North Brooklyn and the demographics 
are shifting,” said Borowski. “We’ve 
got a more well-rounded audience now 
and there is no cultural institution to 
match that.”

To raise awareness and attract 
partnerships and monied sponsors, 

organizers are planning a series of 
pop-up exhibitions at storefronts and 
parks throughout the borough, with 
the fi rst exhibit at the annual Go 
Green! Greenpoint festival hosted by 
Town Square Inc. on Earth Day. 

“We’re also going to try to orga-
nize regular talks and a science cafe, 
maybe something where we meet over 
drinks and listen to a speaker,” said 
Flores, who lives in Williamsburg. 

It won’t be the borough’s fi rst 
world-class museum — there’s the 
massive Brooklyn Museum on East-
ern Parkway, with its famed Egyptian 
collection.

And this isn’t the fi rst time North 
Brooklynites kicked around a plan to 
create a waterfront museum: opponents 
of a plan to turn the closed Domino Sugar 
factory into a residential and commer-
cial development proposed turning the 
hulking industrial site into  a museum 
that would rival London’s Tate Modern. 

New science and art institution proposed for North Brooklyn waterfront
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THE BURGENHEIM: (Above) Brooklyn Sci-
ence and Art Museum organizers Brandon 
Rigoli, Graciela Flores, and Darrick Borowski 
hope to build a world-class cultural institu-
tion on the North Brooklyn waterfront — one 
that rivals Manhattan’s American Museum of 
Natural History (right), or the Hall of Science 
in Queens (bottom). Photo by Ken Yapelli

BKLYN’S OTHER MUSEUM

settlement — like Breuck-
elen — would have had 
its own brewer,” said 
Van Kirk. “Most every-
thing had alcohol in it be-
cause the common fear of 
drinking water.”

Participants at the 
event will get to drink 
beer and make some 
bread in a traditional 
method cooked in a Dutch 
oven on a coal pit.

As the museum points 
out, they’ve lucked out 
that the passion of mod-
ern Brooklynites have 
come to resemble those 
of the borough’s fi rst 
gentrifi ers.

“A lot of what we’re 
interested in today was 
present 300 to 400 years 
ago,” said Melissa Bran-
fman, the director of 
education at the house. 
“Brooklyn has certainly 
changed, but people are 
interested in things like 
farming and sustain-
ability and eating local. 
That’s what the Wyckoff 
family was doing.”

Bread and brew at the 
Wyckoff House Museum 
[5816 Clarendon Rd. be-
tween Ralph Avenue and 
E. 59th Street in V’Lacke 
Bos (718) 629–5400]. Mar. 
9, 4 pm. $20, 21 and over. 
Reservation required.

THE ORIGINAL: Brooklyn’s 
fi rst gentrifi ers baked bread 
in a Dutch oven by placing 
coals on top and under a 
cast-iron pot.
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GROCERY DEPT. DAIRY DEPT. FROZEN DEPT. HOME COOKED DINNERS

PRODUCE DEPARTMENT DELI DEPARTMENTFISH DEPT.

2/$300$199

$299

SilverStarsGourmetCatering.com   

FRESH
SALMON 
STEAKS

NABISCO 
CHIPS AHOY
ORIGINAL, CHEWY OR CHUNKY ORIGINAL 13-15 OZ.

OCEAN SPRAY 100% 
CRANBERRY JUICE
64 OZ.

ITALIAN STYLE
SAUSAGE & PEPPERS

FLORIDA’S NATURAL PURE PREMIUM

ORANGE JUICE 
59 OZ.

ACTIVIA
YOGURT 
4 PK.

AXELROD
COTTAGE CHEESE 
16 OZ.

FRIENDSHIP
SOUR CREAM 
16 OZ.

HOT POCKETS OR 
LEAN POCKETS 9 OZ.

AUNT JEMIMA
WAFFLES
12.3 OZ.

FRIENDLYS
ICE CREAM
48 OZ.

MCCAIN
FRENCH FRIES
20-32 OZ.

RAGU
SPAGHETTI SAUCE
16-24 OZ.

RONZONI
PASTA
SELECTED VARIETIES - 16 OZ.

SALMON STUFFED 
W/ CRABMEAT
FRESH 
MANICOTTI
SHIMP W/
LINGUINE 24 OZ.

$599
LB.

$799

$549

$199

$399

2/$500

2/$400

2/$300

$299$199

$199

$169

99¢

99¢

2/$300

$199

$299

3/$500

$699

$549
LB.

LB.

LB.

EA.

ALEX’S BRAND ALEX’S BRAND ALEX’S BRAND ALEX’S BRAND
TOURIST 
SALAMI
POLTAVSKAYA 
SALAMI
KARPATSKAYA 
SALAMI

FRENCH CERVELAT
SALAMI

CANADIAN STYLE
BACON

MOSKOVSKAYA
SALAMI

ESTONSKAYA
SALAMIBOLOGNABERLINSKAYA

SALAMI
PITERSKAYA
SALAMIMORTADELLAMOLDAVSKAYA 

KIELBASY

$449
LB.

$479
LB.

$479
LB.

$329
LB.

$449
LB.

$399
LB.

$249
LB.

$429
LB.

$499
LB.

$399
LB.

$249
LB.

$399
LB.

We Gladly Accept 
EBT & WIC

TASTY 
HEALTH SALAD
SUGAR FREE
HEALTH SALAD
OIL & VINEGAR
COLE SLAW

$249
LB. LB.

$499
LB.

$249
LB.

Sale Dates: Friday Mar. 1st –Thursday Mar. 7th, 2013
Open: Monday– Saturday 8am – 7 pm, Sunday 8am – 5 pm

SilverStarQualityMeats.com   FREE DELIVERY ON STORE ORDERS!

FREE PARKING

SUGAR SWEET 
GOLDEN 

PINEAPPLES

EVERROAST 

CHICKEN 
BREAST

TURKEY 
BREAST

BOLOGNA OR 
LIVERWRUST

BOILED 
HAM

HARD
SALAMI
AND
PROVOLONE
CHEESE

WASHINGTON STATE EXTRA FANCY 

JONA GOLD
APPLES

WALDEN FARMS
SALAD DRESSING

IDAHO  
POTATOES

5 LB. BAG

FRESH
LITTLE NECK 
CLAMS

2 DOZEN FOR

$79989¢
LB.

EA.

12 OZ.

BOAR’S HEAD #1 IN COLD CUTS

HORMEL BRAND

FRESH MADE SALADS

PERDUE BRAND SILVER STAR COMBO - 1/2 LB. EACH

$379

$349

$549
LB.

$379
LB.

LB.
LB.

LB.

FRESH LEAN

PORK 
SAUSAGE

GRADE A

CHICKEN 
DRUMS

FARM RAISED 
BLACK TIGER 

EX-LARGE

 SHRIMP
$599

LB.

USDA CHOICE - FRESH LEAN

GROUND 
CHUCK

USDA CHOICE - BONELESS

SIRLOIN 
STEAKS

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

GRADE A

JUMBO 
EGGS
2 DOZEN FOR

3 LBS. OR MORE 3 LB. PACK

$300
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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

Visit: 
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 
Brooklyn, NY 11204


