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BY WILL BREDDERMAN
The Fourth of July is 

coming early this year — for 
competitive hot dog-eaters at 
least!

For the fi rst time in his-
tory, Nathan’s Famous will 
hold the initial qualifying 
round for its summer frank-
gobbling contest on March 23 
in front of its location on the 

Coney Island Boardwalk. 
Organizers call it a cel-

ebration of the People’s Play-
ground’s bottomless appetite 
for fun — in spite of Hurri-
cane Sandy.

“There is no better way 
to show our commitment to 
Coney Island and all its busi-
nesses, residents and fans 
than to kick off the summer 

season with a great event 
on the boardwalk,” said Na-
than’s prez Wayne Norbitz.

Since 1997, the prelimi-
nary competition has gone 
down at the Brooklyn Bridge 
section of the New York, New 
York Hotel in Las Vegas — 
kicking off a tour of North 
America’s greatest gullets 

BY NATALIE MUSUMECI
Neighbors are fi ghting to halt 

the Brooklyn Public Library’s 
 controversial plan to sell off the 
borough’s fi rst Carnegie branch  
— or at least fi nd a way to pre-
serve the historic building.

Library offi cials want to re-
place the beloved Pacifi c branch, 
built in 1903 thanks to the philan-
thropy of steel magnate Andrew 
Carnegie, with a more modern fa-
cility inside a skyscraper slated to 
rise nearby rather than shell out 
$11 million to repair the old struc-
ture. But critics blasted that pro-
posal at a public meeting on Tues-
day, claiming such a move would 
be a blow to readers who rely on 
the aging edifi ce.

“It would be a real shame to 
sell off this branch and displace a 
community of readers,” said Park 
Sloper and library regular Kate 
Lattin. “It would be a real sad loss 
for the neighborhood.”

Library offi cials said the 
branch on Fourth Avenue is in 
dire need of upkeep that they 
can’t afford on their annual sys-
tem-wide maintenance budget of 
$15 million. That makes a move 

BY ELI ROSENBERG
Cops know the ins and 

outs of every neighborhood 
in Brooklyn — so it’s no 
surprise they know where 
to fi nd the best grub.

All that time driving 
patrols and walking their 
beats clues police offi cers in 
to the most fi lling meals, the 
best deals, and the greatest 

bites in each precinct across 
the borough.

“If you want to eat good, 
ask a cop,” said 76 Precinct 
community affairs offi cer 
Vincent Marrone. “That’s 
what they do.”

Fine dining isn’t some-
thing cops can indulge in 
all the time — the pressures 

Continued on page 8
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Albany lawmaker wants to 
be next borough president

BY BILL EGBERT
State Sen. Eric Adams took 

to the steps of Borough Hall on 
Sunday, joined by its current 
and previous occupants, to kick 
off his bid to become the next 
borough president.

“Together we will realize 
the dream of what Brooklyn 
can be for all of us,” said four-
term state Sen. Adams (D–Flat-
bush), promising a pro-active 
government that will help turn 
the borough’s popularity into 
broad-based prosperity.

While declaring himself 
“pro-development,” Adams also 
emphasized the need to develop 
the borough’s human capital as 
well as its real state.

“We have a responsibility 
to build structures and infra-
structure — but we also have a 
responsibility to build people,” 
he told the crowd. “We built a 
new home for the Nets, now we 
have to build affordable homes 
for families. We built our 
brand, now we have to continue 

enriching lives.”
Borough President Markow-

itz showed up to endorse Adams 
along with former beep Howard 
Golden and about 40 other elected 
offi cials, and told his fellow 
Brooklynites that Adams, who 
now represents roughly the same 
senate district Markowitz once 
did, is well placed to follow in his 
footsteps once more.

“As someone who plans to 
spend the rest of my days in 
Brooklyn,” said Markowitz, “I am 
excited for Eric Adams’s future 
and hope that his contributions 
even surpass mine.”

While acknowledging that “Mr. 
Brooklyn” will be a tough act to 
follow, Adams outlined for this pa-
per some of the ways his borough 
presidency would distinguish it-
self.  The Albany lawmaker plans 
to take full advantage of one of the 
offi ce’s few remaining powers in 
the city charter by introducing 
legislation to the City Council, 
something Markowitz never did.

Continued on page 8
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PECKING ORDER: State Sen. Eric Adams (D–Flatbush) showed his appreciation 
for Borough President Markowitz as he launched his own run for Borough Hall.
 Photo by Steve Solomonson

Cops on ‘eat’ beat Coney’s new hot dog contest

Library’s 
worst of 

times
ADAMS IS IN 

DOG DAY: Glutton Tim 
“Eater X” Janus will chow 
down on the Boardwalk. 
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BY WILL BREDDERMAN
A homemade music video 

by a beloved Bensonhurst 
icon is raising eyebrows 
in the increasingly diverse 
neighborhood, which has 
gone from mostly Italian to 
predominantly Chinese in 
the past decade.

Maria “The Ice Cream 
Girl” Campanella — locally 
famous for her ice cream 
truck, which she has driven 
through Bensonhurst’s 
summer streets for 30 years 
— uploaded to YouTube a 
song titled  “Yo Granny’s in 
My Garbage,”  poking fun 
at Southern Brooklyn’s can 
and bottle collectors. 

The video shows a 
woman in yellowish 
make-up, wearing a coni-
cal straw hat popping out of 
a garbage can and rolling a 
cart around Bensonhurst to 
grab recyclables from trash 
bins outside private homes 
— a phenomenon that Cam-
panella said is rampant in 
her native neighborhood. 

“It’s an epidemic,” said 
Campanella, who fi nds the 
trend disturbing. “I see 
them out at two, three, in 
the morning. And people 
don’t like it, because they’re 
coming onto people’s prop-
erty.”

But some Chinese com-
munity leaders say that the 
video is unfair and offen-
sive to Asian-Americans.

“The way they present it 
is very disrespectful,” said 
Steve Chung, president of 
the United Chinese Asso-
ciation of Brooklyn and a 
member of Bensonhurst’s 
Community Board 11 — 
though he added that he 
didn’t believe Campanella’s 
intentions were necessarily 
bad. “I don’t think there’s 
any viciousness behind it, 
but I’m disappointed as a 
human being.”

But Campanella argued 
the video doesn’t single 
out Chinese-Americans — 
despite the Asian-looking 
headwear of the video’s 
main character.

“If you go in any neighbor-
hood, they got different peo-
ple doing it, American-born 
people, Polish people, Asian 
people. It’s not racial profi l-
ing,” said Campanella. “A hat 
doesn’t distinguish a culture. 
If it’s a sunny day, anybody 
can wear a hat like that.”

Campanella also pointed 
out that a white can collec-
tor appears in the last 30 
seconds of the video, and 
compared the song to a pub-
lic service announcement, 
warning that it’s dangerous 
for elderly people to be out 
collecting recyclables from 
garbage cans late at night.

“There’s unsafe objects 
lurking in people’s garbage 
cans,” said Campanella. 
“They’re walking down 
the middle of the street at 
night, with a big shopping 
cart, and they can’t see the 
traffi c. Granny should be 
home at night.”

Other prominent Ben-
sonhurst Asian-American 
leaders agreed with Cam-
panella. Community Board 
11 member Victor Wong — 
who called the Ice Cream 
Girl a friend — said the 
video didn’t bother him.

“It wasn’t meant to be 
a racial thing at all,” said 
Wong. “Someone who 
doesn’t know Maria well 
could potentially construe 
it as offensive, but that’s 
true with anything.”

Ice Cream Lady’s trashy video called ‘disrespectful’

CANNED MUSIC: Maria Cam-
panella’s YouTube video depicts 
old women taking bottles and 
cans from residential garbage 
cans. Photo by  Tom Callan

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 

JUST FUN?: Maria Campanella’s YouTube video “Yo Granny’s in My Garbage,” pokes fun at Southern 
Brooklyn’s can and bottle collectors.  YouTube

NO CAN DO
  

  

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.
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BY ELI ROSENBERG
Atlantic Yards critics and 

supporters have fi nally found 
something they can agree on: 
Forest City Ratner needs to 
get the job done already.

Project foes are pressing 
the developer to fi nish the 
second phase of the much-
delayed mega-project — 11 
residential towers between 
Sixth and Vanderbilt ave-
nues currently scheduled to 
take 15 years longer to com-
plete than initially planned 
— within the original 10-
year window.

“Twenty fi ve years is 
too long to wait for the open 
space that was promised to 
the public as a benefi t and 
that we have paid hundreds 
of million dollars for in gov-
ernment aid and zoning 
overrides,” said Danae Ora-
towski, the chairwoman of 
the Prospect Heights Neigh-
borhood Development Coun-
cil during a court-mandated 
forum last week on the po-

tential impact of a quarter-
century of construction.

Finishing the project 
sooner rather than even 
later wouldn’t just deliver 
its much-hyped but not-yet 

material perks — it would 
also spare neighbors a gen-
eration of construction-re-
lated headaches.

If Forest City Ratner 
can’t wrap things up within 

the original timeline, crit-
ics said Empire State Devel-
opment, which oversees the 
project, should divvy up the 
development among other 
builders.

“[Empire State Develop-
ment] needs to develop al-
ternatives for building out 
in 10 years, perhaps with 
different developers if cur-
rent developers are unwill-
ing,” said long-time devel-
opment critic Jim Vogel.

Many at the meeting 
were quick to point out the 
rare kumbaya-moment 
when Atlantic Yards crit-
ics and supporters came to 
a brief accord.

“If you like Atlantic 
Yards, because it offers jobs 
and the promise of afford-
able housing, would you 
rather see it in 10 years or 25 
years? If you don’t like At-
lantic Yards because you’re 
concerned about some of 
the construction impacts … 
do you want to endure those 
for 10 years or for 25 years?” 
said Gib Veconi, a member 
of Brooklyn Speaks, an ac-
tivist group dedicated to At-
lantic Yards oversight.

Forest City Ratner said 

it is running late because 
of delays caused by lawsuits 
and ailing economy.

“We hope to build out 
the project as fast as pos-
sible,” said spokesman Joe 
DePlasco.

Representatives from 
Empire State Development, 
which will study the effects 
of 25 years of construction 
and issue a legally binding 
timeline and plan for the 
second phase of the project, 
did not respond to questions 
for comment.

Backers of the project 
agree that Atlantic Yards 
must be fi nished sooner 
rather than even later — 
and they don’t want the Em-
pire State Development en-
vironmental review getting 
in the way.

“Now is not the time to 
create delays, now is the 
time to go forward,” said 
Andrew Steininger, the 
vice president of the Brook-
lyn Chamber of Commerce.

Longtime project foes say 25 years is too long to wait for controversial development

NOW, NOT LATER: Construction of the second phase of the Atlantic Yards mega-development 
shouldn’t drag on for a quarter-century, neighbors say.

Atlantic Yards critics: Get ’er done!

BY WILL BREDDERMAN
Hizzoner hopeful Sal Alba-

nese says what Sandy victims 
need is a little human touch — 
and a big guiding hand from the 
city.

The former City Councilman 
called for the creation of city task 
forces to aid frustrated residents 
of Sandy-slammed neighborhoods 
in Brooklyn, Staten Island, and 
Queens — brigades of representa-
tives from government agencies, 
each one with a head coordinator 
to connect with neighbors one-
on-one.

“People in each community 
should have someone they know 
by name that they can go to with 
their questions and who can con-
nect them to the right resources,” 
Albanese said.

The man who represented 
Bay Ridge and Bensonhurst from 
1982 through 1997 said he had met 
countless hurricane-hurt New 
Yorkers puzzled and struggling 
with insurance claims, mold re-

mediation, and new building 
codes — unsure where to turn de-
spite abundant public resources.

“The bureau-
cratic morass 
these people are 
encountering is 
overwhelming,” 
said Albanese.

“They’re stuck 
in limbo right now, 
and it shouldn’t be 
that way, because 
we have a lot of 
smart folks and a 
lot of people who 
are wiling to offer services just 
to help,” said the candidate. “And 
we’re not coordinating these peo-
ple.”

Albanese’s plan would dis-
patch trailers full of experts 
to storm-wounded areas, with 
counselors to connect families 
fighting insurance companies 
with pro-bono attorneys, Health 
Department specialists to dis-
pense advice on harmful mold 

and to recommend remedia-
tion contractors, and Buildings 
Department advisors to guide 

h o m e o w n -
ers through 
the maze 
of new zon-
ing regula-
tions. 

The can-
didate even 
s u g g e s t e d 
getting state 
a g e n c i e s 
like the In-
surance De-

partment and Bar Association 
involved to help ward off unscru-
pulous profi teers.

The task force leader would 
serve as a liaison with members of 
the community, and direct Brook-
lynites to the appropriate authori-
ties.

“The key is it would be inter-
agency and on the ground,” Al-
banese said. “Because there’s no-
body there right now.”

If elected mayor, Sal would form 
a task force for Sandy victims

Sal’s 
Quest

Ashley Arnold joins legendary TV host Maury Povich at the grand reopen-
ing of the Red Hook Lobster Pound, which started selling its beloved 
lobster rolls last Friday — more than four months after Hurricane Sandy 
slammed the restaurant. Photo by Elizabeth Graham

Red Hook on a roll!
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BY DANIELLE FURFARO
The much-demanded F 

express is now part of the 
Metropolitan Transporta-
tion Authority’s train of 
thought.

The MTA revealed it is 
considering implementing 
express service that would 
race between Downtown and 
Coney Island — appeasing 
residents across the borough 
who say faster trains could 
get the overburdened line 
back on track.

When the long-overdue 
renovation of the Culver 
Viaduct fi nally wraps up 
in a few weeks, the agency 
will study the line and de-
termine whether express 
service is viable, an MTA 
offi cial told councilmem-
bers on Tuesday.

The train, which would 
run toward Manhattan in 
mornings and toward Coney 
Island in evenings — like 
Brooklyn’s answer to the 
7 train in Queens — would 
harken a return of a speedy 
service that bypassed every 
stop between Jay Street–
MetroTech and Kings High-
way except for Seventh Av-
enue–Ninth Street, Church 
Avenue, and 18th Avenue 
until the 1980s.

Proponents of an express 
F train can’t wait to hop on 
board. 

“For the people who live in 
Bensonhurst and Gravesend 
and Coney Island, it could 
shave half an hour off the 
commute,” said Todd Dobrin, 
a former member of Commu-

nity Board 13 who is running 
for city council. “The signals 
are in place and there’s noth-
ing holding it back.” 

Carroll Gardens com-
muter Gary Reilly, who 
promoted an F express in 
an online petition and blog, 
said it’s about time the MTA 
gets moving on the proposi-
tion. 

“As Brooklyn continues 
to grow, the Culver line 
ought to have restored ex-
press-local service,” said 
Reilly. “Logistically it is 
possible. It’s just a matter 
of fi nding a little bit of po-
litical will, and a relatively 
small amount of money.”

But, Reilly said, the MTA 
needs to do it right to make 
sure that commuters in 

Brownstone Brooklyn don’t 
get stuck on the platform as 
express trains race through 
their stations.

“There must be an over-
all increase in the service 
levels so that the current 
local stops don’t suffer a re-
duction in service,” he said. 

This isn’t the fi rst time 
the agency has said it would 
consider  adding an F ex-
press train  after work on 
the viaduct wraps up. But 
that $257.5-million project 
 has taken longer ,  and cost 
more , than expected.

Commuters recently got 
a taste of the high-speed 
service when construction 
work turned all Manhattan-
bound F trains into express 
trains on weekends.

JUMP ONBOARD: The Metropolitan Transportation Authority will 
consider creating F express train service after it fi nishes work on 
the Culver Viaduct. File photo

F yeah! MTA eyes 
express serviceSenior 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!

(718) 667-0666
www.islandshores.org

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

No Community Fee 
& First Month Rent Free

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

THE PROCESS 
IS QUICK, 

EASY, 
LEGAL AND 

AFFORDABLE

www.divorcefast.com

OBTAIN A

FAST DIVORCE
in as little as

24 HOURS
Serving

 the 
community 
for over 
50 years

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

978-443-8387
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When you have diabetes your body 
does not make enough insulin (type 
1), or is unable to use insulin prop-
erly (type 2). The cells of your body 
do not absorb enough insulin from 
your blood. As a result, you may 
have high sugar in your blood, and 
life threatening complications may 
result. 
Type 2 Diabetes occurs mostly in 
adults over 40, especially overweight 
adults.  About 16 million people in 
the United States are diabetic. The 
highest rate of type 2 diabetes are 
among native Americans, Hispanics 
and African Americans.

What Are The Symptoms?

The goal of treatment is to control 
the level of sugar in your blood.  
You want to try to keep it in the 
same range as a nondiabetic person.

What Is
Diabetes?

Advertisement

You Just Learn To Live 
With It, Right?

WRONG!
Dr. Harry Shapiro

Board-Certified Diabetes Specialist
Has The Latest Treatment and Evaluation Plan

To Help You Now!
Excellent Control of Blood Sugar Can Help Reduce 

Complications Of:

DR. HARRY SHAPIRO
718-946-7557

By Appointment Only

130 Brighton Beach Ave.
 (Cor. Of Ocean Pkwy. & Brighton Beach Ave.)

 Brooklyn, NY 11235
Harry Shapiro, MD is a Board Certified Endocrin olo gist-Gland Hormone Diabetes. 

He is a graduate of Albert Einstein College of Medicine and 
completed his endocrinology fellowship at the Albert Einstein College of Medicine.

FREE
Transportation

Available

Medicare 
And Most Other

Insurance 
Assignments

Accepted

DIABETES
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of the job make it hard to sit 
down and enjoy a meal when 
the call to hit the streets 
could come in at any time.

But there’s no reason 
you can’t eat like the boys 
and girls in blue.

After a weeks-long inves-
tigation by this newspaper, 
we compiled this list of the 
top cop joints in Brooklyn.

78TH PRECINCT
PARK SLOPE, GOWANUS, 

& PROSPECT HEIGHTS

El Gran Castillo 
de Jagua 

It’s hard work collaring 
Brooklyn’s crooks — enough 
work for even the skinniest 
cops to work up an appetite.

For gut-busting Domini-
can grub, this 26-year-old 
eatery is the chief.

“It’s a seasoned place,” 
said one of New York fi nest. 
“It’s cheap and you can get a 
good lunch for under $10.”

Most wanted: Pernil  
with sweet plantains.

345 Flatbush Ave. near 
Park Place in Prospect 
Heights, (718) 622–8700.

Fish & Sip Cafe 
This Mediterranean joint 

is good for an $8-lunch fi ll-
ing enough to keep you ener-
gized on the job, but just light 
enough to stay on the beat.

“It’s a healthy alterna-
tive,” said an offi cer. “It pretty 
much has everything.”

Most wanted: Avocado 
salad or the “classic” pa-
nini with turkey, swiss, and 
pesto mayonnaise.

216 Flatbush Ave. near 
Bergen Street in Prospect 
Heights, (718) 636–2256.

Purbird
Purbird’s antibiotic- 

It’s the go-to spot for slices 
— which says a lot consider-
ing cops choose it over much-
hyped pizza joints in the pre-
cinct, including Roberta’s 
and Fornino.

Most wanted: White 
pizza.  

544 Lorimer St. at De-
voe Street in Williamsburg, 
(718) 388–6838.

Sazon Perez
Another old-school res-

taurant, Sazon Perez serves 
up mighty portions of Latin 
American staples, like pollo a 
la brasa, ribs, and plantains.

“They’ve been around 
longer than I’ve been here 
and I’ve been here 19 years,” 
said community affairs offi -
cer Juan Roman. 

Most wanted: Fried 
chicken, baked pork chops.

417 S. Fourth St. be-
tween Union Avenue and 
Hewes Street in Williams-
burg, (718) 218–7993.

62ND PRECINCT
BENSONHURST &  BATH BEACH

La Cucina
It can be a cold, hard 

world out there when you’re 
pounding the pavement day 
in and day out on the beat — 
but there’s nothing like some 
homestyle Italian food to re-
store your belief in human-
ity and help you stomach the 
challenges of the job.

The chicken parmigiana 
at this place is enough to 
send offi cers from the pre-
cinct’s crime analysis de-
partment to this red-sauce 
joint in droves, according to 
sergeant Steven Riggio.

Most wanted: Chicken 
and eggplant parmigiana.

8611 18th Ave., between 
86th Street and Benson Av-
enue in Bath Beach, (718) 
837–8811.

never know when the call 
might come, so sometimes 
you need to grab something 
quick and go.

Bergen Bagels has the 
best bagels around, perfect 
for munching on the move, 
said an offi cer. 

Most wanted: Poppy 
seed bagel and cream cheese, 
coffee.

536 Myrtle Ave. at Grand 
Avenue in Clinton Hill, (718) 
789–9300.

Farmer in     
the Deli

Good sandwiches are 
easy to throw in the car and 
eat in portions throughout 
the day. Just don’t leave ’em 
in the back seat.

“The line is always long, 
but they have good sand-
wiches at a nice price,” said 
a cop. 

Most wanted: Cracked 
pepper turkey and peppero-
cini sandwich. 

357 Myrtle Ave. be-
tween Adelphi Street and 
Clermont Avenue in Fort 
Greene, (718) 875–9067.

Choice Market
Foodies come here in all 

kinds of outfi ts — and that 
includes police blues.

This bakery and gour-

met food market serves up 
the type of French pastries 
and savory entrees a previ-
ous generation of men and 
women in uniform might 
have eschewed as effete.

But these days, it’s just 
an issue of price.

“This place is very big 
with offi cers who are not 
cheap,” said a cop.

Most wanted: Steel-cut 
oatmeal, lentil and cous-
cous salad, white bean and 
kale soup.

318 Lafayette Ave. at 
Grand Avenue in Clinton 
Hill, (718) 230–5234.

76 PRECINCT
COBBLE HILL, CARROLL GAR-

DENS, AND RED HOOK

Marco Polo
If you’re already dressed 

up in your blues you might 
as well go to a classy joint if 
you have a moment or two to 
kill.

Marco Polo Ristorante is 
just the spot.

“It’s fancy, this place, 
but it’s not too expensive,” 
said Marrone.

Most wanted: Veal 
milanese, linguine fi ni alle 
vongole — angel hair pasta 
and clams.

345 Court St. between 

President and Union streets 
in Carroll Gardens, (718) 
852–5015.

Water’s Edge 
Diner

There is something in-
nately right about cops eat-
ing at diners, a tableau that 
is part Norman Rockwell, 
part Edward Hopper.

The women and men of 
the 76th Precinct say this 
new diner down by the wa-
ter takes the (cheese) cake 
for good food.

“It’s diner food, so they 
have everything,” said 
Marrone. “And it’s clean, 
it’s new — and that’s always 
a good thing.” 

Most wanted: Meatloaf 
sandwich, buttermilk pan-
cakes.

214 Columbia St. be-
tween Union and Sackett 
streets at the Columbia 
Street Waterfront, (718) 
855–1400.

90TH PRECINCT
WILLIAMSBURG & BUSHWICK

Sal’s Pizzeria 
Sal’s has been making 

pies since 1967, making even 
the most veteran offi cers feel 
like rookies at the joint.

and hormone-free poultry 
makes the precinct’s offi -
cers sing like canaries.

“It’s expensive, but it’s 
so good,” said one cop.

Most wanted: Bone-
less chicken and jalapeno 
mashed potatoes.

82 Sixth Ave. near St. 
Marks Avenue in Park Slope, 
(718) 857–2473.

Park Cafe
Everyone loves diners 

and police are no different.
“This diner does every-

thing with good food,” said an 
offi cer, who enjoys the joint’s 
“Healthy Sloppy Breakfast” 
of egg whites, broccoli, pep-
pers, onions, turkey bacon, 
potatoes, and cheddar cheese 
on the grill. “It’s sloppy — 
that’s about all.”

Most wanted: Healthy 
Sloppy Breakfast. 

82 Seventh Ave. near 
Berkeley Place in Park 
Slope, (718) 369–0082.

88TH PRECINCT
FORT GREENE & CLINTON HILL

Il Porto
This restaurant is not 

your average pizza place; 
its wood-burning brick 
oven churns out perfectly 
charred pies that draw cops 
all the way down to the 
Navy Yard from the station-
house on DeKalb and Clas-
son avenues.

“That’s the best pizza in 
the whole area,” confi rmed 
one neighborhood cop.

Most wanted: Al Dia-
volo pizza with broccoli 
rabe, sausage, hot cherry 
peppers and mozzarella.

37 Washington Ave. at 
Flushing Avenue in the 
Navy Yard, (718) 624–0954.

Bergen Bagels
When you’re on duty, you 

This newspaper is not responsible for typographical errors in ads beyond the cost of the space occupied by the error. All rights reserved. Copyright © 2013 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. 

TOP SPOTS: Some cops travel far for eats — going out of their way for La Cucina Italian Specialties’ 
chicken parmigiana, while other offi ces are content to grab a meal at Kellogg’s Diner not far from Wil-
liamsburg’s 90th Precinct. Photos by Steve Solomonson and Stefano Giovannini

NYPD’S FINEST DINING
Continued from cover
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Brunch 2 for $20.13
Lunch 1 for $20.13 and
Dinner 1 for $28.00
at these Restaurants

Key:
B Serving Brunch
D Serving Dinner
L Serving Lunch
k Serving Kosher
$ Dine Again Gift Card

BAY RIDGE
101 Restaurant & BarL
718-833-1313

Areo RestaurantL
718-238-0079

Arirang hibachi SteakhouseD
718-238-9880

Beebo Seafood &
Raw BarBD$
718-491-4400

Cappuccino CaféLD
718-238-8700

Casa PepeD$
718-833-8865

Cebu Bar and BistroLD$
718-492-5095

Chadwicks RestaurantD
718-833-9855

Embers SteakhouseLD
718-745-3700

Fushimi Japanese
CuisineLD$
718-833-7788

Giacomo’s Wood Fired Pizza
& TrattoriaLD
718-439-6993

Gino’s Restaurant D
718-748-1698

Greenhouse Café LD
718-833-8200

Hunter’s Steak &
Ale House LD$
718-238-8899

The Pearl Room BLD$
718-833-6666

Petit OvenD
718-833-3443

Ponte Vecchio L
718-238-6449

Sancho’s D
718-748-0770

Sofia Ristorante Italiano LD$
718-680-4242

Tanoreen LD
718-748-5600

The Wicked MonkLD$
347-497-5152

Trace RestaurantBLD
718-921-9500

Tuscany Grill D$
718-921-5633

BENSONHURST
Europa Restaurant
& PizzeriaD$
718-232-7206

La PalinaD
718-236-9764

BERGEN BEACH
Il PostoD
718-241-4317

BOERUM HILL
Apartment 138 LD$
718-838-0556

Bacchus LD$
718-852-1572

Lunetta D$
718-488-6269

M.O.B. USAL
718-797-2555

BOROUGH PARK
Bistro 1310 Dk
718-483-8792

El Gaucho Glatt
Steakhouse LDk$
718-438-3006

Glatt A la CarteLk
718-438-6675

BRIGHTON BEACH
Tatiana Restaurant LD
718-891-5151

BROOKLYN HEIGHTS
Armando’s D
718-624-7167

BevaccoLD
718-624-1444

Caffé Buon Gusto BLD
718-624-3838

Chez Moi BLD
347-227-8337

Heights Cafe LD
718-625-5555

Queen Ristorante LD
718-596-5955

CARROLL GARDENS
Brooklyn Southern LD
718-855-5700

Buttermilk ChannelD
718-852-8490

Marco Polo Ristorante LD
718-852-5015

Palo Cortado D
718-407-0047

Provence en Boite BLD
718-797-0707

CLINTON HILL
Belli Osteria D
347-799-1230

Five Spot BL$
718-852-0202

Il Porto D
718-624-0954

Maggie Brown D
718-643-7001

Mojito Cuban Cuisine
BLD$
718-797-3100

Putnam’s Pub and Cooker D
347-799-2382

The WallaceD
347-689-9137

COBBLE HILL
Bocca Lupo LD
718-243-2522

HibinoD
718-260-8052

Izakaya On SmithD
718-855-2020

Jolie CantinaLD
718-488-0777

Strong PlaceD
718-855-2105

Watty & Meg LD$
718-643-0007

COLUMBIA WATERFRONT
Alma Restaurant D
718-643-5400

Caselnova Trattoria D
718-522-7500

ChioBD
718-237-4300

MazzatBLD$
718-852-1652

Petite CrevetteD
718-855-2632

CONEY ISLAND
Gargiulo’s Restaurant LD$
718-266-4891

CROWN HEIGHTS
Bar Corvo D
718-230-0940

DITMAS PARK
Picket Fence BLD
718-282-6661

Purple Yam B
718-940-8188

The Farm on Adderly L
718-287-3101

DOWNTOWN BROOKLYN
Junior’’s Restaurant LD
718-852-5257

La Defense BLD$
718-855-4200

DUMBO
Water Street Restaurant
& Lounge D$
718-625-9352

DYKER HEIGHTS
Colandrea New Corner
Restaurant D
718-833-0800

Mama Rao D
718-745-2269

Vaccaro LD
718-238-9447

FORT GREENE
Caffe E Vino BLD
718-855-6222

Lola BKLYNBLD$
718-858-1484

Chez Oskar LD
718-852-6250

Deniz RestaurantLD$
718-852-6503

GraziellasD
718-789-5663

Luz D
718-246-4000

MadibaBLD$
718-855-9190

Mullanes Bar & Grill D
718-797-7606

Olea D
718-643-7003

ScopelloBLD$
718-852-1100

GRAVESEND
L & B Spumoni Gardens L
718-449-1230

GREENPOINT
Lokal Bistro LD
718-384-6777

LEFFERTS GARDENS
Mango Seed BD$
347-529-1080

MARINE PARK
Buckley’s Restaurant D$
718-998-4222

Michael’s D
718-998-7851

Osaka Japanese
Restaurant LD
718-891-6200

Salvi Restaurant D
718-252-3030

MIDWOOD
Estihana Brooklyn BLDk$
718-677-1515

King Bites LDk
718-339-8700

Mama Lucia’s
Restaurant D$
718-434-9858

Subsational LDk
718-483-8792

MILL BASIN
Tasty TavernBLD$
718-692-1020

PARK SLOPE
12th Street Bar & Grill D$
718-965-9526

200 Fifth D$
718-638-2925

al di la Trattoria L
718-783-4565

Anthony’s BD
718-369-8315

AOC Bistro BD
718-788-1515

Aperitivo D
718-369-1123
applewood D$
718-788-1810

Athena Mediterranean
Cuisine LD$
718-965-4578

Bar TanoLD
718-499-3400

Bar Toto LD
718-768-4698

Benchmark Restaurant BLD$
718-965-7040

Blue Ribbon Brooklyn D
718-840-0404

Bogota Latin Bistro D
718-230-3805

Campo de Fiori BLD
347-763-0933

Dizzy’s D
718-499-1966

Dizzy’s on 5th Bar and DinerD
718-230-5551

Faros RestaurantBLD$
718-623-2767

Giovanni’s Brooklyn Eats D
718-788-8001

J Pan SushiD
718-788-2880

KiwianaLD
718-230-3682

Melt BLD
718-230-5925

Miriam D
718-622-2250

Moim Restaurant BLD
718-499-8092

Monte’s LD
718-852-7800

Nana Restaurant BLD
718-230-3749

OkeanosBLD
347-725-4162

Palo Santo BD
718-636-6311 

Peperoncino D
718-638-4760

Piccoli Trattoria D
718-788-0066

ProviniLD
718-369-2154

Rose Water D$
718-783-3800

Santa Fe Grill D
718-636-0279

Scottadito Osteria Toscana LD$
718-636-4800

Soigne Restaurant
& Wine Bar D
718-369-4814

Sotto Voce Restaurant D
718-369-9322

Stone Park Café L
718-369-0082

The Rooftop Restaurant D$
718-858-1100

RED HOOK
Brooklyn CrabD
718-643-2722

Kevin’sD$
718-596-8335

SHEEPSHEAD BAY
Baku Palace LD
718-615-4700

Clementes Crabhouse D
718-646-7373

il Fornetto RestaurantD$
718-332-8494

Liman RestaurantL
718-769-3322

SUNSET PARK
Maria’s Bistro Mexicano D
718-438-1608

WILLIAMSBURG
1 or 8 D
718-384-2152

Allswell D
347-799-2743

Aurora Brooklyn D
718-388-5100

Baci & Abbracci BD$
718-599-6599

Bamonte’s Restaurant LD
718-384-8831

D.O.C. Wine BarD$
718-963-1925

FadaD
718-388-6607

FushimiLD$
718-963-2555

Giando on the Water LD
718-387-7000

Hachi BLD
718-218-9888

La PiazzettaBLD$
718-349-1627

Lisola Italian
RestaurantLD$
718-599-0200

Miss Favela LD
718-230-4040

Miranda Restaurant BLD$
718-387-0711

My Moon Restaurant D
718-599-7007

Patrizia’s Pizza and Pasta LD
718-218-9272

PT RestaurantD
718-388-7438

Sindicato De CocinerosD
347-422-0727

StationLD$
718-599-1596

Sweetwater BLD$
718-963-0608

The Saint Austere D
718-388-0012

Tabare RestaurantD
347-335-0187

Zenkichi D
718-388-8985

WINDSOR TERRACE
Hamilton’sD
718-438-0488

Le P’tit Paris BistroBLD$
718-369-3590

Brunch 2 for $20.13
Lunch 2 for $20.13 and
Dinner 2 for $28.00
at these Restaurants

BAY RIDGE
Vesuvio LD
718-745-0222 

BEDFORD STUYVENSANT
Hot House D
718-483-9111

Peaches Restaurant D
718-942-4162 

BOERUM HILL
La Flor Del Paraiso LD
718-643-0037

SottocasaD
718-852-8758

BROOKLYN HEIGHTS
Asya Indian RestaurantD$
718-858-6700

Atlantic ChipShop LD
718-855-7775

ShukDk
718-522-4500

CARROLL GARDENS
Jake’s Bar-B-Que LD
718-522-3981

CLINTON HILL
Caribbean Soul D
718-399-7200

Marietta D
718-638-9500

FORT GREENE
67 Burger L
718-797-7150

GREENPOINT
Krolewskie Jadlo D
718 383 8993 

MILL BASIN
Mill Basin Deli BLDk$
718-241-4910

PARK SLOPE
67 Burger L
718-399-6767

AperitivoL
718-369-1123

Baluchi’s Restaurant BLD$
718-832-5555

Cantina LD
718-369-5850

El Pollito Mexicano D
718-636-5269

Fort Reno BBQ BD
347-227-7777

Mulino Ristorante D
718-398-9001

The Park Slope ChipShop
LD
718-832-7701

Piramide Mexican Restaurant
BD
718-499-0002

Sotto Voce Restaurant L
718-369-9322

PROSPECT HEIGHTS
Bombay Masala LD
718-230-7501

Joy Indian Restaurant BLD
718-230-1165

SHEEPSHEAD BAY
il Fornetto RestaurantL
718-332-8494

SUNSET PARK
Maria’s Bistro Mexicano L
718-438-1608

COURSES3
“Foodies, the wait is over!” 

 — Marty Markowitz

AN INITIATIVE OF
BROOKLYN BOROUGH PRESIDENT

MARTY MARKOWITZ
WWW.BROOKLYN-USA.ORG

CALL ANY OF THE PARTICIPATING RESTAURANTS TO MAKE A RESERVATION AND BE SURE TO MENTION “DINE IN BROOKLYN.”
(AVAILABILITY IS LIMITED, SO PLEASE CANCEL ANY RESERVATIONS YOU CAN'T KEEP.) *DOES NOT INCLUDE BEVERAGES, TAX OR GRATUITY



BR
OO

KL
YN

 W
EE

KL
Y, 

M
AR

. 1
0,

 2
01

3
8

Adams also described 
plans for aggressive out-
reach to promote under-
utilized city services, pro-
moting fi nancial literacy 
by persuading banks to 
sponsor programs in pub-
lic high schools, and other 
programs Borough Hall 
could champion without 
requiring major expendi-
tures.

The 22-year veteran of 

the NYPD also suggested 
applying the Compstat 
model to local government, 
using mapping software, 
social media, and other 
technology to track and im-
prove the delivery of public 
services.

Asked what his “passion 
project” for the borough 
would be, Adams described 
a vision of a redeveloped 
Brooklyn Terminal Mar-
ket featuring restaurants 
serving food grown on-site 
in hydroponic “vertical 
farms.”

Continued from cover

Adams

that includes pit stops in 
Cleveland, Pittsburgh, Cal-
gary, Boston, Miami, St. 
Paul, and the Meadowlands. 
But this year, the gluttony 
will begin and end in So-
dom by the Sea — and no-
body’s happier about it than 
George Shea, president of 
Major League Eating and 
host of the dog-devouring 
challenge.

“There is nothing that 
I like more than hosting 
the Nathan’s Hot Dog-Eat-
ing Contest. It’s all I want 
to do,” said Shea. “To do it 
this early, and to do it on 
the Boardwalk, and to be 
part of this resurgent Co-
ney Island is extremely ex-
citing.”

Shea said he’s expecting 
numerous food-cramming 
fan favorites such as Eater 

X, Crazy Legs Conti, Bad-
lands Booker, and Michelle 
Marie Mele to turn out for 
the event. He also thinks 
that the Coney starting 
round could become a new 
tradition.

“There’s a certain emo-
tional comfort to it, when 
you start off here and end it 
here. I could see us doing it 
again,” said Shea.

The Boardwalk hot dog 
outpost is due to open March 
18, while work continues at 
the Sandy-swamped fl ag-
ship store at the corner of 
Surf and Stillwell avenues. 
Sources said that the main 
frankfurter emporium is 
aiming to open on Memo-
rial Day. 

Nathan’s Famous Hot 
Dog-Eating Contest quali-
fying round at Nathan’s 
Famous on the Boardwalk 
[Corner of W. 12th Street 
and Boardwalk West] 
March 23, 1 pm. 

Continued from cover

Hot dogs

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

to  a planned 32-story tower 
at Flatbush and Lafayette 
avenues  all the sweeter: it 
would cost little to nothing 
due to a long-standing deal 
between the city and devel-
oper Two Trees Manage-
ment Co.

“The physical building 
and the space that we have 
at Pacifi c isn’t meeting our 
needs. We don’t feel that it 
is meeting the communi-
ty’s needs,” said Brooklyn 
Public Library offi cial Josh 
Nachowitz. “It’s a beautiful 

building on the outside, but 
the interior is dumpy, let’s 
be honest.” 

Library users disagree.
“We don’t feel like that!” 

shouted some book lovers.
Others worry that re-

placing the historic branch 
with a glitzy new site two 
blocks away on the other 
side of Flatbush and Atlan-
tic avenues isn’t as good as 
it sounds because visitors 
from Park Slope or Boerum 
Hill would need to cross 
some of the borough’s busi-
est streets to get there.

“It’s across a major inter-
section and it is a very dif-
ferent neighborhood,” said 

Park Slope resident S.J. Av-
ery. “It’s very hard to see this 
neighborhood and the cur-
rent users of the space in this 

neighborhood being served.”
The Brooklyn Public Li-

brary doesn’t own the Pa-
cifi c branch building — the 

Continued from cover

Library

LITERARY TWIST: Activists want to save the historic Pacifi c branch of 
the Brooklyn Public Library. CNG / Natalie Musumeci

property just steps from the 
Barclays Center belongs 
to the city. But cash from 
a sale would cover the in-
terior build-out of the new 
branch, and any leftover 
funds would go back to the 
borough’s library system, 
which features 60 branches 
— 18 of them Carnegies — 
in need of $230 million in 
repairs, Nachowitz said.

Sold in its current state, 
with neither restrictions on 
its deed nor landmark des-
ignation, the Pacifi c branch 
would be worth less than 
$10 million, according to 
Nachowitz, who claims that 
would be enough to cover 
the new branch.

But he says the library 
would consider preserving 
the structure, so long as 
the efforts produce enough 
cash to fund a move to the 

new building.
Offi cials have even com-

missioned an appraiser to 
determine the value of the 
building if it were a land-
mark.

Locals fear a developer 
will demolish the classi-
cal revival building, which 
is why community groups 
and politicians are starting 
the push to turn the branch 
into a landmark.

“It fi ts the criteria of 
what we ought to be pre-
serving, particularly in a 
neighborhood that is over-
run by development,” said 
Councilman Steve Levin 
(D–Boerum Hill). 

A sale requires the ulti-
mate approval of city Coun-
cil, which is a process that 
would not begin until late 
2013 or 2014, library offi cials 
said.
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BY WILL BREDDERMAN
Sandy destroyed one Co-

ney Island classic, but an-
other will take its place in 
June.

A 1940s-era shooting 
gallery on loan from De-
no’s Wonder Wheel Park 
will open in the former 
storefront space of Den-
ny’s Ice Cream, which 
 f loodwaters melted away  
last year, ending 24 years 
of selling banana-pista-
chio swirl at the People’s 
Playground.

Unoffi cial Coney Island 
mayor Dick Zigun — who 
bought the Denny’s build-
ing in 2011 and operated 
the frozen treat shop last 
summer — said that he had 
long been interested in the 
antique shooting game, 
which has sat in a storage 
area under the Wonder 
Wheel kiddie park for the 
past decade.

It was built in legend-
ary amusement manufac-
turer William F. Mangels’s 
old factory on W. Eighth 
Street between Surf Av-

enue and Sheepshead Bay 
Road, and its revolving 
metal target plates include 
World War II-era tanks 
and paratroopers along 
with ducks.

“It’s something that 
people will enjoy, but it’s 
also a museum exhibit, 
a living exhibit,” said Zi-
gun. 

Zigun plans to have pa-
trons stand on the sidewalk 
on Surf Avenue between W. 
12th Street and Stillwell Av-
enue and fi re at the gallery 
with BB guns chained to 
the counter.

The attraction will open 
in June, and Zigun has the 
game on loan for the next 
fi ve years.

Wonder Wheel co-
owner Dennis Vourderis 
said he decided to let the 
Mermaid Parade founder 
borrow the machine out 
of a sense of Coney cama-
raderie.

“Dick got hit hard in the 
storm, and he needs some 
help, and this is one way we 
can help our neighbor,” said 

Vourderis. “There’s a lot of 
history here, and you can’t 
lose it, no matter how hard 
Mother Nature tries to take 
it away.”

Vourderis and his 
brother inherited the old 
shooting gallery when they 
took over the park in 1983, 
and it was in use for nearly 
20 years afterward.

A growing and demand-
ing youth demographic 
made them decide to replace 
it with a high-tech digital 
shooting range in the early 
2000s.

Both gun games suffered 
damages in Sandy, and Zi-
gun agreed to help restore 
it.

The news of the gallery’s 
return to the amusement 
scene is already generating 
buzz among People’s Play-
ground old-timers. 

“To see a working Man-
gels shooting gallery would 
be incredible throughout 
Coney Island folklore,” said 
Charles Denson, founder of 
the Coney Island History 
Project.

Antique gun game will replace ice cream 
joint knocked out by Hurricane Sandy

BLAST FROM THE PAST: This Coney Island-built 1940s shooting gallery will soon be back in use in the 
former space of Sandy-damaged Denny’s Ice Cream. Courtesy of Charles Denson

SHOOT ’EM 
UP IN CONEY 

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

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
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BY NATALIE MUSUMECI
Feeding your body and 

your soul in Carroll Gar-
dens couldn’t get much eas-
ier. 

A sit-down eatery and 
yoga studio dubbed Take 
Root dishes out fi ne farm-
er’s market-driven cui-
sine alongside an array of 
stretching and meditation 
workshops for children and 
adults in its homey Sackett 
Street space.

Take Root owners and 
fi ancées Elise Kornack and 
Anna Hieronimus say they 
simply combined their pas-
sions to create the unique 
establishment, which fea-
tures a small “noshery” at 
the front and a curtain-di-
vided yoga room big enough 
for just seven students in 
the back. 

“Anna is a yoga instruc-
tor and I’m a chef so it kind 
of really began when we 
met,” said Kornack, a for-

mer sous-chef at Manhat-
tan’s renowned Aquavit and 
previous winner of Food 
Network’s cooking competi-
tion show “Chopped.” 

“The combination of 
yoga or wellness and food 
just seemed natural to both 
of us,” said the maestro cook 
who lives with Hieronimus 
nearby on Henry Street. 
“We feel that there is a lack 
of places that have repre-
sentation of both things 
that are good for your body 
and are also just fun to do.”

Meal times and yoga 
classes don’t coincide right 
now, though patrons could 
stick around for a few min-
utes after a Saturday morn-
ing stretching session to 
catch brunch.

Instructors offer yoga 
classes in different styles 
throughout the week, includ-
ing one taught by Hieroni-
mus, who helps kids as young 
as 2 pick up the practice.

nity around both the yoga 
and the food.”

There are no high-end 
cocktails on the menu at 
this yoga-restaurant — un-

like the booze-saturated 
 Bushwick yoga studio and 
bar Cobra Club  — but mi-
crobrews and wine are 
available at dinner.

The intimate eatery 
is only open for Saturday 
brunch and dinner from 
Tuesday to Thursday — 
where diners can fi nd a 
place at the 10-seat commu-
nal table or three bar stools 
and peruse a menu that 
changes daily based on sea-
sonal ingredients and Kor-
nack’s inspiration.

“Part of the reason why 
we have so few seats is so 
that we can change the 
menu often so that we can 
offer each person a really 
unique experience that is 
curated by just the two of 
us,” said Hieronimus, who 
is also the sole hostess and 
server.

“It’s like you’re in some-
one’s home. It doesn’t feel 
like you’re walking into a 
big industrial Brooklyn res-
taurant.” 

Before opening Take 
Root in January, the couple 
hosted small for-profi t din-

ner parties in the backyard 
garden of their former Pros-
pect Heights home, where 
Hieronimus also taught pri-
vate yoga lessons out of the 
second bedroom. 

Those dinner soirees 
would later evolve into Take 
Root’s Friday and Saturday 
night reservation-only tast-
ing menus.

Diners who attend the 
$85-per-person “Rooted” 
meal can enjoy a fi ve-course 
feast with ever-changing 
offerings that may include 
smoked duck breast, goat’s 
milk tortellini with red 
beets, foie gras and sage, and 
white bean chowder with 
mussels. 

“Every single time peo-
ple here make friends with 
the person next to them just 
over a plate of food,” said 
Kornack, who added that 
Take Root aims to do just 
that. “We wanted to kind 
of instill a sense of commu-

It’s no stretch: Fine dining and yoga fi nally together 

HEALTH, FOOD: Take Root owners Anna Hieronimus, a certifi ed 
yoga instructor, and Elise Kornack, a chef, offer fi ne dining and 
yoga workshops at their Carroll Gardens establishment.  
 Photo by Ken Yapelli 

From ‘om’ to ‘yum’

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

WITH THIS 
 

ONLY

EXP 3/15/13

$22+TAX

1-800-404-CLAWEXP
3/15/13

ONLY 
WITH 

3 $33F
O
R2 $22F

O
R

5 $50F
O
R4 $44F

O
R

1 1/4 LB LOBSTER 
 STEAMED OR BROILED  (INCL.)
FRIES OR CORN ON THE COB  (INCL.)

 
 CHOCOLATE OR CHEESECAKE  (ADD $4.00)

2003 Emmons Ave. 
718.332.6064

THE BEST GRILLED FISH ON THIS SIDE OF THE MEDITTEREAN
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BY ELI ROSENBERG
It’s more like Ocean 

Speedway.
The borough’s most dan-

gerous roadway for pedes-
trians is Ocean Parkway, 
according to a new study by 
 the Tri-State Transporta-
tion Campaign .

Motorists killed six peo-
ple on the boulevard that 
runs between Prospect Park 
and Coney Island between 
2009 and 2011, the leading 
death toll for the borough 
which suffered the most pe-
destrians fatalities — 132 — 
over that time period.

Three of the six fatali-
ties were in the Kensington 
portion of Ocean Parkway, 
between Church and Dit-
mas avenues, where two 
adults and one person over 
60 years old lost their lives.

Neighbors of the road-
way said they weren’t sur-
prised by the grim num-
bers.

“It’s crazy over there 
because people drive like 
lunatics,” said Ellen Stein, 
a longtime resident of the 
block near Avenue H, who 
believes the area could use 

more red light cameras. 
“There is absolutely zero 
police presence on Ocean 
Parkway.”

Surveyors say the six-
lane roadway fi ts into a 
trend about pedestrian fa-
talities: a disproportionate 
number occur on arterial 
roadways — old, multi-lane 
roads designed to funnel 
maximal amounts of traffi c 
through the city quickly.

“From a research per-
spective, what we’re fi nd-

ing is a vast majority of 
fatalities are coming on 
these roadways,” said Ryan 
Lynch, the associate direc-
tor for the campaign, which 
examined roads throughout 
the tri-state area for its lat-
est study. “[Arterial roads] 
make up 15 percent of the 
roadways and 60 percent of 
the fatalities.”

The borough’s second 
and third most danger-
ous roadways are Eastern 
Parkway and Kings High-
way, with fi ve and four pe-
destrian fatalities, respec-
tively.

Ocean Parkway has ac-
tually become less danger-
ous since 2001, when fi ve 
pedestrians were mowed 
down on the street in one 
year, according to city offi -
cials.

“We still need to do more 
to make neighborhoods in 
Brooklyn and across the 
city even safer,” said De-
partment of Transporta-
tion spokesman Nicholas 
Mosquera, who noted that 
borough-wide traffi c fatali-
ties decreased by 23 percent 
from 2001 to 2011.

DANGER: Ocean Parkway is 
Brooklyn’s deadliest road for 
pedestrians, a new study re-
veals.  Photo by Steve Solomonson

Parkway is hell’s highway 

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

Served with potato or rice and fresh vegetables

$1995
Per person

Plus tax 
& gratuity

  APPETIZER

Red Or White

  DESSERT with 
 COFFEE or TEA

CHOICE OF ONE
OR  

      Early Bird Special
CHOICE OF BEVERAGE - House Cocktail, Draft Beer, House Wine

CHOICE OF ENTREE

Join us for
DINE IN 

BROOKLYN
March 11-21 Visit our website for

Menu details

LUNCH $2013

DINNER $28

718.998.4222
www.buckleyscaterers.com

Buckley’s St. Patrick’s Day Celebration
Sunday, March 17th

12 noon Buffet Brunch Show $38 per person
5pm Dinner Show $48 per person

 PLUS TAX AND GRATUITY

 — F E ATU R I N G —
Billy Keenan and The Prime Time Show Band

& The O’Malley Irish Dance Academy
Salad, Choice Entrée, Potato and Vegetable

Includes Complimentary Irish Coffee

For Reservations 
718-998-4222

LIVE MUSIC AT THE BAR

Enjoy 1/2 Off the Mexican side of our Menu
and Relax with 

$350 Drink Specials
Frozen Margaritas, Daiquiris, Piña Coladas, 

Sangria & Mexican Beers at the Bar
Brunch Saturday & Sunday $12.50 p.p. includes Mimosa or Bloody Mary

114 Bay Ridge Ave.  718-833-8865  www.casapepe.com

Are Back 5-7PM
at the Bar

Are Back 5-7PM
at the Bar

Authentic 
Spanish & 
Mexican 
Cuisine

5-7pm
STAY THIRSTY
MY FRIEND

1/2 OFF1/2 OFF

Proudly
Participating!

3 COURSE 
DINNER

$28.00

(Off Colonial Rd.)
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BY DANIELLE FURFARO
The new owner of the Domino 

Sugar factory revealed its billion-
dollar vision for the iconic Wil-
liamsburg site, calling for mas-
sively tall and architecturally 
bold skyscrapers that would rede-
fi ne Brooklyn’s skyline.

With one mega-development, 
Two Trees Management Co. prin-
cipal Jed Walentas plans to do to 
the sleepy section of industrial 
waterfront what his father did to 
DUMBO one building at a time: 
construct a bustling neighbor-
hood where people will want to 
live, work, and play.

But instead of refurbishing old 
warehouses in piecemeal fashion 
like his dad David, or sticking to 
Domino’s original monolithic de-
velopment blueprint, Walentas 
wants to build a “family” of post-
modern towers that evokes the 
skylines of Shanghai and Dubai 
clustered around the landmarked 
refi nery.

The new high-rises dreamt up 
by Barclays Center builders SHoP 
Architects are far taller, and un-
doubtedly more eye-catching, than 
the original Domino design — one 
tower is shaped like a giant zero, 
another balances apartments atop 
offi ces with a hole in the middle, a 
third features terraced residences 
stacked along Kent Avenue, and 
the southernmost edifi ce is a pair 
of pencil-thin towers connected by 
a bridge that could become Brook-
lyn’s tallest structure at 598 feet 
and 55 stories.

These dramatic alterations, 
including a request to build 20 
stories taller than the previous 
owners Community Preservation 
Corporation Resources, will force 
Two Trees to take the project 
through the city’s approval pro-
cess for a second time.

The initial public review of 
the now-scrapped plan  was con-
tentious  — but Walentas said he 
had to ditch  the shorter Commu-
nity Preservation Corporation 
Resources design  for something 
more innovative and iconic.

“We were very concerned 
about opening old wounds, but 
we knew there was room for im-
provement,” said Walentas, who 
 snatched up the beleaguered 
Domino project for $185 million  
— more than three times the sum 
the previous owners shelled out in 

2004. “If we’re going to spend the 
next 15 years of our lives with this 
being a major part of our day and 
invest a billion dollars or what-
ever it comes out to, I want it to be 
something that I’m really excited 
about.”

The aggressive architecture is 
new for Two Trees, but its game 
plan for Domino reads right out of 
the company’s DUMBO playbook.

The builders banked on offi ce 
space in their bid to turn DUMBO 
upscale, using the neighborhood’s 
new nine-to-fi vers to lure ameni-
ties such as cafes and restaurants, 
which have since helped make the 
community attractive to residen-
tial tenants. 

At Domino, Walentas wants to 
boost the amount of offi ce space 
in the project six-fold, converting 

the entire historic refi nery build-
ing into a hub for businesses in-
stead of residences, and fi lling 
the glassy leg of the northernmost 
tower with commercial tenants.

Office space will rent for less 
than residential space — about 
$25 per square foot instead of 
$55 — but Walentas believes 
workers will add value and 
character to the development, 
creating a vibrant atmosphere 
that’s alive at all times of day, 
eventually making the project 
more profitable.

“It’s necessary to accommo-
date the commercial-job creating 
opportunity without compromis-
ing too much else,” said Walentas.

“Our interest is creating the 
best place we can for the long 
term.”

The project looks vastly differ-
ent than the original Domino pro-
posal — but the residential plan 
is largely unchanged: Two Trees’ 
plan calls for 2,284 apartments, 
down from 2,400 under Commu-
nity Preservation Corporation 
Resources.

Walentas claims he will not 
abandon a non-binding promise 
by the previous owner to offer 
660 units of below-market-rate 
housing, and says the sizes and 
fi nishes of those more affordable 
units, which will be scattered 
throughout the development, will 
be indistinguishable from the 
higher-priced units.

The SHoP-designed buildings 
would be almost twice the height 
of the previous Rafael Vinoly-de-
signed towers, but the new archi-

tects say their soaring structures 
would make far better neighbors 
thanks to the massive cut-outs in 
the cores of the structures.

 “When you’re on the neigh-
borhood side of the project over 
here on Wythe [Avenue], you 
can actually see light and air 
and every morning, the sun will 
rise on the community, and ev-
ery evening, the sun will set on 
it,” said SHoP principal Vishaan 
Chakrabarti, whose company 
is so wedded to constructing 
things with prominent holes 
that it not only built  the bor-
ough’s new arena oculus , but 
even distributes business cards 
where the “o” in SHoP has been 
cut out with a hole-punch.

Two Trees wants to use the 
buildings’ missing midsections 

Two Trees Management Co. wants to build holey high-rises that would soar

HOLEY MACKEREL!: Two Trees unveiled its new plan for the Domino sugar factory, ditching the original proposal for shorter, more monolithic towers in favor of these 
eye-catching skyscrapers featuring prominent holes in the center.  Courtesy of Two Trees Management Company

DOMINO PLANS
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BY DANIELLE FURFARO
Brooklyn is either sweet on 

the Domino development plan 
— or pushing a no-sugar diet.

Two Trees Management 
Co.’s  distinctive new renderings 
for the conversion of the Wil-
liamsburg site  drew cheers from 
backers who say the artsy ar-
chitecture will create a vibrant 
and bustling waterfront com-
munity, and harsh words from 
critics who claim the strangely 
shaped structures are just the 
next step in the neighborhood’s 
march to gentrifi cation.

Assemblyman Joe Lentol 
(D–Williamburg) and William 
Harvey, creator of the nascent 
North Brooklyn Creative Econ-
omy Zone — who are both on a 
list of approved sources distrib-
uted by Two Trees — each called 
this reporter and gave similarly-
worded praise for the project. 

“It’s inventive and so much 
better than the original Dom-
ino plan, which was not innova-
tive at all,” said Lentol. “It was 
very paint-by-the-numbers.”

“It’s a world-class plan 
that incorporates signifi cant 
amount of space for the cre-
ative economy that will benefi t 
North Brooklyn,” said Harvey. 
“The [ Community Preserva-
tion Corporation Resources ] 
was unimaginative and de-
sign-by-numbers.”

Both said the billion-dollar 
plan — which calls for four 
rental towers, a waterfront park, 
and a public square around the 
landmarked Domino refi nery 
building — would help squelch 
rising rents in Williamsburg. 

“This is going to be about 
the law of supply and demand,” 
said Lentol. “There is a need 
for residential housing.”

“It’s about supply and de-
mand,” said Harvey. “If we 
have a bigger supply, it should 
mitigate prices.” 

But project opponents said 

the SHoP Architects’ proposal 
for Dubai-style high-rises, 
decked out with prominent holes 
in the center of the buildings, is 
a sign that Williamsburg’s tran-
sition from bohemian to upscale 
is nearly complete.

“It is now easier than ever 
for the fi nanciers who will soon 
make up the bulk of the residents 
of Williamsburg’s waterfront to 
land their hovercrafts inside 
of their be-holed condominium 
tower,”  quipped Gawker scribe 
Hamilton Nolan .

Neighborhood landlord 
Stephanie Eisenberg, an oppo-
nent of the original plan, said 
she has just as much appre-
hension about the Two Trees 
proposal, which calls for 2,284 
apartments, 660 of them charg-
ing below-market-rate rents. 

“It’s a socio-economically 
segregated community,” said 
Eisenberg,  who once suggested 
turning Domino into a mu-
seum . “It’s dead. It’s boring.”

Community merchants are 
excited about any development 
at the former sugar factory, 
with Aurora Ristorante general 
manager Damien Graef saying 
he would support “anything 
that brings more people west 
of Bedford [Avenue],” and Main 
Drag Music owner and founder 
Karl Myers calling it “a step for-
ward for the neighborhood” that 
could lead him to carry more 
high-end products that would 
cater to the new tenants. 

Councilman Steve Levin 
(D–Williamsburg) —  a foe of 
the original Domino plan  who 
 gave the now-scrapped pro-
posal his blessing  after build-
ers shaved six stories from its 
towers — said the new design 
is “ambitious and interesting” 
and is happy about increased 
offi ce and green space.

“It’s a very big project 
and there’s plenty to work 
through,” said Levin.

above W’burg’s iconic former sugar factory
REVEALED

Reaction sweet & sour

to gain permission to con-
struct taller towers with roughly 
the same population density as 
the initial design.

The higher, thinner skyscrap-
ers would take up less of the site’s 
footprint, leaving more than six 
times as much open space, which 
could be used for recreation, farm-
ers markets, and games such as 
volleyball, bocce, or horseshoes, 
the developers say.

The plan also calls for the con-
struction of a community cen-
ter and a school —  similar to the 
fi rm’s educational offering  at its 

controversial Dock Street devel-
opment at the foot of the Brooklyn 
Bridge.

Walentas aims to get city plan-
ning and council approval by the 
end of the year, ensuring the proj-
ect will pass through the city’s 
uniform land-use review proce-
dure under a pro-development 
mayor.

If it is approved, the entire 
plan could take up to 15 years to 
complete, said Walentas.

“Each building is a hundreds-
of-millions-of-dollars project,” he 
said.

The new Domino plan is the 
latest proposal for a gargantuan 
development project on the Wil-
liamsburg waterfront, but Walen-
tas and the crew at SHoP say their 
ambitious, holey skyscrapers 
don’t just one-up their homoge-
nous neighbors such as Schaefer 
Landing, Northside Piers, and 
the Edge — they’re also a clear 
winner over the initial Domino 
design.

“The old plan was like the 
Edge four times over fl ank-
ing the Domino refi nery,” said 
Chakrabarti.

HIGH HOPES: Developer Jed Walentas, above left, wants to add more offi ces and open space to the Domino site — a pro-
posal he hopes will make the waterfront development a lively neighborhood even when its residents are at work.  
 Courtesy of Two Trees Management Company

PLANT PLAN: The former Domino Sugar factory in Williamsburg.
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GROCERY DEPT. DAIRY DEPT. FROZEN DEPT. HOME COOKED DINNERS

PRODUCE DEPARTMENT DELI DEPARTMENTFISH DEPT.

5/$100

SilverStarsGourmetCatering.com   

BARILLA 
PASTA
16 OZ.

WHITE ROSE 
SUGAR
4 LBS.

COOKED CORN BEEF
WITH BOILED POTATO 
& CABBAGE

TROPICANA PREMIUM

ORANGE JUICE 
59 OZ.

WHITE ROSE
BUTTER 
1 LB. QTRS.

AXELROD - FAT FREE
YOGURT 
6 OZ.

WHITE ROSE
VEGETABLES
SELECTED VARIETIES - 9-10 OZ. BOX

TURKEY HILL
ICE CREAM
48 OZ.

OREIDA
FRENCH FRIES
20-32 OZ.

CELESTE
PIZZA
6 OZ.

BUMBLE BEE
SOLID WHITE TUNA
5 OZ.

HEALTHY CHOICE
SOUPS
15 OZ.

FRIENDSHIP
COTTAGE CHEESE OR 
FARMERS CHEESE 7.5-16 OZ.

ORZO PEAS
& MUSHROOMS
SALMON
FILLET DINNER
PENNE
VODKA

$299

$799

$499

$649

$299

$2992/$500

2/$300

2/$300

99¢ 99¢

99¢

2/$500

3/$100

$299

$199

$499

$899
LB.

LB.

6 OZ.

LB.

SHRIMP SALE
COLOSSAL (13-15) ...............21.99
JUMBO (16-20) .....................18.99
EX LARGE (31-40) .................13.99
COOKED TAIL ON (31-40) ...16.99
ALL PRICES ARE FOR 2 LB. BAGS

We Gladly Accept 
EBT & WIC

$699
LB.

$269
LB.

$499
LB.

$269
LB.

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

SilverStarQualityMeats.com   FREE DELIVERY ON STORE ORDERS!

FREE PARKING

CALIFORNIA 
ICEBERG 

LETTUCE

PROVOLONE 
CHEESE

BRIE 
CHEESE

GENOA 
SALAMI

BEEF SALAMI 
OR 

BEEF BOLOGNA

EVERROAST
CHICKEN
AND
MUENSTER
CHEESE

BLACKENED
TURKEY
OR
PEPPER
TURKEY

YELLOW GLOBE
ONIONS

3 LB. BAG

WASHINGTON STATE EXTRA FANCY 

GOLDEN DELICIOUS

APPLES

FLORIDA 
PINK  

GRAPEFRUIT

FRESH
LITTLE NECK 
CLAMS

2 DOZEN FOR

TILAPIA

$799$39999¢ 89¢

99¢
EA.

LB. LB.

BOAR’S HEAD #1 IN COLD CUTS

HORMEL BRAND

HEBREW NATIONAL

STELLA BRAND

ILE DE FRANCE

SILVER STAR COMBO - 1/2 LB. EACH

$599

$649

$499

$999

LB.

LB.

LB.

LB.

LB.

MILK FED NATURE

LOIN VEAL 
CHOPS

WHOLE

CORNED BEEF 
BRISKET

FRESH LEAN

SHOULDER 
LAMB CHOPS

USDA CHOICE - WHOLE

BRISKET 
OF BEEF

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

$199

CUT FROM CORN FED PORKERS
WHOLE BONELESS
PORK LOIN

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

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

INCLUDES 
FREE 

POUND OF POTATO, 
MACARONI OR 

COLE SLAW
FOR AN 

ADDITIONAL 
$10.00

LB.


