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BY COLIN MIXSON
Give ’em the boot!
A civic association triumvi-

rate representing Marine Park, 
Mill Basin, and Mill Island have 
pledged money to buy commer-
cial-grade wheel boots for the 63rd 
Precinct, in an effort to curb the 
plague of 18-wheel truckers ille-
gally parking their big rigs in res-
idential spots.

“Mill Island pledged up to 
$1,000 to help the city by purchas-
ing a boot to be used in the Com-
munity Board 18 area, together 
with the Mill Basin and Marine 
Park Civic Association,” said Mill 
Island Civic Association Presi-
dent Sol Needle.

The civic associations have 
been complaining to the 63rd Pre-
cinct about the large commercial 
vehicles parking along Avenue U, 
Hendrickson Street, and Bergen 
Avenue for years, and while police 

Continued on page 18

$16-million fi eld house opens
BY COLIN MIXSON

You could always go to Marine 
Park, but now you can go in Ma-
rine Park!

The city cut the ribbon last Fri-
day on Marine Park’s long-awaited 
Carmine Carro Community Cen-

ter, the $16-million bathroom and 
meeting facility that’s been in prog-
ress since 2003, marking the dawn 
of a plumbing renaissance for park 
patrons who have had to tinkle in a 
trailer for nearly a decade.

Continued on page 18

UPDATED EVERY DAY AT BROOKLYNDAILY.COM

Marine Park kid Daniel McGrath, 10, of Pack 353 points out his pinewood 
hot rod at the Brooklyn Derby at Kings Plaza on Saturday. For more, see 
page 52. Photo by Steve Solomonson
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By Will Bredderman

There’s something about Brooklyn that 
yearns for old times.

A new series of comic books about the 
County of Kings is taking readers on a historical 
journey through the borough featuring scenes 
from old-school Coney Island, and even older-
school new world times. 

“We wanted to span the entire history of the 
city, going back to the Dutch and even the Native 
American times,” 
said writer Justin 
Rivers, who teamed 
up with illustrator 
Courtney Zell to 
create the indepen-
dent press graphic 
novel-in progress 
“The Wonder 
City.”

The plot follows 
archivist-turned-
detective Velma 
Graydon’s hunt for a 
mystical pearl called 
the Parelzaad dur-
ing the early 1940s, 
a quest that entan-
gles a working-class 
South Brooklyn boy 
and his little sister. The story glances back at the 
charm’s history in the 1500s, and Rivers says the 
five forthcoming installments will not only look 
back, but also look as far forward as the present 
day. 

The first book, “The Great Whale of Coney 
Island,” is out with the second one is expected to 
hit shelves this spring. 

The project was a revelation for both the writer 
and the artist, since neither had worked in comic 
book medium before. Rivers was planning to 
write the story as a novel back in 2007, but then 
decided to draft his old Fordham University class-
mate to turn his vision into pictures.

“It was a learning experience,” said Zell, who 
wasn’t even a comic book fan at the time. “I look 
at my drawings now and it amazes me how much 
I improved.”

“The Great Whale of Coney Island” at 
Bergen Street Comics [470 Bergen St. between 
Fifth and Flatbush avenues in Park Slope] and 
By Brooklyn [261 Smith St. between Degraw 
and Douglass streets in Cobble Hill]. April, 
www.thewondercity.com.

SHEPHERD’S PIE FIGHT

Graphic novel 
takes you back 

in Brooklyn time

By Jaime Lutz

Before it was used in every sad movie 
montage ever, before it was an anthem 
for cancer survivors and natural disas-

ter recovery, “Hallelujah” was just a song — 
a weird, sexy song.

Canadian folk singer Leonard Cohen’s 
original version had about 80 different vers-
es, according to author Alan Light, with one 
explicitly referring to sadomasochism. When 
crooner Jeff Buckley recorded the song’s 
most famous version in 1994, he interpreted 
the tune as “a hallelujah to the orgasm.”

In this light, it’s odd that more than 300 
acts have covered Cohen’s sexually charged 
tune since 1984, turning the song into one the 
world’s best-known sentimental ballads.

“It’s now been clearly established that 
you can mix and match the lyrics to pick 
the verses depending on what you mean, if 
you don’t feel like ‘she tied me to a kitchen 
chair’ is the right verse for a church service,” 
said Light, the former editor of both VIBE 
and Spin whose new book “The Holy or the 
Broken: Leonard Cohen, Jeff Buckley and 
the Unlikely Ascent of ‘Hallelujah’” tracks 
the history of the tune.

“Even if the specifics of the lyrics don’t 

match the situation, it’s about overcoming, 
surviving obstacles or pain or heartbreak — 
the things that life throws at you.” 

And that mood, if not the specifics of the 
lyrics, are what make the song universal.

Light will be reading from his book on 
March 10 at St. Ann and the Holy Trinity 
Church in Brooklyn Heights, with a live per-
formance of “Hallelujah” for good measure 
by the Guggenheim Grotto, an Irish folk-pop 
group.

It’s a more special reading than most 
— the church is the site of a famous perfor-
mance of “Hallelujah” by Jeff Buckley at a 
tribute concert for his father.

Light assumes that this is the version 
he will hear — but with so many versions 
around, he isn’t sure.

“I should probably ask,” he said. “Or I 
should just be pleasantly surprised.”

Alan Light reading “The Holy or the 
Broken: Leonard Cohen, Jeff Buckley and 
the Unlikely Ascent of ‘Hallelujah’ ” at St. 
Ann and the Holy Trinity [157 Montague 
St. between Henry and Clinton streets in 
Brooklyn Heights, (718) 875–6960, www.stan-
nholytrinity.org], March 10, 3 pm, $10 sug-
gested donation.

‘Hallelujah’! It is about sex

By Natalie Musumeci

The pie’s the limit.
Cobble Hill’s green-

fronted Irish pub Ceol 
— meaning “music” in Gaelic 
— will host the bar’s first-ever 
shepherd’s pie-baking competi-
tion on March 10, where contend-
ers are welcome to get as creative 
as they want with the ingredients, 
as long as they stick to the basic 
blueprint for the classic meat-
and-potato meal.

So long as there’s something 
minced beneath something 
creamy and potato-y, it’s in play 
— and whoever makes the tasti-
est creation gets a $100 gift cer-
tificate to Ceol.

That’s enough to buy you about 
14 satisfying Guinness stouts!

“When the whole world is 
against you, you can sit down 
with a shepherd’s pie and just feel 
better,” said pub owner — and a 
judge — Loretta Heaney in her 
Irish brogue, who has tasted her 
fair share of the comfort food 
dish growing up in Dublin.

“It’s an old reliable — you can 
satisfy everybody with a shep-
herd’s pie.”

Competitors will serve their 
pies pot-luck style, cooking off-
site and bringing dishes to the 

remind her of home. 
“I have to take a bite and be 

able to imagine myself sitting at a 
pub in Dublin.”

She added that half the battle 
to acing a shepherd’s pie dish is in 
the seasoning of the potatoes. 

“If the potatoes are tasteless 
there’s just no point. You might as 
well give up right now.”

Fans of eating instead of mak-
ing pies can rejoice as the cook-
off will also double as a tast-
ing event for attendees as there 
will be a “people’s choice” award 
where spectators get to vote for 
their favorite, said organizers. 

Contenders can rack up points 
by bringing a big group of big-
hearted friends that will vote in 
their favor. 

For the boozehounds there 
will also be discounted $4 stouts 
at the event sponsored by the 
Brooklyn Brewery. 

Shepherd’s pie cook-off at Ceol 
[191 Smith St. between Warren and 
Baltic streets in Cobble Hill, (347) 
643–9911, www.ceolpub.com]. 
March 10, 4:30 pm, Free admis-
sion for both competitors and non-
competitors. To compete, e-mail 
channon@ceolpub.com.

use lamb, which is how the pie got 
its sheepish name.

“We are going for varieties 
— different people’s versions of 
shepherd’s pie,” said Heaney.

The only requirement to win 
her taste buds over, she said, is to 

Smith Street bar to be heated. 
Organizers said pie-makers are 
encouraged to get creative and 
go for a healthy twist using sweet 
potatoes, spice it up a bit with 
chili peppers, go all vegetarian, 
or take the traditional route and 

Church music: As a part of a reading about the many 
meanings of the Leonard Cohen original “Hallelujah,” 
Mick Lynch and Kevin May of the band Guggenheim 
Grotto will perform their own at St. Ann and the Holy 
Trinity Church. Photo by Stefano Giovannini

Battle of the deep-dishes: Loretta Heaney, owner of Cobble Hill pub Ceol, is hosting 
a shepherd’s pie cook-off and she says it’s all about the potato topping. 
 Photo by Stefano Giovannini

Wheel of time: Stories from 
“The Wonder City” span the 
1600s to the present day, 
with many major scenes set 
in 1940s Coney Island.

Courtesy of Courtney Zell

Pub hosts cook-off of traditional dish

INSIDE

Your entertainment
guide Page 53

HOW TO REACH US

Police Blotter .................08
Letters ..............................50
It’s Only My Opinion .....49
A Britisher’s View .........49
Not For Nuthin’ ..............49
Sports ................................61

BY ELI ROSENBERG
Cops know the ins and outs of ev-

ery 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 something cops 
can indulge in all the time — the 
pressures 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 investigation 
by this newspaper, we compiled this 
list of the top cop joints in Brooklyn.

78TH PRECINCT
PARK SLOPE, GOWANUS, 
AND PROSPECT HEIGHTS

El Gran Castillo 
de Jagua 

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

For gut-busting meals of home-
cooked Dominican food, 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 — roasted 
pork — 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 lling enough to keep 

peppers, onions, turkey bacon, pota-
toes, 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 AND CLINTON HILL

Il Porto
This restaurant is not your av-

erage pizza place; its wood-burning 

cinct’s offi cers sing like canaries.
“It’s expensive, but it’s so good,” 

said one cop.
Most wanted: Boneless chicken 

and jalapeno mashed potatoes.
82 Sixth Ave. near St. Marks Av-

enue in Park Slope, (718) 857–2473.

Park Cafe
Everyone loves diners and police 

are no different.
“This diner does everything 

with good food,” said an offi cer, who 
enjoys the joint’s “Healthy Sloppy 
Breakfast” of egg whites, broccoli, 

you energized on the job, but just 
light enough to stay on the beat.

“It’s a healthy alternative,” said 
an offi cer. “It pretty much has ev-
erything.”

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

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

Purbird
Purbird’s antibiotic- and hor-

mone-free poultry makes the pre-

Hungry for a great dining destination? Boro cops break down 
IT’S FOOD AT ITS 

TOP SPOTS: Borough cops’ favorites include (clockwise from top left) angel hair and clams at Marco Polo Ristaurante, Il Porto’s 
“Grandmother” pizza, Kellog’s Diner in Williamsburg, and La Cucina Italian Specialties’ chicken parmigiana. 
 Photos by Stefano Giovannini, Elizabeth Graham, and Steve Solomonson
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QUICK BITE: Sometimes cops from Williamsburg’s 90th Precinct are content grabbing a slice across the street from the 
station at Evil Olive — but sometimes they travel far for food. Photo by Stefano Giovannini

BY ELI ROSENBERG
Yep, cops really do eat do-

nuts.
The men and women who 

uphold the laws in Brooklyn 
admit they indulge in the 
sweetest of sweet confec-
tions, despite an enduring 
stereotype about police diets 
that could make any top cop 
feel like Chief Wiggum.

That means it’s not easy 
for offi cers to go unnoticed 
when stuffi ng their faces 
with fried dough — especially 
when they’re at DOUGH.

“Those are dangerous, the 
donuts at DOUGH,” said a cop 
working out of the the 88th 
Precinct station house, which 

is located less than two blocks 
away from the chic donut 
place on Lafayette Avenue. “I 
was taking a bite out of a do-
nut and someone pointed and 
said, ‘This is awesome — a 
cop is eating a donut!’ ”

But that doesn’t mean po-
lice haven’t found creative 
ways to enjoy the dessert 
— they just don’t do 
it in their blues.

“I wouldn’t 
go to Dunkin 
Donuts in uni-
form,” said one 
cop in the 88th 
Precinct. “I get 
in on the drive in 
though.”

‘FINEST’
NYPD’s most-wanted dishes
brick oven churns out perfectly 
charred pies that draw cops all 
the way down to the Navy Yard 
from the stationhouse on DeKalb 
and Classon avenues.

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

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

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

Bergen Bagels
When you’re on duty, you never 

know when the call might come, 
so sometimes you need to grab 
something quick and go.

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

Most wanted: Poppy seed ba-
gel and cream cheese, coffee.

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

Farmer in the Deli
Good sandwiches are easy to 

throw in the car and eat in por-
tions throughout the day.

Just don’t leave ’em in the back 
seat.

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

Most wanted: Cracked pep-
per turkey and pepperocini sand-
wich. 

357 Myrtle Ave. between Adel-
phi Street and Clermont Avenue 
in Fort Greene, (718) 875–9067.

Choice Market
Foodies come here in all kinds 

of outfi ts — and that apparently 
includes police blues.

This bakery and gourmet 
food market serves up the type 
of French pastries and savory 
entrees a previous generation of 
men and women in uniform might 
have eschewed as effete.

But these days, it’s just an is-
sue of price.

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

Most wanted: Steel-cut oat-
meal, lentil and couscous salad, 
white bean and kale soup.

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

What about the donuts?

76 PRECINCT
COBBLE HILL, CARROLL GARDENS, 

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 mo-
ment 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 Presi-
dent and Union streets in Carroll 
Gardens, (718) 852–5015.

Water’s Edge Diner
There is something innately 

right about cops eating 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 water 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 al-
ways a good thing.” 

Most wanted: Meatloaf sand-
wich, buttermilk pancakes.

214 Columbia St. between 
Union and Sackett streets at the 

Columbia Street Waterfront, (718) 
855–1400.

90TH PRECINCT
WILLIAMSBURG AND 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.

It’s the neighborhood’s go-to spot 
for slices — which says a lot con-
sidering cops choose it over much-
hyped pizza joints in the precinct, 
including Roberta’s and Fornino.

Most wanted: White pizza.  
544 Lorimer St. at Devoe Street 

in Williamsburg, (718) 388–6838.

Sazon Perez
Another old-school restaurant, 

Sazon Perez serves up mighty por-
tions 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. between 

Union Avenue and Hewes Street 
in Williamsburg, (718) 218–7993.

62ND PRECINCT
BENSONHURST AND 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 humanity and 
help you stomach the challenges 
of the job.

The chicken parmigiana at 
this place is enough to send of-
fi cers from the precinct’s crime 
analysis department 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 Avenue in 
Bath Beach, (718) 837–8811.

Sofi a’s Pizza
This pizza place is tops in the 

area, and good for getting a quick 
meal on the beat, according to pre-
cinct cops.

“It’s unbelievable,” said Rig-
gio. “It’s really, really good.”

Most wanted: Barbecued 
chicken pizza.

7810 20th Ave. between 78th 
and 79th streets in Bensonhurst, 
(718) 758–5988.
— with Will Bredderman, Dan-

ielle Furfaro, Jaime Lutz, and 

Natalie Musumeci
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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

GET IN THE GAME  
 

IN BROOKLYN
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BY BILL EGBERT
State Sen. Eric Adams 

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

“Together we will realize 
the dream of what Brook-
lyn can be for all of us,” said 
four-term state Sen. Adams 
(D–Flatbush), 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 hu-
man capital as well as its 
real state.

“We have a responsi-
bility to build structures 
and infrastructure — but 
we also have a responsibil-

ity 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 
Markowitz 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 rep-
resents 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 Markow-
itz, “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, Ad-
ams outlined for this paper 
some of the ways his bor-
ough presidency would dis-
tinguish itself.  The Albany 
lawmaker plans to take full 
advantage of one of the of-
fi ce’s few remaining powers 

in the city charter by in-
troducing legislation to the 
City Council, something 
Markowitz never did.

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 schools, and other pro-
grams Borough Hall could 
champion without requir-
ing major expenditures.

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.”

ON THE TRAIL: Four-term state senator and 22-year NYPD veteran Eric Adams announced his candi-
dacy for Borough President on the steps of Borough Hall on Sunday, surrounded by supporters. 
 Photo by Steve Solomonson

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

Eric Adams runs 
for Borough Prez
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HAIR DREAMS
WITH HAIR EXTENSIONS
All about hair extensions

Body and volume 
through hair thickening

Trendy styles with effect strands

BENSIMON HAIR BEAUTY
468 Avenue P, 
Brooklyn, NY 11223
Open Sunday - Friday

718-998-3099
Email: bensimondayspa@yahoo.com

www.hairdreams.com
www.bensimonspa.com
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BY COLIN MIXSON
Your friendly, neigh-

borhood, tax-paid garbage 
guys from the Depart-

ment of Sanitation will be 
picking up your towering 
piles of Sandy debris until 
March 18, extending the 

city agency’s bulk pickup 
program even further past 
its previous Feb. 18 dead-
line.

BY COLIN MIXSON
You can call it a mold bomb.
Residents living next to the now-

vacant building on Brighton Beach 
Avenue where the MET Food Super-
market was located until it closed last 
September say the building’s owner 
hasn’t done anything to clean the 
property since it was fl ooded during 
Hurricane Sandy, and they fear the 
structure is already generating dan-
gerous mold spores for neighbors to 
inhale. 

“If you know anything about mold, 
water attached to material will grow 
mold in no time at all,” said neigh-
bor Arlene Brenner. “It’s been four 
months now and they still have not ad-
dressed it.”

Locals say there’s no doubt the 
building between Ocean Parkway and 
Brighton First Street is a mold haven, 
citing the still-visible high-water mark 
on the building’s exterior and interior 
walls, along with sand and mud depos-
its in the building, which are clearly 
visible through the property’s murky 
windows.

“You can see the ocean water line 
is at least three feet on the outside and 
the inside of the building. You can 
see it right around the walls,” said 
Brenner. 

The Brighton Beach building hasn’t 

been left completely unattended since 
Sandy, and Brenner says that work-
ers have deposited boxes, refrigerator 
cases, and other junk from inside the 
old supermarket at the building’s rear 
— but that just leaves the likely mold-
ridden garbage even closer to nearby 
neighbors.

“When the backyard of this prop-
erty is where they take out, there’s 
tons of wood and platforms and crates 
right under people’s windows and it’s 
full of mold,” said Brenner.

According to local mold expert Ida 
Sanoff, the real problems will start 
if the building’s owner decides to de-
molish the trashed building without 
properly cleaning it, which could lead 
to spores and mold-laden dust billow-
ing out into the streets and through 
the windows of the apartment build-
ings fl anking the old supermarket on 
either side.

“There’s an apartment directly in 
back of it, there’s an apartment house 
directly behind it, and if they don’t 
clean this thing up properly when the 
demo begins, we’re going to be fl ooded 
with mold,” said Sanoff, who has a de-
gree in medical microbiology, and for-
merly held a national certifi cation as 
an infection control practitioner.

If folks inhale the mold, they could 
face serious, diffi cult-to-treat health 

conditions, according to Sanoff.
“It can cause sudden asthma at-

tacks, and older people can get pneumo-
nia from certain types of mold, which 
is very diffi cult to treat,” Sanoff ex-
plained. “The whole thing is quantity, 
and some types of mold are more likely 
to cause serious illness than others.”

A sign posted on the property 
shows that Department of Buildings 
inspectors attempted to, but were un-
able to gain access to the building on 
Nov. 20.

But the city says it’s aware of the 
problem and promises that Depart-
ment of Buildings inspectors will be 
making a house call in the coming 
days, according to a spokeswoman for 
the department.

“We are aware, we received a com-
plaint and we’re sending someone out 
in the next few days,” said the spokes-
woman. “I’m not sure exactly when, 
but I can say that we’ll have someone 
out there in the next few days.”

Reached by phone, the building’s 
owner’s wife said that the building 
has been cleaned, despite the water 
marks clearly visible on the outside 
of the building, and that tenants cur-
rently leasing the building are wait-
ing on permits from the city to begin 
renovations to turn the space into a 
two-story retail site.

City extends hurricane debris pickup

Brighton residents fear 
simmering ‘mold bomb’

718-743-7761
www.LeftTurnDrivingSchool.com

Мы говорим по-русски!

START DRIVING TODAY! 
We Will Come To You!
Let Us Teach You How To Be a Good Driver!

Left Turn Driving School

Give Your
Home a
Fresh Look

Big or Small,
We Paint It All!

Neat, Prompt & Professional
Free Written Estimates

References Gladly Provided

Stroke of Style Painting

917.771.6701

Attn:

LANDLORDS

OVER 35
YEARS EXPERIENCE

FREE
718-788-5052

HAGAN, COURY & Associates

Sanitation workers will 
not pickup debris created 
by privately contracted 
workers repairing Sandy 
damage, or other construc-
tion projects, according to 
a sanitation spokesman.

“We don’t take com-
mercial waste,” said a city 
spokesman. “We were in the 
beginning, because it was 
a hard pressed time, but 
now folks have money from 
FEMA, so they have money 
to have the work done.”

So far, sanitation crews 
have collected more than 
415,000 tons of debris, al-
though they’re attempting 
to wind down the extensive 
pickup project.

“We’ve collected so much 
debris, eventually it has to 
stop,” said the Sanitation 
Department’s spokesman. 
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61ST PRECINCT
SHEEPSHEAD BAY—HOMECREST—
MANHATTAN BEACH—GRAVESEND

Big bully
A thug robbed two 14-year-old boys on 

Brown Street on March 3, taking cash and 
a cellphone.

The victims told police that they were 
near Avenue U at 3 pm when the suspect 
approached them with his hand placed 
menacingly in his pocket.

“What you got?” the suspect barked. 
“I’m not playing, I’m going to search 
you.”

The crook then grabbed $20 from one 
the victims, and another $20, plus an An-
droid cellphone from the other and fl ed 
south down Brown Street, cops said.

Garbage-bag goon
A pistol-wielding perp stole three bags 

of black garbage bags from a man on Nos-
trand Avenue on Feb. 18.

The victim told police that he was near 
Avenue V at 1:40 pm when he spotted the 
crook looting the garbage bags he’d left in 
his work truck. When the victim moved to 
stop the thief, the man lifted a silver, auto-
matic handgun out of his waistband and 
barked a threat, according to police.

“Back up, or I’ll put one in you,” the 
thug growled.

Teen terrors
Two knife-wielding teens robbed a 

14-year-old boy on Avenue U on Feb. 18, 
taking his iPhone.

The victim told police that he was near 
Van Sicklen Street at 12:50 pm when the 
teens asked him for the time  — a request 
the boy wisely refused. One of the pint-
sized perps then asked the victim to take 
a walk with them, and again the boy re-
fused. 

Finally, the teens drew a knife, took 
the victim’s phone, and fl ed towards Mc-
Donald Avenue and headed south, cops 
said.

Bottle bashed
A bottle-wielding thug bashed a man 

on Kings Highway on March 3.
The victim told police that he was be-

tween McDonald Avenue and E. Second 
Street at 4:27 am when someone hurled 
a bottle at his head. Cops say they might 
have a lead on some security footage along 
Kings Highway, but so far nobody has 
been able to ID the glass-chucking goon, 
according to police.

Straightened out
A 16-year-old girl is pressing charges 

against her older sister, who allegedly 
beat her with a hair straightener inside a 
Avenue R apartment on Feb. 26.

The victim told police that she was in-
side her apartment between E. 12th and E. 
13th streets at 11:45 pm when an argument 
with her 22-year-old sister escalated until 
the older sibling began beating her with 
the hair-styling appliance.

It came from above!
Cops are searching for a mysterious 

bottle-throwing thug who struck a man 
on Avenue W on Feb. 25. 

The victim told police that he was be-
tween Nostrand Avenue and Batchelder 
Street at 11:19 am when, without warning, 
a bottle collided with his head.

“I don’t know where it came from,” the 
victim told police. “It came from above.”

Jewel heist
A crook ransacked an 84-year-old wom-

an’s Ocean Avenue apartment on March 2, 
taking jewelry.

The victim told police that she left her 
home between Jerome and Voorhies av-

enues at 5 pm and returned a mere two 
hours later to fi nd her apartment in sham-
bles and thousands of dollars worth of 
jewelry missing. 

The woman found that a bathroom 
window leading to a fi re escape had been 
left ajar, according to police.

Ransacked
A thief plundered a woman’s Ocean 

Parkway home on March 1 — taking an 
iPod, laptop, fur coat, and jewelry.

The victim told police that she left her 
home Avenue P and Quentin Road at 4:30 
pm and returned the next day to fi nd that 
her front door was blocked from the in-
side. 

Going around back, she found a broken 

window and a back door that was left ajar. 
Inside, she found that her apartment was 
in utter shambles, her property missing, 
and that her front door had been barri-
caded with a kitchen chair. 

 — Colin Mixson

62ND PRECINCT
BENSONHURST —BATH BEACH

Cat fi ght
Two femme fatales tackled a third 

woman and stole her money and cellphone 
on 66th Street on March 3, police report.

The victim told cops she was near New 
Utrecht Avenue at 8:40 pm when the two 
brassy broads jumped on her from behind 
and emptied her pockets of $600 and her 
mobile device.

Waterloo
A burglar swiped several pieces of Na-

polean Bonaparte-themed swag from a W. 
Ninth Street home on Feb. 21, according to 
cops.

The victim reported that he came back 
to his house between Highlawn Avenue 
and Avenue S at 3 pm to fi nd his bust and 
medal of the dimutive Corsican dictator 
were missing.

Back pain
A goon stabbed a man just below the 

shoulder blade on 82nd Street on March 1, 
authorities say.

The victim said he was near Bay Park-
way at 8 pm when the thug came up behind 
him and sunk a blade into his back.

Hero 
A 69-year-old man foiled a burglary on 

61st Street on March 1 by fi ghting off the 
intruder, cops claim.

The senior savior said he saw a lowlife 
trying to break into a neighbor’s house 
between 21st Avenue and Bay Parkway at 
8:05 pm. The swashbuckling near-septua-
genarian confronted the crook and grap-
pled with him before the villain pulled 
free and fl ed — empty-handed.

Tired out
A thief made off with the rims and tires 

from a vehicle on 16th Avenue on Feb. 25, 
police say.

The victim reported that he parked his 
car between Cropsey Avenue and Shore 
Parkway at 5 am and came back a few 
hours later to see its wheels bare.

68TH PRECINCT
BAY RIDGE—DYKER HEIGHTS

Square wheels
A fi end ran off with the tires from car 

left at 84th Street overnight on Feb. 26, 
cops report.

The victim said she parked her car 
near Fourth Avenue at 4:30 pm and re-
turned the next day at 9:45 am to see it up 
on cinderblocks. — Will Bredderman

BY COLIN MIXSON
Cops in the 61st Precinct say they’ve 

nabbed the crew of fi re-escape fi ends 
who, since November, were responsible 
for nearly 20 burglaries in Sheepshead 
Bay.

The bandits’ alleged getaway driver, 
21-year-old Arman Poghosyan, sold out 
his alleged accomplices Merdan Aliyev, 
21, Alex Kazinets, and another 16-year-
old partner in crime almost immedi-
ately after an offi cer from the 61st Pre-
cinct tracked him down, cops said.

The offi cer, who works in the pre-
cinct’s Crime Prevention Unit, nabbed 
Poghosyan after spotting a computer 
the suspect was selling on Craigslist.
com, which the rightful owner had re-
ported stolen. 

A source within the precinct said 
the suspects were likely responsible 
for as many as 37 burglaries, although 
they are currently only being charged 
with 18 or 19 counts each, according to 
a spokesman for the district attorney.  
The investigation remains open, but 
the spokesman refused to comment on 
whether additional charges are being 
considered.

“The cops bring in their evidence 
and we come up with the fi nal deter-
mination, that’s where it stands,” said 
the spokesman. “Right now it’s an open 
case.” 

Poghosyan allegedly drove the ban-
dits’ getaway car during an 18-burglary 
spree beginning Nov. 25 and ending Feb. 
26, where Kazinets and Aliyev scoured 
fi re escapes on high-rise apartments for 

open windows through which to gain 
easy entrance to the apartments, ac-
cording to the district attorney’s offi ce.

It’s unclear at this point what the 
younger suspect’s role was in the crime 
spree.

“It’s weird in a way. People who have 
a window facing a fi re escape think, be-
cause it’s not a door, you can leave it un-
locked,” said a police source in the 61st 
Precinct. “The truth is, almost anybody 
can have access to the fi re escape. A lot 
of people don’t use their windows fac-
ing the fi re escape, but they don’t lock 
them.”

The alleged getaway driver profi ted 
by a cash payment paid by the burglars 
after each job, and Poghosyan also al-
legedly enjoyed discount prices on the 
stolen items.

The suspected burglars’ crime 
spree took them across Sheepshead 
Bay, striking properties on Ocean and 
Shore parkways, Emmons and Ocean 
avenues, Avenues Y and P, and E. 
Ninth, E. 13th, E. 15th, E. 18th, and E. 
19th streets, according to the district 
attorney’s offi ce.

If convicted, the arrest will prove a 
big win for offi cers in the 61st Precinct, 
who in February asked this paper to 
post a bulletin urging residents to lock 
their fi re escape windows in response 
to the burglars’ brazen crime spree, 
and their modus operandi.

“Right now, there’s a condition 
where there are a lot of burglaries in-
volving fi re escapes,” said a source with 
the 61st Precinct at the time.

Cops: We caught them
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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 construct 
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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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

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 service
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Dr. Sabry, plastic surgeon at 
The Plastic Surgery Center and 
Medispa in Bay Ridge, is one of 
the top doctors in the metropol-
itan area, according to Castle 
Connolly. 

He’s a diplomate of the Ameri-
can Board of Plastic Surgery, and 
a fellowship-trained plastic sur-
geon, specializing in cosmetic 
and reconstructive surgery of 
the face, breast, and body. 

His commitment to excellence 
is derived from his extensive 
academic training, his desire 
to provide the best patient care, 
and his passion to restoring form 
and function. 

A significant part of his re-
constructive practice involves 
breast reconstruction after a 
mastectomy for cancer. Dr. Sa-
bry strongly believes in improv-
ing and maintaining quality of 
life for women afflicted with the 
disease. 

“It is quite earth shattering 
to learn you have the disease, 
worse to know that you may have 
to lose a breast,” he says. “I am 
glad both surgeons and patients 
are more aware that several re-
constructive options are avail-
able now to address such stress-
ful issues.” 

Of course, Dr. Sabry is well-
qualified to perform cosmetic 
surgical procedures, such as 
facelifts, breast surgery, and 
body contouring. 

“Today’s cosmetic procedures 
offer the opportunity to sculpt 
physical features and improve 
self-esteem,” says the doctor. 
“Every effort is made to ensure 
that our patients make well-in-
formed choices and achieve the 
best results possible, all within a 
comfortable and confidential set-
ting,” assures the doctor.

If you are not in the market 
for surgery, but simply wish 
to have improved features and 
younger-looking skin, the center 
offers a number of non-surgical 
rejuvenations.

Most notably, Coolsculpting 
by Zeltig. It’s a non-invasive pro-
cedure that freezes fat, allowing 
the body to dissolve it naturally, 
says Dr. Sabry.  

The procedure is approved by 

the Food and Drug Administra-
tion, and involves “no needles, 
surgical incisions, anesthetics, 
or narcotics for pain,” says the 
doctor. One may return to work 
right after a treatment, as it re-
quires no downtime for recov-
ery.

“The device crystallizes fat 
cells by freezing them, causing 
the body to react with an inflam-
matory response,” he says. Then, 
over a six to eight week period, 
frozen fat cells are disposed of, 
without harming the surround-
ing tissue, he says. 

“Patients experience a 20 to 
27 percent reduction of fat in the 
treatment area and a significant 
improvement in the shape of the 
body,” says the doctor. The pro-
cedure can be repeated after a 
period of two to four months, 

allowing for further improve-
ments.

Other non-surgical services 
include laser treatments, Botox, 
Dysport, Soft tissue fillers — in-
cluding Restylane, Juvederm, 
and Sculptra — chemical peels, 
and facials. 

Dr. Sabry’s center also offers 
medical-grade skin care prod-
ucts, after your skin is analyzed 
by a New York state-licensed aes-
thetician. 

“We did thorough and care-
ful research to find a product 
that is safe, effective, and has 
time-tested results,” assures the 
doctor. They selected OBAGI, a 
prescription-strength product 
line, preferred by many physi-
cians worldwide, he says. “It 
transforms skin at its most 
fundamental level — cells.” My 

Body is the latest line in medical 
skin care products available at 
the center. Dr. Sabry’s own skin 
care line, Zahra clinical skin 
care, is quite popular among his 
clients.

Dr. Sabry earned his medi-
cal degree from New York Medi-
cal College in 1993. He began 
his post-doctoral training with 
an internship and residency in 
general surgery at St. Vincent’s 
Catholic Medical Center in 
Manhattan. This was followed 
by a second residency in plastic 
and reconstructive surgery at 
the prestigious Medical College 
of Virginia, which culminated 
in a fellowship in Craniofacial 
surgery at Washington Univer-
sity School of Medicine in St. 
Louis. 

He started his career as a fac-

ulty member at St. Louis Univer-
sity. He trained plastic surgery 
residents, and held the distin-
guished position of Section Chief 
of Plastic Surgery and Director 
of the Cleft and Craniofacial De-
formities Institute at Cardinal 
Glennon Children’s Hospital and 
Saint Louis University Hospital, 
until relocating to New York in 
June of 2004. 

Dr. Sabry is a member of nu-
merous medical organizations, 
including the American Society 
of Plastic Surgeons, American 
Cleft Palate-Craniofacial As-
sociation, American Bariatric 
Plastic Surgery Society, and New 
York Regional Society of Plastic 
Surgeons. He has published pa-
pers in journals, and delivered 
presentations on the subject of 
plastic surgery.

A passion to help you look your very best
Dr. Zakir Sabry PLASTIC SURGERY

A D V E R T I S E M E N T
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Call 1-877-255-9417

Brooklyn needs SUNY
Downstate Medical Center

Keep SUNY Downstate
a fully operational and public hospital!

New York needs SUNY’s public hospitals. And SUNY’s hospitals in
Brooklyn, Long Island and Syracuse need more state support to keep providing
life-saving medical care to millions of New Yorkers each year. 

Take SUNY Downstate Medical Center in Brooklyn. This public hospital
provides essential health care services to thousands of patients each day,
regardless of their ability to pay. Money shouldn’t decide if you get
critical health care services.

Downstate also provides specialized services such as:
• The Center for Dialysis
• Alzheimer’s Disease and Memory Disorders Center
• The Children’s Hospital at SUNY Downstate

But without more state funding, Downstate’s future is in jeopardy. The hospital
could close or be privatized. Removing SUNY hospitals from legislative oversight
could mean the loss of critical health care services and thousands of jobs.

Because it relies heavily on hospital revenues, Downstate’s medical school could
also close. That would shut down an essential education pipeline for future
physicians and other health care providers.

It’s time to speak out to keep Downstate open and meeting the needs of Brooklyn
residents, today and tomorrow. 

Call your legislators. Tell them to restore the full state hospital subsidy of
$128 million for all SUNY hospitals. Tell them to send an additional $99 million
to SUNY Downstate to protect its vital services.

The union that makes SUNY work

Phillip H. Smith, President

United University Professions

BY DANIELLE FURFARO
Police apprehended the 

man believed to have been 
behind the wheel of a speed-
ing BMW that slammed into 
a livery cab in Williams-
burg, killing a husband, his 
pregnant wife, and their 
pre-term baby. 

Cops cuffed Julio 
Acevedo, 44, in Pennsylva-
nia on Wednesday — three 
days after the suspect alleg-
edly slammed into a Toyota 
taking newlyweds Nathan 
and Raizy Glauberl, both 21, 
to the hospital because the 
expectant mother wasn’t 
feeling well.

The Glaubers were pro-
nounced dead at different 
hospitals, but doctors man-
aged to deliver Raizy’s pre-
mature baby boy by Cesar-
ean section. The child died 
the following day.

The driver of the cab 
was also injured and is in 
stable condition at Bellevue 

Hospital. 
Police say Acevedo — 

who has a lengthy crimi-
nal record including a 1987 
manslaughter conviction, 
drug charges, and a drunk-
driving bust last month, 

 according to the New York 
Post  — and another individ-
ual fl ed from the wrecked 
car at the corner of Wilson 
Street on foot.

Authorities plan to ex-
tradite Acevedo as of press 
time.

The day before his ar-
rest, the suspect  gave an 
interview to the Daily News  
in which he said he was 
ready to turn himself in, 
and claimed he was speed-
ing and fl ed the scene of the 
crash because someone had 
fi red shots at him.

Orthodox Jewish com-
munity leader Isaac Abra-
ham said the young fam-
ily’s deaths stunned the 
borough’s Hasidic commu-
nity. 

“Everyone is in shock,” 
said Abraham “I don’t 
think it’s just this commu-
nity. The whole city and na-
tion is in shock.”

Abraham said he will 

withhold total judgement on 
Acevedo until after a trial, 
but he has one message for 
the suspect. 

“When you walk away 
from a scene like this, you 
are nothing more than 
a coward,” the one-time 
Council candidate said.

Hasidic Jews fl ocked to 
the streets for an emotional 

funeral on Sunday, and the 
neighborhood’s Shomrim 
security force offered assis-
tance hunting for the sus-
pect. 

After false reports of 
Acevedo’s arrest, a group of 
Hasidic men gathered out-
side Williamsburg’s 90th 
Precinct to confront the 
man they hold responsible 

for the collision.
“It’s not going to bring 

them back, but I want to see 
him,” said Lipa Weber. “It’s 
a tragedy.”

Abraham said there 
would not be a funeral for 
the baby, since he was too 
young to have a funeral un-
der Orthodox Jewish tradi-
tion.

IN MOURNING: Thousands of Orthodox Jews took to the streets of Williamsburg to mourn the deaths 
of Raizy and Nathan Glauber. An infant baby delivered by Cesearan section after Raizi Glauber’s death 
died a day later.  Associated Press / John Minchillo

IN CUSTODY: Authorities nabbed 
Julio Acevedo in Pennsylvania 
on Wednesday. Cops allege the 
44-year-old was driving the BMW 
that crashed into a cab on Sun-
day, killing a young family.  
 Courtesy of NYPD

Cops bust suspect in 
deadly W’burg crash
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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.
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BY WILL BREDDERMAN
Can a board save the 

planks?
Coney Island’s Com-

munity Board 13 voted last 
week to demand that the 
state conduct an environ-
mental impact study before 
the city pries up the lumber 
on the Coney Island Board-
walk and replaces it with 
concrete and plastic — de-
fying the city Parks De-
partment, a  state court rul-
ing , and the will of s everal 
elected offi cials .

The board backed up its 
Parks Committee and Zon-
ing and Land Use Commit-
tee  recommendations  to 
call upon the state to inves-
tigate the potential impact 
of the new materials on the 
beaches and surrounding 
community, and to institute 
a moratorium on any altera-
tions to the promenade un-
til the studies are complete. 

Some residents claim 
that the sections of the 

walkway that the city has 
already converted to con-
crete  suffered worse ero-
sion  and led to more severe 
fl ooding during Hurricane 
Sandy.

The Parks Department 
has long insisted that no 
such study is necessary, be-
cause there is no difference 
between a promenade made 
of wood and one made of 
concrete.

“What this project is do-
ing is replacing a boardwalk 
with a boardwalk,” city at-
torney Katy Kendall  said 
in court last October  when 
defending the plan against 
a lawsuit from wood-lovers 
aiming to force an impact 
study.

Presiding Judge Mar-
tin Solomon came down on 
Kendall’s side, claiming 
the pro-lumber forces had 
failed to make their case.

“Without expert testi-
mony, petitioners cannot 
establish a substantial ad-

verse change in existing air 
quality, ground, or surface 
water quality, or a substan-
tial increase in potential 

for erosion, fl ooding, leach-
ing or drainage problems,” 
Solomon wrote in his De-
cember 2012 decision.

Even Mayor Bloomberg 
and Councilman Domenic 
Recchia (D–Coney Island) 
have declared their support 

for a new Boardwalk sur-
face.

“We have to move for-
ward,” Recchia said when 
the issue was being debated 
in March 2012. 

However, Rob Burstein 
— whose Coney-Brighton 
Boardwalk Alliance was a 
co-plaintiff in the lawsuit 
— was upbeat about the 
board’s potential to turn the 
tide in his group’s favor.

“I think it’s a very posi-
tive development,” said 
Burstein. “The community 
board is representing the 
safety interests of the com-
munity.”

Burstein added that his 
attorneys were appealing 
Solomon’s decision, and 
was optimistic about seeing 
the gavel fall on his side.

“We’re hopeful that 
an appeals court panel of 
judges will give more con-
sideration to our case than 
Judge Solomon did,” Burst-
ein said.

CB13 calls for a state study before city concretes Coney Island’s iconic Boardwalk
Board votes in favor of boards

The ONE & ONLY

2377 Ralph Avenue (bet Ave M & N)
718 251-PET9 (7389)

Hours: M-F 10–8, Sat-Sun 10–6

SUPPORT YOUR LOCAL SMALL BUSINESSES!
Family Owned & Operated for 20+ Years    Honest, Reliable Pet Care Specialists

BROOKLYN USA’S AMAZING PET SUPER STORE

We ain’t called a “Zoo” for nuthin’    We’ve got it ALL
Puppies  Kittens  Hand Fed Baby Birds  Fresh & Salt Water Fish  Reptiles  Amphibians

Rabbits  Hamsters  Gerbils  Guinea Pigs  Rare Exotics & MORE!

ADORABLE PUPPIES  
DELIVERED WEEKLY

Order the puppy your heart desires now!

PET GROOMING & BOARDING
Door to Door Pickup & Delivery!

  GROOMING
  BUY 5 GET 1 FREE!NEW! 

PREMIUM DOG 
& CAT FOOD

BUY 3 FISH, GET 1 FREE

SANDY SURFACE: The sand under the concrete section of the Boardwalk suffered more erosion than 
beneath the wood, wooden Boardwalk advocates point out. Photo by Elizabeth Graham

WE’RE
HERE TO 
SUPPORT.

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
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See our entire collection of top quality 
area rugs... & wood, laminates

718-677-3300
Call or stop in for details. Hours: Mon-Thurs: 9am-7pm, 

FRI: 9am-6pm, SAT: 9am-5pm, Sun: 11am-5pm

CLASSIC CARPET
& FLOORS

WOOD FLOORING  CARPETING   AREA RUGS LAMINATE & VINYL

“Roger 
Guarantees 
the lowest 

prices”

RESIDENTIAL 
& COMMERCIAL

We have carpeting in stock & available 
for immediate installation

BLOWOUT!
LAMINATE

SALE

79¢

    Yes! We do it again!
  UNBEATABLE

3-ROOMS
$39599

INCLUDES PADDING & INSTALLATION
Choose from a special selection. up to 288sq. ft. does not 

include sales tax. Come in or call for details.
SO HURRY IN NOW! OFFER IS FOR A LIMITED TIME ONLY!

FREE
SHOP AT 

HOME

BUY TODAY INSTALL TOMORROWTHOUSANDS OF YARDS IN STOCK!

 We specialize in all window treatments such as 
blinds, pleated shades, wood blinds and verticals

 We have a wide selection of color and material to 
choose from

CLASSIC VERTICALS

Open Monday-Friday 9am-6pm  Saturday 9am-5pm

Formerly of Flatbush Verticals
has moved across the street to Classic Carpet

Call us at:  (718) 253-5454

For all your fl ooring needs

We are now located at
2118 Flatbush Ave.

Brooklyn

In Business Over 20 Years!

FREE
Estimate 
With Samples. 

WE COME 
RIGHT TO YOU!

FOR 
ONLY

Mohawk
Stainmaster
Stanton
Masland
Milliken

Sq ft.

$300 OFF
Purchase of over $2500
Must be present at day of purchase. Expires 3/31/13

$200 OFF
Purchase of $1501–$2000

Must be present at day of purchase. Expires 3/31/13

$100 OFF
Purchase of $1001–$1500

Must be present at day of purchase. Expires 3/31/13

$50 OFF
Purchase up to $1000

Must be present at day of purchase. Expires 3/31/13
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“This is a step forward,” 
said Bergen Beach resident 
Amos Vered. “Eight years 
ago, you entered the bath-
rooms at your own risk.”

The inaugural bash 
came stocked with hoagies, 
pasta salad, and politicians 
— including Councilman 
Lew Fidler, state Assembly-
man Alan Maisel, state Sen. 
Marty Golden, and Borough 
President Markowitz, who 
one and all spoke fondly of 
the fi eld house’s namesake.

“I can’t think of anything 
better and more appropri-
ate than naming this center 
for Carmine,” said Fidler, 
speaking before an audi-
ence of community mem-
bers, park fans, and fam-
ily of the deceased Carro, a 
former president of the Ma-
rine Park Civic Association. 
“Marine Park is not a place 
where dreams die, and to-
day we’re living his.”

They spoke of the park’s 
future and the community 
center’s place in it, hailing 
it as a gathering spot for 
young and old alike to enjoy 
activities in the state-of-the-
art, ultra-green facility. 

“This is all about the 
community, about the sur-
rounding community, 
about the kids, and the fam-
ilies, and the seniors who 
will use this, not just today, 
but 10 years, 15 years, 30 
years, 50 years from now,” 
said Golden. “People will 
have the opportunity to go 
to a center and get help to 
address the needs of their 
senior population, youth 
population and family pop-
ulation, and that was Car-
mine’s dream.”

Of course, the elected or-
ators couldn’t help but touch 
on the fi eld house’s troubled 

past as well, saying they 
grew into seniority along 
with the construction of 
what began as the Carmine 
Carro Senior Center, before 
its moniker was switched to 
community center.

“It is a wonderful day, 
because when this began, I 
started off middle age and 
now I’m a three-year mem-
ber of Medicaid,” said a jo-
vial Markowitz.

Among the assembled 
audience at Friday’s ribbon 
cutting was the building’s 
engineer of record, Shahid 
Joarder, who blamed the 
city’s frugal bidding process 

on the building’s long delay.
“The city has to award 

the contract to the lowest 
bidder,” said Joarder. “So, 
you get what you pay for.”

And, by and large, 
Brooklynites seem rather 
pleased with the $16 million 
meeting hall, despite the 
fact that it cost nearly $10 
million more than its origi-
nal price tag of $6.5 million.

“It looks great,” said 
Manny Gerratano, a Ma-
rine Park resident. “It’s got 
a rotunda, I feel like it be-
longs in the White House!”

Some acknowledged the 
long wait and high costs, 
but said that, when all was 
said and done, Carro would 
have been proud.

“It gave us a lot of head-
aches,” said John Accardo, 
a member of the Marine 
Park Civic Association. “I 
know Carmine Carro is 
looking over his shoulder 
and smiling.”

John Manzola, an out-
spoken critic of the Parks 
Department and the agen-
cy’s handling of the fi eld 
house’s construction, noted 
that the audience seemed 
generally impressed by the 
building, but that many 
weren’t aware of its incred-
ible cost.

Continued from cover

Field house
offi cers are eager to ticket 
the spot-hogging trucks, 
their drivers are just as ea-
ger to pay the fi ne in lieu of 
even more expensive com-
mercial parking spots, ac-
cording to Needle.

“They’re willing to ac-
cept a ticket for illegal park-
ing because it’s cheaper 
than parking in a commer-
cial garage,” he said. “So 
people who live in the com-
munity are naturally up-
set that these humongous 
trucks are soaking up a lot 
of parking spots.”

The precinct doesn’t 
have tow trucks large 
enough to cart off the mas-
sive vehicles, but the civic 
groups have decided that 
giving local law enforce-
ment big metal boots to im-
mobilize offending trucks 
will make drivers think 
twice about leaving their 
rigs wherever they please.

“Way back it was de-
cided that [police] could 
boot the vehicle — that way 
they would have to pay for 
any outstanding tickets to 
have it removed, plus pay 
to have the boot removed, 

plus pay the illegal park-
ing fi ne,” said Needle.

More importantly, a 
booted truck can’t haul 
cargo until the device 
is removed, which costs 
truckers far more than a 
simple fi ne or fee.

The truck boots cost 
roughly $800 each, mean-
ing that if Marine Park 
and Mill Basin civic as-
sociations match Mill 
Island’s pledge, the 63rd 
Precinct would have more 
than enough for three of 
the big, iron deterrents 
in the war against illegal 
parking.

Continued from cover

Boots

HERE AT LAST: Marine Park celebrated the grand opening of the 
long-awaited Carmine Carro Community Center on Friday. 
 Photo by Steve Solomonson

BOOTS FOR LOCKIN’: Civic 
groups are pledging funds 
so cops can purchase wheel 
boots to lock down illegally 
parked tractor trailers.  
 Associated Press / Joe Stefanchik

By Limor is the combination of years of education 
combined with the finest experience the fashion industry has to offer. 

 

A Bridal Salon where you don’t need to be a bride to feel like one. 
 Call one of our service hosts to find out about our various bridal packages.

A brand new 

Boutique Salon 
in the heart of Mill Basin

Book your appointments
24/7 on Vagaro.com

...By Limor
6001 Strickland Avenue  Brooklyn, New York 11234

888-577-0017
getpampered@bylimor.com  www.bylimor.com

GRAND OPENING SPECIALS
Free Manicure With Any Hair Extensions Implementation

10% Off Entire Couture Collection At Our Boutique
15% Off Any Hair Products

Tuesday And Wednesday Only - Manicure & Pedicure $20
(with Ad)

Hair, Extensions, Makeup, Couture, Nails, 
Accessories, Facials, Massage

...By Limor
HAIR EXTENSIONS ...By Limor 

Limor has innovated and set new standards for Hair Extensions. We custom make 
real Indian Remy Hair extensions to match your exact hair texture and color. 

Come in for a free consultation ...By Limor
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Summer
DayCamp

Summer
DayCamp

Floyd Bennett Field, 3159 Flatbush Ave.,
Brooklyn, NY 11234  |  Aviatorsports.com

718.758.7518

Aviator Sports 
and Events Center
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YOUR ONE-STOP
SERVICE

CENTER

WE SERVICE & INSTALL
• Audio Equipment

• Dish & HD Roof Antennas

• Air Conditioners

• Transfer Your Videos To DVD

90 DAY
GUARANTEE
ON  LABOR & PARTS

INSTALLED BY US

FREE
HOUSE CALL

WITH ANY REPAIR

B&R Electronics & AC Service
 2577 E. 27th Street
      Brooklyn, NY

www.TVRepairsBrooklyn.com

718-743-2407

OVER 35 YEARS
EXPEIENCE

LCD & PLASMA
TUBE TV’S

COMPUTER & CAMCORDER
VIDEO EQUIPMENT

AIR CONDITIONERSEERS

FREE
ESTIMATES

ON ALL
CARRY-IN UNITS

• Computers & Monitors

• VCRs/DVDs

• Game Systems

• LCD/DLP/Plasma TV’s

Serving 
All of Brooklyn

718.705.8878   maximumbrooklyn.com
934 Third Avenue, Brooklyn, NY 11232

Maximum Self Storage has a wide variety of secure and 
economical storage solutions designed to meet your 
individual or business needs. Conveniently located: 
Brooklyn-Queens Expressway Exit 25 and just one block 
from the D, N and R subway lines.

GET FIRST 
2 MONTHSFREE!

Features Include
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Need To 
Get Organized, 
But Out of Room?
maximum self storage
YOUR NEIGHBORHOOD SOLUTION

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 
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LATE PAGE

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

www.Nouveaubk.com

NYC’S ULTIMATE 
PARTY EXPO

WEDNESDAY, MARCH 20, 2013
7PM - 9:30PM

H AV I N G  A  PA R T Y  S W E E T  1 6 .   B A R  /  B A T  M I T Z VA H .   O R  S P E C I A L  E V E N T ?

One great night, thousands of party planning idea’s and it’s FREE!

Pre Register & Enter to Win a FREE EVENT!
“The Ultimate Party Giveaway” @ Nouveau!
Party Planning Service Valued at $6,500
(Must be present to win / Must have your event at Nouveau)

MUST ENTER TO WIN AT TRIODJS.COM
FOR MORE INFORMATION (718) 236 1558

NOUVEAU RESTAURANT - 8214 3RD AVE BROOKLYN NY 11209

Complimentary Hors D’oeuvres 
Live Dj Performance By Trio Production DJ’s
Fashion Show

The Industries best Vendors All under one roof!
Photography & Video
Balloons, Invitations, Center pieces
Dress Shops, make up & hair
Custom Cakes & Cupcake display’s
Lounge Decor & Photo favors
Limousines & so much more...
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FLATBUSH
 AVE.

4T
H

 A
VE

.

3R
D

 A
VE

.

S

UNION ST.

3RD ST.

T.

FLATBUSH
 AVE.

4T
H

 A
VE

.

3R
D

 A
VE

.

S

UNION ST.

3RD ST.

T.

INTERIM LOCATION
242 3RD ST. @ 3RD AVE.
INTERIM LOCATION
242 3RD ST. @ 3RD AVE.

UNION ST. 

B61 BUS
9TH ST. & 4TH AVE.

B63 BUS
3RD ST. & 5TH AVE.

9TH ST.

4TH AVE.

R UNION ST.

B61 BUS
9TH ST. & 4TH AVE.

B63 BUS
3RD ST. & 5TH AVE.

R 9TH ST.

F G4TH AVE.
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Call 1-877-255-9417

The union that makes SUNY work

Phillip H. Smith, President

United University Professions

Tell lawmakers to keep the promise.

KEEP THE PROMISE.
New York made a promise when it created the State

University—a promise to keep SUNY accessible to all

students. But today, the state is pulling back from that

promise.

A two-year funding freeze—on top of years of deep cuts in

state support—has shifted more of the cost of higher

education onto students and their families. 

Today, nearly 75 percent of SUNY’s operating budget

comes from tuition and fees, compared to a decade

ago when 75 percent came from the state. So more and

more funding for SUNY is coming from tuition and fees.

This amounts to an increasing burden on lower- and

middle-income families.

That shift threatens to erase student access.

Erase opportunity.

Erase hope for a brighter future for all New York.

Don’t let it happen. It’s time the state pays its fair share

to SUNY again.

Call your legislators. Tell them to increase funding for

SUNY in this year’s budget.

pus in its mucky 
shallow waters be-
tween Union and 
Degraw streets 
before rescuers 
could jump to the 
fore. Later in the 
month, a porpoise 
washed up on the 

He did great: We mourn-
ed the passing of Mayor 

Ed Irving Koch — once 
a teen resident of Ocean 
Parkway — with a  tribute 
slideshow  that featured 
“How’m I doin’?” Irv press-
ing fl esh with fans in Brigh-
ton Beach, rallying folk at a 
blood drive in Marine Park, 
and — in a rare moment! 
— seated zip-lipped during 
a hearing in Coney Island. 
Our  sidebar survey  pitted 
Koch against Tammany 
Hall-buster Fiorello La 
Guardia, jaunty John Lind-
say, fi scal transformer Abe 
Beame, crimefi ghter Rudy 
Giuliani, and commerce 
king Michael Bloomberg, 
but the returns showed that 
the bald-headed guy with 
the ear-splitting squeal was 

by far the favorite.
Boatload of trouble: 

Hurricane Sandy continued 
its shock and awe on Flat-
bush Avenue by depositing 

 an abandoned motorboat  

on the northside near 

Nick’s Lobster Restau-

rant. The state washed its 
hands off the eye-popping 
street furniture, claiming 
it wasn’t sure who would 
bother tracking down the 
vessel’s captain. At last 
check, it was still there.

Sour deal: Famed choc-
olatier Jacques Torres 
gave DUMBO residents a 
toothache by  relocating his 
manufacturing operations  
to Sunset Park’s Brooklyn 
Army Terminal. He sugar-
coated his exit by announc-
ing that he planned to keep 

What a month! Looking back on February 
IN CASE YOU
MISSED IT

the month in review

It’s simply not happening — if it’s not happen-

ing in Brooklyn. Or if we aren’t reporting it. Our 

new recap column, Month in Review, will sum-

marize choice stories from the past four weeks 

that caused a buzz, tickled like a feather, stirred 

a hornet’s nest, or delivered justice, while keep-

ing you — and our steady stream of curious new-

bies — on track with our informative, off-beat 

take on life and news around town:
his retail storefront in the 
cobbled-street neighbor-
hood, although most of his 
prized treats won’t be made 
there any longer.

Ghostly junk: A  time 

capsule  found stashed 
inside a wall at historic 
Green-Wood Cemetery — 
the fi nal resting place of 
notables like Leonard Bern-
stein, Henry Chadwick, and 
Louis Comfort Tiffany — 
proved to be a farce from 
the past, unearthing just 
six waterlogged 19th-cen-
tury tomes about the cem-
etery’s history, all of which 
were already part of the 
graveyard’s archives.

Swimming with the 

fi shes: A stranded  dolphin  
was no match for the toxic 
Gowanus Canal, which gob-
bled up the disoriented gram-

ashes when the district at-
torney’s money laundering 
and revenue crimes bureau 
 seized  more than 30,000 

cartons of counterfeit 

cigarettes from a Borough 
Park warehouse after a six-
month sting operation.

Snip, snip, loo-ray: 

Marine Park was soon fl ush 
with happier news when 
the long-awaited  Carmine 
Carro Community Center  
— a $16 million bathroom 
and meeting house that 
churned under construc-
tion for 10 years — was un-
veiled with a pomp-fi lled 
ribbon cutting, attended 
by patrons and dignitaries 
who couldn’t wait to check 
out the new plumbing after 
a celebratory feast of hoa-
gies and pasta.

Goop scoop: The feds 
had a brainwave to  dig up   
sludge from grimy Gowanus 
Canal and use it to extend 

the Red Hook coastline as 
part of their half-billion dol-
lar Superfund mop-up of the 
icky estuary, leaving the de-
veloper who owned an adja-
cent industrial park neck 

deep in delight. Not every-
one was on board — some 
Red Hookers fretted the 
muck-up could be a health 
hazard, invite fl ooding, and 
soak the area with more un-
wanted businesses.

Land grab: Sickly Long 

Island College Hospital 
was worth more dead than 
alive to eager developers. 
They wanted to  cash in  on 
the sale of the 155-year-old 
medical center — the biggest 
of its kind in Brooklyn in al-
most a decade — and resus-
citate it as plum real estate, 
thanks to favorable zoning 
and its top-shelf location.

Free-specious: Grand-
standing politicians made 
Brooklyn the subject of in-
ternational news coverage 
when they blasted a Brook-
lyn College lecture that 

featured pro-Palestinian 

speakers. But by the time 
it was all said and done, 
most of those electeds had 
fl ip-fl opped after Mayor 
Bloomberg suggested col-
leges are a good place for 
free speech.

— Shavana Abruzzo

beach in Coney Island.
Hinsch’s open: The old-

school  luncheonette  — a Bay 
Ridge fi xture for more than 
six decades — dodged clo-

sure for the second time 

in two years by promising 
a delicious new makeover, 
including different fare, 
shaded windows, jazz mu-
sic, and the option to BYOB. 
Still, the owner is looking 
to unload the place.

Loo-natics: Revelers 
looking for relief at Marine 
Park had to rush elsewhere, 
after pesky critters  trashed  

bathroom trailers in Ma-
rine Park, leaving visitors 
to the green’s northern area 
without a pot to — well you 
get the picture.

Butts out: Upwards 
of $3.75 million worth of 
tax-free smokes went up in 
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Deep Tissue Laser Treatment is an innovative, scientifically 
based, therapeutic modality. This new technology 
offers advanced pain relief and expedited healing times 
through a process known as photobiostimulation.

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

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

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

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

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

  and scar tissue formation
 Pain reduction immediately 

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

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

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

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

If you are tired of living with pain and would like 
to see if you qualify for deep tissue laser treatment call 
718-234-6206 for a FREE CONSULTATION right 
now. Dr. Keller has seen such dramatic fast pain relief 
with Deep Tissue Laser Treatment, that she offers one 
FREE treatment to see if you respond and if you are a 
candidate for this revolutionary new non surgical pain 
relieving treatment. Due to the overwhelming response 
to this type of offer, this offer will be good for the first 
25 callers. If the lines are busy, keep trying. 

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

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

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

Brooklyn Spine Center
Dr. Melinda Keller
5911 16th Avenue

Brooklyn, NY 11204
brooklynspinecenter.com

718.234.6206
Does not apply to federal beneficiaries 
Copyright © 2009 Martin

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

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

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

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

ADVERTISEMENT
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Fairway Foodies 
to the Rescue! 
We're proud to launch our Fairway Foodie program. Fairway Foodies are ingredient special-

ists, food experts, and Fairway maestros. They can help you find just about anything in our 

stores. They're here to answer all your food questions and share their deep knowledge.

Look for a Fairway Foodie in your store.

SAVINGS FROM SOLE TO SIRLOIN!

Cynthia (aka Sunshine)
Red Hook Foodie

Edy's
Ice Cream
48 oz, Limit 2

$198

$499
LB

USDA Prime Boneless

Sirloin Steaks $699
LB

Over 50% Savings!

Salmon or Sole

Stuffed with Crab

Fresh

Cod Fillet

Bionature
Organic Pasta
1 LB, Whole Wheat or 
Semolina

5$10FOR

Bumble Bee
Solid White Tuna
5 oz, In water or oil
Limit 1

5$588
FOR

Uncle Vinny's
Salads 5 oz

2$5FOR

Your Choice!

Fage Total
Greek Yogurt 
5-7 oz, Limit 10 79¢

LET US CATER IT!

MAKE YOUR NEXT 
HOLIDAY MEMORABLE…

For more information, call or email*:
Marcy Rosenblum (347) 464-5780

RedHookCatering@fairwaymarket.com
*Please do not place orders or send order-related information via email.

Prices effective
Mar 08—Mar 14, 2013

Not responsible for typographical errors. Some illustrations are for design purposes only and do not necessarily represent items on sale. Sale items are limited to 4 offers per person unless 

otherwise noted. Prices are effective at Fairway Red Hook only. Fairway Red Hook LLC holds copyright for content.

480-500 VAN BRUNT STREET
RED HOOK, BROOKLYN, NY

718.694.6868

8AM–10PM DAILY
FairwayMarket.com
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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.

Shooting gallery comes to ice cream shop

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

Lock and load with 
classic Coney game

FOR NETS TICKETS CALL 
(718) NETS-TIX 

OR VISIT BROOKLYNNETS.COM

BROOK LY N  NE T S 
FA N  OF  T HE  W E E K

Get spotted in your Brooklyn Nets gear by our photographers, 

 and we’ll put your picture in the paper!

Jah-Kym McMillon, Downtown Brooklyn
“I think the Nets had a good season. The reason why they won 
was because of teamwork and chemistry. They get along and 

they’re fun to watch.”
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                                                               Then do as the MAJOR Government agencies do...
They call The Pros!!!…They call...TRUPROTECT!!!

GREEN  LEED  INSULATION  THERMAL BARRIER  SOUND REDUCTION 
FIRE SUPRESSION  MOLD REDUCTION  CEILING TILES

Up To 60% Savings On Utilities (Totally Documented) 

RF/EMI SHIELDING?
COMMERCIAL AND RESIDENTIAL
Call them now at 1-877-219-5616

Ask for Mike or email him at mike2257@truprotect.com 
www.truprotect.com

BLOWN AWAY? 
NEED HELP REMODELING 

OR REBUILDING?
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No purchase necessary to enter or win. To enter, send your complete name, mailing address (no P.O. boxes), city, state, zip code, day and evening phone 
numbers (including area codes), a valid email address and birth date to Ringling Bros. and Barnum & Bailey Circus Contest, CNG, 1 Metrotech Center North, 
10th fl oor, Brooklyn, NY 11201 or email same information to contest@cnglocal.com with a subject of Ringling Bros. and Barnum & Bailey Circus.  All entries 
must be received by 11:59:59 pm on March 15, 2013. Limit one (1) entry per person. Sweepstakes ends 11:59:59 pm on March 15, 2013. Sweepstakes sub-
ject to complete offi cial rules available at www.cnglocal.com/ringling. Open only to legal residents of NY, NJ, PA and CT who are 18 years of age or older. 
Void outside NY, NJ, PA, CT, and where prohibited by law.  
This sweepstakes is sponsored by Community Newspaper Group, 1 Metrotech Center North, Brooklyn, NY 11201

WIN TICKETS to

First Place Winner: 4 VIP Tickets and Prize Pack
Five Additional Winners will receive 4 Tickets each

March 20 – April 1at

PLUS
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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 conical straw 
hat popping out of a gar-
bage 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’ anti-picker video raises eyebrows

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

Canned music

NO ‘CAN’ DO: Maria Campan-
ella’s YouTube video depicts old 
women taking bottles and cans 
from residential garbage cans. 
 Photo by  Tom Callan
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MEnrico Ascher, M.D. 
and Anil Hingorani, M.D. 
two names you can trust in Vascular Care.

�������	�
������
����
�������
���
����
������������
�����������������	����

����������

�������		���
����
����������

www.VascularNYC.com
Call 718-630-RxRx (7979)        9) 

www
Call 7
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BY COLIN MIXSON
If school’s in, parking’s 

out, according to Council-
man Michael Nelson and 
Midwood residents.

Nelson is blasting the 
Department of Education’s 
plans to build a new ele-
mentary school on Ocean 
Avenue in Midwood, cit-
ing a laundry list of unsa-
vory consequences for the 
highly residential neigh-
borhood and its nearby in-
stitutions.

“While there are still 
many ‘ifs’ to be sorted out, 
the proposal, if made a real-
ity, would negatively impact 
an already over-saturated 
neighborhood,” said Nelson 
(D–Midwood).

The proposed elemen-
tary school, which would 
be built between avenues 
L and M and would service 
450 pre-school to fi fth grade 
tots, would be located in the 
vicinity of several large re-
tail businesses, not least of 
which is the Pomegranate 
Super Market on Coney Is-
land Avenue, which draws 
customers from across the 
fi ve boroughs, according to 

Councilman Michael Nel-
son’s chief of staff Chaim 
Deutsch.

In addition to the traf-
fi c generated by the super-
sized supermarket, pre-
cious parking spots in the 
area are frequently gobbled 
up by fi lm crews from E. 
14th Street’s JC Studio, ac-
cording to Deutsch.

“Between the frequent 
fi lm shootings, the amount 
of schools nearby, and the 
many commercial proper-

ties including the massive 
Pomegranate supermarket, 
traffi c in the vicinity can 
get Manhattan-like dur-
ing rush hour and adding 
a school would create even 
more havoc,” he said.

The Department of Edu-
cation refused to respond to 
the fl urry of allegations fl y-
ing out of the councilman’s 
offi ce, saying that it was too 
early in the project’s public 
review process for the city 
to comment.

SCHOOLYARD: The Department of Education is trying to buy these 
three Ocean Avenue homes and build an elementary school, but 
it’s running into opposition from Councilman Michael Nelson’s of-
fi ce. Courtesy of Councilman Michael Nelson

Locals oppose new school

For Information Call: Stephanie Stellaccio
Office: (718) 260-2575   Sstellaccio@Cnglocal.Com

WE HONOR OUR ESTEEMED GROUP OF 2013 
BROOKLYN WOMEN OF DISTINCTION

Rachel Amar 
Waste Management

Antonia Yuille-Williams 
Con Edison

Nicole Robinson-
Etienne 
NY Aquarium

Alice Sena 
Sposabella

Yelena Makhnin 
Brighton Beach BID

Elena Solitario 
Pilo Arts

Linda Camarda 
Natural Balance

Dr. Millie Fell 
Brighton Eye

Camille Loccisano 
Frankie’s Mission

Liz Harris 
Heart of Brooklyn

April Mosqus 
Brooklyn Girl Film Festival

Pamela Williams Harris 
Coney Isl. Generation Gap

Trisha Ocona Francis 
realestateOCONA,LLC

Dr. Melony Samuels 
Bed Stuy Against Hunger

Renee McClure 
National Grid

Christine Blackburn 
Corcoran

Kathleen Henderson 
Carroll Park Playground

Ana Oliveira 
Investors Bank

Rabbi Linda Henry 
Goodman 
Union Temple

Eileen Muller 
Brooklyn Public Library

Elisa Padilla 
Barclays Center/Brooklyn 
Nets

Debbie Carter 
St. Francis de Sales Church

Dr. Kara Pasner 
NYC Technical College

Sponsored by

Gala Dinner & Awards
Wednesday, June 12 at

of 

Honoring 

women 

who have 

shaped the 

borough

Join us for

Brooklyn Women 
of Distinction

C O U N T R Y  C L U B  C AT E R E R S
5945 Strickland Ave, Mill Basin 

Publication Date:  
Friday, April 26, 2013  

Deadline for congratulatory messages: 
Thursday, April 18, 2013

Keynote Speaker
Jeanine Ramirez

Brooklyn Reporter

Jeanine Ramirez joined NY1 News in October 1996 and covers Brooklyn’s schools, 
politics, religions and neighborhoods. She also is the lead reporter on many  

Latino issues. A native Brooklynite, Ramirez majored in communications both at 
Brooklyn Technical High School and Fordham University.
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Keeping Keeping 
marriage marriage 

going strong going strong 
into your into your 

golden yearsgolden years
The trend of long-married couples 

calling it quits has been growing. 
However, there are some steps cou-

ples can take to keep their relationships go-
ing strong.

According to the AARP, divorces among 
people over the age of 50 have doubled since 
1990. According to Susan Brown, co-direc-
tor of the National Center for Family and 
Marriage Research at Bowling Green State 
University, one out of three baby boomers 
will face their golden years unmarried.

There are a number of reasons why di-
vorce rates have skyrocketed among the 
over-50 set. Understanding just why these 
divorces are taking place and taking proac-
tive steps to alleviate some of the divorce 
triggers can be a recipe for a happy mar-
riage that continues throughout a couple’s 
golden years.

Increase accountability
Ours is a transient society where fami-

lies no longer bat an eyelash over moving 
great distances away from other family 

Continued on page 41
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Diffi cult fi nancial times have 
forced many people young and 
old to alter their lifestyles in or-

der to stay afl oat fi nancially. Though 
unemployment has garnered most 
of the headlines as the economy has 
struggled the last several years, it’s 
not just men and women of working 
age who have felt the pinch.

In a 2010 study from the University 
of Michigan Law School, researchers 
found that people age 65 and older are 
the fastest-growing segment of the U.S. 
population seeking bankruptcy protec-
tion. While there’s no single culprit for 
the rise in bankruptcy fi lings among 
seniors, the state of Florida could offer 
valuable insight as to why the nation’s 
older citizens are increasingly fi ling 
for bankruptcy.

Many retirees call Florida home, 
and in the past such retirees could tap 
into their home equity whenever they 
began to struggle fi nancially. How-
ever, like most of the country, Florida’s 
housing market is depressed, making 
it less viable for seniors to tap into 
their home equity to solve their fi nan-
cial problems. In fact, according to a 
study by the Administrative Offi ce of 
the U.S. Courts, bankruptcy fi lings in-
creased by 118 percent in states where 
the home price index decreased.

For many seniors fearful of fi nan-
cial struggles, living on a fi xed in-
come can be a helpful way of ensuring 
their future does not involve fi ling for 
bankruptcy. Though living on a fi xed 

income is a defi nite challenge and cer-
tainly offers no guarantee that bank-
ruptcy can be avoided, it does provide 
a framework seniors can rely on to 
keep their heads above water during 
diffi cult economic times.

• Make an honest assessment. Liv-
ing on a fi xed income involves being 
honest with yourself and admitting 
what your resources truly are. Write 
down any sources of income, includ-
ing Social Security payments, pension 
payouts, investments, etc. Then write 
down how much money you have in 
savings or print out a statement of all 
savings accounts.

Once you have an accurate fi gure of 
both income and savings, write down 
all your monthly expenses, including 
all expenses, no matter how minute 
they may seem. From here you can de-
termine just how much you can spend 
each month.

• Prioritize spending habits. Some 
expenses, including medications and 
monthly utility bills, will always re-
main a top priority. However, those 
who must begin living on a fi xed in-
come need to prioritize how they 
spend their discretionary funds. For 
instance, a membership at the local 
country club can cost several thou-
sands of dollars per year, whereas the 
local public golf course only charges 
players each time they play. While 
the country club might have a better 

course, it could be more prudent to 
choose the public course and save the 
cost of a private membership instead.

• Find it for free. People pay for 
many services each month that they 
could very well fi nd for free. For ex-
ample, in addition to books, many lo-
cal libraries now allow members to 
check out CDs and DVDs at no cost. 
The same also goes for magazines. In-
stead of paying a monthly subscription 
cost, visit the local library and read 
the magazines there for free. If the lo-
cal library does not have your favorite 
periodical, the content could very well 
be available for free online.

• Expect the unexpected. One of the 
worst things that can happen to a per-
son on a fi xed income is to encounter an 
unexpected cost. This can include an 
unforeseen hospital visit, a costly auto 
repair or even infl ation that wasn’t 
factored into your initial fi xed income 
budget. Men and women on fi xed in-
comes should expect such emergencies 
and save accordingly each month. Sav-
ing money should never go out of style, 
and those on fi xed incomes should still 
attempt to save money each month. 
Coming in under budget and making 
the most of it can make the difference 
between capably handling an emer-
gency or being forced to consider unat-
tractive alternatives such as fi ling for 
bankruptcy.

For more information on living 
on a fi xed income, visit the AARP at 
www.aarp.org.

For many seniors fearful of fi nancial struggles, living on a fi xed income can be a helpful way of ensuring their 
future does not involve fi ling for bankruptcy.

Living on a fixed income

Seniors beware!
Don’t find out too late: All 

senior residences are not alike

ELDERCARE TODAY

By Joanna R. Leefer

The Colemans agreed 
that they were ready 
to downsize their 

lifestyle and move from 
their lower Manhattan 
apartment to a residence 
with less upkeep and re-
sponsibility. Mr. Coleman, 
80, admitted that walking 
up the steps to their sec-
ond-fl oor apartment was 
becoming a strain. 

After researching the 
area, they settled on a se-
nior residence not far from 
their original apartment. 
The residence offered “en-
riched living” in the heart 
of Manhattan. They had a 
one-bedroom apartment 
on the fi fth fl oor of an ele-
vator building that offered 
three meals a day, house-
keeping, and laundry. 
They could choose from 
several scheduled activi-
ties, and go on day trips to 
museums, plays, and other 
cultural events. It also pro-
vided home care aides who 
were available to help with 
dressing and bathing.

The Colemans lived 
there happily for more than 
a year, enjoying the benefi ts 
of the residence. Then Mr. 
Coleman suffered a stroke. 
When he left the hospital 
he was confi ned to a wheel-
chair — a big adjustment to 
their lifestyle. 

Shortly after arriving 
home, a representative 
from the building’s man-
agement informed the 
Colemans that they could 
no longer remain in the fa-
cility because it was not li-
censed to care for a person 
who could not “ambulate 
on his own.” 

Like most, the couple 
was unaware that there 
were different licensures 
for various senior living 
facilities and “enriched 
living” was limited to a 
particular lifestyle.

In fact, senior living 
residences span a broad 
range of services and hous-
ing types. New York offers 
three major levels of senior 
living residences: enriched 
housing, adult homes, and 
enhanced living. 

According to the De-
partment of Health, any 
New York adult care fa-

cility can offer “… tem-
porary or long-term, non-
medical residential care 
services to adults who 
are unable to live inde-
pendently.” Residents can 
receive personal care ser-
vices and assistance with 
basic activities of daily 
living. They can also re-
ceive assistance with 
medication. Adult care fa-
cilities are not licensed to 
provide nursing or medi-
cal cares.

An enriched living 
residence is primarily de-
signed for age 65 years or 
older. Residents reside in 
apartments designed with 
wider doorways and ramps 
for walkers, safety bars 
in bathrooms, and emer-
gency alert systems. The 
apartments may include 
a bedroom living room, 
bath and a small kitchen. 
An enriched living resi-
dence is paid for privately, 
although long-term care 
insurance might pay for 
some of the services. 

Residents may require 
some help with daily ac-
tivities and some supervi-
sion, but they are still able 
to get around without con-
tinuous care. The facili-
ties offer recreational and 
social activities and trans-
portation to doctor ap-
pointments and shopping.  
Enriched living is a good 
solution for older people 
who are beginning to need 
some assistance but still 
independent with care.

Another option the 
Colemans could consider 
is an enhanced living pro-
gram in an adult home. En-
hanced living programs 
permit an adult home to 
designate a specifi c num-
ber of beds to be included 
in a facility for infi rmed 
individuals who require 
more than intermittent 
assistance. If Mr. Coleman 
lived in a residence with 
an enhanced living pro-
gram, he could remain in 
the building even after he 
is wheelchair bound. 

Joanna Leefer is an 
eldercare advisor with 10 
years experience work-
ing with aging issues. For 
more, visit www.joanna-
leefer.com. 
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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!

(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!

Evening walks with 
your husband were 
always relaxing.

With COPD, they’re 
nearly impossible.

Now what? 
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Over 65?

If you are 65 or older and have Medicare, Healthfirst has 
several low- and no-cost health insurance options for you.

Healthfirst has a variety of HMO plans available to people 
with Medicare who also qualify for extra help from 
a low-income subsidy program. With most Healthfirst  
Medicare HMO plans, you can enjoy enhanced vision, dental 
and hearing care—all with no copays—plus extras like free 
round-trip car service to and from your Healthfirst providers.

Even if you only have Medicare, with Healthfirst’s 65 Plus Plan 
(HMO) you could have benefits like a $0 monthly premium, 

generic prescription drug coverage (Part D), and a number of 
extra benefits (like the ones previously mentioned) with no 
or low copays not covered by original Medicare.

Need Long Term Care at Home?

If you now need ongoing medical care and your daily 
health needs have become harder to handle alone—but 
you’re not ready to go to a nursing home—wouldn’t you 
want medical and support services that allowed you to 
maintain your independence and stay at home?  

Brooklyn, NY 
 circa 1942

It’s a fact that everyone ages. And the older we get, the more medical care and help we may need. 
However, finding a company who not only provides reliable care, but also shows respect 

and compassion for its members, is often harder than it should be. That’s why you should know 
about Healthfirst, a company with nearly 20 years of experience caring for New Yorkers.  

A respected partner for providing quality care, Healthfirst offers more than just health insurance.  
With wellness programs, community events and classes, Healthfirst provides members  

with a range of health-related support options for every stage of life.

Your Health Plan
Should Change
 With You
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Healthfirst Medicare Plan is a Coordinated Care plan with a Medicare contract and a contract with the New York Medicaid program. 
Healthfirst Medicare Plan’s service area includes the Bronx, Brooklyn, Manhattan, Queens, Staten Island, and Nassau County. 
Plans may vary by county. The benefit information provided is a brief summary, not a complete description of benefits. For more 
information contact the plan. Limitations, co-payments, and restrictions may apply. Benefits, formulary, pharmacy network,  
premium and/or co-payments/co-insurance may change on January 1 of each year. You must continue to pay your Medicare Part B 
premium. Medicare Part B premium is covered for dual-eligible members with full Medicaid coverage. Premiums, copays,  
co-insurance, and deductibles may vary based on the level of extra help you receive. Please contact the plan for further details.  
You may be able to get extra help to pay for your prescription drug premiums and costs. To see if you qualify for extra help, call: 
1-800-MEDICARE (1-800-633-4227). TTY users should call 1-877-486-2048, 24 hours a day/7 days a week; The Social Security  
Office at 1-800-772-1213 Monday through Friday between 7am and 7pm. TTY users should call 1-800-325-0778; or Your State  
Medicaid Office.

H3359_MKT13_78 Accepted 02092013

Healthfirst’s Managed Long Term Care options allow you to 
stay at home knowing that you’ll get the care you need when 
you need it. 

With Healthfirst’s Managed Long Term Care options, 
you receive at-home medical care and support, with plans 
such as CompleteCare (HMO SNP) and programs offered 
by Senior Health Partners (a Healthfirst company).  
The key benefit of Healthfirst’s Managed Long Term Care 
is coordinated care. What this means is Healthfirst  
provides you with a Care Management Team that consists 
of a registered nurse, a social worker and a support  
coordinator, who work together to organize and oversee 
every part of your care. By streamlining and managing  
your care, Healthfirst makes getting the care you need 
simple to get and easy to understand. Some of the benefits 
of Healthfirst’s Managed Long Term Care options are:

  Professional and reliable nurses and home attendants 
that deliver the care and support you expect

  Special services including assistance with personal  
hygiene, bathing, feeding, adult day health care,  
home delivered meals, and a personal emergency 
response system

  Easy application process with Enrollment Specialists 
ready to walk you through every step 

 Care management plans that fit your specific needs

At Healthfirst, we’re more than just a health insurance company. 
We’re a team of people who deeply care about our members, 
because life events are something we all have in common. 
And since nothing in life is more certain than change, we work 
hard to bring you quality health care options and wellness 
support that changes throughout your life when you do.

Questions? We’re Here to Help. 
To learn if a Healthfirst plan is right 
for you, call 1-855-855-4365 
(or TTY:1-888-542-3821 for the 
speech or hearing impaired), 
7 days a week, 8am – 8pm. 
Or visit HFlongtermcare.org.
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South Brooklyn’s 
Place for Rehab

Short-Term Rehabilitation
Physical Therapy

Occupational Therapy
Speech Therapy

Long-Term Care

Care for those with Cardiac, 
Respiratory and

 Neurological illnesses,
injuries or disorders

Alzheimer’s/Dementia Care
Bariatric Rehabilitation

Recreation Therapy
Wound Care
IV Therapy

TPN
PEG/G-Tube Feeding

Palliative Care/Comfort Care
Hospice Care

Serving our Community for over 40 Years

For many older drivers, 
driving is more than 
getting from point A to 

point B. Getting behind the 
wheel allows older drivers to 
remain independent, as well 
as mobile. But as a person 
ages, his risk of injury on the 
road increases, according to 
the Centers for Disease Con-
trol and Prevention. 

Older adults and their 
family members need to 
make plans for handing 
dwindling skills behind the 
wheel and the point in time 
when it is no longer safe for 
a loved one to continue driv-
ing.

In rural and suburban 
communities, driving is a 
necessity for independent liv-
ing. With limited resources 
available for older individu-
als to get around, seniors 
may hold onto the notion of 
driving longer than is safe 
and practical. The National 
Highway Traffi c Safety Ad-
ministration says that in 2009 
alone, 5,288 people age 65 and 

older were killed and 187,000 
were injured in traffi c ac-
cidents. Older people are in-
volved in around 15 percent 
of all traffi c accidents in a 
typical year.

Getting older doesn’t 
mean it’s time for you or a 
loved one to turn in your 
license just yet. There are 
ways people can come to-
gether to make the driving 

experience go smoothly, and 
it often begins with an honest 
conversation.

• Let a loved one know you 
are on his side. Make sure 
the fi rst topic of conversation 

is that it is not your intention 
to take away the keys of the 
car. Indicate that you want 
to work together to help keep 
this person behind the wheel 
as long as possible. Being 
open and honest about inten-
tions may eliminate argu-
ments or animosity.

• Figure out safe ways to 
keep your loved one driv-
ing. This may include iden-
tifying a new car with up-
graded safety features, such 
as brighter headlights, a 
back-up camera, and a better 
safety record. Enroll together 
in a driving safety course to 
brush up on driving skills.

• Go for a “test drive.” 
Family members can ride 
along with an older driver 
to get a better sense of his 
ability behind the wheel. If 
drivers have too many close 
calls, frequently get lost in fa-
miliar places, exhibit slower 
response times, or are eas-
ily distracted, this should be 
a wake-up call and the loved 
one should intervene.

• Schedule a vision and 
hearing exam. Driving abili-
ties can be affected by poor 
vision and hearing, both 
common side effects of get-
ting older. Getting a senior 
a new eyeglass prescription 
or a better hearing aid may 
make all the difference in his 
driving ability.

• Review prescriptions 
and over-the-counter medi-
cations. Many seniors take 
a bevy of different medica-
tions, and the side effects to 
these drugs could impact 
their driving abilities. If 
medications cause drowsi-
ness or dizziness, speak with 
your loved one’s physician 
about a possible alternative 
treatment that might make 
driving safer.

Driving is a sensitive 
subject for older drivers who 
see being able to get behind 
the wheel as an opportunity 
to maintain their indepen-
dence. But individuals need 
to be honest with themselves 
to remain safe on the road.  

Older drivers have to reassess driving abilities

Driving is a sensitive subject for older drivers who see being able to get behind the 
wheel as an opportunity to maintain their independence. But individuals need to be 
honest with themselves to remain safe on the road. 

ELDERCARE TODAY

Exercise is important 
for all people, includ-
ing the elderly. Yet, 

seniors who have limited 
mobility or are confi ned 
to a wheelchair may think 
they couldn’t possibly ex-
ercise. However, there are 
many things they can do 
to stay in shape — all while 
sitting down.

Doctors recommend at 
least 30 minutes of daily 
exercise for most people. 
Exercise is benefi cial for 
seniors because it keeps 
muscles from atrophying, 
improves mental alertness, 
strengthens bones, and 
leads to a healthier metabo-
lism.

For seniors who think 
they won’t be able to handle 
traditional exercise, chair 
exercises or modifi ed pi-
lates can be effective, even 
for those with trouble walk-
ing or standing for extended 
periods of time.

Begin by doing some 

stretching movements of 
the neck, arms, and legs. Ro-
tate the head left and right 
and in circles to stretch the 
neck and back muscles. Lift 
arms over the head and 
slowly drop down to the 
sides of the body to stretch 
arms and back muscles. 
Lift and lower the legs a few 
times to warm them up.

Start slowly, and gradu-
ally build up repetitions. 

Try exercises that include 
boxing or punching into 
the air, arm circles, and 
arm curls. 

For the legs, work the 
back and front of the legs. 
Kick the legs out in front 
of the body several times. 
Hold legs parallel to the 
fl oor (as much as possible) 
and do leg crosses. Put feet 
fl at on the fl oor and lift up 
the heels. 

Safe exercises for seniors with 
limited mobility and wheelchairs

Exercising in a chair is an effective way for seniors 
to stay in shape.
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members. As a result, boom-
ers may feel like they are 
not connected to children 
or grandchildren. With this 
in mind, they may feel less 
attached to their marriage 
or their responsibilities, or 
believe that no one will get 
hurt by a divorce. Keeping 
families close and remain-
ing in frequent contact can 
increase accountability and 
reduce the propensity for di-
vorce.

Get things out in 
the open

A major reason for a 
failed marriage is years of 
avoiding signifi cant issues, 
rather than addressing 
problems. Couples should 
make time to talk to each 
other about anything that 
might be bothering them, 
rather than letting too many 
things slide. If these conver-
sations turn into shouting 
matches, there is always the 
option of bringing in a third 
party to serve as a media-
tor.

Spend time apart
After retirement, cou-

ples may fi nd themselves 
spending hours upon hours 
in each other’s company. 
While togetherness can be 
benefi cial, too much time 
spent together may lead to 
feelings of suffocation and 

the perception that each 
member of the relation-
ship is no longer his or her 
own person. Individuals 
can remedy this by doing 
more things on their own, 
whether spending time 
apart with friends or engag-
ing in hobby time without 
your spouse. After all, ab-
sence makes the heart grow 
fonder. Brief periods of sep-
aration can make the time 
married couples do spend 
together feel more meaning-
ful.

Recommit to 
your vows

After 30 or more years, 
the vows you shared on your 
wedding day may be a dis-
tant memory. Some people 
may have different views 
on the permanence of vows, 
putting personal happiness 
ahead of the happiness of 

the couple. Take stock of 
what you promised one an-
other on your wedding day 
and stick to those words.

Become a comedian
Laughter has a way of 

dissolving a tense situation. 
Focus energy on laughing 
at mistakes instead of point-
ing out blame. Couples can 
make fun of themselves and 
resolve to not take things 
too seriously.

Act like you’re 
dating

 Couples often become 
complacent after many 
years of marriage. They 
may forget about the little 
details that made the rela-
tionship fun in the early 
years. The personal notes 
and cards and other sur-
prises may fall by the way-
side after being together for 
some time. Make an effort to 
go on dates, write love notes, 
and think of what was ap-
preciated by your partner 
when you were in the dating 
stage.

Practice selflessness
Sometimes all that is 

needed to rekindle a rela-
tionship is a selfl ess act that 
shows how much you care 
for your partner. 

Couples who are on the 
fence with regard to di-
vorce can make an effort 
to improve the relationship 
rather than simply see di-
vorce as the best option. 

Giving love notes and going on dates are great ways for older married couples to 
create excitement and romance.

Marriage
Continued from page 35

Make an effort 
to go on dates, 

write love 
notes, and think 

of what was 
appreciated by 
your partners 

when you were 
in the dating 

stage.

To advertise in this section, e-mail Jennifer Stern at 
jstern@cnglocal.com or call (718) 260–8302

ELDERCARE TODAY
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© 2013 VNSNY CHOICE

NURSING HOME OR YOUR HOME?
NOW THERE’S A CHOICE.

CALL NOW FOR THIS
FREE BROCHURE FROM 
THE VISITING NURSE SERVICE 
OF NEW YORK

1-855-AT CHOICE
(1-855-282-4642) TTY: 711
9 am – 5 pm, Monday – Friday
Or visit www.vnsnychoice.org/choicemltc

Are you eligible for Medicaid? Do you need ongoing care at 
home? Then you may qualify for a health plan from VNSNY 
that’s designed to help you live safely at home – even if you 
need help with day-to-day activities like bathing, dressing 
and preparing meals. You can keep your own doctor (as long 
as the doctor agrees to work with the plan), and most often 
you can keep the aide you have now. 

VNSNY CHOICE MLTCManaged Long Term Care 
The health plan for New Yorkers with complex health needs.
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HARBOR WATCH
Without even winning 

a category, Capt. Robert 
Shaw was the most deco-
rated photographer in the 
2012 Army Digital Photog-
raphy contest.

Shaw, stationed at Camp 
Zama, Japan, took runner-
up honors in the active duty 
monochrome category with 
“Sunday in Tokyo.” And he 
took third place in the ani-
mal category with “Senti-
nel,” a photo of Japanese 
macaques .

In the same category, 
Shaw received an honor-
able mention for “Respite.” 
“Taking advantage of the 
trips that MWR offers, espe-
cially in a foreign country, 
has allowed my family to 
visit places that we wouldn’t 
think to visit otherwise,” 

The annual Army Digi-
tal Photography Contest 
features eight categories 
of photos and contestants 
compete in two divisions: 
active-duty personnel and 
other Army Morale, Welfare 
and Recreation patrons. 

“There are so many 
great entries that are sub-
mitted each year, that it’s a 
real honor to be recognized 
among them,” Shaw said. 

Shaw also took third 
place in the design elements 
category with “Shinjuku 
Junction.” a time-elapsed 
photo of an array of au-
tomobile headlights and 
taillights buzzing around 
towering skyscrapers. He 
combined long exposures 
with the high dynamic 
range technique to extract 
the vibrant colors and de-
tails from this dynamic 
scene, contrasting the river 
of traffi c fl owing against 
the static skyline. 

He earned an honorable 
mention in the same cate-

gory with “Tokyo Starfi sh.”
“I have learned most of 

my equipment and post-pro-
cessing techniques by ex-
perimenting and research-
ing the Internet: YouTube, 
photo tutorials, blogs, et-
cetera,” said Shaw, 36, who 
bought his fi rst digital sin-
gle lens refl ex camera in late 
2010 at the encouragement 
of his wife, who wanted bet-
ter vacation photos when 
they traveled abroad.

“The Army has afforded 
me so many great opportu-
nities to travel that it only 
made sense to take advan-
tage of my downtime by 
photographing the scenery 
and people around me,” 
Shaw said. “My goal is to 
dabble a little bit in every 
genre and to build a well-
rounded portfolio that will 
hopefully attract jobs. I love 
motorsports photography, 

but I am currently explor-
ing more off-camera light-
ing for portrait photogra-
phy.”

Shaw earned more hon-
orable mentions with “Fire-
power” and “Mission Com-
plete” in the military life 
category. “Firepower” was 
captured during an annual 
military fi repower exercise 
near Mount Fuji and shot 
with a fast shutter speed 
in “burst” mode to capture 
the shock wave exiting the 
barrel. “Mission Complete” 
highlights the exuberance 
and camaraderie shared be-
tween Medical Detachment 
Command-Japan Soldiers 
upon completion of a suc-
cessful range operation.

In the people category, 
Shaw received another hon-
orable mention for “Zama 
Killer Katanas,” a striking 
portrait of Camp Zama’s 

roller-derby team. The 
Zama Killer Katanas in-
stantly became a local sen-
sation and quickly began 
supporting the community, 
eliciting reciprocation from 
Shaw, who used off-camera 
fl ashes and modifi ers to 
capture their personalities.

Discovering and fl our-
ishing in the Army Digi-
tal Photography Contest 
inspired Shaw to take his 
hobby to another level.

“I fi rst heard about the 
contest through Camp Zama 
MWR Arts and Crafts,” he 
said. “I am also a member of 
the Camp Zama Photo Club, 
which has been a great un-
dertaking for the small 
installation. Members en-
courage each other to sub-
mit photos through peer re-
view during our bi-weekly 
meetings and through our 
Facebook presence.”

HARBOR WATCH
About 300 soldiers 

from 304th Expedition-
ary Battalion fi nished re-
locating from Camp Stan-
ley to Camp Humphreys 
as part of the 2004 Land 
Partnership Program 
agreement between the 
United States and Repub-
lic of Korea governments 
in February. 

The move is consid-
ered a vast improvement 
by soldiers in all ranks. 

“All our companies 
have the same foot print 
(building layout),” said 
Command Sgt. Maj. Wil-
liam J. Jordan, 304th Ex-
peditionary Battalion’s 
senior enlisted soldier.

“I can now get a fi ve-
layer burrito from Taco 
Bell,” said Pfc. Christo-
pher England, Headquar-
ters and Headquarters 
Company.

However, most soldiers 
feel the barracks are the 
biggest perk of the move. 
The eight-story barracks 
have the feel of a modern 
apartment building.

“Our barracks are really 
nice.” said Pfc. Jonathan 

Muzsi, Alpha Company.
Lower enlisted soldiers 

in the battalion each have 
their own room. They 
share a common area, 
bathroom and a mini 
kitchen (refrigerator, mi-
crowave, stove and oven).

“This place is going to 
be an awesome place to be 
stationed at once they fi n-
ish everything,” said Jor-
dan, from Aynor, South 
Carolina. 

“You see all that farm 
land out there,” Sanders 
said pointing. “They have 
already started building.”

The battalion has found 
the move has created some 
unique challenges.

“Our biggest challenge 
now is not breaking war-
ranties on the new facili-
ties,” said Jordan. 

In the upcoming 
months soldiers in the bat-
talion will be adjusting to 
the new environment and 
training on their equip-
ment.

“I’m also looking for-
ward to building relation-
ships and friendships in 
the local Korean commu-
nity,” said Jordan.

Army shutterbug Robert Shaw slams the competition

WELCOME TO THE NEIGHBORHOOD: The 304th Expedition-
ary Battalion recently moved into its new eight-story barracks 
at Camp Humphreys, South Korea. 
 Photo by Sgt. 1st Class Brandon Aird

MONKEY BUSINESS: Capt. Robert Shaw of Camp Zama, Japan, takes third place in the animal cat-
egory of the 2012 Army Digital Photography contest with “Sentinel,” a photo of Japanese macaques 
taken during an Army Morale Welfare and Recreation trip to Jigoikudani Monkey Park.  
 Photo by Capt. Robert Shaw

Army bugs out 
to new digs

Capt. snaps up awards



CO
UR

IE
R L

IF
E, 

M
AR

. 8
-14

, 2
01

3
44

B

G

M

CMU’s Global Campus proudly serves students at Fort Hamilton and beyond, deliver-
ing recognized bachelor’s, master’s, specialist and doctorate degrees as well as gradu-
ate certificates to provide the crucial leadership skills and knowledge needed for suc-
cess in their careers. Additionally, CMU offers students convenient face-to-face and/or 
online formats and most degrees do not require a GMAT or GRE.

Master of Science in Admin-
istration degree – Health Ser-
vices Administration (36 cred-
its). Face-to-face classes begin 
at Fort Hamilton in Fall 2013!

Prepare to take a leadership role 
in health care by learning how to 
proactively meet the challenges 
of budget expectations, staff re-
tention, new regulations, and the 
many issues that develop as care, 
costs, and funding continue to 
change.
CMU also offers the following con-
centrations for the MSA degree 
at Fort Hamilton: Human Re-
sources Administration (also on-
line) and Information Resource 
Management (offered online or 
through a combination of online 
and face-to-face instruction).

Military-friendly university
CMU’s Global Campus has been repeatedly 
designated a military-friendly university by 
both GI Jobs and Military Advanced Edu-
cation magazine. CMU provides a military 
tuition discounted rate – Visit cmich.edu/
military for details.

CMU has a rich history
Founded in 1892, Central Michigan Univer-
sity is accredited by the Higher Learning 
Commission of the North Central Associa-
tion of Colleges and Schools. An innovator 
and leader in quality degree programs for 
adult learners, Central Michigan Univer-
sity’s Global Campus has over 50 locations 
across North America and offers online 
courses in compressed terms. More than 
70,000 students have graduated from CMU’s 
Global Campus since 1971. 

CMU’s Global Campus Center at Fort Hamilton 
is located at 218 Marshall Drive, Fort Hamilton 
Army Base, U.S. Army Education Center, 2nd 
Floor, Brooklyn, NY 11252. For more informa-
tion about CMU’s educational opportunities at 
Fort Hamilton and Online, call 718-748-8386 or 
e-mail Fort.Hamilton@cmich.edu today! Also 
visit cmich.edu/FortHamilton.

B R O O K LY N  B U S I N E S S  S T Y L E  –  A D V E R T I S E M E N T

Central Michigan University’s Global Campus Serving Fort 
Hamilton’s military and civilian communities for over 30 years

HARBOR WATCH
Attempt after attempt, Averee Thomas 

shot the basketball, missing each time. 
With only a sigh and a shrug of frustra-
tion, she returned to the end of the line 
and watched as other children made their 
attempts, during practice for the Special 
Olympics in Fort Carson.

The next time her coach passed her the 
ball, she dribbled, stopped, and threw the 
ball up, sinking a shot.

Her coach, her mother, and even a cou-
ple of her teammates, cheered.

Averee, along with seven other chil-
dren, participated in Sunday’s basketball 
practice at the Special Events Center, 
hosted by the Exceptional Family Member 
Program and made possible by a Depart-
ment of Defense grant to create a Special 
Olympics program at Fort Carson.

“It’s really important that we get this 
going,” said Georgeann Kulton, area 
manager for Special Olympics Colorado. 
“There are all types of families on post 
that can benefi t.”

Kulton said the Department of Defense 
offi cials provided funds to the Special 
Olympics organization, which in turn of-
fered grants to local affi liates that work 
with military communities.

“We applied for the grant and received 
$43,000,” said Kulton, adding that money 
will go toward team uniforms, equipment, 

facility rentals and awards for athletes.
Adults and children with intellectual 

disabilities may participate in sports such 
as swimming, track and fi eld, softball, and 
soccer, Kulton said.

“It’s a quality, all-inclusive program,” 
she said.

From the sidelines, Amanda Thomas 
watched her 12-year-old daughter. 

“I can see her becoming a little more 
outgoing,” she said. “I’m hoping this builds 
her confi dence.”

“She shies away from her peers at 
school,” Thomas said. “I’m hoping she 
makes friends here.”

With each drill and basket-making at-
tempt, Averee’s smile grew.

“Something like this is an amazing op-
portunity,” said Kim Trapman, mother of 
Sidney Trapman, another participant.

Trapman said her autistic daughter has 
trouble communicating and following di-
rections, but Special Olympic sports allow 
her to participate in team sports.

Command Sgt. Dale Veneklasen, bas-
ketball coach

His own daughter, 17-year-old Jes-
sica Veneklasen, has Sotos Syndrome, a 
genetic disorder linked with excessive 
physical growth and often accompanied 
by delayed motor, cognitive, and social de-
velopment. 

“Her fi ne motor skills are delayed and 

participating in sports helps with her co-
ordination,” Dale Veneklasen said.

She said she enjoys making baskets, 
playing with the other children and hav-
ing her father as the coach.

“We’ve been working on fundamentals 
for the last 15 years,” Dale Veneklasen said. 
“It’s been a good bonding experience.”

Staff Sgt. Adrian Duriano, 127th Mili-
tary Police Company, 759th Military Police 
Battalion, said he was excited his 10-year-
old son, Darian, mastered dribbling with 
one hand at Sunday’s practice.

“He just started playing basketball.”
“I wanted him to interact with other 

kids,” said Duriano, squeezing his son’s 
hand to help him focus. “Special Olympics, 
it’s very important.”

For Dale Veneklasen, whose 23-year 
Army career ends next month, the support 
and ability to spend time with his daugh-
ter has been a highlight.

“Spending time builds cohesion with 
the family team and fortunately we have 
support from the command team and 
(Army Community Service) that truly em-
brace these opportunities for our kids,” he 
said. “We should never take our families 
for granted … For those that have chil-
dren with special needs, they need to be 
involved and understand there are pro-
grams out there … to make for a healthy 
lifestyle.”

TWO POINTS: Sidney Trapman shoots a basket-
ball at Sunday’s practice for the Special Olym-
pics. Photo by Andrea Sutherland, Fort Carson

Fort Carson hosts Special Olympics
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HARBOR WATCH

 AGENTS WANTED
Continue serving your country as an agent with the U.S. Border Patrol, protecting the 

American people from terrorism, drug smuggling and illegal entry to our country. Competitive 

salary and federal benefits package including Veterans Preference, Veterans Educational 

Assistance Program (VEAP) and credit for military service. 

Key Requirements
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>  Be a U.S. citizen and a resident for the past three years
>  Have a valid state driver’s license
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U.S. Customs and Border Protection is an Equal Opportunity Employer.

WE ARE AMERICA’S FRONTLINE

Apply Now — CBPcareers.com
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BAY RIDGE

Gather those bytes for Patrick Fogarty. 
Standing O pal Pat was named this year’s 
Apple Distinguished Educator. This apple 
of the borough’s eye is the only active Dis-
tinguished Educator in our town, and one 
of only 2,000 worldwide. Wow. Apple edu-

cators are part 
of a global  com-
munity of edu-
cation leaders 
recognized for 
the utilization of 
Apple technology 
in and out of the 
classroom. What 
an honor. 

“I am proud of 
the collective ef-

fort that helped make it happen. It’s some-
thing I share with everyone at Xaverian, 
and I hope to be the fi rst of many ADEs in 
our school community,” Pat shared with 
Standing O. 

The school is darn happy too! 
“Patrick has been at the forefront of 

incorporating technology, especially the 
iPad, in our school,” said Deacon Kevin 

McCormack, Xaverian principal.
Xaverian High School [7100 Shore Rd. 

at 71st Street in Bay Ridge, (718) 836–7100].

BRIGHTON BEACH

Schools open for Spring
Three cheers to Touro College New 

York School of Career and Applied 

Studies for re-opening. The campus sus-
tained lots of damage as a result of Hurri-
cane Sandy, forcing many of its students to 
either relocate to other campus locations 
throughout the borough, or drop courses. 
But after three months, new carpeting, 
new walls, and mold inspections, the dam-
aged facility is ready and rarin’ to go for the 
Spring 2013 semester. Yippee. 

“After three months of wide-ranging 
renovations, we are proud and pleased to 
announce that the location is open for busi-
ness,” said Ella Tsirulnik, associate dean. 

The leaders of the school are so commit-
ted to their students that they even waived 
fees for those who were forced to drop 
courses because of the damage to personal 
property, as a result of the mega storm. Now 
that’s one sweet mensch of a college.

Touro College of New York School of 
Career and Applied Studies [532 Neptune 
Ave. at Coney Island Avenue in Brighton 
Beach, (718) 449–6160].  

DYKER HEIGHTS

Walking and wheeling
Three cheers to Francesca LaRosa for 

participating in this year’s Walk & Wheel 
event sponsored by The Norwegian Chris-

tian Home Foundation. The fundraising 
event supports the programs at  Norwe-

gian Christian Home and Health Cen-

ter and funds the 
center’s mission of 
providing excep-
tional physical, so-
cial and spiritual 
life services to its 
residents. Standing 
O pal Francesca 
will be walking the 
walk on June 8 and 

is looking for donations to fund her team. 
Her goal is to raise $1,000, and she’s almost 
there. So come on folks, join the team and 

remember, just a little bit goes a long way 
—  you never know. Standing O has already 
dipped in, so what are you waiting for? 

Norwegian Christian Home and Health 
Center [1250 67th St. at 12th Avenue in 
Dyker Heights, (718) 232–2322]. Donate at 
www.fi rstgiving.com/fundraiser/Frances-
caLaRosa/walkandwheel.

FLATLANDS

Is the soup on?
Yes, and lunch too. Now thanks to a 

partnership between Millennium Devel-

opment and Midwood Senior Center, the 
folks at the center are having lunch every 

Thursday at 12:30 pm in the community 
room. Special thanks are sent out to As-
semblywoman Helene Weinstein (D–Flat-
lands), Councilman Jumaane Williams 
(D–Flatlands), and the New York City De-

partment for the Aging, for dipping into 
their pockets and putting their two cents 
into the pot pies. 

Phillip Howard Housing Center, Com-
munity Room [1655 Flatbush Ave. at New 
York Avenue in Flatlands, (718) 513–0953].

STANDING Brooklyn’s Biggest Booster
by Joanna DelBuono

CARROLL GARDENS

Count your blessings, there’s a new 
pastor at Sacred Hearts and St. Stephen 
Church, the borough’s oldest Italian par-
ish. 

At an installation on Feb. 24, the Rev. 

Msgr. Guy Massie donned his cassock 
and concelebrated his installation mass 
with Bishop Frank Caggiano, vicar 
general of the Diocese of Brooklyn; Rev. 

Msgr. Joseph Grimaldi, Episcopal 
vicar of Brooklyn; and Rev. Fr. Anto-

nio Camora, parochial vicar of Sacred 
Heart. Msgr. Guy has been the Parish 
Administrator at the church since June 
of 2012, and is the fi rst monsignor to be 
appointed there in 15 years. 

Assemblywoman Joan Millman, 
(D–Cobble Hill),  Borough President 

Markowitz,  Rep. Brad Lander, (D–

Cobble Hill),  and John Heyer, pasto-
ral associate, helped cut the cake at the 
post-mass reception.

Our pal Msgr. Guy is also the chair-
person for the Ecumenical and Inter-
Faith Commission of the Roman Catho-
lic Diocese of the borough, as well as its 
vicar. Before coming to Sacred Hearts, 
he served at St. Brendan’s, St. Patrick’s, 
Our Lady Help of Christians, and the 
Parish of St. Andrew the Apostle. 

The borough son also received his 
master’s degree in Judaic Studies at the 
Jewish Theological Seminary of Amer-
ica, and the Seminary of the Immacu-
late Conception in Huntington. 

Standing O wishes Msgr. Guy a long 
and happy reign. 

Sacred Hearts and St. Stephen 
Church [108 Carroll St. at Henry Street 
in Carroll Gardens, 718) 596–7750].

DYKER HEIGHTS

Practice, practice
Bravissima to Lillian Wacker on 

her recent solo performance at Carn-
egie Hall in that other borough across 
the East River. The 2012 alumna of 
Poly Prep Country Day School 
was awarded the 2012 Carnegie Hall 
Royal Conservatory Achievement 
Program Tri-State Certifi cate of Ex-
cellence of New York, presented after 
her debut.

“A Certifi cate of Excellence is an 
exceptional distinction — the result 
of a student’s hard work, dedication, 
and talent — and a testament to the 
skill and creativity of the recipient,” 
said Angela Elster, veep of Academ-
ics at the Royal Conservatory. 

“Certifi cate winners represent a 
national standard of music achieve-
ment upheld by support from teach-
ers and parents of music students 
across America,” she added.

The Standing O songbird per-
formed “Sebben, crudele,” (cruel 
love),  by Antonio Caldara from his 
1710 opera “La costanza in amor vince 
l’inganno,” (faithfulness in love con-
quers treachery). Who knew?

Lillian is currently attending the 
Cleveland Institute of Music and is 
making happy tunes there. Lillian 
had her own cheer-leading squad at 
the performace, as former teachers 
Nick Armstrong, Performing Arts 
chairman, and Dan Doughty, Mid-
dle School Performing Arts coordi-
nator, were on hand to add their ap-
plause and support.

“It was a thrill to see one of the 
music department’s graduates make 
her solo,” Dan told Standing O. 

Poly Prep Country Day School 
[9215 Seventh Ave. at Poly Place in 
Dyker Heights, (718) 768–1103].

BLESSINGS UPON YOU: Rev. Guy Massie is the newly installed pastor at Sacred Hearts St. 
Stephen Church. Courtesy of Maria Heyer

Benvenuto Monsignore Massie

Pat’s a super wac Mac educrate
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BY WILL BREDDERMAN
Hizzoner hopeful Sal Al-

banese says what Sandy vic-
tims need is a little human 
touch — and a big guiding 
hand from the city.

The former City Coun-
cilman called for the cre-
ation of city task forces to 
aid frustrated residents of 
Sandy-slammed neighbor-
hoods in Brooklyn, Staten 
Island, and Queens — bri-
gades of representatives 
from government agencies, 
each one with a head co-
ordinator to connect with 
neighbors one-on-one.

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

The man who repre-
sented Bay Ridge and Ben-
sonhurst from 1982 through 
1997 said he had met count-
less hurricane-hurt New 

Yorkers puzzled and strug-
gling with insurance 
claims, mold remediation, 
and new building codes — 
unsure where to turn de-
spite abundant public re-
sources.

“The bu-
r e a u c r a t i c 
morass these 
people are en-
countering is 
overwhelm-
ing,” said 
A l b a n e s e . 
“ T h e y ’ r e 
stuck in 
limbo right now, and it 
shouldn’t be that way, be-
cause we have a lot of smart 
folks and a lot of people who 
are wiling to offer services 
just to help. And we’re not 
coordinating these people.”

Albanese’s plan would 
dispatch trailers full of ex-
perts to storm-wounded 
areas, with counselors to 
connect families fi ghting 
insurance companies with 

pro-bono attorneys, Health 
Department specialists to 
dispense advice on harmful 
mold and to recommend re-
mediation contractors, and 
Buildings Department advi-

sors to guide 
h o m e o w n -
ers through 
the maze of 
new zoning 
regulations. 
The candi-
date even 
s u g g e s t e d 
getting state 
a g e n c i e s 

like the Insurance Depart-
ment and Bar Association 
involved to help ward off un-
scrupulous profi teers. The 
task force leader would serve 
as a liaison with the commu-
nity, and direct them to the 
appropriate authorities.

“The key is it would be 
inter-agency and on the 
ground,” Albanese said. 
“Because there’s nobody 
there right now.”

Sal: Task force needed to 
help victims of Sandy

...because it’s time to dump this clunker.

I’m applying for an 

MCU Auto Loan today…

Whatever your reason,  
getting your auto loan at 
MCU makes perfect sense.

  FIXED RATES 
  AS LOW AS

1.95%
APR*

New

Lo
w R

at
e!

* These rates are available to well-qualified borrowers when payroll deduction or 
direct deposit is selected as the method of repayment. Some applicants will 
qualify at higher rates as determined by creditworthiness. For model years 
2013-2012, your payments will consist of 60 monthly payments of $17.51 
on each $1,000 borrowed at 1.95% APR. For model year 2011, your 
payments will consist of 60 monthly payments of $17.78 on each $1,000 
borrowed at 2.55% APR. Some restrictions apply. Rates will increase after 
closing if you stop paying your loan by automatic payroll deduction or direct 
deposit. Rates subject to change without notice. Competitive rates available for 
older models and refinances. Membership required.

Federally insured by NCUA

Apply today, call  

1-888-4MCU-AUTO or visit nymcu.org 

Now recruiting students for the 2013-14 Academic Year

IMPORTANT DATES!!
Application is due April 1, 2013

Lottery will be held on April 11, 2013
Opening Day for Students will be August 2013

A Public Elementary School in Community District 22 located at

ALL ARE WELCOME!!
Open Houses Scheduled every Tuesday!!

HLA is a  dual language public school with rigorous academic instruction in grades 
K-5: Hebrew and English Language Instruction, Enriched Math for High Performing 
Students, Israeli Culture and History, Chess Instruction, Community Service, Two 
Teachers in Each Class, and Extended School Day and School Year

Please visit our website to download an application at
WWW.HLACHARTERSCHOOL.ORG

APPLY TODAY!!

75 Kindergarten spaces available with limited space 
through Fifth Grade at the

Sal’s 
Quest
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I’m madder than a crim-
inal on the lam who 
gets caught because 

he complained to the Post 
Office that his name was 
misspelled on his wanted 
poster over the fact that ce-
lebrities today are only in-
terested in themselves and 
their own precious fame, 
and don’t care at all about 
the communities that prop 
them up for doing such 
important acts as looking 
pretty or handsome.

Look, you all know the 
ol’Screecher is a big fan of 
Hollywood’s golden age, 
when men were men and 
women were women and 
you were allowed to smoke 
in an elevator. But I don’t 
need to tell you nowadays 
you can’t smoke in an eleva-
tor, and stars don’t know 
how to act in public.

Take, for instance, this 
Lindsey Lohan character. 
Why is it that every time 
I pick up my beloved New 

York Post I’m forced to read 
about her latest alcohol-fu-
eled antics on page 3? And 
how about that Charlie 
Sheen, telling everyone that 
he’ll make sure she “wins” 
if she simply takes his ad-
vice? I don’t have any idea 
what his idea of “winning” 
is, but he hasn’t done much 
of it since his role as Matt 
in the original “Red Dawn” 
(which was a great movie). 
Why they had to remake 
that classic, I’ll never know.

I long for the day when 
our stars like the late John 
Wayne taught us how to 
act, and showed us the 
true meaning of character. 
These guys, they couldn’t 
ride sidesaddle next to a 
real man like that. 

That brings us to this 
week’s hero of the week.

Allow me to offer you 
Antonella Bove’s creden-
tials as to why she was cho-
sen to be the Bensonhurst 
West End Civic Council’s 
(BWECC!) “Woman of the 
Year,” but I will first interject 
that she came from good Ital-
ian stock that immigrated 
here from Italy and stressed 

to their children the impor-
tance of a college education. 
She and her sisters listened 
to mama and papa’s words 
and their insistence towards 
education blossomed akin 
to legendary Johnny Apple-
seed spewing education ap-
ples across the country, and, 
most importantly, Brooklyn.

Antonella has been with 
the Department of Educa-
tion since 1987. She started 
her career as a teacher at 
PS 217 in district 22. After 
several years in the class-
room, she took on the role 
as a Resource Specialist for 
PS 217’s Magnet Program. 
She then continued her ca-
reer as the coordinator of 
distance satellite learning 
for district 22. Under the 
leadership of Mr. Comer, the 
former superintendent of 
district 22, she worked with 
a team to videotape model 
lessons throughout the dis-
trict. These lessons were 
televised via satellite for 
professional development. 

After three years as co-
ordinator, she became an 
assistant principal at PS 52 
in district 22. After seven 

years at PS 52, she decided 
to become the educational 
leader of PS 215. She has 
been the proud principal of 
PS 215 in district 21 for the 
last five years. The entire 
school community works 
very closely with Antonella 
to make sure that children 
always come first. 

When not at work, An-
tonella spends time travel-
ing to Europe and taking 

cruises. She is a proud parent 
of a beautiful Maltese, Snow-
ball Bello. She has incredible 
support from her family and 
has been blessed with three 
wonderful nephews and two 
beautiful nieces. As Anto-
nella puts it, they are her in-
spiration in life. 

Her passion for school 
started at a very young age, 
when her parents stressed 
the importance of a college 
education. They encour-
aged their three daughters 
to never stop going to school. 
Years later, as an educational 
leader, Antonella is always 
thinking of their words, and 
how they have been the rea-
son for her success.

Besides Antonella being 
honored as Woman of the 
Year, BWECC! Educator of 
the Year is Neal Opromalla, 
the network leader of Chil-
dren First. These dynamic 
groups of honorees are to 
be feted at the EL Caribe. 
E-mail me at Diegovega@
aol.com for dinner reserva-
tions so you too can cheer 
them on! 

Screech at you next 
week!

Carmine cheers his ‘Woman of the Year’

BIG
SCREECHER
Carmine Santa Maria

TAX RETURNS
30 YEARS EXPERIENCE  

Evening and Sunday Appointments Available

THE TAX AUTHORITY
1386 Coney Island Ave (Ave J)

(718) 377-7800

3D RAPID PROTOTYPING / FABRICATIONENTERTAINMENT / EMERGING MEDIA TECH BIOMEDICAL INFORMATICSSOLAR-POWER ROBOTICS

 NEW YORK CITY COLLEGE OF TECHNOLOGY

CITY TECH

Where Can Technology Take You?

65 Career-Focused Bachelor, Associate and Certificate Programs
-

TAX RETURNS
30 YEARS EXPERIENCE  

Evening and Sunday Appointments Available

THE TAX AUTHORITY
1386 Coney Island Ave (Ave J)

(718) 377-7800
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He knows all, sees 
all —he is the Mag-
nificent Mayor of Oz 

— who is that man behind 
the curtain? None other 
than our very own Mayor 
Bloomberg. 

Not only has he protected 
us from over-indulging 
on salt, rid us of the evils 
of trans-fats and smokes, 
large sodas, and the no-
good-for-us-fast foods, he is 
now an expert on dieting 
and espousing his wisdom 
to whomever will lesson, 
via his weekly radio gig on 
WOR. According to a recent 
article in the Post, Mr. Nu-
tritionist explained, “If you 
eat less than 2,000 calories 
you’ll lose weight.” Adding, 
“Don’t eat, and you’ll lose 
weight.” 

Yes right, just what every 
anorexic out there needs to 
hear. “Don’t eat.” 

Can this man just close 
that open wound under 
his nose and let it heal al-
ready? 

Of course this is just his 

beneficence talking. After 
all, if we didn’t have him 
as mayor, we wouldn’t be 
able to survive on our own. 
No sir. We, the little people, 
wouldn’t be able to even tie 
our shoes without his ad-
vice, so inept are we. 

He further force-fed us 
the rest of his wit and wis-
dom while discussing his 
large drink ban, stating, 

“Just have to carry two 
cups back, or four cups 
back rather than one. And 
that reminds you.” Sure — 
Just another trip back and 
forth. Tell that to a parent 
trying to hold on to a child, 
or many children, prepar-
ing the meal and then fer-
rying back and forth for all 
those small cups. What an 
enjoyable, peaceful meal 
that will be. 

Speaking from years of 
experience with birthday 
parties and outings with 
little ones, you don’t want 
to be running back and 
forth for those extra cups, 
because taking the tykes 
out for a meal is stressful 
enough without creating 
additional havoc. 

He added, “So it’s an ed-
ucational thing. It doesn’t 
prevent you from doing it, 
and it doesn’t mean a store 
has to charge you more. 
I mean, it’s ridiculous to 
say it’s the cost of an extra 
cup. If the cost of an extra 
cup is really a detriment if 

they’re going to be in busi-
ness, they’re not going to 
be in business.” Additional 
pearls before swine from 
the gazillionaire. He’s not 
affected by money, and af-
ter all he’s done to increase 
the mean average of every 
Joe Schmo that lives in New 
York City, he should know. 

After all, aren’t your fi-
nances so much better since 
Mayor Mike took over? I 
know mine are. They im-
proved just enough for me 
to pay extra real-estate 
taxes, extra gasoline taxes, 
higher transportation 
costs, higher electric costs, 
and higher water bills. Oh, 
yes, the list is endless of 
how much he has improved 
our lives   — his bans have 
increased our longevity, so 
we can pay longer. Yippee! 

Not for Nuthin™, but I’m 
happy to see that the mayor 
has taken up nutrition, now 
he can take a job at Jenny 
Craig. 

Follow me on Twitter @
JDelBuono.

NOT FOR
NUTHIN’

Joanna DelBuono

Mayor adds nurtritionist to accomplishments

International Women’s 
Day on March 8 is a day 
to celebrate the civil, eco-

nomic, political, and social 
achievements of women. 
But it’s also an opportunity 
to advance a critical debate 
about why many women 
in the Muslim world allow 
themselves to be treated like 
prisoners, at a time when fe-
males elsewhere are enjoy-
ing unprecedented boons 
and freedoms.

Two disturbing cases 
in one week illustrate the 
grim point.

A Muslim cabbie was ar-
rested on Feb. 25 outside his 
Flatbush home on charges 
of threatening to kill his 
daughter unless she agreed 
to an arranged marriage in 
Pakistan, where she claims 
she was held against her 
will for three years before 
escaping to a secret location 
in the U.S. with the help of 
the American Embassy.

Four days later, Muslims 
in Egypt stomped away their 
Arab Spring by tossing rocks 
and firebombs at cops while 
trying to storm a church on 
the suspicion that a Muslim 
woman had converted to 
Christianity, a blasphemous 

act in Islam — the so-called 
religion of peace — punish-
able by death.

Even progressive soci-
eties have bowed to pres-
sure from Islamo-loonies to 
make Muslim women liter-
ally invisible — without a 
boo from Muslim women, 
mind you.

Swedish home furnish-
ings giant Ikea won’t fea-
ture any women in the 
Saudi version of its catalog 
next year, after authori-
ties in the birthplace of Is-
lam ordered it remove all 
images of females because 
shariah law forbids them 
from being little more than 
comatose, veiled mummies 
in public.

Muslim women have 
promoted their domination 
by surrendering — kit and 
caboodle — to an oppressive 
regime that denies them ba-
sic human rights. One ridic-
ulous “scientific” report by 

the Saudi legislative council 
upheld the kooky kingdom’s 
driving ban for women, 
warning that female drivers 
“provoke a surge in prosti-
tution, pornography, homo-
sexuality, and divorce.”

A professor quoted in 
the report describes his ex-
perience in a coffee shop 
with cockeyed logic: “All 
the women were looking at 
me,” he states. “One made 
a gesture that made it clear 
she was available — this is 
what happens when women 
are allowed to drive.”

The subjugation, itali-
cized by an enforced female 
dress code, is anachronistic 
and injures east-west rela-
tions.

Several European coun-
tries have banned the head-
to-toe niquab, whose only 
apertures are eye slits, be-
cause it encroaches on per-
sonal freedoms and poses 
a security risk to free com-

munities. Who among us 
hasn’t thought, while seeing 
a Muslim woman covered up 
like a bad rash in a burka on 
a scorching summer’s day 
while her male companion 
breezes on ahead in shorts 
and a T-shirt, “What would 
she give for the chance to ven-
tilate her body and soul?”

Women are third-rate 
citizens in conservative 
Muslim society because 
they allow the dishonor. 
So, too, were their counter-
parts in the Free World, un-
til they decided to take con-
trol of their own destinies 
— improving their lot and 
lives, and that of their chil-
dren — with once-unimag-
inable gains that have been 
hard-fought in the terrible 
trenches and on the blood-
soaked battlefields of civil 
rights.

International Women’s 
Day is the first step in recog-
nizing an international prob-
lem that should not be swept 
under the rug, especially by 
those it affects the most, who 
need to show more courage 
and face the facts — conse-
quences be damned.

https://twitter.com/#!/
BritShavana

The tragedy of the 
Carnival Triumph 
has put cruising 

on the front pages. Let me 
give you my two cents.

Ah, memories, memo-
ries. I met Carol when she 
was 16. I was a lot older. I 
was 17. Gee, that sounds 
like a song from the 
“Sound of Music.” 

I had already gradu-
ated from Thomas Jeffer-
son High School and was 
accepted to the college of 
my choice, but there was 
a problem. They wanted 
some money from me and 
I was broke. I mean really 
broke. So I stayed out for a 
year while I worked at two 
jobs. I then saved enough 
money to enter Long Island 
University’s Brooklyn Col-
lege of Pharmacy. Even 
without money, Carol and I 
managed to enjoy each oth-
er’s company during some 
really inexpensive dates. 
We would go see TV be 
broadcast because tickets 
were free. We loved going 
downtown to Court Street 
and sit in at night court. 
Loads of young couples at-
tended night court. There 
were the times I called and 
said that I have three extra 
dollars. “Would you like 
to share a pizza or go to a 
movie?” For three bucks, 
we couldn’t have both.

Her response almost 
always was, “Save your 
money. Just come on over 
and we’ll go for a walk.” 

I knew then that this is 
the girl I wanted to spend 
the rest of my life with. Be-
sides being beautiful and 
smart, she was, and still 
is, kind, considerate, car-
ing and compassionate.

In the late 1950s a ferry 
sailed regularly from Ca-
narsie Pier to Rockaway. 
The fare was 10 cents, and 
if you didn’t disembark at 
the other end, you were 
permitted to sail back for 
free. If you didn’t get off 
upon the return to Brook-
lyn, you sailed over again. 
So for a thin dime each, we 
sailed back and forth for 
several hours. One night 
I recall saying, “You stick 
with me and I promise 
someday I will take you on 
a real cruise.”

I kept that promise, 

94 times over. Yup. Last 
week we sailed on our 94th 
cruise and NO! It was not 
on Carnival. We don’t do 
Carnival. We gave up on 
that line several years ago. 
There are many great ves-
sels out there, and if you 
shop them right you could 
be enjoying a mega-mag-
nificent, super-sensational 
cruise for only a few bucks 
more. 

Cruising is the very 
best value in ultra-fantas-
tic vacations. Where else 
can you get 10 all-you-can-
eat meals a day, entertain-
ment, Broadway- and Ve-
gas-style shows, music and 
dancing, swimming, re-
laxing, and do as much or 
as little you want to do for 
under a 100 bucks a day? 

For the past two weeks 
I’ve been asked, “After 
what happened, aren’t you 
afraid to go on another 
cruise?” There have been 
plane crashes where peo-
ple have been killed. I still 
fly. There are automobile 
collisions where people 
have died. I still drive. Of 
the more than 3,000 pas-
sengers aboard the Carni-
val Triumph, how many 
lost their lives? None. Sure 
it was an uncomfortable, 
miserable, way to spend a 
vacation, but nobody died. 

I am StanGershbein@
Bellsouth.net telling you 
that I am looking forward-
ing to sailing on that new 
Israeli cruise ship, the S.S. 
Mein Kind!

A BRITISHER’S
VIEW

Shavana Abruzzo

IT’S ONLY
MY 

OPINION
Stanley P. Gershbein

Muslim women must speak upStan isn’t cursing 
about cruise lines
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To the editor,
Thanks a million Joanna DelBuono 

(“Not for Nuthin’”), your reasons for the 
increase of meanness are correct (“Let’s 
just stop it with the meanness,” Feb. 22).

Nevertheless, it spirals down to some-
thing much more compelling. There’s a 
total lack of empathy and compassion for 
others. 

If sensible people don’t renounce this 
abnormal social attitude, then everything 
is going to become extremely chaotic on 
our little rock. And it’s going to ultimately 
continue onward to the stars. 

Personally, the meanness I deal with 
in my neighborhood is people who twist 
around whatever I say. Neither I, nor 
anyone else needs that kind of mental an-
guish. These mean-spirited people think I 
am being too meek. At my age of 50-plus, I 
don’t need to keep up with this battle. 

Another reason for meanness is ha-
tred. Brainwashing one to be other than 
themselves is plain wrong. There’s a va-
riety of ways some people express their 
gender. Not all females feel maternal or 
totally feminist — and vise versa. 

I appeal to those mean-spirited indi-
viduals to make an effort to stop creat-
ing this whirling windstorm of meanness 
because there is a lot at stake. Mark my 
words. Amy Kaye
 Sheepshead Bay

To the editor,
Community Board 15 chairwoman 

Theresa Scavo’s bid for the seat being 
vacated by Councilman Mike Nelson 
(D–Midwood) is welcome news, consider-
ing the other announced candidates defi-
nitely would not represent my progressive 
agenda (“Chairwoman makes Council 
bid,” Feb. 27).

I am an activist who attends and testi-
fies at City Council hearings, but I would 
like the political focus not to be just on 
road conditions, the implementation of 
stop signs, tree pruning, street repaving, 
and building larger sewers along Emmons 
Avenue.

It is also important for a councilmember 
to be informed about the criminal justice 
system, poverty amongst our seniors, and 
working families earning less than $18,500 

for a family of four — the poverty level.
Is it justice when someone works, but 

cannot even get out of poverty? The pres-
ent criminal “injustice” system results in 
66 percent of released inmates returning 
to jail within five years.

I ran for the assembly seat in the 45th 
District last November, and your political 
coverage greatly increased the awareness 
of readers to the issue of the horrors of sol-
itary confinement at Rikers Island. 

Only 16 percent of inmates are placed 
in solitary because they are a physical 
threat to correction officers and other in-
mates.   Allan Feinblum 
 Midwood

To the editor,
I was glad to read that someone in the 

press is finally looking into the terrify-
ing traffic conditions in my neighborhood 
(“The Bay Ridge 500 — Fourth Avenue a 
racetrack south of Gowanus Expressway 
underpass,” Feb. 28).

Pedestrians are truly paying the price. 
I hear of someone getting hit every week, 
sometimes more. 

Somehow, measures to slow down traf-
fic keep getting voted down. Bay Ridge 
parents would love more focus on this is-
sue. We’d like to get our hands on a radar 
gun to begin collecting statistics for our-
selves! 

Ridge Boulevard has become an auto-
bahn for late-night drunk drivers. 

Again, thank you for the press.
 Christine Fitzsimonds

 Bay Ridge

To the editor,
Ugo Rosiello (“Suspen-shun,” Letters 

to the editor, Feb. 15) conveniently forgets 
that there are schools out there where 
there is so much daily disruptive behav-
ior on the part of students, that the deans 
and assistant principals are unable to get 
a handle on the situation. 

As a result, these schools are in com-
plete chaos, as rampaging students run 
amok through the halls and constantly 
disrupt classes.

Mr. Rosiello should be hearing the 
complaints of current special education 
teachers. Referrals by them for student 
placement are now frowned upon. People 
are being harassed for submitting a pleth-
ora of such referrals. 

He referred to flunky teachers sub-
mitting such requests. Sir, how about 
the current crop of Leadership Academy 
principals who never taught, but are now 

evaluating teachers? Teachers are to be 
judged by their ability to impart knowl-
edge, not by how well they can control 
marauding students. Ed Greenspan
 Sheepshead Bay

To the editor,
I’ve read that our government released 

some 2,000 illegal immigrants from pris-
ons into our cities. 

Will that mean that they will join 
throngs of other needy folks who are on 
government handouts, including Section 
8 housing, food stamps, and welfare? 

Between that and all the foreign aid we 
give to undesirable countries, where does 
that leave American citizens?  

 Joan Applepie
 Mill Basin

To the editor,
City Council Speaker Christine Quinn 

is promoting a street vendor bill, although 
she gets the majority of her campaign 
money from real estate interests. The idea 
that she would support any law intended to 
help vendors is absurd since the people she 
represents want all vendors eliminated. 

The vending advocacy group that lob-
bied for this law is financed in large part 
by the City Council. This group has done 
more harm to vending rights than the 
mayor or any Business Improvement Dis-
trict. All this law means is that instead of 
giving a vendor one $1,000 summons, the 
police can now give them two or more $500 
summonses. The net benefit to vendors is 
zero. In exchange for this imaginary ben-
efit, the law increases the distance ven-
dors have to be from a residential door-
way from 10 feet to 20 feet. This will make 
virtually all residential streets in the 
city illegal to vend on, eliminating tens 
of thousands of legal vending spots. The 
BID-operated vending concessions, which 
Quinn supports, are exempt from follow-
ing any of the vending laws. That’s why, 
for example, an artist has to be 50 feet from 
a monument, while a park concession can 
set up right on top of a monument. 

The city created a corporation to vend 
souvenirs from vending stands. Those 
vending stands will be rolled out by the 
BIDs sometime in the next mayoral ad-
ministration. This bill is just another step 
in bringing that billion-dollar vending 
agenda to completion.
 Robert Lederman
 Soho, Manhattan

The writer is president of Artists’  
Response To Illegal State Tactics.

To the editor,
Take a brief trip down history to un-

derstand why the Metropolitan Transpor-
tation Authority has had to implement 
previous and this months fare hike. For 
decades, under numerous past MTA five-
year capital plans, the city and state cut 
billions of their own respective financial 
contributions. 

They repeatedly had the MTA refi-
nance or borrow funds to acquire scarce 
capital funding formerly made up by 
hard cash from City Hall and Albany. For 
those public officials who oppose any fare 
increases and are quick to demagogue on 
this issue (for political purposes to win 
upcoming primary or general elections), 
just how would you assist the MTA in 
balancing current financial shortfalls? 
Which capital improvement projects 
would you propose the MTA cancel to 
help balance the budget and avoid fare in-
creases? Which routes would you reduce 
to save operating dollars? Would you vol-
unteer to reduce service, and cancel or 
delay any capital projects benefiting your 
constituents?

How many public officials have a 
Metro Card and ride the system like mil-
lions of constituents do on a daily basis?

The MTA’s services continue to be one 
of the best bargains in town. Since the 
1950s, the average cost of riding either the 
bus, subway or commuter rail has gone up 
at a lower rate than either the consumer 
price index or inflation. The MetroCard, 
introduced in 1996, affords a free transfer 
between bus and subway. Prior to this, 
riders had to pay two full fares. Purchas-
ing either a weekly or monthly pass fur-
ther reduces the cost per ride. Many em-
ployers offer transit checks, which pay 
even more of your costs.

Fare hikes are probably justified if the 
MTA is to provide the services millions 
of New Yorkers on a daily basis count on. 
They are inevitable due to inflation, along 
with increasing costs of labor, power, fuel, 
supplies, materials, routine safety, state 
of good repair, replacement of worn-out 
rolling stock, upgrades to stations, yards 
and shops, and system expansion projects 
necessary to run any transit system.

In the end, quality and frequency of 
service is dependent upon secure revenue 
streams. We all will have to contribute — 
be it at the fare box or through tax rev-
enues generated by different levels of gov-
ernment redistributed back to the MTA.
 Larry Penner

Great Neck, N.Y.

LET US HEAR FROM YOU

Joanna DelBuono is ‘correct’ about meanies

SOUND OFF TO THE EDITOR
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LATE PAGE

ARE YOU LOOKING FOR A CAREER IN SALES?

CNG IS LOOKING FOR YOU!

CNG (Community Newspaper Group) is New 

York City’s largest network of local weekly 

newspapers, distributing hundreds of thou-

sands of papers in Brooklyn, Queens, and the 

Bronx. In addition, CNG publishes specialty 

magazines and local websites. 

We are seeking motivated display & online 

advertising sales representatives in Brook-

lyn. The position involves selling advertising, 

working closely with clients to achieve and ex-

ceed their expectations, maintaining and de-

veloping a client base and seeking new busi-

ness opportunities via face-to-face sales calls 

within the territory.

When applying for this position, please send 

your resume and cover letter to: 

Ralph D’Onofrio
Email: rdonofrio@cnglocal.com
Tel: 718-260-2510

CNG is an EOE.

BROOKLYN OPPORTUNITIES AVAILABLE:
Newspaper, Magazine & Online 

Account Executives, 
Outside Sales Positions in Park 

Slope and Williamsburg Territories

REQUIREMENTS & QUALIFICATIONS:

Previous sales experience preferred

Good written and verbal communication skills

Strong computer skills

Ability to work in a close team environment

Position pays salary, plus commission, 401K, 

medical, expenses & paid vacation

Some territories require a car & valid driver’s license
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BY WILL BREDDERMAN
Jeg kan slet ikke få 

armene ned — that’s what 
you’d be saying if you went 
to the Danish Athletic 
Club’s Fastelavn celebra-
tion on Feb. 24!

Some 50 revelers con-
verged on the 65th Street 
restaurant to take part in 
the Danish equivalent of 
Mardi Gras — an ancient 
Nordic celebration that 
found new life in Brook-

lyn starting fi ve years ago, 
thanks in large part to 
Scandinavian East Coast 
Museum founder Victoria 
Hofmo.

Hofmo said she learned 
about the tradition when 
she visited Norway seven 
years ago, and noticed peo-
ple putting out branches 
festooned with ribbons and 
feathers and eating cream-
fi lled Fastelavnsbolle pas-
tries. When she learned 
more about the holiday 
and its Danish roots, she 
decided to recreate it here. 

Hofmo said it was part 
of her larger mission of re-
minding Ridgites of their 
neighborhood’s Nordic 
past — noting that many 
of the people who came out 
for the fun had no Scandi-
navian ancestry.

“We want to reclaim 

our traditions and share 
them with other people,” 
said Hofmo. “We just want 
people to come.”

Just like their fellow 
celebrants in Copenhagen, 
the Brooklyn party-goers 
dressed in costumes, deco-
rated pussy willow sprigs, 
played games, and feasted 
on Danish delicacies. They 
even took a swing at the old 
country custom of slå kat-
ten af tønden, or hitting a 
cat out of a barrel — though 
they had to settle for break-
ing open a piñata. 

Bob Carlson, one of the 
event planners, said the 
festivities brought a smile 
to everyone’s face.

“There were a lot of 
laughs,” said Carlson. “It’s 
just a great occasion, and 
everyone got a kick out of 
it.”

BY COLIN MIXSON
Saturday was race day at Kings 

Plaza.
The top Tiger, Wolf, Bear, and 

Webelos Scout racers assembled 
at the Kings Plaza Shopping Cen-
ter on Saturday for the Brooklyn 
Derby, where 135 kids put their 
pinewood racing machines to the 
ultimate test to prove who has the 
fastest wooden ride in town. 

“This is the borough cham-
pionship,” said Paul Stanton, a 
member of a Cub Scout District 
Committee. “The packs run their 
own events and then they bring 
their fi nalists to compete.”

Each derby racer competed 
in four heats, and his times from 
each heat were added to deter-
mine the winners — needless to 
say, it was a long day.

“It’s very complicated, we 
were there quite a while,” Rita 
McGrath, whose grandson Daniel 
McGrath qualifi ed in troop 353’s 
regional match. “But it’s fun and 
they enjoyed it.”

Unlike their grown-up coun-
terparts, however, the kid racers 
managed to get through the long 
day without so much as a jeer or 
spat.

“We had maybe 150 to 160 kids 
there, and there was no confl ict,” 
Rita recounted. “It’s amazing that 
all these people can sit around 
and wait for hours, and there’s no 
harsh feelings. There’s a sense of 
camaraderie amongst the scouts 
that’s unbelievable.”

SPEED RACER: Tawon Jordan, 7, of Pack 197 points out his racing machine at 
Kings Plaza on Saturday.

HALLOWEEN IN FEBRUARY: Julie Bergland and Arnie Bergman 
honor the age-old Danish tradition of dressing in costume for 
the carnival celebration. At left, Karen and Steve Helmold came 
to the Fastelavn celebration as comedians Harpo and Groucho 
Marx. Photos by Arthur De Gaeta

AT YOUR MARKS: A collection of pinewood racers ready to go at Kings 
Plaza Shopping Center on Saturday. (Below) The Scouts’ cars lined up be-
fore the big race.

GREAT DANE: RIDGITES BRING ‘FASTELAVN’ TO BROOKLYN

SCOUTS RACE FOR BROOKLYN DERBY’S FIRST PLACE
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By Will Bredderman

There’s something about Brooklyn that 
yearns for old times.

A new series of comic books about the 
County of Kings is taking readers on a historical 
journey through the borough featuring scenes 
from old-school Coney Island, and even older-
school new world times. 

“We wanted to span the entire history of the 
city, going back to the Dutch and even the Native 
American times,” 
said writer Justin 
Rivers, who teamed 
up with illustrator 
Courtney Zell to 
create the indepen-
dent press graphic 
novel-in progress 
“The Wonder 
City.”

The plot follows 
archivist-turned-
detective Velma 
Graydon’s hunt for a 
mystical pearl called 
the Parelzaad dur-
ing the early 1940s, 
a quest that entan-
gles a working-class 
South Brooklyn boy 
and his little sister. The story glances back at the 
charm’s history in the 1500s, and Rivers says the 
five forthcoming installments will not only look 
back, but also look as far forward as the present 
day. 

The first book, “The Great Whale of Coney 
Island,” is out with the second one is expected to 
hit shelves this spring. 

The project was a revelation for both the writer 
and the artist, since neither had worked in comic 
book medium before. Rivers was planning to 
write the story as a novel back in 2007, but then 
decided to draft his old Fordham University class-
mate to turn his vision into pictures.

“It was a learning experience,” said Zell, who 
wasn’t even a comic book fan at the time. “I look 
at my drawings now and it amazes me how much 
I improved.”

“The Great Whale of Coney Island” at 
Bergen Street Comics [470 Bergen St. between 
Fifth and Flatbush avenues in Park Slope] and 
By Brooklyn [261 Smith St. between Degraw 
and Douglass streets in Cobble Hill]. April, 
www.thewondercity.com.

SHEPHERD’S PIE FIGHT

Graphic novel 
takes you back 

in Brooklyn time

By Jaime Lutz

Before it was used in every sad movie 
montage ever, before it was an anthem 
for cancer survivors and natural disas-

ter recovery, “Hallelujah” was just a song — 
a weird, sexy song.

Canadian folk singer Leonard Cohen’s 
original version had about 80 different vers-
es, according to author Alan Light, with one 
explicitly referring to sadomasochism. When 
crooner Jeff Buckley recorded the song’s 
most famous version in 1994, he interpreted 
the tune as “a hallelujah to the orgasm.”

In this light, it’s odd that more than 300 
acts have covered Cohen’s sexually charged 
tune since 1984, turning the song into one the 
world’s best-known sentimental ballads.

“It’s now been clearly established that 
you can mix and match the lyrics to pick 
the verses depending on what you mean, if 
you don’t feel like ‘she tied me to a kitchen 
chair’ is the right verse for a church service,” 
said Light, the former editor of both VIBE 
and Spin whose new book “The Holy or the 
Broken: Leonard Cohen, Jeff Buckley and 
the Unlikely Ascent of ‘Hallelujah’” tracks 
the history of the tune.

“Even if the specifics of the lyrics don’t 

match the situation, it’s about overcoming, 
surviving obstacles or pain or heartbreak — 
the things that life throws at you.” 

And that mood, if not the specifics of the 
lyrics, are what make the song universal.

Light will be reading from his book on 
March 10 at St. Ann and the Holy Trinity 
Church in Brooklyn Heights, with a live per-
formance of “Hallelujah” for good measure 
by the Guggenheim Grotto, an Irish folk-pop 
group.

It’s a more special reading than most 
— the church is the site of a famous perfor-
mance of “Hallelujah” by Jeff Buckley at a 
tribute concert for his father.

Light assumes that this is the version 
he will hear — but with so many versions 
around, he isn’t sure.

“I should probably ask,” he said. “Or I 
should just be pleasantly surprised.”

Alan Light reading “The Holy or the 
Broken: Leonard Cohen, Jeff Buckley and 
the Unlikely Ascent of ‘Hallelujah’ ” at St. 
Ann and the Holy Trinity [157 Montague 
St. between Henry and Clinton streets in 
Brooklyn Heights, (718) 875–6960, www.stan-
nholytrinity.org], March 10, 3 pm, $10 sug-
gested donation.

‘Hallelujah’! It is about sex

By Natalie Musumeci

The pie’s the limit.
Cobble Hill’s green-

fronted Irish pub Ceol 
— meaning “music” in Gaelic 
— will host the bar’s first-ever 
shepherd’s pie-baking competi-
tion on March 10, where contend-
ers are welcome to get as creative 
as they want with the ingredients, 
as long as they stick to the basic 
blueprint for the classic meat-
and-potato meal.

So long as there’s something 
minced beneath something 
creamy and potato-y, it’s in play 
— and whoever makes the tasti-
est creation gets a $100 gift cer-
tificate to Ceol.

That’s enough to buy you about 
14 satisfying Guinness stouts!

“When the whole world is 
against you, you can sit down 
with a shepherd’s pie and just feel 
better,” said pub owner — and a 
judge — Loretta Heaney in her 
Irish brogue, who has tasted her 
fair share of the comfort food 
dish growing up in Dublin.

“It’s an old reliable — you can 
satisfy everybody with a shep-
herd’s pie.”

Competitors will serve their 
pies pot-luck style, cooking off-
site and bringing dishes to the 

remind her of home. 
“I have to take a bite and be 

able to imagine myself sitting at a 
pub in Dublin.”

She added that half the battle 
to acing a shepherd’s pie dish is in 
the seasoning of the potatoes. 

“If the potatoes are tasteless 
there’s just no point. You might as 
well give up right now.”

Fans of eating instead of mak-
ing pies can rejoice as the cook-
off will also double as a tast-
ing event for attendees as there 
will be a “people’s choice” award 
where spectators get to vote for 
their favorite, said organizers. 

Contenders can rack up points 
by bringing a big group of big-
hearted friends that will vote in 
their favor. 

For the boozehounds there 
will also be discounted $4 stouts 
at the event sponsored by the 
Brooklyn Brewery. 

Shepherd’s pie cook-off at Ceol 
[191 Smith St. between Warren and 
Baltic streets in Cobble Hill, (347) 
643–9911, www.ceolpub.com]. 
March 10, 4:30 pm, Free admis-
sion for both competitors and non-
competitors. To compete, e-mail 
channon@ceolpub.com.

use lamb, which is how the pie got 
its sheepish name.

“We are going for varieties 
— different people’s versions of 
shepherd’s pie,” said Heaney.

The only requirement to win 
her taste buds over, she said, is to 

Smith Street bar to be heated. 
Organizers said pie-makers are 
encouraged to get creative and 
go for a healthy twist using sweet 
potatoes, spice it up a bit with 
chili peppers, go all vegetarian, 
or take the traditional route and 

Church music: As a part of a reading about the many 
meanings of the Leonard Cohen original “Hallelujah,” 
Mick Lynch and Kevin May of the band Guggenheim 
Grotto will perform their own at St. Ann and the Holy 
Trinity Church. Photo by Stefano Giovannini

Battle of the deep-dishes: Loretta Heaney, owner of Cobble Hill pub Ceol, is hosting 
a shepherd’s pie cook-off and she says it’s all about the potato topping. 
 Photo by Stefano Giovannini

Wheel of time: Stories from 
“The Wonder City” span the 
1600s to the present day, 
with many major scenes set 
in 1940s Coney Island.

Courtesy of Courtney Zell

Pub hosts cook-off of traditional dish
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By Samantha Lim

If you think Brooklyn living is cramped, try 
Hong Kong or Japan.

Whimsical and ghostly sound sculptures 
at a Bushwick gallery recreate the experience 
of living in a tight space by combining intimate 
objects from real apartments with interviews 
with real-life residents.

“Jonathan & Muragishi,” an exhibition by 
artist Leung Chi Wo, not only illustrates how 
domestic spaces become infused with their 
inhabitants but also attempts to retrieve memo-
ries of the artistic community. 

The exhibit’s title pertains to two deceased 
individuals Leung had previously interviewed 
— multimedia artist Hiroaki Muragishi and 
arts writer Jonathan Napack, who passed away 
at 40 and 22, respectively.

“Both Jonathan and Muragishi allowed me to 
visit their homes. I took photos and interviewed 
them about their living spaces,” said Leung, 
whose exhibit is up through March 15 at the 
International Studio & Curatorial Program.

In interviewing the artists, Leung hoped to 
show people’s psychological and physical adap-
tations to cramped domestic spaces in urban 
cities such as Hong Kong and Sapporo.

Perusing “Jonathan & Muragishi” is indeed 
an intimate experience. Viewers gain the sense 

of having been invited to someone’s home, 
without the luxury of space. Leung’s mixed 
media pieces merge the visual and the auditory. 
Each installation is a hodgepodge of objects 
embedded with speakers, which project soft 
voices that complain about lack of space or 
reminisce about cockatoos. 

“Do I have enough space?” one recording 
says.

The voice heaves a deep sigh.
“I don’t have any choice.” 
Although the exhibition is an ode to the 

deceased, Leung tried to stay detached from 
the dead.

Interviews between Leung and his subjects 
were transcribed and translated to provide 
distance. The scripts were presented to readers 
who had never heard the original recordings. 
This explains why some voices are female 
although both Jonathan and Muragishi were 
male.

“Since the original characters have been fic-
tionalized through the process, gender doesn’t 
matter now,” said Leung.

New Yorkers may well relate to “Jonathan & 
Muragishi” as it addresses the frustration of liv-
ing in cramped apartments. Although the gallery 
is spacious, the myriad objects tossed together 
connote the idea of living in a cramped environ-
ment. 

“People always have to adapt to their sur-
roundings. Otherwise, it’s move out or become 
miserable,” said Leung. 

“You often have a love-hate relationship 
with the city where you live. Hong Kong is such 
a dense place and I always wish we had some-
thing like Manhattan’s Central Park.”

Or Brooklyn’s Prospect Park.
Leung Chi Wo’s “Jonathan and Muragishi” at 

ISCP [1040 Metropolitan Ave. at Morgan Avenue, 
(718) 387–2900, www.iscp-nyc.org]. Through 
March 15, Wed.–Sat. 10 am–6 pm $2 suggested 
donation.

Audio sculpture: A sculpture by Leung Chi Wo features 
mixed media with speakers installed in it so that visitors 
hear resident’s speaking. Photo courtesy of Leung Chi Wo

By Colin Mixson

That’s deep, man.
An astrophotographer is exhibiting his 

breathtaking photographs of intergalac-
tic phenomena that are so impossibly distant, 
astronomers refer to them as “deep sky,” and 
— suffice to say — its not exactly a point-and-
shoot operation.

“I put together images mostly from profes-
sional data, like from the Hubble or Subaru 
archive, so my niche for the past few years 
is putting together unique images using data 
from several different telescopes,” said Robert 
Gendler, whose far-out photos are on exhibit in 
Boerum Hill’s Grumpy Bert Gallery.

Gendler, who is a physician by trade, but an 
astrophographer at heart, didn’t begin his career 
as a star shooter siphoning abstract data from 
super-powerful telescopes, however. His first 
forays in star gazing began on his driveway in 
sleepy Connecticut.

“My career in astrophotography has certainly 
evolved over the years,” said Gendler. “It was 
enjoyable, but difficult, and it involved a lot of 
sleep deprivation.”

Eventually, the star gazer from the Nutmeg 
State rented a sharp-eyed robotic telescope 
stationed in a dark, mountainous stretch of 
New Mexico — an astrophotographer’s ideal 
getaway.

“Taos, New Mexico is a well known haven 
for astrophotographers and observers,” Gendler 
said. “[There’s] this place called New Mexico 
Skies, which is an astronomical bed and break-

fast, and people go there and look up through the 
very dark night skies.”

It wasn’t long after when Gendler graduated 
to the big leagues and began photographing the 
deep sky using immensely powerful telescopes 
like the Hubble, where he turned the light emit-
ted from gaseous nebulas and twirling galaxies 
into works of art — and history.

“Because of the phenomenon of ‘lookback 
time,’ which means that the farther away an 
object is from the Earth, the longer it takes for 
its light to reach us, these portraits reveal the 
objects as they appeared many thousands or 
even millions of years ago,” said Gendler.

Among the twenty or so images on display 
include the awesome Orion Nebula, also known 
as the Sword of Orion, a lush, yawning, tapestry 
of pink and velvet gases set against a sequined 
backdrop of burning stars.

“A recurring theme of destruction, upheaval, 
birth, and rebirth occurs within the spiral arms 
of galaxies,” Gendler said of the awe-inspir-
ing shot. “Star-forming regions like the Orion 
Nebula exist within the spiral arms of galaxies 
and serve as celestial recycling stations where 
the birth of new stars completes a great cycle, 
creating and recycling matter, ultimately enrich-
ing and replenishing the interstellar medium 
with heavier elements.”

Robert Gendler’s astrophotography at the 
Grumpy Bert Gallery [82 Bond St. between 
State Street and Atlantic Avenue in Boerum Hill, 
(347) 855–4849, www.grumpybert.com]. Through 
March 31, Tues.–Sun., noon–7 pm, free.

An astrophotographer exhibits his distant, photogenic subjects
HE’S SHOOTING THE STARS

Tiny living spaces: Sculptures use sound 

to recreate life in small apartments

Now that’s a sword: Robert Gendler tries to capture 
the good side of the Orion Nebula, better known as the 
Sword of Orion. Photo by Robert Gendler

By Jaime Lutz

It’s bigger and bound to be even terrific-
er.

Big Terrific, arguably the best free 
weekly comedy show in the city, is celebrating 
its fifth birthday with an event at the 425-seat 
Music Hall of Williamsburg, a much larger 
venue than the series’ usual space at Cameo, 
located behind a cozy bar down the block. 

Despite the $15-tickets for this special 
show, the vibe will be fairly similar, said 
Brooklyn-based comedian Max Silvestri.

“We wanted it to feel as an audience mem-
ber that you’re at a fun party,” said Silvestri, 
who will have his friends host the March 15 
evening with him — which will be a refresh-
ing return to form for the show.

Though Big Terrific was originally host-
ed by three comedians — Silvestri, Gabe 
Liedman, and Jenny Slate (of “Bored to Death” 
and “Saturday Night Live”) — Liedman and 
Slate since moved to Los Angeles, leaving 
Silvestri to fend for himself.

But on birthday of the show, Slate and 
Liedman are returning, and bringing along 
special guests, as well, proving the borough 
has come a long way since they started the 
series about seven years ago, when comedians 
rarely performed in Brooklyn. Back then, 
Slate, Liedman, and Silvestri were all regulars 
at an East Village alt-comedy venue called 
Rififi, but even prior to the venue’s closing, 
the Brooklyn-based comedians wondered why 
they had to leave the borough to perform. 

“Why are we doing a show in the Lower 
East Side where none of us live when there’s 
this venue three blocks from here?” Silvestri 
said of their discussions then.

The three friends eventually decided to 
start doing a show together at the Williamsburg 
venue Sound Fix in 2007 — moving to Cameo 
after Sound Fix closed in 2009.

Things changed again last year when 
Silvestri’s co-hosts moved to LA, giving him 
more to do each week, but that isn’t the hardest 
part, he said.

“The main thing is that I really miss hang-
ing out with Dave and Jenny,” said Silvestri. 
“My favorite part of the show was always just 
sitting on the side of the stage with them. I just 
do that alone now.”

“Big Terrific Fifth Anniversary“ at Music 
Hall of Williamsburg [66 N. Sixth St. between 
Kent and Wythe avenues in Williamsburg, 
(718) 638–4400, www.musichallofwilliams-
burg.com]. March 15, 8 pm, $15 advance, 
$20 doors.

Providing some

comic relief

Big love: Max Silvestri, Jenny Slate, and Gabe 
Liedman reunite to host their popular comedy show, 
a weekly Williamsburg showcase five years run-
ning.  Photo by Natasha Ryan
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DINER & RESTAURANT
1619 718-331-2221

 

RATED #1 DINER IN BROOKLYN
BY THE DAILY NEWS

FREE PARKING
ON PREMISES

ALL MAJOR CREDIT CARDS

Enjoy a FREE 
Glass of Wine 
with Dinner

Coffee or Soda 
with Lunch 
and Dinner

(with this ad)

S p o n s o r e d  b y :

2012-2013 SEASON

A tribute to Jerome Kern, Cole Porter, and the immortal Nat “King” Cole

BrooklynCenterOnline.org or 718-951-4500
Walt Whitman Theatre at Brooklyn College

2/5 train to Flatbush Avenue / on-site paid parking available

Tickets: $36

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!

10th 
Anniversary

DINNER
$28.00

(Off Colonial Rd.)
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By Danielle Furfaro

Say hello to the real-life Stuart Little.
An expert animal-stuffer is shar-

ing her techniques in an mouse taxi-
dermy class, where students can learn how 
to preserve little rodents as well as dress 
them up like tiny people. 

Instructor Divya Anantharaman will 
not only provide the dead mice and the 
preserving chemicals, but also a wealth of 
tiny outfits and props to make the furry 
subjects act-out human exploits. 

“[Students] are welcome to bring stuff, 
but I have a bunch of stuff from the 
archives — tiny clothes, books, glass-
es, tiny flowers, little dining sets,” said 
Anantharaman, whose class will take 
place at Williamsburg’s Acme Studio.

Of course, the question isn’t where she 
gets the doll house items — it’s where she 
gets those adorable art-objects-to-be.

“I get them from the snake food-service 
industry,” said the animal-handler. “They 
call me when they are about to expire or 
not shippable.” 

While the class will likely attract curi-
ous adults who have a morbid sense of 
fun, Anantharaman started her taxidermy 
career very early. At 6 years old, she 
attempted to preserve a dead lizard.

“I was very interested in preservation 
and the natural world. I kept [the lizard] 
in a box with a bunch of other stuff,” said 
Anantharaman. “It started to smell really 
bad, so we had to get rid of it.” 

After that episode, her parents wouldn’t 
let her perform taxidermy in the house. 
She had to wait until she moved away to 
college to improve her skills — and she 
did.

Now, she is an expert, dissecting ani-
mals, removing the entrails, adding chem-
icals to remove moisture, and using foam, 
clay, and cotton to get the creatures into a 
specific position like a pro. 

“It takes a lot of time and patience and 
having a steady hand,” said Anantharaman. 

“But it’s not tedious. It’s more fun than 
that.”

Classic Mouse Taxidermy Class with 
Divya Anantharaman at Acme Studio [63 N. 
Third St. between Wythe and Kent avenues in 
Williamsburg, (347) 529–6158, www.obser-
vatoryroom.org]. March 30, 1 pm, $110.

By Colin Mixson

If you ever wondered what would hap-
pen if Robocop had a love affair with 
the ED 209, then this show’s for you.
An off-beat comedic show-down titled 

“Competitive Erotic Fan Fiction” is pitting 
ten comedians against each other in a battle 
for laughs, where they win points telling 
stories about steamy love affairs between 
popular film and television characters.

“The stories can be based an any televi-
sion, movie, or historical characters,” said 
show creator Bryan Cook, who’ll host the 
event on March 16 at Union Hall. “The 
only caveat is that it’s made erotic.”

There will be two rounds featuring five 
comics each. 

In the first round, the comedians pres-
ent five stories featuring popular or cult 
characters doing the dirty for the audi-
ence’s delight.

The second round is a little differ-
ent: the comedians take suggestions from 
the audience and then go backstage for 
about 45-minutes to think of as many 

lewd moves for the audience’s chosen 
characters.

“People like to do cross-overs from 
time-to-time,” said Cook. “Pretty much 
anything and everything has come up. 
One story had the Gieco Gecko.”

Sometimes the comics approach Cook 
looking for suggestions, to which he 
always answers with the same reply — 
alcohol and sex.

“Generally when people ask me, I tell 
them to get to the f------ as quick as pos-
sible, or else the audience loses interest,” 
Cook said. “Also, bourbon tends to help.”

The audience chooses the winners from 
each round through the use of Cook’s very 
lo-tech applause-o-meter — his ears — at 
which time the victor is awarded a year’s 
supply of glory and fame, free to imagine 
Robocop slow-clapping in approval.

“Catch Competitive Erotic Fan 
Fiction” at Union Hall [702 Union St. 
between Fifth and Sixth avenues in Park 
Slope, (718) 638–4400, unionhallny.com]. 
March 16, 7:30 pm. $10.

Taxidermist teaches class on turning rodents into people
MICE AFTER DEATH

Finally! Competitive erotic fan fiction

Fiction with heart: Bryan Cook hostsed the LA 
edition of “Competitive Erotic Fan Fiction,” where 
Guy Branum won for his lewd story about film 
stars and sex.  Photo by Liezl Estipona

Preserving her past: Divya Ananthaman has been taxiderming animals since she was barely out of 
diapers, but she’s gotten really good at it.  Photo by Stefano Giovannini

WORD’s pick: “Going Clear: 
Scientology, Hollywood, and the Prison 
of Belief” by Lawrence Wright

I was surprised at how taken in 
by this I was. Pulitzer Prize-winner 
Wright is a truly talented journalist, 
and the epilogue is masterful. The 
New York Times review starts with: 
“That crunching sound you hear 
is Lawrence Wright bending over 
backward to be fair to Scientology,” 
and yet you feel, at least a little bit, 
like you’re also catching up on the 
gossip. In the end, I wonder whether the creation of a 
religion was, for Hubbard, the true pinnacle of being a good 
science fiction writer: he not only created a convincing 
world on the page, but he got people to truly believe in it.

— Emily Pullen, WORD [126 Franklin St. at Milton Street 
in Greenpoint, (718) 383–0096, www.wordbrooklyn.com].

The BookMark Shoppe’s pick:
“Six Years” by Harlan Coben

A master at “sleight of hand” Coben keeps his readers 
so busy that we never know what’s coming until the last 
few chapters. “Six Years” is no exception. Protagonist Jake 
Fisher spent the last six years of his life broken-hearted. 
Six whole years have passed since the 
love of his life walked out on him to 
marry another man. Now that other 
man has died, and against all his 
promises to let his wife go, Jake goes 
to the funeral to spy his lost love. The 
funeral seems much like all funer-
als, except that the grieving widow 
is not the woman that left Jake six 
years ago. And so begins another 
classic Coben novel, with plot twists to keep read-
ers up all night.

— Bina Valenzano, co-owner, The BookMark Shoppe 
[8415 Third Ave. between 84th and 85th streets in Bay 
Ridge, (718) 833–5115, www.bookmarkshoppe.com].

Greenlight Bookstore’s pick:
“How to Get Filthy Rich in Rising Asia” 
by Mohsin Hamid

Hamid’s previous novel “The Reluctant Fundamentalist” 
got great reviews, and his new novel is 
blowing up. Written as a self-help book, 
in second person, “How to Get Filthy 
Rich in Rising Asia” satirizes the 
genre while telling a moving story 
about one of the millions of resi-
dents of Southeast Asia determined 
to make it in the chaos of a new 
global capitalism. How “you” man-
age to make a fortune but lose your 
heart (and maybe your soul) is an eye-opening 
journey into the depths of a culture and a life. And it’s a 
suspenseful, funny, and even romantic read. Hamid will be 
at the bookstore on March 12.

— Jessica Stockton Bagnulo, Greenlight Bookstore 
[686 Fulton St. between S. Elliott Place and S. Portland 
Avenue in Fort Greene, (718) 246–0200, www.greenlight-
bookstore.com].

The best reads 
— handpicked by 
local bookstore 

employees
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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
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FRI, MARCH 8
TALK, AL GORE IN BROOKLYN: 

Space permitting, student rush 
tickets to see Al Gore discus 
his latest book “The Future: 
Six Drivers of Global Change” 
will be available at the door 
of bookstore and eventspace 
powerHouse Arena. $45. 6 pm. 
PowerHouse Arena [37 Main 
St. at Water Street in DUMBO, 
(718) 666-3049], www.power-
housearena.com. 

DANCE, CARIBBEAN BALL-
ROOMERS: This performance 
by the best and brightest of 
Brooklyn’s West Indian ball-
room dance scene gives a 
glimpse into a community that 
has gathered in local church 
basements, dance clubs, and 
even barbershops for decades. 
$10. 7 pm. FiveMyles [558 St 
Johns Place; Between Classon 
and Franklin Avenues in Crown 
Heights, 7185029870], www.
ballroomers.eventbrite.com. 

DANCE, DIGITAL BALLET: 
Brooklyn Ballet’s 2013 season, 
“In 4D,” includes a new work, 
“Tracing Back,” a dance-digital 
collaboration with NYC Resis-
tors, with a score by French 
composers Louis and Francois 
Couperin. $25, $15 students & 
seniors, $10 kids 12 & under. 8 
pm. Actors Fund Arts Center 
[160 Schermerhorn St. in Down-
town Brooklyn, (212) 246-0146], 
brooklynballet.org. 

MUSIC, JAMES BROWNS BASS 
PLAYER: At midnight see Fred 
Thomas, who has held the bass 
chair in the worlds premier 
funk & soul outfi t as James 
Browns bassist since 1971. 11 
pm Will Newman Trio, 10 pm 
SH*TBIRDS, and 9pm Jason 
Stutts. Free. 8 pm. Freddy’s Bar 
[627 Fifth Ave. between 17th 
and 18th streets in Greenwood 
Heights, (718) 768-0131], www.
freddysbar.com. 

SAT, MARCH 9
THEATER, OPERA DOUBLE BILL: 

Pergolesi’s “La Serva Padrona” 
and Puccini’s “Suor Angelica” 
will both be performed by the 
Regina Opera Company with a 
short intermission in between. 
$25 ($20 seniors and students: 
$5 teens; Children free). 3 pm. 
Our Lady of Perpectual Help 
[5902 Sixth Ave. at 59th Street 
in Sunset Park, (718) 259-2772], 
www.reginaqopera.org. 

MUSIC, IMMERSIVE CHORAL 
THEATER: The award-winning 
New York Theatre Barn is part-
nering with Brooklyn-based 
choral ensemble Choral Cha-
meleon to produce the world 
premiere production of Tamar 
of the River Oratorio. $15 ad-
vance; $20 door. 8 pm. St. Paul’s 
Church [199 Carroll St. in Car-
roll Gardens, (703) 855-2381], 
www.nythearebarn.tumblr.com/
tamar. 

DANCE, FLAMENCO SHOW: 
Juan Siddi Flamenco Theatre 
Company takes the stage in a 
program that features an array 
of sensual and powerful danc-
ers, singers and musicians from 
Spain, France and the United 
States. Free pre-show fl amenco 
dance class for ticket-buyers. 
$30. 8 pm. Kingsborough Com-
munity College [2001 Oriental 
Blvd. at Oxford Street in Man-
hattan Beach, (718) 368-5000], 
www.onstageatkingsborough.
org. 

INVENT IT!: Help build a giant ma-
chine with levers, pulleys, ramps 
and wheels inspired by Rube 
Goldberg. Free with museum 
admission. 11–11:30 am and 
1:30–2 pm. Brooklyn Children’s 
Museum [145 Brooklyn Ave. 
at St. Marks Avenue in Crown 
Heights, (718) 735-4400], www.
brooklynkids.org. 

BLOCK PARTY: Children of all 
ages use their imagination and 
build with foam blocks. Free 
with museum admission. 11:30 
am–12:30 pm. Brooklyn Chil-
dren’s Museum [145 Brooklyn 

In 4D: Brooklyn Ballet dancers Vincenzo Marra and Miku Kawamura prepare for a show that melds computer 
programming with ballet. The computer will track dancer’s feet and project the information on a wall for view-
ing pleasure.  Photo by Stefano Giovannini

Ave. at St. Marks Avenue in 
Crown Heights, (718) 735-
4400], www.brooklynkids.org. 

“THE PRINCE AND THE MAGIC 
FLUTE”: Puppetworks presents 
the comic adventure, based on 
the classic Mozart opera. The 
tale is of the brave prince and a 
bird catcher, who attempt to try 
and rescue the princess. Rec-
ommended for children 3 years 
old and older. $8 ($9 adults). 
12:30 and 2:30 pm. Puppet-
works [338 Sixth Ave. at Fourth 
Street in Park Slope, (718) 965-
3391], www.puppetworks.org. 

JUNIOR ENGINEERING: Children 
5 years old and up explore the 
air engine. Free with museum 
admission. 1:30 pm. New York 
Transit Museum [Boerum Place 
at Schermerhorn Street in 
Downtown, (718) 694-1600], 
www.mta.info/mta/museum. 

SPRING MUSIC FEST: Fundraiser 
including professional musi-
cians, The Lords of Lichten-
stein, Corey Sky, Kevin Webb, 
Sarah Worthington and Nathan 
Carver, plus children’s activities 
and a raffl e. $12. 2–5 pm. PS 
193 - Gil Hodges School [2515 
Ave. L and E. 24th Street in Mid-
wood, (718) 338-9011]. 

NIGHT SKY: Learn about the his-
tory and folklore of the solar 
system and view the heavens 
above. Weather permitting. 
Free. 7 pm. Salt Marsh Nature 
Center [3302 Avenue U in Ma-
rine Park, (718) 421-2021]. 

INSIDE/OUT: Performance fea-
turing AcroBax Performance 
Workshop students. $5. 8 pm. 
BAX – Brooklyn Arts Exchange 
[421 Fifth Ave. in South Slope, 
(718) 832-0018], www.bax.org. 

SUN, MARCH 10
MUSIC, THE SOJOURNER TRUTH 

PROJECT: Composer Avery 
Sharpe celebrates the life of 
the abolitionist and women’s 
rights featuring the jazz quintet 
of Onaje Allan Gumbs, Yoron 
Israel, Duane Eubanks and 
Tina Fabrique. Free. 1:30 pm. 
Brooklyn Public Library’s Cen-
tral branch [Flatbush Ave. at 
Eastern Parkway in Grand Army 
Plaza in Park Slope, (718) 230-
2100], www.brooklynpublicli-
brary.org/branch_library_detail.
jsp?branchpageid=265. 

THEATER, SLEEPING BEAUTY: 
Brooklyn Center for the Per-
forming Arts at Brooklyn Col-
lege (BCBC) concludes its 2012-
2013 Target Storybook Series 

with Sleeping Beauty. All tickets 
are $7 and can be purchased by 
phone at 718-951-4500 (Tues-
Sat, 1pm-6pm), or online at 
www.BrooklynCenterOnline.
org. 2pm. Brooklyn Center for 
the Performing Arts at Brook-
lyn College [2900 Campus Rd., 
between Amersfort Place and 
Kenilworth Place in Midwood, 
(718) 951-4500], www.brooklyn-
centeronline.org. 

MUSIC, PETER YARROW: Leg-
endary folk singer Peter Yarrow, 
creator of classic songs such as 
“Puff, The Magic Dragon,” will 
play a benefi t performance for 
The Brooklyn Waldorf School 
with his daughter Bethany Yar-
row and virtuoso cellist Rufus 
Cappadocia, who are known 
as the roots duo “Bethany & 
Rufus.” $10 for kids, $20 for 
adults. 2 pm. The Brooklyn Wal-
dorf School [11 Jefferson Ave. 
in Bedford-Stuyvesant, (718) 
783-3270], www.brooklynwal-
dorf.org. 

MUSIC, CHAMBER MUSIC: Hear 
the New Utrecht Ensemble play 
the works of Buffardin,Handel 
and Bach. $20. $10 for students. 
3 pm. Brooklyn Heights Syna-
gogue Preschool [131 Remsen 
Street Brooklyn, NY 11201, 718-
522-2070]. 

“SLEEPING BEAUTY”: Fairy god-
mothers, magic spells, glass 
slippers and true love happily 
ever after. Recommended 
for children 4 and older. $7. 2 
pm. Brooklyn Center for the 
Performing Arts at Brooklyn 
College [2900 Campus Rd., 
between Amersfort Place and 
Kenilworth Place in Midwood, 
(718) 951-4500], www.brooklyn-
centeronline.org. 

CONCERT, CHAMBER MUSIC: 
Brooklyn Friends of Chamber 
Music presents the New Utrecht 
Ensemble. Selections include 
Sonata detta l Moderna; Bran-
denburg Concerto, and Cantata 
Non s che sia dolore. $20 ($10 
students TDF accepted). 3 pm. 
Brooklyn Heights Synagogue 
[131 Remsen St. between Clin-
ton and Henry streets in Brook-
lyn Heights, (718) 855-3053]. 

MON, MARCH 11
LATIN FUSION: The sounds and 

rhythms of Latin America, in this 
collaboration of musicians and 
performers. Recommended for 
older teens. $15 ($10 students 
and seniors). 7:30 pm. Kumble 
Theater at Long Island Uni-

versity [DeKalb and Flatbush 
avenues in Downtown, (718) 
488-1624], www.brooklyn.liu.
edu/KumbleTheater. 

FOOD, BASICS OF WINE: If 
you’re interested in fi nding out 
(while tasting some premium 
wines along the way), this class 
is for you. $35. 8 pm. Brook-
lyn Winery [213 N. Eighth St., 
(347) 763-1506], bkwinery.com/
basics-of-wine-an-interactive-
tasting-class/2607. 

TUES, MARCH 12
IMAGINE BEING: Be inspired by 

the creativity of Frida Kahlo, 
motivated by Michelle Obama’s 
Let’s Move campaign and fi ght 
for world peace like Shirin 
Ebadi. Celebrate Women’s 
history month. For children 5 
and older. Free with museum 
admission. 11:30 am–12:30 pm. 
Brooklyn Children’s Museum 
[145 Brooklyn Ave. at St. Marks 
Avenue in Crown Heights, (718) 
735-4400], www.brooklynkids.
org. 

FOOD, IRISH WHISKEY: Join us 
Tuesday March 18th at 8pm for 
an evening with some of the fi n-
est whiskey Ireland has to offer. 
Just in time for St. Patrick’s day, 
Killbeggan Irish Whiskey Brand 
Ambassador, Joanne Ryan will 
hold forth on the variety and 
history of Irish whiskey. $25. 8 
pm. Sycamore [1118 Cortelyou 
Rd. between Stratford and 
Westminster roads in Ditmas 
Park, (347) 240-5850], www.
sycamorebrooklyn.com. 

WED, MARCH 13
MUSIC, WOMEN’S HISTORY 

JAZZ: Ronnell Bey was born 
into what quite a few refer to 
as “musical royalty” - Andy 
Bey and the Bey sisters. Ron-
nell is a vocalist and a thespian 
touted for her ability to belt out 
marvelous lyrics. $10. 7–9pm. 
House of Art Gallery [408 Mar-
cus Garvey Blvd in Bedford-
Stuyvesant, (347) 663-8195], 
www.hoagallery.com.

THURS, MARCH 14
THEATER, A HISTORY OF 

LAUNCHING SHIPS: A unique 
theater experience is back by 
popular demand! For one week-
end only, in partnership with 
Polybe + Seats, BLDG 92 pres-
ents the story of women seek-
ing an escape from reality, and, 

together, they realizing that the 
only way to freedom might be 
on a ship they build themselves. 
$18. 8:00 pm. BLDG 92:Brook-
lyn Navy Yard Center [63 Flush-
ing Avenue; at the intersection 
of Carlton and Flushing Avenue 
in Fort Greene, (718) 907-5992], 
www.bldg92.org. 

COMEDY, DUMBO COMEDY: 
Aaron Kominos-Smith and 
Meghan Hanley present the 
best comics in NYC. free. 8:30 
pm. Aegir Boardworks (99 
Water St. in DUMBO), www.fa-
cebook.com/dumbocomedy. 

FRI, MARCH 15
TEEN ARTS CONFERENCE: Art-

ists ages 13 to 18 years old are 
invited to participate in work-
shops, engage with leaders in 
their chosen discipline and then 
share their work in a gala per-
formance. Free. 10 am–3 pm. 
BAX – Brooklyn Arts Exchange 
[421 Fifth Ave. in South Slope, 
(718) 832-0018], www.bax.org. 

FOOD, THEMED DANCE DIN-
NER: Dinner Dance featuring 
music from the 70s, 80s , 90s 
and now. $135 per person. 7 
pm. El Caribe Country Club 
Caterers [5954 Strickland Ave., 
(718) 531-1200], www.elcaribe-
caterers.com. 

SAT, MARCH 16
MUSIC, COMMUNITY ORCHES-

TRA: Brooklyn Conservatory 
Community Orchestra perform-
ing Sibelius; Karelia Overture 
Haydn; Concerto in D Major for 
cello and orchestra; Brian Snow, 
cello; and Brahms, Symphony 
#3 in F Major. $15; $10 students 
and seniors. 7:30 pm. Plymouth 
Church School [75 Hicks Street 
Brooklyn, NY 11201, 718-624-
9385]. 

MUSIC, JAZZ CONCERT: The 
Freddy Cole Quartet, per-
forms old time standards with 
new time technology. $36. 8 
pm. Brooklyn Center for the 
Performing Arts at Brooklyn 
College [2900 Campus Rd., 
between Amersfort Place and 
Kenilworth Place in Midwood, 
(718) 951-4500], www.brooklyn-
centeronline.org. 

DANCE, BOXING AND DANC-
ING: The International Street 
Cannibals (ISC) join forces with 
young boxers from the legend-
ary Gleason’s Gym (Dumbo, 
Brooklyn) for “STRIKE!” – a 
concert event in which contem-
porary chamber music com-
mingles with boxing rounds 
and choreography. $20 ($15 
Students/Gleason’s Gym mem-
bers). 8 pm. Gleason’s Gym [77 
Front St. in Dumbo, Brooklyn, 
(718) 797-2872], www.streetcan-
nibals.com. 

NEW YORK CITY SAINT PAT-
RICK’S DAY PARADE: Every-
one is Irish at this largest and 
oldest St. Paddy’s parade in the 
entire world! Free. 11 am. (5th 
Avenue and 44th Street), nycst-
patricksparade.org. 

IMAGINE A DAY IN IRELAND: 
Your in the luck of the Irish and 
celebrate St. Pat’s day by learn-
ing about traditions, foods, 
and celebrations, then make 
a craft to take home. Suitable 
for children 2 and one-half to 
5 years old. Free with museum 
admission. 11:30 am–12:30 pm. 
Brooklyn Children’s Museum 
[145 Brooklyn Ave. at St. Marks 
Avenue in Crown Heights, (718) 
735-4400], www.brooklynkids.
org. 
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7308 - 3rd Ave.  Bay Ridge
718-833-8818/718-833-8878

H A
R  U

Sushi & Asian Cuisine
Hibachi

FREE Rainbow Roll or 
Dragon Roll 

- with purchase of $40

Ask about our

“SUSHI PARTY” to go Menu!

www.haruginger.com      Specializing in Hibachi, Sushi, Shashimi

FREE Delivery (min. order $8)

LUNCH DINNER Open 7 Days

   Winter

Special15% OFF DINNER
DINE IN ONLY WITH THIS AD

Please place your Passover Holiday orders early.
We will be closing Monday, March 25th at 3 o’clock and 

will reopen on Wednesday, April 3rd at 9am.

We thank everyone for their patronage.
Passover Menu online at Millbasindeli.com

The Mill Basin Kosher Deli 
and The Peach Pit  
wishes everyone a 

Happy Holiday Season to All

$8.95 Price Fixed Menu
Includes Beverage, Entree and a Treat

7721 3rd Avenue, Bay Ridge, Brooklyn
718-989-8951

Free Delivery

GREENHOUSE CAFE
LUNCH | DINNER | BRUNCH

KARAOKE
Every Wed. 8pm

LIVE MUSIC
Thurs.-Sun. Nights

7717 3rd GreenhouseCafe.com Valet Parking

Friday 3/8 - Tuesday @ Eight
Saturday 3/9 - Saint Patrick’s Dance Party 

with Head Over Heals
Sunday 3/10 - Martin MacQuade

Thursday 3/14 - The Bobby Burn’s Shows @ 6pm718 -989 - 8952

 

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

 
Anniversary

March 11-21 Visit our website for Menu details

LUNCH $2013

DINNER $28
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BY JAIME LUTZ
State offi cials either 

called a closed-door meet-
ing to plot the sale of Long 
Island College Hospital’s 
valuable real estate the day 
before they voted to shut-
ter the medical institution 
— or they broke the law, ac-
cording to a lawsuit.

For weeks, representa-
tives from the State Uni-
versity of New York have 
claimed that the beloved-
but-beleaguered Cobble Hill 
hospital’s primo property 
hasn’t crossed their minds, 
but the land beneath the 
 marked-for-death facility  
was the only thing a state 
committee could have le-
gally discussed when it 
called a closed-door, “execu-
tive session” during a pub-
lic hearing, activists allege.

The board didn’t explain 
exactly why it made the pub-
lic meeting private, stating 
only that it would discuss 
Long Island College Hospital 
and justifying its secrecy by 

citing sections of state law 
that permit such back-room 
discussions only when talk-
ing about legal matters, con-
fi dential information under 
state or federal guidelines, 
political meetings, union ne-
gotiations, or the “proposed 
acquisition, sale or lease of 
real property.”

But Long Island Col-
lege Hospital supporters say 
there’s no way the board dis-
cussed judicial matters, top-
secret data, politics, or collec-
tive bargaining — insisting 
the state used the meeting to 
plot the sale of land, or to ille-
gally decide to close the hos-
pital without public scrutiny.

“They were having con-
versations about real estate,” 
said Long Island College Hos-
pital backer Roy Sloane, the 
president of the Cobble Hill 
Association. “I’m sure they 
were salivating over it.”

University offi cials 
have broadly denied talk-
ing about the hospital’s real 
estate — which has been es-

timated at as much as $500 
million.

“I know there are a lot 
of people out there who are 
saying that this is really 
a real estate deal,” Robert 
Bellafi ore, a spokesman for 
the university’s hospital 
system,  told this paper last 
week.  “The fact of the mat-
ter is that zero consider-
ation has been given to the 
real estate factor of it. It is 
so cart before the horse, it’s 
not even funny.”

But Bellafi ore wouldn’t 
say what the meeting was 
about.

“We’re not going to liti-
gate that in the press,” he 
said. “We’re going to liti-
gate that to the judge.” 

Besides, he said, the suit 
ultimately doesn’t matter.

“Nothing in the litiga-
tion is going to change the 
fact that the hospital is los-
ing $4 million a month and 
is threatening to drag down 
a jewel of Brooklyn health 
care,” Bellafi ore said.

Lawsuit: LICH board may 
have broken the law
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• ‘We have a team where our bench 
players come in and we don’t 
lose that much..’

• ‘We were not 
leaving this gym 
without taking a W.’

BY MIKE MORTON
The Bishop Ford girl’s 

basketball team chanted 
suspended head coach 
Mike Toro’s name during 
its customary pregame 
huddle before its champi-
onship game. 

The players brought 
him and their school its 
fi rst-ever diocesan title at 
the highest level by defeat-
ing Archbishop Molloy 51–
45 in the Brooklyn-Queens 
Division I fi nal at St. John’s 
Prep on Saturday. They 
later brought the trophy to 
Toro, who was not in atten-
dance, and celebrated the 
historic victory.

“We mainly had to do it 
for him,” said senior Aa-
liyah Lewis, who scored 14 
points.  “It was just moti-
vation having him out. We 
just knew everything was 
against us. We just came 
together as a family.”

The school suspended 
Toro and athletic direc-
tors Pete Goyco and Eileen 
Egan two weeks ago as it 
investigates potential im-
proper fi nancial benefi ts 
to members of the team. 
The players haven’t let it 
bother them.     

Ford lost in last year’s 
title game to Christ the 
King. It missed out on the 
regular season crown this 
year by falling in a tie-
breaker game to Molloy 
(20–7) without star Aaliyah 
Jones, who was suspended 
two games for getting into 
a fi ght with Nazareth’s 
Bianca Cuevas. At full 
strength they weren’t go-
ing to let another opportu-
nity get away.

“Last season we were 
supposed to take it, but this 
season we had no choice 

but to take it,” Jones said. 
“We were not leaving this 
gym without taking a W.”

The Ford star made 
her presence felt despite 
being hampered by foul 
trouble and scored eight of 
her team-high 16 points in 
the game’s fi nal minutes. 
Jones tied the score at 41–
41 with 3:10 remaining and 
put Ford (21–7) head for 
good a 43–41 with 1:45 left 
to play. Falcons assistant 
coach Mary Gillespie was 

BY JOSEPH STASZEWSKI
Brooklyn and the Bar-

clays Center will host box-
ing history this weekend. 

Legendary fi ghter Ber-
nard Hopkins, 48, will 
look to break his own 
record and become the 
oldest man to ever hold 
a major title when he 
faces 31-year-old Tavo-
ris Cloud for the Interna-
tional Boxing Federation 
light heavyweight belt on 
March 9. 

“There is no doubt that 
major championship box-
ing has returned to the 
borough in a big way,” 
Barclays Center CEO 
Brett Yormark said. 

Hopkins became the 
oldest champion at 46 
years old in 2011 when 
he beat Jean Pascal for 
the World Boxing Coun-
cil belt before losing it to 
Chad Dawson by decision 
in April of 2012. He is con-
fi dent he will be a cham-
pion again and continue 
to fi ght.

“I should be the one 
to dictate where I go and 
when it’s time to go,” 
Hopkins said. “If I had 
listened to most people I 
would have never made 

history in a lot of things. 
What keeps me going is 
I’m not satisfi ed.”

Hopkins (52–6–2) will 
take on one of the rising 
stars in the boxing world. 
Cloud (24–0–0), who will 
be making his fi fth title 
defense, is compared to a 
mini Mike Tyson by pro-
moter Don King because 
of his punching power.

King, who once said 
the same of Hopkins, pre-
dicted his fi ghter would 
deliver an end to Hop-
kins’s career as a champi-
onship fi ghter by knock-
ing him out. Cloud feels 
it’s highly possible he 
will be the fi rst person 
to knock down Hopkins 
since Segundo Mercado 
did so in 1994.  

“He could be ready for 
the picking,” Cloud said. 
“We will know once he 
gets hit a couple times.”

Hopkins began fight-
ing professionally in 
1988 and believes the 
world will never see an 
athlete with his longev-
ity in any sport anytime 
soon. He said he is going 
into the fight completely 
healthy and will catch 

— Kearney coach Rocco Sellitto on his team’s win — Ford’s Aaliyah Jones on team’s win

Continued on page 62 Continued on page 62

GLOVES UP: Bernard Hopkins and Tavoris Cloud will fi ght for 
the International Boxing Federation light heavyweight title at 
the Barclays Center on March 9.  Courtesy Hogan Photo/Golden Boy 

FLYING HIGH: Bishop Ford’s 
Aaliyah Jones goes for the bas-
ket during her team’s 51–45 win 
over Arshbishop Molloy. (Right) 
Bishop Ford’s Brittany Henry 
celebrates her team’s win. 
 Photo by Elizabeth Graham

Hopkins, Cloud 
set for title fi ght

Bishop Ford claims 
girls hoops title, 51–45 
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BY JOSEPH STASZEWSKI
Bishop Loughlin’s game plan was 

simple, but they weren’t following it 
for most of the fi rst half. 

Lions coach Ed Gonzalez told his 
team not to give Iona Prep sharp-
shooter Matt Ryan room to get his 
shot off. Early on the sophomore 
was knocking down shots from all 
over the court. The Gaels led by one 
with 2:00 left in the second quarter, 
much to Gonzalez’s displeasure. 

“Those were too easy,” he said. 
“When you got a guy who can shoot 
the crap out of the ball, there is no 
way you don’t know where he is on 
the court at all times.”

His players fi nally found him and 
did what was asked. Loughlin went 
on to dominate the rest of a 72–59 
win over Iona Prep in the Catholic 
Class AA boys basketball quarterfi -
nals at Fordham University on Sun-
day. 

Loughlin (19–6) ended the second 
quarter on a 9–0 run and continued 
to out-score the Gaels 27–4 to grab 
a 52–33 lead with 2:00 left to play in 
the third quarter. It got a hand out 
at every shooter and sped up play. 
The Lions then turned Iona (14–14) 
misses into transition hoops.  

“We had to take them out of their 
game and make them drive,” Wil-
liams said. “Once we did that the 
lead just grew and grew.”

Lions guard Mike Williams 
scored 23 points, including three 
3-pointers, and Khadeen Carrington 
had 21. Ryan ended up with 26 points 
and Brandon Williams added 11 for 
Iona.

Loughlin advanced to the semifi -

nal on Thursday at Fordham where 
it faced Archbishop Stepinac, which 
upset Archdiocesan champion St. 
Raymond in another quarterfi nal. 
The Lions players aren’t satisfi ed 

with making it that far. They want 
to bring home the school’s fi rst title 
since 1992.

“This is our year,” Williams said. 
“Nobody is going to stop us.”     

BY MIKE MORTON
Poly Prep will have to 

wait another year fi nally 
bring home a title. 

The second-seeded Blue 
Devils fell 67–63 to No. 1 
Riverdale at the private 
school Class B boys bas-
ketball fi nal on Sunday at 
Fieldston. Poly has now lost 
in its last three trips to the 
title games and has not won 
a championship since 2004.  

This year may have been 
its best chance, as fi ve-time 
defending champion Col-
legiate was knocked out in 
the fi rst round.  However, 
the Falcons, which were 
regular season Ivy League 
co-champions with the 
Blue Devils, knocked the 
team off.

“We worked so hard 
during the season, every-
body is working so hard, 
it’s just that in the end we 
didn’t come out with a win, 
it sucks,” said freshman 
Najee Taylor, who scored a 
game-high 18 points. 

Poly (17–9) was down just 
three with the ball and fi ve 
seconds remaining in the 
game. The inbounds pass 
was thrown to Taylor, who 
was immediately fouled 
by Riverdale (19–5). He hit 
1-of-2 free throw attempts 
to cut the defi cit to 65–63, 
but two more free throws 
from Nicholas Raven, who 
scored 17 points, iced the 
game for Riverdale.

“We felt like it was going 
to be a game down to the 
end,” Blue Devils coach Bill 
McNally said. “We were 

hoping to have a little luck, 
because that’s what you 
need in the postseason.”

The game could not 
have started better for Poly 
Prep, which opened on an 
11–0 run in the opening two 
minutes.  Senior captain 
Charlie Marquardt scored 
six of his 17 points for the 
game in the opening min-
ute.

Although it appeared to 
be a possible rout in Poly’s 
favor, Riverdale came 
storming back, cutting the 
Blue Devils’ fi rst-quarter 
lead to just two as the quar-
ter concluded. Riverdale 
took a 23–21 lead with just 
over four minutes remain-
ing in the second quarter 
and Poly Prep could never 
regain the lead.

“Defensively I felt like 
we fell off a little bit,” Tay-
lor said.  “They started 
making shots, and then 
that was the ball game.”

Poly was led by under-
classmen in this game, 
which bodes well for the fu-
ture of the team.  In addition 
to Taylor having a strong 
game, freshman Wolfgang 
Novogratz contributed 17 
points, including 11 in the 
second half.  Sophomore 
Kyle Goldfarb added nine 
points. This experience in a 
championship atmosphere 
with such a young roster 
is valuable to eventually 
bringing home title.

“This is going to push 
me and motivate me to go 
harder every time we step 
on the court,” Taylor said.

ON GAURD: Poly Prep’s Wolfgang Novogratz plays defense.  
 Photo by Steven Schnibbe

IN MOTION: Bishop Loughlin’s Khadeen Carrington goes up for a lay up in the game 
againt Iona Prep on Sunday. Photo by William Thomas

Poly boys hoops 
falls to Riverdale

Loughlin routs Iona Prep, 
heads to boys semifi nals 

not surprised by Jones’ poise.  
“I thinks she’s matured all sea-

son long,” Gillespie said.  “She keeps 
getting better and better every 
game.  She’s a money ball player.”

That showed when Jones did all 

that after heading to the bench with 
four fouls with 7:05 remaining in the 
game. She returned with just over 
four minutes left and didn’t let her 
foul trouble infl uence her attacking 
style of play.

“I just let all the fouls go and 
kept being aggressive, because if 
I was to get my fifth foul being ag-
gressive, then at least I was aggres-

sive,” she said.
The Falcons struggled to fi nd an 

answer for Molloy’s Amani Tatum 
late as the James Madison-bound 
guard scored 24 points, including 
seven in the fourth. Ford held Stan-
ners forward Carolyn Gallagher to 
just six points behind the defense of 
Brittney Henry, who grabbed 17 re-
bounds. 

Cloud off guard.    
“He’s going to be very, very sur-

prised,” Hopkins said. “It’s natural. 
He’s fi ghting someone nearly double 
his age. It’s natural that a person will 

say ‘this isn’t going to happen to me. 
He’s a couple of years younger than 
my father or mother.’ ”

The undercard, highlighted by 
Keith Thurman against Jan Zaveck 
to see who is the No. 1 contender for 
Timothy Bradley’s World Boxing Or-
ganization welterweight title, has 
a local appeal. It features unbeaten 

junior middleweight and Red Hook 
native Frank Galarza and Brooklyn 
resident and bantamweight Juan 
Dominguez competing. Galarza 
can’t weight to get in the ring in his 
home borough.    

“Brooklyn is my home,” Galarza 
said. “It’s like I’m just fi ghting in my 
house.”

Continued from page 61

Continued from page 61

Hopkins, Cloud

Ford
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The Poly Prep wres-
tling team completed 
one of the best sea-
sons in program his-
tory with its first Ivy 
League title since 2000.

The Blue Devils pro-
duced three New York 
State Association of 
Independent Schools 
champions in junior 
Noah Malamut, fresh-
man Lenny Merkin, 
and senior Roman Acc-
etta at 106, 132, and 285 
pounds respectively. 
Poly finished third as 
a team in the tourna-
ment. The club’s depth 
was the biggest factor 
in its success. 

“I felt like I was a 
part of a true success-
ful wrestling team 
when we won the Ivy 
League team champi-
onship as well,” Acc-
etta said. “Over the last 
couple years we have 
been a dominant indi-
vidual team, but now 
we have a core group of 
guys that will continue 
to progress in the fu-
ture.”

What made it even 
better was the group 
was a mix of veteran 
and talented young 
wrestlers such as Mer-
kin. Eighth grader John 
Luke DeStafano (99 
pounds), freshman Jake 
Barry (126 pounds), 
and junior Denzel Mu-
nroe (222 pounds) also 
won Ivy League titles 
in their weight classes. 
Barry missed the state 
tournament because of 
injury. 

“He would have won 
the state tournament 
easily,” said Poly Prep 
coach Khalil Abdul-
Malik, who joined the 
staff this season.  

Freshman Andrew 
Andrade (108 pounds) 
and Christian No-
vogratz (145 pounds) 
along with sophomores 
Armon Mazaffari (122 
pounds) and Joseph Da-

nylchuk (160 pounds) 
will continue to be fac-
tors next season for the 
Poly team. 

This year, which 
ended at the National 
Prep Tournament at 
Lehigh University on 
Feb. 28, was the last in 
the fine career of Acc-
etta, who has won three 
straight private school 
state titles and will 
wrestle at Long Island 
University next fall. 

Abdul-Malik called 
him the team’s best 
technical wrestler on 
his feet. He went 2–2 
at the national tour-
nament and lost one 
match on a late take 
down.

“He lost two heart-
break matches,” Abdul-
Malik said.

The coach believes 
the team is set up for 
continued success be-
cause of the accom-
plishments of its young 
wrestlers. Poly hopes 
to further this year’s 
success. 

“Our goal is we want 
to be the best team in 
the [Ivy] Prep league 
every year,” Kabdul-
Malik said. “We want 
to be the top state pri-
vate school team also.” 

JOE
KNOWS

by Joe Staszewski

BY MIKE MORTON
Bishop Kearney found 

out last year what it’s like to 
lose by a single point in the 
diocesan fi nal and didn’t 
want that feeling again.

It motivated the players 
to come out strong and put 
host St. John’s Prep away 
early en route to a 44–33 win 
in the Brooklyn-Queens Di-
vision II title game on Satur-
day. The win earned Kear-
ney a bye and a home game 
in the Catholic Class B city 
semifi nals on March 6.

“I think that made us 
a little more focused for 
this game because we real-
ized that we don’t want to 
be in a game where one or 
two plays is going to be the 
difference,” Tigers coach 
Rocco Sellitto said of losing 
last year.

Kearney, which 
dropped down a league 
last season, were led by 
sophomore center Jenni-
fer Kaye, who scored 15 
points off the bench in the 
win. This contest was only 

her second game back af-
ter suffering a stress frac-
ture in her right knee af-
ter landing awkwardly 
on Jan. 11. Kaye’s return 

helped to lead the Tigers 
to victory the last two 
games, including a semi-
final upset of rival Font-
bonne Hall. 

“She’s a warrior,” Sell-
itto said. 

Kaye’s knee is back to 
normal, she said.  She suf-
fered the stress fracture just 
eight games after return-
ing from stomach surgery, 
which resulted in her miss-
ing the beginning of the sea-
son. She is relieved that her 
injuries are behind her.

“It feels absolutely phe-
nomenal,” Kaye said. 

Christina Heyer had 
nine points for Kearney and 
Emily Hiltunen chipped 
in seven. St. John’s Prep 
senior Carla Marfe scored 
23 of her team’s 33 points, 
while battling through an 
ankle injury. Kearney’s 
balanced scoring was key. 

“I always tell this team 
that a lot of teams have two 
or three main players,” 
Sellitto said.  “We have a 
team where our bench play-
ers come in and we don’t 
lose that much.”

They certainly gained 
something valuable in a 
healthy Kaye.

ON THE BALL: Bishop Kearney’s Nicolette Conti tries to get around 
St. John’s players in the title game. Photo by Elizabeth Graham

Healthy Kaye leads Kearney 
to Brooklyn-Queens crown

Poly Prep 
wrestling comes 

out on top

BY JOSEPH STASZEWSKI
Winning the school’s 

fi rst boys basketball city 
title in more than 20 years 
during a season where 
the school was in danger 
of closing didn’t mean as 
much to Nazareth as this 
year’s championship.

This one didn’t come 
as easy as the Kingsmen’s 
Catholic Class B crown last 
year. Nazareth moved up 
a division and played com-
petitive games every time 
out, none tougher than its 
46–41 win over Cardinal 
Spellman in the Class A 
title game last Friday night 
at Fordham University. 

Last year they were ex-
pected to win. This time 
they prevailed amongst a 
group of favorites. It was 
the school’s fi rst Class A ti-
tle since it won consecutive 
crowns in 1988 and 1989. 

“In the ‘A’ division 
you have to compete ev-

ery night” senior guard 
Naquan Chandler said. “We 
are happy that we did it this 
year, moving up from ‘B’ to 
‘A.’ That’s an accomplish-
ment.”

Spellman put the out-
come in doubt in the clos-
ing minutes behind sharp-
shooter Domenic Arena, 
who scored a game-high 
21 points. The Pilots (20–
5) trimmed Nazareth’s 
11-point third-quarter lead 

to just 39–38 with 2:37 left 
in the game. 

Arena had a potential 
go-ahead 3-pointer rim 
out and Kingsmen’s star 
Samson Usilo (14 points) 
provided the response his 
team was looking for. The 
athletic junior came off a 
screen, rose up high above 
the defense and put in a 
fl oater from the left elbow. 
Usilo knew he couldn’t af-
ford to miss. 

“I took it with my whole 
life,” he said Usilo. “I said, 
‘Now this must go in.’ ”

The basket was the fi rst 
of six straight points for 
Nazareth (22–5). The spurt 
allowed it to open up a 45–
38 lead with 1:13 left in the 
game. Arena hit his fourth 
3-pointer, but Spellman got 
no closer than six despite 
the Kingsmen shooting just 
4-for-13 from the line in the 
fourth quarter.

Samson Akilo scored 12 
points for Nazareth. Dan-
iel Bousejour added six 
points and forced numer-
ous turnovers on defense. 
The Kingsmen next face the 
Chaminade-Holy Trinity 
winner March 9 at a time to 
be determined at Fordham. 
Nazareth will enjoy this ti-
tle until then.

“This beats last year, 
man,” Kingsmen coach 
Todd Jamison said. “The 
kids worked so hard.”

Nazareth boys hold off Spellman

SWEET VICTORY: The Nazareth boys basketball team celebrates 
its Catholic Class A city title. Photo by Joseph Staszewski
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LEGAL NOTICE

NOTICE OF SALE
STATE OF NEW YORK  
MORTGAGE AGENCY , in  
accordance with its rights  
as current secured party,  
will conduct a public sale  
of security: the proprie- 
tary lease and 81 shares  
of stock of 645 OWNERS  
CORP. Said security is  
appurtenant to premises:  
located at 645E 26TH  
ST, Apt. 3L, BROOKLYN,  
NY 11210. Said sale in- 
cludes the fixtures and  
articles of personal prop- 
erty now or hereafter af- 
fixed to or used in con- 
nection with said premis- 
es. The sale shall be on  
March 28, 2013 at  
10:15 AM at the foot of  
the Courthouse steps,  
facing Adams Street, of  
the Supreme Court of the  
State of New York,  
County of Kings, located  
at 360 Adams Street,  
Brooklyn, NY 11201. The  
secured party reserves  
the right to bid. The se- 
cured party makes no  
representations or war- 
ranties as to the title or  
premises being sold  
herein.
The sale is subject to any  
conditions of transfer set  
by the cooperative corpo- 
ration or its board, and  
subject to any tenants or  
occupants of the subject  
premises and the Terms  
of Sale to be read at the  
sale. Victor Rawner, Auc- 
tioneer, License 
# 1224356 
ROSICKI, ROSICKI & 
 ASSOCIATES, P.C.
Attorneys for Secured  
Party
Fishkill Office 2 Summit  
Court
Suite 301
Fishkill, NY 12524
845.897.1600 

COLLEGE PREP 360  
LLC, Arts. of Org. filed  
with the SSNY on  
01/30/2013. Office loc:  
Kings County. SSNY has  
been designated as  
agent upon whom  
process against the LLC  
may be served. SSNY  
shall mail process to:  
376 St. John’s Place,  
Apt. 2B, Brooklyn, NY  
11238. Reg Agent:  
Arnold Hyman, 18 Main  
Street, Roslyn, NY  
11576. Purpose: Any  
Lawful Purpose.

JCN NETWORK LLC  
Articles of Org. filed NY  
Sec. of State (SSNY)  
5/26/11. Office in Kings  
Co. SSNY design. Agent  
of LLC upon whom  
process may be served.  
SSNY shall mail copy of  
process to The LLC 1541  
E. 18th Street Brooklyn,  
NY 11230. Purpose: Any  
lawful activity.

Notice of Formation of  
131 DIKEMAN STREET  
LLC. Arts. of Org. filed  
with Secy. of State of NY  
(SSNY) on 01/31/13.  
Office location: Kings  
County.  SSNY  
designated as agent of  
LLC upon whom process  
against it may be served.  
SSNY shall mail process  
to Jeannette King, PO  
Box 170292, Brooklyn,  
NY 11217. Purpose: Any  
lawful activity.

Notice of formation of  
2426 Ralph Avenue  
Realty LLC Arts. of Org.  
filed with the Sect’y of  
State of NY (SSNY) on  
10/26/2012. Office  
location, County of Kings.   
SSNY has been  
designated as agent of  
the LLC upon whom  
process against it may be  
served. SSNY shall mail  
process to: The LLC,  
2426 Ralph Ave.,  
Brooklyn, NY 11234.  
Purpose: any lawful act

NOTICE OF FORMATION  
of limited liability  
company (LLC). Name:  
BKLYN BIT LABS, LLC.  
Articles of Organization  
filed with Secretary of  
State of New York (SSNY)  
on 02/06/2013. Office  
location: Kings County.  
SSNY designated as  
agent of LLC upon whom  
process against it may be  
served. SSNY shall mail  
copy of process to: The  
LLC, 107 2nd Place #3,  
Brooklyn, NY 11231.  
Purpose: any lawful  
purpose.

LEGAL NOTICE

556-82, LLC, a  
domestic LLC, Arts. of  
Org. filed with the SSNY  
on 12/20/12. Office  
location: Kings County.   
SSNY is designated as  
agent upon whom  
process against the LLC  
may be served.  SSNY  
shall mail process to: The  
LLC, 183 Beach 141st  
St., Belle Harbor, NY  
11694. General  
Purposes.

LEGAL NOTICE

LEGAL NOTICE

LEGAL NOTICE

KFS4 GROUP LLC, a  
domestic LLC, Arts. of  
Org. filed with the SSNY  
on 10/10/12. Office  
location: Kings County.   
SSNY is designated as  
agent upon whom  
process against the LLC  
may be served.  SSNY  
shall mail process to:  
Frank Sisto, 562 17th  
St., Brooklyn, NY 11215.  
General Purposes.

LEGAL NOTICE

LEGAL NOTICE

LEGAL NOTICE

LEGAL NOTICE

NOTICE OF FORMATION  
of limited liability  
company (LLC). Name:  
ADN ASSOCIATES LLC.  
Articles of Organization  
filed with Secretary of  
State of New York (SSNY)  
on 08/30/2012. Office  
location: Kings County.  
SSNY designated as  
agent of LLC upon whom  
process against it may be  
served. SSNY shall mail  
copy of process to:  
Nikolay Gladskiy, 2200  
Ocean Ave., Apt. 2L,  
Brooklyn, NY 11229.  
Purpose: any lawful  
purpose.

LEGAL NOTICE

NOTICE OF FORMATION  
OF LIMITED LIABILITY  
COMPANY. NAME:
AV CONSTRUCTION LLC.
Articles of Organization  
were filed with the  
Secretary of State of New  
York (SSNY) on  
02/05/13. Office  
location: Kings County. 

NOTICE OF FORMATION  
of limited liability  
company (LLC). Name: 6  
BRIGHTON 3RD PLACE,  
LLC. Articles of  
Organization filed with  
Secretary of State of New  
York (SSNY) on  
01/31/2013. Office  
location: Kings County.  
SSNY designated as  
agent of LLC upon whom  
process against it may be  
served. SSNY shall mail  
copy of process to: The  
LLC, 1583 West 9th  
Street, Brooklyn, NY  
11204. Purpose: any  
lawful purpose.

LEGAL NOTICE

LEGAL NOTICE

SSNY has been  
designated as agent of  
the LLC upon whom  
process against it may be  
served. SSNY shall mail a  
copy of process to the  
LLC, 969 Dahill Road,  
Brooklyn, New York  
11204. Purpose: For any  
lawful purpose.

LEGAL NOTICE

NOTICE OF FORMATION  
of limited liability  
company (LLC). Name:  
TRITEK PROFESSIONAL  
SERVICES LLC. Articles  
of Organization filed with  
Secretary of State of New  
York (SSNY) on  
02/14/2013. Office  
location: Kings County.  
SSNY designated as  
agent of LLC upon whom  
process against it may be  
served. SSNY shall mail  
copy of process to: Julio 

NOTICE OF FORMATION  
of limited liability  
company (LLC). Name:  
KALISIMO LLC. Articles  
of Organization filed with  
Secretary of State of New  
York (SSNY) on  
02/08/2013. Office  
location: Kings County.  
SSNY designated as  
agent of LLC upon whom  
process against it may be  
served. SSNY shall mail  
copy of process to:  
KALISIMO LLC, 106 28th  
Avenue, Brooklyn, New  
York 11214. Purpose:  
any lawful purpose.

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC). Name: FRANK’S  
RESTORATION LLC. Arti- 
cles of Organization filed  
with Secretary of State of  
New York (SSNY) on  
02/05/2013. Office loca- 
tion: Kings County. SSNY  
designated as agent of  
LLC upon whom process  
against it may be served.  
SSNY shall mail copy of  
process to: The LLC,  
3616 Ave. M, Brooklyn,  
NY 11234. Purpose: any  
lawful purpose.

LEGAL NOTICE

LEGAL NOTICE

A. Rosa, 317 56th  
Street, 2nd Floor,  
Brooklyn, NY 11220.  
Purpose: any lawful  
purpose.

LEGAL NOTICE

LEGAL NOTICE

NOTICE OF FORMATION  
of limited liability  
company (LLC). Name:  
NEWTON BROWN LLC.  
Articles of Organization 

NOTICE OF FORMATION  
of limited liability  
company (LLC). Name:  
THE E CENTER FOR  
LEARNING AND  
DEVELOPMENT LLC.  
Articles of Organization  
filed with Secretary of  
State of New York (SSNY)  
on 10/22/2012. Office  
location: Kings County.  
SSNY designated as  
agent of LLC upon whom  
process against it may be  
served. SSNY shall mail  
copy of process to: THE  
LLC, 615 New York Ave.,  
Brooklyn, NY 11203.  
Purpose: any lawful  
purpose.

LEGAL NOTICE

LEGAL NOTICE

filed with Secretary of  
State of New York (SSNY)  
on 01/29/2013. Office  
location: Kings County.  
SSNY designated as  
agent of LLC upon whom  
process against it may be  
served. SSNY shall mail  
copy of process to: The  
LLC, 315 Flatbush  
Avenue, #526, Brooklyn,  
NY 11217. Purpose: any  
lawful purpose.

LEGAL NOTICE

NOTICE OF FORMATION  
of limited liability  
company (LLC). Name:  
EXITOPEREZ LLC.  
Articles of Organization  
filed with Secretary of  
State of New York (SSNY)  
on 12/17/2012. Office  
location: Kings County.  
SSNY designated as  
agent of LLC upon whom  
process against it may be  
served. SSNY shall mail  
copy of process to: Otto 

Notice of Formation of  
Terevas LLC.  Arts. of  
Org. filed with Secy. of  
State of NY (SSNY) on  
10/29/12.  Office  
location: Kings County.   
SSNY designated as  
agent of LLC upon whom  
process against it may be  
served.  SSNY shall mail  
process to: National  
Registered Agents, Inc.,  
111 Eighth Ave., NY, NY  
10011.  Purpose: any  
lawful activities.

WEST 137TH ADR LLC  
Articles of Org. filed NY  
Sec. of State (SSNY)  
12/4/12. Office in Kings  
Co. SSNY design. Agent  
of LLC upon whom  
process may be served.  
SSNY shall mail copy of  
process to The LLC 199  
Lee Ave. Ste. 162,  
Brooklyn, NY 11211.  
Purpose: Any lawful  
activity. The latest date of  
dissolution is 1/4/62.

LEGAL NOTICE

LEGAL NOTICE

M. Perez, 96  
Knickerbocker Avenue,  
Brooklyn, NY 11237.  
Purpose: any lawful  
purpose.

LEGAL NOTICE

LEGAL NOTICE

Wiseland Learning  
Center LLC. Arts. of Org.  
filed with Secy. of State  
of NY (SSNY) on 1/11/13.  
Office in Kings County.  
SSNY designated agent  
of LLC upon whom  
process against it may be  
served. SSNY shall mail  
process to 6113 23rd  
Ave. #4A, Brooklyn, NY  
11204. Purpose:  
General.
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How can 155, 886 
households in 

Brooklyn help your 
business?

CNG’s newspapers, Courier-Life, The Brooklyn Paper and Caribbean 
Life, have been an important part of the Brooklyn advertising land-
scape for decades. Our weekly newspapers let you target a specific 
neighborhood or reach all parts of the borough with your advertising 
message. And with the borough’s largest household coverage, that’s a 
lot of Brooklyn!

If that’s not enough, we can spread your message outside of Brooklyn with CNG’s Queens, Bronx 
and Manhattan newspapers.

Give us a call at 718-260-2510. You’ll speak with a CNG advertising professional who can help 
you develop a plan that’s right for you.

718-260-2510
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MAR. 20 – APR. 1

SM

All Access Pre-show – 

Ringling.com

Ticketmaster.com

Thu. Fri. Sat. Sun. Tue. Thu. Fri. Sat. Sun. Mon.

MAR. 20 MAR. 21

7:00 PM*

MAR. 22

7:00 PM* 7:00 PM* 7:00 PM* 7:00 PM*

MAR. 29              

7:00 PM*

APR. 1              

Experience the Ultimate Spring Break Destination! 

For the First Time Ever at

KIDS’ TICKETS $12!
Restrictions and additional fees may apply. No double discounts.


