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BY COLIN MIXSON
It’s a battle of the 

band.
A small ensemble of 

classical musicans with 
a rebellious streak called 
the Street Cannibals are 
playing at the legendary 
DUMBO boxing gym 
Gleason’s, ringing out 
chamber pieces in be-
tween the bells as young 
pugilists set their own 
beat to the sweet science.

“Generally what the 
Street Cannibals do is 
simultaneous levels of 
translation,” said the 
group’s conductor and 
cellist Dan Barrett. “The 
dance and the music 
translates some of the 
weight and principles of 
the boxing.” 

The event called 
“Strike!” is a novel com-
bination of music, dance, 
and exhibition fi ghting 
from a pack of Gleason’s 

younger boxers. Instead 
of ring girls, brief dance 
and music numbers will 
punctuate the rounds, 
and longer sets will be the 
main events between the 
evening’s three fi ghts.

The transition from 
discord to harmony will 
be seamless, Barrett said.

“The audience should 
not see the mechanics of 
the watch, they should 
tell the time,” he said — 
somewhat cryptically.

Barrett is convinced 
that the subtle blend of 
sound, movement, and 
closed fi sts has philo-
sophical implications, 
and he hopes the show 
will instruct his audi-
ence about an important 
aspect of human nature: 
battle.

“One of the things we 
aim to illuminate is that 
strife is an essential com-

BY NATALIE MUSUMECI
If a tree falls in Carroll 

Gardens, will anybody pick 
it up?

That’s what residents 
are asking more than four 
months after two massive, 
century-old trees in Carroll 
Park came crashing down 
during Hurricane Sandy.

Workers hacked off the 

limbs of the giant arbors, but 
the uprooted trunks have 
remained in place since 
October — one crushing a 
cast-iron park fence and par-
tially blocking the sidewalk 
outside the greenspace, and 
the other laying across the 
popular-but-now-off-limits 
rock garden.

Carroll Gardens resi-

dents say they are thank-
ful the super storm largely 
spared their neighborhood, 
and understand that tree 
trunk removal wasn’t a top 
priority immediately after 
the hurricane — but now 
they say it’s about time for 
the  trees to get the Buscemi 
treatment .

BY COLIN MIXSON
Brooklyn’s coastal skyline is 

poised to grow taller — or face 
sky-high insurance rates.

The Federal Emergency Man-
agement Agency has released a 
draft of its Advisory Base Flood 
Elevation map, which shows re-
vised fl ood zones across the bor-
ough where many property own-
ers will have to spend thousands 
of dollars to raise their buildings 
or face astronomical rates for 
fl ood insurance.

The new interactive online 
fl ood maps have reclassifi ed 
parts of several Brooklyn neigh-
borhoods — including Red Hook, 
Gowanus, Manhattan Beach, Sea 
Gate, Gerritsen Beach, Bergen 
Beach, and Mill Island — with 
“zone A” fl ood designations, re-
quiring property owners with 
federally backed mortgages to 
buy fl ood insurance, according 
to FEMA spokeswoman Hannah 
Vick. Banks or mortgage compa-
nies will enforce the requirement, 
and Brooklyn property owners 
should consult with their lenders 
to see if they will be on the hook 
for the extra insurance.

BY WILL BREDDERMAN 
AND NATALIE MUSUMECI
Better get some quarters 

— because rates at park-
ing meters on Atlantic Av-
enue and Court and Smith 
streets will soon rise in  a 
push by the city to free up 
often-occupied spaces .

Community boards 2 
and 6 unanimously ap-

proved a Department of 
Transportation proposal 
to jack up Muni-Meter fees 
between 9 am and 7 pm in a 
plan dubbed “Park Smart” 
on Tuesday.

“Increasing the price of 
parking encourages people 
to only park as long as they 
need it and let someone else 

Continued on page 6
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Classical music and 
boxing duke it out
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TUSSLE AND A TUNE: Dan Barrett will conduct the Street Cannibals chamber orchestra between 
bouts at the world-renowned Gleason’s Gym on Saturday. Photo by Bess Adler

Parking gets pricier Stumped in Carroll Gardens

Housing 
under 
water

FIGHT SONGS

SIDEWALK BLOCK: Neighbors 
want this Hurricane Sandy-
toppled tree to be removed.
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BY ELI ROSENBERG
Bushwick artists are at 

the  cutting edge  of contem-
porary art, but can they 
paint a happy tree?

A neighborhood com-
petition is calling on all 
painters to take up the 
brush in a true test of ar-
tistic skill to see whose 
mountains sing, whose 
streams are chipper, and 
in the end, who can out-
mellow amateur landscape 
painting master Bob Ross. 

The worry-free televi-
sion instructor’s near-per-
fect landscapes delighted 
casual viewers of PBS for 
years in the ’80s and ’90s 
— so this contest is to paint-
ers what a mac-and-cheese 
cook-off is for chefs: an ac-
cessible way for artists to 
show off their talents.

“At the end of the day, I 
want to attract real artists, 
but I don’t want to be like, 
‘Paint an awesome paint-
ing.’ ” said Matt Timms, 
who has created a series 
 food takedowns  — crowd-
judged, no-rules, amateur 
culinary competitions — 
and is hosting his fi rst art 
takedown and auction for 
charity on March 24. 

“[But] If I say, ‘Paint like 
Bob Ross,’ they’ll say, ‘Oh, 
ha ha, Bob Ross sucks, I can 
do better’ and paint some-
thing awesome.’ ”

And while out-painting 
Bob Ross won’t be a chal-
lenge for most of the work-
ing artists in the neighbor-

hood, participants must 
shed any inbred sense of 
Williamsburg irony and em-
brace their inner Bob Ross, 
as corny as it may feel.

“People sometimes get 
all cynical about Williams-
burg and Bushwick, but I 
hope they throw that away, 
because this is really a for-
charity event,” he said of 
the contest, which will have 
Six Point beers on sale for 
the benefi t of Citymeals-On-
Wheels.

Timms is still looking for 
artists who are ready to get 
together in a room to paint 
their best landscape paint-
ings for a crowd to judge, 
leaving the top three win-
ners up to a vote. Champs 
will go home with gift cer-
tifi cates from Utrecht art 
supplies, and their paint-
ings will be auctioned.

Timms promises that 
showing up with a Ross-in-
spired ’fro is not required.

The Painting Take-
down at The Active Space 
(566 Johnson Ave. at Stew-
art Avenue in Bushwick, 
www.566johnsonave.com). 
March 24, 6 pm, free, email 
chilitake down@ gm ail .
com.

Contest asks: Can you paint like Bob Ross?

 
 

 
 

 

 

 

  Call us at   1.800.385.0422
Or donate on line at

MatchingDonors.com

•  We will accept any
    auto - running or not.

•  100% tax deductible.

•   MatchingDonors.com
    is a 501C3 nonprofit 
    organization.
 
•   100% of the proceeds
     will go to help saving 
     the lives of people 
     needing organ
     transplants.

Donate Your Car, Boat, RV or Real Estate
Your don’t have to donate a kidney to save a life.

HAPPY GARBAGE BAGS: Painter Sam Sinkwell says he’s ready to do his best Bob Ross-style Brooklyn 
landscape at an upcoming art contest. Photo by Stefano Giovannini

ARTISTS BEAT 
THE BRUSH

  

  

NEED SOME CASH?
We Gave Out $35 Million 

in Loans Last Year!

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

www.brfcu.org

BAY RIDGE
F E D E R A L

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

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

Open Monday - Saturday

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

GOOD DAY TO PAINT: Television 
personality and art instructor 
Bob Ross was a PBS favorite for 
over a decade — and now he is 
the inspiration behind a Brook-
lyn painting competition. 
 Photo from Wikimedia
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BY ELI ROSENBERG
Hurricane Sandy devastated 

Brooklyn, but a new work of pub-
lic art proves the storm couldn’t 
break the borough’s heart.

The heart-shaped sculpture 
“Heartwalk” — made from wood 
salvaged from Sandy-struck 
boardwalks in Atlantic City and 
Sea Girt, N.J., and Rockaway and 
Long Beach, N.Y. — now holds 
court in DUMBO’s Pearl Street 
Triangle as a testament to Hur-
ricane Sandy’s wrath and the 
neighborhood’s fl ood-proof re-
solve.

“Since Sandy, we’ve watched 
the neighborhood recover and 
we’re happy to have it here as a 
sign of that recovery,” said Wes 
Rozen of Situ Studio, a DUMBO 
fabrication fi rm that created the 
piece for a Valentine’s Day art 

competition in Times Square, 
which the outfi t won. “The de-
struction of the storm was on 
our minds when we consider-
ing a public artwork [for the 
competition], and we wanted to 
do something around the com-
munity love we saw after the 
storm.”

 Hurricane Sandy hit DUMBO 
hard , but when the water re-
ceded, the community rallied to 
help those in need.

Beloved businesses includ-
ing Galapagos Art Space, pow-
erHouse, and Almodine Bakery 
suffered major damage in the 
storm but managed to bound back 
through fund-raisers, events, and 
support from customers and in-
dustry peers.

Neighborhood boosters say 
the community’s good Samari-

tan efforts make “Heartwalk” — 
which is on display until April 
30 — the perfect artwork for the 
area.

“As DUMBO continues to 
get back on it’s feet from Sandy, 
‘Heartwalk’ is a beautiful re-
minder of all of the support and 
love that embodied this com-
munity in the aftermath of the 
storm,” said Alexandria Sica, 
the executive director of the 
DUMBO Improvement District 
in a release.

In many ways, DUMBO has 
bounced back — but the neigh-
borhood was not without its ca-
sualties. The eatery  Governor 
closed  after being unable to re-
cover from Hurricane-related 
damage and the waterfront fi x-
ture the River Cafe has not yet 
reopened.

BY JAIME LUTZ
They denied it for weeks, but State Univer-

sity of New York offi cials have fi nally admitted 
that real estate was on their mind while deter-
mining what to do with the struggling Long Is-
land College Hospital, court fi lings reveal.

State offi cials justifi ed their controversial 
move to make a public meeting private by 
confessing they were discussing the hospi-
tal’s $500-million property holdings in secret 
one day before announcing  the plan to shutter 
LICH , according to legal documents.

As part of a court case between the state and 
neighbors fi ghting to keep the hospital open, 
university offi cials admitted that the Feb. 7 
meeting addressed “actions to be taken with 
respect to the real property on which LICH 
sits” — thus making the forum legal thanks to 
a narrow exception in the open-meeting law.

Among other topics, attendees of the closed-
door meeting talked about “the proposed sale 
of LICH realty title,” said one affi davit, fi led by 
Lora Lefebvre, the university’s associate vice 
chancellor for health affairs. 

That is quite a reversal. 
“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 The Brook-
lyn Paper just a few week’s back . “The fact of 
the matter is that zero consideration has been 
given to the real estate factor of it. It is so cart 
before the horse, it’s not even funny.”

“There is no plan whatsoever with respect 
to real estate,” H. Carl McCall, the universi-
ty’s chairman,  told the New York Times last 
month .

But just because the state was talking about 
real estate, that doesn’t mean real estate was a 
signifi cant part of the discussion, according to 
Bellafi ore.

“When the matter was raised in the course 
of the executive session discussion, it was ac-

knowledged as something that was on the com-
munity’s mind but also was not a factor in the 
analysis regarding the closure of LICH,” he 
wrote in an e-mail.

The university had other reasons it could 
legally convene the meeting, too, the fi lings 
said — board members were talking about 
union members and layoffs, and they wanted 
to solicit legal advice from the university’s 
counsel.

Activists claim the secret meeting was il-
legal, alleging that the board used the closed-
door forum to discuss shuttering LICH.

They won a temporary restraining order 
against the State University that keeps the 
hospital open pending further hearings — po-
tentially delaying the target closure date of 
May 21.

State offi cials claim the lawsuit isn’t just 
baseless, but also dangerous.

“While petitioner unions seek delay to 
protect their members’ jobs, further delay in 
the closure of LICH will dangerously deplete 
SUNY funds, and risk serious patient safety 
issues,” said one legal memo, provided by the 
Attorney General.

“Unless LICH can begin the process of clos-
ing down, it will exhaust its available cash re-
serves within the next 45 days, which will ad-
versely affect LICH’s ability to offer hospital 
services,” the fi ling continues.

But employees still working at the hospital 
claim the shutdown is a land grab, plain and 
simple.

“I don’t know if you’ve seen the views,” said 
Lisa Goldschlag, a hospital nurse. “You can 
see the Statue of Liberty.”

BY JAIME LUTZ
Here’s one way to resus-

citate Long Island College 
Hospital — bring in assisted 
living.

Instead of shuttering 
the 155-year-old Cobble Hill 
medical facility, the hospital 
should lease out some un-
used fl oors to a private com-
pany that offers high-end 
care for seniors, said activist 
Peter Flemming, a former 
Brooklyn Heights Associa-
tion trustee and the co-chair 
of the Brooklyn Bridge Park 
Community Council.

“It’s under-utilized — 
that’s the essential prob-
lem,” said Flemming. “The 
hospital runs at a loss as it’s 
now operated, but if they 
could get income from more 
than one fl oor, I’m confi dent 
it could end that defi cit.”

This plan isn’t likely to 
be realized — at least un-
der Long Island College 
Hospital’s current owners, 
the State University of New 
York, which intends to close 
the hospital on May 21.

“SUNY is not in the busi-
ness of running assisted 
living centers,” said spokes-
man Robert Bellafi ore. 
“They run a medical school 
and hospitals.”

But the “beautifully con-
structed” building is worth 
saving, Flemming said — 
and despite his preservation-
ist-leaning background, he 
says he cares more about use 
than design.

“I’m not interested in the 
architecture, I’m interested 
in the economics of it and 
saving a perfectly good hos-
pital,” he said. 

The SUNY board  recom-
mended shuttering  the mon-
ey-losing medical center at 
the beginning of February, 
but pro-hospital activists 
 won a temporary restraining 
order  keeping the medical 
center open, for now.

If his plan doesn’t come 
through, Fleming is open to 
almost anything to keep the 
hospital from being sold and 
turned into condo towers. 

“This is just one solu-
tion to prevent the hospital 
from being shut down and 
turned into a private devel-
opment,” he said.

State University now admits hospital real estate was on the table

NICE VIEWS: State offi cials now admit they used a 
closed-door meeting to discuss the valuable land 
beneath Long Island College Hospital.  
 Photo by Stefano Giovannini

Second opinion at LICHSenior 
moment

Art project puts ‘Heart’ in the right place

HEART OF LIGHTNESS: This heart-shaped 
sculpture addresses Hurricane Sandy.

Co
ur

te
sy

 B
er

lin
Ro

se
n 

Pu
bl

ic
 A

ff
ai

rs



BR
OO

KL
YN

 W
EE

KL
Y, 

M
AR

. 1
7, 

20
13

4

BY WILL BREDDERMAN
After seven years of fearlessly 

helming the City Council sub-com-
mittee on libraries, Vincent Gentile is 
ready to move up!

With ten years of experience repre-
senting Bay Ridge and Bensonhurst in 
the council — and six years before that 
in the state Senate — Gentile (D–Bay 
Ridge) told the audience at his re-elec-
tion campaign kick-off party that the 
time had fi nally come for him to join 
the upper echelons of the city’s legis-
lative body, noting that if he’s voted 
back into offi ce he would rank in se-
niority second only to Councilwoman 
Sara Gonzalez (D–Sunset Park).

“I will have the opportunity to be 
in the leadership and in the leader-
ship circles,” Gentile vowed at the 
March 7 celebration, adding that the 
district would benefi t from his pro-
motion. “It will give me even greater 
ability to bring back even greater re-
sources.”

But the pol couldn’t specify what 

leadership role —such as the power-
ful Speakership, Finance Committee 
head, or Land Use Committee chair-
manship — he expected to take, saying 
the decision rested with party bosses 
like Brooklyn’s Frank Seddio.

“We’ll have to sit with Mr. Sed-
dio and other leaders around the city 
to decide who the chairmen will be,” 

Gentile said. 
Seddio praised Gentile, but said he 

would have to wait until after the elec-
tion to decide which councilmen from 
his borough to put forward as power 
players.

“I’m convinced that Vinnie is an 
integral part of our delegation, and 
once he is re-elected, being a senior 
member of the delegation, we hope 
there will a signifi cant position for 
him,” said Seddio. “That’s a long way 
of saying, ‘who the hell knows?’ ”

Gentile joined the council in 2003 
after losing his Senate seat to then-
Councilman Marty Golden (R–Bay 
Ridge). When the council voted in 
2010 to appoint new chairs, Gentile 
and Charles Barron (D–East New 
York) were the  only long-standing 
members not given a committee 
chairmanship . 

Tea Party activist  Andy Sullivan  
and Golden aide  John Quaglione  are 
both challenging Gentile for his Coun-
cil position this year. 

BY WILL BREDDERMAN
A Brooklyn jury handed 

down a searing judgment 
on the man who set fi re to 
an 86th Street tenement in 
2010.

District Attorney 
Charles Hynes announced 
the conviction of Daniel 
Ignacio for torching the 
tenement where he lived 
between 20th and 21st av-
enues —  a blaze that sent 
the lives of fi ve people up in 
smoke .

Ignacio — who confessed 
to committing the crime 
while under the infl uence 
of alcohol and “demons” — 
set fi re to a paint-thinner 
soaked roll of toilet paper 
and left it in baby carriage 
in the doorway of the build-
ing on Jan. 30, 2010, before 
heading upstairs and fall-
ing asleep.

Ignacio allegedly later 
helped save a young boy 
from the very inferno he 
started, but fi ve of his fellow 
recent Guatemalan immi-
grants were not so lucky.

Ignacio was found guilty 
of fi ve counts murder in the 
second degree, one count of 
arson in the fourth degree, 
one count of assault in the 
fi rst degree, and nine counts 
of assault in the second de-
gree.

He faces 25 years to life in 
prison when he’s sentenced 
on April 4.

City inspectors found 
weeks after the blaze that 
landlords Vasilios and Ar-
gyrios Gerazounis had  il-
legally divided the building 
into tiny rooms  and had not 
provided adequate escape 
routes.

The father and son are 
due in court on March 22 to 
face charges of manslaugh-
ter in the second degree, 
criminally negligent ho-
micide, perjury in the fi rst 
degree, perjury in the third 
degree, reckless endanger-
ment in the fi rst degree, 
and assault in the fi rst de-
gree.

They each face a poten-
tial 25-year sentence. 

Ridge rep says he’ll be 
in charge of something 

MOVIN’ ON UP: Councilman Vincent Gentile 
says he’ll be part of the City Council lead-
ership if re-elected in November — even 
though the decision is up to party bosses.

Stepping up?

Will Bredderman: 
What’s the most pressing 
problem in the district?

Mark Treyger: The 
city’s plan to put a waste 
transfer station on Gra-
vesend Bay at the end of 
Bay 41st Street. It pres-
ents a danger to our com-
munity and will be a very 
big issue for me. A recent 
study found Mirex — an 
insecticide they used to 
spray down the old in-
cinerator that used to be 
in that location to kill 
roaches, and which has 
been shown to be highly 
toxic— as well as arsenic 
in the sediment there, 
along with other chemi-
cals. The dredging the city 
will have to do will un-
earth and release 30 years 
of pollution, and God for-
bid we get another storm, 
mold will have company 
in people’s basements 
and homes. It isn’t just a 
Bensonhurst issue, it’s a 
Southern Brooklyn issue. 
It will pollute the beaches 
of Coney Island and Sea 
Gate, and it’s more dan-
gerous than people know. 
I’ve been on the frontlines 
of the fi ght against this 
for several years, and I’ll 
continue that fi ght in the 
City Council.

WB: What’s your take 
on replacing the Board-
walk with concrete and 
plastic? And what’s your 
stance on a Coney casino?

MT: How can you have 
anything but a wooden 
Boardwalk? That’s my 
childhood and the child-
hoods of so many other 
people. We can’t build a 

sidewalk there. And I op-
pose the casino because 
I think it’s too risky for 
the neighborhood. Right 
now we need less glitz and 
glamor in Coney Island, 
and more meeting the 
basic needs of the people. 
We need improved sewers 
and focus on beach resto-
ration to protect against 
another storm, we need to 
repair the police station-
house and bring people 
back to normalcy, and we 
need to clean up Coney Is-
land Creek.

WB: If I’m right, you 
don’t currently live in-
side the district. How 
can you run?

MT: I’ve lived in the 
Waterview Towers on 
Cropsey Avenue for 30 
years, which were just 
cut out of the district this 
year. I’m currently look-
ing for another apart-
ment in Bensonhurst, and 
should be moving soon. 
But regardless of where 
the lines are drawn, the 
issues remain the same.

Mark Treyger 
 Courtesy of Mark Treyger

Treyger-happy! 
Colton aide seeks Recchia seat

BY WILL BREDDERMAN

New Utrecht High School teacher Mark Trey-
ger, an aide to Assemblyman Bill Colton (D–
Bensonhurst), says he wants to replace the 
term-limited Domenic Recchia (D–Coney 
Island), whose district encompasses the Peo-
ple’s Playground, Gravesend, Sea Gate, and 
parts of Bath Beach and Treyger’s native 
Bensonhurst. We talked to him about the is-
sues that move him, and how he’ll overcome 
the bumps on the campaign trail ahead — 
which include two Democratic rivals and 
the fact that he’s not currently living inside 
the recently redrawn district lines.
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UP IN SMOKE: A jury convicted the crook who sparked a fi re that 
gutted this 86th Street building and killed fi ve people inside. 
 File photo by Paul Martinka

FIREBUG COOKED
Man convicted of setting deadly 86th Street inferno
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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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That insurance is going 
to cost thousands of dollars 
a year unless affected hom-
eowners raise their houses 
high enough off the ground to 
meet new standards, accord-
ing to the government pam-
phlet “Build Back Stronger; 
What You Need to Know.”

The pamphlet details 
insurance rates for a home 
worth $250,000 — a low-ball 
fi gure for most of the bor-
ough. For that hypothetical 
house, it would cost $427 a 
year for a home three-feet-
above FEMA’s base fl ood 

elevation, $1,410 a year at 
base fl ood elevation, and a 
staggering $9,500 a year for 
a home that’s even an inch 
below guidelines.

That means many prop-
erty owners will have to 
raise their homes by fi ve 
feet or more to qualify for 
the lowest insurance rate. 
Here’s a breakdown:

• In Bergen Beach, 
homes along Avenue Y are 
between eight and nine feet 
above sea level, but need 
to be raised as much as six 
more feet.

• In Mill Island, folks liv-
ing along E. 66th Street be-
tween Strickland Avenue 
and Whitman Drive are 

between six and nine feet 
above the coast, but need to 
be elevated as much as eight 
extra feet.

• In Red Hook, Van Brunt 
Street buildings between the 
water and Dikeman Street 
are between four and eight 
feet above the shoreline, but 
in some cases need to be put 
on stilts as tall as 11 feet.

• In Gerritsen Beach, 
homes on Noel Avenue be-
tween Lois Avenue and the 
coast are as low as six feet 
above the coast, but must at 
least 16 feet.

The federal National 
Flood Insurance Program 
provides up to $30,000 in as-
sistance for property own-

ers attempting to raise their 
home or business, but many 
civic leaders have estimated 
the costs of doing so to be far 
in excess of what the govern-
ment is willing to provide.

“Thirty thousand dol-
lars will not even cover the 
basic costs,” said Michael 
Taylor, founder of Gerritsen 
Beach cares. “Raising a 
home could cost anywhere 
from $50,000 to $100,000. 
I know friends and fam-
ily who have raised their 
houses and the least expen-
sive was $50,000,” he said. 
“Everything adds up, just 
raising the house can cost 
50 grand, then you have to 
change your plumbing and 
move your utilities up.”

Furthermore, Brook-
lyn’s sturdy rowhouses 
aren’t suited for stilts, ac-
cording to state Assembly-
man Alan Maisel. 

“FEMA has a good grasp 
on situations along the Gulf 
Coast and Florida, but this 
is the fi rst time they’ve come 
to New York, and they have 
no experience with it,” said 
“They don’t understand that 
you can’t raise brick houses, 
and I very much doubt they 
have brick attached houses 
all over the Gulf.”

The fed maps will un-
dergo a two- to three-year 
regulatory process before 

being ratifi ed — but an 
agency spokeswoman said 
they’re unlikely to change 
much in that time.

Civic leaders are already 
envisioning an exodus of 
residents who suddenly can-
not afford the costs of living 
in a fl ood zone, especially 
among those already strug-
gling to make ends meet.

“It seems like they’re 
weeding out the poor and 
only the rich will be able to 
survive this,” said Taylor. “I 
know that there’s going to be 
a signifi cant amount of peo-
ple moving out because they 
can’t afford to recover, and 
they will move to less expen-
sive types of housing.”

“Some will be moving 

to shelters and I’m still not 
sure how the seniors on 
fi xed incomes are going to 
be able to handle this.”

But the feds say these 
measures are the only way to 
mitigate the damage created 
by storms like Sandy. 

“I can tell you that fl ood 
insurance is the best way to 
protect your property,” said 
Vick. “We did see with Hur-
ricane Sandy what can hap-
pen with fl ooding, and these 
strong storms. It does make 
sense now to look at ways as 
a community how we can 
rebuild back stronger.”

See elevation informa-
tion for your own home 
at  http://www.region-
2coastal.com/sandy/table .

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
Sound Fix is singing its swan 

song.
The stalwart Williamsburg 

record store will shut down next 
month on April 20, which is, ironi-
cally,  Record Store Day . 

Store owner James Bradley 
said the neighborhood fi xture, 
which opened in 2004, had been 
struggling for the past few years 
and feared things would only get 
worse. 

“Clinching it was the contin-
ued frustration that the record 
industry is not a good partner for 
retail stores,” said Bradley. “I’m 
convinced that they don’t consider 
retail stores an important part of 
their business anymore.” 

Business dropped off signif-
icantly when the store  closed 
its attached music venue  and 
moved  one block from Bedford 

Avenue to Berry Street in 2009 , 
but brisk vinyl sales convinced 
Bradley he could sustain the 
shop. 

“I thought we could put to-
gether a viable working model 
selling LPs, with still some inter-
est in CDs,” said Bradley. 

But record labels only pressed 
so many copies of hot vinyls, so 
the store would often run out after 
a few days and then have to wait 
six weeks or two months for a new 
shipment.

That’s way too long in iTunes 
era.

“All day long, we’d have to say 
no to people asking if we had the 
new Tame Impala record,” he 
said. “It was frustrating.”

So when the adjacent bar the 
Whiskey Brooklyn asked Bradley 
if he was interested in giving it the 
space, he mulled it over and real-

ized he had to give up the ghost. 
“It was not an easy decision, 

but I had to look at the bottom 
line,” said Bradley, who also has a 
full-time gig as an editor at People 
Magazine. 

Mike Davis, owner of Academy 
Records on N. Sixth Street, said 
he is sad to see Sound Fix go. 

“Sound Fix has been around 
long enough to be an institution,” 
said Davis, who is also waiting 
to see what happens to his store 
now that the building has been 
sold.

“If there’s one word that de-
scribes Williamsburg right now, 
it’s change.”

Despite the store’s struggles, 
Bradley said he won’t regret 
the time he spent nurturing the 
store.

“We were here during a very 
exciting period,” he said.

Music dies in W’burg as iconic record store closes

IN A ‘FIX’: Sound Fix owner James Bradley, pictured during happier times, will 
close his Williamsburg record store. File photo by Bess Adler

THE FIX IS OUT

Continued from cover

Sandy

SOAKED: Van Brunt Street in Red Hook was completely underwater 
when Hurricane Sandy hit.  Photo by Elizabeth Graham
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BY WILL BREDDERMAN
They’re mad as hell and 

they’re not going to take it 
anymore!

Ridgites say they’re fed 
up with drug dealers con-
gregating on the blocks off 
Fifth Avenue — and they’re 
working to form a neigh-
borhood watch to help the 
police crack down on the il-
licit activity.

Neighbors claim that 
young thugs using and sell-
ing pills, coke, and weed 
gather on the stoops and 
in the hallways of build-
ings near the thoroughfare 
from Bay Ridge Avenue to 
Bay Ridge Parkway, and at 
 the corners of 72nd and 73rd 
streets in particular . Local 
residents and business own-
ers want act now to combat 
the problem before the drug 
market heats up in the sum-
mer.

“It’s out of control,” said 
Maureen Gormley, one of 
the residents who came 
out for a meeting last week 
with the 68th Precinct to 
discuss the community pa-
trol. “Something needs to 
be done about it.”

A police source said the 
program’s offi cial name is 
Civilian Observation Pa-
trol, and that it deputizes 
residents to watch out for 
criminal behavior and re-
port it to the police. The 
precinct is urging residents 
to sign up.

“They become the eyes 
and ears of the police, 
and report on suspicious 
criminal activity,” the 
officer said. “Right now 
we’re just looking for vol-
unteers.”

Those who attended the 
meeting said they were told 
each affl icted block would 
have two civilian “cap-
tains” with the phone num-
ber for a special hotline at 
the stationhouse, which 
they would use to report 
drug sightings and cases of 
trespassing. Police would 
then immediately deploy of-
fi cers to the scene.

Residents said such a 
program is long past due.

“We’re sick of this stuff,” 
said Mupark Algehmi. “I’m 
going to move if it doesn’t 
change.”

Algehmi said he has 
repeatedly reported the 
dealers who gather in his 
stairwell to police without 
results, and fears that the 
crooks could become a neg-
ative infl uence on his 12-
year-old son.

“I’d do anything to keep 
my kids safe,” said Alge-
hmi.

Neighbor Joe Porci also 
said he wanted to get in-
volved.

“The selling in this 
neighborhood has to stop,” 
Porci said. “This was al-
ways a great place. We’ve 
got to clean it up.”

‘Watch’ out

866.342.5358    lease@bushterminal.com    882 Third Avenue, Brooklyn        

Industrial, Offi ce, Creative, 

Warehouse/Distribution, Manufacturing, 

Retail, and Technology.

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

Convenient access to major 

business hubs. 

Subways & Highways just 

blocks away.

www.bushterminal.com

COMMERCIAL UNITS 
WITH FLEXIBLE SPACE.  

PREBUILT/BUILT TO SUIT

“At fi rst I thought that 
there were bigger things 
that had to be taken care of, 
but now that so much time 
has passed it’s really puz-
zling that nothing has been 
done,” said Cara Drury of 
President Street, who fre-
quents the park with her 
two young sons. “It’s just a 
constant reminder of what 
happened.”

Some Carroll Gardens 
parents say they avoid 
walking past the mighty 
tree trunk that leans partly 

over the Carroll Street side-
walk to prevent their small 
children from getting hurt 
or running into the pro-
truding hardwood. 

“I fear if my children 
are on their scooters, so I 
cut left through the park 
or walk on the other side-
walk,” said Carroll Street 
mom Virginie Smith. 

The Parks Department 
said a contractor for the 
U.S. Army Corps of Engi-
neers — the agency tasked 
by the Federal Emergency 
Management Agency with 
assisting in recovery efforts 
— will remove the toppled 
trees soon.

“We expect this work 
to begin within the next 
few weeks,” said Parks De-
partment spokeswoman 
Meghan Lalor. 

The U.S. Army Corps of 
Engineers said that the tree 
stumps do not pose a public 
danger or a health hazard, 
so their removal was not 
deemed urgent. 

“The fi rst priority with 
the trees is to get them off 
the power lines and out of 
the right of way. While the 
stumps need to be removed 
they don’t have as high of a 
priority as the boardwalks 
or the debris removal after 
the demolition of a house,” 

said Marilyn Phipps, a 
spokeswoman for the 
agency. 

But park-goers fear the 
tree on the border of the 
green space is a real risk 
because it could squash the 
fence completely and come 
crashing to the sidewalk.

“One day it’ll fall and 
maybe crush a dog,” said 
Mark Daponte of Fourth 
Place. “They should pick it 
up as soon as possible — it’s 
an eyesore.”

When the time comes, 
workers will haul the toppled 
trees to Floyd Bennett Field 
to be chipped and turned 
into mulch, offi cials say.

Bay Ridge residents form 
group to stop drug dealers

SIGN OF THE TIMES: Fifth Avenue bodega owner Ali Mohammad 
and employee Ahmed Al Ghanimi say they’re sick of dealers loiter-
ing in and out of their store and applauded the plan for a neighbor-
hood patrol. Photo by Elizabeth Graham

Continued from cover

Stumped
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BY DANIELLE FURFARO
Greenpoint will get a bit greener 

thank to neighborhood gardeners.
A group of green thumbs are hop-

ing to turn a long-vacant lot into a com-
munity garden that would allow North 
Brooklynites to try their hands at nur-
turing azaleas and roses. 

“Greenpoint is seriously lacking in 
open space, so this would make a great 
addition,” said Lisa Bloodgood, envi-
ronmental policy advisor and constitu-
ent liaison for Councilman Steve Levin 
(D–Greenpoint).

Bloodgood eyed the plot on Frank-
lin Street near the corner of Oak Street 
for years and eventually convinced the 
Department of Housing Preservation 
and Development, which owns the lot, 
to turn it over to volunteers on a tem-
porary basis. 

“They still have claim on the lot if 
they want to do development there in 

the future,” said Bloodgood.
But that’s not standing in the way 

of the gardeners, who plan to turn the 
site into more of a decorative garden 
than an edible garden because the lot is 
hemmed in on three sides and doesn’t 
get much sun.

Unlike many community gardens, 
where each gardener is assigned his 
or her own plot to tend, all participants 
would share in the maintenance of the 
entire site. 

That’s partly because a nearby Java 
Street community garden has strug-
gled to fi nd enough volunteers to sow 
its plots.

“It’s going to be more of a community 
open space than a traditional urban 
plot garden,” said Ryan Watson, who is 
involved in a variety of open space proj-
ects in North Brooklyn, as well as the 
nascent Willypoint Food Coop.

And the plants won’t be the only 
things that are locally made. 

“We are going to give a call out to 
artists and carpenters in the neighbor-
hoods and ask them to make us benches 
and paint murals,” said Watson. “We 
want this to be a space where there is a 
lot of collaboration.”

BY JAIME LUTZ
DUMBO’s next retailer 

could be huge.
The Silverstone Prop-

erty Group snatched up a 
block-wide warehouse on 
Jay Street for $25 million 
last month, according to 
the real estate company 
Massey Knakal, which 
handled the sale.

The massive warehouse 
building between Water 
and Plymouth streets — 
which boasts roughly as 
much fl oor area as two-
thirds of a football fi eld 
— is perfect for a major 
commercial player, like a 
supermarket or something 
even bigger, said a Massey 
Knakal spokeswoman.

It’s unclear exactly 
what’s in store for the site 
— as the Silverstone Prop-
erty Group declined to 
comment.

But Massey Knakal 
director of sales Stephen 
Palmese suggested huge 
scale retail that could rep-
resent a paradigm shift in 
the neighborhood.

“This site has the larg-
est footprint in [the neigh-
borhood], and possibly in 
all of the greater Down-
town Brooklyn market, 
which makes it so unique,” 
said Palmese. “The abil-
ity to offer big box retail 
could really change the 
landscape.”

Currently used as a 

three-story manufactur-
ing structure, the prop-
erty has lenient mixed-
use zoning that could also 
allow retail or residential 
use — and, with permis-
sion from the Landmarks 
Preservation Commis-
sion due to its location 
in DUMBO’s historic dis-
trict, be expanded into a 
fi ve- or six-story struc-
ture.

Last month, developers 
successfully petitioned 
the Landmarks Preserva-
tion Commission to put a 
rooftop addition atop the 
1913 building designed by 
Frank H. Quinby, alter 
its masonry openings, re-
place its windows, and in-
stall a storefront infi ll and 
canopy.

If the lot becomes a su-
permarket, it wouldn’t be 
the fi rst in the area. A short 
walk away, on the corner of 
Adams and Front street, is 
Foragers City Grocer; a few 
blocks past that is a Pea & 
Pickles.

Neighborhood boost-
ers are eager to see retail 
at the brick warehouse, 
which stands as a block-
long interruption to the 
increasingly commercial 
strip of Jay Street.

“Jay Street is really be-
coming DUMBO’s second 
Main Street,” Sica said. 
“We envision a vibrant re-
tail corridor.”

BY COLIN MIXSON
They’re Z Best!
The embattled Z Best Car 

Wash received overwhelm-
ing support from Commu-
nity Board 13 last Wednes-
day night, when the panel 
voted unanimously to ap-
prove the business’s latest 
variance hoop it has been 
forced to jump through by 
the city, despite protests 
from state Assemblyman 
Steve Cymbrowitz’s rep-
resentative who asked the 
board to vote against the 
business.

“It is a travesty and em-
barrassment that the De-
partment of Buildings has 
acted this way, and I think 
it’s a travesty that the politi-
cians can’t speak the same 
language — that you have 
a politician that strongly 
supports this business and 
a politician that’s strongly 
against it,” said board 
member and architect Jack 
Suben. “I think it’s a shame 
that everybody has to come 
to this body just to speak 
with each other.”

Z Best had purchased the 
property on Coney Island 
Avenue between Avenues 
Y and Z, which had been a 
car wash since the 1950s, 
and received all the neces-

sary permits to begin work 
there, according to attorney 
Eric Palatnik, who repre-
sents Z Best as it navigates 
the Board of Standards and 
Appeals’s tricky variance 
process. Permits in hand, 
the owners began a $1 mil-
lion retrofi t of the aging 
facilities to modernize the 
building and equipment.

But later the Depart-
ment of Buildings began 

receiving a furious stream 
of complaints from nearby 
residents and Assemblyman 
Cymbrowitz’s offi ce grum-
bling about the car wash’s 
noisy machinery. As a result, 
the business was audited not 
once, not twice, but three 
times before the city found 
enough evidence to revoke 
the permits it had already 
issued to the new owners be-
fore they sunk their life sav-

ings into the renovation. 
“The job got audited, 

and the Department of 
Buildings went through 
their paperwork line by 
line to discredit their prior 
approvals,” said Palatnik, 
speaking before Commu-
nity Board 13. “Everything 
passed muster twice, and 
before a third review the job 
was allowed to continue, re-

CB13 votes unanimously in favor of controversial car wash

BIG BUY: A development company snatched up this DUMBO 
warehouse for $25 million last month — setting the stage for 
a major retail change in the neighborhood, real estate insiders 
speculate. Photo by Stefano Giovannini

SQUEAKY CLEAN: Z Best Car Wash employee Raphael Yaggayev now enjoys the support of Commu-
nity Board 13, which backed the company in its push for a zoning variance. CNG / Colin Mixson

Greenpoint plots a new garden

Z Best’s new best friends

Jumbo sale 
in DUMBO

BLANK CANVAS: The lot at 61 Franklin St. 
has sat vacant for years, and now a group 
of green thumbs would like to turn it into a 
community garden. 
 Photo by Cassandra Giraldo

Continued on page 13
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9GREENHOUSE CAFE LUNCH | DINNER | BRUNCH

KARAOKE
Every Wed. 8pm

LIVE MUSIC
Thurs.-Sun. Nights

Valet Parking

917-379 -9388 Call For Music SchedulePrivate Party Rooms Available

Join us for
DINE IN 

BROOKLYN
March 11-21 Visit our website for

Menu details

LUNCH $2013

DINNER $28

$3695
Per person

Plus tax & gratuity

CHOICE OF 
ENTREE

Roast Leg of Lamb 
with Gravy and Mint Jelly

Roast Maryland Turkey 
with All the Trimmings
Boneless Shell Steak 

with Herb Butter 
or Au`Poive Sauce ($8.00 Extra)

Boneless Breast of Chicken Rollatine
Broiled Salmon 

with Champagne Dill Sauce
Shrimp Scampi, White Wine, 
Garlic, Lemon Butter Sauce

(Entrees Served With Potato 
or Rice and Fresh Vegetable)

CHOICE OF 
APPETIZER

Roast Garden Salad
Caesar Salad

Fresh Fruit Plate
Butternut Squash Soup
 Stuffed Mushrooms
Lasagna Bolognese

CHOICE OF 
DESSERT
Cheesecake 

Tiramisu 
Seasonal Fresh Fruit 
Ice Cream or Sherbet      

Apple Strudel  
Chocolate Mousse

ADULTS CHILDRENS MENU 
$16.95

Soup or Fruit Plate
Roast Turkey or 
Chicken Nuggets 

& Fries
Ice Cream, Sherbet 

or Chocolate Mousse

Easter Sunday Dinner

2003 Emmons Ave. 
718.332.6064

THE BEST GRILLED FISH ON THIS SIDE OF THE MEDITTEREAN

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 4-7PM
at the Bar

Are Back 4-7PM
at the Bar

Authentic 
Spanish & 
Mexican 
Cuisine

5-7pm
STAY THIRSTY
MY FRIEND

1/2 OFF1/2 OFF

Proudly
Participating!

3 COURSE 
DINNER

$28.00

(Off Colonial Rd.)

Now Taking 

Easter 
Reservations

BY ELI ROSENBERG
Residents of Brooklyn’s 

tallest building can now 
make the shortest of trips to 
get to the supermarket.

Khim’s Millenium Mar-
ket, the Williamsburg gro-
cery chain known for its 
organic produce, prepared 
foods, and sushi, opened 
last Friday in the Brookly-
ner on Lawrence Street — 
making residents of  the 51-
story tower  feel like they’re 
at the top of the world.

“It’s great because it’s 
close and convenient,” said 
Janet Olguin, a mother of 
two young children and a 
resident of the 490-unit edi-
fi ce, who says she has been 
ordering groceries deliv-
ered by FreshDirect be-
cause she doesn’t have the 
time to walk to Downtown’s 
other grocery stores. 

“This is a huge selling 
point. When we fi rst moved 
here three years ago there 
was nothing. ”

The vendor moved into 
a gigantic ground-floor 
space that had been empty 
since the high-rise opened 

its doors in 2010. 
Representatives from 

the building, which is run 
by national real estate mag-
nate Sam Zell’s company 
Equity Residential, said 
that the space had to be a 
supermarket because of de-
mand from its tenants.

“We turned away a lot of 
different types of users who 
wanted the space,” Ross 
Kaplan of Newmark Grubb 
Knight Frank, which repre-
sents the landlord,  told the 
Observer  last year.

“[T]he number one thing 
all tenants wanted was a 
market.”

Khim’s Millenium Mar-
ket is the third grocery 
store to open in Downtown, 
which is in the midst of a 
residential boom. In 2009, 
Brooklyn Fare  kicked off 
the foodifi cation  of what 
was once a grocery desert.

Last year, Metropolitan 
Citymarket opened in the 
 ground fl oor of the Toren 
building  on Flatbush and 
Myrtle avenues.

SUPER MARKET!: Khim’s Millenium Market just opened in the 
Brooklyner building, an added perk for residents of Brooklyn’s tall-
est building who already enjoy some of the borough’s best views.
 Community Newspaper Group

D’town gets new grocery



BR
OO

KL
YN

 W
EE

KL
Y, 

M
AR

. 1
7, 

20
13

10

RUSS KOFMAN, ESQ.
118-35 Queens Blvd. 14th Fl.

Forest Hills, NY 11375

Debt Problems?

Call toll free today for 
a free consultation

Available for consultations in
Brooklyn and Manhattan.

855 NY NOT GUILTY
855 696-6848

Sued on a debt?
We can defend you from creditors from 
obtaining a judgment against you!
We can remove judgments against you and 
stop garnishment and or bank levies!
Defaulted on Credit Cards or Loans?
We can settle your debt and save you money!
We can help stop the calls and harassment!
We can sue the collectors for harassment under 
the Federal Debt Collection Practices Act!

Overwhelmed by your Private Student 
Loan Debt?
We can defend you from a private student loan 
lawsuit! We can prevent garnishment levies 
and liens! We can settle your student loan debt 
and save you money! We can put you on an 
affordable repayment plan!
Need to file for Bankruptcy?
We can tell you whether Consumer Bankruptcy 
is right for you and will have your debt dis-
charged if it is! We can work out an alternative 
plan if Bankruptcy is not the right choice for you!
Other Debt Issues we handle include:

Arrested?
We will aggressively defend your rights 
throughout the criminal process. We handle 
arraignments, desk appearance tickets, hear-
ings, trials and appeals. 

BY ELI ROSENBERG
Crown Heights is young — but 

not that young. 
A Franklin Avenue candy and 

ice cream store will close and re-
open as a vintage shop by day and 
folk music venue by night because 
the demographic that truly holds 
sway on rapidly developing Frank-
lin Avenue is people in their 20s, 
not 5-year-olds, the entrepreneurs 
behind the twee shop and concert 
hall say.

Kevin Phillips opted to close 
the Candy Rush between Park 
and Sterling places after parents 
stopped showing up this winter 
for ice cream, sweets,  and French 
lessons for tots  — and new busi-
ness owners Craig Judelman and 
Ariane Ben Eli stepped in with 
a can’t-fail store idea that offers 
something for every 20-some-
thing.

“Kids and parents on this ave-
nue is not really what’s happening 

now,” said Phillips, who owns the 
building and runs the sandwich 
shop Tastebuds across the street. 
“What’s happening is more young 
adults and adults. Date nights. 
Food, drinks, alcohol. Not ice 
cream and candy. College stuff.”

Judelman and Ben Eli are con-
fi dent that their venue, which is 
named Cool Pony, will lure mil-
lenial shoppers thanks to the af-
fordability of its wares.

“There’s something really 
great about people in their 20s 
that often they have less money to 
spend on stuff,” said Ben Eli, who 
estimates the average age of her 
neighbors at around 28.

Ben Eli dreamt up the idea for 
a vintage store because of all the 
cast-off treasures the moving com-
pany she runs comes across, and 
added the music component after 
meeting Judelman, a folk violinist, 
through hurricane-relief efforts in 
Red Hook with Occupy Sandy.

By its grand opening on March 
15, the store will stock vintage 
Western-wear and boots, old fur-
niture, and records, while hosting  
lo-fi , folk concerts on a stage that 
Judelman and Ben Eli plan to con-
struct. 

The two will welcome acous-
tic shows in the space’s backyard, 
and hope to sell beer, wine, and 
food, and eventually hard liquor, 
if things go according to plan.

And Cool Pony will give the 
neighborhood — as well as its 
stage-starved young musicians 
— the fi rst full-time music venue 
on the quickly changing Franklin 
Avenue strip.

“We always lament that there’s 
nowhere to play here,” said Judel-
man about his fellow Crown 
Heights musicians. “I’ve been 
working for years to create com-
munities around food, dance, and 
music and fi nding a space like this 
to realize those things.”

Judelman said the store was 
inspired by hybrid shops like Rob-
ert’s Western World in Nashville 
and the Jalopy Theater in Red 
Hook, where he is a regular pa-
tron and performer.

“We want to focus on Crown 
Heights artists,” he said. “We don’t 
want to close off to anybody.”

The change from kid-centric 

business to adult-focused music 
venue is the inverse of a recent 
shift in Park Slope, where  the 
longtime music venue Southpaw 
closed  and was replaced by a tu-
toring center.

Cool Pony (733 Franklin Ave. 
between Park and Sterling places 
in Crown Heights) Opens March 
15.

Duo’s new business model for Franklin Avenue: 
Cater to the cool kids, not the actual kids

YOUTH CULTURE: Craig Judelman and Ariane Ben Eli opened Cool Pony, a vin-
tage clothing and record shop that will also be a live music venue — replacing a 
candy store that offered French lessons to tots. Photo by Elizabeth Graham

COMING OF AGE

use it,” said CB2 district 
manager Robert Perris.

Starting this spring, 
fees will go up on Atlantic 
Avenue between the Brook-
lyn–Queens Expressway 
and Fourth Avenue, and 
on Smith and Court streets 
from Atlantic Avenue to 
Sackett Street. Motorists 
will soon shell out $1.50 
for an hour, rather than 
$1; $2.50 for 90 minutes, up 
from $1.50; and $4 for two 
hours, instead of $2.

Both boards were big 
backers of the plan, agree-
ing in separate meetings 
that the bustling commer-
cial streets are ready for a 
six-month pilot program, 
which was fi rst proposed 
by the merchants of the 
Atlantic Avenue Business 
Improvement District. CB6 
district manager Craig 
Hammerman, who has seen 
“Park Smart”  go from a trial 
to a permanent part of the 
Park Slope streetscape  on 
the other side of his district, 
said the program works.

“We’ve had an extremely 

positive experience with 
it,” said Hammerman. “It’s 
accomplishing the goals 
that we had, which primar-
ily was to encourage a more 
rapid turnover of vehicles.”

And, according to Ham-
merman, that helps the bor-
ough’s business community 
and neighborhood denizens.

“It means that merchants 
can get more customers to 
the curb for parking and it 
means there are fewer cars 
circling around looking for 
parking, so that’s a win-win 
for both the residents and 
the businesses alike,” said 
Hammerman.

But some Brownstone 

Brooklyn workers, who opt to 
feed the meter all day because 
it’s hard to fi nd open spaces 
on residential side streets, 
say the plan is a pain.

“It will put more of a bur-
den on the workers pockets 
because we don’t have a 
choice but to pay this all 
day,” said Bay Ridge resident 
Liana Trisciuzzi, who is an 
employee at Scotto’s Wine 
Cellar on Court Street.

Along with the meter 
hikes, the city plans to extend 
all one-hour parking meters 
to two hours, install truck-
only loading zones at three lo-
cations, and legalize parking 
at three no-parking zones.

PAY UP: Parking on Atlantic Avenue and Smith and Court streets 
will cost more under a city plan intended to free up additional 
spaces by convincing motorists to park for shorter times. 
 Community Newspaper Group / Natalie Musumeci

Continued from cover

Parking
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FREE* Tax Preparation for the Community
invite you to

Saturday, March 23, 2013

New York State Senator Eric Adams, The City University of New York, 
Medgar Evers College, and The National Association of Black Accountants (NABA)

Sat. 9 am-5 pm Student Life & Development
718-270-6050, studentlife@mec.cuny.edu

NYS Senator Adams’s office 
718-284-4700

DIRECTIONS: 
Take 2, 3, 4 or 5 trains to Franklin Ave. and walk to Bedford Ave. between Crown & Montgomery. B49 Bus to Bedford Ave.

Medgar Evers College 
1650 Bedford Ave., Brooklyn, NY 11225
Rooms B-2009, B-2020 and B-2021

BY NATALIE MUSUMECI
When in Park Slope’s 

newest French restaurant, 
eat as observant Jews do.

Sonia and Dan Halimi 
have transformed Belleville 
Bistro into the kosher res-
taurant Chagall Bistro, 
bringing dairy-free French 
dining to a neighborhood 
where it’s harder to fi nd ko-
sher fare than it is to pick 
up a fi ne cabernet for under 
$10.

The French-born cou-
ple are confi dent they will 
win over Slopers who keep 
kosher and neighborhood 
foodies who crave a taste 
of Paris — but they admit 
it will be a big change when 
patrons see a menu with no 
creme, brie, or camembert.

“Normally in a French 
kitchen you have milk and 
butter everywhere,” said 
Dan.

The kosher couple qui-
etly took over the  Belleville 
Bistro  at Fifth Street and 

Fifth Avenue last April and 
kept the same name — a big 
mistake, they now admit, 
because they couldn’t shed 
the eatery’s mediocre cred.

“The restaurant had suf-
fered a reputation. It had 
gone up and down a lot,” 
said Sonia. “It’s been a very 
tough beginning.”

At fi rst, the Halimis 
weren’t sure about imple-
menting a kosher menu — 
which would bar previous 
favorites including escar-
got, pork, and shellfi sh.

“When we fi rst came 
here we didn’t know Park 
Slope, so we didn’t make the 
choice of kosher right away 
because we didn’t know if 
it was the vibe for it,” said 
Sonia.

But when their chef 
quit last month, the couple 
decided it was time for a 
change, opting to switch 
the menu to Kosher and 
rename the joint in honor 
of the Russian-Jewish 

painter Marc Chagall. 
The Halimis approached 

about 10 chefs before they 
found chef Jean-Claude 
Teulade, who was brave 
enough to take the gig — 

his fi rst cooking in a kosher 
restaurant.

Teulade quickly de-
signed an upscale French 
kosher menu that includes 
braised duck leg served in 

a spicy cilantro sauce ($16), 
beef tongue ($14), seared 
hake ($24), and a 14-ounce 
grilled rib-eye steak served 
with house-made French 
fries and a brandy-pepper 
sauce ($39) — offerings that 
are more expensive due to 
the stringent guidelines for 
ingredients.

The next step was earn-
ing kosher certifi cation — 
a strict process that forced 
the restaurateurs to trash 
their china and frying pans, 
fl ame their silverware, 
glasses, and pots, and give 
away more than $4,000 of 
cheese, milk, butter, shell-
fi sh, meats, and foie gras to 
a food bank.

Then came the schedule: 
keeping kosher means the 
bistro is closed for Jewish 
Shabbat on Friday and Sat-
urday — the busiest days at 
most restaurants.

Finally, there was des-
sert.

“Good French food ko-

sher is not diffi cult, but 
the sauces and the desserts 
with no dairy — that’s the 
challenge,” said Sonia.

Dan admits the restau-
rant is still working out the 
kinks when it comes to the 
sweets, acknowledging the 
old creme brulee — made 
with dairy, not soy — was 
superior to the current of-
fering ($11).

Kosher Park Slopers are 
thrilled to fi nally have a 
dining option in the neigh-
borhood. 

“It’s a dream come 
true,” said kosher Park 
Sloper Barbara Gordon. 
“The neighborhood is big 
enough and diverse enough 
to support a restaurant like 
this.”

Chagall Bistro [330 
Fifth St., at Fifth Avenue in 
Park Slope, (718) 832–9777, 
open for dinner Sunday 
through Thursday at 5 pm, 
brunch on Sunday from 10 
am to 4 pm]. 

New Park Slope French bistro wants to win over the neighborhood — by going kosher

NEW MENU: French-born Dan and Sonia Halimi transformed their 
bistro in Park Slope into an all-kosher French restaurant. 
 Photo by Elizabeth Graham

Au revoir dairy, mussels, escargot!
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ponent of our nature, so 
its important to create 
a stylistic friction,” said 
Barrett. “So it’s very ce-
lestial setting, a prelude 
by Bach, with shadow 
boxing set against it — 
that kind of aesthetic fric-
tion is very powerful.”

And for anyone who 
thinks Gleason’s Gym is 
the last place to hold a con-
cert, for Barrett’s purpose, 
it’s one of the only places.

“It’s a rugged looking 
gym,” he said. “It’s not 
polished, it’s not lovely, 
but it has a powerful ac-
tion to it. The beautiful 
thing is it’s not laid out 
with any consideration 
towards decorations, 
everything is geared to-
ward substance.”

But Barret isn’t all 
theory. Much like a box-
ing champ, he’s inter-
ested in winning.

“Another thing that 
doesn’t hurt,” Barrett 
added, “It’s home to 132 
world champions.”

“Strike!” at Glea-
son’s Gym [77 Front 
St. between Main and 
Washington streets in 
DUMBO, (718) 797–2872, 
gleasonsgym.net]. March 
16, 8 pm. $20. $15 for Glea-
son’s Gym members and 
students.

This newspaper is not responsible for typographical errors in ads beyond the cost of the space occupied by the error. All rights reserved. Copyright © 2013 by Courier Life Publications, Inc., a sub sidiary 
of News Community Newspaper Holdings, Inc. The content of this newspaper is protected by Federal copyright law. This newspaper, its advertisements, articles and photographs may not be reproduced, 
either in whole or part, without permission in writing from the publisher except brief portions for purposes of review or commentary consistent with the law. Postmaster, send address changes to Courier 
Life Publications, Inc., One MetroTech North, 10th Floor, Brooklyn, NY 11201. 

BY COLIN MIXSON
This sandwich is tough 

to chew, but it’s anything 
but stale.

If you see an extra large, 
sumptuous-looking sam-
ple of Think Sweet Cafe’s 
signature sandwich, the 
Mefuneket, on display at 
the Midwood restaurant’s 
storefront, don’t be shocked 
by the $3,500 price tag — 
this hoagie’s ingredients 
include limestone, epoxy, 
and some delicious shards 
of glass.

“It’s a little hard on your 
teeth,” said the creator, 
sculptor  Robin Antar . “You 
might need diamond blades 
to digest this one.”

The Midwood stone 
carver has made a name 
for herself by taking large 
chunks of limestone and 
whittling them down to re-
semble everyday objects, 
like boots, denim, and — of 
all things — mayonnaise.

“I’m a sculptor and stone 
carver,” Antar explained. 
“I have my stuff all over 
the country and I’m known 
for doing realism in stone 
— realistic jackets, jeans, 
boxing gloves, Oreo Cook-
ies, ketchup, mustard, may-
onnaise — food. It’s very 
tedious work, you spend 
maybe a thousand hours on 
a piece.”

But there’s always been 
one Midwood staple the 
sculptor has been reluctant 
to tackle, the Mefuneket, 
despite petitions from sand-
wich inventor Morti Robin-
owitz.

“Well, she’s a customer 
of mine and I told her, why 
don’t you make a nice sand-
wich, and we’ll display it,” 
said Robinowitz, Think 
Sweet’s owner and the mind 
behind the Mefuneket. “It 
took her quite a while, but 

she fi nally got to work and 
it came out beautifully. 
The colors, everything 
matches.”

Robinowitz also takes 
his time when preparing 
the edible version of the Me-
funeket, a popular Brook-
lyn original consisting of 
tomato, cucumber, olive, 
egg, and cream and Muen-
ster cheeses, which Morti 
arranges with characteris-
tic — occasionally frustrat-
ing — deliberateness.

“You ever see the Sein-
feld episode, with the guy 
in the soup kitchen?” asked 
Antar. “It’s kind of a joke, 

because you can’t rush him. 
He’s making the sandwich 
and places the cucumber all 
perfect, and you can’t rush 
him.”

Antar’s Mefuneket, how-
ever, is anything but edible. 

The 20-inch-long, fi ve-
inch-high hoagie is made 
of limestone bread, epoxy 
and glass cream cheese, 
and Sculpey clay Muenster 
cheese baked at high heat 
to achieve a translucent ef-
fect.

The sculptor was hesi-
tant at fi rst to take on the 
task, and had to invent new 
— and top secret — tech-

niques to get the bread just 
right.

“Limestone doesn’t look 
like bread, so I developed 
a technique to stain the 
stone,” Antar explained. 
“When people ask me how 
long it took to make, I say 
40 years, because it takes 
years of experience to 
make the stone do what you 
want.”

The artist might have 
been skeptical about the 
outcome, but Robinowitz’s 
customers are certainly 
pleased — a few have even 
inquired about purchasing 
the limestone sandwich.

“People really like it,” 
said Robinowitz. “People 
have been asking about it 
and, if someone likes it, I’ll 
give them [Antar’s] num-
ber.”

Antar’s isn’t the only 
Brooklyn sandwich in dis-
guise — last April, pastry 
chef Antonio Fiorentino of 
the Cobble Hill Monteleone 
Bakery & Café  crafted a 
cake in the spitting image 
of a tasty cheeseburger .

Think Sweet Café 
[546 Kings Hwy. between 
E. Third and E. Fourth 
streets in Midwood, (718) 
645–3473]

Midwood sculptor turns beloved Brooklyn hero into work of art

HARD TO BELIEVE: Thanks to hours of 
labor and her unwavering artistic vi-
sion, sculptor Robin Antar managed to 
transform a chunk of limestone, pictured 
above, into a remarkably lifelike recre-
ation of the popular and legendary Mefu-
neket sandwich, pictured below in edible 
form. Courtesy of Robin Antar

NOT FOR CONSUMPTION: Artist Robin Antar created this limestone replica of the Brooklyn original Mefuneket sandwich — and the artis-
tic masterpiece is now on display alongside its culinary inspiration at Think Sweet Cafe. Photos by Arthur De Gaeta

ONE SOLID SANDWICH
BATTLE AND BAND: Dan 
Barrett, right, will conduct 
a chamber orchestra while 
Megan Sipe and her dance 
crew make elegant moves. 
 Photo by Bess Adler

Continued from cover

Songs



M
AR. 17, 2013, B

ROOKLYN W
EEKLY

13

BY NATALIE MUSUMECI
Windsor Terrace and 

Greenwood Heights resi-
dents are racing forward in 
their push to install speed 
bumps on several blocks 
that they claim lead-footed 
have turned into dangerous 
raceways.

Community Board 7’s 
transportation committee 
voted unanimously on Tues-
day in favor of requests for 
traffi c-calming lumps on 
11th Avenue between Pros-
pect Avenue and Sherman 
Street, Ocean Parkway be-
tween Caton and Kermit 
places, 21st Street between 
Fifth and Sixth avenues, 
and Sixth Avenue between 
21st and 22nd streets and 
22nd and 23rd streets.

“Speed bumps are de-
terrents,” said Sam Si-
erra, chair of the commit-
tee. “When you go over 
it and mess up your car 
you’ll know next time not 
to come speeding down the 
block.”

The speed bumps are 
only the latest traffi c-tam-
ing measure pushed by 
safety-minded Greenwoods-
men, who want to  reduce 
the speed limit from 30 
miles per hour to 20 miles 
per hour  on a fi ve-block 
stretch of Sixth Avenue 

without any stop signs or 
traffi c lights. 

“For whatever reasons 
folks think that its great 
to turn Sixth Avenue from 
20th to 24th streets into a 
speedway even though you 
have to jam on the breaks to 
make the sharp turn at 24th 
Street,” said Aaron Bras-
hear of Concerned Citizens 
of Greenwood Heights, who 
added that speed bumps 
won’t totally solve the prob-

lem, but are “better than 
nothing.”

Not all of the proposed 
speed bumps got the green 
light: the committee tabled 
discussion of a proposed 
speed bump on 21st Street 
between Fourth and Fifth 
avenues because residents 
of that block were not pres-
ent at the meeting, and de-
nied a suggested build-out 
on 18th Street between 
Seventh and Eighth av-

enues because opponents 
were worried about noise 
and the impact vehicles 
would have on the pipes 
below the street when they 
roll over the bump too 
fast.

But 18th Street residents 
say some kind of traffi c-
calming measure is neces-
sary to keep pedestrians 
safe from motorists racing 
off of the Prospect Express-
way.

“The cars come off the 
expressway and they just 
fl y down the block,” said 
Theresa McDermott, who 
claims speeding drivers 
often knock the side-view 
mirrors off of parked cars 
along 18th Street. 

“I’m surprised those 
cars haven’t gone through a 
house by now.”

The Department of 
Transportation has already 
conducted separate stud-
ies for each of the proposed 
speed bumps and deemed 
them all “feasible,” accord-
ing to CB7 district manager 
Jeremy Laufer, who added 
that the city is waiting to 
get formal support from the 
community before moving 
forward.

The speed bumps will go 
before the full CB7 board 
later this month.

Push for speed humps in Greenwood, Windsor Terrace

HIT THE BRAKES, PAL: Greenwood Heights residents are pushing the 
city to install speed bumps on Sixth Avenue between 21st and 22nd 
streets and 22nd and 23rd streets to keep lead-foot drivers from rac-
ing down a fi ve-block stretch without stop signs or traffi c lights.  
 Photo by Cassandra Giraldo

Bumpy roads ahead

BY DANIELLE FURFARO
South Williamsburg-

ers will be able to keep up 
with the Joneses if they 
land an apartment in a 
proposed building — be-
cause units in the planned 
structure will cost what-
ever the Joneses pay, a de-
veloper promises.

A builder won neigh-
borhood support for a 
bid to replace an old gar-
bage truck garage with 83 
two- and three-bedroom 
residences by making a 
unique guarantee to keep 
units fairly priced by peg-
ging rates against other 
housing within a 400-
foot radius, rather than 
attempting to qualify 
for the city’s “affordable 
housing” program, which 
uses citywide median in-
come as a metric.

Charging rents based 
on nearby properties will 
keep prices below the 
market rate, said Mitchell 
Ross, an attorney for the 
developer — and it could 
even turn out cheaper 
than many “affordable 
housing” units.

“It’s going to be way 
lower than what you see on 
the Northside,” said Ross, 
who earned the backing 
of Community Board 1 on 
Tuesday in his quest for a 
zoning variance allowing 
residential development 
on the commercial site 
on Rutledge and Heyward 
streets near Broadway.

Many builders use the 

city’s “affordable hous-
ing” guidelines to qual-
ify for generous federal 
subsidies — but  a recent 
study found  that two-
thirds of newly erected 
units included in the pro-
gram aren’t affordable to 
residents in the neighbor-
hoods where they are con-
structed.

Ross said the developer 
cannot offer traditional 
“affordable housing” in 
the two proposed six-story 
buildings because it will 
cost $3 million to decon-
taminate the former ga-
rage, which is riddled with 
oil and gasoline spills.

Instead, the developer 
promised to keep prices 
reasonable by offering 
rent or sale prices com-
parable with neighboring 
buildings.

The 400-foot proposal 
swayed members of CB1, 
who were excited about 
housing replacing the ga-
rage once the developer 
guaranteed he wouldn’t 
charge luxury rates.

“The sanitation site 
was not serving our com-
munity board, so I’m 
happy to see someone fi x 
that problem,” said CB1 
member Rob Solano — 
who backed the plan once 
he saw the 400-foot rule in 
writing.

“If you’re coming to 
the community board for 
a favor, we need to see a 
community benefi t, not a 
landlord benefi t,” he said.

TRASHING IT: A developer says this former sanitation depot 
will become 83 units of housing priced to match the current 
rents in the neighborhood. Photo by Ken Yapelli

Match game in 
Williamsburg

sulting in hundreds of thou-
sands being invested in the 
property.”

By that point, however, 
Z Best had fi nished almost 
all of the work necessary to 
get the car wash operation 
up and running, which it 
did successfully for almost 
a year, before they were is-
sued a padlock order from 
the Department of Build-
ings on the grounds that a 
zoning variance granted to 
the previous business was 
void.  The city claimed — 
using pictures from Google 
Maps as evidence — that Z 
Best had not operated as a 
car wash for longer than 
two years, thus requiring Z 
Best to seek a new variance 
through the Board of Stan-

dards and Appeals.
Residents living nearby Z 

Best have complained about 
several issues regarding the 
car wash, including a gate 
which occasionally opens 
onto the adjoining Gerald 
Court to allow traffi c from 
the Coney Island Avenue 
business onto the residen-
tial street, although owner 
Russell Shern says that exit 
is only used under special 
circumstances and that Z 
Best had hired a employee 
to direct traffi c shortly be-
fore it was shut down.

The main concern 
among neighbors, however, 
has always been the car 
wash’s noisy machinery, a 
cause Assemblyman Cym-
browitz frequently cites as 
his motivation for his cru-
sade against the business.

“The noise is by far the 
largest and most shared of 

concerns,” said Ilya Novo-
fastovsky, speaking before 
Community Board 13 on be-
half of the assemblyman.

But the meeting was at-
tended by neighbors of the 
business, including Andy 
Mitchell, who lives in the 
house directly beside Z 
Best, and he  lauded the car 
wash’s efforts to mitigate 
the noise. Mitchell said he 
was not in favor of destroy-
ing the owners’ investment.

“I’m going to be honest, 
they did reduce the noise 
level,” said Mitchell. “I’m 
not looking to close any 
business. I realize they in-
vested a lot of money and, 
compared to the old car 
wash, their building is 
beautiful.”

Furthermore, as a condi-
tion of the board’s support, 
Shern agreed, in writing, to 
install a canopy that would 

reduce the noise level even 
further — although that 
would require the Depart-
ment of Buildings to lift the 
stop-work order.

“From day one we wanted 
to eliminate the noise 100 
percent,” said Shern. “In 
order to do that we wanted 
to enclose our machines in 
a canopy, but because of a 
stop-work order, we’re un-
able to do that.”

The business’s writ-
ten commitment was not 
enough for Cymbrowitz’s 
representative.

“A yes [vote] means you’re 
getting carte blanche to make 
the promises you’re making, 
without holding you to them,” 
said Novofastovsky.

That promise was, how-
ever, enough for the com-
munity board, which gave 
Z Best its unanimous ap-
proval.

Continued from page 8

Car wash
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GROCERY DEPT. DAIRY DEPT. FROZEN DEPT. HOME COOKED DINNERS

PRODUCE DEPARTMENT DELI DEPARTMENTFISH DEPT.

2/$300$299

5/$100

$199

SilverStarsGourmetCatering.com   

MOTT’S 
APPLE JUICE
64 OZ.

CRISCO
VEGETABLE OR 
CANOLA OIL 96 OZ.

FRANCISCO RINALDI
SPAGHETTI 
SAUCE 24 OZ.

COOKED CORN BEEF
WITH BOILED POTATO 
& CABBAGE
ITALIAN STYLE
VEAL AND 
MUSHROOMS

BREAKSTONE’S
SOUR CREAM 
16 OZ.

FLORIDA’S NATURAL PREMIUM

ORANGE JUICE 
59 OZ.

GRADE AA
JUMBO EGGS
STONYFIELD
ORGANIC YOGURT 
6 OZ.

BIRDSEYE
VEGETABLES
SELECTED VARIETIES - 9-10 OZ. BOX

TURKEY HILL
ICE CREAM
48 OZ.

MRS. T’S
PIEROGIES
12.84-16.9 OZ.

MR. P
PIZZA
6.5 OZ.

ALL ENTENMANN’S

CAKES

PASTA IN PESTO
& BASIL SAUCE
LINGUINE WITH 
CLAM SAUCE

EACH DOZEN

$749

$349

$449

$849
$249

2/$500

$299

$199

$599

4/$500

99¢

99¢

2/$300

2/$100

$299

$499

$899
LB.

LB.

6 OZ.

LB.

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

$449
LB.

$449
LB.

$499
LB.

FRENCH CERVELAT
SALAMI
ESTONSKAYA
SALAMI
PITERSKAYA
SALAMI

$479
LB.

$399
LB.

$399
LB.

CANADIAN STYLE
BACON

BOLOGNA

MORTADELLA

$479
LB.

$249
LB.

$249
LB.

MOSKOVSKAYA
SALAMI
BERLINSKAYA
SALAMI
MOLDAVSKAYA 
KIELBASY

$329
LB.

$429
LB.

$399
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

CHICK PEA SALAD
3 BEAN SALAD

BEET SALAD

$399
LB.

$269
LB.

$189
LB.

$269
LB.

Sale Dates: Friday Mar. 15th –Thursday Mar. 21st, 2013
Open: Monday– Saturday 8am – 7 pm, Sunday 8am – 5 pm

SilverStarQualityMeats.com   FREE DELIVERY ON STORE ORDERS!

FREE PARKING

CALIFORNIA 
NAVEL 

ORANGES
FRESH 

GREEN 
CABBAGE

FLORIDA
RED BLISS 
POTATOES

FARM FRESH 
ASPARAGUS

JARLSBERG 
CHEESE

(CHUNKS ONLY)

VIRGINIA 
HAM

PERDUE
TURKEY
AND
AMERICAN
CHEESE

CORNED
BEEF
OR

PASTRAMI
WASHINGTON STATE EXTRA FANCY 

JONA GOLD
APPLES

FRESH
LITTLE NECK 
CLAMS

2 DOZEN FOR

MADE ON PREMISES
STUFFED

SALMON OR 
FLOUNDER

(CRAB MEAT STUFFING)

$799$69979¢

19¢ 39¢
LB. LB.

LB.LB. LB.

BOAR’S HEAD #1 IN COLD CUTS

RUSSER BRAND

FRESH MADE SALADS

FRESH CUT TO ORDER SILVER STAR COMBO - 1/2 LB. EACH

$449 $649
LB.

LB.

LB.

LB.

MILK FED NATURE

SHOULDER 
VEAL CHOPS

WHOLE

CORNED BEEF 
BRISKET

GRADE A

CHICKEN 
CUTLETS

USDA CHOICE - WHOLE

BRISKET 
OF BEEF

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

$129

CUT FROM CORN FED PORKERS

PORK CHOP
COMBO

LB.

3 DAY SALE: FRI. 3/15-SUN. 3/17


