
Your Neighborhood – Your News     Including Canarsie Digest

SERVING BERGEN BEACH, CANARSIE, GEORGETOWN, MARINE PARK & MILL BASIN

Mar. 15-21, 2013

BY COLIN MIXSON
Talk about a Shih Tzu thing 

to do.
Cops say they’ve nabbed two 

suspects responsible for looting 
four homes across Mill Basin, in-
cluding an E. 54th Street burglary 
in which the alleged crooks made 
off with a woman’s Shih Tzu, the 
whereabouts of which remain un-
known.

Justin Jackson, 20, allegedly 
copped to the crime spree that 
began on Jan. 9, saying that he 
manned the crew’s getaway van, 
while Matthew Bryan and an-
other accomplice broke down 
doors and looted homes, accord-
ing to a spokesman for District 
Attorney Charles Hynes.

Bryan, however, told the same 
story in reverse, saying Jackson 
and their associate ransacked 
the victims’ properties, while he 
stayed in the van.

Either way, the suspects are 
facing the same burglary rap, 
which begins with a E. 54th Street 
home between Avenues M and N 
on Jan. 9, when the suspects alleg-
edly nabbed Marion Callender’s 
Shih Tzu puppy.

Callender’s husband told po-
lice that he left his home for work 
at 2:45 am, and returned at 10 
am to fi nd his front door busted 
in, and his wife’s beloved pooch 
dognapped.

The stolen pup, a four-month-
Continued on page 26

Insurance rates to go up by 
thousands thanks to Sandy

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, 
Manhattan Beach, Sea Gate, Ger-
ritsen Beach, Bergen Beach, and 
Mill Island — with “zone A” fl ood 
designations, requiring property 
owners with federally backed 
mortgages to buy fl ood insur-
ance, according to FEMA spokes-
woman Hannah Vick. Banks or 
mortgage companies will enforce 
the requirement, and Brooklyn 
property owners should consult 

Continued on page 26

A CNG Publication Vol. 68 No. 11 UPDATED EVERY DAY AT BROOKLYNDAILY.COM

A massive art installation made from Sandy-salvaged wood has taken 
over a portion of DUMBO known as the Pearl Street triangle. For more on 
the so-called “Heartwalk,” see page 31. Courtesy BerlinRosen Public Affairs
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By Natalie Musumeci

Even Broadway musicals have bloopers.
Actor Daniel C. Levine, who once 

made his Broadway debut as Marius 
in the world-famous “Les Miserables,” and 
a cast of five other renowned Broadway vets 
will belt out hits from the popular musicals 
they once starred in and give the audience an 
inside scoop at life on the Great White Way 
through personal tidbits and stories about their 
big breaks and big 
gaffes.

“I had the idea 
of what if the audi-
ence could actu-
ally see what hap-
pens backstage in 
a Broadway show, 
what happens 
when things go 
wrong, what hap-
pens in auditions, 
what happens 
when you forget 
your line on stage 
in front of 3,000 
people, what hap-
pens if you forget 
to put the micro-
phone on — all of 
these different things that when people pay to 
go to see a Broadway show they don’t think 
about,” said Levine, who created “Broadway 
Backstage.” 

Levine promises that the audience will 
really get to know the actors and actresses 
who will be dressed in their “street clothes” 
throughout the two-hour performance that 
strings together video segments of interviews 
and actual footage from shows. 

Along with true stories, the night will 
feature live performances — in the 699-seat 
world-class theater house at Kingsborough 
Community College’s performing arts center 
— of 35 Broadway hits from musicals includ-
ing “Phantom of the Opera,” “Chicago,” and 
“Les Miserables,” with the accompaniment of 
a four-piece band headed by Bryan Perri, who 
is the conductor for “Wicked.” 

“Broadway Backstage” presented by On 
Stage at Kingsborough [2001 Oriental Blvd. 
near Oxford Street in Manhattan Beach, (718) 
368–5596, www.onstageatkingsborough.org]. 
March 23, 8 pm. $25.

ZOMBIES TEACH 
KIDS LIFE LESSONS

Get to know the 
life behind the 

Great White Way

By Will Bredderman

The Greatest Show on Earth is coming 
back to Brooklyn.

Almost three years after taking down 
its tent in Coney Island, the Ringling Bros. 
and Barnum & Bailey Circus — elephants, 
clowns, acrobats, and all — will parade into the 
Barclays Center.

This year’s show, titled “Built to Amaze,” 
combines two elements every Brooklynite can 
relate to: the battle of the sexes and construc-
tion, incorporating front loaders, dump trucks, 
huge wrenches, and giant paintbrushes, with 
male and female teams of performers striv-
ing to outshine each other in dazzling feats of 
athletic prowess.

“It’s absolutely crazy what these ladies can 
do!” ringmaster Andre McClain said of the 
female performers in particular.

McClain pointed to the Duo Fusion and 
Duo Solys hand-balancers as a perfect exam-
ple of what audiences can expect. The two 
husband-wife teams bring domestic tension to 
a whole new level as the women lift and poise 
their men atop their heads and shoulders — all 

while wearing three-inch pumps.
Another fantastic marital pair are the come-

dic animal performers Alex and Irina Emelin, 
just arrived from Russia, whose act features 18 
tigers, along with 16 black-and-white poodles. 

McClain, whose only circus experience 
in New York City came several years ago at 
Madison Square Garden, is especially excited 
to make his Brooklyn debut.

“I’m more thrilled about coming to Brooklyn 
than I can imagine or say,” said McClain. 
“Since this is the first year we’re playing at the 
Barclays Center, I think I’m more excited about 
performing there than I was at the Garden.”

A former rodeo cowboy from Kansas City, 
the ringmaster serves as the audience’s guide to 
the excitement, hyping each act while he rides 
around the arena atop his horse Comanche.

“I’m like the President, I’m the guy every-
body looks up to, but I’m also the biggest fan,” 
he said.

And no performance would be complete 
without Ringling Bros.’ legendary elephants — 
who will be accompanied by music and teams 
of male and female dancers.

The Ringling Bros. and Barnum & Bailey 
Circus at the Barclays Center [620 Atlantic 
Ave. at Flatbush Avenue in Prospect Heights, 
(917) 618–6700, www.barclayscenter.com]. 
March 20, 7 pm, starting at $20.

Circus comes to Barclays Center

By Jaime Lutz

It’s like “Waiting for Godot.” 
But for kids. With zombies.

Prepare the hordes: for 
one day only, a Fort Green per-
formance space is staging “All I 
Really Need to Know I Learned 
From Being a Zombie” — a new 
play that uses the undead to teach 
kids potentially life-altering les-
sons, such as “brains aren’t every-
thing,” “you are what you eat,” 
and “what doesn’t kill makes you 
more alive.” 

It is, in fact, a little existential.
“You hear what it’s like to be 

a zombie and how it’s different 
from being alive, and what they’ve 
learned from looking back on 
their life,” said director Amanda 
Hinkle, who is also the direc-
tor of education at Fort Greene’s 
Irondale Center, which is produc-
ing the show as part of a monthly 
series of brand new works of chil-
dren’s drama from up-and-coming 
playwrights.

One thing it isn’t, Hinkle prom-
ises, is too scary. 

She and playwright Jason 
Pizzarello specifically worked to 
tone down a few scenes that were 
too creepy for youngsters. Still, 

through barricades, or spreading 
viruses.

Undead life’s just not fair, kids.
“All I Really Need to Know I 

Learned From Being a Zombie” 
at Irondale Center [85 S. Oxford 
St. near Lafayette Avenue in Fort 
Greene, (718) 488–9233, iron-
dale.org]. March 16, 2 pm, $5.

“It could start a lot of conversa-
tions, as well as being entertain-
ing.”

While the Irondale Center has 
other children’s programming 
too, including a summer theater 
camp, zombies should note: there 
are currently no classes avail-
able on brain-eating, jamming 

the show doesn’t shy away from 
some serious topics — including 
death.

“There’s a funny scene about 
the grieving process,” she said 
about a scene in which the zom-
bies must deal with problems that 
arise from being half dead and 
half alive.

Spouse show: This year’s Ringling Bros. and Barnum & 
Baily Circus show will present husband-and-wife acts, 
such as Russian comedic animal performers Alex and 
Irina Emelin. Courtesy of DiGennaro Communications

Arghhhhhhhh: The Irondale Ensemble presents an existential play that gives kids something to think about in “All I Really Need to 
Know I Learned From Being a Zombie,” starring Nolan Kennedy, Meredith Cody, and Dave Publow. Photo by Stefano Giovannini

Actors rise from the dead at children’s show

Behind the scenes: Acclaimed 
actor Daniel C. Levine will 
tell tales and sing songs 
from his days starring in 
“Little Shop of Horrors,” at 
“Broadway Backstage” on 
March 23. 
 Courtesy of Broadway Backstage
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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
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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 10 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 leadership 
circles,” Gentile vowed at the March 7 
celebration, adding that the district 

would benefi t from his promotion. “It 
will give me even greater ability to 
bring back even greater resources.”

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 

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: 
So what do you believe is 
the most pressing prob-
lem facing 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 
presents a danger to our 
community and will be 
a very big issue for me. 
A recent study found 
Mirex — an insecticide 
they used to spray down 
the old incinerator that 
used to be in that loca-
tion to kill roaches, and 
which has been shown to 
be highly toxic— as well 
as arsenic in the sedi-
ment there, along with 
other chemicals. The 
dredging the city will 
have to do will unearth 
and release 30 years of 
pollution, and God forbid 
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 is-
sue. It will pollute the 
beaches of Coney Island 
and Sea Gate, and it’s 
more dangerous than 
people know. I’ve been 
on the frontlines of the 
fi ght against this for sev-
eral years, and I’ll con-
tinue that fi ght in the 
City Council.

WB: How do you feel 
about the city’s plan to 
convert the Coney Island 
Boardwalk to concrete 
and plastic? And about 
the proposal to build a 
casino in the neighbor-
hood?

MT: How can you 
have anything but a 
wooden Boardwalk? 
That’s my childhood 
and the childhoods of 
so many other people. 
We can’t build a side-
walk 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 meet-
ing the basic needs of 
the people. We need im-
proved sewers and focus 
on beach restoration to 
protect against another 
storm, we need to repair 
the police stationhouse 
and bring people back to 
normalcy, and we need 
to clean up Coney Island 
Creek.

WB: Your opponents, 
activist Todd Dobrin and 
Council Speaker Chris-
tine Quinn aide John Li-
syanskiy, have  already 
accused one another of 
being unfi t to hold the 
seat . What makes you a 
better contender than ei-

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.

John Columbano of Dyker Heights got to take his huskies Gracie, Coal, and Clay on a walk through their natural environment on March 
8 — a few hours before the winter wonderland melted away. Photo by Elizabeth Graham

Snow dogs! 

Continued on page 12
Continued on page 12
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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 con-
viction of Daniel Ignacio for 
torching the tenement where 
he lived between 20th and 
21st avenues —  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 fel-
low recent Guatemalan im-
migrants were not so lucky.

Ignacio was found guilty 
of fi ve counts murder in the 
second degree, one count 
of arson in the fourth de-
gree, one count of assault 
in the fi rst degree, and nine 
counts of assault in the 
second degree. 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 build-
ing 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 
manslaughter in the sec-
ond degree, criminally neg-
ligent homicide, perjury in 
the fi rst degree, perjury 
in the third degree, reck-
less endangerment in the 
fi rst degree, and assault in 
the fi rst degree. They each 
face a potential 25-year 
sentence. 

Man who started deadly 2010 blaze is headed to prison

DEADLY FIRE: 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

Hurst burner convicted

By Limor, a beauty salon in Mill 
Basin, calls itself “a bridal salon, 
where you don’t need to be one to 
feel like one.”

The shop offers services that 
include haircuts, coloring, Brazil-
ian blowouts, and extensions. You 
can also get manicures, pedicures, 
makeovers, facials, and massages, 
and you can shop for clothing at the 
small boutique located at the back 
of the store.

In short, you can leave the shop 
looking entirely different than 
when you walked in — and that in-
cludes wearing a new outfit.

By Limor is owned by Limor 
Kabilo, a stylist with 15 years of ex-
perience. She says she has worked 
fashion shows, photo shoots, and 
with Victoria’s Secret models, cre-
ating dazzling hairstyles, applying 
make-up, and selecting wardrobes. 
She has been immersed in the field 
since the time she was a child, as 
her mom was a stylist in Israel. To-
day, her own daughter — Eve, age 
12 — is following in her footsteps as 
she helps at the shop, talking confi-
dently with customers about all the 
services that are offered.

The salon opened early this 

year, and is uniquely designed, with 
a large silver couch along a back 
wall, on which customers can sit 
while they receive pedicures. The 
couch is adorned with oversized 
pillows in black and white tones. 
The color theme continues with a 
smaller black-and-white couch that 
contains a musical note pattern. 

It’s a kind of exaggerated over-the-
top look, intended to get your at-
tention, created by designer Albert 
Leon Sultan, and it works. The mir-
rors are huge, custom-made, elabo-
rate cuts of glass, perhaps the only 
mirrors at which you’ll look more 
intently at the décor, rather than 
your own reflection. 

There’s a massage room, with 
beautiful chandelier lighting, 
adorned by sheer black fabric. A 
separate make-up room contains 
the boutique, and there’s a place to 
try on clothes, too. Brides and the 
bridal party can slip into waffle 
robes that are inscribed with terms 
such as, “Bridesmaid,” “Maid of 
Honor,” and “Mother of the Bride.” 

A variety of bridal service pack-
ages are offered. The Deluxe Pack-
age provides hair and makeup, 
rental of extensions for the evening, 
and includes a breakfast or brunch. 
The Premium Package offers the 
same services plus a spa manicure 
and pedicure, upper body bronz-
ing, champagne, and service at the 
hall for final touch-ups. 

Then there’s the “Kate Middle-
ton Package.” This includes all of 
the above plus exclusive use of the 
salon for four hours, bathrobes and 
plush slippers, 30 minutes of reflex-
ology, a team of designers to dress 
you, and a personal stylist at the 
wedding for continuous touch-ups.

There’s a staff of 11 profession-
als. If you’re looking to be pam-
pered, you’ve come to the right 
place.

“We believe that your special 
day shouldn’t start at the hall,” 
says Kabilo. “It should start with 
us.” 

By Limor [6001 Strickland Ave. 
between 60th Place and Mill Ave-
nue in Mill Basin, (888) 577–0017.] 
Open Tuesdays and Wednesdays, 
10 am–7 pm; Thursdays, 10 am–9 
pm; Fridays, 10 am–5 pm; Satur-
days, 11 am–9 pm; and Sundays 
11 am–7 pm.

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

Treat yourself to pampering and glamour at By Limor beauty salon

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
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March 16 & 23, 11–4pm
April 6, 20 & 27, 11–4pm
May 4, 11 & 18, 11–4pm

June 1 & 8, 11–4pm
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BY WILL BREDDERMAN
Give credit where credit’s due!
The Bay Ridge Credit Union 

moved into its new digs on 86th 
Street at the corner of Bay 17th 
Street in Bensonhurst on March 
8 — but says its heart is still on 
Fourth Avenue and the corner of 
92nd Street.

The homegrown lending insti-
tution’s president, Gene Brody, 
pointed out at the champagne- and 
food-filled opening celebration 
that the 79-year-old business had 
moved three times in the past, fol-
lowing investors originally from 
East New York to East Flatbush to 
Midwood to Bay Ridge, and it had 
changed its name with every relo-
cation. But Brody vowed that the 
credit union — which moved this 
time to accommodate more staff 
— would keep its current moniker 
despite the neighborhood change, 
out of a sense of loyalty to its home 
of 21 years.

“We’re keeping our name be-
cause we love it,” said Brody, add-
ing that he regretted that the credit 
union couldn’t fi nd the space it 

needed in Bay Ridge.
State Sen. Marty Golden (R–

Bay Ridge), one of several pols who 
came out for the event, also said 
he wished the business could have 
stayed in his home neighborhood — 
but was glad that Brody was adding 
more employees.

“I’m saddened you left Fourth 
Avenue, but I’m happy for you be-
cause you grew,” said Golden. 

The pol also praised the idea be-
hind the credit union, which func-
tions like a bank but is owned by 
the people who deposit their money 
in it, which he said makes the insti-
tution more invested in the commu-
nity.

“What are credit unions all 
about? The little guy,” Golden said.

And the business may not have 
made such a big transition after all, 
according to a declaration Borough 
President Markowitz made at the 
party.

“Henceforth, I declare 86th Street 
between 17th and 18th avenues to be 
Bay Ridge,” Markowitz announced, 
invoking what he claimed was a lit-
tle-known power of his offi ce.

New home for Bay Ridge Credit Union

BANDING TOGETHER: Nine-year-old Basil and 7-year old Michael Grigos cut the ribbon for the new Bay Ridge Credit 
Union building as their father and bank executive vice president Anthony Grigos, president Gene Brody, and Southern 
Brooklyn pols look on. Photo by Elizabeth Graham

Give ’em credit

2003 Emmons Ave. 
718.332.6064

THE BEST GRILLED FISH ON THIS SIDE OF THE MEDITTEREAN

LOWEST PRICES IN BROOKLYN

P H O N E  O R D E R S  W E L C O M E
        718-748-5288 or (1-800) 61-FIXED
                                                          (34933)

 Hepa Vaccums
 Air Purifi ers 

  & Cleaners
 De Humidifi ers
 Wet & Dry VACS
 Washers

 Dryers  Heaters
 Refrigerators
 Air Conditioners
 Sewing Machines
 Carpet & Floor

  Steamers

Mr Vacuum 
Stores
WE STOCK , DELIVER , and SHIP

8705 5th Ave.

Free Pick-up & Delivery on Vacuum & Sewing Machine Repairs

All  Major Credit  Cards
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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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63RD PRECINCT
MARINE PARK —MILL BASIN—FLATLANDS—

BERGEN BEACH

Shoplifter
A 27-year-old woman was arrested for 

shoplifting after security guards at an Av-
enue U retailer caught her with more than 
a thousand dollars worth of stolen cloth-
ing on March. 5.

The employee told police that he was at 
work inside the Kings Plaza clothing store 
between E. 54th and E. 55th streets at 2 
pm when he noticed the suspect slipping 
jeans, jackets, underwear, and handbags 
into her purse. After she left the store, the 
guards ran over and searched her bag, 
recovering the ill-gotten attire, accord-
ing to a spokesman for District Attorney 
Charles Hynes.

Brutal attack
Police arrested a 29-year-old man who 

they say beat a woman on Hendrickson 
Street on March 11.

The victim told police that she was be-
tween aAvenues U and T at 3:21 am when 
the suspect began assailing her, striking 
her in the face and body before yanking 
her hair and throwing a piece of glass at 
her, striking the poor woman in her head.

69TH PRECINCT
CANARSIE

Teenage terrors
Police arrested a 16-year-old boy who 

they say robbed a man with several other 
teens on Avenue M on March 4 — taking 
his phone and eye glasses.

The victim told police that he was near 
102nd Street at 3:30 pm when the suspect 
and a pack of teenage goons attacked him. 
The suspect and his accomplices allegedly 
beat the man mercilessly, throwing him to 
the ground and assaulting him with a bar-
rage of blows. 

During the attack, both the man’s 
glasses and phone fell from his pockets 
and were quickly scooped up by the sus-
pect’s accomplices, according to District 
Attorney Charles Hynes.

Machete madman
An 18-year-old man was arrested for 

threatening a woman with a machete on 
E. 88th Street on March 6.

The victim told police that she was be-
tween Flatlands Avenue and Avenue J at 
4:10 pm when the suspect drew a machete 
and started shouting threats.

“I’m going to f--- you up,” the suspect 
allegedly barked.

Home invaded
Cops arrested three men for robbing a 

woman at gunpoint inside her Flatlands 
Fifth Street home on Nov. 21 — taking jew-
elry, cash, and a laptop.

The victim told police that she was 
inside her home between E. 105th and E. 
108th streets at 4 pm when the three sus-

pects let themselves in and said they were 
going to rob her. 

One of the suspects then brandished a 
fi rearm, while the other two began kick-
ing down doors in their search for loot, ac-
cording to the district attorney’s offi ce.

70TH PRECINCT
FLATBUSH—MIDWOOD

Home invasion
A 28-year-old man was arrested for 

beating a woman inside her Dorchester 
Road apartment, leaving, and then return-
ing to loot the premises on Jan. 26, taking 
a Playstation and jewelry.

The victim told police that she was 
inside her home between Ocean Avenue 
and E. 21st Street at 11:34 am when the 
suspect climbed through her window and 
attacked. She said the suspect prevented 
her from calling 911 by bashing the back 
of her head with his fi sts, pushing her to 
the ground and stepping on her face. 

The suspect then fl ed, according to 
Brooklyn DA Charles Hynes. The victim 
later left her home as well, but not before 
making sure all her windows were locked. 
When she returned at 4:30 pm, however, 
one of her windows was unlocked and her 
property was missing.

Knife place
A 26-year-old man was arrested for 

robbing a man at knifepoint inside his 
Ocean Avenue apartment on March 4, tak-
ing cash.

The victim told police that he was in-
side his home between Avenues J and K at 
3:30 am when the suspect drew a knife and 
demanded cash.

“Give me money,” the suspect allegedly 
barked.

The suspect then grabbed the victim’s 
wallet and emptied out the cash, opened a 
dresser drawer and took cash from there 
as well, according to Hynes.

The BB bandit
A 22-year-old man was arrested for 

threatening a man at BB-gunpoint on 
Woodruff Avenue on March 11.

The victim told police that he was be-
tween Ocean and Flatbush avenues at 
10:30 pm when the suspect pointed the gun 
at his face and uttered a threat.

“I’m going to clap you,” the suspect al-
legedly snarled.

Police latter recovered two BB guns 
from the suspect’s apartment, saying one 
of them was “readily capable of shooting 
BB pellets,” according to authorities.

61ST PRECINCT
SHEEPSHEAD BAY—HOMECREST—
MANHATTAN BEACH—GRAVESEND

Purse perp
A knife-wielding thug robbed a woman 

on Gravesend Neck Road on March 7, tak-
ing her purse.

The victim told police that she was be-
tween E. 28th and E. 29th streets at 7:35 
pm when she felt a sharp blade pressed 
against her throat from behind. The crook 
then slipped the victim’s Coach purse from 
off of her shoulders, and fl ed heading east 
on Gravesend Neck Road, cops said.

Lobby attack
A brazen gunman robbed an 18-year-

old woman on March 7, inside the lobby of 
her Avenue W apartment complex.

The victim told police that she was 
passing through the lobby of her building 
between Nostrand Avenue and Batchelder 
Street on her way home at 12:30 pm when 
the gunman waltzed up to her, his weapon 
drawn. 

“Gimme everything,” he snarled. “I’ll 
shoot you right here.”

The terrifi ed woman handed over ev-
erything she had, including an iPhone 
and a BlackBerry cellphone, and the 
crook fl ed.

Empty pockets
A pistol-wielding thug attempted to rob 

a 62-year-old woman inside the common 
area of her Batchelder Street apartment 
building on March 7, but failed after real-
izing that the woman’s pockets contained 
nothing but lint.

The victim told police that she was in-
side the lobby of her building between Av-
enues V and W at 12:25 pm when the gun-
wielding goon grabbed her arm and began 
barking orders.

“Give me what you got,” he growled. 
“You know what’s going to happen.”

Fortunately for the little-old victim, 
she didn’t have anything worth stealing 
and the crook walked away.

Loot and run
Two crooks looted an E. Fifth Street 

home on March 5 of a laptop and jewels.
Witnesses told police that they were 

nearby the house between Avenues U and 
V at 5:40 pm when they spotted two crooks 
breaching a locked window on the build-
ing’s side. A few minutes later the crooks 
fl ed through the victim’s back door with 
his belongings.

Blade fi rst
Cops are hunting for a knife-wielding 

thug who they say attacked a man on 
Kings Highway on March 6.

The victim told police that he was be-
tween E. 23rd and E. 24th streets at 1:12 am 
when the goon with a chip on his shoulder 
began hurling insults his way. An argu-
ment ensued, ending when the thug drew 
a knife and slashed at the victim, catching 
him in the hand. 

Bat man
A bat-wielding goon bashed a man’s 

head on Oxford Street on March 4.
The victim told police that he was be-

tween Shore and Oriental boulevards at 
9:40 am when an argument broke out be-
tween himself and the Louisville Slugger. 
Eventually, the other fella took his bat and 
smacked the victim’s head.

60TH PRECINCT
CONEY ISLAND—BRIGHTON BEACH—SEAGATE

Broomstick suspect
A 20-year-old man was arrested for 

beating a man with a broomstick on W. 
36th Street on March 5.

The victim told police that he was be-
tween Neptune and Mermaid avenues at 
2:30 pm when the suspect began beating 
him with the handle.

Big bully
Cops arrested a 19-year-old man for 

punching another student on school 
grounds on W. 19th Street on March 16.

The victim told police that he was in-
side the school between Neptune and Mer-
maid avenues at 12:10 pm when he and the 
suspect began arguing. 

Eventually, the suspect punched the 
other boy, according to a spokesman for 
District Attorney Charles Hynes. 
 — Colin Mixson

62ND PRECINCT
BENSONHURST —BATH BEACH

Why so serious?
A knife-wielding fi end slashed another 

man in the face on 86th Street on March 8, 
police report.

The victim said he and the villain were 
having an argument near the corner of 
Bay 20th Street at 7:46 pm when the assail-
ant pulled a blade and added a couple of 
inches to his smile.

Railroaded
A mugger swiped a woman’s Metro-

Card and cellphone on 20th Avenue on 
March 8, according to cops.

The victim said she was was between 
62nd and 63rd streets at 4:55 pm with her 
phone and transit pass in hand when the 
crook ran up behind her, punched her in 
the back, and took off with her property.

— Will Bredderman
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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

Wow! Only

$100
Wow! Only

$100
Wow! Only

$100
KERATIN BRAZILIAN 
SMOOTHING THERAPY 

by Coco’s
 Reduces frizz and curl
 Blocks effects of humidity
 Makes hair smoother
 Leaves hair shinier
 Cuts down on blow-dry time

Large variety of keratin treatments available

THE MOST TALENTED 
Artists & Staff 

 Color - roots, single process by 
Koleston Perfect Wella Products

 Scalp & hair treatment
 Hair cut & blow dry
with select hairdressers

 Happy feet mani/pedi

FULL HEAD
of Highlights

Formulated 
& Made 

in the USA

Every 
Wednesday 

Only!

Soft
Smooth

Shiny

With Bensimon 
YOU GET 

THE BEST
Experience 

The Professional  

EDGE

INCLUDES
 Gloss  Blow dry
 Haircut  Style

*With Selected Hair Dressers *Mandatory $25 Gratuity

FREE Consultation, 
Call Bensimon Salon & Spa
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BY WILL BREDDERMAN
Forget the charter bus — 

20 Bensonhurst high school-
ers hopped aboard a plane on 
Feb. 14 for a week-long fi eld 
trip to Italy!

The voyage abroad was 
the brainchild of Brooklyn 
Studio Secondary School 
Italian language instructor 
Adriana Caruso, who wanted 
to give the kids a chance to 
see the world after  her class 
hosted 11 young adults from 
the boot  last spring.

“I thought, if other stu-
dents are getting to travel, 
why not us?” said Caruso.

But such a big trip seemed 
unlikely for a school as small 
as the one on 21st Avenue be-

tween 83rd and 84th streets, 
with many naysayers doubt-
ing the kids would be inter-

ested — or be able to pay the 
$2,500 tour fee.

“I was told it was never go-

ing to happen, I was told the 
students weren’t going to sign 
up, that students couldn’t af-
ford it,” recalled Caruso. “It 
was a really big thing for our 
school that it got approved.”

The trip fi lled up in two 
days once students were 
able to sign up, and they 
got to spend their winter 
break visiting Verona, Ven-
ice, Bologna, Pisa, Florence, 
San Gimignano, Assisi and 
Rome. Besides visiting the 
landmarks they had learned 
about in school, Caruso said 
the students were able to 
watch the papal resignation 
and Italian elections up close. 

Caruso said she’s already 
planning next year’s trip, 

Ciao, Italy! Hurst kids explore the boot

�������	
�����������������

1Annual Percentage Yields (APYs) are accurate as of publication date and are subject to change without notice. The minimum balance 
to open and earn interest for the ���month� ���month� ���month and ���month 	
 is ����. The interest rate remains �ed until 
maturity. A penalty may be imposed for withdrawals before maturity. Fees could reduce earnings. In order to qualify for the stated APYs 
on a 20-month, 24-month, 30-month and 36-month CD (“promotional CD”), you must have or open any interest-bearing checking 
account. If you do not have an e�isting interest-bearing checking account with us and choose to open a new interest-bearing checking 
account, it must be opened on the same day that you open the promotional CD and opened with new money not currently on deposit 
with the Bank. The promotional CD must also be opened with new money not currently on deposit with the Bank. Advantage Banking 
customers who open one of these promotional CDs and meets the above requirements will receive the stated APYs and will not 
receive the additional APY increase as part of their Advantage Banking Relationship package. 2Promotional reward contains a $100 
dining credit to be used at www.DiningDough.com (the “bonus”). Dining reward credit may require minimum spend at thousands of 
participating restaurants. �ther restrictions may apply, visit the specied website for complete terms and conditions and participating 
restaurants. The bonus will be provided at account opening during the promotional period of March 9, 2013 through April 19, 2013. 
The minimum balance to open the My Community Interest Checking account and obtain the bonus is $100. Account must be opened 
with funds not currently on deposit with the Bank. Dining Reward Card has no cash value, is not redeemable for cash and may not 
be combined with credits from other Reward Cards. One bonus per household. While supplies last. Other terms and conditions may 
apply - see www.DiningDough.com for full details and restrictions. 
The bank is not responsible for typographical errors. Offer may be withdrawn at the discretion of the bank at any time.

Open a My Community Interest Checking
and get a FREE gift - $100 dining card.2

your banking relationship with us.
gr wo

Open one of the below CDs and get rewarded1 when you have 
or open any interest-bearing checking account with us.

$500 MINIMUM BALANCE TO EARN INTEREST

20-MONTH CD    24-MONTH CD    30-MONTH CD   36-MONTH CD

����APY1

%

One great rate, you choose the term!

  

  

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.

TIPPING POINT: The kids 
from Brooklyn Studio stood 
in the shadow of the Lean-
ing Tower of Pisa. 
 Courtesy of Adriana Caruso

VENETIAN HIGHWAY: Bensonhurst high schoolers ride in a gon-
dola in the city of bridges. Courtesy of Adriana Caruso

which she hopes to pay for 
entirely through fund-rais-
ers and grant more pupils a 
chance to go. There’s also talk 
of a visit to Spain for students 
on a different language track. 
The important thing for Car-
uso is that Brooklyn Studio 
kids — many with no Italian 
ancestry, and who had never 
left the country before — got 
to broaden their horizons.
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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
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30CIGARS
ONLY $1999*

*At Cigars International, we only sell 
our products to adults who meet the 
legal age requirement to purchase 
tobacco products. If you are not of 
the legal age to purchase tobacco 
products, please do not enter our 
site. For more information on how 
we age verify, please see www.
cigarsinternational.com/ageverify.

CIGARS INTERNATIONAL�1911 Spillman Drive, Bethlehem, PA 18015

  Code: SAZ76  Item# SP-CA16                                                     Offer Expires 5-30-2013

* Send me one 30 cigar sampler for $1999 + $495 s/h.
*  Pennsylvania residents add 6% tax   — remittance 

of any taxes on orders shipped outside of PA is 
the responsibility of  the purchaser. 
One per customer, limited time offer.

1-888-244-2790
mention code SAZ76

www.CigarsIntl.com/SAZ76
You must enter complete web address for special offer

Dominican long-filler 
Churchill Sampler

Cigars International is the 
veritable 800 lb gorilla of 
the premium, handmade 
cigar industry. First-rate 
service, guaranteed quality 
and freshness, and the 
biggest discounts in all the 
land. So I’m offering an 
89% off introductory deal 
to prove it. 30 handmade, 
�ominican, long-� ller 
Churchills for just $1999! 

ONLY
$1999*

A Good Plumber Inc.
Phone: 718-648-6838 718-646-4659

NYC Licensed Master Plumber #1948

When You Need A Good Plumber…Call Us!

718-648-6838

A Good Plumber Inc., with over 20 years of experience 
in the plumbing and heating industry has built our reputation 

on recommendations.    
     That reputation has grown due to our reliable, honest 

and affordable service. Honesty means never recommending 
work that is unnecessary and giving you an accurate price 

before we do the work…no hidden fees.
At A Good Plumber Inc., we believe customer service 

is about exceeding 
the customer’s expectations before, during, 

and after the job!

Our Professionally Trained, Clean and 
Courteous Staff Can Handle:

Why Choose
“A Good Plumber”?

$25 Off 
Any

Plumbing Job 
With This Ad

Cannot be combined with 
any other offer.

him,” said Seddio. “That’s a 
long way of saying, ‘who the 
hell knows?’ ”

Gentile joined the coun-

cil in 2003 after losing his 
Senate seat to then-Council-
man 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 com-
mittee chairmanship . 

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

ther of them?
MT: I’m not going to at-

tack the character of any-
one I’m running against, 
but I believe my experi-
ences and credentials work-
ing as an educator, lead-
ing the United Progressive 
Democrats, and working 

with Assemblyman Colton 
uniquely qualify me for 
the job. My approach has 
always been to work with 
the whole community to 
solve neighborhood prob-
lems. Going to City Coun-
cil is just a continuation of 
the work I’ve been doing all 
these years. 

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

you run if that’s the case?
MT: I’ve lived in the Wa-

terview Towers on Cropsey 
Avenue for 30 years, which 
were just cut out of the dis-
trict this year. 

I’m currently looking 
for another apartment in 
Bensonhurst, and should be 
moving soon. But regard-
less of where the lines are 
drawn, the issues remain 
the same. 

Continued from page 3

Treyger

Continued from page 3

Stepping up

The source for news
in your neighborhood:

BROOKLYN DAILY.COM
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4802 Tenth Avenue  |  Brooklyn, NY 11219  |  MAIMONIDESMED.ORG 

The right care. Right here.

Assemblywoman
Rhoda Jacobs 
Invites You to a Free

Heart, Vascular, and 
Stroke Symposium

Sunday, April 7, 2013 at 2:30 p.m.

St. Jerome RC School Gymnasium 

465 East 29th Street (Between Newkirk and Foster Avenues) | Brooklyn, NY 11226

To Make a Reservation, please call: 718-283-8832
Limited Seating · Free Light Lunch · Free Gift for All Attendees · Free Parking

Learn about heart, vascular, and stroke issues including 

signs and symptoms, available treatments, and preventive 

care from acknowledged experts in the field. 

SPECIAL REMARKS BY ASSEMBLYWOMAN RHODA JACOBS 

 

Vascular and Endovascular Health

Heart,  

Vascular, 

 and Stroke  

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

Wash received overwhelm-
ing support from Commu-
nity Board 13 last Wednesday 
night, when the panel voted 
unanimously to approve the 
business’s latest variance 
hoop it has been forced to 
jump through by the city, 
despite protests from state 
Assemblyman Steve Cym-
browitz’s representative 
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 con-
tinue, resulting in hun-
dreds of thousands 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.

Local panel votes unanimously to let business remain open on Coney Island Avenue

STILL IN BUSINESS: Community Board 13 says it is OK for Z Best 
Car Wash to continue to clean autos even though the lot on which 
it sits is not zoned for such a use.  CNG / Colin Mixson

CB13, car wash are Z Best buddies

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
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BY WILL BREDDERMAN
Hinsch’s is about to get some Greek 

fl avor.
Staten Island Hellenic diner mogul 

Mike Moudatsos is taking over the 
iconic Ridge eatery from neighborhood 
pals Roger Desmond, Gerard Bell, and 
Bill Gardell — and though there will 
be some new Mediterranean tastes on 
the menu, the new owner promises the 
essentials at the 65-year-old greasy 
spoon will stay the same.

Moudatsos said the name of the 
Fifth Avenue staple will remain, only 
with “Mike’s” attached to it, as will the 
candy, egg creams, and ice cream that 
Ridgites have eaten for generations. 

Moudatsos’s radical redesign of a 
classic A&W car-hop on Staten Island 
in 2009 may make Hinsch’s fans worry 
about the fate of the Ridge institution, 
but the souvlaki savant pledged to 
honor the ice cream parlor’s legacy.

“We’re going to try to keep the place 
like it is, we’re not going to go crazy,” 
said Moudatsos. “The place has been 
here 60-plus years, and people like the 
place, the neighborhood wants it to 
stay the way it is.”

But the menu will now include the 
souvlaki and spanakopita Moudatsos 

has made popular at his fi ve locations 
on the other side of the Narrows, plus 
classic Greek diner items like cheese-
cake and hot open sandwiches. Mou-
datsos also plans to replace broken-
down booths and tables, repair the 
cracked counter and fl oor, and put 
in Japanese lanterns. The old-school 
neon signs outside will stay — though 

Moudatsos will raise the 
word “Mike’s” atop the 
“Hinsch’s” over the door.

“Everybody we asked 
about it, loved it,” said Mou-
datsos’s son Lee, who will run 
the new Hinsch’s. “We just 
want to freshen it up a bit.”

The buyout came as a 
relief to Desmond and his 
partners — who  bought the 
failing Hinsch’s in 2011 , and 
were lately considering des-
perate schemes like  letting 
nighttime customers bring 
their own alcohol  to keep 
the ice cream parlor afl oat. 

“After you spend a year 
and a half breaking your a-- 
trying to make something 
work, and it isn’t profi table, 
you get tired of it. So when I 

found out he was interested, I said, ‘be 
my guest,’ ” Desmond said.

But Lee Moudatsos said he was 
confi dent his family, with their 40 
years of business experience, could 
keep the soda fountain fl owing even 
with $9,000 rent on the space between 
85th and 86th streets and competition 
from nearby fast food joints.

Staten Island diner mogul to take over old-timey ice cream joint

NEW OWNERS, SAME HINSCH’S: The struggling soda fountain 
Hinsch’s has a new owner who hopes to breathe new life into the 
eatery without changing the things that make it a neighborhood 
staple — like its recognizable sign. Photo by Stefano Giovannini 

Hinsch’s going Greek in Ridge

CREAMS RISE: Mike Moudatsos will bring souvlaki and 
spanakopita to Hinsch’s — but don’t worry, the egg creams 
aren’t going anywhere.  FIle photo by Gregory P. Mango
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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 Ave.  Brooklyn, NY 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

The Law Offices of Jane Carbonaro Arrabito
Are you thinking about downsizing and selling your home?

Are you growing out of your home and want to buy a larger home?
Are you, or someone you know, ready to own rather than rent?

COME TALK TO US... 

COMPLIMENTARY HOME BUYING, SELLING  
AND/OR REFINANCING CONSULTATION.

Ask us about Will Preparation, Health Care Proxies & Living Wills.

 Union  
Member  

Discounts

BY WILL BREDDERMAN
Heroes come in all 

sizes.
The Francesco Loc-

cisano Memorial Foun-
dation celebrated the 
achievements of 15 incred-
ible young people — rang-
ing from eight-year-olds to 
college students — at their 
second annual “Frankie’s 
Heroes” Award Reception 
and Brunch on March 10.

Camille Loccisano said 
that the awards were an-
other way of remembering 
her late son, whose 2007 
death from leukemia and 
bone cancer inspired her 
to start the foundation that 
bears his name, and hon-
ors the sort of civic par-
ticipation that fi lled his 17-
year life.

“We want to recognize 
the things he valued,” said 
Loccisano.

The foundation asked 
teachers, principals, and 
its Facebook followers to 
nominate local youth who 
had overcome enormous 
personal problems and who 
had demonstrated commit-
ment to bettering their 
community. The request 
yielded an incredible batch 
of youngsters, including 
victims of cancer, blind-
ness, and Crohn’s Disease, 
middle-schoolers who or-
ganized soup kitchens and 
collected school supplies 
for the poor, pre-teens who 
cared for the elderly, and 

young people who had done 
extraordinary work in the 
Hurricane Sandy relief ef-
fort.

“We were able to un-
cover so many kids out 
there who were doing great 
things,” Loccisano said.

The heroes each re-
ceived a plaque and made 
a small speech. Money 
raised at the brunch went 
to the foundation’s ongo-
ing mission to provide fi -
nancial relief to families 

struggling with pediatric 
cancer.

“These people fi nd this 
huge dark cloud of money 
matters over their head, 
and what they need is to 
be focusing on this battle 
their loved one is going 
through,” the mother said.

They are heroes for 
more than one day

FRANKIE’S HEROINE: (Above) 
Christiana Vasquez-Rivera shows 
off the plaque she received from 
the Francesco Loccisano Memo-
rial Foundation. (RIght) Third-
grader Angelia Nicole Lubrano 
was one of the 15 children hon-
ored. Photos by Cassandra Giraldo

Outstanding youth are honored at brunch

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!

BROOKLYN USA’S AMAZING PET SUPER STORE

We ain’t called a “Zoo” for nuthin’    We’ve got it ALL

HAPPY SPRING! BUNNY BLOWOUT SALE!!!

ADORABLE PUPPIES 
DELIVERED WEEKLY

Order the puppy your heart desires now!

PET GROOMING & BOARDING
  GROOMING
  BUY 5 GET 1 FREE!

New & Improved Grooming Room!
Bigger & Better Boarding Facility!

NEW! 

PREMIUM DOG 
& CAT FOOD

BUY 3 FISH, GET 1 FREE
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Call Today to Schedule a 
Convenient Appointment

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

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

sterilization techniques.

718.339.7878

Your smile is our priority.

PROVIDING QUALITY, AFFORDABLE CARE

JOSEPH LICHTER, D.D.S.

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

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

OUR SPECIAL IRA CDs WILL HAVE YOU SINGING IN THE RAIN!

Ask for details 
or call 1-877-417-6547 or visit ridgewoodbank.com

Bump-Up For A Better Rate!*

SUNBEAM® 
Durant 7-Piece Cutlery Set   

THERMOS®

54-Can Collapsible Cooler

DIGITECH® 
Mini Digital Camera

PROCTOR SILEX® 
Traditions™ Food Chopper    

LEAPFROG® 
Chat and Count Cell Phone

PICNIC TIME® 
Blanket Tote    

WHEN YOU MAKE AN IRA OR COVERDELL EDUCATION ACCOUNT 
DEPOSIT OF $2,000 OR MORE BY APRIL 15TH, YOU MAY EARN 
YOUR CHOICE OF 100 REWARD POINTS*** REDEEMABLE FOR 
EXCITING GIFTS OR AN AUTOMATIC IZOD® UMBRELLA.

* You have the one-time option, at any time during the term of this CD, to change the interest rate to the rate then offered by the Bank for the same term for the balance of the original term. **Annual Percentage Yields (APYs) are effective 
February 1, 2013 and are subject to change without notice. Other terms and rates available. FDIC regulations apply. Minimum deposit is $500. There is a substantial CD penalty and IRS penalty for premature withdrawals. Offer may be 
withdrawn at any time. ***Limit 100 Reward Points per IRA accountholder. Check RidgewoodRewards.com for latest rewards item selection. All items subject to change. The Bank has the right to substitute gifts of comparable value and quality. 
Offer available for IRA contributions only. Offer is good through April 15, 2013. Minimum deposit to qualify for Reward Points or Umbrella is $2,000 and CD term must be at least one year.

Member FDIC

5 YEAR IRA BUMP-UP CD

1.75%
 APY**

3 YEAR IRA BUMP-UP CD

1.35%
 APY**

ENJOY A SHORTER TERM! 
24 MONTH TRADITIONAL IRA CD

1.05%
 APY**

Minimum Deposit is $500 

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
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Now Available
High Defi nition

DIgital Progressives
Call For Pricing & Info

Now Carrying
Ernest 

Hemingway
Vintage Inspired 

Eyewear

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

BY NATALIE MUSUMECI
The Westminister dog 

show has nothing on the 
pooches of Park Slope.

Canines of all breeds 
strutted their stuff and 
competed for the tastiest 
treats at PS 321’s fi rst-ever 
dog competition on March 
9, which brought dogs and 
owners of all kinds to the 
Seventh Avenue elementary 
school.

Puppy-loving students 
and neighborhood dog own-
ers entered their four-legged 
companions in categories 
including “best dressed,” 
“best named,” “best be-
haved,” and “best haircut” 
as a part of the school’s 

fund-raising “Winter Car-
nival” extravaganza. 

“It was a ton of fun,” said 
parent volunteer Emma 
Murphy, whose daughter 
Daisy and son Archie at-
tend the respected primary 
school. “That’s the great 
thing about dogs — kids love 
them. It was awesome!”

The dog show’s judge, 
Kristen Flanagan, who is 
an editor for Martha Stew-
art Living, chose Murphy’s 
2-year-old half-beagle, half-
daschund Pumpernickel 
and his puppy pal Charlie 
for the victors of the “best 
couple” category.

Slope mom Liza Bruna’s 
goldendoodle Shayna placed 

fi rst for “best behaved.”
“It’s pretty funny be-

cause she’s very well be-
haved in general until she 
sees a puddle and then all 
bets are off,” said Bruna, 
who added that her fourth-
grader son Issac had a blast 
at the festival. “He loved be-
ing with his dog and show-
ing off her tricks.”

All winning pups received 
a box of treats from BarkBox, 
a subscription-based online 
pet store, and, of course, ulti-
mate street cred. 

The money raised from 
the event directly benefi ts 
the school and it’s enrich-
ment programs, said parent 
volunteers.

Dogs on parade
DOGGIE GLAMOUR: This pooch named Tulip dressed her best for the inaugural dog show at PS 321’s 
annual “Winter Carnival” extravaganza in Park Slope last weekend. Photo by Elizabeth Graham
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BY NATALIE MUSUMECI
When in Park Slope’s new-

est French restaurant, eat as 
observant Jews do.

Sonia and Dan Halimi 
have transformed Belleville 
Bistro into the kosher restau-
rant Chagall Bistro, bring-
ing dairy-free French dining 
to a neighborhood where it’s 
harder to fi nd kosher fare 
than it is to pick up a fi ne cab-
ernet for under $10.

The French-born couple 
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 quietly 
took over the  Belleville Bistro  
at Fifth Street and Fifth Av-
enue last April and kept the 
same name — a big mistake, 
they now admit, because they 
couldn’t shed the eatery’s me-
diocre cred.

“The restaurant had suf-
fered a reputation. It had gone 
up and down a lot,” said So-
nia. “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 escargot, 
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 de-
cided it was time for a change, 
opting to switch the menu to 
kosher and rename the join 
in honor of the Russian-Jew-
ish painter Marc Chagall. 

The Halimis approached 
about 10 chefs before they 
found chef Jean-Claude Teu-
lade, who was brave enough to 
take the gig — his fi rst cook-
ing in a kosher restaurant. 

Teulade quickly designed 
an upscale French kosher 
menu that includes braised 
duck leg served in a spicy ci-
lantro 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) — offer-
ings that are more expensive 
due to the stringent guide-
lines 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, shellfi 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.

Kosher Park Slopers are 
thrilled to fi nally have a din-
ing option in the neighbor-
hood. 

“It’s a dream come true,” 
said kosher Park Sloper Bar-
bara Gordon. “The neigh-
borhood 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]. 

Slope French bistro goes kosher

KOSHERIZED: Restauranteurs Sonia and Dan Halimi transformed 
their French Belleville Bistro in Park Slope into Chagall Bistro, 
where their new chef Jean-Claude Teulade dishes out ceritifed ko-
sher French cuisine. Photo by Elizabeth Graham

Au revior, dairy!

THE PROCESS 
IS QUICK, 

EASY, 
LEGAL AND 

AFFORDABLE

www.divorcefast.com

OBTAIN A

FAST DIVORCE
in as little as

24 HOURS
Serving

 the 
community 
for over 
50 years

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

978-443-8387
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1-877-870-6118
conEd.com/GreenTeam

GET ENERGY FIT TODAY.

Join the thousands of 
New Yorkers who have 

reduced their energy
use, gotten millions of 
dollars in rebates and 

incentives, and helped 
the environment.

©
2013 C
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KILOWATT HOURS
LOSE
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BY WILL BREDDERMAN
Could Southern Brooklyn get an-

other shot at Victory?
Neighborhood leaders convened 

on March 8 to demand the restoration 
of ambulance services to the former 
Victory Memorial Hospital — reduced 
to an overnight ward called SUNY 
Downstate at Bay Ridge in 2008 after 
a two-year battle to  prevent the facil-
ity from closing completely  — arguing 
that Hurricane Sandy and the fl u epi-
demic proved that the area urgently 
needs another emergency room.

“The time for talking is over. We 
need action now,” said Community 
Board 11 chairman Bill Guarinello 
at the press conference at the BRAVO 
Ambulance Center at 86th Street and 
Seventh Avenue in Dyker Heights, 
just six blocks from the medical cen-
ter.

Guarinello argued that super 
storm Sandy, which  shuttered Coney 
Island Hospital , left urgent care facili-
ties at Maimonides and Lutheran hos-
pitals swollen to the bursting point 
— a problem that will only get worse 
with the impending  closure of Long 

Island College Hospital .
“Just look at the state of our present 

receiving hospitals. The emergency 
rooms are a disaster and there are no 
beds during crises,” said Guarinello.

Councilman Vincent Gentile (D–
Bay Ridge) echoed Guarinello’s senti-
ments, and added that Brooklyn’s ex-
ploding population and large senior 

community necessitates another fully 
operational 911 care center.

“It makes no absolutely sense for 
us to continue cutting hospital beds 
while Brooklyn continues to grow by 
leaps and bounds,” Gentile said. “We 
are playing a shell game with people’s 
lives and walking a tight rope without 
a net.”

Community leaders call for new emergency room at old hospital

VICTORY RALLY

EMERGENCY SITUATION: Local politicians called for the restoration of ambulance ser-
vices to the former Victory Hospital during a press conference on March 8.
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Women ages 40+ with no health 
insurance can recieve: 

Pap Tests and Pelvic Exams 
Clinical Breast Exams (CBE) and 
Mammograms 

Women and Men ages 50+ with no 
health insurance can receive:

Take-Home Colon Cancer Test (FIT Kit)

Central Brooklyn

Cancer Services Program 
Your partner for cancer screening, support and information 

To schedule your FREE exam 
Or for more information call us at:
(718) 567-1384 or (718) 567-1385

FREE
Cancer Screenings 

for Uninsured 
Brooklyn Residents
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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.

SPRING SPECIAL

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  rec-
ommended shuttering  the 
money-losing medical center 
at the beginning of Febru-
ary, 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.

Senior living 
for LICH?

SENIOR MOMENT: Long Island College Hospital’s rooms should be 
leased out for senior care, says Peter Flemming. File photo



CO
UR

IE
R L

IF
E, 

M
AR

. 1
5-

21
, 2

01
3

24

B

G

M

LATE PAGE

Family Entertainment

Best Deals

Tinting Specialists



M
AR. 15-21, 2013, C

OURIER L
IFE

25

B

G

M

BY ELI ROSENBERG
Crown Heights is young 

— but not that young. 
A Franklin Avenue 

candy and ice cream store 
will close and reopen as a 
vintage shop by day and folk 
music venue by night be-
cause the demographic that 
truly holds sway on rapidly 
developing Franklin Av-
enue is people in their 20s, 
not 5-year-olds, the entre-
preneurs behind the twee 
shop and concert hall say.

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

“Kids and parents on 
this avenue is not really 
what’s happening now,” 
said Phillips, who owns the 
building and runs the sand-
wich shop Tastebuds across 
the street. “What’s happen-
ing is more young adults 
and adults. Date nights. 
Food, drinks, alcohol. Not 
ice cream and candy. Col-
lege stuff.”

The change from kid-
centric business to adult-
focused music venue is the 
inverse of a recent shift in 
Park Slope, where  the long-
time music venue Southpaw 
closed  and was replaced by 
a tutoring center.

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

“There’s something re-
ally 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 be-
cause of all the cast-off trea-
sures the moving company 
she runs comes across, and 
added the music component 
after meeting Judelman, a 
folk violinist, through hur-

New business model: Target cool kids

LIVE ENTERTAINMENT: The new Cool Pony on Franklin Avenue will 
be a vintage clothing shop by day, and folk music venue by night, 
featuring acts such as Craig Judelman and Andy Cohen’s bluegrass 
tunes. Photo by Elizabeth Graham

Coming of age

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!

Eddy Govrdet
“I love the Nets. They’re Brooklyn and so am I.”
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TAX RETURNS
30 YEARS EXPERIENCE  

Evening and Sunday Appointments Available

THE TAX AUTHORITY
1386 Coney Island Ave (Ave J)

(718) 377-7800

ricane-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 furniture, 
and records, while hosting 
lofi , folk concerts on a stage 
that Judelman and Ben Eli 
plan to construct. 

The two will welcome 
acoustic 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 Judelman about 
fellow Crown Heights musi-
cians. “I’ve been working 
for years to create commu-
nities 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 Robert’s West-
ern World in Nashville and 
the Jalopy Theater in Red 
Hook, where he is a regular 
patron and performer.

“We want to focus on 
Crown Heights artists,” he 
said.

“We don’t want to close 
off to anybody.”
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WHAT ???  
Are you a BOLSHOI DURAK?

You STILL Don’t Have 
An Electric Cover 

For Your Swimming Pool?

We also build and
repair swimming pools.Now is the best time,

not the spring rush!

Buy It NOW, 
OFF SEASON, 

And SAVE $1000
Call Andy 

at Craftworks Pools
212–674–4567

swimergy.com

with their lenders to see if 
they will be on the hook for 
the extra insurance.

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, ac-
cording to a government 
pamphlet titled “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 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 
feet.

• In Gerritsen Beach, ho-
meowners on Noel Avenue 
between Lois Avenue and 
Brooklyn’s southern coast 
are as low as six feet above 
the coast, but must be at 
least 16 feet.

The federal National 
Flood Insurance Program 
does provide up to $30,000 
in assistance for property 
owners attempting to raise 
their home or business, but 
many civic leaders have es-
timated the costs of doing 
so to be far in excess of what 
the government 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 under-

stand 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 A, 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 people moving out be-
cause they can’t afford to 
recover, and they will move 
to less expensive 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.”

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

Continued from cover

FEMA

 
 

 
 

 

 

 

  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.

WALKING ON WHAT WAS ONCE WATER: Onlookers check out what 
Hurricane Sandy left behind on the Coney Island shoreline. 
 File photo by Paul Martinka

old Shih Tzu named Spirit, 
has not been returned to its 
broken-hearted owner, ac-
cording to Callender.

“I fi gured they sold him. 
My kid paid $2,000 for the 
dog and he was a baby, only 
four months old. So, they 
wouldn’t have had a hard 
time selling him,” said Cal-
lender.

Callender’s son bought 
Spirit so his mother 
wouldn’t be lonely while her 
husband, who works a night 
shift, was away at work.

Now, she just hopes that 
whoever has the puppy 
treats him like part of the 
family.

“I believed I was going 
to get the dog back for a 
long time, but now I real-
ize I’m probably not going 
to, and I just pray to God 
that whoever has him takes 
good care of him,” said Cal-
lender. “But I’ve cried my 
last tear over him.”

The suspects are being 
charged with three addi-
tional burglaries across 
Mill Basin, on E. 52nd, E. 
54th, and E. 58th streets.

During each burglary, 
the suspects allegedly 

maintained their mo-
dus operandi of breaking 
through the victims’ front 
door, before grabbing their 
valuables and fl eeing, ac-
cording to a spokesman for 
Hynes.

Fortunately, Callender’s 
dog was the only instance 
of puppy pilfering by the 
suspects, although that in-
formation is unlikely to 
bring much comfort to the 
broken-hearted dog lover.

“He was very attached 
to me and I loved that,” said 
Callender. 

The defense attorney 
representing Jackson de-
clined to comment.

Continued from cover

Dog
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FREE IN HOME ESTIMATES AND ENERGY LOSS INSPECTIONS • FREE IN HOME ESTIMATES AND ENERGY LOSS INSPECTIONS

Starting at 

3695

1995

All Showrooms Open 7 Days!

NO
SALES
TAX!

•8-Coat Paint Finish
•Adjustable Saddle
•20 Gauge/10 Gauge

•Magnetic Seal
•Double Insulated Glass
•Door Knob/Dead Bolt

Reinforced Steel Frame

CUSTOM-SIZED!
CUSTOM-PAINTED!
STEEL & FIBERGLASS

DOORS

COUPON

FULLY INSTALLED
Includes:

PATIO
DOORS

$1199

FULLY INSTALLED

DOUBLE HUNG
WINDOWS

299$
Low E Glass
Argon Gas &
Foam Filled

Now

COUPON

$
$ 18992099

B W W WINDOO

FULLY INSTALLED
UP TO 96” x 45”

S

GRIDS OPTIONAL IN ALL WINDOWS

Reg $389.00

FREE in Home
Estimates

CUSTOM MADE

We 
Are The

Commercial
Condo / Co-Op

Experts!

$899 $899 $949 $949

INCLUDES CAPPING, CAULKING,
STOP MOULDING and DEBRIS REMOVAL

FULL LIFETIME GUARANTEE

SAVE THIS AD

Brass
Leaded Glass

Brass
Leaded Glass

UNIFIEDWINDOW
SYSTEMS, INC.

WINDOWS, DOORS, SIDING AND ROOFING

www.uwds.com
(516) 481-3000•(631) 612-2510•(914) 358-9650•(718) 362-5222

BBB Member Metro NY Long Island • Some items not available in all areas. A $35.00 fuel surcharge will apply to each contract.
Nassau#1761650000 • Suffolk#19279 • NYConsumer Affairs#0856560 • Westchester Lic#WC-22934-H-10 

• Yonkers Lic#5208 • Conn. H.I. #HIC.0629286. *Metal removal add $25 (888) 631-2131

HUNTINGTON PATCHOGUE
298 Medford Ave. (rt.112)

Patchogue, NY  11772

BRONX•WESTCHESTER
768 North Broadway (rt. 22)
N White Plains, NY 10603

HEMPSTEAD BROOKLYN•QUEENS
373 West Jericho Tpke.
Huntington, NY  11743

130-11 Atlantic Ave.
Richmond Hill, NY  11418

299 Peninsula Blvd.
Hempstead, NY 11550

ROOFING SIDING
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3695

1995

0% Financing
for 5 years!

10% Off
purchase

LAYOVERLAYOVER

COMPLETE RIPCOMPLETE RIP

or0% Financing
for 5 years!

10% Off
purchase

or

•

599
GARAGE DOOR

$
8' x7'

• 2 Inch thick steel door
New tracks and hardware

FULLY INSTALLED!
Includes cart away of your old door!

Raised Panel or Carriage Style

$799

COUPON

189$
Energy Star Windows

SUPER
SAVER

Uniweld Double Hung
FULLY WELDED and FULLY INSTALLED

•Low E Argon Gas
•Fully Caulked for Airtight Seal
•Removal of All Debris
•Custom Made to Size
•7/8” Double Insulated Glass
•1/2 Screen Included
•New Interior Stop Moulding

349

STORM
DOORS

$

FULLY
INSTALLED!

489$
NO TAX

Now

TOP
UALITY!Q

COUPON

•Tempered Glass

•Screen

•Custom Hardware

•Custom Hinges

•White Only

Any Size

Other Models

Available

Starting at 

20% off
based on 

$3.00
per sq ft

20% off
based on 

$3.00
per sq ft

Whole HouseWhole House

TL

NOW

Owens Corning AttiCat®System
Save up to 20% 

on your heating & 
cooling energy bills* 

for as low as

1499
$1999

Attic Insulation

$

Sale Prices Valid March 1st through March 31st

BBB A+ RATING

MASONRY

QUALITY STEEL REINFORCED
FULLY INSTALLED 5 FT.

LOW E GLASS / ARGON GLASS

$500 
TAX BREAK

IS
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To the editor,
Stanley Gershbein, thanks so much for 

your article about the day the Canarsie 
Ambulance Volunteer Corps hosted late 
Mayor Ed Koch (“Stan remembers Mayor 
Ed Koch,” It’s Only My Opinion, Feb. 22). 

I was on duty, and I was there. I espe-
cially recall when young then-Rep. Chuck 
Schumer asked our table to watch his 
young daughter Jennifer while he spoke. I 
had first met Chuck only a few days before 
in Councilman Herb Berman’s office. 

My recollection is that it was around 
1982 or 1983, and it was at the Grand Me-
ridien Caterers on Avenue L (it was also 
called “El” something or other at the time, 
but I’m drawing a blank).

I’m always discussing C.V.A.C. mem-
ories with my old crew members (the 
Korots, Smolokoffs, Lantzes and Stein-
hardts). We did so much good and made 
many long-term friends. 

I’m proud of my 27 years of service, 
from that first meeting above the Green-
point Bank in 1977, to working with presi-
dent and chief Aaron Bogad, to liquidat-
ing everything when it all fell apart.
 Gwen and Lowell Goldberg
 Bergen Beach

To the editor,
What promoted Shavana Abruzzo’s un-

warranted attack on Pope Emeritus Bene-
dict XVI (“The Pope’s exit not divine,” A 
Britisher’s View, March 1)?

It couldn’t just be his resignation! It 
seems she used this situation as an excuse 
to focus on every negative event associ-
ated with the Catholic Church. While I do 
not deny that abuses have existed in the 
past and present, critics such as she never 
mention the competency, intelligence, and 
compassion that those who have headed 
the church, or served the church in other 
leadership roles, have shown.

As Timothy Cardinal Dolan recently 
said in an interview, “The Catholic 
Church has had some of the greatest sin-
ners, the greatest saints, and people in be-
tween.”

Where is Shavana’s compassion? 
Didn’t she see the frail man who left the 
papal apartment, and slowly, painfully 
made his departure on Feb. 28? Instead of 

denigrating him for his “weakness,” she 
should be applauding him for his courage 
and selflessness in putting the welfare of 
the Catholic Church before his own per-
sonal position.

He had the honesty to admit his pres-
ent limitations, which showed courage. 
However, we should not forget the efforts 
he made during his papacy for Catholics 
and non-Catholics. As Catholics we have 
to believe that God will inspire the cardi-
nals to elect another devoted leader who 
will continue the church’s policies to pro-
mote Jesus’s message of peace and love.

Instead of condemnation, Shavana 
should have praised the Holy Father for 
what he has accomplished in trying to 
unite the different peoples of the world. 
Well done, Holy Father! Thank you for the 
efforts on behalf of all people.

Shavana, return to secular issues 
where you can voice venomous comments 
that might be more appropriate to the sit-
uation. Joan Muscianisi
 Old Mill Basin

...
To the editor,

Shavana Abruzzo, Catholic bashing is 
not divine (“The Pope’s exit not divine,” A 
Britisher’s View, March 1).

Free speech, yes. It’s the writer’s opin-
ion, but how low can you get? Dredging up 
history from the 1500s that has nothing 
to do with Pope Emeritus Benedict XVI. 
If you research any religion, there have 
been problems.

God knows what is in Pope Emeritus 
Benedict XVI’s heart, and as for people, 
they should read his papers if they want 
to get an inkling. R. McKeon
 Midwood

To the editor,
I read with interest that Councilman 

Domenic Recchia (D–Coney Island) an-
nounced his congressional run against 
Rep. Michael Grimm (R–Bay Ridge, S.I.) 
— “Grimm news for Democrats” (online 
Feb. 21). This seat is all of Staten Island 
and several neighborhoods in Brooklyn. 

I’m a staunch Democrat who has 
worked on several campaigns when this 
district was known as Community Dis-
trict 13, and former Rep. Vito Fossella 
held court. Unless circumstances change, 
Councilman Recchia is poised to be on the 
short side of this election. 

The reason for this is that the first 
three digits of his zip code are 112 (Brook-
lyn) and not 103 (Staten Island). Addition-
ally, in 2010, Councilman Recchia’s home 

address was in Rep. Jerrold Nadler’s dis-
trict, but this may have been changed 
with redistricting (the homes across the 
street from him were in C.D.13).  

Staten Island residents are very terri-
torial, and if I heard this once in the three 
races I worked on, I heard it 1,000 times 
— they truly believe that this is their seat 
only and most of them won’t consider a 
candidate from the Brooklyn side of the 
district, no matter what party they belong 
to or how much money they have to spend. 
This is not a logical reason, since resi-
dents on the Brooklyn side of the district 
have the same issues as residents on the 
Staten Island side. 

These issues include jobs, gun control, 
environment, roads and infrastructure, 
health care, social programs such as So-
cial Security and Medicare-Medicaid, and 
all other social programs, transportation, 
education, the Verrazano-Narrows Bridge 
toll (Brooklyn residents pay $15 now to go 
over to the island), rebuilding after Hur-
ricane Sandy, immigration, etc.  

The problem is residents on Staten Is-
land do not want to understand this, and 
will either vote for Michael Grimm, or not 
vote at all. This hurts the entire congres-
sional district because we are not getting 
the quality representation we deserve in 
D.C. They feel that you can have 1,000 fam-
ily and friends living on Staten Island, 
but unless you also live there they cannot 
have you represent them in Congress. 

There was one way this could have 
been solved after the 2010 Census and that 
would have been to divide Staten Island in 
half, but this fix was ruled out. 

Councilman Recchia, you’ll have a very 
difficult time winning this congressional 
district seat (and that would be a shame), 
unless Rep. Grimm commits a crime, or 
charges are brought against him for tak-
ing illegal contributions, which he’s cur-
rently being investigated for, and this 
doesn’t happen until right before the 2014 
elections. Or unless you change your zip 
code from 112 to 103, and do it now since 
you only have eight more months until the 
November 2013 elections are held because 
you’re term limited. Rosalie Caliendo
 Gravesend

To the editor,
I agree with Joan Applepie of Mill Ba-

sin (“All American,” Letters to the Editor, 
Feb. 8). All illegal immigrants, and those 
just released from prison, seem to get ev-
erything handed to them.

I was unemployed for 18 months, I am 
a senior citizen, and I was denied food 

stamps and Medicaid because I had “too 
much unemployment.” 

I was born and raised here, pay my 
taxes every year, and I had “too much un-
employment” to quality for any other ben-
efits. Yet, these illegals who come here, 
probably on a daily basis, get everything 
handed to them! 

It’s also amazing how some “immi-
grants” know how to work the system and 
get benefits illegally. 

Someone needs to do something about 
this. How about our politicians doing 
their jobs?
 Name withheld upon request
 Mill Basin

To the editor,
Assemblyman Dov Hikind (D–Mid-

woodk) was unwittingly insensitive to 
the African-American community when 
he dressed up for Purim as a basketball 
player (“Assemblyman Dov Hikind dons 
blackface for Purim,” online Feb. 25).

He speaks out when a Jew is man-
handled by an officer, but remains silent 
while 87 percent of blacks and Hispanics 
are needlessly stopped and frisked by cops 
to fulfill a quota or performance guideline 
instituted by Commissioner Ray Kelly 
and the three percent white officers at 
One Police Plaza that are above the rank 
of captain.

No one is a racist, but let’s judge the 
results of a tactic that causes the com-
munities affected to no longer cooperate 
with the NYPD. People of Brownsville 
and Crown Heights look upon undercover 
police racing to place a non-white against 
the wall. They verbally abuse him, and if 
the innocent person complains and thinks 
such brazen behavior is unconstitutional 
— or if a bystander wishes to record the 
incident with his cellphone — beware! 
You may have blows on your body, with 
the incident being covered up by onlook-
ing officers dedicated to their blue wall of 
silence. 

Last month, a young African-Ameri-
can student from Edward R. Murrow High 
School complained that an officer called 
him “boy.” The young man said he is tired 
of being called “boy.” This is just an exam-
ple of officers lacking basic decency. 

Police officers should be courteous 
and show respect when stopping a citizen. 
Abuse has no place in police work. Also, 
forget about the Civilian Complaint Re-
view Board — a complaint from May 2012 
is still being investigated! 
 Allan Feinblum
 Midwood

LET US HEAR FROM YOU

Stan did great remembering Ed Koch
SOUND OFF TO THE EDITOR
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I’m not the type to rant 
and rave — well not 
much anyway — but 

I find myself borrowing a 
line from my colleague Car-
mine Santa Maria, the Big 
Screecher, when I say, “I’m 
madder than a wet hen with-
out a working hair dryer…” 
when it comes to Facebook 
and a roll of tinfoil. 

You may be asking your-
self, “What the heck is she 
Not for Nuthin’ing about 
this time? How under the 
stars does Facebook have 
anything to do with a roll of 
tinfoil?” 

A whole heck of a lot, to 
be sure, because the cre-
ators of each shouldn’t have 
messed around with a good 
thing. 

Facebook started out as 
a great way to keep in touch 
with friends and family. No 
gimmicks — just a simple 
way to say “Hey!” share 
photos, and, of course, stalk 
your child’s digital life and 

know what was going on.
Did it stay that way? 

Nope. The creators of the 
simple little social network 
went and done it, and really 
complicated matters.

Now whenever I enter my 
Facebook page, I find myself 
staring at time-lines, tick-
ers, private messages, open 

messages, ads, chain post-
ing, the kitchen sink — you 
name it, there it is, all over 
my homepage mucking up 
the simple task of keeping in 
touch, saying “Hey!” shar-
ing photos, and of course, 
stalking my child.

Ok, so now you want to 
know about that little sim-
ple ubiquitous roll of tinfoil 
that’s been around since for-
ever?

I’m going to tell you even 
if you don’t want to know.

Rolling out a piece of foil 
from a cardboard tube was a 
stroke of genius. So simple, 
so effective. That one discov-
ery made saving leftovers 
a breeze. No longer did the 
housewife throw out that 
extra slice of pizza. Now it 
could be easily wrapped up 
in a piece of foil, plopped into 
the fridge and taken out later, 
heated up in its neat little foil 
packet, and scarfed down. 

Did it stay that way? 
Nope. 

The matter of unrolling a 
piece of tin foil from the roll 
now requires a degree in en-
gineering. 

It doesn’t matter the 
brand — I’ve tried them all. 
No matter the thickness — 
heavy duty or the cheep one; 
or how long or short the roll, 
no sooner do I open the box 
and start, does the foil hit a 
snag on the roll, causing all 
manner of agita (Italian for 
WTF!). 

Of course I try my best 
to correct the snag without 
wasting most of the roll. 
Doesn’t work. No matter 
how hard I try — and believe 
me I’ve tried — I still wind 
up wasting most of it.

Such is my frustration 
that I now find myself buy-
ing the box of pull-out pop-
up sheets of foil, just to avoid 
the dreaded roll. 

Not for Nuthin™, but if it 
ain’t broke, don’t fix it!

Follow me on Twitter @
JDelBuono.

NOT FOR
NUTHIN’

Joanna DelBuono

Jo’s kiss off: Keep it simple, stupid!

Any time a dictator 
kicks the bucket, it 
is a step forward for 

mankind — and one less ty-
rant on the planet. 

Hear that roar? That’s 
civilization applauding the 
death of Venezuelan Presi-
dent Hugo Chavez, the high-
handed autocrat and oil 
czar — make that a former 
one — who deluded and in-
timidated his people, while 
deriding the free world and 
embracing fellow oppres-
sors like Syria’s Bashar al-
Assad and Iran’s Mahmoud 
Ahmadinejad.

Chavez branded Presi-
dent George W. Bush “the 
devil,” former Secretary of 
State Condoleeza Rice “little 
girl,” and British Prime Min-
ister Tony Blair “immoral,” 
but strong-armed his own 
people during his 14-year 
stranglehold on Venezuela.

He grabbed power in a 
military coup, seized con-
trol of the Supreme Court, 
quelled dissent through 
armed militias of roving ban-
ditos, and ruthlessly shelved 
his critics. One anti-Chavez 
news channel was fined $2.1 
million last year for its cov-
erage of a prison riot.

Hugo’s legacy is rotten.
He left Venezuela a 

hugely violent nation, with 
53 murders a day reported 
in 2011. He left it a welfare 
state, importing more than 
70 percent of its food — as-
tounding for a nation that 
is one of the 10 most biodi-
verse countries on earth. He 
left it a paradise few wanted 
to visit — with just 600,000 
tourists recorded there in 
2009 —  despite boasting the 
longest Caribbean coastline 
of any country, the world’s 
highest waterfall, snow-
capped peaks, and lush rain-
forests. And he left it an en-
vironmental disaster, due to 
extensive logging, mining, 
and oil extraction that per-
manently destroyed nearly 
30 million acres of forest a 
year. 

He also left it a hell-hole 
for freedom-lovers.

Daniel Duquenal, who 
lives in San Felipe and 

writes the award-winning 
blog “Venezuela News and 
Views,” told this column 
about how Chavez robbed 
him of his civil rights.

He cannot spend his own 
money freely: “Currency 
control forbids me to buy 
books at Amazon.com.”

State extortion is rife: 
“[There was] corruption 
at the harbors where, for a 
misplaced comma, the gov-
ernment threatened to con-
fiscate the merchandise un-
less I paid around $30 to a 
certain military.”

He had problems obtain-
ing a passport: “[It was] im-
possible to access the man-
datory web page with my ID 
number — eventually I had 
to pay someone.”

It is not the socialist sanc-
tuary Chavez promoted: 
“The more we look at it, the 
more it looks like a warmed 
up, leftover communism 
that tries to pretend to be 

something else.”
Duquenal began his blog 

in 2002 as letters to friends 
overseas with the introduc-
tion, “Unknowingly, I have 
written the diary of Ven-
ezuela’s slow descent into 
authoritarianism, the slow 
erosion of our liberties, the 
takeover of the country by a 
military caste, the surren-
dering of our soul to our in-
ner demons.”

Now he predicts a bleak 
future.

“His evil is already done, 
we are screwed,” Duquenal 
says. 

Count on it, if hardliners 
like interim president Nico-
las Maduro have a say.

“Any foreigner who 
comes to criticize our coun-
try will be immediately ex-
pelled,” Maduro said as for-
eign minister in 2008. 

His leadership — and 
that of other Chavistas — 
can only further degrade 
an earthly paradise that in 
1970 was one of the 20 rich-
est countries in the world, 
and deserves the right now 
to live life on terms not set 
by hooligans.

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

I closed my column last 
week with a comment 
about the new Israeli 

cruise ship, the S.S. Mein 
Kind. Before you drive 
your travel agents crazy 
looking for it, there is no 
such vessel. It was a joke. 

Jokes that require ex-
planations are usually 
not worth telling, but in 
this case we must make 
an exception. The words 
“Ess Ess Mein Kind” 
translated from the Yid-
dish to English mean 
“Eat, eat, my child.” Any 
person who has ever 
sailed aboard a cruise 
ship knows that besides 
karaoke, shows, dancing, 
gaming, and swimming, 
one of the most important 
activities is the partaking 
of the many, many differ-
ent meals served. 

In fact, on one of the 
several evenings when 
Carol and I were honored 
to be invited to join the 
Captain for dinner, the 
master and commander 
explained some of the 
maritime laws that gov-
ern the nourishment be-
ing served. 

I vividly recall him 
telling his guests that 
while aboard a liner at 
sea, it is mandatory that 
one consume food every 
two hours or he would 
pass out from malnutri-
tion. So who am I to break 
a law?

Let’s talk about what 
could be a typical day on 
the ocean. We who are 
early risers are welcome 
to a cup of early-riser’s 
coffee beginning at 5 am. 
There might be another 
maritime law forbidding 
one to drink coffee by it-
self, because that pot of 
java is surrounded by 
muffins, pastries, and ba-
gels along with various 
toppings and spreads. 

This is more than 
enough to hold me until 
7 am, when Carol and I 
meet at the dining room 
for a wonderful, sit-down 
served breakfast — three 
courses for her, six for 
me. 

At 9 am, I join my 
friends who prefer to 
sleep a bit later at the 
Windjammer Café for an 

outstanding buffet break-
fast. At 11:30 am someone 
will suggest a trip back 
upstairs for another cup 
of coffee. Remember that 
early-riser’s maritime 
law? It applies here also, 
so it is not even noon and 
I have already had four 
meals.

Lunch is served from 
noon to 2 in the dining 
room, from 11:30 to 4 in 
the buffet café, and from 
noon to 6 at the outdoor 
grill for dogs and burgers, 
outdoor café for chicken 
and chips and in the piz-
zeria on the most fragrant 
deck of all — the one that 
smells like your favorite 
Italian kitchen. Time it 
right and you can eat at 
all five for free.

The buffet dinner be-
gins at 5:30 pm and the 
late-seating dinner is at 
8:30 pm. Eat at both? Why 
not?

Last year I picked a 
day on a wonderful ship 
and actually showed up 
for all 11 meals. I wanted 
to prove that it is possible 
to actually time it so that 
if one wanted to, he could 
really consume 11 meals a 
day. No. I did not eat all 11 
meals, but to tell you the 
truth, I didn’t do badly. 

I am StanGershbein@
Bellsouth.net telling you 
that they welcomed me as 
a passenger, I left with the 
cargo. When it was time 
to disembark they came 
along with a forklift!

A BRITISHER’S
VIEW

Shavana Abruzzo

IT’S ONLY
MY 

OPINION
Stanley P. Gershbein

Hooray for Hugo’s final exitWhen Stan cruises, 
he eats … a lot!
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COMPUTER-SIMULATED PATIENT (NURSING) DENTAL HYGIENE & RESTORATIVE DENTISTRYVISION CARE/OPHTHALMIC TECHRADIOLOGIC TECH & MEDICAL IMAGING

 NEW YORK CITY COLLEGE OF TECHNOLOGY

CITY TECH

Where Can Technology Take You?

65 Career-Focused Bachelor, Associate and Certificate Programs
-

I’m madder than a cater-
pillar that had a big meal, 
made himself a nice bed, fell 

asleep, and woke up in a whole 
new body with wings that he 
never asked for over the fact that 
no matter what I do, I can’t stop 
the constant change that inter-
rupts our lives over and over and 
over again. 

Look, you all know the 
ol’Screecher hates change 
more than anybody because, 
let’s face it, most of it is for the 
worst. Take, for instance the 
recent rise in the cost of a ride 
on my beloved Access-A-Ride, 
which went up right along with 
all those subway and bus fares! 
Now, it’s gonna cost me $2.50 in-
stead of $2.25 every time I want 
door-to-door service to and from 
places my trusty steed Tornado 
can’t take me.

And then there’s the weather 
when moving from fall into win-
ter, and then from spring into 
summer! It never gets better! 
Either it gets too cold or too hot. 
Again, it only gets worse! 

That’s why I prefer things to 
stay exactly how they used to be, 

which, as far as I’m concerned, 
was better. That’s why I’ve still 
got my Zenith in the living room, 
my rotary phone on the kitchen 
wall, and clocks with an hour 
hand, minute hand, and second 
hand!

And that’s why I’m proud to 
honor my group BWECC!’s Hu-
manitarian of the Year Brian 

Gotlieb, who has been around 
a long time and seen so many 
changes, but has never changed 
his dedication and constant ser-
vice to the community — which 
is the way I like it.

Like any great person, Gotlieb 
credits his late mother, Myrna, 
with teaching him the impor-
tance of helping others and being 
active in the community.

In 1995, Gotlieb created 
Shorefront Toys for Tots in her 
memory. To date, the organiza-
tion has distributed toys, games, 
clothing, books, and puzzles 
to more than 30,000 children 
throughout our community.

As a member of Community 
School Board 21, Brian focused 
on the issues of child safety and 
providing our children with a 
learning environment conducive 
to maximizing their potential. 
To that end he: 

Magnet School Grant for District 
21’s students; 

-
trict 21’s schools with additional 

-
ing guards; 

safety programs that provided 

cards containing copies of their 

with Polaroids of their children 
to present to law enforcement 
personnel in the event of an 
emergency; 

reading program with the Brook-
lyn Cyclones and Deno’s Wonder 
Wheel Amusement Park.

Gotlieb was chairman of 
Community Board 13 from 2002 

for his fairness and even-handed 
approach.

In December of 2008, Got-
lieb was named chairman of the 
board’s education, library, and 
youth services committee, where 
he spoke out on charter schools, 
the future of John Dewey High 
School, the re-zoning of Com-
munity School District 21, school 
funding, mayoral control of our 
public schools, the effects of 
PCBs in public schools, and pro-
viding needy students with free 
or reduced fare MetroCards.

Since 2005, Gotlieb has pro-

vided free or low-cost workshops 
where he taught students how 
to prepare for and pass the New 
York State Notary Public Exami-
nation.

Gotlieb, who is a graduate 
of the Rabbi Harry Halpern 
Day School and Midwood High 
School, received his BA from 
New York University, MA from 
the University of Florida and JD 
from New York Law School.

Professionally, Brian is an at-
torney who currently serves as 

Frekhtman & Associates.
Brian’s unbelievable record 

of service to others certainly jus-
-

manitarian of the Year award. 

Shorefront’s Toys For Tots pro-
gram, as Brian was my elf driv-
ing me around from school to 
school and to his Shorefront Toys 
For Tots.

If you want to join us when we 
honor Brian on Thursday April 
11 at the El Caribe, contact me 
for reservations by e-mail, Di-
egoVega@aol.com.

Screech at you next week!

Carmine’s got kind words for Brian Gotlieb

BIG
SCREECHER
Carmine Santa Maria
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BY ELI ROSENBERG
Hurricane Sandy devas-

tated Brooklyn, but a new 
work of public art proves 
the storm couldn’t break 
the borough’s heart.

The heart-shaped sculp-
ture “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 DUM-
BO’s Pearl Street Triangle 
as a testament to Hurri-
cane Sandy’s wrath and the 
neighborhood’s fl ood-proof 
resolve.

“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 cre-
ated the piece for a Valen-
tine’s Day art competition 
in Times Square, which the 
outfi t won. “The destruc-
tion of the storm was on 
our minds when we con-
sidering a public artwork 
[for the competition], and 

we wanted to do something 
around the community love 
we saw after the storm.”

 Hurricane Sandy hit 
DUMBO hard , but when the 
water receded, the commu-
nity rallied to help those in 
need:

• Galapagos Art Space, 
one of the fi rst fl ooded 
spaces back on its feet after 
the storm, hosted an auc-
tion with prizes donated by 
local businesses, leaders, 
and artists. 

• The popular bookstore 
powerHouse, which lost 
much of its stock when it 
was  inundated with more 
than two feet of water , held 
a fund-raiser with lit lumi-
naries Jennifer Egan, Paul 
Auster, Joseph O’Neill, and 
Sarah Vowell, among oth-
ers. 

• The DUMBO Busi-
ness Improvement District 
raised more than $60,000 in 
grants for businesses and 
art spaces in the area.

• And Almondine Bak-
ery recently reopened af-
ter a chef-powered bake-off 
 helped it recover from more 

than $300,000 in fl ood dam-
age .

Neighborhood boosters 
say the community’s good 
Samaritan efforts after the 
storm make “Heartwalk” 
— which is on display un-
til April 30 — the perfect 
artwork for the area down 
underneath the Manhattan 
Bridge overpass.

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

In many ways, DUMBO 
has bounced back — but the 
neighborhood was not with-
out its casualties.

The new restaurant  Gov-
ernor shut down for good  af-
ter being unable to recover 
from Hurricane-related 
damage and the waterfront 
fi xture the River Cafe re-
mains closed for repairs.

Heart in the right place

Do you know someone who is HIV+ 
and who needs medical care?

HIV+ people who live in New York State 
may be able to get

FREE MEDICAL CARE

We can help people who are uninsured, 
underinsured or undocumented

Call the Medical Benefits 
Assistance Program

718-399-0200 Ext. 228 or 229

Assistance in applying for free medical 
benefits
Referrals to high-quality medical specialists
All their HIV medications and other prescrip-
tions will be covered

ALL SERVICES ARE CONFIDENTIAL

FREE MEDICAL 
BENEFITS

OTHER SUPPORTIVE SERVICES PROVIDED

applying for food stamps

182 Fourth Avenue, Brooklyn, New York 11217

-

A D V E R T I S E M E N T

SUNY hospitals urgently need more state support
by Phillip H. Smith

The State University of New
York (SUNY) operates three teach-
ing hospitals whose primary mis-
sion is to train the physicians on
whom we will rely in the future.
The hospitals, located in Brooklyn,
Stony Brook and Syracuse also
provide health care to anyone,

regardless of ability to pay. They also provide life-saving
services that private hospitals do not offer, and conduct
valuable medical research.    

But the survival of Downstate Medical Center in Brooklyn,
along with SUNY’s two other hospitals, is in doubt. After
years of cutbacks in state support, all the hospitals have been
struggling with their finances. They need additional state aid
to continue to provide vital services.

Restore state subsidy
The only state funding the hospitals receive is through a

state subsidy. But the amount of that subsidy has plummeted
from its onetime level of $128 million. The proposed 2013-14
Executive Budget whittles the subsidy down to $60 million.
The subsidy should be restored and increased. 

The hospitals depend on the subsidy, as they are the only
state facilities that must pay employees’ salaries and fringe
benefits, and debt service on capital projects. Cutting the
subsidy will hamper the hospitals’ ability to provide quality
health care and medical education, and undertake important
medical research. 

Keep Downstate public
Besides the reduction in the state subsidy, Downstate faces

another threat. An Article VII proposal in the proposed Execu-
tive Budget calls for the creation of a pilot program allowing
private business corporations to own and operate a Kings
County hospital affiliated with a medical school. The only
hospital that fits that description is SUNY Downstate’s Uni-
versity Hospital. 

The consequences of privatizing or closing SUNY Down-
state would be catastrophic. Downstate treats up to 400,000
patients annually. No one who needs medical care is turned
away, regardless of whether he or she is uninsured or underin-
sured. If Downstate became private, the doors to these needy
patients would be closed.       

Even before this pilot program surfaced, Downstate faced
the possibility of closure due to its mounting deficit. About
400 workers have already been told their jobs are being elimi-
nated. But Downstate’s dedicated health care professionals
should not be punished for management mistakes. A recent
report from the state comptroller’s office found that misman-
agement and SUNY’s ill-advised acquisitions of Victory
Memorial and Long Island College Hospitals are largely to
blame for Downstate’s financial trauma.           

Save medical education
Downstate’s School of Medicine is responsible for teaching

many of the doctors who work in New York City. More doc-
tors in the city graduate from Downstate than any other med-
ical school. More than 80 percent of Downstate’s graduates
live and practice in New York. University Hospital generates
revenue that supports the medical school. 

Without Downstate, where will the doctors needed to care
for millions of patients come from? Will there be enough
doctors to meet the city’s healthcare needs? 

And what would become of the vital health care services
Downstate offers that many other hospitals lack, such as its
nationally recognized kidney transplant center?        

And let’s not forget about the already tenuous economy of
Central Brooklyn. More than a quarter of its residents already
live in poverty. Add major additional job cuts from Downstate
or privatization, and you plunge the neighborhood into eco-
nomic despair. Many small businesses patronized by Down-
state’s 8,000 employees would be forced to close. Hundreds
of families would lose their homes to foreclosure.

The time has come to stabilize Downstate and keep it as a
full-service public hospital. The threat of more job elimina-
tions hanging over Downstate workers must be removed.

I ask for your support by urging state lawmakers to restore
the state subsidy for all SUNY hospitals to its former
$128 million level, and to add $99 million to the state
budget specifically to help Downstate.

It’s in all our best interests to help SUNY hospitals survive
in order to fulfill their medical and educational missions.
I urge you to visit the United University Professions’ website
at www.uupuinfo.org where you can send letters to the state
lawmakers who represent you in Albany. Ask them to give all
SUNY’s teaching hospitals the funding they need to remain
fully operational and public.

The writer is president of United University Professions, the
union representing 35,000 faculty and professional staff at
SUNY’s 29 state-operated campuses.

SMITH
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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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HARBOR WATCH
A system developed by 

researchers at the Natick 
Soldier Research, Develop-
ment and Engineering Cen-
ter, Department of Defense 
Combat Feeding Director-
ate, would help bring water 
to soldiers in the fi eld, ei-
ther cool or heat it, and then 
keep it that way for days at 
a time.

The system revolves 
around a high-stress col-
lapsible water bag, a bev-
erage cooling unit, and an 
insulated bag that holds the 
standard fi ve-gallon water 
can or the collapsible water 
bag.

“Everything works to-
gether,” said Ben Williams, 
from the engineering team. 
“You don’t need to use ev-
erything together, but you 
can.”

The system resulted 
from an effort to improve 
the standard fi ve-gallon wa-
ter can by giving it more ca-
pability.”

“We didn’t have a lot 
of money,” said Shubham 
Chandra, also of the engi-
neering team. “We started 
working with what was out 
there.”

As Williams pointed out, 
getting soldiers to hydrate 
suffi ciently in extreme tem-
peratures, such as those en-
countered in Afghanistan, 
has always been a chal-
lenge.

“People aren’t drinking 
enough because their water 
is 100 degrees,” Williams 
said. “It’s not pleasurable. 
But if it was 40-degree wa-
ter, of course you’d drink 
more. Your stamina also in-
creases.”

The water bag was devel-
oped after a request from 
the theater to replace the 
standard water can. 

“They said, ‘Hey, we want 
bags that can be air dropped 
from at least 35 feet,’ ” Chan-
dra said. “We knew the cans 
had a problem. The cans 
can’t be dropped more than 
six feet.”

The bag, made of 1,050 
denier nylon material and 
coated with silicone rubber, 
can be air dropped from up 
to 55 feet, allowing resupply 
without requiring helicop-
ters to land on remote out-
posts.

“It won’t explode,” said 
Williams of the bag. “If you 
drop a jerry can 10 feet, it 
will blow up. We saw an op-
portunity here for improve-
ment. The standard fi ve-
gallon water can basically 
hasn’t changed since it was 
created.”

Storage of the collaps-
ible water bag is also much 
easier.

“When it’s empty, it rolls 
up, reducing its volume sub-
stantially,” said Williams, 
“as opposed to the jerry 
can, which retains the same 
volume after it’s been emp-
tied. It is also substantially 
lighter than the water can. 
These features are espe-
cially important when used 
in a vehicle, where storage 
space is extremely limited.”

According to Chandra, 
Combat Feeding has sent 
approximately 1,300 bags 
to service members in Af-
ghanistan.

“They loved them,” Wil-
liams said. “They wanted 
more, so we kept sending 
them. It’s one of those little 

things that didn’t require 
millions of dollars. It was 
developed on a minimal 
budget (and had) a big im-
pact.”

There was even an un-
foreseen use for the bags.

“They can put a cap on 
it and use it as a shower,” 
Chandra said.

The bags can be con-
nected to the beverage cool-
ing unit, which can cool a 
standard fi ve-gallon con-
tainer full of water at least 
40 degrees Fahrenheit in 
25 minutes. The stand-
alone, 40-pound unit can 
be plugged into any tactical 
vehicle or a standard wall 
outlet.

“It’s super fast, super 
effi cient,” Williams said. 

HARBOR WATCH
There are arguably 

tens of millions of football 
fans around the globe, and 
it is safe to assume that a 
great deal are fans of Su-
per Bowl champion and 
current Denver Broncos 
quarterback, Peyton Man-
ning. So when Manning 
touched down on Bagram 
Airfi eld on March 1, the 
service members assigned 
there were ecstatic.

In tow with Manning, 
as part of a USO tour, were 
a few sports celebrities to 
help entertain the troops. 
Major League Baseball 
hall of famer Curt Schil-
ling delighted the crowd 
with inspiring words, 
along with National Foot-
ball League’s Austin Col-
lie and Vincent Jackson. 

“A lot of my family 
members served in the 
military, and this is an 
incredible honor for me to 
come here today and say 
thank you to all the men 
and women putting their 
lives on the line for all of 
us back home,” said Schil-
ling.

The host of the show, 

which was held in a modi-
fi ed tent, was Adm. James 
Winnefeld, vice chairman 
of the Joint Chiefs of Staff, 
who had the honor of in-
troducing two members 
of the Dallas Cowboys 
Cheerleaders. Both Cassie 
Trammell and Jackie Bob 
entertained the crowd 
with Cowboy’s trivia and 
a dance routine.

Peyton Manning 
thrilled those in atten-
dance by throwing a few 
passes into the crowd. 
Austin Collie, a wide re-
ceiver with the Indianap-
olis Colts, and Vincent 
Jackson, a wide receiver 
with the Tampa Bay Buc-
caneers, assisted Man-
ning on stage.

“It’s truly inspiring 
to see all of the pride and 
hard work these men and 
women display every day 
here, and it makes me 
grateful to be an Ameri-
can,” said Manning.

The musical portion 
of the tour comprised of 
Ace Young and Diana 
DeGarmo, of “American 
Idol” fame. The couple, in-

Natick Resarch developers do it again with easy travel water

Continued on page 34Continued on page 34

TOUCHDOWN: Denver Broncos quarterback Peyton Manning 
speaks to the troops at Bagram Airfi eld on March 1. 
 Photo by Staff Sgt. Dave Overson

HOT WATER TO GO: Shubham Chandra and Ben Williams of the Natick Soldier Research Center present 
their new system to provide cold and hot water to soldiers in the fi eld and keep it that way for days. 
 Photo by David J Kamm

Manning makes 
a touchdown 

Hot, cold H2O on the go
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CMU’s Global Campus offers recognized, accredited degree 
programs that are close, convenient, flexible, and affordable!

Master of Science in Administration degree
A solid management and leadership program available  
in 2 concentrations at our Fort Hamilton center.

Quality and convenience

 visit cmich.edu/military

Global Campus 

Get it all at CMU’s Global Campus at Fort Hamilton & Online.

cmich.edu/forthamilton
CMU is accredited by the Higher Learning Commission of the North Central Association of Colleges and Schools. 

CMU is an AA/EO institution (see cmich.edu/aaeo).  CMUglobal@cmich.edu  34173  7/12

HARBOR WATCH
Twenty-two years to the 

day when Operation Desert 
Storm ended, the general 
who commanded the coali-
tion force ground offensive 
was laid to rest at West 
Point, New York.

A memorial service for 
retired Gen. H. Norman 
Schwarzkopf, a U.S. Mili-
tary Academy Class of 1956 
graduate, was held at the 
Cadet Chapel in West Point, 
New York, on Feb. 28, with 
family, friends and col-
leagues in attendance.

Following the service, 
Schwarzkopf was buried 
near his father, Maj. Gen. H. 
Norman Schwarzkopf Sr., at 
the West Point Cemetery. 

Retired Maj. Gen. Leroy 
Suddath delivered the fi rst 
memorial tribute.

“He was a leader in the 
Corps of Cadets and, for 
Norman, academics were a 
piece of cake,” Suddath said. 
“He spent more time help-
ing his roommates than on 
his own studies.”

Schwarzkopf graduated 

43rd among 480 cadets in 
the Class of 1956 and com-
missioned from West Point 
as an infantry second lieu-
tenant. After earning his 
master’s degree in me-
chanical engineering from 
the University of Southern 
California, Schwarzkopf 
returned to West Point 
where he instructed ca-
dets for two years in the 
Department of Mechanical 
Engineering.

Schwarzkopf served two 
tours in Vietnam, served 
in Grenada as an Army ad-
viser to the Navy and later 
became commander-in-
chief of the U.S. Army Cen-
tral Command.

But it was his presence 
during the Gulf War that 
captured the world’s atten-
tion. Schwarzkopf became 
famous for his engaging 
personality during tele-
vised press conferences 
from Kuwait .

Suddath said Schwarz-
kopf’s leadership in the war 
guaranteed his place as one 
of the all-time great com-

manders of the U.S. Army 
and credits the general for 
being a visionary of supe-
rior intellect. 

“He was a strong sup-
porter of the Starlight 
Foundation, an organiza-
tion dedicated to rescuing 
children from abusive situ-
ations. He was a champion 
for the wounded warriors 
and a national spokesper-
son for cancer awareness,” 
Suddath said. “He never 

wavered from a life of duty, 
honor, country.”

Former Secretary of 
State Colin Powell, also 
spoke at the memorial. 

“(He) had the greatest in-
tellectual understanding of 
the need for change,” Pow-
ell said, in making the case 

for a reduction to a smaller 
yet fully capable force.

Powell, serving as chair-
man of the Joint Chiefs of 
Staff in 1990-91, said the 
precise planning Schwarz-
kopf did in response to 
Iraq’s invasion of Kuwait 
went largely unchanged 
and would become Opera-
tions Desert Shield and Des-
ert Storm.

“He gained the full confi -
dence of the American peo-
ple,” Powell said.

Powell said Schwarzkopf 
left an indelible impression 
in American history and 
will forever be remembered 
as “Stormin’ Norman,” 
“The Bear,” and a man 
whose dedication to his 
troops led them to victory 
and whose larger than life 
personality “lit up the coun-
try and lit up the world.”

Cynthia Schwarzkopf 
presented a more intimate 

portrait of her father, one 
who could relax in his re-
cliner while listening to Pa-
varotti or the “Les Misera-
bles” soundtrack and then 
appear onstage the next day 
singing alongside Johnny 
Cash. In a lifetime of in-
ternational travel, having 
slept in luxurious palaces 
and hotels, she said he was 
equally comfortable sleep-
ing in tents and drinking 
day-old hot chocolate on a 
family camping trip.

Choking back tears, she 
spoke more of the father and 
husband than of the general 
the public knew. 

Schwarzkopf was 78 
when he died of complica-
tions from pneumonia on 
Dec. 27, 2012, in Tampa, Fla. 
“In life, when duty called, 
he was there,” she said. 
“Duty, honor, country was 
his creed. Doing what was 
right was his guide.”

REST IN PEACE: The late, retired Gen. H. Norman Schwarzkopf is 
interred at West Point, New York, on Feb. 28. Photo by Tommy Galligan

Gen. Norman Schwarzkopf laid to rest 

“Now you have fl exibility. 
You can cool water on de-
mand in a standard water 
can or the new collapsible 
bags and then transfer that 
water to a personal hydra-
tion system via the BCU 
without spilling a drop. Ob-
viously, there was a need in 
Iraq and Afghanistan for 
cold water, because they’re 
buying ice. Instead, you 
could just cool the water 
you have back down.”

Keeping water cool can 
be diffi cult in temperatures 
above 100 degrees Fahren-
heit as troops move around 
in tactical vehicles or on 
dismounted patrols. Heat 
exhaustion, heat stroke, 
and dehydration become 

formidable foes in these en-
vironments.

Williams’s solution was 
a new insulated bag, which 
is 50 percent lighter than 
the currently fi elded ver-
sion and provides twice 
the performance. The new 
insulated bag can keep a 
can of frozen water below 
70 degrees for more than 
four days and hot water (180 
degrees) unfrozen for fi ve 
days in the most extreme 
ambient conditions.

“It’s basically a back-
pack that you can put the 
standard fi ve-gallon water 
can, the water bag, or a 
case of bottled water into, 
and you can carry it on 
your back,” Williams said. 
“So, once you’ve cooled 
your water with the BCU, 
you can take that water 
away and it will remain 

cold until you need it. 
“This new design re-

duces the weight by over 
four pounds, keeps the cost 
the same, and increases the 
performance twofold.”

Together, the air-droppa-
ble bag, the beverage cool-
ing unit, and the insulted 
bag provide a low-cost, ef-
fective system for delivering 
water to the most remote ar-
eas of the fi eld and keeping 
that water cold or hot.

“People don’t know 
about this,” Williams said. 
“If people in the fi eld saw 
how it all works together, I 
think they would want it.”

Williams and Chandra 
did it all with one person in 
mind.

“The bottom line is it re-
ally helps the war fi ghter,” 
Chandra said. “That’s what 
we’re here for.”

cidentally who are engaged 
to one another, met on Idol’s 
season 11 and have been 
touring with USO for the 
past two years. 

“To be able to come 
here and perform for the 
troops is fi rst and foremost 

an honor,” said DeGarmo. 
“It’s nice to be able to bring 
a small piece of home here 
and hopefully help put their 
troubles behind for just a 
moment.”

“Getting to meet and 
talk to the soldiers about 
their daily duties is quite 
the blessing for me. I really 
love what they all do for us 
back home,” said Manning.

The entertainment con-
cluded with a myriad of 
adoring service members 
obtaining autographs from 
their favorite sports celeb-
rities. Whether it was Pey-
ton Manning, or the Dallas 
Cowboys Cheerleaders, it 
was obvious the crowd was 
walking a bit lighter when 
the tour rolled out to the 
next Afghanistan base.

Continued from page 33

H20

Continued from page 33

Manning
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Enjoy activities, services and new friends 
at Shores Senior Residence

ADVER T I S EMEN T

By Camille Sperrazza
Looking to live on beachfront property, with-

out making the move to Florida?
Consider Island Shores Senior Residence on 

Staten Island. This is a community for seniors 
who are self-sufficient, but want the conve-
nience of living in an area where many services 
are provided. For example, meals are served, 
linens are washed, there’s housekeeping, and 
entertainment. There’s a library, computers, a 
mini-theater with daily shows, a beauty shop, 
and planned walking tours. 

“It’s been compared to living on a cruise 
ship,” says Kimberly M. Brown, the community 
outreach coordinator. But, it’s all located on sta-
tionary ground, right here in New York.

Imagine spending a typical day partaking 
in activities such as ceramics, dance, movies, 
and billiards. There’s tea time and educational 
lectures, too. And with no worries about cook-
ing and cleaning, it’s truly like being on vaca-
tion every day. If you spent a lifetime providing 
these types of services to others, it may be the 
right time to focus on having some fun, leaving 
the chores to someone else, and living a life of 
leisure.

There are a variety of apartments at the Island 
Shores Senior Residence, ranging from studios 
to two bedrooms. They are fully furnished, and 
this is the time to make a move. Currently, there 
is a special promotion that waives the com-
munity fee and also provides the first month 
free. This offer celebrates the re-opening of the 
facility, which was damaged during Hurricane 
Sandy. 

“We are so happy to be open again,” says 
Brown. “It’s fantastic to be back after so many 
months.”

The all-new dwellings feature 106 apart-
ments. Currently, there are about 75 residents, 
most of them single, ranging in age from 55 to 
99, says Brown. If it sounds like a great way 
to meet other single people, and share planned 
activities, it is. 

“It’s wonderful for people who don’t want to 
be alone,” says Brown, and notes that the “me-
dian age is people in their early 80s.”

Studios are the most popular, and start at 
about $2,400 per month, she says, which in-
cludes all utilities, meals, and housekeeping 
services. Residents are required to take care of 
personal laundry, for everyone’s convenience, a 

Laundromat is located on the premises, avail-
able at no cost. Each residence comes with ba-
sic cable television and climate control. There 
are brand-new marble bathrooms, with walk-in 
showers. 

Join newfound friends for tea time at the Cof-
fee and Tea Lounge, at 3 pm. Indulge in freshly 
baked cookies, a warm cup of tea, or a fabulous 
cup of coffee. Snacks and beverages are avail-
able throughout the day and evening. 

When holidays come around, there are cul-
tural events and special dinners. During the 
summer months, enjoy barbecues.

As the facility is so close to home, friends and 
family can visit often. The inviting atmosphere 
will make them feel welcome, and everyone can 
enjoy the area’s boardwalk and beach. Spend 
the day at nearby Snug Harbor Cultural Center, 
Jacques Marchais Museum of Tibetan Art, Alice 
Austen House, or the Richmond County Bank 
Ballpark. There are many restaurants, shops, 
and libraries nearby. Island Shores Senior Resi-
dence has its own parking facility, available to 
residents at no additional cost. 

Should medical attention be required, there 
are facilities on the premises. However, resi-
dents do not have to utilize these services. They 
are free to see their own doctors. 

No lease is required, says Brown. Instead, 
“Residents sign a ‘residency agreement’ when 
they move in,” she says. This simply agreement 
merely states the community’s protocols.

If it sounds intriguing, make arrangements to 
tour the facility to see what everyone is buzzing 
about. Tours can be arranged for weekdays and 

weekends.
“It’s a place to call home, at a price you can 

afford,” says Brown.
Island Shores Senior Residence [1111 Fa-

ther Capodanno Blvd. between Midland and 
Lincoln Avenues in Midland Beach, Staten 
Island, (718) 667–0666, www.IslandShores.
org]. Open Mondays through Fridays, 9 am–5 
pm. 
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MANHATTAN BEACH

For the past eight years, Assemblyman 
Steven Cymbrowitz (D–Sheepshead Bay) 
has made sure that the children in his dis-
trict do not forget. Each year, the assem-
blyman sponsors the “Holocaust Essay, 
Poetry, Performance, and Art Contest” for 
students in his district from kindergarten 
to high school. The winners, chosen from 
more than 600 entries, had their works dis-
played around the Marine Academic Cen-
ter at Kingsborough Community College.

The challenge was simple  — a poem, an 
essay, a musical performance or piece of art 
work to commemorate the 6 million Jewish 
lives lost in the Holocaust. In his opening re-

marks, Standing O pal Assemblyman Cym-
browitz quoted the words of poet George 
Santayana, “Those who cannot remember 
the past are condemned to repeat it.”

Students from Edward R. Murrow 

High School’s Madrigal Chorus and 
Chamber Orchestra performed an orig-
inal song composed by local composer 
Cecelia Margules, students from PS 199 
in Midwood read original poems accom-
panied by their exhibit “Suitcase Full of 
Sorrow and Hope,” and elementary stu-
dents from PS 195 in Manhattan Beach in-
terviewed survivors for their project and 
then created a DVD and book of thank you 
letters.

Luba Abramovich, a 93-year-old survi-
vor, was the highlight of the event, as she 
shared her memories and experiences dur-
ing World War II and as a member of the 
partisan unit Einheit 51. 

The assemblyman handed out certifi -
cates to the winners and teachers, along 
with a computer and $200 in prize money 
for the top three fi rst-place schools and sec-
ond and third place winners received $100 
and $50 respectively. 

Standing O says “Thank you for remem-
bering.”

Kingsborough Community College 
[2001 Oriental Blvd. at Pembrook Street in 
Manhattan Beach, (718) 368–5000].

PROSPECT HEIGHTS

100 days and counting
Yippeee! Who knew 100 days of school 

could be this much fun? Standing O sends 
out three cheers to the students at Ex-

ceed Charter 

school. During 
the whoop-de-do 
celebration stu-
dents received 
awards for ex-
cellence in cul-
ture, academics 
and attendance 
at the cere-
mony. Stand-
ing O pal Cur-

tis Palmore, 
principal, told 
his students to 
look forward to 
the next half of 

the school year with the same enthusiasm 
and excitement. “The 100th-day milestone 
is especially signifi cant, as our school met 
challenges with grit in its fi rst year of op-
eration,” he explained to Standing O. 

Exceed is now accepting applications 
for its kindergarten lottery due April 1. 
www.explorenetwork.org/exceed-charter-
school. 

Exceed Charter School [443 St. Marks 
Ave. at Classon Avenue in Prospect 
Heights, (718) 989–6702].

BOROUGH WIDE

A volt of congratulations
Three cheers to Rashal Mahamud, 

an associate engineer in Distribution En-
gineering at Con Edison, for winning the 
“Technology Transfer Award” from the 
Electric Power Research Institute. The 
man with the thousand watt idea devel-
oped a way to use smartphones and tablet 

personal computers to detect contact volt-
age on the streets. The quicker that contact 
voltage — or stray voltage, that’s what it’s 
called — is detected, the quicker a team can 
get there to correct the problem. And we 
all know what that means — better public 
safety and no more hurt pooches. 

Unsung heroes
Congratulations to those selfl ess volun-

teers who rake leaves, pick up trash, plant 
trees and assist visitors in our most beauti-
ful Prospect Park. The Prospect Park Al-

liance awarded these heroes of the forest at 
an awards ceremony held on March 9 at its 
annual Recognition Brunch. 

Awards were presented to those with 
more than 500 hours of service in a life-
time, and those who donated 200 hours in 
one year received the “Mary Cregg” award, 
as well as certifi cates of appreciation and 
certifi cates of recognition.

Standing O says thank you for keeping 
our parks clean and pretty for all to enjoy.

A whole lot of bread
Special thanks to Panera Bread for do-

nating more than $5,000 buckeroos to Gilda’s 
Club. The cafes in Staten Island, Queens, 
and Brooklyn, run by Doherty Enterprises, 
Inc., hosted the “Pink Ribbon Bagel” cam-
paign to collect funds for this most worthy 
cause. Gilda’s Club NYC, named in honor of 
comedian Gilda Radner, provides free sup-
port for everyone living with cancer, along 
with their families and friends. This is the 
second year that Doherty Enterprises has 
participated in the event. “We hope that the 
monies we have raised will go a long way in 
helping to advance the good work they do in 
support of the social and emotional needs of 
individuals impacted by cancer,” said Greg 

George, veep at the company.

STANDING Brooklyn’s Biggest Booster
by Joanna DelBuono

DOWNTOWN

Can Clios be far behind for these 
merry mad-ad students? Creative 
“mad-men” from New York City Tech 
participated in the Creative Boot Camp 
competition held at the Macaulay Hon-
ors College at the City University of 
New York, sweeping fi rst place.

The camp was co-sponsored by ad 
agency Deutsch Inc., and drew stu-
dents majoring in visual arts, graphic 
design and communication design. The 

One Club Creative Boot Camp con-
sisted of an intensive four-day work-
shop that challenged students with cre-

ating an ad campaign from inception 
through the fi nal pitch. Students Wing 

Dong and Richard Moody were on the 
team that fi nished fi rst. They named 
their concept “Pass the Pencil.” 

Standing O pals Wing and Richard 
were awarded a membership to One 
Club, gift bags, and interviews for a 
paid position to work on the One Show 
and Creative Week.

One Club is an organization for 
advertising professionals that was 
founded in 1975 and is based in New 
York. 
New York City Tech [300 Jay St. at Myrtle 
Avenue in Downtown, (718) 260–5500].

BAY RIDGE

Dive, dive, dive
Give me a 10 for the Xaverian 

Clippers swimming team. Coach 
Tom Fitzgerald led his young men, 
including Michael Salerno, Matt 

Cappiello, Anthony Salerno, 

Frank Coen, Patrick Coen, Kon-

stantin Lomeyko, Tommy Fitzger-

ald Ryan Ward, Tommy Lynch, 

Robert Helbock, and  Raysean 

Marin, into victory.
Graduating seniors Anthony Sal-

erno, Sal Ventrice, Michael Olsen, 

Jason Deodato, and team captain 
Tommy Fitzgerald, had a fi ne send-
off when the Clippers sunk the squad 
from St. Dominic’s on Jan. 20.

Xaverian High School [7100 Shore 
Rd. at 71st Street in Bay Ridge, (718) 
836–7100].

AD-MEN: Students Wing Dong, Richard Moody, and Professor Douglas Davis won fi rst place in 
the Creative Boot Camp competition.

Winners of the ad boot camp challenge

Remembering rewarded with praise 
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By Natalie Musumeci

Even Broadway musicals have bloopers.
Actor Daniel C. Levine, who once 

made his Broadway debut as Marius 
in the world-famous “Les Miserables,” and 
a cast of five other renowned Broadway vets 
will belt out hits from the popular musicals 
they once starred in and give the audience an 
inside scoop at life on the Great White Way 
through personal tidbits and stories about their 
big breaks and big 
gaffes.

“I had the idea 
of what if the audi-
ence could actu-
ally see what hap-
pens backstage in 
a Broadway show, 
what happens 
when things go 
wrong, what hap-
pens in auditions, 
what happens 
when you forget 
your line on stage 
in front of 3,000 
people, what hap-
pens if you forget 
to put the micro-
phone on — all of 
these different things that when people pay to 
go to see a Broadway show they don’t think 
about,” said Levine, who created “Broadway 
Backstage.” 

Levine promises that the audience will 
really get to know the actors and actresses 
who will be dressed in their “street clothes” 
throughout the two-hour performance that 
strings together video segments of interviews 
and actual footage from shows. 

Along with true stories, the night will 
feature live performances — in the 699-seat 
world-class theater house at Kingsborough 
Community College’s performing arts center 
— of 35 Broadway hits from musicals includ-
ing “Phantom of the Opera,” “Chicago,” and 
“Les Miserables,” with the accompaniment of 
a four-piece band headed by Bryan Perri, who 
is the conductor for “Wicked.” 

“Broadway Backstage” presented by On 
Stage at Kingsborough [2001 Oriental Blvd. 
near Oxford Street in Manhattan Beach, (718) 
368–5596, www.onstageatkingsborough.org]. 
March 23, 8 pm. $25.

ZOMBIES TEACH 
KIDS LIFE LESSONS

Get to know the 
life behind the 

Great White Way

By Will Bredderman

The Greatest Show on Earth is coming 
back to Brooklyn.

Almost three years after taking down 
its tent in Coney Island, the Ringling Bros. 
and Barnum & Bailey Circus — elephants, 
clowns, acrobats, and all — will parade into the 
Barclays Center.

This year’s show, titled “Built to Amaze,” 
combines two elements every Brooklynite can 
relate to: the battle of the sexes and construc-
tion, incorporating front loaders, dump trucks, 
huge wrenches, and giant paintbrushes, with 
male and female teams of performers striv-
ing to outshine each other in dazzling feats of 
athletic prowess.

“It’s absolutely crazy what these ladies can 
do!” ringmaster Andre McClain said of the 
female performers in particular.

McClain pointed to the Duo Fusion and 
Duo Solys hand-balancers as a perfect exam-
ple of what audiences can expect. The two 
husband-wife teams bring domestic tension to 
a whole new level as the women lift and poise 
their men atop their heads and shoulders — all 

while wearing three-inch pumps.
Another fantastic marital pair are the come-

dic animal performers Alex and Irina Emelin, 
just arrived from Russia, whose act features 18 
tigers, along with 16 black-and-white poodles. 

McClain, whose only circus experience 
in New York City came several years ago at 
Madison Square Garden, is especially excited 
to make his Brooklyn debut.

“I’m more thrilled about coming to Brooklyn 
than I can imagine or say,” said McClain. 
“Since this is the first year we’re playing at the 
Barclays Center, I think I’m more excited about 
performing there than I was at the Garden.”

A former rodeo cowboy from Kansas City, 
the ringmaster serves as the audience’s guide to 
the excitement, hyping each act while he rides 
around the arena atop his horse Comanche.

“I’m like the President, I’m the guy every-
body looks up to, but I’m also the biggest fan,” 
he said.

And no performance would be complete 
without Ringling Bros.’ legendary elephants — 
who will be accompanied by music and teams 
of male and female dancers.

The Ringling Bros. and Barnum & Bailey 
Circus at the Barclays Center [620 Atlantic 
Ave. at Flatbush Avenue in Prospect Heights, 
(917) 618–6700, www.barclayscenter.com]. 
March 20, 7 pm, starting at $20.

Circus comes to Barclays Center

By Jaime Lutz

It’s like “Waiting for Godot.” 
But for kids. With zombies.

Prepare the hordes: for 
one day only, a Fort Green per-
formance space is staging “All I 
Really Need to Know I Learned 
From Being a Zombie” — a new 
play that uses the undead to teach 
kids potentially life-altering les-
sons, such as “brains aren’t every-
thing,” “you are what you eat,” 
and “what doesn’t kill makes you 
more alive.” 

It is, in fact, a little existential.
“You hear what it’s like to be 

a zombie and how it’s different 
from being alive, and what they’ve 
learned from looking back on 
their life,” said director Amanda 
Hinkle, who is also the direc-
tor of education at Fort Greene’s 
Irondale Center, which is produc-
ing the show as part of a monthly 
series of brand new works of chil-
dren’s drama from up-and-coming 
playwrights.

One thing it isn’t, Hinkle prom-
ises, is too scary. 

She and playwright Jason 
Pizzarello specifically worked to 
tone down a few scenes that were 
too creepy for youngsters. Still, 

through barricades, or spreading 
viruses.

Undead life’s just not fair, kids.
“All I Really Need to Know I 

Learned From Being a Zombie” 
at Irondale Center [85 S. Oxford 
St. near Lafayette Avenue in Fort 
Greene, (718) 488–9233, iron-
dale.org]. March 16, 2 pm, $5.

“It could start a lot of conversa-
tions, as well as being entertain-
ing.”

While the Irondale Center has 
other children’s programming 
too, including a summer theater 
camp, zombies should note: there 
are currently no classes avail-
able on brain-eating, jamming 

the show doesn’t shy away from 
some serious topics — including 
death.

“There’s a funny scene about 
the grieving process,” she said 
about a scene in which the zom-
bies must deal with problems that 
arise from being half dead and 
half alive.

Spouse show: This year’s Ringling Bros. and Barnum & 
Baily Circus show will present husband-and-wife acts, 
such as Russian comedic animal performers Alex and 
Irina Emelin. Courtesy of DiGennaro Communications

Arghhhhhhhh: The Irondale Ensemble presents an existential play that gives kids something to think about in “All I Really Need to 
Know I Learned From Being a Zombie,” starring Nolan Kennedy, Meredith Cody, and Dave Publow. Photo by Stefano Giovannini

Actors rise from the dead at children’s show

Behind the scenes: Acclaimed 
actor Daniel C. Levine will 
tell tales and sing songs 
from his days starring in 
“Little Shop of Horrors,” at 
“Broadway Backstage” on 
March 23. 
 Courtesy of Broadway Backstage
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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

“HILARIOUS!”
– New York Daily News    – The Village Voice

– The New York Times    – Backstage    – Variety

”A PICKLE BARREL OF LAUGHS!
Five terrifi c performers. Fiendishly 

madcap. Lewd and hilarious.”
– New York Daily News

”YOU’LL LAUGH YOUR TUCHUS OFF!
This show could run forever.”

– Variety

The Westside Theatre, 407 West 43rd Street
Telecharge.com / 212-239-6200 

                      www.ojtjonstage.com

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)

9519 3RD AVENUE
FOR RESERVATIONS

718-745-3700
WWW.EMBERSBAYRIDGE.COM

PRIVATE 
PARTIES 

WELCOME

– S T E A K H O U S E –

F R O M

DO YOU
TWEET?

STAY CURRENT 
THROUGH

FACEBOOK?
To get the latest in 

Brooklyn news, check

us out online at

our Twitter and 

Facebook pages.

Just search for

Brooklyn Daily
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By Eli Rosenberg

Barbecue in Brooklyn right now is about as ubiquitous as 
the bicycle. 

Look around; it’s on your bar’s late night menu, it’s waft-
ing down the street in a white haze from the latest joint to purchase 
picnic tables and a smoker, it’s on your friend’s Facebook page after 
his latest visit to the borough, and it’s got a New York Times food 
critic extolling the joy of eating things from cardboard boxes.

But in a town with a never-ending progression of food fads, 
barbecue is more than just a trend.

Given the hurdles pitmasters face to pursue their smoky craft, 
it’s a movement that gets its wings from the sine qua non of 
Brooklyn today: a do-it-yourself culture that encourages everyone 
to get their hands dirty.

Barbecue even served as the de facto emergency rations after 
Hurricane Sandy, as a pair of soon-to-be Red Hook pitmasters 
slow-cooked a half-ton of meat in a extra long smoker and gave it 
away to residents of their battered neighborhood the day after the 
tempest struck.

Here are four new barbecue joints smoking their way into the 
hearts and souls of Brooklynites: 

1. Fletcher’s Brooklyn Barbecue 
A passion for the craft and a desire to remake himself led Bill 

Fletcher to sell the ad agency he started and go from a life of 
weekend-only grilling to opening the Gowanus hotspot with pit-
master Matt Fisher only a few days after Hurricane Sandy struck 
in November.

And the two are dead serious about doing barbecue right.
“Sometimes people think we say Brooklyn barbecue with a 

smirk, but it’s not a joke,” said Fisher, who helped start Grillin’ on 
the Bay, an amateur ’cue competition in Sheepshead Bay where 
the two met. 

Fisher and Fletcher are self-described barbecue obsessives; both 
say that their homes — Windsor Terrace for Fletcher, Queens for 
Fisher — can be located from blocks away by following the long 
trail of fragrant white smoke floating over their neighborhoods. And 
both say that the adverse circumstances they faced as amateur grill-
ers helped prepare them for the big stage. Blocks from the site of the 
future Whole Foods, their J&R smoker churns out maple- and red 
oak-smoked chickens, brisket, pork steaks, and some killer ribs.

Try the pit-smoked beans too, which are thrown in the smoker 
to bake for hours and taste like a Texas dream.

[433 Third Ave. between Seventh and Eighth streets in Gowanus. 
(347) 763–2680. www.fletchersbklyn.com].

2. BrisketTown 
BrisketTown is the offspring of a triple emphasis on food, 

media, and old-school know-how. 
Owner, whiz kid, and mad brisket scientist Daniel Delaney 

spent three and a half years as a food-video blogger at Vendr.Tv, 
traveling all around the country and eventually meeting the piece 
of meat that set him on his current path as a brisket pro. 

“I was in New Orleans at a festival and a chef there from Louie 
Mueller Barbecue in Texas brought his brisket,” he said. “It was 
just so much better than anything I had ever tasted before.”

Brisket was Delaney’s LSD — life would never be the same 
after that bite. 

He bought a smoker at Home Depot in Bedford-Stuyvesant a 
few years ago, continuing to commune with the generation-wise 
brisket men at Louie Mueller. Then, at 2012’s South by Southwest 
in Austin, Texas, he bought another smoker, this one capable of 
holding 300 pounds of meat. 

Armed with plenty of smoke, Delaney went on web-fueled mar-
athon last summer where he cooked up more than 7,000 pounds 
of beef brisket from the home where he grew up in New Jersey, 
selling the meat online before he bought it, Kickstarter-style. He 

distributed much of the meat at 31 pop-up events in Brooklyn and 
beyond over 60 days at bars, rooftops, and other locations — such 
as the Dutch Reformed Church in Flatbush — giving the rising 
pitmaster foodie stardom in the process. 

By the time he opened his restaurant in November just months 
later, he had achieved two milestones it takes some chefs decades 
to achieve; the entire city was salivating for more of his food, and 
he had just about perfected his craft. The delicious brisket is still 
smoked off premises, but not in Jersey anymore.

[359 Bedford Ave. between S. Fourth and S. Fifth streets in 
Williamsburg. (718) 701–8909 www.delaneybbq.com].

3. Fort Reno
The folks behind the year-old Fort Reno are doing their best to 

make their barbecue uniquely Brooklyn, risking drawing the NIMBY-
rage of Park Slope neighbors. But manager Akil Marshall says their 
two “locker box” smokers haven’t set off any alarms in the neighbor-
hood thanks to a five-story flue that gets the job done — and perhaps 
their location near Fourth Avenue. Far from making people angry, the 
place — the second project of chef Jacques Gautier — has charmed 
the townies with dual happy hours (5–7 pm and 10 pm–midnight). 
Folks getting back from work can get a “Redneck” taco and a tallboy 
for $5, or enjoy easy take-out and delivery options.

And for those willing to experiment, there’s the “Hot Mess” — 
which is pretty much everything they serve crammed into a mason 
jar. They aptly describe it as a barbecue parfait. 

[669 Union St. at Fourth Avenue in Park Slope. (347) 227–7777, 
www.fort-reno.us]

4. Little Brother
If you need any proof that you can make it big as a barbecuer in 

Brooklyn, look no further than Little Brother, which opened about a 
year ago in Clinton Hill next to post-industrial beer well Hot Bird. 
Owners Ben Grossman and Craig Samuel are sitting on a small 
empire of barbecue and Southern food that they began with the Smoke 
Joint in Fort Greene in 2006 and continued one sauce at a time with 
Bedford-Stuyvesant’s Peaches and Peaches Hothouse a few years 
later. The hickory-smoked pork, chicken, and beef and no-nonsense 
storefront draws the neighborhood’s foodies to Little Brother, but the 
real appeal is ordering at the joint and relaxing at the bar next door, 
where in the warmer months they deliver. The “BBQ” salad, a plate 
of mixed greens, carrots, cucumbers, and tomatoes topped off with a 
hearty portion of a chopped meat of your choice is about the healthiest 
you can feel when eating barbecue.

[544 Clinton Ave. at Atlantic Avenue in Clinton Hill (347) 
889–7885 www.littlebrotherbbq.com]

Our choice cuts from the borough’s finest pitmasters
THE BEST OF BK BBQ

A meaty round-up: (Counter-clockwise from top) Pitmaster Matt Fisher pulls meat out from the rouge-colored smoker at Fletcher’s Brooklyn Barbeque in 
Gowanus. BrisketTown owner Dan Delaney has taken the town by storm with his web-based barbecues. Fort Reno chef Tim Coughlan cooks up some St. Louis ribs, spicy 
pickled veggies, and pulled pork for hungry Park Slopers.
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By Eli Rosenberg

Bushwick artists are at the 
cutting edge of contempo-
rary art, but can they paint 

a happy tree?
A neighborhood competition is 

calling on all painters to take up 
the brush in a true test of artistic 
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 television 
instructor’s near-perfect landscapes 
delighted casual viewers of PBS for 
years in the ’80s and ’90s — so this 
contest is to painters what a mac-
and-cheese cook-off is for chefs: an 
accessible 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 
painting.’ ” said Matt Timms, who 
has created a series food take-
downs — crowd-judged, no-rules, 

amateur culinary competitions — 
and is hosting his first art take-
down 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 something awesome.’ ”
And while out-painting Bob 

Ross won’t be a challenge for most 
of the working artists in the neigh-
borhood, participants must shed 
any inbred sense of Williamsburg 
irony and embrace their inner Bob 

Ross, as corny as it may feel.
“People sometimes get all 

cynical about Williamsburg 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 benefit of 
Citymeals-On-Wheels.

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

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

The Painting Takedown at The 
Active Space (566 Johnson Ave. 
at Stewart Avenue in Bushwick, 
www.566johnsonave.com). March 
24, 6 pm, free, e-mail chilitake-
down@gmail.com.

Happy garbage bags: Painter and former Brooklyn Paper contributor Sam Sinkwell 
says he’s ready to do his best Bob Ross painting of Brooklyn at an upcoming artists 
takedown. Photo by Stefano Giovannini

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 between 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 fight-
ing 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 eve-
ning’s three fights.

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 fists has philo-
sophical implications, and he hopes the show 
will instruct his audience about an important 
aspect of human nature: battle.

“One of the things we aim to illuminate is that 
strife is an essential component of our nature, so 
its important to create a stylistic friction,” said 
Barrett. “So it’s very celestial setting, a prelude 
by Bach, with shadow boxing set against it — that 
kind of aesthetic friction is very powerful.”

And for anyone who thinks Gleason’s Gym 

is the last place to hold a concert, 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 
action to it. The beautiful thing is it’s not laid 
out with any consideration towards decorations, 
everything is geared toward substance.”

But Barret isn’t all theory. Much like a box-

ing champ, he’s interested in winning.
“Another thing that doesn’t hurt,” Barrett 

added, “It’s home to 132 world champions.”
“Strike!” at Gleason’s Gym [77 Front St. 

between Main and Washington streets in DUMBO, 
(718) 797–2872, gleasonsgym.net]. March 16, 8 
pm. $20. $15 for Gleason’s Gym members and 
students.

Classical music dukes it out with boxing matches at DUMBO gym
STRIKING A CHORD

B’wick’s Bob Ross-inspired painting contest

Tussel and a tune: Dan Barrett will conduct the Street Cannibals chamber orchestra in between bouts at the world-
renowned Gleason’s Gym on Saturday. Photo by Bess Adler

By Danielle Furfaro

Matthew Regula is a real live wire. 
The Crown Heights-based 

experimental musician turns piles 
of wires, switches, and knobs into home-
made musical instruments to spread epic, 
droning, and soul-crushing soundscapes in 
experimental spots all over Brooklyn. 

The key to crafting his unique sound is 
to keep things modular, said the musician, 
who goes by the moniker Mister Matthew.

“There is so much nuance in the controls 
that re-creating things is almost impos-
sible,” said Regula, who will appear at 
the Modular Synthesizer Spring Equinox, 
an evening of performances, presentations, 
workshops, and installations at Bushwick’s 
Silent Barn. 

“I have a basic strategy in what sounds I 
want to make, and then I build on that and 
change it. Sometimes you’re in a mood to 
play something gnarly and sometimes you 
play something sweet and sugary.”

Regula started playing experimental 
music more than 20 years ago. Back then, 
he used typical store-bought keyboard syn-
thesizers to create a sound he calls “ambient 
orchestra.”

But in 2006, Regula set his keyboards 
aside and started becoming more than a 
musician by building his own instruments 
— modular synthesizers — despite having 
no background in electronics. 

“I can make everything the way I want 
it,” he said. “I’m incredibly comfortable 
with my instruments.”

Regula often plays in the bands 
Hexbreaker Quartet and Telecult Powers, 
but the show at the Modular Equinox will 
let fans get up close and personal with the 
artist. 

“He’s an interesting, positive curmud-
geon,” said G. Lucas Crane, one of Silent 
Barn’s main organizers. “It’s easy to get into 
something from a gearhead perspective, but 
it’s hard to make the leap from that to art. 
With Matthew, the art is front and center.”

Modular Synthesizer Spring Equinox at 
Silent Barn (603 Bushwick Ave. between 
Melrose and Jefferson streets in Bushwick, 
www.silentbarn.org), March 23, 6 pm, $10.

Musical pieces

Putting it all together: Matthew Regula, a super-
star in Brooklyn’s experimental music scene, is 
known for his homemade synthesizers.

Photo by Ken Yapelli
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The Luncheonette, a 
dining establishment in 
Mill Basin, is a step back 
in time.

A small place, with 
about a dozen wooden ta-
bles, schoolhouse chairs, 
and six stools juxtaposed 
by a counter that faces an 
open kitchen, it’s designed 
to stir memories of yester-
year. An old-fashioned Co-
coa Cola storage chest is 
behind the cashier coun-
ter, as is a classic “now 
serving” sign, used only 
for decorative purposes. 
License plates adorn the 
walls, as do framed pho-
tos of Ebbetts Field, Luna 
Park, the construction of 
the Verrazano Bridge, and 
Bergen Beach, circa 1898. 
A framed advertisement 
shows a two-family brick 
house in the area, with a 
two-car garage, selling for 
$6,950.

A big bell jar on the 
counter contains home-
made cookies; egg creams 
are served in tall glasses 
that have been drizzled 
with chocolate syrup; a 
natural brick wall com-
prises one wall, and an-
other shows evidence of 
the type of white tiles you 
might have found in your 
grandmother’s kitchen 
about 100 years ago.

Although the dark 
wood-slated floors look like 
they’ve been around a long 
time, they’re really brand 
new, as The Luncheonette, 
open a little over a year, 
recently underwent a ma-
jor makeover, after it was 
damaged during Hurri-
cane Sandy.

The retro feel is what 
owner Andrew Zurica 
wanted. 

“People come in all 
the time, telling me the 
place looks like it should 
be in Park Slope or Wil-
liamsburg, and that’s the 
greatest compliment they 
can give me,” he says. Es-
pecially since he designed 
and constructed the place 
himself. Zurica wears 
many hats — including the 
chef’s hat, as he’s the cook 
there, too.

Although it’s called The 
Luncheonette, the place is 
open for breakfast, lunch, 

and dinner, and should 
you crave some eggs late 
night, breakfast is served 
all day.

The Luncheonette 
calls itself, “Brooklyn’s 
best breakfast and burger 
joint.” Zurica takes pride 
that bloggers from Manhat-
tan challenged his restau-
rant to a competition. His 
“Brooklyn Burger in a Pig 
Pen” — a bacon-wrapped 
burger cooked with onions 
sautéed in butter, absorb-
ing the bacon juices, and 
topped with chees — was 
“rated one of the best burg-
ers in New York City, not 
just Brooklyn,” he says.

The “secret” is under-
standing the chemistry be-
hind the making of an ex-
ceptional burger, he says. 
It starts with the right 
meat-to-fat ratio — 80 to 20. 

Never pound the meat or 
shape it for a long time. 

“The inside has to be 
soft and fluffy, so the juices 
mingle.” Pounding the 
meat is going to make it 
tough, he says. Instead, he 
takes eight ounces of meat, 
which he can measure by 
eye at this point, and flat-
tens it just a bit. He puts 
it on the grill, and doesn’t 
touch it. It is turned only 
once. This is how to make 
a juicy, award-winning 
burger, he says.

The burgers are served 
on soft rolls, made at a lo-
cal bakery, and meat is 
ground fresh every day. 

“We don’t own a freezer 
or a microwave,” says Zu-
rica. Each burger is served 
on a plate piled high with 

French fries.
Likewise, omelets are 

created with similar atten-
tion to detail, cooking them 
as the French do — over 
a flame, and then placing 
that same pan in the oven, 
so the omelet rises and be-
comes fluffy, and ingredi-
ents such as cheese melt 
inside, he says. The result 
is an omelet with a crisp 
outside coating that looks 
as good as it tastes. 

The menu at The Lun-
cheonette is a simple one, 
featuring items like egg 
wraps, egg sandwiches, 
burgers, chicken wraps, 
and salads; yet there are 
some intriguing surprises. 
One is the shrimp burger, 
created only with fresh 
shrimp, slabs of butter, and 

chopped parsley, served on 
a bun with spicy mayo, let-
tuce, and tomato. You’ll also 
find The Coney Island — 
deep-fried hot dogs. There 
are sides such as sweet po-
tato fries and chili. Then, 
there’s dirty macaroni and 
cheese, with jalapeno and 
bacon bits. The grilled tri-
ple decker peanut butter-
and-jelly sandwich is a cus-
tomer favorite. 

Everything Zurica cre-
ates is a labor of love. He 
says he was destined for 
this type of work, and knew 
this was what he wanted to 
do since he was a kid. 

“I always loved food. I 
was always into construc-
tion, so I knew I would com-
bine the two,” he says. He 
helped cook Sunday meals 

since he was 12 years old. 
He learned the restaurant 
business by working with 
Manhattan chefs. 

Come the warm 
weather, he plans to add 
outdoor seating and serve 
ice cream. 

The retro feel of the res-
taurant continues into the 
bathroom where the walls 
are papered with so many 
black-and-white photos, 
one can learn a history les-
son. 

“People go in there, and 
they don’t come out for 20 
minutes,” says Zurica. 

The Luncheonette [6001 
Strickland Ave. between 
60th Place and Mill Av-
enue in Mill Basin, (718) 
968–1001]. Open seven days 
a week, 7 am–10 pm.

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

Step back in time and enjoy ‘one of the best burgers in New York City’



42
CO

UR
IE

R L
IF

E, 
M

AR
CH

 14
-2

0,
 2

01
3

24
SEVEN

FRI, MARCH 15
MUSIC, A NIGHT OF INDIE 

ROCK: Hem plus special guests. 
$20. 8:00 p.m. Bell House [149 
Seventh St. at Third Avenue 
in Gowanus, (718) 643–6510], 
www.thebellhouseny.com. 

EASTER FAIR: Vendors needed - 
no jewelry please. The fair is on 
March 16 and 17. 9 am–5 pm. 
Our Lady of Grace Church [Ave. 
W at E. 3rd Street in Gravesend, 
(718) 376–8294]. 

FOOD, WILLIAMSBURG ST. PAT-
RICKS BAR CRAWL: BarCrawls.
com is back for St. Patrick’s Day 
2013 and ready to sham-rock 
your world! $5-$15. 11 am. Ro-
samunde’s Sausage Grill [285 
Bedford Ave. in Williamsburg, 
(212) 255–4233], barcrawls.com/
events/Williamsburg-Offi cial-St-
Paddys-Day-Bar-Crawl-3-16-13. 

ART, ASTROPHOTOGRAPHY: 
Grumpy Bert is super excited to 
share with you a special exhibi-
tion that is “literally” out of this 
world, a solo exhibition with 
Astrophotographer Robert Gen-
dler titled, The Universe in Color. 
On display will be true color 
portraits of distant galaxies, 
nebulae, star systems and other 
wonders of the universe located 
many thousands or millions of 
light years away. Free (dona-
tions gladly accepted). 12pm–
7pm. Grumpy Bert [82 Bond St. 
between Atlantic and Bond in 
Boerum Hill, (347) 855–4849], 
www.grumpybert.com/blogs/
art-shows-events/7272938-
robert-gendler-the-universe-in-
color-3-2-3-31-2013. 

BARCLAYS CENTER, THE ATLAN-
TIC 10 CHAMPIONSHIP: See 
who gets to go to the NCAA 
men’s basketball tournament. 
All session pass $143. 1 pm. Bar-
clays Center [620 Atlantic Ave. at 
Flatbush Avenue in Fort Greene, 
(212) 359–6387], www.barclay-
scenter.com. 

ART WORKS: Little Picasso’s ex-
plore their artistic side. Free with 
museum admission. 2:30 pm. 
Brooklyn Children’s Museum 

[145 Brooklyn Ave. at St. Marks 
Avenue in Crown Heights, (718) 
735–4400], www.brooklynkids.
org. 

READING, JILL MCCORKLE: The 
author discusses her book, “Life 
After Life.” Free. 7 pm. Pow-
erHouse Arena [37 Main St. at 
Water Street in DUMBO, (718) 
666–3049], www.powerhouse-
arena.com. 

ART, TSUNAMI AND BED: Stu-
dio10 presents The Sea Is All 
Around Us, a solo exhibition of 
oil paintings and graphite draw-
ings by New York based artist, 
Kate Teale. In this series, Teale 
examines two vastly differ-
ent subjects concurrently: the 
domestic space of her bed and 
the Japanese Tsunami of March 
2011. Free. 7–9 pm. Studio10 
[56 Bogart St. in Bushwick, (718) 
852–4396], www.studio10bog-
art.com. 

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:Brooklyn 
Navy Yard Center [63 Flushing 
Avenue; at the intersection of 
Carlton and Flushing Avenue in 
Fort Greene, (718) 907–5992], 
www.bldg92.org. 

SAT, MARCH 16
DANCE, BEAUTY AND THE 

BEAST: Classic ballet performed 
by the students at Covenant 
Ballet Theatre of Brooklyn. Call 
for tickets. 2 and 7:30 pm. Kings-
borough Community College 
[2001 Oriental Blvd. at Oxford 
Street in Manhattan Beach, (718) 
891–6199], www.covenantbal-
let.org. 

MUSIC, COMMUNITY ORCHES-
TRA: Brooklyn Conservatory 
Community Orchestra perform-

Around, and around: Astrophotographer Robert Gendler is showing off 
pictures of the stars in Boerum Hill on March 15. Photo by Robert Gendler

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. Plym-
outh Church School [75 Hicks 
Street Brooklyn, NY 11201, (718) 
624–9385]. 

RUMMAGE SALE: Free. 10 am–4 
pm. Flatbush Reformed Church 
[890 Flatbush Ave. in Flatbush, 
(718) 284–5140]. 

FAMILY DAY: Activities include fi t-
ness, board games, billiards, and 
more. Free. 8 am–4 pm. Red 
Hook Recreation Center [Bay St. 
and Henry Street in Red Hook, 
(718) 722–3211]. 

NEW YORK CITY SAINT PAT-
RICK’S DAY PARADE: Everyone 
is Irish at this largest and oldest 
St. Paddy’s parade in the entire 
world! Free. 11 am. (5th Avenue 
and 44th Street), nycstpatrick-
sparade.org. 

CONCERT, ASTERIA: The duo of 
Sylvia Rhyne and Eric Redlinger 
perform the music from the 
medieval courts of Burgundy. 
$20. 3 pm. St. Charles Borromeo 
Church [21 Sidney Pl. between 
Joralemon and State streets in 
Brooklyn Heights, (718) 624–
3614], www.theater2020.com. 

READING, WRITERS IN THE CITY: 
Nathan Englander discusses 
his latest work, “What We Talk 
About When We Talk About 
Anne Frank; Leonard Lopate 

leads the discussion. Free. 4 pm. 
Brooklyn Public Library’s Central 
branch [Flatbush Ave. at Eastern 
Parkway in Grand Army Plaza 
in Park Slope, (718) 230–2100], 
www.brooklynpubliclibrary.
org/branch_library_detail.
jsp?branchpageid=265. 

BARCLAYS CENTER, THE ATLAN-
TIC 10 WOMEN’S CHAMPION-
SHIP: See the championship 
fi nal game to see who comes up 
on top. TBA. 6:30 pm. Barclays 
Center [620 Atlantic Ave. at 
Flatbush Avenue in Fort Greene, 
(212) 359–6387], www.barclay-
scenter.com. 

SUN, MARCH 17
LADIES SINGING THE BLUES: In 

the tradition of Billie Holliday, 
Dinah Washington, Bessie Smith 
and Alberta Hunter, Ghanniyyah 
Green and her ensemble cel-
ebrate the great ladies of soul. 
Recommended for older teens. 
$7. 10 am and 12 pm. Kumble 
Theater at Long Island University 
[DeKalb and Flatbush avenues 
in Downtown, (212) 459–1854], 
www.brooklyn.liu.edu/Kumble-
Theater. 

ANNUAL ST. PATRICKS DAY 
PARADE: Don’t miss the 38th 
annual St. Patrick’s Day Parade 
in Park Slope. There will be a 
pre-parade mass at Holy Name 
Church at 9 am. 12 pm. (Pros-
pect Park West between Ninth 
and 15th streets). 

THE BEAUTY OF BALLET: The pro-
gram, presented in collaboration 
with the School of American Bal-
let, features talented youngsters 
demonstrating excerpts from fa-
mous ballets. Recommended for 
children 4 and older and adults. 
Free. 2 pm. 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. 

BARCLAYS, NBA BASKETBALL: 
The Brooklyn Nets take on 
the Atlanta Hawks. Starting 
at $15. 8 pm. Barclays Center 
[620 Atlantic Ave. at Flatbush 
Avenue in Downtown, (212) 
359–6387], www.Barclay-
sCenter.com. 

MON, MARCH 18
LECTURE, CLARE CARROLL: The 

author leads a discussion on Ex-
iles in a Global City: The irish in 
17th Century Rome. Free. 12:20–
1:50 pm. St. Francis College 
[180 Remsen St., between Court 
and Clinton streets in Brook-
lyn Heights, (718) 489–5200], 
https://www.sfc.edu. 

MUSIC, CLASSICAL CONCERT: 
The compositions by Scarlatti, 
Couperin, Beethoven, Scriabin 
and Ravel, performed by Mario-
ara Triffan on piano. Free. 12:30–
1:30 pm. St. Francis College 
[180 Remsen St., between Court 
and Clinton streets in Brook-
lyn Heights, (718) 489–5200], 
https://www.sfc.edu. 

LECTURE, DR. GREGORY CAN-
NING: The Philosophy depart-
ment presents the lecture on 
The Pleasure of Thinking: The 
Background of God’s Death” 
in Nietzche’s philosophy. Free. 
4 pm. St. Francis College [180 
Remsen St., between Court 
and Clinton streets in Brook-
lyn Heights, (718) 489–5200], 
https://www.sfc.edu. 

TUES, MARCH 19
TALK, POLITICAL DEBATE: John 

Avlon, Michael Powell, Maggie 
Haberman, Harry Sietel, and 
Michael Meyers discuss who will 
be New York City’s next mayor. 
Free. 7–9 pm. St. Francis College 
[180 Remsen St., between Court 
and Clinton streets in Brook-
lyn Heights, (718) 489–5200], 
https://www.sfc.edu. 

LECTURE, PANEL DISCUSSION: 
Mayoral election with Fipp 
Avlon of CNN. Free. 7 pm. St. 
Francis College [180 Remsen 
St., between Court and Clinton 
streets in Brooklyn Heights, (718) 
489–5200], https://www.sfc.edu. 

WED, MARCH 20
LECTURE, KATHRYN STRIP-

LING BYER: The poet kicks off 
women’s poetry series. Free. 
4:30 pm. St. Francis College 
[180 Remsen St., between Court 
and Clinton streets in Brook-
lyn Heights, (718) 489–5200], 
https://www.sfc.edu. 

DANCE, DANCE CLASS: The Fed-
eration of Italian American Or-
ganizations of Brooklyn (FIAO) 
is again sponsoring its popular 
free ballroom dance instruc-
tion for teens and seniors alike 
in its ballroom dance classes 
on Wednesday nights. Special 
bonus: the instructor will be 
Carmine “Big Screecher” Santa 
Maria. Free. 6 pm. I.S. 96 [99 Av-
enue P, between W. 11th and W. 
12th streets in Gravesend, (718) 

232—2266]. 
PARTY EXPO: Planning a gala- you 

must go to the Ultimate plan-
ning extravaganza. Great for 
those looking at Sweet 16’s; and 
Bar/Bat Mitzvahs. Complimen-
tary hors d’oeuvres; live dj per-
formance by Trio productions 
and a fashion show with the lat-
est styles. Pre-register and enter 
to win a free event. Free. 7–9:30 
pm. Nouveau Restaurant [8214 
Third Ave. at 82nd Street in Bay 
Ridge, (718) 236–1558], www.
nouveaubk.com. 

THURS, MARCH 21
READING, MACKENZIE BEZOS: 

The author launches the new 
book, “Traps.” Free. 7–9 pm. 
PowerHouse Arena [37 Main St. 
at Water Street in DUMBO, (718) 
666–3049], www.powerhouse-
arena.com. 

THEATER, “THE GINGHAM 
DOG”: The play by Lanford 
Wilson is set in 1968 and is the 
story of Vincent, a liberal white 
Southern man and Gloria, a 
progressive black woman from 
Harlem. Presented by Brooklyn 
College Department of Theater. 
$10 ($7 students). 7:30 pm. New 
Workshop Theater [Campus Rd. 
between Hillel Pl. and Ave. H 
in Midwood, (718) 951–4500], 
http:;//depthome.brooklyn.cuny.
edu/theater. 

FRI, MARCH 22
ART, TSUNAMI AND BED: 7–9 

pm. See Friday, March 15. 
THEATER, “THE GINGHAM 

DOG”: 7:30 pm. See Thursday, 
March 21. 

SAT, MARCH 23
CREEPY CARROTS: Author Peter 

Brown shares his version of the 
Twilight Zone coming to the car-
rot patch. RSVP required. $19 
(includes book and activities). 11 
am and 2 pm. Boulevard Books 
& Cafe [7518 13th Ave. at 13th 
Avenue in Dyker Heights, (718) 
680–5881]. 

“MAKE IT GRAND”: This original, 
interactive musical celebrates 
100 years of Grand Central 
Terminal. Performance is ap-
proximately 30 minutes long and 
is recommended for children 4 
and older. Free with museum ad-
mission. 12, 1:30 and 3 pm. New 
York Transit Museum [Boerum 
Place at Schermerhorn Street 
in Downtown, (718) 694–1600], 
www.mta.info/mta/museum. 

EGG HUNT: Join with State Sen. 
Marty Golden and search for the 
elusive easter egg, plus games, 
music, activities and prizes for 
children. Free. Noon. Marine 
Park [Fillmore Ave. and Madi-
son Place in Marine Park, (718) 
238–6044].

“THE BREMANTOWN MUSI-
CIANS”: Adapted from the 
Russian cartoon, this rock musi-
cal follows the adventures of 
a wandering musician and his 
animal companions. In Russian 
with English synopsis. Recom-
mended for children 8 and up. 
$45-$65. 6 pm. Brooklyn Cen-
ter for the Performing Arts at 
Brooklyn College [2900 Campus 
Rd., between Amersfort Place 
and Kenilworth Place in Mid-
wood, (718) 951–4500], www.
brooklyncenteronline.org. 

Cocktail Lounge
Take Out Orders

Major Credit Cards

Engagements
Bridal Showers

Christenings

FOUNDED OVER
75 YEARS AGO BY
Vicenzo Colandrea

CATERING
FOR ALL

OCCASIONS

Complimentary Glass of Wine or Soda

NEW CORNER RESTAURANT
IS NOW CONCIDERED

A LANDMARK TO VISIT

Call for reservations

7201 8th Ave.
Bay Ridge

718.833.0800
www.NewCornerRestaurant.com

$14.75
LITE

LUNCH

$19.75
LUNCH 

SPECIAL

$24.95
DINNER SPECIAL
Monday - Thursday 

3:00 to 11:30
MAXIMUM 8 PEOPLE  
(EXCEPT HOLIDAYS)

Monday - Saturday 12:00 to 3:00
MAXIMUM 8 PEOPLE (EXCEPT HOLIDAYS)

HAPPY EASTER!
A special menu will be prepared 

for Easter Sunday
We will be serving from noon on...

Please reserve early!
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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

Serving Our 
Ala Carte Menu

Traditional Lamb 
Entrées & Daily 

Specials

Call for 
Reservations
718-439-6993
Easter Sunday: March 31st

Join Us for an Extra Special Dining 
Experience this Easter Sunday

$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 3/15 - Uncle Jack
Saturday 3/16 - Frankie Marra Band

Sunday 3/17 - St. Patricks Day 
Celebration @ 4pm with Head & South

Thursday 3/21 - Paul DeWolfe718 -989 - 8952

$3695
Per person

Plus tax & gratuity

Join us for
DINE IN 

BROOKLYN
March 11-21 Visit our website for Menu details

LUNCH $2013

DINNER $28

CHOICE OF 
ENTREE

with Gravy and Mint Jelly

with All the Trimmings

with Herb Butter 

with Champagne Dill Sauce

(Entrees Served With Potato 
or Rice and Fresh Vegetable)

CHOICE OF 
APPETIZER

CHOICE OF 
DESSERT

ADULTS CHILDRENS 
MENU $16.95
Soup or Fruit Plate

Roast Turkey or 
Chicken Nuggets 

& Fries
Ice Cream, Sherbet 

or Chocolate Mousse

Easter Sunday Dinner
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For security purposes, NO backpacks allowed. Random security and bag checks. An activity of the Greater New York Automobile Dealers Association.

 Buy Tickets Online  
AutoShowNY.com $2OFF

THE PRICE OF 
ADMISSION

VALID MONDAY - FRIDAY ONLY!   April 1-5, 2013
Valid only with cash purchases. Present this coupon at 
ticket box office. Not valid toward admission for children. 
One coupon per person. Not to be combined with any 
other discount offer. 

Save on combo tickets with  
LIRR and Metro North at MTA.com. 
NY Waterway combo tickets also 
available at AutoShowNY.com.  
RECORDED INFO: 800-282-3336

 Mon-Sat:10am-10pm  Sun:10am-7pm  Javits Center | AutoShowNY.com
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• ‘We fought every night. We 
played together. We have a 
lot of heart.’

• ‘We just had to keep 
the mindset that we 
would win the game.’

BY MIKE MORTON
Bishop Loughlin head 

coach Ed Gonzalez consoled 
junior Khadeen Carrington 
outside the locker room fol-
lowing the Lions’ 78–63 
loss to Christ the King in 
the Catholic High School 
Athletic Association Class 
AA boys basketball fi nal 
on Saturday afternoon at 
Fordham University.

Gonzalez held his emo-
tional star and told him 
how proud he was of him.  
He told him he would have 
another chance next year.  
But that wasn’t enough to 
ease the pain felt by Car-
rington following the loss.

“It’s going to help us 
a lot,” Carrington said.  
“We’re going to remember 
this feeling.  It’s a nasty 
feeling.”

The Lions trailed by 
just two points in the clos-
ing seconds of the third 
quarter, but things went 
downhill from there. Isaiah 
Cosbert of Christ the King 
nailed a buzzer beater from 
just inside the half court 
line to end the frame, which 
sparked a 17–3 run for the 
Royals, effectively ending 
any dreams the Lions had 

of winning the school’s fi rst 
championship since 1992. 
Loughlin didn’t have the 
same shooting success.  

“A lot of shots weren’t 
falling for us in the fourth 
quarter,” Carrington said.  
“I think that was it.”

Loughlin struggled 
throughout the fourth 
quarter, losing the deciding 
frame 24–14.  Junior Mike 
Williams tried to do ev-
erything he could, scoring 
seven of his 23 points in the 
quarter, while also coming 
up with numerous steals.

“We didn’t play our 

BY ROB ABRUZZESE
It was the toughest sea-

son in years, but for the 
Long Island University 
Blackbirds, winning its 
third-straight Northeast 
Conference fi nal came 
easy. 

C.J. Garner scored a ca-
reer-high 31 points and the 
No. 3-seeded Blackbirds 
cruised past No. 5 Mount 
St. Mary’s 91–70 at the Well-
ness Center on Tuesday 
night in the Northeastern 
Conference men’s basket-
ball championship game. 
The win punched the ticket 
for an NCAA tournament 
berth for the Blackbirds.

“We really wanted to 
come back here and create 
history,” conference player 
of the year Jamal Olasew-
ere said. “We had setbacks, 
but we are a family and we 
came together when we 
had to and we made his-
tory.”

Long Island University 
(20–13) overcame Julian 
Boyd, Troy Joseph, Olasew-
ere and Garner being sus-
pended for two games be-
cause of their involvement 

in a September on-campus 
brawl. Then it lost Boyd in 
December to a season-end-
ing knee injury and lost six 
of its next seven games. 

“For all the adversity 
that we hit, for them to do 
what they did shows great 
character,” said fi rst-year 
Blackbirds coach Jack 
Perri. “The leadership is 
unbelievable. Their sub-
stance as men was remark-
able.” 

It looked like their 
chance to three-peat was 
over before the Blackbirds 
had even played their fi rst 
conference game, but the 
team went on to win 14 of 
the next 17 games. 

“We kept fi ghting 
through it,” Garner said. 

Fight they did. 
The title game started 

out close with Mount St. 
Mary’s (18–14) leading for 
most of the fi rst half. But 
Olasewere got into foul 
trouble late in the fi rst half 
and things turned around.

Mount St. Mary’s was 
shooting 6-for-10 behind 
the arc at that point, and 

— Bishop Loughlin’s Imani Tate — Nazareth’s Samson Usilo

Continued on page 47

Continued on page 47

DUNKED: Jamal Olasewere scores two points on a layup during 
the 2013 Northeast Conference Championship Game on March 
12. Photo by Robert Cole

ON THE BALL: Bishop Loughlin’s Michael Williams dribbles the ball 
toward the basket in the Catholic High School Athletic Association 
Class AA boys basketball fi nal against Christ the King. 
 Photo by William Thomas

Madness! LIU to 
March dance again

Loss to Christ the King 
ends Loughlin’s title run

SLAM!: Christ the King’s Rawle 
Alkins takes the ball up and in 
for the dunk. 
 Photo by William Thomas

BY JOSEPH STASZEWSKI
Senior forward Brittany Henry has 

been a quiet force during the Bishop 
Ford girls basketball team’s playoff 
run, and she saved her best perfor-
mance for when it mattered most. 

She scored 14 points, grabbed 13 
rebounds and provided two of the 
game’s biggest baskets to help Ford 
hold off Bishop Loughlin 62–51 to earn 

the school’s fi rst ever Catholic Class 
AA state title at Cardinal Spellman on 
Saturday night. Henry, a role player 
for most of her career, is playing the 
best basketball of her career. 

“It’s championship time,” she said. 
“It’s time for me to step up for my 
team.”

Her two layups off feeds from stars 
Aaliyah Jones and Aaliyah Lewis gave 

the Falcons a 54–48 lead with 2:25 left 
to play in what was a back and forth 
battle throughout. Henry has been a 
force on the defensive end all post-sea-
son, which has earned the confi dence 
of her teammates.

“Those were clutch baskets for us,” 
Lewis said. 

Making history took contribu-

Henry leads Ford to state title game

Continued on page 46
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BY JOSEPH STASZEWSKI
A subdued excitement 

emanated from the Naz-
areth girls basketball 
team. The Lady Kings-
men earned their third 
straight trip to Albany 
for the state Federa-
tion tournament. It just 
wasn’t in the classifica-
tion they were hoping 
for.

Nazareth, a Class 
AA team the last two 
years, topped host Car-
dinal Spellman 76–53 in 
the Catholic “A” state fi-
nal on Saturday. Junior 
guard Shiclasia Brown, 
who scored 25 points, 
was happy with the win, 
but the disappointment 
of her team finishing 
fifth in its division and 
dropping down to the “A” 
class still lingered.      

“I’m happy we made it 
to go upstate, but I wish 
that we would have been 
AA instead of A, but I’m 
happy,” Brown said. “At 
least we get something.” 

Freshman Niya John-
son had 16 points and 11 
rebounds and Jen Fay 
chipped in eight points 
and 14 boards for Naza-
reth, which also beat 
Spellman on March 6, 
74–58, for the city title. 
Brown and Johnson have 
flourished since leading 
scorer Bianca Cuevas 
was suspended for the 
season for fighting. 

Nazareth (16–10) kept 

Spellman at arms length 
most of the game. The Pi-
lots used an 11–4 third-
quarter run to get within 
32–22 with 30 seconds left 
in the first half. Naz an-
swered with a 6-0 spurt 
capped by two Shalix 
Hines’s free throws to go 
up 38–22 into the break. 

Spellman (19–9) ap-
peared poised to make 
one final run in the third 
quarter, but Fay quickly 
ended that with a 3-point 
play. Then Brown hit a 
trey to end the frame and 
put Naz up 62–40 after 
three. The Lady Kings-
men defense held highly 
recruited Pilots star Ma-
ria Backman to a quiet 18 
points.

“It lets a lot of people 
know we are not going 
away,” Nazareth coach 
Ron Kelley said. “We are 
going to be around for a 
long time.”

The Nazareth girls 
head to the Times Union 
Center in Albany to face 
private school champion 
Long Island Lutheran at 
10 am on March 22. They 
have a chance to end a 
difficult year on a high 
note. 

“The season didn’t go 
exactly that way that we 
wanted,” Fay said. “Now 
we just have to make the 
best of where we are at, 
play hard and show peo-
ple we are still a team to 
be reckoned with.”

CHAMPS: The Nazareth girls basketball team celebrates its 
Catholic Class A title. Photo by Joseph Staszewski

BY JOSEPH STASZEWSKI
Bishop Loughlin coach 

Ed Gonzalez preached the 
importance of a fast start 
against an Archbishop 
Stepinac team coming off 
an upset victory in the 
quarterfi nals. His squad 
more than delivered by put-
ting the game away in the 
fi rst quarter. 

The Lions went on to 
dominate Stepinac from 
start to fi nish during a 78–
56 thrashing in the Catho-
lic Class AA Intersectional 
boys basketball semifi nals 
at Fordham University last 
Thursday night. Loughlin 
outscored the Crusaders 
29–8 in the opening frame. 

“I expected them to come 
out strong, but they really 
came out strong,” Gonzalez 
said. 

The Lions squad will 
make its fi rst championship 
game appearance since 2010 
and will face Christ the 
King at 3 pm on Sunday 
back at Fordham. Loughlin 
will look to win its fi rst title 
since 1992.

“We are trying to bring 
it back to the school,” said 
junior guard Khadeen Car-
rington, who scored 14 
points.

Winning a champion-
ship would be extra sweet 
for Carrington, Mike Wil-
liams and Jordan Nanton. 

They stayed at the school af-
ter other top players, Travis 
Charles, Joel Angus, Tyl-
iek Kimbrough and Elisha 
Boone transferred out dur-
ing the last two years. Car-

rington believed they still 
had enough talent left to get 
the job done. 

“Even with all the trans-
fers leaving I knew we had 
a good team,” he said. “I 

stayed. Mike stayed. We 
knew what was coming up 
and now we are here.” 

Loughlin (21–7) got 
there by playing suffocat-
ing defense, controlling 
the boards and pushing the 
ball in transition. Consecu-
tive 3-pointers from Javian 
Delacruz (15 points) set the 
tone for a big quarter. Car-
rington added a trey and 
Williams (17 points) ended 
the frame with a 3-point 
play. Nanton added 11 points 
as everything clicked.

“We were making our 
shots, fi nding each other,” 
Williams said. “Those are 
the key things that help us 
win the game.” 

The Lions didn’t let up 
from there. Stepinac (20–8) 
showed life in the second 
quarter, but Loughlin led 
49–25 at the half and 63-
35 after three. Maintain-
ing the advantage is what 
impressed Carrington the 
most. 

Christ the King is the 
team Loughlin wanted to 
play in the fi nal. The play-
ers feel they still have un-
fi nished business with the 
Royals after losing all three 
meetings to them this sea-
son, including the diocesan 
championship. 

“That’s what we want,” 
Carrington said. “That’s all 
we want.” 

Nazareth takes 
third straight title

tions from everyone. Lewis 
scored 17 points and Jones 
and Brandi Segars added 
12 a piece for Ford (24–7). 
Freshman Giobeth Perez 
scored just six points, but 
four came in the fi nal 1:00 to 
seal the victory after Jones 
fouled out.

“The last couple of min-
utes I played great,” Perez 
said. “I hit my shots in the 
last minutes.” 

Loughlin, which lost 
both regular season meet-
ings to Ford, forced the 
Falcons to grind out the 
victory by playing tough de-
fense. Imani Tate scored 21 
points and Jasmine Alston 

netted 17. The Lions (13–14) 
trailed just 48–46 with 4:41 
left in the game before Ford 
went on a 7-2 to grab control 
of the game.

The Brooklyn rivals 
squared off against each 
other a day after they won 
stirring victories in the 
semifi nals. Ford reached its 
fi rst-ever title game by deci-
sively beating Archbishop 
Molloy 62–48.  The Lough-
lin squad triumphed over 
Moore Catholic 47–44 in a 
dramatic late-game come-
back.

Most people wouldn’t 
have picked Loughlin, 
which was winless at the 
varsity level four years ago, 
to make the fi nal. It won the 
Federation Class A title last 
season, gritted out a win 

over Archdiocesan cham-
pion Moore Catholic in 
this year’s semifi nals, and 
fell just short of winning a 
championship at the high-
est level.

“We fought every night,” 
Tate said. “We played to-
gether. We have a lot of 
heart.”

But it is Ford, still play-
ing without suspended 
coach Mike Toro, that is tak-
ing home the championship 
plaque. The Ford squad, 
which already earned its 
fi rst diocesan title, faces 
the Public School Athletic 
League winner at 5:30 pm 
on March 22.  

The Falcons don’t plan 
on stopping now, but con-
tinue to enjoy each step 
along the way. 

“Everything is a fi rst 
right now,” Lewis said. “I’m 
really proud of everyone. It 
feels great to make history 
and be the fi rst one to do 
it.”

Continued from page 45

Ford

LINED UP: Javian Delacruz takes the shot during the semifi nal 
game between Bishop Loughlin and Archbishop Stepinac at Ford-
ham University on March 7. Photo by Robert Cole

Loughlin trounces Stepinac 
for Catholic ‘AA’ boys fi nal 

SHOWDOWN: Aaliyah Jones 
shoots a corner jump shot dur-
ing the game between Bishop 
Loughlin and Bishop Ford. 
 Photo by Robert Cole
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BY JOSEPH STASZEWSKI
What South Shore coach Anwar 

Gladden saw after the game made 
him prouder than what he watched 
during it. 

The top-seeded Vikings girls bas-
ketball’s coach saw his younger play-
ers celebrating like they had won a 
title after their dominating 65-30 win 
over Brooklyn Collegiate in the Public 
School Athletic League semifi nals at 
City College of New York on Sunday. 
But senior Aliyah Cooley put them in 
their place, reminding her teammates 
that they haven’t won anything yet. 

“She kind of checked them, saying 
‘What are you guys doing?’ ” Gladden 
said. 

South Shore (22–4) earned its third 
trip to the title game in fi ve years. It 
will try to win the school’s fi rst ever 
championship when it faces 14-time 
defending champion Murry Berg-

traum at 10 am on March 16 at Mad-
ison Square Garden. Gladden feels 
his team is more prepared this time 
around. 

“We know this is not a vacation,” 
he said. “We are going to try to win.”

Cooley ensured victory against a 
Brooklyn Collegiate (17–2) team the 
Vikings beat twice during the regu-
lar season. She scored 14 points and 
connected on four 3-pointers to open 
up the paint for posts Briana Frazer 
(11 points, seven rebounds) and Iona-
bound forward Auriella Cammock 
(six points, 11 boards).

“She relieves a lot of pressure in 
terms of opening up the inside,” Glad-
den said of Cooley.

He also credited his defense for the 
win. The Vikings held Brooklyn Col-
legiate star Chelsea Gibson to just fi ve 
points in the game. South Shore led 
32–10 at the half and 55–19 after three 

quarters.  
Lincoln returns to fi nal in search 

of its fi rst title in three years: An-
thony Williams scored 14 points and 
Elijah Davis tallied 14 of his 20 points 
in second half for Lincoln in a 65–50 
win over Wings in the boy’s Class AA 
semifi nals. Williams’s layup with 
less than two minutes remaining in 
the game put the Railsplitters (25–5) 
ahead for good. Jaequan Brown paced 
Wings (27–4) with 20 points. It’s the 
Bronx school’s fi rst loss in the semi-
fi nals. 

Lincoln faces Brooklyn rival 
Thomas Jefferson in the fi nal at noon 
on March 16 at Madison Square Gar-
den. Jaquan “Son Son” Lynch scored 
20 points and Nazai Stokes had 14 for 
Jefferson (26–5) in a 70–47 win over 
Curtis in the other semifi nals. Has-
san Martin tallied 19 for Curtis (26–
4).

BLOCKED SHOT: Brooklyn Collegiate’s Chelsea Gibson loses the ball to South Shore’s Brianna Fraser during the game. 
 Photo by Elizabeth Graham

South Shore now one win 
away from fi rst hoops title 

BY MIKE MORTON
The Nazareth boys bas-

ketball team made history by 
winning the Catholic Class A 
state title one year after tak-
ing the “B” crown. 

No Catholic school has 
ever won another city or 
state crown in its fi rst year 
moving up to a higher clas-
sifi cation. The Kingsmen did 
so by topped Canisius (Buf-
falo) 46–40 to win the “A” fi -
nal at Fordham University 
on Saturday. 

“I’m so proud of these 
guys,” Nazareth coach Todd 
Jamison said.  “To go back to 
federation twice in a row, it’s 
incredible.”

It took a fourth quarter 
rally for Nazareth (23–5) to 
secure the victory. Entering 
the frame trailing 31–27, Naz-
areth launched a lead-grab-
bing 12–2 run that spanned 
six minutes, because the play-
ers never stopped believing. 

“We just had to keep push-
ing,” said Kingsmen junior 
Samson Usilo, who scored 14 
points.  “We just had to keep 
the mindset that we would 
win the game.”

Canisius senior Matt 
McDonald, (14 points), an-
swered Nazareth’s run with 
a 3-pointer with 1:33 re-
maining in the game to cut 
the Kingsmen’s lead to just 
three.  The Crusaders (23–5) 
never got closer.

Naz’s Naquan Chandler 
made two free throws with 

35.9 seconds remaining to 
give the Kingsmen a 43–38 
lead.  Chandler then stole the 
ball on Canisius’ next pos-
session, was fouled and made 
1-of-2 free throws.

“He’s a senior, and I have 
to lean on him,” Jamison 
said.

The Nazareth defense 
caused problems for the Cru-
saders all afternoon, allow-
ing few opportunities inside. 
Usilo led the charge by col-
lecting fi ve blocks.

“He was a beast down 
there,” Jamison said.   

Nazareth had some extra 
motivation for this game, as 
it lost to Canisius on Dec. 15 
by 10 points. The Kingsmen 
vowed to get revenge for the 
loss, according to junior Ah-
mad Alkhulaidi, who scored 
12 points and grabbed 12 re-
bounds.

The Nazareth team heads 
back to the State Federation 
tournament where it will face 
Albany Academy in the semi-
fi nals at 3:15 pm on March 22.  

The Kingsmen’s loss there 
last season still hurts. Usilo 
said his team had not been able 
to focus then because of the 
excitement of playing in a big 
tournament for the fi rst time. 
He expects things to be much 
different this time around.

“Last year we didn’t come 
out to play,” Usilo said.  “This 
year we have to have the 
mindset that we’re going to 
win.”

Kingsmen are 
hoops champs

best brand of basketball in the best 
time,” Gonzalez said.  “Our shots 
didn’t fall, which is unfortunate.  
But it doesn’t measure who we are.  
We’ll bounce back.  It hurts now, but 
we’ll bounce back.”

The Lions (21–8) struggled to 
handle Christ the King star Jon Se-
vere, who scored 19 points for the 
Royals (26–3) and was named the 
game’s most valuable player.  Jor-
dan Fuchs added 17 points for the 
Royals.

Loughlin has now lost to the Roy-
als four times this season, includ-
ing a defeat in the diocesan cham-

pionship.  The Lions’ shortcomings 
against Christ the King did not in-
fl uence the pride Gonzalez has for 
his team.

“I’m very proud of those kids,” 
he said.  “They fought, and worked 
hard.  It’s a team that was a pleasure 
coaching.  These guys come to work 
hard everyday.  We just came up a 
little short.”

LIU change from man-on-man 
to a 2–3 zone on defense and 
saw its opponent shoot 2-for-21 
behind the arc for the rest of 
the game.

“We really extended it to 
take away those three-point 
shots,” Perri said. “Every-
thing just kind of snowballed 
in the second half.”

Olasewere’s absence forced 
the 6-foot-7 Kenny Onyechi to 
step up and control the glass. 
He started a 13–0 run that 
spilled into the second half. It 
left the Blackbirds a 42–31 lead 

early in the frame the squad 
never relinquished.

Olasewere had 15 points 
and 10 rebounds, Jason Brick-
man had seven points and 
eight assists, and Gerrell 
Martin had 12 points and six 
rebounds for LIU. Next is the 
NCAA tournament where 
pundits won’t have high hopes 
for the Blackbirds, They have 
proven to be a hard team to 
count out.  

“We’ll take whoever we get, 
prepare, and get after it and 
have confi dence,” Perri said. 
“With these guys, after every-
thing they’ve done this year, 
you have to have confi dence 
because they’re gamers.”

Continued from page 45

LIU

Continued from page 45

Lions
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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.

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.

LEGAL NOTICE

LEGAL NOTICE

Attorneys for Secured  
Party
Fishkill Office 2 Summit  
Court
Suite 301
Fishkill, NY 12524
845.897.1600 

LEGAL NOTICE

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.

LEGAL NOTICE

KFS4 GROUP LLC, a  
domestic LLC, Arts. of  
Org. filed with the SSNY  
on 10/10/12. Office  
location: Kings County.  

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

LEGAL NOTICE

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

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  
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: 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

NOTICE OF FORMATION  
OF LIMITED LIABILITY  
COMPANY. NAME:
AV CONSTRUCTION LLC.
Articles of Organization 

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

were filed with the  
Secretary of State of New  
York (SSNY) on  
02/05/13. Office  
location: Kings County.  
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:  
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 

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.

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.

LEGAL NOTICE

served. SSNY shall mail  
copy of process to: Otto  
M. Perez, 96  
Knickerbocker Avenue,  
Brooklyn, NY 11237.  
Purpose: any lawful  
purpose.

LEGAL NOTICE

LEGAL NOTICE

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

LEGAL NOTICE

NOTICE OF FORMATION  
of limited liability  
company (LLC). Name:  
NEWTON BROWN LLC.  
Articles of Organization  
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  
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 

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

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.

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.

SAVE 
MONEY

BY SHOPPING 
IN OUR 

CLASSIFIEDS
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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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WE’VE SOLD MORE JAGUARS THAN

ANYONE IN THE WORLD, SINCE 1938.

JaguarofGreatNeck
732 Northern Blvd, Great Neck
516-482-5500
GreatNeckJaguar.com

Lease: 36 month lease with $3,895 plus Add Tax & reg fees. No security deposit. Primary bank approval. 10k miles per yr.,. 30 cents per mile therafter.
Subject to primary lender approval. Leases 10k mikes per year, 30¢ thereafter. See dealer for complete details. Expires 7 days after publication date.

MADE IN
ENGLAND

30
MPG

HWY
$499
per month / 36 months

Starting at

Brand New
2013 JaguarXXFF

Fast
& 

Beautiful
$799
per month / 36 months

Starting at

Brand New 
2013 JaguarXXJJ


