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BY COLIN MIXSON
Di Fara’s much-missed 

full menu will return after a 
decade-long hiatus.

Di Fara’s Pizza an-
nounced it will expand the 
delicious Italian enterprise 
by opening a takeout joint 
just a few doors down from 
the longtime Avenue J pizza 
Mecca, which will restore 

long-lost menu items that 
were cut to make room for 
the hordes of hungry pizza 
fans who made the lines at 
Di Fara’s as legendary as the 
pies.

“We cut everything off the 
menu [except pizza] about 10 
years ago due to the high vol-
ume of the pizza requests,” 
said Margaret DeMarco, 

daughter of legendary piz-
zario and Di Fara’s owner 
Dom DeMarco. “We’d have a 
two hour wait for pizza, and 
there’d be the one person 
who just wanted an Italian 
ice, so we cut that too.”

Di Fara workers have suf-
fered the complaints of food 
fans for years, who lamented 

BY NATALIE MUSUMECI
Getting to Staten Island won’t 

require as many wheels as it used 
to if a group of cycling advocates 
gets its way.

Pedal-pushers are pushing to 
add a bike and pedestrian path to 
the Verrazano-Narrows Bridge, a 
vital motorist-only connection be-
tween Brooklyn and Staten Island 
that currently boasts 12 lanes for 
cars and none for velocipedes.

“Support of the path would 
provide a much needed toll-free 
option that would benefi t the 
health, emergency access, and 
economic viability of neighboring 
communities,” activists wrote on 
 a Change.org petition  put up by 
a steering committee for Harbor 
Ring, a proposed 50-mile route for 
walkers and bicyclists that would 
connect the waterfronts encircl-
ing New York Harbor. 

More than 28 miles of the route 
is already in place due to existing 
paths and bikeways, but one criti-
cal missing link is the 49-year-old 
bridge, claim advocates who be-
lieve a Verrazano path is a much-
needed connection between the 
two boroughs. 

BY WILL BREDDERMAN
Residents of Benson-

hurst and Bath Beach, and 
their local leaders, say it’s 
high time they get their 
own sea wall before the 
next major storm brings an-
other high tide over the Belt 
Parkway. 

Community Board 11 is 
asking the city to extend Bay 

Ridge’s protective shoreline 
barrier — a concrete bul-
wark along the Shore Road 
Promenade stretching from 
Bay Eighth Street to the 
Verrazano Bridge — all the 
way to Bay Parkway to shel-
ter the Belt from a future 
storm surge. 

District manager 

Continued on page 8
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Bushwick mulls midnight 
last call on Sundays

BY DANIELLE FURFARO
Last call might come early in 

Bushwick.
Community activists are try-

ing to force bars to close at mid-
night on Sundays in an attempt 
to offer neighbors a weekly re-
prieve from nightlife noise, 
which is a major problem in the 
quickly gentrifying area where 
some pubs stay open until 4 am 
daily, according to Community 
Board 4 district manager Nadine 
Whitted.

“If something is open until 
4 am every day and they have 
children upstairs, they need a 
break,” she said. “We are only 
asking this on Sundays so that 
people can rest and be able to 

get ready for school.”
CB4’s full board voted last 

week to codify the nightlife con-
tainment policy.

The board — which has no ac-
tual control over liquor licenses 
— adopted a uniform approach to 
stanch the infl ux of party culture 
in Bushwick, urging the State 
Liquor Authority to implement 
a Sunday curfew on all new bars 
seeking a license and every exist-
ing venue that comes up for re-
newal.

State Liquor Authority 
spokesman William Crowley 
claims his agency places great 
weight on the recommendations 
of community boards, but said 

Continued on page 2
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WHEELS IN MOTION: Bike boosters Dave Paco Abraham and Meredith Sladek 
are pushing for the installation of a bike and pedestrian path over the Verra-
zano-Narrows Bridge.  Photo by Stefano Giovannini

Sea wall is swell Di Fara menu back, to go!

Bicyclists:  
Bridge gap 
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TAKE-AWAY: Margaret and 
Harry DeMarco’s will expand Di 
Fara’s gourmet empire.
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BY DANIELLE FURFARO
Would you rather have 

an open space or a parking 
space?

That’s the question in 
North Brooklyn, where 
the city plans to convert a 
block-long stretch of Union 
Avenue into a green space 
that would link two sec-
tions of McCarren Park 
— despite opposition from 
drivers who claim bolster-
ing North Brooklyn’s big-
gest open area isn’t worth 
removing 34 parking 
spots.

By “demapping” a single 
block of roadway between 
Driggs Avenue and N. 12th 
Street, the Parks Depart-
ment would add 338,000 
square feet to the park at 
the border of Williamsburg 
and Greenpoint — enough 
room to fi t about seven bas-
ketball courts.

“The idea is to add to the 
open space,” said director of 
parkland Colleen Alderson. 

The plan would connect 
a small triangular section 
of McCarren Park — which 
currently holds dog runs 
and the weekend farmer’s 
market — with the rest of 
the park’s southern end, re-
placing the roadway with 
planting beds featuring 
lush perennials, low-grow-
ing shrubs, loading zones 
for vendors, and subter-
ranean catch basins to im-
prove drainage and prevent 
standing water.

“We want to proceed 
with this so that we can add 
to the resources of the com-

munity,” said Alderson.
Alderson said her agency 

— which announced the 
plan last year and started 
the rezoning process this 
month — studied the 
roadway and determined 
that losing the block-long 
throughway and its 34 park-
ing spaces wouldn’t create 
a signifi cant hardship for 
neighborhood residents.

But motorists claim 
those spots are desperately 
needed.

“There is no suffi cient 
supply of parking around 
there,” said Community 
Board 1 member Lisa Bam-
onte. “You have to drive 

around for 45 minutes as it 
is.”

Bamonte will have a 
chance to weigh in the plan 
when it goes before CB1.

Drivers say the Union 
Avenue stretch is a neigh-
borhood parking utopia 
because it doesn’t abut any 
housing, but supporters of 
the plan — including some 
motorists — say parkland 
trumps parking.

“I have a car and I drove 
here,” said green space user 
Sam Richardson in an in-
terview inside McCarren 
Park. “Parkland is a supe-
rior use of land, even if it is 
more inconvenient.”

Drivers oppose plan to expand McCarren

GREEN WAY: The city wants to eliminate one block of Union Avenue, 
linking this triangular section of McCarren Park with a larger part of 
the open space — but drivers say the loss of 34 parking spots is not 
worth the gain in greenery.  Photo by Stefano Giovannini

Park vs. parking

pregnancyforlifenyc.com

you can
change a

child’s future.

The Center for Allergy, Asthma & Immunology
GADI AVSHALOMOV, M.D.
Diplomate of the American Board of Allergy and Immunology

Do allergy symptoms keep you 
from doing what you want to do?

Do You Suffer From
Asthma: 
A disorder affecting the airways of 
the lungs. People with asthma 
have Allergic airways that cause 
Wheezing and cough in response 
to certain “triggers”, leading 
to difficulty in breathing. The 
airway narrowing is caused 
by inflammation and swell-
ing of the airway lining, the 
tightening of the airway mus-
cles, and the production of 
excess mucus. This results in 
a reduced airflow in and out of 
the lungs.  You may be waking 
up at night coughing or wheezing 
after exertion.  Why suffer; today’s 
treatments may permit you to breath 
and live much better.

Allergies: 
An allergy is an overreaction of 

your body’s immune system to 
substances that usually cause 
no reaction in most individuals. 
Reactions can be hives, con-
gestion, sneezing, coughing, 
sore throat, headache, and 
itchy runny eyes and nose. 
Allergy symptoms are trig-
gered by pollen, molds, dust 
mites, cockroach and animal 
dander. For people allergic 

to these common substances, 
symptoms can be quite bother-

some. And treatment can result in 
dramatic improvement.

Specializing In Identification & Treatment Of
Hay Fever & Seasonal Allergies • Pet & Food Allergies
Sinus Conditions & Asthma • Environmental Allergies

Mold Spores & Dust Mites

718-444-8014

decisions will be made on 
a case-by-case basis.

“Quite often, the liquor 
board and community 
boards will come to agree-
ments and we’ll add that to 
the stipulation,” said Crow-
ley.

By calling for a Sunday 
shutdown on every applica-
tion, CB4 guarantees that 
liquor license bids won’t be 
rubberstamped. 

“We won’t approve of it 

at the staff level if there’s 
opposition,” said Crow-
ley. “It has to go before the 
three-member board in an 
open meeting.”

But neighborhood night-
life entrepreneurs say the 
added regulation will hurt 
their bottom line.

“We’ll fi nd a way to com-
pensate,” said Lou Lappin, 
co-owner of Myrtle Ave-
nue’s Gotham City Lounge, 
who called the regulation 
“arbitrary.”

“All the bars will fi nd a 
new way to make money.”

For Gotham City 

Lounge, that might mean 
opening seven days per 
week instead of staying 
dark on Mondays.

This is not the fi rst time 
a community board has 
tried to impose stiff regu-
lations on fun in Brooklyn. 
Three years ago,  Park Slope 
activists tried to shutter 
outdoor patios at 11 pm .

And last year, Com-
munity Board 1 members 
got serious about cracking 
down on outdoor brunchers 
in Williamsburg and Green-
point in  the short-lived War 
on Brunch .

Continued from cover

Night cap
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DIGITAL PLAYGROUND: The Polytechnic Institute of New York 
University will open a new MetroTech facility dedicated to the 
study and design of video games. Courtesy of New York University

Gaming is on at 
NYU-Poly

BY COLIN MIXSON
Brooklyn’s got game.
The next phase of 

inter-stellar conquest 
and post-apocalyptic ad-
venture will be brew-
ing right here in Kings 
County with New York 
University introducing 
a slew of new programs 
dedicated to developing 
the video games of the 
future as the university 
consolidates of all its dig-
ital media degrees under 
one roof at MetroTech 
Center in Downtown.

“The older programs 
are all related to technol-
ogy and media, and the 
new programs are pri-
marily related to games,” 
said Christopher Hoad-
ley, associate professor 
at NYU and director of 
educational technology 
programs. “NYU is quite 
a good place for games 
and it has been for a 
while, but before now we 
haven’t had a dedicated 
degree.”

NYU is leasing prop-
erty adjacent to Poly-
technic Institute, a key 
component of Brook-
lyn’s burgeoning “Tech-
Triangle,” at MetroTech 
Center, which will be 
flush with Xbox 360s and 
wall-mounted projectors 
when the new high-tech 
campus is unveiled in 
July, making it ready for 
the semester beginning 
that September.

The university has of-
fered degrees in several 
digital media for years, 
but this project — titled 
“MAGNET,” for Media 
and Games Network — 

marks the first time stu-
dents and faculty from 
all of those programs 
have the opportunity to 
collaborate under one 
roof.

“It’s the first time 
they’ve put these differ-
ent domains from dif-
ferent schools in one lo-
cation,” said Hoadley. 
“I’m most excited about 
the fact that we’ve got 
technologists, social sci-
entists, and designers 
all under one roof. It’s a 
good mix and it’s a pretty 
cool facility.”

Just because the 
school offers game de-
sign degrees, however, 
doesn’t mean students 
will focus solely on how 
to work bullet trajecto-
ries and projectile gore 
into a digital world, ac-
cording to Hoadley.

The director of edu-
cational technology is 
most excited to see how 
his students will apply 
recent developments in 
video games for educa-
tional purposes — like 
the Nintendo Wii and Mi-
crosoft’s Kinect, which 
translate a user’s physi-
cal movements into on-
screen actions.

“If you play with a Ki-
nect, there’s some seri-
ous computer science in 
that, and it’s a pretty big 
change in a computer, 
when it can react to how 
you move,” said Hoadley. 
“That’s the kind of inno-
vation in gaming for the 
people like us, who care 
about how technology in-
fluences learning.”

BY JAIME LUTZ
The city is cobbling to-

gether a plan to replace 
the historic-but-crumbling 
bluestone plaza in front of 
Borough Hall with sturdier 
granite blocks.

The Parks Department 
hopes to roll out the new 
rocks in a makeover esti-
mated to cost between $8.5 
and $9.5 million after years 
of playing catch-up plug-
ging gaping cracks and cre-
vasses in the bluestone us-
ing tinted concrete.

“[We] are looking to use 
‘blue mist’ granite, which 
holds up better than blue-
stone,” said Parks Depart-
ment spokesman Philip 
Abramson.

The proposed move from 
bluestone — a type of sand-
stone often used in outdoor 
pavings — to granite — an ig-
neous rock praised for its du-
rability — is a seismic shift 
for the borough’s front yard.

Parts of the current 
paving belong to the Bor-
ough Hall Skyscraper His-
toric District, meaning the 
changes would require the 
approval of the Landmarks 
Preservation Commission.

The department is still 
seeking funding for the proj-
ect, which would give an 
overhaul to the crumbling 
open area riddled with so 
many potholes that it can feel 

like crossing a minefi eld. 
Fixing those holes — 

which have caused trip-and-
fall lawsuits — is a top pri-
ority, according to Borough 
President Markowitz, whose 
 previously rock-solid support 
for bluestone in the plaza  has 
apparently started to erode. 

“Whatever material is 

ultimately used — whether 
bluestone or an acceptable al-
ternative that is both durable 
and preserves the historic 
ambience of Borough Hall 
— the renovation needs to be 
done as quickly as possible,” 
said Markowitz’s spokesman 
Mark Zustovich. “For far too 
long, conditions outside Bor-

ough Hall have deteriorated 
— posing a safety issue to pe-
destrians who use the Plaza 
and walkways surrounding 
the building.”

Zustovich did say, how-
ever, that bluestone remains 
the Beep’s preference.

Even Brooklyn Heights 
Association executive di-
rector Judy Stanton said she 
wouldn’t oppose the switch, 
as long as it’s tasteful.

“I was unaware that 
the bluestone was going to 
be changed, but I do agree 
that the existing sidewalk 
and plaza is in poor condi-
tion,” she said. “I will look 
forward to hearing what the 
Landmarks Commission 
has to say about the pro-
posed granite.”

Subbing out the bluestone 
for “blue mist” granite is a 
costly procedure, but repair-
ing all of the cracked stones 
wouldn’t be cheap, accord-
ing to one bluestone expert.

“The majority of the 
bluestone throughout the in-
spected location is in grave 
disrepair and in need of re-
placement,” said Lascell 
Edwards, a contractor with 
LaVeta Construction, who 
estimated plaza-wide repairs 
would cost about $2.85 mil-
lion. “The current conditions 
are in violation of safety stan-
dards, which would prove 
hazardous to the public.”

BY JAIME LUTZ
The angry health care workers of 

Long Island College Hospital are suing 
the state for a second time, now claim-
ing that the Department of Health — 
which gets the fi nal say on whether or 
not to kill the 155-year-old Cobble Hill 
medical center — has an unconstitu-
tional amount of power in the closure 
of hospitals.

The case argues that state law of-
fers no fi rm guidelines for evaluating 
whether or not a hospital can safely 
close its doors, and it already won 
Long Island College Hospital defend-
ers another temporary restraining 
order from Brooklyn Supreme Court 
Justice Johnny Lee Baynes.

Baynes’s decision keeps the state 
from  reviewing the closure plan  sub-
mitted by the State University of New 
York, which owns the hospital and its 

lucrative real estate holdings.
The activists received their fi rst 

temporary restraining order before 

Baynes ruled last month that the  state 
university had violated transparency 
laws  in its push to close the hospital.

In response, university offi cials 
 quickly voted to shutter the cash-
bleeding medical center again  — this 
time by the books.

The demonstrators fi ghting to 
keep the ailing facility open say the 
judge’s ruling is a major win, even if 
it just buys them and their backers 
time.

“This temporary restraining or-
der is another victory for Brooklyn 
patients who depend on LICH, and for 
nurses, caregivers, doctors who are 
fi ghting to keep our hospital open for 
care,” said Jill Furillo, the director of 
the New York State Nurses Associa-
tion, in a statement.

The next hearing is scheduled for 
May 2.

City wants to replace Borough Hall paving with durable igneous

UNCONSTITUTIONAL: Opponents of the 
plan to close Long Island College Hospital 
fi led a new lawsuit alleging that the state 
should not have the right to close the ailing 
medical center. Photo by Stefano Giovannini

STONES ROLLED: The city wants to replace the crumbling blue-
stone paving in front of Borough Hall with granite — altering the 
geological makeup of the plaza while remedying dangerous condi-
tions pointed out by bluestone expert Lascell Edwards. 
 Photo by Jaime Lutz

LICH activists sue the state, again

Bluestone taken for granite

Continued on page 8
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BY JAIME LUTZ
Here’s the fi rst plot twist 

in the proposed sale and re-
development of the Brook-
lyn Heights branch library.

The generally preser-
vation-minded Brooklyn 
Heights Association stunned 
some book lovers by an-
nouncing it will not oppose 
the Brooklyn Public Li-
brary’s plan to sell the 1962 
structure and replace it with 
a new facility on the same 
site — a move library offi cials 
say would save $9 million in 
repairs to the broken air con-
ditioning system alone.

“Given the circumstances, 
the hand that’s been dealt at 
the moment, we’ve decided to 
focus our infl uence on what 
kind of branch would go in 
the new building and putting 
pressure on the library to set 
up a temporary branch that’s 
much more than a bookmo-
bile,” said Brooklyn Heights 
Association executive direc-
tor Judy Stanton.

Stanton says her group 
doesn’t exactly support the 
redevelopment plan, which 
would allow a developer to 
snatch up the hot Cadman 
Plaza Plaza West property, 
build a high-rise on the 
site, and allocate space for 
a new, more modern Brook-
lyn Heights branch on the 

ground fl oor — minus the 
system’s Business Library, 
which would move to the 
Central Branch at Grand 
Army Plaza.

But the Brooklyn 
Heights Association won’t 
go to the trenches against it 
as long as Brooklyn Public 
Library offi cials agree to 

certain conditions.
In a statement  posted 

on its website , the Brook-
lyn Heights Association 
said the Brooklyn Public 
Library must continue pro-
viding service in Brooklyn 
Heights throughout the re-
development process, fi nd 
a new space for the branch 

that is “of adequate size,” 
and give all proceeds from 
the sale of the old branch to 
the library system.

But that’s not enough for 
some critics of the Brooklyn 
Heights Association and the 
Brooklyn Public Library, 
which is taking fl ak for its 
similar plan to sell off the 
historic Pacifi c branch — 
the borough’s fi rst library 
funded by industrialist An-
drew Carnegie.

“Technically they are 
saying they don’t favor it, 
they are just not standing in 
the way of it, if that’s a dis-
tinction,” said Michael D. 
D. White, a spokesman for 
Citizens Defending Librar-
ies, a group fi ghting to “save 
libraries from developers,” 
 according to its website . 

“The Heights position 
is an absolute sellout to the 
developer’s point of view,” 
White said, arguing it doesn’t 
set fi rm enough size require-
ments for the new space.

Stanton said the Brook-
lyn Heights Association is 
simply supporting the po-
sition of the librarians and 
the Friends of the Library 
— and that doesn’t mean 
the group won’t change its 
stance in the future.

“The amount of space 
that [Brooklyn Public Li-
brary] offi cials say we need 
— we might not agree with 
that,” she said. 

The Brooklyn Heights 
branch has taken heat before.

Last summer, the broken 
air-conditioning system led 
to unsafe temperatures, caus-
ing 30 emergency closures.

This year, library offi cials 
will cut back summer hours, 
likely opening on weekdays 
from 8 am to 1 pm to avoid 
the hottest hours — instead 
of the normal closing times 
of 6 or 8 pm. Saturday hours 
haven’t been fi nalized yet. 
Emergency closings are not 
off the table, either, accord-
ing to a library spokesman.

Infl uential community group won’t fi ght city’s plan to sell library and build tower

CHECK IT OUT: Brooklyn Heights 
Association head Judy Stanton 
has no problem with plans to re-
build the neighborhood library 
inside a new tower.

Heights Association not a book critic

15 piece Big Band will perform music from The Great 
American Songbook which includes songs by Frank 

Sinatra, Dean Martin, Benny Goodman and Glenn Miller

The Baron DeKalb
Knights of Columbus

3000 Emmons Ave., Sheepshead Bay, Brooklyn 11235
Tickets are $25 per person and will include a full dinner.

Tickets must be purchased in advance

M.A.S.
Swing
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COMPLETE EYE EXAM 

WITH THIS COUPON
No purchase necessary. A $75 value.

CONTACT LENS 
EXAM AND FITTING

 Includes trial lenses 
and Follow up included 

with this coupon. 
A $125 value.

COLOR CONTACTS 
6 PAIRS AND 

EYE EXAM ONLY

ACUVUE OR 
ADVANCE CONTACTS 

6 MONTH SUPPLY 
AND EYE EXAM ONLY

Disclaimer: Cannot be combined with any insurance Disclaimer: Cannot be combined with any insurance

Disclaimer: Cannot be combined with any insuranceDisclaimer: Cannot be combined with any insurance

Disclaimer: Cannot be combined with any insurance

BUY ONE
DESIGNER FRAME

AND RECEIVE A 2ND 
DESIGNER FRAME  

At equal or lesser value.

Caesar’s Bay Shopping Plaza
8949 Bay Parkway, Brooklyn

718-372-1212
Free Parking Available

 
Most Vision Plans Accepted. Ask About Yours!

HOURS: Mon 11AM-7PM | Tues 12-6PM | Thur 11AM-7PM | Fri 12-5PM |  10:30AM-5:30PM |  1-5PM
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BY NATALIE MUSUMECI
Rule-breaking dog own-

ers who let their canines on 
Prospect Park’s horse trail 
put both human and animal 
lives in jeopardy, equestri-
ans claim.

The greenspace’s wind-
ing three-and-a-half-mile 
bridle path is supposed to 
be a terrain for horses ex-
clusively, but riders com-
plain that dog owners of-
ten let their pooches stroll 
along the dirt trail, bark at 
the horses, and sometimes 
even chase them.

“The horses do not attack 
the dogs — the dogs do at-
tack the horses,” said Man-
hattan horse owner Mark 
Adam, who claims out-of-
control dogs have lunged at 
his horse several times in 
the past decade, biting and 
drawing blood twice. “One 
is a predator and the other 
is a prey animal.”

“There is no reason why 
the dogs should be on the 

trails — they have the whole 
park,” said Adam, who keeps 
his 1,000-pound steed, which 
he has asked this newspaper 
not to identify by name for 
fear of repercussions, at the 
nearby Kensington Stables.

Dogs are permitted off-
leash in Prospect Park from 
5 am to 9 am and 9 pm to 1 
am daily in large areas in-
cluding the Long Meadow, 
the Nethermead, and the 
Peninsula Meadow, but the 
freed canines often bolt out 
onto the bridle path, alarm-
ing the horses, riders say.

“There’s no way to stop 
a dog from leaving the 
Nethermead and getting 
onto the bridle path,” said 
Walker Blankinship, the 
20-year owner of the Kens-
ington Stables. “Dogs want 
to chase. It’s part of their in-
stincts.”

Blankinship said that 
every year there is some 
kind of dog-on-horse con-
frontation, whether the ca-

nines are leashed or not, be-
cause some dog owners do 
not abide by the rules.

And sometimes those 
confrontations go from bad 

to “traumatic” when a horse 
gets spooked, he said.

“Occasionally, a horse 
gets loose over it,” he said, 
adding that dogs have 

chased horses out onto the 
street into traffi c in the 
past. “I’m expecting there 
to be more incidents com-
ing up.”

Signs along the bridle 
path indicate that “horses 
have the right of way” and 
“dogs are prohibited,” but 
riders say the placards 
won’t stop scoffl aw pup own-
ers without enforcement.

Parks offi cers give out 
tickets to lawbreakers, said 
Parks Department spokes-
woman Meghan Lalor.

“Failure to comply with 
signs can result in a $50 to 
$200 fi ne,” said Lalor.

Anthony Chiappelloni, 
president of FIDO, Prospect 
Park’s dog advocacy group, 
said that pup owners must 
abide the laws of the park 
— and those who ignore the 
signage or are uneducated 
about the rules are irre-
sponsible pet owners.

“It’s selfi sh. They don’t 
care,” said Chiappelloni. 
“No dogs are allowed on any 
of the trails — it will hurt 
the horses, it will hurt the 
people on the horses, and it 
could hurt the dogs.”

It’s woof versus hoof in Brooklyn’s backyard, as equestrians claim pooches are a danger

DANGER ZONE: Horseback riders who take to the trails of Prospect Park’s horse-exculsive bridle path 
say that dog owners are not following the rules, posing a life-threatening situations to both human 
and animal lives. Photo by Stefano Giovannini

Dog and pony showdown in P’Park

Start Here. Go Anywhere. 

877-NOW-BMCC www.bmcc.cuny.eduBO ROUGH  O F  M ANHAT TAN  C O MMUNIT Y  C O LLEGE 



A
PR. 7, 2013, B

ROOKLYN W
EEKLY

7

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

PRODUCE DEPARTMENT DELI DEPARTMENTFISH DEPT.

$1994/$500

5/$100

SilverStarsGourmetCatering.com   

RONZONI  
PASTA
SELECT VARIETIES - 16 OZ.

BOUNTY BASIC  
PAPER TOWELS
8 PACK

MUIR GLEN ORGANIC  
TOMATOES
28 OZ.

STARKIST SOLID WHITE
TUNA
5 OZ.

BREAKSTONE
COTTAGE CHEESE
DOUBLES 3.9 OZ.

BAKED HAM DINNER
WITH POTATOES 
& APPLE SAUCE 24 OZ.

WHITE ROSE 

CREAM CHEESE 
8 OZ. BAR

EGGO

WAFFLES 
9.8-12.3 OZ.

CELESTE 

PIZZA 
4.2-5.9 OZ.

MCCAIN 

FRENCH FRIES 
20-32 OZ.

TROPICANA PREMIUM

ORANGE JUICE 
59 OZ.

ACTIVIA

YOGURT 
4 PACK

EDY’S
ICE CREAM
48 OZ.

SHRIMP WITH
LINGUINE 24 OZ.

EGGPLANT
DINNER

FRESH FLOUNDER
FILLET DINNER

$299
14 OZ.

$699

$699

$399

$649
$399

$219

2/$500

$299

$199

2/$300

$599
99¢99¢

99¢

99¢ $299

$649

$499
EA.

LB.

EA.

LB.

We Gladly Accept 
EBT & WIC

PASTA WITH 
VEGETABLES
PASTA WITH 
SPINACH
PASTA WITH 
BROCCOLI

69¢
LB.

$149
LB.

$199
LB.

Sale Dates: Friday Apr. 5th –Thursday Apr. 11th, 2013
Open: Monday– Saturday 8am – 7 pm, Sunday 8am – 5 pm

SilverStarQualityMeats.com   FREE DELIVERY ON STORE ORDERS!

FREE PARKING

CALIFORNIA 
RED 

PEPPERS

FARM FRESH
GREEN

SQUASH
JARLSBERG 

CHEESE
AMERICAN 

CHEESE 

HARD
SALAMI
AND
PROVOLONE
CHEESE

BOILED
HAM
OR
LOW SODIUM BOILED
HAM

YELLOW 
BANANAS

CALIFORNIA 
NAVEL 

ORANGES

FRESH
LITTLE NECK 
CLAMS

2 DOZEN FOR

$799

39¢

99¢49¢
LB.

LB.

LB.

BOAR’S HEAD #1 IN COLD CUTS GREAT LAKES BRAND

FRESH MADE SALADS

FRESH CUT

SILVER STAR COMBO - 1/2 LB. EACH

LB.

$599
LB.LB.

LB.

BEEF 
FRANKS

FARM RAISED 
BLACK TIGER 

EX-LARGE
SHRIMP
$599

LB.

CUT FROM CORN 
FED PORKERS

PORK CHOP 
COMBO

CUT FROM CORN
FED PORKERS

PORK 
SPARE RIBS

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

MEAT PLAN $69002 Perdue Fresh Chickens (Cut or Whole)
2 lbs. Thin Sliced Chicken Cutlets
2 lbs. Lean Ground Sirloin
2 1/2 lbs. Roast - Your Choice Eye, Bottom or Pork Roast
2 lbs. Top Round London Broil or 3 lbs. of Center Chuck Steak
2 lbs. Fresh Lean Pork Sausage (Sweet or Hot)
2 lbs. of Chops Your Choice: Center Cut Pork, Shoulder Blade 
Bone Lamb or Shoulder Blade Bone Veal
2 lbs. Pork Spareribs (Sliced or Whole Rack)

ALL MEAT PLANS ARE 
CUT FRESH & FREEZER 
WRAPPED TO ORDER

1/2 Lb. Your Choice: Boar’s Head 
Ham, Oven Gold Turkey Breast or 
Silver Star’s Homemade Roast Beef
1 lb. Your Choice Land-O-Lakes 
Yellow American or Domestic Swiss

INCLUDES 
FREE 

POUND OF POTATO, 
MACARONI OR 

COLE SLAW

FOR AN 
ADDITIONAL 

$10.00

$269
LB.

USDA CHOICE
ALL CUTS

CHUCK 
STEAK 

FRESH LEAN
QUARTERED 

CHICKEN 
LEGS

YOUR CHOICE
SALMON FILLET 

OR STEAKS

$799
LB.

Fresh

LOOSE OR OPENED 
BAGS PRICED HIGHER

CHUNKS ONLY
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VICTORY: Top cyclists uncorked champagne after completing the Red Hook Criterium race, which tore through the waterfront neighbor-
hood on a challenging 24-lap course.  Photos by Stefano Giovannini

BY NATALIE MUSUMECI
A much-buzzed-about 

Brooklyn bike race will ex-
pand into an multinational 
cycling series, proving once 
again that the borough leads 
the pack when it comes to 
two-wheel culture.

A hundred cyclists 
ripped through the wa-
terfront neighborhood on 
brake-less, single-speed 
track bikes for the sixth an-
nual Red Hook Criterium 
last Saturday night — but 
this time the South Brook-
lyn race was just the start 
of a four-leg global cycling 
competition.

Manhattan racer Neil 
Bezdek earned his third 
Red Hook Crit victory when 
he fi nished 24 laps around 
the challenging, techni-
cal track in the Brooklyn 
Cruise Terminal in 41 min-
utes, 32 seconds.

“It felt amazing,” said 
the 28-year-old longtime 
cyclist who works for the 
Department of Transporta-
tion’s bike-share program. 
“In a race like the Red Hook 
Crit, decision-making, risk-
taking, and bike-handling 
is as important as fi tness.” 

But thanks to a new 
point-based competition 
format, Bezdek isn’t ahead 
of the pack yet: race orga-
nizers will hold a June 8 
contest at the Brooklyn 
Navy Yard, an Aug. 24 bout 
in Barcelona, Spain, and 
a fi nale in Milan, Italy, in 
early October before nam-

ing a winner of the series.
Red Hook Crit honcho 

David Trimble said trans-
forming what was once an 
“alley cat”–style street race 
into a score-based interna-
tional championship series 
with big-time sponsors is 
a sign that biking — and 
Brooklyn — are in high 
gear. 

“It’s really cool being 
able to export and promote 
the Red Hook brand and the 
Brooklyn brand elsewhere,” 

said Trimble, who has 
hosted stand-alone races in 
Italy under the Red Hook 
Crit name since 2010. “Be-
ing able to travel to Europe 
was my initial motivation 
to bring the race to Italy — 
now I can see how powerful 
it is in building a global cy-
cling community.” 

The fi rst 10 riders to 
cross the fi nish line rack 
up points, and even though 
competitors are not obli-
gated to spin their pedals in 

more than one race, those 
who place high are likely 
to travel the whole circuit, 
culminating with the cor-
onation of the fi rst-ever 
Red Hook Criterium world 
champion in Milan, said 
Trimble.

“People really love the at-
mosphere of racing at night 
with the camera’s fl ashing,” 
said the Red Hook resident. 
“It feels a lot different than 
a normal race in the day-
light.”

PEDAL PUSHERS: This year, the popular Red Hook Criterium race is just the fi rst leg in a global cycling 
series that will head to the Brooklyn Navy Yard on June 8, Barcelona, Spain on Aug. 24, and Milan, Italy 
in October.  Photo by Stefano Giovannini 

The Criterium collection
Red Hook bike race now an international extravaganza

“We are well past the 
notion that cars are the 
only way to get around,” 
said Harbor Ring commit-
tee member and Cobble 
Hill resident Dave Paco 
Abraham. “It’s a matter of 
fairness to the people who 
either can’t afford a car or 
simply do not have a car.”

The bike boosters — 
backed by cycling advo-
cacy group Transporta-
tion Alternatives and 
Regional Plan Associa-
tion — are calling on Gov. 
Cuomo to hop onboard 
their proposal for a lane 
running across the 4,260-
foot span.

They’re not the fi rst 
people to call for a bike 
path across the bridge: 
the Department of City 
Planning commissioned 
a 1997 feasibility study 
by Verrazano engineers 
Ammann & Whitney, who 
determined that a route 
could be built without re-
moving a single lane of 
automotive traffi c.

But building a plat-
form between the suspen-
sion cables — not unlike 
the Brooklyn Bridge’s 
bustling pedestrian and 
cycling area — wouldn’t 
be cheap. The study esti-
mated a total build-out at 
$26.5 million.

A spokeswoman for 
the Metropolitan Trans-
portation Authority — 
the agency that operates 
the Verrazano — said a 
cycling route was never 
part of the original plan 
for the bridge, despite ru-
mors of the contrary, and 

noted that transit plan-
ners are considering con-
ducting their own feasi-
bility study, which would 
not begin until 2014 or 
later. 

“MTA Bridges and 
Tunnels is considering 
this issue as part of a fu-
ture Belt Parkway ramp 
reconstruction project,” 
said spokeswoman Judie 
Glave.

The bridge is only open 
to bikers and bipeds twice 
per year: once for the Five 
Boro Bike Tour and again 
during the New York City 
Marathon.

Abraham, who savors 
crossing the bridge on his 
two-wheeler during the 
bike tour, said that he can 
tell from the way photo-
snapping cyclists react 
when they hit the bridge 
that a year-round path-
way would be a big attrac-
tion.

“This could be a huge 
boost to New York City on 
a tourism level,” said the 
avid bike rider. “You can 
see sweeping views of all 
of Manhattan, the Statue 
of Liberty, of Brooklyn, of 
New Jersey — it’s really 
just breathtaking.”

Bike backers gathered 
924 signatures as press 
time, but not everyone is 
gung-ho for a walking and 
biking route over the Nar-
rows. 

“It’s sheer unadulter-
ated idiocy,” said Com-
munity Board 10 member 
and driving advocate Al-
len Bortnik, who fears car 
lanes would be affected. 
“There are certain places 
bike lanes do not belong 
— it is a major thorough-
fare.” 

Continued from cover

Bike

That is to say, some 
games will have pur-
poses other than simu-
lating violence against 
space invaders — though 
the program will also 
still train its scholar-
coders to create games 
aimed at the entertain-
ment market.

“Obviously selling 
games for a commer-
cial purpose is a good 
thing,” said Hoadley. 
“But there’s other stuff 
going on.”

Poly Tech at the Metro-

Tech will offer degrees in 
the following fi elds:

• Game design (Mas-
ter of Fine Arts)

• Games for learning 
(Master’s degree)

• Digital media design 
for learning (Master of 
Arts)

• Educational commu-
nications and technology 
(Ph.D.)

• Integrated digital 
media (Master’s degree)

• Integrated digital me-
dia (Bachelor of Science)

• Game engineering 
(Computer Science and 
Engineering)

The program will be-
gin in the 2013.

Continued from page 3

Gaming
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PULMONARY & SLEEP DISORDERS 

OF NEW YORK, P.C.

Accredited by American Academy Of Sleep Medicine
Our CPAP CLINIC is

One stop shop for all your sleep apnea needs
Your CPAP machine is your lifeline

Our Team Of Sleep Board Certifi ed 
Doctors, Registered Polysomnography 
Technicians, Nurses And Respiratory 

Therapists Are Here To Help

CALL FOR APPOINTMENT TODAY 
718-891-7800

We accept all types of medical insurance

2625 E 14th

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 

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

Live Holistic 

Includes: Complete History, Consultation, 
Thermal Image Study & X-Rays (if necessary)

Dr. Vincent Adamo
718-921-5483

446 Bay Ridge Pkwy., Brooklyn, NY 11209
www.liveholistic.net

AFFORDABLE 

RATES FOR ALL 

MILITARY

BY WILL BREDDERMAN
A car struck and killed 

a woman as she crossed 
Fourth Avenue near the 
corner of 86th Street on 
April 1 — the latest in a 
series of  collisions  in  ac-
cident-plagued  Bay Ridge, 
and on a thoroughfare the 
city has targeted for a  con-
troversial overhaul .

Police said the 30-year-
old white woman was 
crossing mid-block at 
around 6:18 am when a 
blue Honda sedan hit her, 
breaking one of her arms 
and causing severe head 
trauma. The FDNY said 
they took the female to 
Lutheran Hospital where 
she later died from her in-
juries.

An NYPD spokeswoman 
said that the driver was un-
injured and remained at 
the scene. An investigation 
is ongoing, but there is no 
evidence of a crime.

“It looks like it was just 
an accident,” the spokes-
woman said.

The National Highway 
Traffi c Safety Administra-
tion has declared Fourth 

Avenue the third-most-dan-
gerous corridor in Brook-
lyn, and Borough Presi-
dent Markowitz and the 
Department of Transporta-
tion have  rolled out a plan  
to turn the thoroughfare 
into a pedestrian-friendly 
“Brooklyn Boulevard.” 

But the plans for the Bay 
Ridge stretch of the avenue 
— which involve reducing 
13 blocks to a single lane 
in each direction and rais-
ing a concrete island on the 
southern side of the 86th 

Street intersection — have 
run into opposition, despite 
being derived from resident 
suggestions. 

“It’s going to back up ev-
erything,” objected Kathy 
Byrne at the March 25 un-
veiling of the proposal.

Community Board 10 ap-
proved  a safety makeover 
for 86th Street  last summer 
that banned left turns off 
of Third and Fifth avenues 
and installed countdown 
clocks at pedestrian cross-
ings along the corridor.

HIT: A motorist struck and killed a woman near the corner of 86th 
Street and Fourth Avenue on April 1. Photo by Arthur De Gaeta

Pedestrian killed in Ridge
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Marnee Elias-Pavia said 
the fl ooding of the thor-
oughfare during Hurricane 
Sandy slowed the fl ow of vi-
tal services when they were 
needed most. She contends 
that fl ooding could have 
been avoided if the Bath 
Beach section of the prom-
enade had more than a rail-
ing to hold back the sea.

“The Belt Parkway 
was underwater and am-
bulances and fi re trucks 
weren’t able to get through 
there,” Elias-Pavia said, 
stressing how important 
the sea wall is to the neigh-
borhood. “During a disas-
ter, the Belt needs to serve 
emergency vehicles. For 
our community it’s a num-
ber-one priority.”

Longtime resident Ma-
ria Kenig agreed, arguing 
that the city should fortify 
the shoreline against the 
threat of another super 
storm. 

“After the hurricane, this 
was a disaster area,” said 
Kenig, pointing at the dam-
aged promenade and high-
way. “It should be protected 
if there’s another one.”

But the Parks Department 
said there’s a big barrier in 
the way of a new barrier — a 
$20 million price tag.

“We do not have that 
funding,” a city spokesper-

son said, adding that an 
elected offi cial would have 
to allocate the money.

Neighborhood pols said 
they support raising the 
wall, but don’t have the 

funds to pay for it. Coun-
cilman Vincent Gentile — 
whose new district will in-
clude the shoreline this fall 
— said he would be willing 
to chip in some of the money, 
and state Sen. Marty Gold-
en’s offi ce said that the sen-
ator has been lobbying the 
federal government for the 
money, since it is already 
 repairing the storm-struck 
Bay Ridge wall .

“We have been request-
ing the funding through the 
Federal Emergency Man-
agement Agency and we did 
a letter to the Army Corps 
of Engineers,” said Golden 
spokesman Ray Riley.

But Rep. Michael Grimm 
spokeswoman Carol Danko 
said she did not believe the 
federal funding designated 
to Sandy recovery could 
be used to extend the Bar 
Ridge barrier, since it can 
only fi nance repair and 
replacement, not new con-
struction.

“That money is only 
for rebuilding what was 
damaged, not for building 
something new,” Danko 
said, adding that obtaining 
new funding for the wall 
would be diffi cult with the 
ban on Congressional ear-
marks.

WE’RE
HERE TO 

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

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

BY WILL BREDDERMAN
A century later, and 

Brooklyn’s still swinging!
The Brooklyn Cyclones 

will honor their legendary 
forefathers, the Brooklyn 
Dodgers, on April 9 by put-
ting their hot-item box seats 
on sale for $1.50 — the same 
price Brooklynites paid for 
a luxury spot at the fi rst-
ever game at Ebbets Field 
exactly 100 years earlier.

“The Cyclones are 
proud to be part of the long 
and illustrious history of 
baseball in Brooklyn,” said 
Cyclones general manager 
Steve Cohen. “It is because 
of this connection that we 
feel obligated to continue to 
tell the story of Ebbets Field 
and the Brooklyn Dodgers 
to the newest generation of 
Brooklyn baseball fans.”

The throwback tick-
ets will be for the Clones’ 
Ebbets Field Centennial 
Celebration on Aug. 29, 
when the Pride of Coney 
Island will take the fi eld 
against reviled rivals the 
Staten Island Yankees, 
while wearing uniforms 
based on those their mighty 

predecessors wore in 1913 
— uniforms the fi rst 3,000 
fans will receive as well. 
Megaphone-armed bark-
ers, traditional organ mu-
sic, and black-and-white ad-
vertisements will complete 
the retro atmosphere.

The Cyclones Ebbets 
Field Centennial Celebra-
tion at MCU Park [1904 
Surf Ave. at W. 17th Street 
in Coney Island, (718) 449–
8497] On Aug. 29, 6 pm. Re-
duced price box tickets on 
sale at www.brooklyncy-
clones.com on April 9 start-
ing at 10 am. 

WALL ORDER: Residents say the city must install a protective con-
crete bulwark along this stretch of the Belt Parkway.

CHEAP SEATS: The Brook-
lyn Cyclones will pay tribute 
to the Dodgers by putting 
tickets on sale for $1.50 — 
the same price they were at 
Ebbets Field. File photo

Ebbets honored
Continued from page 1 

Sea wall
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Elegance without Extravagance

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

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

All Major Credit Cards  Reservations Suggested
8620 Third Avenue  Bay Ridge

718.921.5633
View our menu on whosfood.com

Michelin Guide
SELECTION

‘10 ‘11 ‘12
ZAGATSURVEY
FOOD  DECOR  SERVICE

24 19   20

OPEN 7 DAYS 
For Dinner 

& Private Parties
TUSCAN COUNTRY CUISINE

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

�������	�
�
���	��$1995

GREENHOUSE CAFE

ENTREE
ROAST LOIN OF PORK With Baconkraut And Bass Ale Gravy - Fresh Vegetable, Potato Or Rice

SAUTEED SHRIMP SCAMPI Sautéed With White Wine, Lemon, Garlic, Butter - Fresh Vegetable & Potato Or Rice
CHICKEN PARMAGIANA Served With Linguini Or Penne Marinara

CHICKEN FRANCAISE Served With Fresh Vegetable & Potato Or Rice
BROILED TILAPIA OREGANATA STYLE Lemon, Garlic, Butter, Seasoned Bread Crumbs - Fresh Vegetable & Potato Or Rice

VEAL MILANESE Breaded Cutlets Topped With Chopped Greens Salad  
PENNE ALA VODKA With Grilled Chicken Or Shrimp

AVOCADO SALAD TOPPED WITH GRILLED SALMON Mixed Greens & Crisp Spinach With Avocado, Tomato, 
Red Onion, Sliced Pepper, Cucumber, Grilled Salmon, Raspberry Vinaigrette

CAFÉ MARGARITA Grilled Chicken Fresh Mozzarella, Roasted Peppers With Oregano, Olive Oil, Balsamic 
Vinegar On Toasted French Bread Served With Fresh Cut French Fries

STEAK SANDWICH Marinated Sliced Steak, Caramelized Onions, Choice Of Cheese On A Toasted Garlic Loaf 
Served With Fresh Cut French Fries

7717 3rd Avenue, Bay Ridge 718-989-8952

LUNCH | DINNER | BRUNCH

KARAOKE
Every Wed. 8pm

LIVE MUSIC
Thurs.-Sun. Nights

FRESH FRUIT PLATE  SOUP DU JOUR  HOUSE SALAD
                            GRAND CAESAR SALAD  EGGPLANT ROLLETINI  SEAFOOD SALAD

DESSERT BROWNIE, FRESH FRUIT, CHOCOLATE MOUSSE, CHEESECAKE, LEMON SHERBET,  
                     VANILLA ICE CREAM, APPLE STRUDEL, RAINBOW SHERBET, CHOCOLATE ICE CREAM

COFFEE OR TEA

BY COLIN MIXSON
The U.S. Army is invad-

ing Plumb Beach this sum-
mer — to make the world 
safe for the Belt Parkway.

The U.S. Army Corps of 
Engineers announced its 
plan to begin Phase II of its 
storm-risk-reduction work 
at Plumb Beach in July, 
to protect the nearby Belt 
Parkway from being under-
mined by erosion. The work 
will require the Corps to 
close the park’s beach and 
parking lot sometime in 
April, as well as create a de-
tour for the bike path.

Phase II of the Corps’s 
project involves construct-
ing two stone groins — rock 
walls similar to jetties, but 
used to prevent erosion 
rather than aid navigation 
— stretching out into the 
water from either end of the 
beach. Additionally, a stone 
breakwater will be built 
further off the coast paral-
lel to the beach, and veg-
etation will be planted on 
the surrounding dunes to 
anchor the sand. Rounding 
out Phase II will be a sand 
fence along the landward 
side of the beach to prevent 
sand from blowing across 
the Belt.

The Army Corps’s con-
tractors, Village Dock Inc., 
will hold off until July to 
begin construction in or-
der to comply with envi-

ronmental restrictions, al-
though they won’t remain 
idle waiting for Summer 
— workers are expected 
to begin site preparation, 
stockpiling stones, prepar-
ing plant vegetation, and 
installing the sand fence 
sometime in April.

Though the work may 
appear start and stop peri-
odically, the Corps said the 
parking lot and beach will 
remain closed until Phase 
II is completed sometime 
in December, to allow the 
vegetation it will be plant-
ing along the dunes to take 
root.

The bike lane will be 
detoured through the west-
ern half of the parking lot, 
although it will stay con-
nected on both ends and re-
main open throughout the 
project.

Locals aren’t quite sure 
why the Army is bother-
ing to reroute the bike lane, 
however, considering it was 
largely obliterated in a 2009 
nor’easter — and Sandy 
wiped it out.

“As far as detouring 
away from the bike lane, it’s 
not open right now anyway, 
so it shouldn’t cause anyone 
much trouble,” said Kath-
leen Flynn, president of the 
Plumb Beach Civic Associa-
tion.

In regards to the im-
pending beach and parking 

lot closures, those incon-
veniences pale in the face 
of losing the Belt Parkway, 
which would have already 
gone the way of Atlantis 
if the Army hadn’t beat 
Sandy to the punch and 
heaped loads of sand onto 
the beach in 2012 for Phase 
I of its storm-risk-reduction 
project, according to Sheep-
shead Bay local and Bay Im-
provement Group member 
Tom Scalese.

“It’s been a horror for 
several years,” said Scalese. 
“We’ve been complaining 
about erosion on the beach 
even before Sandy, and if 
they hadn’t built up the 
beach last year, the park-
way would be underwater 
already.”

“Anybody that has any 
problems shouldn’t even 
think about it,” Scalese 
added. “You’ve gotta think 
about the community and 
what this work will do for 
it.” Bikers may not be miss-
ing much, but windsurfers 
will have to take one for the 
team, said Flynn.

The beach has become a 
popular hub for windsurf-
ers in the warm season, 
who will miss out on the 
open, windy waters once 
the beach is closed.

“The windsurfers may be 
upset, though,” said Flynn. 
“You see them out there ev-
eryday, all day long.”

Army to shut park for erosion-prevention project

ONE FOR THE ROAD: The U.S. Army Corps of Engineers will take over Plumb Beach this summer for an 
erosion-prevention project to protect the Belt Parkway. Photo by Stefano Giovannini

Plumb Beach to close
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BY DANIELLE FURFARO
The Greenpoint bar 

Coco66 has reopened nearly 
two years after cops con-
ducted a disputed liquor li-
cense bust and poured out 
nearly $8,000 of booze in a 
Prohibition–style raid. 

Flyers taped to the front 
door of the watering hole 
at 66 Greenpoint Ave. an-
nounced that it would be 
back in action until 4 am 
every night with all-night 
happy hour, DJs, and “yer 
fave bartenders.”

The NYPD, the State Li-
quor Authority, and other 
agencies stormed into the 
venue on July 10, 2011, ar-
rested owner David Kelle-
ran,  drained his booze down 
bar sinks , and shut the place 
down for operating without 
a liquor license.

Kelleran previously 
admitted to this newspa-
per that his liquor license 
had lapsed, claiming that 
his check to the state had 
bounced but that he only 
received a warning letter 
three days after the raid.

Last year he sued the 
NYPD, claiming cops never 
should have poured out a 
drop of spirits and  alleging 
they raided the wrong bar  
— it was his next-door res-
taurant, dubbed 68, that had 
problems with its liquor li-
cense, Kelleran claimed.

“The lawsuit has not been 
resolved,” said Kelleran’s at-
torney Craig Trainor. 

Coco66 came to the atten-

tion of cops after neighbors 
complained about noise and 
over-capacity crowds in the 
months before the raid.

So Greenpointers say 
they will keep a close eye 
on the newly resurrected 
nightlife spot.

“It was defi nitely a 
pretty wild place,” said Billy 
Hearst, who lives nearby. 
“I’m curious to see what it’s 
going to be like this time. 

OPEN AGAIN: Coco66 has returned about two years after authori-
ties raided the Greenpoint Avenue venue and poured out all of the 
liquor. Community Newspaper Group / Aaron Short

Bar back after NYPD raid

BY NATALIE MUSUMECI
A Carroll Gardens side-

walk is fully walk-able once 
again after workers hauled 
away the remains of a mas-
sive Hurricane Sandy-top-
pled tree last Friday.

The hulking arbor fell 
during the Oct. 29 storm, 
crushing a cast-iron fence 
on the border of Carroll 
Park, but in the aftermath 
of the hurricane, cleanup 
crews left the massive 
stump leaning over the 
sidewalk,  partly obstruct-
ing the path .

Neighbors cheered the 
removal of the hardwood, 
which had been a com-
munity nuisance for fi ve 
months. 

“This is great news,” 
said Carroll Street mom 
Virginie Smith, who 
avoided walking past the 
protruding tree trunk 

with her small children to 
prevent them from getting 
hurt by the lumber or the 
mangled fence. “It’s perfect 
timing with spring when 
the park starts getting 
crowded again.”

A contractor for the U.S. 
Army Corps of Engineers 
— the agency tasked by the 
Federal Emergency Man-
agement Agency with as-
sisting in debris removal 

efforts — barricaded off 
Carroll Street between 
Court and Smith streets  
on Friday afternoon and 
picked up the large tree 
trunk with a backhoe. 

But motorists who 
parked their cars on the 
blocked street were not 
happy that the more than 
an hour-long tree removal 
process took place without 
any notice. 

“There were no signs 
posted anywhere,” said 
Clay Fraga, a Westchester 
resident and Carroll Gar-
dens native who was unable 
to move his ride until work-
ers moved their trucks and 
equipment. “It would have 
been another situation if 
someone was in an emer-
gency and needed to move 
their car.” 

Workers used dirt to fi ll 
in the deep hole the tree left 

behind and propped up the 
broken fence, but did not re-
move the severed remains 
of another large tree felled 
by Hurricane Sandy, which 
lay across the park’s rock 
garden.

That wood will remain 
in its place for good.

“A large portion of the 

trunk of the tree was left in 
place at the request of the 
Friends of Carroll Park,” 
said Parks Department 
spokeswoman Meghan La-
lor. “This request was made 
right after the tree came 
down.” 

The wood hauled off by 
the Army Corp. was taken 

to Floyd Bennett Field to 
be chipped and turned into 
mulch, offi cials said. 

There were 19 Sandy-
downed tree stumps across 
the borough as of Sunday, 
and all of them are slated 
to be picked up by April 12, 
said an Army Corp. spokes-
man.

STUMP TRUCK: A contractor for the U.S. Army Corp of Engineers fi nally removed this massive tree 
trunk left behind from Hurricane Sandy on March 29 — sparking celebration in Carroll Gardens where 
the stump partially blocked a sidewalk for months.  Photo by Paul Martinka

GONE: Carroll Gardens resi-
dents no longer must navigate 
around this fallen tree.  
 File photo by Cassandra Giraldo

Carroll Gardens 
stumped no more

UPK SEATS AVAILABLE!

Rigorous General and Judaic 
Studies Programs
State-of-the-art Technology
Enrichment Classes
Full After School Program
Universal Pre Kindergarten
AFFORDABLE TUITION and 
Scholarships

Please call 718-253-1555 
or visit http://emhds.org

for information

REGISTRATION NOW OPEN!

1256 East 21st Street
 Brooklyn, NY 11210 
(718)253-1555

OPEN HOUSE
9:30-11:00 am
Wednesday, April 10

Or schedule a private tour 
with Regina Elmkies

58 Years of Education
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BY DANIELLE FURFARO
He’s Williamsburg’s jar 

head.
Shane McGarvey 

launched a small-batch 
soup delivery business out 
of his Williamsburg apart-
ment — and he found one 
way to remain a step ahead 
of Mayor Bloomberg’s pro-
posed Styrofoam ban: reus-
able Mason jars.

Rather than rely on the 
fl imsy, lightweight packag-
ing peddled by most deliv-
ery joints, the 39-year-old 
farmer from coastal Maine 
pours his homemade broths 
into quart-sized glass ves-
sels and shleps across North 
Brooklyn once a week on 
foot making deliveries.

All that backbreaking 
labor is worth it the mo-
ment his small customer-
base tastes soup that has 
never touched plastic.

Plus, it’s good for the en-
vironment.

“When I deliver the 
next week, I pick up the 
jars,” said McGarvey, who 
charges $12 per quart. “The 
down side is that the jars 
are heavy.”

The jars aren’t the only 
thing that’s special, ac-
cording to McGarvey, who 
works as a website designer 
when he is not making or 
delivering soup, or tending 
to his New England farm.

“I get whatever is fresh 
at the store and make what-
ever comes to mind,” he 
said. “I make up the names 
fi rst and people get into 
them and then I have to fi g-
ure out how to make them 
into a soup.”

So far, his most popular 
soups are anything made 
with bacon. 

“I buy it in huge slabs 
with the skin still on and 
fry them up in one-inch 

cubes,” he said. 
The substantial weight 

of his product keeps his de-
livery radius small: he only 
goes from just south of the 
Williamsburg Bridge to N. 
10th Street. 

But he balances out the 
heavy load by taking long 
breaks between his ardu-
ous journeys — and that 
helps him build rapport 
with customers.

“My deliveries take for-
ever because I’m always 
sitting around talking to 
people for an hour for each 
delivery,” he said.

McGarvey currently 
has about 30 people on his 
weekly e-mail list, most of 
whom found him via the in-
ternet or word-of-mouth.

The soup maestro is toy-
ing with the idea of sell-
ing his creations, which 

include a whitefi sh and 
chorizo medley and a roast 
caulifl ower and garlic mix, 
to shops around Brooklyn, 
and is working on a cook-
book with his photographer 
girlfriend Mel Barlow.

Soup fan Teddy Knitter 
found out about McGarvey’s 
soups on Reddit.com and 
the two quickly struck up a 
friendship based on broth.

The two usually meet at 

the bar Luckydog on Bed-
ford Avenue, where Knitter 
picks up his weekly supply 
of three jars of soup. 

“It feels a little bit like 
a drug deal,” said Knit-
ter. “I’m meeting a guy at 
a bar and he’s pulling out 
jars of soup in exchange for 
cash.”

To order Shane Mc-
Garvey’s soup, visit  mc-
garveybarlow.com .

Williamsburg soup man takes to the streets with his jars

THROUGH THE COOKING GLASS: Shane McGarvey hand delivers his homemade jars of soup throughout Williamsburg — on foot.  
 Photo by Stefano Giovannini

Oh broth-er, where art thou?
the loss of the restaurant’s 
beloved meatballs and 
chicken parm ever since 
they were axed to ease 
the pie lines, but Dom 
and his daughter were re-
cently approached by the 
landlord of a closed-down 
shawarma shop, which 
proved the perfect loca-
tion to revive the long-
dormant Italian dishes 
that foodies crave.

“So, we have a lot of 
locals who have been 
angry at us, but an op-
portunity came about, 
because there was a lit-
tle take out store that be-
came available,” said De-
Marco. “It already had a 
stove, and the landlord 
approached us with an 
offer,” said DeMarco.

The takeout joint at 
1012 E. 15th St. will de-
but in the next few weeks 
with all the original 
menu items — except Ital-
ian ices, which will be in-
cluded along with some 
fresh additions after the 
new spot has a chance to 
get on its feet.

“My siblings and I do 
a lot of cooking at home, 
so we’ve developed some 
new meals that will be 
added in the future,” said 
DeMarco. “It’ll probably 
begin with just our old 
Italian menu, and as we 
go along we’ll update it 
and offer some new take 
out items.”

The big revelation 
comes on the heels of the 
most notorious day for 
unlikely news — April 1 
— but DeMarco assures 
fans this is no prank.

“The main reason for 
doing this is because so 
many people have been 
requesting it for years, 
but that hasn’t stopped a 
ton of people asking me if 
it’s an April Fool’s joke,” 
he said. “I just tell them, 
‘With all the work I have, 
I don’t have time to be 
pulling pranks.’ ”

Continued from cover

Di Fara’s
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FREE SEMINARS
 

AVOIDING PROBATE, TAXES & NURSING HOME BILLS

Call (718) 238-6500

Join us at WOR 710 and 

ASK THE LAWYER 
WITH MIKE CONNORS
Saturdays from 6pm–7pm

Monday, April 8, 2013 
STATEN ISLAND - GRASMERE 

11:00am & 3:00pm & 7:00pm
Bocelli Ristorante

1250 Hylan Boulevard
Staten Island, New York

(Between Clove & Old Town Roads)                                

Tuesday, April 9, 2013        
QUEENS - MIDDLE VILLAGE    

11:00am & 3:00pm & 7:00pm       
La Bella Cucina Ristorante  

6961 Juniper Boulevard South          
Middle Village, New York 

(Between 69th Place & 71st Street)

Wednesday, April 10, 2013 

MANHATTAN – MIDTOWN 
11:00am & 3:00pm

The Lighthouse International
111 East 59th Street 

New York, New York 
(Between Park & Lexington Avenues)                                

Thursday, April 11, 2013        
BROOKLYN – BAY RIDGE    

11:00am & 3:00pm & 7:00pm        
The Greenhouse Cafe  

7717 Third Avenue          
Brooklyn, New York 

(Between 77th & 78th Streets)

Friday, April 12, 2013 

QUEENS - BAYSIDE 
11:00am & 3:00pm

The Adria
221-17 Northern Boulevard 

Bayside, New York 
(2 Blocks West of the Cross Island Parkway)

In the event you are unable to attend one of our Seminar Sessions, you can 
call us to schedule a FREE INITIAL CONSULTATION, with Connors & 
Sullivan Attorneys-At-Law, PLLC in any one of our offices located in Bay 

Ridge, Bayside, Manhattan, Middle Village or Staten Island!

www.connorsandsullivan.com

Offices Located in Bay Ridge, Bayside, Manhattan, Middle Village & Staten Island 
 ATTORNEY ADVERTISEMENT – Connors and Sullivan Attorneys-At-Law, PLLC, 7408 Fifth Avenue – Suite 2, Brooklyn, New York 11209

MEDICAID LAWS HAVE CHANGED. DON’T LOSE YOUR HOME TO NURSING HOME BILLS.


