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BY COLIN MIXSON
Marine Park Civic Associa-

tion’s latest meeting became tu-
multuous after leaders refused 
to hold a review of new bylaws, 
and instead voted to change the 
group’s constitution, potentially 
giving its board of directors the 
power to revoke membership of 
some associates at will.

At the start of last Tuesday’s 
meeting at the Carmine Carro 
Community Center, group presi-
dent Jim Ivaliotis disregarded a 
request by 96 members of the asso-
ciation who sought to review and 
clarify controversial language in 
the new bylaws that some feel will 
let leaders punish board members 
who don’t tow the party line, and 
those in attendance reacted an-
grily.

“It was chaos,” said Jim Kelly, 
a member of the civic association’s 

Continued on page 16

Marine Park JHS evacuated 
BY COLIN MIXSON

A Marine Park junior high 
school was evacuated and up to 28 
were injured when four girls al-
legedly unleashed a cloud of pep-
per spray inside a crowded cafete-
ria last Thursday, police report.

Police, fi remen, and medi-

cal personnel were called to In-
termediate School 278 on Stuart 
Street between Fillmore Avenue 
and Avenue U at 12:52 pm, where 
they found the entire student body 
fi led onto the street, with some be-
ing treated for injuries related to 

Continued on page 16

UPDATED EVERY DAY AT BROOKLYNDAILY.COM

Six-year-old Isaiah Decker came to the annual Memorial Day Parade in 
Bay Ridge on May 27 to honor her Army Ranger father, who is currently 
stationed in Stuttgart, Germany. For more on the patriotic cavelcade, see 
page 12. Photo by Steve Solomonson
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BY WILL BREDDERMAN
Summer has offi cially 

arrived in Brooklyn, be-
cause the People’s Play-
ground is back in business!

June 21 may be weeks 
away, but the season starts 
for the borough when Co-
ney Island came back for 
Memorial Day weekend — 
bringing with it the eternal 
beach and attractions new 
and old.

Sports and frankfurter 
lovers got a treat on May 
23, when Nathan’s Famous 
fl agship location fi nally re-
opened, seven months after 
Hurricane Sandy — while 
the new Nets store began 
selling Brooklyn team gear 
right across the street.

Brooklyn’s favorite hot 
dog  closed for the fi rst time 
in its 96-year history  be-
cause of the severe dam-
age it suffered during last 
year’s superstorm. But Na-
than’s spokesman, beloved 
hot dog-eating contest host, 

and presumptive candi-
date for Brooklyn Borough 
President George Shea said 
it was worth it, because the 
restaurant is sharper-look-
ing and more spacious than 
ever.

“They restored the Co-
ney Island Nathan’s Fa-
mous experience, but they 
were also able to make it 
better,” said Shea, adding 
it was great to be back in 
the People’s Playground. 
“Summer is the best season 
by far of the year, and there 
is no place better to be than 
the Boardwalk and the 
beach, and Coney Island is 
the best beach destination 
in the world.”

At Stillwell Avenue and 
Bowery Street, inside the 
new corner building con-
structed by Thor Equities, 
the Nets opened its fi rst out-
post beyond the Barclays 
Center. Brett Yormark, the 
team’s chief executive offi -
cer, was on hand to sing the 

praises of Sodom by the Sea 
— and to express his desire 
to help the storm-shattered 
neighborhood.

“Coney Island is syn-
onymous with summers 
in Brooklyn and we’re ex-
cited to be part of such an 
iconic neighborhood,” said 
Yormark. “We also know 
that the Coney Island com-
munity is working hard to 
recover from Hurricane 
Sandy. We want to provide 
another economic engine 
that can further spark com-
merce by encouraging peo-
ple to visit this wonderful 
area.”

And the fun didn’t stop 
there. May 24 marked the 
re-opening of the beach, 
the New York Aquarium, 
and the long-awaited debut 
of the antique B & B Carou-
sell.

The New York Aquar-
ium celebrated its emer-
gence from Sandy’s ocean 
surge —  which left the 

50-year-old facility tread-
ing water  — with a special 
sea lion show at its restored 
Aquatheater. 

A good part of the ma-
rine menagerie at W. 
Eighth Street and Surf Av-
enue remains shuttered 
from Sandy damage, but its 
leaders said they wanted 
to have some of Brooklyn’s 
fi shbowl open to be part of 
Brooklyn’s 2013 summer 
experience.

“We have worked non-
stop to ensure that the ma-
rine life in the aquarium 
was safe and secure. We 
want to share this progress 
with New Yorkers and be 
a part of the Coney Island 
comeback following Hurri-
cane Sandy,” said Cristian 
Samper, president of the 
Wildlife Conservation Soci-
ety, which runs the aquatic 
exhibit.

Just blocks away on the 
Boardwalk, at the foot of 
the Parachute Jump, Coney 

Island faithful cheered the 
rebirth of a piece of People’s 
Playground history — the 
94-year-old B & B Carou-
sell. The hand-carved horse 
ride revolved again after 
an eight-year rehab pro-
cess, which returned the 
wooden chariots and steeds 
— which had deteriorated 
during the decades the at-
traction sat on Surf Avenue 
— to their former glittering 
glory. Mayor Bloomberg 
even sojourned from Man-
hattan to welcome the mus-
tang merry-go-round home.

“Today marks the re-
vival of the Coney Island 
amusement district that 
suffered during Hurricane 
Sandy,” the mayor said. 
“New Yorkers and tourists 
alike now have even more 
reasons to visit Coney Is-
land.”

Hizzoner also applauded 
the recovery of the beach 
from the onslaught of the 
storm.

Nathan’s, aquarium, B & B Carousell, and Nets store open for summer
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By Samantha Lim

It’s not the size of the butt, it’s the music it 
makes.

A new film called “Tambourine Buttocks” 
— not to be confused with Howard Stern’s 1992 
“Butt Bongo Fiesta” — has diverse derrieres 
being “played” as percussion instruments. 

Director Carlo Sampietro made the musical 
film in Brazil and the film’s title is actually a lit-
eral translation of the colloquial Portuguese term, 
“bunda pandeiro.”

“It’s a Brazilian expression,” explains 
Sampietro, whose film is showing at the Brooklyn 
Festival this year. “When somebody has a nice-
looking a--, you say, ‘Bunda pandeiro!’ It’s not 

vulgar. It’s a compli-
ment.”

Sampietro and 
a musician friend 
worked closely on the 
score. The unconven-
tional “instruments” 
called for much 
experimentation to 
produce different 
notes.

“It’s all about 
how you shape your 
hands — if you 
splay your fingers, 
cup your palms like 
spoons, or play with 
two fingers,” said 
Sampietro. 

Sundry approach-
es to spanking aren’t the only sources of music. 
There are also low thuds produced by feet stamp-
ing and the sweet clinking of miniature cymbals.

“Tambourine Buttocks” aspires to a higher 
cause. Despite its cheeky content, the film under-
scores a crucial message. Sampietro aspires to 
bridge the gap between segregated groups of 
people. 

“You can be gay, heterosexual, black, white, 
Asian,” said the director. “But we’re all equal.”

Despite the diversity of the actors and actress-
es, who each take turns at being “instruments” 
and musicians, one can’t help but notice every-
one’s universal makeup. Musicality, which is 
inherent in all humanity, strings the playful yet 
powerful film together.

“Bunda Pandeiro: Brooklyn Film Festival 2013” 
at Windmill Studios [287 Kent Ave. between S. First 
and S. Second street, (718) 384–7300, www.brook-
lynfilmfestival.org]. June 1, 10 pm , June 8, 7:30 pm.

POK POK PERFECTION

Director Sir 
films-a-lot

Attention to detail makes Thai eatery special

Filming the from the rear: 
Director Carlo Sampietro’s 
film — which is coming to 
the Brooklyn Film Festival — 
has butts handled as musical 
instruments. 
 Photo by Carlo Sampietro

By Natalie Musumeci

There’s nothing like gen-
trification to spark some 
romance.

In her first-ever self-published 
book, “Million Dollar View,” 
author Silver Krieger explores 
the ever-changing demographics 
of New York City through a story 
about a real estate agent tasked 
with clearing out a Park Slope 
building of its artsy women resi-
dents who live above a beloved 
lesbian bar, to make way for a 
high-rise condo development. 

But the agent finds himself in a 
tight predicament when he falls in 
love with a rebellious painter who 
has no intention of moving out. 

“I wanted to write a roman-
tic comedy and this is how it 
came out with little social, politi-
cal implications,” said the native 
Manhattanite, who lived in Park 

Slope for 16 years before mov-
ing to Sunset Park more than a 
year ago.

Krieger said that developer 
Bruce Ratner’s Atlantic Yards 
megaproject that sparked a real 
estate battle over Brooklyn and 
displaced a number of area 
residents and businesses partly 
inspired her to start penning the 
186-page novel three years ago.

“The Atlantic Yards contro-
versy was so front-and-center for 
so long that it made the issue of 
gentrification hard to get away 
from,” she said.

Krieger, who’s moved around 
a lot, also wrote from experience 
when it came to the changing 
demographics of Park Slope.

“I’ve seen the neighborhood 
change a lot,” said the wordsmith, 
who lived in a run-down rent-
stabilized apartment on President 

Street with no heat for eight years. 
“It was a great rent, but only a 
place artists would live.”

The author said that the clash 
between the struggling artist-
types of the neighborhood and the 

influx of stroller-
pushing parents also 
worked as inspiration 
for the book that she 
self-published a year 
ago through the inde-
pendent Manhattan 
bookstore McNally 
Jackson.

“The issue of old ver-
sus new was captivating 
to me,” she said.

Krieger did admit that the 
book’s co-protagonist Nicole De 
Gioia, who lives and paints in the 
apartment above the lesbian bar, 
resembles the author the most 
among all the characters. 

Silver Krieger’s “Million 
Dollar View,” at Greenlight 
Bookstore [686 Fulton St. at S. 
Portland Avenue in Fort Greene, 
(718) 246–0200, www.greenlight-
bookstore.com]. $14.95.

By Will Levitt

These sweet, sticky chicken 
wings nearly fly out of the 
kitchen. 

Foodies visit Pok Pok Ny 
just for the wings dubbed Ike’s 
Vietnamese Fish Sauce Wings 
($13.95), and there’s good reason 
why. It’s the sauce, which chef 
and founder Andy Ricker perfect-
ed through trial and error until 
he came to the right balance of 
Phu Quoc fish sauce, palm sugar, 
and garlic, that makes them so 
sensational. 

“Andy did a lot of traveling 
in Southeast Asia and Thailand, 
and tries to get it as authentic as 
possible. He wants it to be like 
your eating in Thailand,” said 
Bernie O’Brien of Pok Pok Ny, 
speaking on the restaurant’s take 
on Thai food. 

Brilliantly spiced sauces and 
fresh Thai ingredients in every 
dish are the key to success at Pok 
Pok Ny, and there’s more flavor 
and pleasure in this single dish 
than the Columbia Waterfront in 
Brooklyn has ever seen. Once a 
server lands them on your table, 
you won’t put them down until 
every messy morsel is gone.

Good thing they’re served 
with wet towelettes. 

Ricker brought these wings 
and his small Pok Pok empire east 
to Brooklyn after the success of 
his original Pok Pok in Portland. 
Other chef-restaurateurs might 

not take a chance on a district 
with so little foot traffic. Danny 
Bowien of Mission Chinese head-
ed for the trendier Lower East 
Side when looking East (where 
Ricker also has another outpost, 
Pok Pok Phat Thai). It’s surpris-
ing that Ricker set up shop on the 
quiet Columbia Waterfront for 
his East Coast reincarnation of 
the original.

“In Portland, Pok Pok was 
in the middle of nowhere and 
it grew the area,” said O’Brien. 
“They were looking for some-

thing similar in Brooklyn.” 
And the location doesn’t stop 

the lines from forming outside 
the front door night after night. 
And though the wait can be 
lengthy and dining room is small 
and cramped, every dish, every 
smell, every taste and every sight 
is more agreeable than the next. 
Once you’ve wiped your fingers 
clean of the wings, head towards 
a few vegetable-based dishes. The 
refreshing Papaya Pok Pok ($9.25) 
is a must, a bright and spicy salad 
of green papaya, tomato, long 

beans, Thai chili, dried shrimp 
and peanuts dressed in a long list 
of ingredients including tama-
rind, fish sauce and lime juice. 
Another vegetable-based dish, the 
Yam Makheau Yao ($14.95), with 
charcoal grilled eggplant, boiled 
egg, pork, prawns and crispy 
garlic, is unfamiliar but proves 
wonderfully satisfying. It’s these 
dishes with many Thai ingredi-
ents at once, each with their own 
strengths, that makes the food 
so standout. Both dishes are the 
perfect counterpart to an order 
of Kaeng Hung Leh ($14.95), 
which brings together fantasti-
cally tender morsels of pork belly 
and shoulder in a deep, smoky 
Burmese curry sauce. “Rich and 
exotically spiced,” the menu so 
aptly notes. 

In a busy restaurant where it 
would be easy to overlook the 
details, Pok Pok Ny puts thought 
into even the smallest features. 
The drinking water is flavored 
with Pandanus leaf, a tradition 
in Northern Thailand that lends 
a refreshing hint of toasted rice. 
The servers, as enthusiastic about 
the food as the most loyal custom-
ers, seem dedicated to ensuring 
guests have a full Pok Pok expe-
rience, and adeptly guide guests 
through the lengthy menu. 

Pok Pok [127 Columbia St. 
at Kane Street in the Columbia 
Waterfront District, (718) 923–
9322].

It’s an eviction notice of the heart

Winging it: A runner at the Columbia Waterfront District restaurant Pok Pok Shawn 
McCreesh shows off the joint’s stand-out dish, Ike’s Vietnamese Fish Sauce Wings.
 Photo by Hannah Palmer Egan

Real estate romance: Native New Yorker 
Silver Krieger penned a Park Slope-
based comedic novel dubbed “Million 
Dollar View” about love and gentrifica-
tion.  Photo by Silver Krieger 
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BY JAIME LUTZ
The bikes hit the streets 

on May 27, and already 
Brooklyn Heights condo 
owners have declared the so-
called “CitiBike” program a 
disaster.

The plan to bring rental 
bicycles to city streets and 
sidewalks in Brownstone 
Brooklyn is being met with 
a collective scream from 
residents who are fi ling law-
suits, crying injustice, and, 
in some cases, vandaliz-
ing the Citibank-sponsored 
parking bays that some say 
are a danger to the public.

“The whole thing is 
just ridiculous,” said Keith 
Klein, a resident of 140 Cad-
man Plaza West, which had 
racks placed outside its front 
entrance. “In this particular 
part of Brooklyn Heights, 
there are so many parts 
that would have made more 
sense.”

Klein wondered why the 
bikes couldn’t have been 
placed in Cadman Plaza 
Park, away from the resi-
dence. In mid-May, the build-
ing met with a representative 
of Councilman Steve Levin 
to complain about the issue, 
asking why they hadn’t been 
consulted about the rack 
placement, even though he 
claimed residents had been 
promised they would be kept 
in the loop.

“We were told that there 
was extensive community 
outreach prior to placement 
of each CitiBike station,” 
he said in an e-mail. “Fact 
is, not one person on our 
Board of Directors or any 
staff member of our building 
or building’s management 
company knew anything 
about this until the day the 
racks appeared.”

That seems to have been 
the city’s mode of operation. 
Our sister publication, the 
New York Post,  reported this 
week  that the city told com-
munity boards not to hold a 
vote on the CitiBike instal-
lations.

To keep the insults roll-
ing, Klein said that the in-
stallation wasn’t just un-

sightly — it was dangerous.
“Our argument about 

the placement of this instal-
lation is that it blocks ac-
cess to the main door of the 
building, not just from a cab 
when you have luggage, or 
your car when you are un-
loading shopping bags, but it 
also blocks access for emer-
gency vehicles,” he said. 
“This is a critical situation 
and rather shocking that no 
one thought it through. It is 

now necessary to walk all 
the way to the corner to get 
through.”

Those who live in Cad-
man Plaza West aren’t the 
only Brooklyn Heights resi-
dents upset with where the 
city put the racks.

Residents of 150 Jora-
lemon St. have  sued the city  
over the racks’ placement 
there, claiming they get in 
the way during garbage col-
lection.

CITIBIKES HIT THE STREETS

BY COLIN MIXSON
Many car-loving South-

ern Brooklyn residents are 
breathing a collective sigh 
of relief because they’re 
being spared the wrath of 
the so-called “CitiBike” 
bike-rental program that 
is driving many Downtown 
Brooklynites nuts.

None of the controver-
sial CitiBank-sponsored 
docking bays for the man-
powered vehicles that were 
fi lled on May 27 across 
Downtown are coming to 
the less bike-friendly streets 
of Marine Park, Mill Basin, 
Sheepshead Bay, Benson-
hurst, and Bay Ridge. In 
fact, according to the bike 
station map on CitiBike’s 
website, Atlantic Avenue 
will be the rental bikes’ 
proverbial  38th Parallel,  
with no stations scheduled 
to cross beneath it.

And that’s just the way 
some Southern Brook-
lynites like it.

“I always say, Lance 
Armstrong does not live in 

Coney Island,” said Chuck 
Reichenthal, the district 
manager of Community 
Board 13 in Coney Island. 
“As a means of alternative 
transportation, I don’t see 
people from Brighton or 
Coney hopping on a bike 
and going over the Brook-
lyn Bridge to get to work in 
Manhattan.”

Car advocates in the 
Community Board 18 area, 
which covers Marine Park, 

Mill Basin, Canarsie, and 
Flatbush, have long grum-
bled about the effect bikes 
have on road safety, claim-
ing that many two-wheel-
ers don’t know the rules of 
the road.

“If you drive and use a 
car, you know the bicyclists 
have no code,” said Commu-
nity Board 18 district man-
ager Dorothy Turano. “They 
don’t stop at lights or signs.”

And if the laws of supply 

and demand are any indica-
tion, it’s clear that the peo-
ple living in the area are 
not interested in riding or 
buying bikes, according to 
Turano.

“There aren’t even bike 
places around here,” she 
said. “If the neighborhood 
doesn’t call for bike shops, 
that’s an indication that it 
doesn’t need bikes.”

But not every person liv-
ing in Southern Brooklyn 

is against bikes. 
Bay Ridge resident Bob 

Cassara, who  claims he was 
booted from Community 
Board 10 for supporting a 
bike lane on 75th Street , 
says he’d love to see bike 
rentals come to his neck 
of the woods — but, thinks 
many of his neighbors don’t 
agree with him.

“I absolutely would love 
to see it in Bay Ridge, but 
I don’t think it’s realistic 
to think it’s going to be in 
Bay Ridge anytime soon,” 
he said. “They’re going to 
put it in places of high den-
sity and need, not in places 
where you’re going to run 
into opposition, like Bay 
Ridge.”

Not surprisingly, Ridge 
resident Allen Brotnick, 
who once  lobbied the city 
for his own personal park-
ing space on a city street , 
thinks more bikes on the 
street is a bad idea.

“They have f----- traffi c 
up so bad it’s unbelievable,” 
he said.

ON THE ROAD: I rider takes advantage of the a CitiBike rental (above), but some Brooklyn Heights 
condo owners weren’t thrilled with parking bays outside their residences (left). 

Southern Brooklyn dodges the CitiBike bullet

DIFFERING OPINIONS: (Left) Bay Ridge car advocate Allen Bortnick is breathing a sigh of relief that 
there are no plans to bring CitiBike rentals to his neighborhood — yet. (Right) Ridge bike advocate Bob 
Cassara, however, would like to see CitiBike rentals come to town.

Brooklyn Heights declares program 
a disaster before it even starts
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BY COLIN MIXSON
The Plumb Beach bike 

path will close this week 
for up to seven months so 
that the Army Corps of En-
gineers can fi nish its criti-
cal project to shore up the 
beach against erosion and 
prevent the Belt Parkway 
from slipping into the At-
lantic Ocean.

“We had originally 
hoped that we would be 
able to maintain a detour 
for the bikers, while carry-
ing out this coastal storm 
risk reduction work,” said 
a spokesman for the Army 
Corps of Engineers. “But 
it’s become clear, that in or-
der to maintain safety, we 
had to close the bike path.”

The Army is currently 
overseeing contractors 
that are erecting sand 
dunes, walls, and coastal 
jetties to protect the beach 
and Belt Parkway against 
erosion in the event of fu-
ture storms.

The bike path suf-
fered damage from Hur-
ricane Sandy and previ-
ous nor’easters. It was 
originally planned to re-
main open with a detour 
through the Plumb Beach 
parking lot, which is lo-
cated off the Belt Parkway 
between exits 9 and 10.

“Work on site has got-
ten closer to the detour we 
created in the parking lot,” 
said the spokesman. 

“There’s now an inad-
equate amount of room in 
a small area to keep pedes-
trians and bikers a safe dis-
tance from construction.”

The Army wouldn’t 
specify when the path will 
close this week. It said the 
closure depended on when 
contractors begin the fi nal 
phase of the project, which 

involves pumping sand 
from the ocean fl oor and 
dumping it onto the berm, 
or the land-ward edge of the 
beach.

Once closed, the bike 
path will remain off lim-
its to civilian traffi c until 
sometime in December, 
when the project is sched-
uled for completion.

Army Corps’s erosion project too close to detour

Plumb Beach 
bike path to close 

SENIORS...
Don’t neglect your  
eyecare 
It’s time for a complete medical eye exam  
for the prevention and management of eye  
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CLOSING FOR NOW: The Plumb Beach bike path will close for up 
to seven months so that the Army Corps of Engineers can fi nish its 
critical anti-erosion project. Photo by Stefano Giovannini
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You may be thinking “What IS 
going to happen to me if I can’t find 
a solution to my back pain or leg 
pain?” The answer to your question 
starts out hopeful. I’ll just go to my 
doctor and he will take care of me. 
He will know what to do. But then 
something very odd happens to 
you. You discover your primary care 
physician is not really well equipped 
to handle that job. He or she is very 
busy treating infections, diabetes, 
heart conditions and the like, which 
they are very well equipped to 
handle. This is very apparent with 
your resulting drug prescription for 
Soma muscle relaxers and Norco, 
Neurontin or any other of the various 
prescribed pain medications. You then 
take the drugs soon to feel strangely 
like you’re not altogether “there” or 
you immediately are sick, feel nausea 
and vomit the drugs as fast as you 
swallowed them. When you get sick 
of that (pardon the pun! I couldn’t 
resist), you go back to your doctor 
looking for another more appealing 
treatment. This time it’s physical 
therapy. The thing you already can’t 
do!! You already can’t bend over, twist, 
lift things, and now they want you to 
do more of it with a bunch of other 
back pain sufferers! Gimme a break. 
Now, you’ve really had it. You try the 
chiropractor and either you feel better 
for a little while only to have the pain 
return, or worse nothing happens at 
all. Or even worse than that, after 
your treatment you have MORE 
pain (not because chiropractic does 
not work..your condition is just too 
deteriorated or severe). Then you try 
acupuncture because you read in a 
magazine it could help pain. You then 
realize sticking a bunch of needles in 
you will not magically remove the 
bulging disc that is smashing your 
nerve and causing you pain.
You try massage as you read on the 
internet massage may help alleviate 
back pain...only to be disappointed. 
You’re now beginning to feel 
desperate. Back to your primary 
care doctor to tell him about your 
adventures hoping he will have a 
different answer this time. He does. 

“We can inject pain drugs through 
a big needle into your spine.” You 
cringe in fear and reluctantly agree 
at this point. “NOW I will be fixed.” 
Or at least that’s what you’ve been led 
to believe. You have either no pain 
relief, some pain relief, a whole lot of 
pain relief or it makes you have more 
pain. The second pain shot (oh, yes 
there will be a second and a third) 
is usually less effective or not at all 
and requires another one. You come 
to the realization that pain shots will 
not fix the disc bulge or herniation 
still smashing your delicate nerves 
causing you pain. Finally, your doctor 
recommends you see a “Specialist” 
(Back Surgeon) and he can do risky 
surgery. If you’ve read the latest article 
in the Journal Of American Medical 
Association*, you will see surgery 
patients and non surgery patients 
turned out the same ! Why even do 
the surgery ? Risk of paralysis, death, 
infections, more pain. No thanks. 
So. Back to the question. What are 
YOU going to do if you are stuck 
between serious back pain or leg 
pain or surgery? Great News! A new 
extremely effective non surgical 
new back pain treatment is now 
available in Brooklyn. If you are 
suffering from back pain or leg pain, 

having pain at the belt line, fire down 
your legs, numb legs, feet or toes or 
feel like a knife is stuck in your back 
you owe to yourself to check out this 
new procedure.

Finally, Some Good News! If 
you’ve been suffering with back pain 
or arm/leg pain caused by a disc 
bulge, disc herniation or squashed 
or compressed discs.

My name is Dr. Melinda Keller and 
I’ve successfully treated hundreds of 
patients with spinal decompression 
so there’s no reason your back 
problem should be any different.

In fact, I’m so confident we can help 
you, I’m willing to back it up...but 
not with empty promises.

I GUARANTEE you will only be 
accepted into our program IF YOU 
QUALIFY for the treatment AFTER 
having THE MOST THOROUGH  
AND COMPREHENSIVE 
ASSESSMENT YOU HAVE EVER 
HAD or I will buy you lunch! (I 
haven’t bought one yet!)

Yes! I am very confident, but I can’t 
help EVERYBODY. You see, there’s 

a very small percentage of folks we 
can’t help. Here’s what a couple 
applicants said after I told them 
both I couldn’t help them:

“I was treated very well by the staff. 
The doctors actually listened to me and 
I thought they would rush me out of the 
office but didn’t, despite the fact I wasn’t 
a candidate. The exam I had was very 
thorough, more so than any doctor I 
have seen yet. The doctor explained 
things to me that no one else ever has.”
Non-Candidate
Brooklyn, NY

“Meeting with the doctor, we discussed 
and viewed if I was truly a candidate for 
the treatment. The doctor let me know 
I was not a candidate but did leave the 
door open for me to seek her services 
in the future if I thought I needed her 
services.
Non-Candidate
Brooklyn, NY

And that’s why I’m offering a limited 
time…

The FREE 17 Point 
“Damaged-Disc” 

Qualifying Assessment

That’s right, no charge and no 
obligation to buy or do anything. 
But you will find out if you are a 
candidate for this revolutionary new 
disc treatment. You won’t be left 
wondering if decompression could 
have eliminated your pain.

At your FREE Assessment we’ll 
check out your: ligaments, muscle 
activity, hips, pain levels, reflex 
response, discs, tendons, spine, 
pelvis, x-rays or mri, range of 
motion, nerve function

Expires December 30, 2009

Just read what a few of our 
patients that have been through 
the procedure had to say:
“I suffered with lower back pain and 
leg pain for 2 years. I tried physical 
therapy, acupuncture, spinal injections 

but none of it worked. After receiving 
spinal decompression treatment, my 
pain has been totally eliminated and 
I can now walk much better.” 
Lincoln Leung
Brooklyn, NY

I felt like a truck ran over me. I was in 
such pain it was unbelievable. I gotta tell 
you, so far I’ve had 7 or 8 treatments, 
and I feel 100% better. I live aways 
away but worth every mile to come 
here.” 
Fabienne Alexander - Retired
Brooklyn, NY

I saw several different doctors, medical 
doctors, chiropractors and other 
various treatments with no results. I 
had a couple bad discs. I immediately 
started feeling much, much better and 
the back pain decreased. At the end of 
my treatments my pain is almost non-
existent.” 
Burt Mclvain
Brooklyn, NY

“After reading the full page article in 
the paper, I was skeptical of the positive 
results of a treatment for degenerative 
disc that might show pain relief My wife 
and I decided to make an appointment 
for the no charge (nothing to lose) 
17 point evaluation. Guess What! 
Following only my third treatment, I 
was virtually pain free. I cannot thank 
the doctor and her staff enough as I am 
pain free! 
Bud Hillis
Brooklyn, NY

Call 
718-234-6206 

Today! 
Dr. Melinda Keller

5911 16th Avenue 
Brooklyn, NY 11204

Visit: 
brooklynspinecenter.com

*JAMA 2008: 296(20):2441-2450
This offer does not apply to federal 
beneficiaries or CAN members

How To Avoid Risky Back Surgery With  
A Breakthrough Non Surgical 

Treatment And Get Out Of Pain Fast
Here’s how the newest breakthrough non-surgical back pain 

and sciatica treatment may end your pain and solve 
your herniated, bulging or degenerated disc pain problems…

ADVERTISEMENT

Brooklyn Spine Center
Dr. Melinda Keller 
Brooklyn, NY 11204
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BY WILL BREDDERMAN
Call it a bin-vasion!
Dozens of clothing col-

lection bins have cropped 
up on Bay Ridge’s com-
mercial corridors in recent 
weeks, provoking protests 
from residents and commu-
nity leaders who say that 
the containers are illegal, 
unsightly, and unsafe — and 
that the companies behind 
them convert the donated 
threads into quick cash. 

Pam Pazarecki, owner of 
PC’s Bar and Grill on Fifth 
Avenue, said the chunky 
metal boxes that have ap-
peared near her busi-
ness and on Third Avenue 
quickly fi ll up with clothes 
and overfl ow onto the side-
walk — creating festering 
eyesores and ample breed-
ing grounds for bedbugs. 
But the bar owner’s biggest 
gripe is that the boxes vio-
late city laws banning ob-
struction of the sidewalk.

“They’re popping up all 
over the place, and the stuff 
ends up piling up outside 
of them,” said Pazarecki. 

“They’re a huge problem 
for the avenue aestheti-
cally, and most impor-
tantly, they’re illegal.”

Pazarecki also pointed 
out that — in the aftermath 
of the Boston Marathon 
tragedy, where terrorists 
dropped bombs in garbage 
cans — the containers 
could pose a danger to the 
community.

“It’s a huge security sit-
uation,” Pazarecki warned. 
“It’s an opportunity for a 
lot of scenarios to happen, 
and they’re not good sce-
narios.” 

Community Board 10 
member Kathy Khatari 
agreed that the bins, which 
quickly become targets for 
graffi ti, are a terrible eye-
sore.

“It makes the place look 
ghetto-fi ed,” Khatari com-
plained.

Khatari also said that 
several shopkeepers have 
told her that the companies 
that own the boxes are pay-
ing them to allow the re-
ceptacles near their stores. 

Essentially, they are rent-
ing the public sidewalk. 
She said they also told her 
that the collectors resell 
the clothing that people do-
nate. 

“People are giving out 
of the kindness of their 

hearts, and these guys are 
making money off of it,” 
Khatari said.

Community Board 10 
district manager Josephine 
Beckmann said her offi ce 
has received countless calls 
from Ridgites angry about 

the sudden appearance of 
the boxes. Beckmann said 
she passed the concerns 
to the Department of Sani-
tation, which responded 
by plastering stickers on 
the bins saying they must 
be hauled away within 30 
days, or the city will do 
the job itself. Despite this, 
the district manager said 
new boxes keep popping up, 
most recently across the 
street from her offi ce. 

“They continue to be a 
major concern for us,” said 
Beckmann. 

The three corporations 
that installed the boxes, 
Spingreen, Green Tree, 
and USAgain, admitted 
that they pay landlords and 
shopkeepers to let them 
place the boxes near their 
doors, and that they are 
turning a profi t on the dona-
tions. Elliot Broman, owner 
of Spingreen — which oper-
ates out of Sheepshead Bay 
— said his business gives 
away almost a quarter of 
the collected clothing to 
charities. The rest it turns 

over to recyclers to convert 
into insulation for homes 
and cars. Serge Lazarev, 
founder of the New Jersey-
based Green Tree, said his 
company gives away about 
three percent of the clothes, 
and sells the rest for repro-
cessing. USAgain spokes-
man Scott Burnham said 
the Chicago-based corpora-
tion sells nearly all of its do-
nations to thrift shops, and 
either recycles or throws 
out the remainder. 

All three claimed that 
they always maintain their 
bins’ appearances, and ar-
gued that they provide a 
valuable service by keeping 
tons of unwearable cloth-
ing from clogging garbage 
dumps. 

“We take the old, the 
torn, the badly worn, and 
we keep it out of city land-
fi lls,” said Broman. 

Broman and Lazarev 
said they intend to fi nd new 
locations for their stickered 
boxes. Burnham said he 
was unaware of any prob-
lems with USAgain’s bins.

CLOTHING BINS IRKING RIDGITES

Marine Park Periodontics and 
Implantology is comprised of a team of 

professionals working together to realize 
a shared vision of dental excellence.

TREATMENTS: 
LANAP® Laser Treatment

Dental Implants

Sedation

Sinus Augmentation
Teeth in a Day
Osseous Surgery
Extractions

Non Surgical Periodontal Therapy 
Periodontal Plastic Surgery
Bone Grafting
CAT Scan

Navid Baradarian, DDS

NOT WELCOME: Dozens of clothing collection bins have cropped 
up on Bay Ridge’s commercial corridors, provoking protests from 
residents — including Community Board District Manager Jose-
phine Beckmann — who say they are illegal, unsightly, and unsafe. 
 Photo by Arthur De Gaeta
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BY WILL BREDDERMAN
A State Supreme Court 

justice scrapped Assembly-
man Bill Colton’s hopes of 
keeping a city trash trans-
fer terminal off of Gra-
vesend Bay.

Justice Bert Bunyan dis-
missed the pol’s claims that 
the facility proposed for 
the foot of Bay 41st Street 
— which will collect  South-
ern Brooklyn’s household 
garbage and ship it to an 
undecided landfi ll loca-
tion  — would lay waste to 
the surrounding neighbor-
hood. He signaled for the 
city to go ahead with its 
plans.

Colton (D–Bensonhurst) 
and his supporters argued 
that construction of the wa-
terfront processing station 
would  release long-dormant 
toxins such as arsenic and 
pesticides left behind by a 
city trash incinerator that 
occupied this spot decades 
ago . The assemblyman also 
warned that the plan would 

clog nearby streets with 
garbage trucks delivering 
trash to the facility, and 
could lead to the a ccidental 
detonation of anti-aircraft 
shells dumped in the bay 50 
years ago  when a military 
transport ship fl ipped over 
in the water. 

“This is a dangerous 
plan,” the pol said last year 
when he fi led a lawsuit to 
get an injunction against 
the plant. 

“The city has not taken 
the proper precaution and 
this is not the place to build 
it.” 

Bunyan tossed Colton’s 
concerns, arguing that the 
city would take precautions 
to protect the neighborhood 
when building the facility, 
and that the years when 
the incinerator was in op-
eration proved that traffi c 
would not be a problem.

“The petitioner’s posi-
tion is untenable,” Bunyan 
said in his decision.

But the justice did de-

clare that the city has not 
been completely up front 
with the public during the 
planning process, and or-
dered the Department of 
Sanitation to post all up-
dates about the construc-
tion and maintenance of the 
station on its website going 
forward. In his decision, 
the justice said this would 
prevent future lawsuits.

“Transparency through 
timely and adequate disclo-
sure is necessary as a pro-
phylactic measure designed 
to ward off any future liti-
gation about this project,” 
Bunyan wrote.

Colton said he found Bu-

nyan’s demand for greater 
clarity and candidness 
from the Department of 
Sanitation encouraging. He 
was unsure if he would ap-
peal the ruling — though 
he vowed to continue the 
battle in some form. 

“We’re going to continue 
to fi ght the garbage station,” 
said Colton. “But we might 
fi ght it by accepting the 
judge’s decision and fi ght-
ing Sanitation, using the in-
formation on the website.”

The city is accepting 
proposals from contractors 
to build the terminal. There 
is no time frame yet for the 
construction.

BY WILL BREDDERMAN
The city’s controver-

sial plan to install a waste 
transfer station at the 
foot of Bay 41st Street in 
Bath Beach has left one 
question on Brooklynites’ 
minds — what the heck is 
a waste transfer station?

Some  residents  and 
 candidates for offi ce  have 
been enraged by the pro-
posal to put a trash ship-
ping terminal on Gra-
vesend Bay, arguing that 
the station’s construction 
will stir up dangerous 
chemicals left in the wa-
ter by the incinerator that 
formerly occupied the lo-
cation, but the proposal 
also provokes some curi-
osity. 

And that is what we 
are here for.

The Department of 
Sanitation’s plan would 
bring garbage-carrying, 
“low-smoke diesel fuel” 
trucks down Bay Parkway 
to a nine-story, 200-feet-
long, 200-feet-wide build-
ing (about half the size of 
a city block in midtown 
Manhattan) that will be 
depressurized to help keep 

smells from escaping.
Each day up to 2,106 

tons of household garbage 
from the surrounding 
area — the weight of about 
525 full-grown elephants 
— will be brought into the 
building, where trucks 
will ride up to an elevated 
“tipping fl oor.” The vehi-
cles will then pour their 
burdens onto a slightly 
lower “loading fl oor,” 
where a plow will push 
the trash into shipping 
containers atop wheeled 
cars at ground level. 

TRASH TRANSFER: A waste 
transfer station like this one 
under construction on Ham-
ilton Avenue got court ap-
proval to go up in Gravesend 
Bay. Photo by Arthur De Gaeta

IT’S COMING: Waste transfer station opponent Mel Gagliano points 
to the terminal’s proposed location.  Photo by Derrick Lytle

Picking through trash!Court rules Hurst 
garbage depot is ok

EXAM, CLEANING
FULL X-RAYS, POLISH

& 1-HOUR ZOOM
TEETH WHITENING

$299
A $600 value with this card.

Expires 30 days from mailing date.
Cannot be combined with other offers.

NEW PATIENT 
EXAM, CLEANING,

FULL X-RAYS 
AND POLISH

$99
With this card. Expires 30 days 

from mailing date.Cannot be
combined with other offers.

With this card. Expires 30 days from mailing date.
Cannot becombined with other offers.

Emergency
Exam & X-RaysFREE

milemile
All of the dental services you need 
are now right around the corner!SS

Don’t avoid the dental care 
that you need just because 
going to the dentist is a 
hassle — simply choose 
another dentist, one who 
puts YOUR NEEDS fi rst! 
At Complete Dental Care, 
we’re dedicated to ensuring 
your experienc with us is as 
simple, easy and convenient 
as possible. Try us and see 
the difference!

• General, cosmetic & pediatric dentistry
• Virtually all procedures done in-house
• Sedation dentistry — dental care while you sleep!
• Gentle, attentive staff and doctor
• Evening and weekend appointments
• Most insurance accepted!

Because

EVERYTHING GOOD
starts with a confi dent smile!

Mordehai Ahdut, DDS
4205 Avenue P in Brooklyn

(At the corner of P & Hendrickson)

718-338-5700
www.completedentalcarebrooklyn.com

Continued on page 16
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63RD PRECINCT
MARINE PARK —MILL BASIN—FLATLANDS—

BERGEN BEACH

Driving crazy
A 45-year-old man was arrested after 

disobeying a police offi cer when told to 
stop his car in a parking lot on Ralph Av-
enue after almost hitting an injured per-
son — and actually running over a cop’s 
foot — on May 27.

According to police, emergency ser-
vice workers were attending to an in-
jured person in the parking lot between 
Foster Avenue and Farragut Road at 2:30 
am while the suspect was driving his car 
closer and closer injured person, prevent-
ing the medical staff from helping. After 
the offi cer told the suspect to stop his car 
multiple times, the suspect turned the 
car around and ran over the offi cer’s foot, 
cops said.

The suspect is being charged with as-
sault, reckless endangerment, failure to 
obey police offi cers, obstructing govern-
mental administration, obstructing emer-
gency medical services, criminal posses-
sion of a weapon, and reckless driving.

House call
Police arrested two women, ages 28 and 

29, after they allegedly entered the home 
of a former boyfriend on E. 48th Street on 
May 26, and attacked his new girlfriend.

Cops say the man and his current girl-
friend were coming back to the residence 
between Avenues J and K at 6:45 pm when 
he spotted the suspects inside, though he 
had not let them in. When the two entered, 
one suspect began yelling at the current 
girlfriend, and both hit her repeatedly in 
the face and head, according to police. 

Police also said that after the alterca-
tion, the victim saw the defendants leave 
the home with a bag and then empty it on 
the street.

The defendants are being charged 
with burglary, assault, criminal trespass, 
criminal mischief, menacing, trespass 
and harassment.

Double hit
Police arrested a 45-year-old man who 

they say hit another man multiple times 
with a hammer and then drove over a 
woman with his car on Kingsway Place on 
May 12.

According to police, the fi rst victim 
was near Ralph Avenue at 6:30 pm when 
the suspect struck on the face and back 
with the hammer multiple times, and then 
got into his car and ran into the victim’s 
leg. The other victim was a woman who 
told police the defendant drove over her 
body with the car.

The defendant is being charged with 
attempted murder, vehicular assault, as-
sault, menacing, criminal possession, at-
tempted assault and harassment. 
 — Anna Wendt

69TH PRECINCT
CANARSIE

Swiped
A 43-year-old man was arrested for 

threatening a man and stealing his cell-
phone on Rockaway Parkway on May 25, 
according to police.

The victim told police he was between 
Avenue N and Seaview Avenue at 11 am 
when the suspect said, “I’m gonna take 
care of you. You gonna be sorry, you gonna 
get hurt.”

The suspect then allegedly snatched 
the victim’s cellphone right out of his 
hands, jumped in a car, and sped away.

Bad son
Police say a 27-year-old man threatened 

and assaulted his mother at her home on 
E. 83rd Street on May 27.

The victim told police she was in her 
abode between Avenues L and M at 5:28 
pm when  her son threatened with a knife 
and said, “You need to watch what the f--- 
you are doing. I am going to punch you in 
the face and blow up your house!”

She told police her son also shoved her 
and hit her in the eye.

Silence of the lambs
A 44-year-old woman was arrested on 

E. 96th Street on May 25, according to po-
lice, for chomping on another women.

The victim told police she was between 
Avenue N and Seaview Avenue at 3:50 pm 
when the suspect gnawed on her arm.

The victim received medical treatment 
at a nearby hospital. 

70TH PRECINCT
FLATBUSH—MIDWOOD

Basement burning
A 66-year-old man was arrested for 

lighting a fi re in a residential building on 
E. 17th Street on May 25.

A witness told police he smelled smoke 
in the building at 4 pm and found the sus-
pect in the basement burning his mail in 
a bucket. The resident asked the suspect 
what he was doing and said there are little 
kids in the building, to which the suspect 
allegedly responded, “the smoke will not 
kill the little kids.”

Police and the fi re department were 
called when the area, with a dozen people 
inside, was fi lled with smoke.

Kids these days
Police arrested a 16-year-old boy who 

they say stole an elderly woman’s pocket-
book on the corner of E. Seventh Street on 
May 2.

The victim told police she was near Av-
enue H at 4:50 pm when the teen tried to 
steal the bag, but she wouldn’t give it up 
without a fi ght. He dragged her into the 
streets before fi nally ripping it out of her 
hands and running away, according to the 
victim.

The woman suffered several minor in-
jures during the struggle.

Two-for-one
A 16-year-old boy was arrested on May 

24 for swiping a cellphone right out of a 
man’s hand on Newkirk Avenue.

The victim said he was near Coney Is-
land Avenue when the teen stole the phone. 
He told police he grabbed his phone back 
and saw the adolescent had marijuana on 
him. — Kelly Haight

60TH PRECINCT
CONEY ISLAND—BRIGHTON BEACH—SEAGATE

Taken in hand
A teenaged girl and boy were arrested 

after allegedly hitting a woman and steal-
ing her phone at the Ocean Parkway Q 
train station on May 24.

The victim told police that she was at 
the station near Brighton Beach Avenue 
at 2:20 pm when the suspects took her iP-
hone out of her hand by force and punched 
her in the head and body.

The defendants are being charged with 
robbery, grand larceny, assault, petit lar-
ceny, criminal possession of stolen prop-
erty, menacing and harassment.

Driving error
Police arrested a 21-year-old man who 

they say refused to pay for his cab ride and 
then assaulted the driver Brighton Sixth 
Street on May 6.

According to police, the victim went to 
drop off the defendant and another man 
near Brighton Beach Avenue at 4:10 am but 
they refused to pay. They then punched 
and kicked him until he fell down, cops 
said. The victim said the other man then 
picked up a trash can and hit him with it 
multiple times.

The defendant is being charged with 
assault, attempted assault, menacing, 
theft of services, criminal possession of a 
weapon and harassment. — Anna Wendt

62ND PRECINCT
BENSONHURST —BATH BEACH

Number puncher
A brute battered a woman for her cell-

phone on W. 10th Street on May 26, police 
report.

The victim told cops she was near High-
lawn Avenue on her way home at 10:30 pm 
with her iPhone in her hand when the 
thug ran up from behind her, punched her 
in the face, grabbed the gadget, and fl ed

‘Ace’ in the hole
A knife-wielding goon known only as 

“Ace” sliced a man’s face open on W. Ninth 
Street on May 25, according to cops.

The victim reported that he was near 
the corner of Avenue S at 4:38 am when 
“Ace” came up and slashed him across the 
left side of the head with the blade.

Hooked by crook
A cane-swinging savage beat another 

man in Bensonhurst Park on May 23, au-
thorities allege.

The victim said he was practicing tai-
chi in the greenspace near the corner of 
Cropsey Avenue and Bay Parkway at 1 pm 
when the fi end — who the victim claims 
had long verbally harassed him — struck 
him with the walking stick.

Staying clean
A pair of punks jacked soap and body 

wash from an 86th Street drug store on 
May 21, police state.

Surveillance tapes show the perps lift-
ing the hygiene products from the phar-
macy between 25th Avenue and  Bay 41st 
Street at 8:20 am and walking out without 
paying.

Unholy act 
Two blasphemous bandits raided a 

Bath Avenue church on May 22, cops say.
An eyewitness reported that the pair 

of profaners slipped like serpents into the 
house of worship between 18th Avenue 
and Bay 19th Street  at 10 pm through a 
side window and made off with thousands 
of dollars in electronics.

68TH PRECINCT
BAY RIDGE—DYKER HEIGHTS

Going clubbing
A trio of baseball bat-wielding masked 

ruffi ans attacked three friends on 78th 
Street on May 19, police state.

The victims said they were near 13th 
Avenue at 11:49 pm when a black car with 
tinted windows pulled up and three men 
in ski masks jumped out — two of them 
swinging sluggers. 

“You have a problem!” One of the big 
stick-armed goons said.

The thugs bashed the friends over the 
head with the clubs, then jumped back in 
their vehicle and sped away.

— Will Bredderman
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Dig out your sombrero 
from the back of the closet.           

It’s “Fiesta Friday” at 
Casa Pepe Mexican and 
Spanish Restaurant — and 
you’re invited to the party.

Every Friday, from 4 to 
7 pm, enjoy half price appe-
tizers such as guacamole, 
nachos, chicken wings, and 
mussels.

Watch as the guacamole 
is prepared before your eyes: 
the soft avocado is scooped 
from its skin and placed in-
side the traditional, Mexi-
can footed-bowl called a mo-
cajete. Chopped tomato is 
sprinkled into the bowl, as 
is fresh cilantro, tomatoes, 
onions, jalapenos, and fresh-
squeezed lime, the server 
adding or subtracting ingre-
dients as you desire. Scoop 
up the dip with Casa Pepe’s 
colorful green, black, yellow, 
and red tortilla chips. Order 
a margarita from the bar, 
and you’re off to the start of 
a great weekend.

Try one of the organic 
margaritas — fresh-squeezed 
limes and oranges are added 
to tequila and triple sec, just 
as is in Mexico. Casa Pepe 
knows how to make a mar-
garita that’s muy bien, as it 
has been doing so since 1980. 
Likewise, you can enjoy a tall 
glass of sensational sangria, 
swimming with bite-sized 
bits of oranges and apples.

Opt to dine in the main 
area, where stucco walls are 
decorated with Spanish ar-
tifacts and paintings, remi-
niscent of Spain itself. Here, 
lighting is subtle, providing 
for a more intimate dining 
experience. Towards the 
back of the restaurant, in the 
garden room, it’s brighter. A 
glass wall overlooks an out-
door garden, and guests can 
dine in this natural setting 
when the weather is warm. 

Casa Pepe’s menu is com-
prised of Spanish and Mexi-
can favorites, so bring all of 
your amigos because there’s 
something everyone can 
enjoy. Start with tapas like 
gambas al ajillo — shrimp 
sauteed with garlic, virgin 
olive oil and white wine, 
served still sizzling. 

Nibble on chorizo Espanol 
— tasty, grilled Spanish sau-
sage. Also enjoy mejillones 
veracruzanos — Prince Is-

land mussels, cooked with 
parsley, garlic, tomatoes, ol-
ives, and capers.  

One of the outstanding 
main courses is zarzuella 
de mariscos. With this dish, 

you get to feast on all of the 
treasures of the sea — Maine 
lobster, little neck clams, 
mussels, shrimp, calamari, 
and salmon, cooked in a 
tasty broth. It’s a generous 

portion, presented on a fes-
tive orange plate, and served 
with a side of yellow rice 
that’s sprinkled with green 
peas and red peppers.

Another favorite is the 

pollo mar y monte — a ten-
der breast of rolled chicken 
that has been stuffed with 
Chihuahua cheese and gulf 
shrimp. It’s brought to the 
table inside a small black 

pan, steaming with juices, a 
wonderful blend of flavors. 
This, too, is served with a 
side of rice.

Perhaps paella is the 
most classic of all Spanish 
meals. It’s a rice dish, whose 
origins are traced to Valen-
cia, Spain. Traditionally, 
paella was cooked outdoors, 
over an open flame, and 
whatever was on hand — 
seafood, chicken, rabbit, and 
vegetables — would be added 
to the rice, simmering it over 
a low heat, creating a one-pot 
meal. At Casa Pepe, paella 
Valenciana is prepared with 
little neck clams, shrimp, 
mussels, chicken and Span-
ish chorizo, simmered with 
saffron rice. There’s also 
paella marinera, which con-
tains seafood only. 

For dessert, enjoy flan 
al caramelo, a Spanish cus-
tard, chocolate mousse, or 
Spanish creme brulee. A cus-
tomer favorite is helado frito 
Casa Pepe — tri-flavored ice 
cream, stuffed with almonds 
and cherries, then flash-fried 
with caramel. It’s the Span-
ish version of the tartufo.  

Mexican coffee, cap-
puccino, and special cof-
fee drinks with liquor, are 
wonderful ways to cap a fine 
meal.

The bar area is a great 
place to linger. Join the fun 
on Saturdays, from 10 pm to 
midnight when Happy Hour 
means toasting the weekend 
with $4 beer and $5 margari-
tas, sangrias, and daiquiris. 

A Sunday brunch is 
served from noon to 4 pm, 
and starts with a cocktail. 
It’s all a very reasonable 
$12.50. 

Should wish you to have 
your own private fiesta, 
Casa Pepe welcomes bridal 
showers, intimate weddings, 
rehearsal dinners, chris-
tenings, and corporate func-
tions. Up to 125 guests can be 
accommodated. 

Casa Pepe Spanish and 
Mexican Cuisine [114 Bay 
Ridge Ave. between Colonial 
Road and Narrows Avenue 
in Bay Ridge, (718) 833–8865, 
www.CasaPepe.com]. Open 
Mondays through Thursdays; 
4–11 pm; Fridays, 4–mid-
night; Saturdays, noon–mid-
night; and Sundays, noon–11 
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

Get a taste of Spain at Casa Pepe in Bay Ridge
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BY COLIN MIXSON
Police are on the hunt 

for the driver of a van they 
say left the scene of an acci-
dent that hurt fi ve people on 
Church Avenue last Friday 
morning.

The fi ve pedestrians, 
including a Taxi and Lim-
ousine Commission en-
forcement offi cer who was 
pulling illegal livery cars 
over at the time, were hurt 
when a so-called “dollar” 
van struck a blue Chrysler 
sedan parked along Church 
near Utica Avenue. 

Following the crash, the 
van sped from the scene, 
witnesses said. 

The city employee had 
seized the Chrysler and a 
different van during a rou-
tine enforcement operation. 
She had parked the vehicles 
on Church Avenue near 
Utica Avenue, when the van 
suddenly smashed into the 
sedan, sending it sprawling 
over the curb and into the 

people on the sidewalk, said 
a TLC spokesman.

Firefi ghters and emer-
gency medical technicians 

arrived at 7:43 am, and 
rushed four people to Kings 
County Hospital, and the 
other to Brookdale Medi-

cal Center, according to an 
FDNY spokesman. None 
of the injuries were life-
threatening.

Dollar van collides with two cars on Church Avenue

DOLLAR VAN ATTACKS: Cops are searching for a battered, white dollar van that smashed into these 
cars on Church Avenue in East Flatbush. Photo by Paul Martinka

Five hurt in hit-and-run

718-238-2284
6812 3rd Avenue Brooklyn, NY 11220

Air & Land PackagesMotorcoach Tours & Charters

Airline Tickets Domestic & International Cruises

Scheduled Bus Trips All Year Round
Over 250 tours to choose from

 Cape May, Philadelphia & Newport

 Penn Dutch Amish Tour

 Maine, New Hampshire & Vermont

 Montreal, Quebec, Niagara Falls,

   1000 Islands, Ottawa & Toronto

 Finger Lakes, Cooperstown

 Cape Cod & Martha’s Vineyard

 Lobster & Crab Feasts

 Lake George, West Point, Buffalo

 Baltimore, Chicago, Cleveland

 Casinos, Theatres & Shopping

 Sight & Sound Theatres

 Gettysburg, Montauk, Boston

L & M Tours
6812 3rd Ave Brooklyn, NY 11220

718-238-2284
www.lmtours.net
info@lmtours.net

Need A Getaway?

CALL FOR
FREE
BROCHURE

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 air-
way narrowing is caused by 
inflammation and swelling of 
the airway lining, the tight-
ening of the airway muscles, 
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 wheez-
ing 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, congestion, sneezing, 
coughing, sore throat, headache, 
and itchy runny eyes and nose. 
Allergy symptoms are triggered 
by pollen, molds, dust mites, 
cockroach and animal dander. 

For people allergic to these 
common substances, symptoms 

can be quite bothersome. And 
treatment can result in dramatic 

improvement.

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

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

Mold Spores & Dust Mites

718-444-8014

Attn:

LANDLORDS

OVER 35
YEARS EXPERIENCE

FREE
718-788-5052

HAGAN, COURY & Associates



M
AY 31-J

UNE 6, 2013, C
OURIER L

IFE
11

B

G

M

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

PRODUCE DEPARTMENT DELI DEPARTMENTFISH DEPT.

4/$500

SilverStarsGourmetCatering.com   

FRANCISCO RINALDI 
SPAGHETTI SAUCE
24 OZ.

BUMBLE BEE 
SOLID WHITE TUNA
5 OZ.

ENTENMANN’S

LOAF CAKES

RONZONI

PASTA
SELECTED VARIETIES - 16   OZ.

CORNISH HEN
WITH RICE 
& MUSHROOMS

BOW TIE PASTA
WITH VIRGIN OLIVE OIL
& BROCCOLI RABE

FRIENDSHIP 

SOUR CREAM 
16 OZ.

TROPICANA PREMIUM 

ORANGE JUICE 
59 OZ.

OIKOS

GREEK YOGURT 
5.3 OZ.

JELL-O

GELATIN 
4 PACK

WHITE ROSE
VEGETABLES
SELECTED VARIETIES - 16 OZ. BAG

WHITE ROSE
WAFFLES
12.3 OZ.

CAVENDISH
FRENCH FRIES
24-32 OZ.

EDY’S
ICE CREAM
48 OZ.

GRILLED 
CHICKEN

SPARE
RIBS

$599

$499

$399

$399

$379

$199

$299

2/$3002/$300

2/$500

99¢

99¢ 99¢

$299

2/$300

$199 $699

LB.

24 OZ.

LB.

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 
SALAMI

$329
LB.

$429
LB.

$399
LB.

TUNA FISH 
SALAD .......................

$549
 LB.

CHICKEN SALAD .... $649
 LB.

CRABMEAT
SALAD .......................

$649
 LB.

We Gladly Accept 
EBT & WIC

$249
LB.

Sale Dates: Friday May 31st –Thursday June 6th, 2013
Open: Monday– Saturday 8am – 7 pm, Sunday 8am – 5 pm

SilverStarQualityMeats.com   FREE DELIVERY ON STORE ORDERS!

FREE PARKING

CALIFORNIA 
APRICOTS SWISS 

CHEESE
GENOA 
SALAMI

BOILED 
HAM
AND
AMERICAN 
CHEESE

BOLOGNA OR 
LIVERWURST

FARM FRESH 
EXTRA LARGE

TOMATOES

FARM FRESH 
KIRBY

CUCUMBERS

LITTLE 
NECK 

CLAMS
2 DOZEN FOR

$799

69¢ 99¢

89¢

LB. LB.

LB.

FARM RAISED 
BLACK TIGER
EX-LARGE 
SHRIMP

$599
LB.

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

FRESH MADE SALADS SILVER STAR COMBO - 1/2 LB. EACH

$499
LB.

$599
LB.LB.

FRESH LEAN

PORK 
SAUSAGE

3 LB. PACK

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

$299
LB.

$199
LB.

$199
LB.

USDA CHOICE

TOP SIRLOIN 
LONDON BROIL

YOUR CHOICE
TILAPIA OR 

BASA FILLET

$399
LB.

GREAT ON THE GRILL

TURKEY 
BURGERS

CUT FROM CORN FED PORKERS 

CENTER CUT 
PORK CHOPS

BBQ PLAN $5995
1½ Lbs. Silver Star’s Homemade Ring Sausage, 
Your Choice: (Cheese & Parsley, Spinach & Mozzarella or Broccoli Rabe)
2 Lbs. Hamburgers Your Choice: (Beef, Chicken or Turkey)
1 Lb. Sabrett Beef Franks
4 Lbs. Chicken Parts, Your Choice: (Drums, Thighs or Breasts)
1½ Lbs. London Broil, Your Choice: (Flank Steaks or Marinated Turkey London Broil)
2 Lbs. Pork Spare Ribs
1 Lb. Macaroni and 1 Lb. Potato Salad
1 Package of Hot Dog and Hamburger Rolls
1 Lb. Silver Star’s Provolone Stuffed Pinwheels - Ready for the Grill

SUGAR 
SWEET 

GOLDEN 

PINEAPPLES
POMEGRANATE 

JUICE

4/$500$249
EA. 8 OZ.
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BY WILL BREDDERMAN
There’s no question 

which borough best remem-
bers its soldiers — just look 
for which one has the lon-
gest-running Memorial Day 
Parade.

The nation’s oldest cav-
alcade honoring fallen ser-
vicemen marched for the 
146th time on May 27, just 
blocks away from where the 
British invaded the Nar-

rows in 1776 and started the 
fi rst major battle of the Rev-
olutionary War.

Onlookers thronged the 
sidewalks along the parade 
route, which began at the 
corner of 87th Street and 
Third Avenue, and ended 
in Cannonball Park at 101st 
Street and Fourth Avenue. 
Many in the crowd were 
veterans, who said they 
found the patriotism in the 

audience inspiring, but the 
procession brought back 
painful memories of lost 
brothers-in-arms.

“I’m happy to see the 
people out, and to share 
their appreciation for those 
who have given their lives 
for freedom,” said Carlton 
Garrett, a Marine Corps 
veteran of the Vietnam 
War, who traveled to Bay 
Ridge from his home in 

Crown Heights to watch the 
parade.

The stars of the show 
were the veterans — rang-
ing from World War II 
through Afghanistan — 
who marched or rode in 
cars. The retired warriors 
said they felt honored to 
take part in the parade, but 
argued that the true heroes 
were those who died in ser-
vice to their country.

SALUTE TO ALL VETERANS: (Above) World War II veteran Vladimir 
Edelman, 91, was one of many former servicemen who came to the 
Memorial Day Parade in Bay Ridge on May 27. (Center) Representa-
tives from every branch of the armed forces marched in the pa-
rade. (Right) Singers from the United Service Organization rode in 
the parade, then showed off their vocal talents in Cannonball Park.
 Photos by Steve Solomonson

Parade salutes Bklyn’s war heroes

Still with
Back and
Neck Pain

After a Car
Accident?

You don’t have to live in pain!     

A.N.L. del Castillo, M.D., a Board Certified 
Anesthesiologist and Pain Management 

Specialist has helped hundreds of 
people like you.

718-966-81209731 Fourth Avenue
Brooklyn, NY 11209

126 Wieland Avenue
Staten Island, NY 10309

SERVICING ALL YOUR 
POOL & SPA NEEDS!

Custom Pool & Spa Construction

Specialist in Unique Installations

Renovations

Service & Repairs

Premier fi nishes

Equipment/Supplies

888.412.7753
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My Apple Bank is        Branches
Strong in the Big Apple!

77

Established 1863 · Member FDIC

Don’t miss these great offers and a free gift with 
your new account� at all 77 Apple Bank branches! 

www.applebank.com � 914-902-2775

Years of Banking in NY

Apple Bank Celebrating

®

Come celebrate our expansion and 150th Anniversary with us!

Get
**

wIth Direct Deposit into TOTALLY FREE
 ExtraValue Checking or Grand Yield NOW Checking

Grand Yield NOW 
Checking

APY*0.50% 
no other accounts required

$1,000 minimum to open

APY***1.05% 
2 Year CD

$100

*Grand Yield NOW Checking may be opened with $100 minimum deposit.  $2,500 minimum daily balance required to earn the current 0.50% Annual Percentage Yield (APY) and avoid a monthly maintenance fee. Fees may reduce earnings.  
Please see account disclosure for details. 0.50% APY is effective as of May 14, 2013 and may be changed by the Bank at any time.  **Totally Free ExtraValue Checking account requires $100 minimum opening balance. Direct Deposit $100 
bonus offer for new accounts only. **Receipt of $100 bonus is contingent upon establishing Direct Deposit of a recurring payment into the newly established checking account and that Direct Deposit must be verified within 60 days of 
account opening, prior to crediting the $100 to the account.  To qualify for this offer, a recurring payment must be payroll, Federal/state government benefit, or pension benefit checks.  The $100 will be considered interest earned on your 
checking account for the year in which it was received and it may be necessary to report this as taxable income for that calendar year.  Checking accounts cannot be opened with funds from an existing Apple Bank account.  One bonus offer 
per customer.  Employees of Apple Bank and its subsidiaries and their immediate family are not eligible for $100 bonus.  ***CDs require minimum deposit of $1,000 to open and earn interest.  Early withdrawal penalties may apply.  Accounts 
must be opened in person at an Apple Bank branch.  APY is effective as of May 14, 2013 and may be changed by the Bank at any time. �Gifts available while supplies last.  Offers may be discontinued by the Bank at any time without prior notice.  
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BY NATALIE MUSUMECI
A beloved Depression-

era tanker that is used as 
an arts space celebrated 
its 75th birthday last week, 
when those that have loved 
her from afar fi nally got a 
chance to get inside.

The Mary A. Whalen, a 
613-ton, 172-foot-long vessel 
was opened to the public for 

the fi rst time in nearly three 
years for a special party on 
May 21, the same day that it 
was launched in 1938. 

“We’re really thrilled 
that the ship was able to be 
accessible,” said Carolina 
Salguero, the director of 
PortSide NewYork, a mari-
time education group that 
has been headquartered 

on the tanker since 2007. 
Salguero is responsible for 
turning the vessel into an 
education and cultural cen-
ter. PortSide sponsored the 
celebration. 

The ship, which spent 
most of its career deliver-
ing fuel to other boats up 
and down the East Coast, 
was taken out service in 
1993. It’s usually docked 
at the Red Hook container 
terminal, but because the 
terminal is an active ship-
ping port, federal secu-
rity regulations limit the 
amount of people who can 
visit it. 

For the tanker’s im-
promptu birthday bash, the 
ship was able to secure a 
position at Pier 11 on the At-
lantic Basin, before being 
towed back to the container 
port. 

Dozens of boat lovers, 
neighbors, former crew 
members, parrots, and, 
of course, shirtless male 
dancers, boarded the ves-
sel to commemorate one of 
the few remaining symbols 
of Red Hook’s once-thriving 
maritime past.  

Visitors received birth-
day cake and were able to 
roam the historic tanker. 
Its big, semi-circular galley 
is equipped with a cast iron 
diesel burning stove, pat-
ented in 1918, and a wood-
paneled freezer and refrig-
erator. 

“There’s a lot of antique 
stuff,” said Salguero, who 
bought the ship in 2006 for 

$16,500. “She’s an old noble 
boat — there’s something 
special about her.” 

The Whalen is listed on 
the National Register of His-
toric Places and considered 
the only oil tanker cultural 
space in the world.

The boat has been used 
as a swaying stage for opera, 
historic tours, and other 
cultural activities over the 
years. However, the ship’s 
offerings are limited when 
it’s docked in the container 
terminal because only fi ve 
visitors are allowed on the 
vessel at a time. And, they 
have to be escorted by Sal-
guero, she said.

Salguero has big plans 
to make the tanker an ac-
cessible educational ex-
hibit. She is currently in 
negotiations with concrete 
titan John Quadrozzi Jr. of 
Gowanus Bay Terminal in 
Red Hook for a new home 
for the tanker. 

“We would be publicly 
accessible and we could do 
everything we intend to 
do with the boat,” she said, 
adding that if the tanker 
made the move to Gowanus 
Bay Terminal visitors could 
easily board directly from 
Columbia Street.  

Salguero also said that 
moving to Quadrozzi’s prop-
erty would help PortSide 
draw in school fi eld trips 
and kick start other educa-
tional programming. 

“We hope to be there for 
summer,” she said. “We’re 
very excited.” 

Red Hook ship-turned-arts space opens up for party

RED AND READY: The oil tanker dubbed the Mary A. Whalen, which 
is sometimes used as a performance space, but now fl oats in a 
dock where visits are limited.  Photo by Gabriela Arp

Boat’s bash lets fans in

HSBR011210089

Private Tutoring, Small Group Instruction, 
Classroom and Online Courses.

*Visit princetonreview.com/guarantee for details.
 Test names are the trademarks of their respective owners, who are not affiliated with 
 The Princeton Review. The Princeton Review is not affiliated with Princeton University.

 
(800-273-8439) 

HAPPY BIRTHDAY, TANKER: Maya Degnemark, Amelia Walsh, Leo 
Walsh, and Millen Degnemark came out to celebrate tanker Mary A. 
Whalen’s 75th birthday on May 21. Photo by Gabriela Arp
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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

“Roger 
Guarantees 
the lowest 

prices”

RESIDENTIAL 
& COMMERCIAL

We have carpeting in stock & available 
for immediate installation

BLOWOUT!
LAMINATE

SALE

59¢

    Yes! We do it again!
  UNBEATABLE

3-ROOMS
$39599

INCLUDES PADDING & INSTALLATION
Choose from a special selection. up to 288 sq. 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

$200 OFF
Purchase of over $2500
Must be present at day of purchase. Expires 6/15/13.

$150 OFF
Purchase of $1501–$2000

Must be present at day of purchase. Expires 6/15/13.

$100 OFF
Purchase of $1001–$1500

Must be present at day of purchase. Expires 6/15/13.

$50 OFF
Purchase up to $1000

Must be present at day of purchase. Expires 6/15/13.

Limited inventory. Material only.

sq. ft.

Commercial & 
Berber Carpet

Residential Plush Carpet Linoleum
Starting @ 

Installed
Starting @ 

Installed w/padding
Starting @ 

Installed w/padding
$199

Sq ft.
$199

Sq ft.
$169

Sq ft.
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inhaling and coming into 
contact with the airborne 
irritant.

Following the incident, 
several eighth-grade stu-
dents at the school called 
the paper claiming to have 
witnessed the harrowing 
incident, and described 
the scene inside the cafete-
ria as utter chaos after the 
pepper spray was released.

“People were crying, 
I was crying, there was 
screaming, people were 

throwing up, they couldn’t 
breath,” said an eighth-
grade girl, who was inside 
the cafeteria during the in-
cident. “It was terrible. The 
teachers were furious.”

Another girl claiming 
to witness the incident 
said that, despite the four 
arrests, only two girls 
were responsible for all the 
mayhem — one for bring-
ing the pepper spray into 
the school, and another for 
actually spraying it.

“There were only two 
people involved that got ar-
rested, and then there were 
two people who weren’t 

involved, who also got ar-
rested,” said an eighth-
grade student at IS 278, 
claiming to be a witness.

The girls described the 
amount of pepper spray 
unleashed as relatively 
small compared to all the 
havoc it caused and that 
students, especially those 
prone to asthma attacks, 
were affected even on the 
far end of the lunch room 
where the noxious spray 
was unleashed.

“There was one boy 
who had an asthma attack 
and he was all the way 
across the cafeteria,” said 

one girl.
Two students were 

moved from school grounds 
to Maimonides Medical 
Center, according to an 
FDNY spokeswoman.

Students were al-
lowed back into the school 
shortly after 2 pm, or about 
an hour after the incident, 
but it was too near to the 
closing bell to carry on 
with classes and the stu-
dents were released.

Three 14-year-old girls 
and one 13-year-old cops 
think were responsible for 
the pepper spray were ar-
rested at the scene.

Continued from cover

Pepper spray

board. “People were on the 
fl oor hollering and scream-
ing. It was very poorly con-
ducted.”

Opponents and propo-
nents of the new rules then 
had a unorganized back-
and-forth regarding the new 
constitutions’s legitimacy, a 
process that left some so be-
wildered that they couldn’t 
determine whether the new 
rules had been made law.

“I don’t even know if the 
new bylaws were accepted 
or not,” said board member 
Kelly. 

But the general consen-
sus was that the vote had 
been conducted and that the 
new bylaws passed following 
a show of hands by the gen-
eral membership.

“As far as they’re con-
cerned, it was passed and it’s 
a done deal,” said long-time 
member Hank Han. 

In contest is the new defi -
nition of a board member 
which demands they must 
not “engage in conduct detri-
mental to the good and wel-
fare of the Association,” as 
defi ned by the group’s code 
of conduct.

But some members, in-
cluding John Manzola, say 
that the new amendments 
give the group’s offi cials the 
power to remove general 
members from the board, 
and, worse, makes it impos-
sible for them to speak their 
minds.

“The codes of conduct 
take away our membership, 
not allowing us to speak at 
meetings,” he said. “This 
takes away our god-given 
right to free speech.”

Others, including Han, 
expressed some confusion as 
to exactly what power these 
new words give to the board. 
He could only express hope 
that they are not used to sti-
fl e the expression and opin-
ions of its membership.

“John’s concerned they 
might kick him out of the 
board in general, and that 
would be an injustice,” said 
Han. “Anyone should have 
the right to say what they 
think is right — in a reason-
able manner.”

It is unclear if the board 
plans to review the petition, 
or whether a special commit-
tee meeting is forthcoming.

Messages left with Presi-
dent Jim Ivaliotis and First 
Vice President Sebastian 
Crociata were not returned.

Continued from cover

Civic
A tamping device will 

compact the trash and an-
other machine will press 
airtight lids onto the bins. 
The containers will be 
wheeled outdoors, where 
a crane will load them 
onto barges on the bay. 
The barges will carry the 
trash to an as-yet unde-
cided landfi ll, which the 
Department of Sanitation 
will only say is not in the 
traditional garbage burial 

grounds of Staten Island or 
New Jersey.

“The department is still 
in negotiations to select a 
waste hauling vendor for 
a fi nal disposal site,” said 
city spokeswoman Kathy 
Dawkins.

But that’s not all. 
To protect the Marine 

Basin Marina, which will 
sit right next to the station 
site, and to prevent tug 
boats from straying too 
far from the facility, the 
city will install a wall-in-
the-water that it says will 
resemble a picket fence — 

only it will be the length of 
a football fi eld, and made 
of steel pilings and rubber 
bumpers. 

To accommodate the 
barges, the city will have to 
scoop the silt from the wa-
ter fl oor 20 feet deep and 300 
feet out — which plan op-
ponents argue will release 
buried toxins that the old 
trash incinerator left be-
hind. Some have even sug-
gested the dredging could 
set off old  unexploded anti-
aircraft shells left after a 
military transport ship 
capsized there in 1954 . But 

the state Department of 
Environmental Conserva-
tion dismissed such con-
cerns because of the lack of 
evidence, and approved the 
city’s plan last year.

“No substantive and 
signifi cant issue has been 
raised,” state commissioner 
Joseph Martens said.

The garbage depot 
won’t be the only one in 
Brooklyn. The city is near-
ing completion of a similar 
facility  on Hamilton Ave-
nue near the Gowanus Ca-
nal , which will handle the 
Downtown area’s trash.

Continued from page 7

Waste
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BY NATALIE MUSUMECI
A teenage boy who 

robbed or attempted to rob 
six young school kids of $1 
at knifepoint during a two-
day crime spree is in cus-
tody, a police source said, 
although he is yet to be 
charged with a crime. 

Police suspect he is re-
sponsible for a recent string 
of armed robberies involv-
ing victims between the 
ages of 12 and 16 as they 
headed to and from school 
in Carroll Gardens and Red 
Hook, the source said. The 
source could not confi rm 
the suspect’s age or provide 
any details on how the teen 
was apprehended. 

Offi cers say a thief has 
been approaching boys on 
their way to school, whip-
ping out a knife or a box-
cutter, and demanding $1 
in a series of attempted and 
successful robberies on 
May 20 and May 22. 

The low-budget crimes 

began May 20 at 7:20 am 
when the suspect targeted 
a 12-year-old boy on Court 
Street and Second Place. 
The suspect allegedly 
pulled out a knife and de-
manded the money. The vic-
tim resisted and ran away, 
according to cops. 

About an hour later, 
two blocks away, on Henry 
Street and Second Place, the 
suspect allegedly accosted a 
14-year-old boy, who also es-
caped with his greenback, 
police said. 

Ten minutes later, the 
suspect returned to Court 
Street and Second Place, 
where he grabbed a 15-year-
old boy and rummaged 
through his pants pockets. 
The suspect fl ed after re-
alizing the victim did not 
have any cash. 

Two days later, at 7:50 
am on May 22, cops allege 
the perp fl ashed his knife to 
a 13-year-old boy on Smith 
and President streets, and 

demanded $1. This time the 
victim handed over the dol-
lar, police said. 

About 10 minutes later, 
he allegedly approached a 
14-year-old boy in the same 
spot and ordered him to 
give up money. The suspect 
got away with the victim’s 
wallet. 

Law enforcement offi -

cials said that later that day, 
about 4:50 pm, the suspect 
approached a 16-year-old 
boy on Hamilton Avenue 
near Centre Street, fl ashed 
a box-cutter, and again de-
manded $1. The victim man-
aged to hold onto his cash 
and run away, police said. 

None of the victims were 
hurt, according to police. 

DAVID H COHEN, CPCU
(718) 859-7900
 
464 Kings Highway
BROOKLYN
DavidCohen@allstate.com

Insure  your  home  &  car  with  Allstate,  and
we  can  help  you  save  on  both  policies.  Call
us today.

Discount  and  insurance  offered  only  with  select  companies  and  subject  to  availability  and  qualifications.  Discount  amount  may  be  lower.
Allstate Property and Casualty Insurance Company, Allstate Indemnity Company, Allstate Fire and Casualty Insurance Company: Northbrook,
IL. © 2009 Allstate Insurance Company

Police say they nabbed teen stealing single bucks at knifepoint

KID CROOK: Cops released a photo of this alleged serial robber, 
who they say targeted young boys at knifepoint in Carroll Gardens 
and Red Hook on several occasions from May 20 to May 22. Police 
arrested a suspect. NYPD 

Cops: Dollar bandit has been caught

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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BY NATALIE MUSUMECI
The controversial Great 

GoogaMooga music festival 
left a horrible GoogaMark 
on Brooklyn’s backyard for 
the second year in a row, 
say Prospect Park watch-
dogs who claim that May 
17 and 18’s party severely 
damaged the greenspace’s 
Nethermead.

The fi eld is now home 
to muddied ruts, bare 
swatches of dirt, tire-track 
depressions brought in 
from tractor-trailers to 
load and unload equipment, 
and large, yellowed rectan-
gular impressions on the 
grass caused by the heavy 
hardware that sat atop it 
for nearly two weeks dur-
ing the time that the huge 
meadow was closed to the 
public. 

“What I saw was old 
damage, new damage and 
an accumulation of both,” 
said Prospect-Lefferts 
Gardens resident Seth 
Kaplan, who had  feared 
that the second coming of 
the music and foodie fest 
would leave the park in 
ruins . “I have lived next 
to the park for almost 15 
years and this is the worst 
shape I have ever seen the 
Nethermead.” 

The destruction came 
despite the fact that the 
“rain-or-shine” event was 
shortened by one day due 
to inclement weather, say 
activists who said just two 
days was enough to get the 

damage done.
“It’s only going to get 

worse because of the rain,” 
said Geoffrey Croft, presi-
dent of the New York City 
Park Advocates, who 
claimed that the wreckage 
offsets the $75,000 rental 
fee that goes to the Prospect 
Park Alliance, which man-
ages the park. “It’s just not 
worth it.” 

Organizers recently fi n-
ished packing up after the 
festival that boasted food 
stands from 85 New York 
restaurants and musical 
performances from an ar-
ray of big-time bands even 
though, as of last Thursday, 
some trucks were still left 
on the park’s drive. 

The Alliance, which 
brought in GoogaMooga 
to generate funds for the 
park’s upkeep and pro-

grams, said that it is in the 
process of photographing 
and documenting the dam-
ages caused by the extrava-
ganza, which was sponsored 
by the promoter Superfl y 
Presents. 

“Now that Superfl y has 
almost completed their 
event load-out, we have be-
gun our initial landscape 
assessment,” said a spokes-
man for the Alliance. 
“Working closely with Su-
perfl y over the next week, 
we will develop a plan to ad-
dress the damage.” 

Superfl y organizers 
said that they will pay to 
fi x whatever damage was 
done.  

“It’s a top priority of Su-
perfl y’s to restore the park 
from any damage caused by 
the festival,” said a Superfl y 
representative. 

POST-GOOGA: The Great GoogaMooga, a massive music and food 
fest held in Prospect Park, wrecked some of the parkland when it 
came to the greenspace May 17-18.  Photo by Stefano Giovannini

Activists: ‘Mooga’ 
destroyed park

BED-STUY 
CAMPAIGN
AGAINST 
HUNGER

Please join us for the

4th Annual Planter Awards Dinner
Presented by
Hosted by Fox 5 Anchor
Antwan Lewis

Honoring
Nancy Romer, 
Brooklyn Food Coalition
Thursday, June 13, 2013 at Giando on the Water
412 Kent Avenue, Williamsburg, Brooklyn

6:00 pm - 7:00 pm Cocktail Reception
7:00 pm - 9:00 pm Silent Auction & Dinner

For tickets to the fundraiser or to donate, visit
BedStuyAgainstHunger.org or call (718) 773-3551, ext. 151
The Bed-Stuy Campaign Against Hunger is a 501(c)(3) organization.

4th Annual 
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WTC Health Program

Services Available at Clinical Centers of Excellence in Manhattan, Queens,  
Brooklyn, Staten Island, Long Island, and New Jersey. 
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To the editor,
Like any career politician, Anthony 

Weiner just can’t kick the habit of run-
ning for public office. Perhaps this is why 
he rejoined the race for mayor.

Weiner was a former aide to then-Rep. 
Charles Schumer (1985–1991), a council-
man (1992–1998), and a congressman rep-
resenting the Ninth Congressional Dis-
trict (1999–2011).

As councilman, he watched the city 
budget on a yearly basis grow by billions 
at a rate greater than inflation. Munici-
pal debt went up by billions. During his 
time in Congress, the annual federal bud-
get grew by more than $1 trillion, and the 
national debt grew by $9 trillion, from $5 
trillion to $14 trillion. 

Weiner’s accomplishments include 
legislation increasing the number of vi-
sas for foreign models, and immature 
screaming shouting matches with Rep. 
Peter King (R–Long Island) on 9-11 emer-
gency medical care.

His $4-million campaign fund is sup-
plemented by another million in tax-
payer-financed matching funds. This 
will never be enough to paper over his 
past scandals and lack of expertise to 
run the greatest city in the world.

Weiner has never built a business, 
created jobs, met a payroll, balanced a 
multi-billion-dollar budget, or managed 
any significant agencies with a large 
number of employees.

The city will have a $70-billion bud-
get in fiscal year 2014, with more than 
200,000 employees. This is greater than 
most states and some nations.

Weiner should do what he is best qual-
ified to do. Model male underwear and 
stay home as Mr. Mom, while his wife re-
mains the family breadwinner. 
 Larry Penner

Great Neck, N.Y.

To the editor,
Shavana Abruzzo says Obama should 

be impeached because of Benghazi, where 
four people died (“Impeach Bam for Ben-
gazi,” A Britisher’s View, May 17).

On George W. Bush’s watch, we had 
9-11 and thousands died. He lied us into 
the Iraq War and many thousands of 
American soldiers died. Others came 
home, but some parts of them did not. 
Some came home with post-traumatic 
stress disorder, which is unbearable. 

Thousands of civilian men, women, 
children, and babies were killed in Iraq. 
Bush should have been impeached. He 
should be tried as a war criminal. 
 Jerome Frank
 Coney Island 

To the editor,
I have made numerous attempts since 

February to ascertain what the Depart-
ment of Education and the city is doing to 
correct the unsafe and deplorable condi-
tion of the sidewalk adjacent to PS 216 in 
Gravesend.

I have taken every possible step to ob-
tain a clear-cut answer to this dangerous 
condition, and to date have received no 
response. John Alfke
 Gravesend

To the editor,
A new means of unlicensed and un-

regulated mode of transportation has 
now created yet another hazard for pe-
destrians and motorists.

Bicycles equipped with electric mo-
tors — capable of going at speeds far in 
excess of models of years past — are now 
zooming through our streets and some-
times our sidewalks. 

Their riders do not observe lights or 
stop signs. Many of the riders are teens. 
Must it take a fatality to regulate them?

Martin E. Boxer
 Sheepshead Bay

To the editor,
Schools Chancellor Dennis Walcott 

will have us spending more money for 
teacher training. For what? What a waste 
of money. 

Why can’t the Department of Educa-
tion put that money towards lowering 
class sizes and setting up schools for dis-
ruptive children? 

No matter how much money you 
throw into the city’s school system, it 
is destined to fail, until teachers are 

given the authority to deal with unruly 
pupils. Far too many of our schools are 
completely out of control. Children roam 
the halls, fighting, cursing, screaming, 
throwing objects and acting like they’re 
in prison.

I’d like to know how you can retrain 
a Leadership Academy principal? Such 
people never taught to begin with, and 
are now rating teachers. This is ridicu-
lous. Could we evaluate the work of a 
brain surgeon?

With the current teacher evaluation 
controversy, the public is made to think 
that teachers have a free ride. Not so fast. 
Teachers are observed by principals, and 
those without tenure more frequently. 
With evaluations being tied to test scores, 
we have many principals out there who 
will go out of their way to make sure that 
teachers they don’t like get the most dif-
ficult classes. 

They will know what the results will 
be, and it will just make it easier to dis-
miss a so-called ineffective teacher. How 
the union can allow this without disci-
pline in the schools being discussed is 
outrageous. Ed Greenspan
 Sheepshead Bay

To the editor,
The Board of Elections is not pre-

pared for the primary in September and 
the general elections in November. 

It doesn’t respond to requests for peti-
tion forms which would permit new can-
didates with new ideas to run for City 
Council.

In the 48th Council District, there 
are several candidates, but not one has 
spoken about their ideas regarding the 
criminal justice system or establishing 
community crisis intervention teams. 
Currently, mentally ill, and young people 
16-19, are placed in solitary for 23 out of 
24 hours a day.

Psychiatrists have made public offi-
cials aware of the damage done by such 
incarcerations. 

At a recent board meeting, the De-
partment of Corrections admitted that 
some people entering solitary will come 
out with a previously-undiagnosed men-
tal illness.

Also, 95 percent of all prisoners are 
eventually released and because they 
don’t receive adequate mental care, re-

turn to prison within a few years.
We urge councilmembers and the 

mayor to encourage the board to finally 
face the damage that solitary confine-
ment does to human beings, and to insti-
tute proper programs to aid in their re-
covery upon their release. 
 Allan Feinblum
 Midwood

To the editor,
Why is it when you send junk mail 

back to the post office, it comes right 
back, even if you mark it “return to 
sender?”

We should send the United States 
Postal Service a copy of Elvis Presley’s 
1962 hit song, named “Return to Sender.”

The post office is a joke.
Dennis Olsen

 Sheepshead Bay

To the editor,
Council Speaker Christine Quinn is 

to be commended for being forthright 
in revealing her problems with obesity, 
bulimia, and alcoholism as a teenager 
during the time she watched her ailing 
mother die of cancer.

Hopefully this will not hurt her 
chances to become mayor, even if she 
may not be my first choice at this time.

President Warren Harding, our 29th 
commander in chief, was a patient at 
Marion County State Hospital — five 
times for three to six months from 1895 
to 1910 — for alcoholism, according to his 
biography “The Available Man.”

Let us also not forget that Ann Rich-
ards, the governor of Texas from 1991 
until 1995, was an alcoholic who at-
tended Alcoholics Anonymous while oc-
cupying the executive mansion in Aus-
tin. She was also the keynote speaker at 
the 1992 Democratic National Conven-
tion.

Also, former Sen. Tom Eagleton (D– 
Mo), the Democratic vice presidential 
nominee under George McGovern in 
1972, was deposed from the ticket, after 
the press revealed that he received elec-
tric shock treatment five times.

Perhaps there would have been more 
public sympathy, if this had been brought 
up earlier. Elliott Abosh
 Brighton Beach

LET US HEAR FROM YOU

Weiner’s hot for public office
SOUND OFF TO THE EDITOR
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Many moons ago, 
when Not for 
Nuthin’™ was just 

a little baby column, I did 
a piece titled “From mice 
to menopause,” which dis-
cussed the close relation-
ship of female rodents to 
female humans. 

The column was written 
with tongue firmly planted 
in cheek (as is my wont) and 
I conjectured, “If female 
mice have ovarian stem 
cells that continually man-
ufacture eggs and never go 
into menopause, then why 
can’t woman’s ovaries be 
retrofitted to have this?” 
pointing out that “we’d be 
able to bear children until 
we drop.”

I have to say at the time 
it was pretty funny stuff, 
but seven years and 4 mil-
lion hot flashes later it is 
not so funny anymore. 

Michael Blaustein of 
the Post wrote this week 
that “Menopause could be a 

thing of the past thanks to 
evolution.”

“The radical change 
could come,” according to 
Aarathi Prassad, a former 
cancer researcher, “be-
cause women are living 
longer and healthier lives 
than ever before.” 

Mother Nature, with a 

little help from scientists, 
may work on a way to ei-
ther “technologically or 
scientifically evolve out of 
menopause.”

I thought to myself, as I 
did way back when, “Way 
to go, Mother Nature. What 
a great evolutionary devel-
opment this would be. No 
more hot flashes, no more 
mood swings, no more con-
fusion, forgetfulness, osteo-
porosis, and no more PMS. 
The upside would be experi-
encing the joy of child bear-
ing well into our eighth or 
ninth decades.” 

And then I took a good, 
hard look at the past 20 years 
of parenting and the light 
bulb went off. Mother Nature 
has done us a favor. There is 
no way I would ever want to 
go and sit through another 
pre-k step up at 80, or run 
after a 3-year old at 90. No, 
Mother Nature has definitely 
been kind to us women. 

Although there are many 

health benefits to keeping 
up hormone levels longer, 
especially when it comes to 
lowering a woman’s chance 
of heart disease, or having 
weak bones, and of course, 
not forgetting where our 
glasses are 24-7 would be a 
real improvement, but run-
ning after a tiny terror when 
we should be relaxing in the 
twilight of our years is just 
not in our best interests. 

Prasad added that scien-
tists are also looking into 
early menopause and are 
hopeful that they [scien-
tists] will find the gene that 
causes it. Once that gene 
is found, scientists may be 
able to develop therapy to 
stop menopause for happen-
ing in all women. 

Not for Nuthin™, but 
scientists better take a lon-
ger look at the down-side 
of child bearing that many 
years on. 

Follow me on Twitter @
JDelBuono.

NOT FOR
NUTHIN’

Joanna DelBuono

I’ll take menopause over another kid

Deny, defend, avoid, 
or apologize, but 
there’s no escaping 

our chronic radical Muslim 
problem.

All corners of the globe 
— from Africa and Asia, to 
Europe, Australia, and the 
Americas — can bear wit-
ness to extremist Islam’s 
terror trade, and moderate 
Islam’s incapacity to deal 
with it. 

The fall out? Innocent 
world citizens trapped in 
the middle.

The worst-case scenario 
arrived in London last week, 
when cowardly, cleaver-
wielding fanatics ran over 
a British soldier with a car, 
and then hacked him to 
death on the street in front 
of horrified pedestrians, in 
a new stomach-churning 
low for Islamo-fiends.

Lee Rigby, 25, a husband 
and father, risked his own 
life to battle the Taliban in 
Afghanistan, but ended up 
being a victim of jihadis 
in his own country, leav-
ing courageous passer-by 
Ingrid Loyau-Kennett to 
do what decent Muslims 
should have done long ago. 
She confronted the killers 

and demanded an answer.
Nearly 100 British 

imams — only 100? — 
weren’t as brave. They co-
signed a letter of condem-
nation, as if the crumb of 
damnation was enough to 
repair the butchered Mus-
lim reputation.

The Rocky Horror Mus-
lim Show continued on this 
side of the ocean.

On the same day, 16 Pal-
estinian Muslims were ar-
rested in connection with 
a multi-million-dollar ciga-
rette-smuggling racket that 
allegedly funneled money to 
terrorists, mirroring simi-
lar past plots to finance ter-
ror groups such as Hamas 
and Hezbollah. 

One defendant is linked 
to the 1994 Brooklyn Bridge 
murder of Yeshiva student 
Ari Halberstam, another is 
a supporter of Omar Abdel-
Rahman, the blind sheik 
serving a life sentence for 

his failed 1993 plot to blow up 
the World Trade Center, and 
several others were Brook-
lyn residents, their identi-
ties and operations likely 
familiar to the borough’s 
tight-knit Arab community.

Yet there has been no no 
thumbs down from that se-
lective quarter.

Pro-Palestinian gasbag 
Linda Sarsour, director of 
the Arab American Associ-
ation of New York, ignored 
the arrests on Twitter, in-
stead tweeting about racial 
profiling in the U.S. 

Sarsour’s choosy con-
demnations are disturb-
ing. She has railed against 
Uncle Sam for “backing Is-
rael with cash and weapons 
against my own people,” but 
feared to cross Hamas’s de-
spicable criminal justice 
system in the Gaza, pock-
marked with random ar-
rests, silenced detentions, 
torture, and unfair trials 

for Palestinians.
She has also discounted 

her own reputed terror ties, 
including a brother-in-law 
serving a 12-year prison 
sentence in Israel for his 
association with Hamas, a 
cousin who, according to 
Sarsour, has been in Israeli 
jails for 25 years, and a fam-
ily friend doing a 99-year 
prison stretch there.

She and other Muslim 
Americans have an obliga-
tion to expunge their holy 
warriors as zealously as 
they downplay terror plots, 
attack vital counter-terror-
ism initiatives, and mock 
the use of informants.

The clear and present 
danger can’t be over-stated 
enough. Muslim lands have 
been rife with Muslim prob-
lems from the time of their 
inception to the present 
day. 

The troubled Muslim 
psyche has now become a 
world migraine, and Mus-
lims must replace their 
inertia against Islam’s ter-
rorists with swift and sub-
stantial action, so that we 
can all have peace.

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

A Reader and friend, 
Joan Applepie, e-
mailed me a wonder-

ful article about the ben-
efits of buying American 
products. The commentary 
was wedged in the crevices 
of my mind while I was out 
shopping for a new pair of 
sneakers. I held up a pair 
of Reeboks. The little label 
inside informed me that 
this pair of sneakers was 
“Manufactured in China.” 
OK, let’s see the New Bal-
ance. Also “Manufactured 
in China.” Puma, Adidas, 
Clarks, and Fila, all from 
China. Converse, a brand 
from way, way back when I 
was a kid, is now also from 
China. But I was sure this 
next one has to be made in 
the U.S. The outside label 
clearly named this model 
Perry Ellis-America. An-
other shocker — manufac-
tured in China. Why does 
that surprise me? Didn’t we 
read about American flags 
imported from China?

“Excuse me.” I said 
to the salesman. “Is ev-
erything here made in 
China?”

“Of course not,” he re-
plied. “There’s Nike and 
more Converse. They’re 
brought to us directly from 
Vietnam.”

After we laughed he fol-
lowed up with, “As long as 
you appreciate my sense of 
humor, let me point out one 
more for you. There on that 
shelf is Florsheim. Made 
in India. Don’t blame me. I 
only sell them. I would love 
to sell you an American 
product but I cannot sell 
you what we don’t have. 
Better yet, I cannot sell you 
what probably doesn’t ex-
ist.”

Sorry Joan. I tried.

Travis Alexander was 
stabbed as many as 29 
times. His windpipe, jugu-
lar vein, and carotid artery 
was severed. He was also 
shot in the head. A gun. A 
knife. Do you think Jodi 
Arias really wanted him 
dead?

Two weeks ago we 
spoke about “denial” not 
being a river in Egypt. 
Let’s go back to the Nile 

River for one very simple 
experiment that is put to 
college students. If I put a 
map of Egypt on the wall 
and showed you where the 
river is, which way would 
you say the river flows, 
north, south, east or west? 
With the map on the wall 
and with gravity in the 
back of our minds, nine of 
every 10 people will swear 
the answer is from north 
to south or down the wall. 
The flow has nothing to 
do with direction. Rivers 
flow from higher ground 
to lower ground and in 
this case the Nile flows up 
the wall or from south to 
north.

With all the chaos in the 
District of Columbia this 
past week, no column can 
be complete without a com-
ment about my president.

“What part of the presi-
dency does Obama like? 
He doesn’t like dealing 
with other politicians. He 
doesn’t particularly like 
the press. He doesn’t like 
lobbying for the bills he 
cares about. He doesn’t 
seem to like being an ex-
ecutive.”

Stop! Before you com-
pose critical comments to 
me I must inform you that 
the above quote was said 
by Chris Matthews on his 
TV show, “Hardball.” Re-
member that thrill going 
up his leg? I am StanGer-
shbein@Bellsouth.net 
informing the world that 
the thrill is gone.

A BRITISHER’S
VIEW

Shavana Abruzzo

IT’S ONLY
MY 

OPINION
Stanley P. Gershbein

Islam’s stomach-churning lowStan says buy from 
USA, if it exists
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I’m madder than that 
headline writer over at 
the Chicago Tribune 

whose sources insisted that 
President Truman had been 
trounced by Thomas Dewey 
over the fact that these days 
you can’t trust no one, not 
the least of which my most-
trusted sources, who appar-
ently deal with rumor and 
innuendo, and then feed me 
the information as if it is 
fact.

Look, you all know it 
takes a big man to admit 
when he has made a mis-
take, and you also know 
there is no bigger man than 
the ol’Screecher, and when 
he makes a mistakes, they 
are really a big ones.

So I must offer my apolo-
gies to the two moms whose 
names I accidentally be-
smirched (even though I 
never used their names) 
when I claimed right here in 
this space that one of them 
stepped out of her apart-
ment — oh, you know the 
whole story, so I’m not going 
to rehash the whole thing, 
but the fact of the matter is 

the moms tell me now that 
they have never left their 
homes and everything is 
fine. And that’s just great.

Now, on to my usual 
100-percent accurate in-
sights based on events that 
happened directly to yours 
truly.

I gotta tell you that I re-
ceived the royal treatment 
last week when I attended 
the United Federation of 

Teachers annual dinner at 
one of the Screecher’s fa-
vorite places, the fabulous 
El Caribe Country Club 
in fabulous Mill Basin. As 
usual, I got there just as 
the cocktail hour strarted 
and was able to partake in 
a spectacular abondanza 
that could easily feeded half 
of India. The Maitre d’ met 
Hurricane and me by the 
lift, and, after several tries, 
managed to get us up to the 
main floor. From there on 
in, not only did he cater to 
my every need, he made 
sure that his staff did too. 

My lovely wife Sharon 
and I took the table nearest 
the entrance so I could greet 
everyone without missing a 
mouthful, and our table was 
totally full of pastas, ribs, 
meats, muscles, calamari, 
clams, paella, you name 
it, it was there, or soon 
brought over.

Now, I don’t need to tell 
you that the only way to 
serve a martini is with Grey 
Goose vodka, and I only had 
to order it on time, because 
my maitre d’ kept bring-

ing me refills like it was a 
Cherry Coke.

Now, you may recall that 
I once complained in an ear-
lier column that a 60-minute 
cocktail hour is really not 
adequate for me to consume 
what I’m accustomed to con-
suming, so when the lights 
start signaling the food fest 
hour was over I make my 
last rounds, collect what I 
can, and am undoubtedly 
the last one to leave — but 
not before I attack the fresh 
fruit table where the water 
melon was outstanding! Oh, 
man do I love watermelon!

But because I was so 
busy going through the left-
for-Carmine, I missed all 
the speeches by the elected 
officials with their proc-
lamations, their citations, 
and their congratulations. 
So today, I would like to 
congratulate all those de-
serving honorees that were 
honored. 

After another Grey 
Goose pick-me-upper, I was 
allowed to enter the tiara 
room where the DJ was pre-
paring his non-stop party 

music. Me and Hurricane 
have to be at the end of the 
table, with Sharon was at 
one end and this young 
woman Jody, who is a par-
ent from Mark Twain Ju-
nior High. I introduced 
myself and Sharon and she 
said, “I know who you are, 
Mr. Santa Maria, everybody 
knows you and your lovely 
wife Sharon.” In the ensu-
ing conversation, I found out 
that she has three daugh-
ters, her last one is going 
to Stuyvesant High School, 
the middle daughter is tak-
ing Dance at LaGuardia 
High School, and the oldest 
is graduating from George-
town University. I gave her 
a thumps up for educating 
her daughters … three sepa-
rate times.

Got to mention seeing 
District 21 legend Sam Am-
ster. In his heyday, Sam 
picketed at City Hall, and 
initiated the beginning of 
the United Federation of 
Teachers. He later became 
the director of personnel, 
and remembers each inter-
view he gave for the thou-

sands he employed for the 
district. Happy to see my 
Project Learn grand-prize 
winner Mark Treyger, who 
teaches political science at 
New Utrecht High School 
and is the president of the 
United Progressive Dem-
cratic Club. Mark was with 
his beautiful wife Christine 
and is running for council 
to replace Domenic M. Rec-
chia who is term-limited 
and will be running for 
Republican Congressman 
Grimm’s seat.

Congrats to District 21 
Representative Judy Gerow-
itz, Howard Schoor and his 
brother Mike Schoor and 
their slew of members, for a 
wonderful event and I would 
be remiss in not mentioning 
PS 128’s principal Marsha 
Robins and chapter leader 
Regina Nichilo and the fac-
ulty for the district Partner-
ship Award. If I didn’t men-
tion anyone’s name, please 
forgive me, as a lot of great 
people were there, and I had 
a lot of Grey Goose! 

Screech at you next 
week!

Carmine loves his Grey Goose martinis

BIG
SCREECHER
Carmine Santa Maria

* Payments based on 8.95% annual percentage rate with automatic loan payments. 
Rates are based on credit worthiness. Other rates and terms available. Higher loan amounts available.

Bay RIdge Consumer Federation is a sponsor of Bay Ridge Federal Credit Union. Membership required, $10.

No. of
PaymentsPayment

Amount
Financed

Higher Loan Amounts Available

$150*

$100*

$50*

41*

29*

23*

$5,000

$2,500

$1,000

$300*

$400*

$10,000

$15,000

41*

48*

BRANCH:
1609 Avenue Z, Brooklyn, NY 11235

Phone: 718-934-6809

MAIN OFFICE:
1750 86th Street, Brooklyn, NY 11214

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 
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Sponsored by

Sunday, June 2nd 11:30AM-2:00PM
Times Square - Between 47th & 46th St

FOOD,FUN & GIVEAWAYS!

Performances by

www.stmaryskids.org/broadwayrocks
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Gala Dinner & Awards
Wednesday, June 12 at

Join us for

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

Keynote Speaker
Jeanine Ramirez

Brooklyn Reporter

WE HONOR OUR ESTEEMED GROUP OF 
2013 BROOKLYN WOMEN OF DISTINCTION

Rachel Amar
Antonia Yuille-
Williams
Nicole Robinson-
Etienne
Yelena Makhnin
Elena Solitario
Linda Camarda
Dr. Millie Fell
Camille Loccisano

April Mosqus
Pamela Williams 
Harris
Trisha Ocona Francis
Dr. Melony Samuels
Renee McClure
Christine Blackburn
Kathleen Henderson
Rabbi Linda Henry 
Goodman

Ana Olivaeira
Eileen Muller
Elisa Padilla
Deborah Carter
Dr. Kara Pasner
Vicki Ellner
Tatiana Terzuoli
Denise Arbesu
Nina Rodriguez

Sponsored by

Name __________________________________________________________________________________________________

Address ________________________________________________________________________________________________

Tel. _________________________________________________ Email _____________________________________________

Check Enclosed ______________________________________ Card # ____________________________________________

 Master Card VISA AMEX EXP. __________________________

Fax to (718) 260-2579 __________________________________Sec. Code _____________________

Mail: Carol Magluilo, One MetroTech Center North 10th Floor Brooklyn, NY 11201

All tickets must be prepaid
Deadline for ticket purchase:  

June 5, 2013
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 FOCUS ON FOCUS ON Health

When patients come into a hospital 
in pain, they’re often asked a version 
of the same question: “On a scale of 
zero to 10, with zero being ‘not painful 
at all’ and 10 being ‘the worst pain you 
can possibly imagine, how would you 
rate your pain?’ ” There’s one condition 
that almost universally receives an 
emphatic response of “10”— an impas-
sible kidney stone. 

Kidney stones are solid masses of 
tiny crystals that can form when sub-
stances in the urine become highly 
concentrated over time. 

A kidney stone sometimes passes 
through the body with little or no dis-
comfort, but if it becomes lodged in 
the urinary tract, blocking the fl ow 
of urine, the pain that results in the 
back or lower abdomen can be excru-
ciating. 

Fortunately, many kidney stones 
can now be dissolved with a tech-
nique called extracorporeal shock-
wave lithotripsy. 

“By generating shockwaves with a 
constant intensity from one fi ring to 
the next, we are able to quickly pul-
verize kidney stones into small pieces, 
which can more easily travel through 
the urinary tract and pass from the 
body,” said Dr. Ivan Grunberger, direc-
tor of urology at New York Methodist 
Hospital. 

“This means that a higher number 
of patients will be stone-free after the 
fi rst treatment,” he continued.

During the procedure, the litho-
tripter generates high-powered sound-
waves that target the stone, breaking it 
into small pieces.

“With the advantages of the lat-
est ultrasound technology to locate 
the stones, and the ability to generate 
consistent shockwaves, we can treat 
lithotripsy patients with more preci-
sion and accuracy than ever before,” 
said Dr. Grunberger. 

“The pain from a kidney stone may 
often be a 10, but NYM’s treatments for 
kidney stones have fi rmly been turned 
up to 11,” he continued.

For referral to a urologist at New 
York Methodist Hospital, call the hos-
pital’s Physician Referral Service at 
(718) 499–CARE or go to New York 
Methodist Hospital’s website, www.
nym.org, and click on “Find a Doc-
tor.”

New York 
Methodist 

breaks kidney
stone pain

Many women are concerned about their 
appearance, and often the size of their bust 
is a cause for their concern. Those who 
seek a more curvaceous bustline have dif-
ferent options beyond surgery to achieve 
their desired looks.

What determines breast size?

Upon the arrival of adolescence and pu-
berty, many of the physical changes that 
set females apart from males take place. 
Estrogen, progesterone, and prolactin are 
three female hormones that largely deter-
mine the variation in sizes and appear-
ance of the breasts.

The genetic blueprint that females in-
herit play a role in determining a woman’s 
bust size. There’s a good chance that girls 
whose relatives are busty will have ample 
busts as well, and girls whose relatives 
have smaller busts will likely follow suit.

Other factors play a role in breast size. 
For example, the amount of glandular tis-
sue that forms can dictate breast size. Also, 
because the breasts are largely comprised 
of fat, changes in a woman’s body weight 
can impact bust size.

Increasing bust size

According to research by the British 
magazine Expert Beauty, almost 50 per-
cent of women considering cosmetic treat-
ments would like to improve the size or 
shape of their bust. Strong feelings against 
breast surgery force many women to seek 
nonsurgical options to improve the look 
and size of their bust. There are different 
techniques to try, which can have varied 
results. Here are some of those methods.

• Padded bras: Bras that have pad-
ded cups are one of the easiest ways 
to increase bust size. Many manufac-
turers offer padded styles, some of 
which have removable or layerable 
cups that can decrease or add just as 
much size as you desire. These bras 
look seamless under clothing.

• Bra inserts: There are different 
inserts that you can add to your own 
bra to perk up your bust size. Some 
retailers offer pump-up bra pads that, 
at the user’s discretion, can be fi lled 
with air and then tucked inside the 
bra. There are also prefi lled silicone 
inserts that are either placed inside 
of the bra or backed with adhesive 
and worn in place of a traditional bra 
when a strapless style calls for it.

• Suction devices: A suction prod-
uct might incite some skepticism, as 
some might think it’s one of those 
infomercial or gag products that re-
ally don’t live up to their claims. 
However, Dr. Roger Khouri, a reconstruc-
tive surgeon, developed the Brava Breast 
Enhancement and Shaping System as the 
fi rst nonsurgical technique for increasing 
bust size. The breasts may grow up to one 
full cup size after a 10-week period. Women 
wear two plastic domes on the breast 
within a bra and the domes are hooked 
up to a battery-operated box. When the 
system is turned on, the air in the domes 
is pumped out and the breasts are sucked 
forward into the domes. It is believed that 
the suction causes the nerves and breast 

tissue to grow.
• Breast slapping: This is a Thai breast 

enhancement method that uses a combina-
tion of aggressive kneading massage and 
slapping to increase bust fullness. The 
technique was invented by Bangkok-based 
beautician Khemmikka Na Songkhla and 
has been approved by the Thai govern-
ment. The goal is to physically transfer fat 
from the surrounding tissues of the body 
to the breasts. It usually targets fat on the 
sides of the body and abdomen and, though 

Ways to enhance 
your bust size 

without surgery

Women do not need to go under the knife to increase 
breast sizes. 

Women have more options 
for breast cancer surgery

BY MARILYNN MARCHIONE
ASSOCIATED PRESS 

One of the world’s most 
glamorous women had an op-
eration that once was terribly 
disfi guring — removal of both 
breasts. But new approaches 
are dramatically changing 
breast surgeries, whether to 

treat cancer or to prevent it, as 
Angelina Jolie just chose to do. 
As Jolie said, “the results can 
be beautiful.”

Jolie revealed that she had 
a double mastectomy and re-
construction with implants be-
cause she carries a gene muta-
tion that puts her at high risk 

of developing breast cancer.
For women who already 

have the disease, the choice 
used to be whether to have 
the lump or the whole breast 
removed. Now there are more 
options that allow faster treat-
ment, smaller scars, fewer 

Continued on page 27

Continued on page 26

Actress Angelina Jolie had a 
double mastectomy after learn-
ing she has a gene that made it 
likely she could get breast can-
cer. AP / Evan Agostini



CO
UR

IE
R L

IF
E, 

M
AY

 3
1-J

UN
E 6

, 2
01

3
26

B

G

M

long-term side effects and 
better cosmetic results. It 
has led to a new specialty 
— “oncoplastic” surgery — 
combining oncology, which 
focuses on cancer treat-
ment, and plastic surgery to 
restore appearance.

“Cosmetics is very im-
portant” and can help a 
woman recover psychologi-
cally as well as physically, 
said Dr. Deanna Attai, a 
Burbank, Calif., surgeon 
who is on the board of di-
rectors of the American 
Society of Breast Surgeons. 
Its annual meeting in Chi-
cago earlier this month fea-
tured many of these new ap-
proaches.

More women are get-
ting chemotherapy or hor-
mone therapy before sur-
gery to shrink large tumors 
enough to let them have a 
breast-conserving opera-
tion instead of a mastec-
tomy. Fewer lymph nodes 
are being removed to check 
for cancer’s spread, sparing 

women painful arm swell-
ing for years afterward.

Newer ways to rebuild 
breasts have made mastec-
tomy a more appealing op-
tion for some women. More 
of them are getting immedi-
ate reconstruction with an 
implant at the same time the 
cancer is removed rather 
than several operations 
that have been standard for 
many years. Skin and nip-
ples increasingly are being 
preserved for more natural 
results. Jolie, for example, 
was able to keep her nipples 
and presumably her skin.

Some doctors are experi-
menting with operating on 
breast tumors through inci-
sions in the armpit to avoid 
breast scars. There’s even 
a “Goldilocks” mastectomy 
for large-breasted women 
— not too much or too little 
removed, and using excess 
skin to create a “just right” 
natural implant.

Finally, doctors are 
testing a way to avoid sur-
gery altogether, destroying 
small tumors by freezing 
them with a probe through 
the skin.

“Breast surgery has be-
come more minimalistic,” 
said Dr. Shawna Willey of 
Georgetown’s Lombardi 
Comprehensive Cancer 
Center. “Women have more 
options. It’s much more 
complex decision-making.”

Breast cancer is the most 
common cancer in women 
around the world. In the 
U.S. alone, about 230,000 
new cases are diagnosed 
each year.

Most can be treated by 
just having the lump re-
moved, but that requires ra-
diation for weeks afterward 
to kill any stray cancer cells 
in the breast, plus frequent 
mammograms to watch for 
a recurrence.

Many women don’t want 
the worry or the radiation, 
and choose mastectomy 
even though they could 
have less drastic surgery. 
Mastectomy rates have 
been rising. Federal law 
requires insurers to cover 
reconstruction for mastec-
tomy patients, and many of 
the improvements in sur-
gery are aimed at making it 
less disfi guring.

Visit our NEW FACILITY located at 2025 Kings Highway
718-339-6868 www.brightoneye.com

Most insurances accepted

TAKING CARE OF BROOKLYN’S EYES FOR OVER 20 YEARS

Patients with headaches often start with a visit to their ophthalmologist. Why? 
25 % of brain tumors are fi rst detected by an ophthalmologist by doing a careful 

dilated exam. Fortunately most patients with headaches don’t have serious medical 
problems. The most common cause of eye-related “headache” is eye strain. This is 
simply caused by overuse of your eyes for either driving, computer work or reading.  

A visit to your ophthalmologist to rule out any serious disease can often put a 
patient at ease. Sometimes this is easily remedied by glasses for distance or near 
vision.  Sometimes there is an underlying muscle imbalance. Getting enough sleep 
and reducing your stress can help this symptom. 

Eye fatigue is very rare in children and if a child complains of headaches after 
reading, blurring of vision or double vision, a visit to an ophthalmologist is warranted 
to rule out any underlying eye condition. Other causes of migraine type of headaches 
are associated with fl ashing lights or seeing blind spots. 

A visit to the ophthalmologist can rule out any serious eye condition. If you have 
ongoing eye pain, redness in your eyes, decreased vision or irritation of your eyes, 
the most important thing is to rule out serious eye disease.

Call Brighton Eye at 718-339-6868 for any headache-related symptom you may 
have. We also specialize in cataract surgery and conditions of the retina such as 
macular degeneration and diabetes.

BRIGHTON EYE
Headaches and the Eye 

- Ask the Doctor Dr. Fell

Our services are usually covered  
by Medicare, Medicaid and most insurers.

You love being Mom’s 
daughter and friend.

But lately you’ve also 
become her nurse, physical 
therapist and aide.

Now what? 
Taking care of an elderly loved one can feel like a full-time job.  
The Visiting Nurse Service of New York (VNSNY) can help. We  
have specialists trained in managing specific conditions such as  
heart disease, diabetes, Parkinson’s and Alzheimer’s. Many of our 
specialists also live in the communities they serve, so they can  
deliver care quickly and are familiar with local pharmacies and  
medical centers. When you realize it’s time to get help taking care  
of Mom or Dad, VNSNY is the right care now.

CALL NOW TO LEARN HOW WE CAN DELIVER THE RIGHT  
HOME HEALTH CARE FOR YOUR LOVED ONE’S NEEDS.

1-855-VNSNY-NO

REGISTERED NURSES
PHYSICAL THERAPISTS

MEDICAL SOCIAL WORKERS
CERTIFIED HOME HEALTH AIDES
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Continued from page 25

Options
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the exact technique is not 
typically found in the west-
ern world, it is quite popu-
lar in Thailand and other 
Asian nations.

• Breast fi llers: Women 
who may not want to go un-
der the knife may have no 

problem going under the 
needle. There is a gel that 
is inserted into the space 
between the breast tissue 
and the muscle wall and 
then molded into the right 
shape. The gel is made of 
purifi ed hyaluronic acid, a 
natural substance found in 
the skin. The entire process 
takes about 45 minutes and 
can last up to a year.

For many men and 
women, the fear of ag-
ing and the desire to look 
young as long as possible 
has driven scores of people 
to doctors’ offi ces around 
the country for anti-wrin-
kle injections. 

Since Botox received 
Food and Drug Adminis-
tration approval back in 
April 2002, it and its succes-
sors have become the drugs 
of choice in wrinkle reduc-
tion. These treatments are 
a derivative of the botuli-
num toxin, the same bac-
teria that causes botulism. 
Botulinum toxin is one of 
the more powerful neuro-
toxins discovered. Because 
it deadens nerve impulses 
and relaxes muscles, it is 
widely used to relax the 
face in areas where wrin-
kles are prevalent, thusly 
reducing the appearance of 
wrinkles as well.

The types of facial lines 
that are most often treated 
with these products are the 
ones that appear when one 
is frowning or squinting. 
Frown lines, wrinkles on 
the forehead, crows feet, 
and the like are frequent 
treatment areas. Areas on 
the lower half of the face 
are sometimes treated, but 
it’s controversial due to the 

risk of damaging important 
facial nerves.

There are potentially se-
rious risks associated with 
these wrinkle treatments. 
It is important to weigh 
the risks associated before 
making the commitment 
to the treatments. Further-
more, it is important to 
visit a qualifi ed cosmetic 
specialist, dermatologist 
or cosmetic surgeon for the 
administration of any botu-
linum toxin.

Pros
These procedures are 

relatively safe when admin-
istered by a skilled person. 
They are known to tempo-
rarily erase wrinkles for 
three to six months. Many 
people fi nd a boost in self-
esteem after receiving a 
treatment. Many others 
have gotten compliments 
about looking younger or 
happier, especially if wrin-
kles created an angry or 
sad expression to the face. 
Injections are less expen-
sive than other cosmetic 
surgery.

Cons
As with any drug treat-

ment, there are side effects 
that may negate the bene-
fi ts of treatment. These can 

include drooping of eyelids, 
swelling, redness or bruis-
ing at injection sites, and 
infections. Faces also may 
lack emotions and limit a 
person’s ability to commu-
nicate effectively.

It’s when the botulinum 
toxin spreads outside of the 
treatment area where se-
vere side effects can occur 

that might be life threaten-
ing. These include all-over 
muscle weakness, hoarse-
ness, loss of bladder con-
trol, problems swallowing 
or breathing, and other side 
effects. 

Because this is a medical 
procedure, it is important 
to have a medical profes-
sional administer the prod-

uct in a medical setting. 
“Botox parties,” where an 
unskilled technician per-
forms the injections can be 
risky for all involved.

Wrinkle treatments can 
be effective, but carry with 
them some risks. Explore 
all the benefi ts and risks 
prior to administration of 
botulinum toxin.  

Institute for Advanced and 
Minimally Invasive Surgery

We fixed that.

The specialists at New York Methodist
Hospital are a step ahead in using robotic
surgery to treat conditions in a growing
number of fields including prostate cancer,
gynecological and urologic disorders, tho-
racic surgery and more. This technique
is known to be extremely precise, with
fewer complications – and typically results
in a quicker recovery, less pain, and
shorter hospital stay for patients.  That
means you can get back more quickly to
what’s most important.  Your life.

“I needed surgery but 
couldn’t be out of 
commission for too long.”

506 Sixth Street, Brooklyn • 866-362-7148 • www.nym.org
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Continued from page 25

Breasts

Pros and cons of anti-wrinkle injections

Injections to reduce the ap-
pearance of wrinkles are often 
very effective, but carry some 
risks.
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Maimonides Medical 
Center recently hosted a 
one-year anniversary party 
to commemorate the suc-
cess of one of its heart sur-
gery programs. Patients and 

their families enjoyed a fes-
tive gathering to celebrate 
life, their surgical care, and 
the tool that’s making this 
all possible — the left ven-
tricular assist device.

 The left ventricular as-
sist device program was 
founded at Maimonides in 
early 2012. As the fi rst and 
only hospital offering this 
procedure in Brooklyn (and 
one of only a handful in the 
country), Maimonides is 
proud to have transformed 
the lives of so many pa-
tients. A highly trained 
team of cardiac surgeons, 
cardiologists, anesthesi-
ologists, and nurses work 
together to facilitate the 
procedure. The device is 
an implant that essentially 
powers a failing heart suf-
fering from advanced con-
gestive heart failure.

“Our patients are here 
today smiling and enjoy-
ing every moment together. 
They’re talking about what 
Mets or Yankees games they 
plan on attending, which 
vacation they’re going on 
next and more,” said Dr. 
Norbert Moskovits, Co-Di-
rector of the program. “Be-
fore undergoing the LVAD 
procedure, these patients 
had a hard time leaving 
their homes. It’s truly spec-
tacular how drastically this 
device can improve one’s 
quality of life.”

The patients were 
thrilled and grateful to be 
part of this celebration. The 
afternoon included a photo 
slideshow of each patient 
as they recovered from the 
procedure, and a recogni-
tion of all those involved.

“After receiving our ac-
creditation from the Joint 
Commission, we were in-
spired by the possibili-
ties we knew this program 
would deliver,” said Dr. 
Paul Saunders, Co-Director 
of the program. “Seeing 
our patients here today is a 
very gratifying experience. 
We’re so happy to have this 
device and the expertise to 
make a difference.”

One of the most impor-
tant benefi ts of the proce-
dure is that patients can re-
turn to most of their normal 
activities — they can travel 
abroad, ride in trains or 
airplanes, and drive cars. 

Because the device takes 
over for the failing heart, 
patients are once again able 
to walk for longer distances, 
climb stairs, and perform 
many other physical activi-
ties which would have pre-
viously been impossible.

Maimonides President 
and Chief Executive Offi -
cer Pamela S. Brier noted, 
“When the doctors ap-
proached me with this fas-
cinating new program, they 
said, ‘The program will 
cost millions of dollars, but 
it will be worth it.’ And as 
I look at the healthy, ener-
getic faces in this room, I 
know that it was worth ev-
ery penny and then some.”

The afternoon contin-
ued with a celebratory cake 
and shared moments of joy 
between Maimonides staff, 
patients, and their families.

The Maimonides left 
ventricular assist device 
team provides outstanding 
patient-centered care for 
people with advanced heart 
failure.

For more information 
about the program, ccall 
(718) 283–5243 or visit 
www.maimonidesmed.org/
Heart-and-Vascular-Cen-
ter/LVADProgram.aspx.

SUNY Downstate Medical Center is 
pleased to welcome Dr. Kayane Hanna.  
She was born and raised in Bay Ridge 
Brooklyn, multilingual and enthusiastic 
about serving the community.
She is the newest addition to the Division 
of Gastroenterology and Hepatology.  
She specializes in colon cancer screening 
and digestive disorders.  Her interests 
include peptic ulcer disease, colon and 
small bowel disorders, inflammatory 
bowel disease, irritable bowel syndrome 
and liver diseases. 

 Two offices located in Brooklyn

Downstate Bay Ridge
7th Avenue & 92nd Street                                   

Phone# 718-567-1403

Downstate Center for 
Women’s Health

148 Pierrepont Street                                 
Phone# 718-852-9180

Board Certified Gastroenterologist

Maimonides heart surgery 
patients share success stories

 FOCUS ON FOCUS ON Health

Clockwise from top left: Dr. Paul Saunders, Registered Nurse You 
Chung, Registered Nurse Lorraine Carroll, and Dr. Norbert Mosko-
vits, holding the device.

Vincent Bocchino and Nurse 
Practitioner Zhanna Boruk-
hova.

Caretaker Lyudmila Yaroslavsky 
and patient Albert Schulman at 
the party.
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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
-

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
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Prices include all costs to be paid by the consumer except for license, registration & taxes. Used vehicles have normal wear, tear & mileage, some may have have 
scratches & dents. **Vehicle must be in safe operating condition, dealer not responsible for excess wear and tear. *Slight h2o damage. NYC DCA#0851824, DMV#7046226.

A Lot of Luxury
2011 Mercedes Benz C300*

$249  per/mo. 
72 mos 

4 MATIC, AWD, AT, Climate, Traction, P/h/seats, MR, 

a/b, abs, pm, cc, ps, pb, pw. pdl, lthr, alloys, cd, tilt 

#68924. 13k miles. 1.99% APR, $2995 down. 

TAKE THE SUBWAY TO 46TH ST STOP IN QUEENSMR

1-877-625-6766
43-40 Northern Blvd., Long Island City, Queens

Tired of your old car? We’ll buy it from you!**

MajorWorld.com

2009 MERCEDES

$445buy 
for

Auto, trac, h/seats, cruise, 
p/s, p/dl, ABS, pm, Alloys, 
CD, 43K, #76449 1.99% 
APR, $4995 down. 

S 550

per mo./ 72  mos

Whether you’re buying or selling a car, If You Can’t Make It To Us, We’ll Pick You Up. 
Call 877-356-5030 For Complimentary Pick Up.

buy 
for

2010 MERCEDES GL450
$424 Auto, trac, P/H/Seats, Moonroof, 

cruise, p/s, leather, Alloys, 
Tilt, 56k, #75041. 1.99% APR, 
$4995 down. per mo./ 72  mos

buy 
for

2010 INFINITI G37
$235per mo.

72  mos
Auto, trac, P/H/Seats, Moonroof, cruise, p/s, leather, 
Alloys, Tilt, 28k, #70898. 1.99% APR, $2995 down. 

2008 BMW 528 xi
$185buy 
for

AWD, Auto, traction, leather alloys, p/d/l, ac, p/s. 
Stk #64068. 33k miles. 1.99% APR, $2995 down. 

per mo.
72  mos

AWD, Auto, traction, leather, alloys, 
p/d,l, ac, p/s 39k miles, #75345. 
1.99% APR, $4995 down. buy 

for

2011 INFINIT FX35 
$315per mo.

72  mos
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TAKE 
THE

SUBWAY 
TO 46TH ST 
STOP IN 
QUEENS

MR

TIRED OF YOUR CAR? WE'LL BUY IT FROM YOU!**

Don't Make Your Next Payment Until You Speak To Us!

43-40 NORTHERN BLVD. LONG ISLAND CITY, QUEENS, NY 111011-877-625-6766
Prices include all costs to be paid by the consumer except for license, registration & taxes. Used vehicles have normal wear, tear & mileage, some may have scratches & dents. ^Will match maximum refund up to $3000, must show 
proof of tax return. Value of car must be $10,000 or greater.  ††All applications will be accepted. Severity of credit situation may affect down payment, APR & terms. Bankruptcies and liens must be discharged.  *Voucher available 
on vehicle purchase of $10,000 or more. ^slight h2o damage. **Vehicle must be in safe operating condition, dealer not responsible for excess wear and tear. Offers cannot be combined.  NYC DCA#0851824, DMV#7046226.

VEHICLE 
HISTORY 
REPORT

If You Can’t Make It To Us, We’ll Pick You Up. 
Call 877-356-5030 For Complimentary Pick Up.

>>>>MANAGER SPECIALS<<<<
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Must be presented prior to negotiations. Cannot be used for service or parts. Cannot be combined with other offers.
Authorized Signature Required, General Manager

ONLY 5k MILES!
Auto, 6 cyl,  A/C, p/s, p/b, 
16k miles, Stk#73241

Auto, 4 cyl,  A/C, p/s, p/b, 
10k miles, Stk#70055

COROLLA 
LE

2010 TOYOTA

Stk# 73971, 37k mi.

PER MO./ 72 MOS 
@ 1.99% APR
W/ $2995 DOWN
PLUS TAX & TAGS

$88BUY 
FOR:

ACCORD 
EX

2011 HONDA $139BUY 
FOR:

Stk# 74609, 
ONLY 5k mi! 

PER MO./ 72 MOS 
@ 1.99% APR
W/ $2995 DOWN
PLUS TAX & TAGS

PILOT EX
2009 HONDA $199BUY 

FOR:

Stk# 72824, 36k mi.

PER MO./ 72 MOS 
@ 1.99% APR
W/ $2995 DOWN
PLUS TAX & TAGS

MALIBU
2011 CHEVY

$99BUY 
FOR:

Stk# 69396, 18k mi.

PER MO./ 72 MOS 
@ 1.99% APR
W/ $2995 DOWN
PLUS TAX & TAGS

EQUINOX
2010 CHEVY

Stk# 65300, 4k mi.

ONLY 4k MILES!
$149BUY 

FOR:
PER MO./ 72 MOS 
@ 1.99% APR
W/ $2995 DOWN
PLUS TAX & TAGS

C300^
2011 MERCEDES

Stk# 68924, 13k mi.

$249BUY 
FOR:

PER MO./ 72 MOS 
@ 1.99% APR
W/ $2995 DOWN
PLUS TAX & TAGS

Auto, 4 cyl,  A/C, p/s, p/b, 35k miles, Stk#74688Auto, 4 cyl,  A/C, p/s, p/b, 34k miles, Stk#66784

CIVICCAMRY LE '10 HONDA'10 TOYOTA
PLUS TAX & TAGSPLUS TAX & TAGS

RAV4 4WD
'10 TOYOTA BUY FOR:

PLUS TAX & TAGS

$9,995
PLUS TAX & TAGS

ALTIMA
'12 NISSAN BUY FOR:

$12,995 SIENNA
'11 TOYOTA BUY FOR:

PLUS TAX & TAGS

$14,995

BUY FOR:BUY FOR:

$9,995$9,995
2.5S

Auto, 6 cyl,  A/C, p/s, p/b, 16k miles, Stk#73241 Auto, 4 cyl,  A/C, p/s, p/b, 32k miles, Stk#77868 Auto, 6 cyl,  A/C, p/s, p/b, 15k miles, Stk#73236

 YEAR MAKE/MODEL/MILES STOCK /VIN PRICE
 2006 Nissan Altima, 6K TMU 65610 $6,995
 2007 Chevy Impala, 28k 42370 $7,995
 2009 Chevy Cobalt, 56k  65308 $7,995
 2005 Nissan Quest, 60k 63458 $8,995

 YEAR MAKE/MODEL/MILES STOCK /VIN PRICE
 2010 Nissan Sentra, 46k 68559 $9,495
 2010 Chrysler Sebring, 38k 61787 $9,995 
 2011 Ford Escape XLT, 25k 74493 $9,995
 2008 Jeep Liberty, 17k 54235 $11,795

 YEAR MAKE/MODEL/MILES STOCK /VIN PRICE
 2011 Nissan Rogue, 50k  69968 $13,995
 2007 Lexus ES350, 53k 56974 $14,888
 2008 BMW 528xi, 33k 64068 $15,490
 2010 Infiniti G37, 28k 70898 $18,995

<<<<<<<<<

<<<<<<<<<

 YEAR MAKE/MODEL/MILES STK /VIN PRICE
 2003 Cadillac CTS, 145k 70281 $5,995
 2003 Jeep Cherokee, 136k 70605 $5,995
 2002 Mercedes C240, 112k  67680 $5,995
 2006 Dodge Stratus, 74k 67483 $5,995

 YEAR MAKE/MODEL/MILES STK /VIN PRICE
 2006 Chevy Cobalt, 100k 70263 $3,995
 2004 Nissan Sentra, 53k  UC16122 $3,995
 2002 Ford Escape, 97k 67450 SAVE
 

 YEAR MAKE/MODEL/MILES STK /VIN PRICE
 2008 Toyota Corolla, 7k 43265 $6,995
 2003 BMW x5, 110k 68755 SAVE
 2008 Volkswagen Jetta, 30k 52550 SAVE

 YEAR MAKE/MODEL/MILES STK /VIN PRICE
 2003 Honda Civic Hybrid, 154k  001383 $4,995
 2005 VW Passat ndsmtr, 24k 69686 $4,995
 2005 Toyota Camry, 65k 62871 SAVE
 2003 Mercedes C240, 145k 358429 $4,995

 YEAR MAKE/MODEL/MILES STK /VIN PRICE
 2007 Mazda 3, 5k JU13340 $7,995
 2007 Toyota Corolla, 92k 74352 $7,995
 2006 Scion XB, 50k 76958 $7,995
 

CARS STARTING AS LOW AS $2,995!

MANY MORE LIKE THIS TO CHOOSE FROM! MANY MORE LIKE THIS TO CHOOSE FROM! 

MANY MORE LIKE THIS TO CHOOSE FROM! 

 YEAR MAKE/MODEL/MILES STK /VIN PRICE
  2003 Toyota Camry, 108k 67147 $2,995
 2003 Hyundai, 63k H1088 $2,995
 2001 Toyoyta Corolla, 73k 17062 $2,995
 2001 Honda Civic, 87k   73406     $2,995 
 

FIND A WHOLE LOT OF

AT
SELECTION&&SAVINGS

If You Can’t Make It To Us, We’ll Pick You Up. 
Call 877-356-5030 For Complimentary Pick Up
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COURIER LIFE STAFF
Summer arrived — un-

offi cially — in May, and 
the Courier shined on as a 
superior read that eclipses 
others in the borough.

Our award-winning 
news team (we won a press 
award recently for our Hur-
ricane Sandy coverage) de-
livered the reports behind 
the headlines, including 
the lowdown on a “hipster 
Jesus” advertising cam-
paign, the “gritterization” 
of the Coney Island Board-
walk, and Sandy-ruined 
rare hardwoods rising as 
an impressive tree house 
at the Brooklyn Botanic 
Garden. We were also there 
for the post-storm grand 
re-opening of Nathan’s Fa-
mous at its fl agship location 
on Surf and Stillwell ave-
nues. The same place where 
Al Capone and Cary Grant 
used to nosh on the fl avor-
ful footlongs that President 
Franklin Delano Roosevelt 
once served to the king and 
queen of England.

Read on for other re-
markable recaps from the 
past month.

New Age messiah: The 
Roman Catholic Diocese of 
Brooklyn must have chan-
neled Joan Osborne’s 1995 
chart-topper, “One of Us” 
— and its lyrics, “What if 
God was one of us? Just a 
slob like one of us, just a 
stranger on the bus trying 
to make his way home?” — 
for its ad campaign  “The 
Original Hipster, ” which 
seeks to attract more beat-
niks to its pews. The picture 
of a man in fl owing robes 
and a pair of red, Converse-
style sneakers irked some 
faithful, but the church was 
just getting its layman’s 
groove on, according to the 
diocese. 

“We wanted people to be 
able to see in Christ a refl ec-
tion of themselves and in 
themselves a refl ection of 
Christ,” said Msgr. Kieran 
Harrington. 

Coney sandwalk: The 
People’s Playground’s lived 
up to its  gritty  rep, after 
whipping winds tossed 
a carpet of sand onto its 
famed wooden walkway 
and brought the beach to 
the Boardwalk. The muti-
nous particles were due to 
Gotham’s post-Sandy house-
cleaning, in which city 
workers pushed the sand 
off the legendary lumbers 
and deposited it in large 
dunes along the shoreline, 
said offi cials. The Parks De-
partment leveled off the of-
fending area to prevent any 
future drifts.

Arbor-ifi c digs: Eco-
minded sculptor Roderick 
Romero turned mayhem 
into a masterpiece when he 
built a towering  tree house  

Bites of our top stories from the past month

MARVELOUS MAY: Brooklyn Comics And More shop owner Gary Esposito reintroduced lapsed comic 
book readers to the world of superheroes and speech balloons at Free Comic Book Day on May 4.
 Photo by Stefano Giovannini

MAY BUZZED 
WITH NEWS 

Continued on page 33

www.NYParenting.com
Where every family matters and where 

New York parents fi nd help, info and support.

Great Articles 
A Happening Calendar
Informative Directories 

Ticket Give-A-Ways: 
Everyone’s a winner.  
Log-in, enter & fi nd out.

SCAN 
HERE

NYParenting Media/CNG

IN CASE YOU
MISSED IT
the month in review
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exhibit at the Brooklyn Bo-
tanic Garden from the ru-
ins of exotic hardwoods rav-
aged by Hurricane Sandy. 
Romero named his vibrant 
and knurly-branched opus 
“Sandy Remix,” comparing 
it to a mammoth bird’s nest 
that a tempest had toppled 
off its roost.

EZ-Farce?: The mysteri-
ous white boxes appearing 
on traffi c lights at heavily-
traveled intersections — we 
spied one at Boerum Place, 
Brooklyn Bridge Boule-
vard, and Atlantic Avenue 
— are  EZ-Pass  devices to 
check the speed and volume 
of passing vehicles, said the 
city. Civil rights advocates 
red-lighted the high-tech 
snooping, saying it was a 
possible invasion of privacy 
that could be used in law-
suits because drivers were 
being recorded without 
their knowledge — unlike 
at toll booths where motor-
ists using EZ-Pass know 
they’re being tracked. The 
city refused our requests to 
disclose exactly where the 
devices were located, and 

the Department of Trans-
portation’s website states 
only that it erected 320 cam-
eras on city streets.  

Parade fi n-draiser: 

Brooklyn’s kooky set were 
all shook up that the popu-
lar  Mermaid Parade  on Surf 
Avenue may be extinct be-
cause of Hurricane Sandy. 
But a tidal wave of dona-
tions poured into a Kick-
starter campaign to help ice 
princesses, crusty pirates, 
scantily clad sirens, and 
other urban urchins wig 

out again on June 22 at the 
nation’s largest art parade, 
organized by Sideshows by 
the Seashore.

Gadzooks! Superheroes 
are Xbox and Hollywood 
hotties these days. However, 
a nostalgic South Slope 
bookstore owner reminded 
us that Spider-Man, Green 
Lantern, and Iron Man once 
captured our imaginations 
and saved the world from 
the pages of comic books, 
their speech balloons emit-
ting exclamations that be-
came household words, 
like “Shazam” (Captain 
Marvel), “Great Krypton” 
(Superman), and “Sufferin’ 
Sappho!” (Wonder Woman). 
Brooklyn Comics And More 
owner Gary Esposito’s 
“ Free Comic Book Day ” re-
introduced former fans — 
and engaged new ones — to 
the swoon-worthy swash-
bucklers.

Turf-erifi c stadium: 

The Brooklyn Cyclones 
made the switcheroo from 
grass to  artifi cial  turf at 
MCU Park — overturning a 
20-year trend towards natu-
ral grass baseball fi elds. 
The minor league Mets af-
fi liate claimed synthetic 
sod at the Coney Island 
stadium would weather 

super-storms better and ac-
commodate more off-season 
events. The team’s hated ri-
val, the Staten Island Yan-
kees — whose stadium on 
the Rock was also overcome 
— is sticking with grass.

Al fl oato dining: The 
Brooklyn Riviera cele-
brated its fi rst  restaurant 
on a yacht , with the open-
ing of the remodeled Am-
berjack V on Emmons Av-
enue in Sheepshead Bay. 
Locals were delighted about 
preserving their communi-
ty’s quaint fi shing village 
appeal. The 120-foot-long 
sloop was once a member 
of the Plumb Beach fi shing 
fl eet that ferried trapped 
New Yorkers from Lower 
Manhattan to the outer 
boroughs on 9-11. It has 
re-emerged as a quay-side 
restaurant, complete with 
Mediterranean eats and a 
glorious waterfront view. 

Getouttahere!: It’s the 
spoken fi st pump that’s fa-
mous around the world, 
thanks to Bugs Bunny, Vito 
Corleone, Ralph Kramden, 
and assorted wiseguys, 
neurotics, brassy broads, 
and ordinary Gothamites. 
Spunky jargon and the un-
mistakable Noo Yawk twang 
is explored in Heather Quin-

lan’s new documentary “ If 
These Knishes Could Talk: 
The Story of the New York 
Accent ,” featuring inter-
views with “dialect coach 
to the stars” Sam Chwat, 
who claims Noo Yawk ac-
cents can trace their roots 
to the city’s Italians, Jews, 
and Irish populations more 
than the fi ve boroughs. 
Quinlan also channeled her 
pair of grandfathers — one 
an actor and speech teacher 
from Brooklyn, the other a 
Bronx bare-knuckle boxer 
who pronounced Pathmark 
“Pat-mark” — for her fi lm.

Big ticket: The UA 
Sheepshead Bay Stadium 14 
and IMAX on Shore Park-
way must think they’re 
in Monte Carlo instead of 
Brooklyn, upping ticket 
prices to a  whopping  $14 
— $6.06 higher than last 
year’s national average 
— and making them two 
of the priciest fl ick des-
tinations in town. Luck-
ily, the cash-strapped can 
still catch a viewing on the 
cheap at Alpine Cinemas 
in Bay Ridge where tickets 
go for $9, and the Kent The-
ater on Coney Island Ave-
nue which charges $8. UA’s 
through-the-roof tix had us 
reminiscing about the good 

ol’ days when Nickelodeon 
screened motion pictures 
in converted storefronts for 
a nickel, hence its name.

Don’t bug out: The im-
pending cicada  “swarma-
ggedon”  had the bite taken 
out of it, when entomolo-
gists claimed the harmless 
creepy crawlies — expected 
to outnumber humans 
600-to-1 — might bypass 
our neck of the woods, al-
together. Brooklyn’s ur-
ban jungle of concrete and 
blacktop apparently isn’t 
appetizing enough for the 
ravenous critters after their 
17-year sleep. Awww, and 
we were just getting used to 
the idea of crunching along 
on carpets of their shed 
skins, plucking them out of 
our hair, and going insane 
on their incessant, deafen-
ing buzz. 

No go: There doesn’t 
seem to be a potty big 
enough to contain the city’s 
toilet troubles. Visitors 
looking to celebrate Memo-
rial Day at Coney Island had 
to contend with relieving 
themselves in  portable  loos, 
after the city plunged its 
plans to have the new bath-
room on the Boardwalk up 
and running by the holiday 
weekend. Oh pooh.

Continued from page 32 

Review

DOES THAT ROBE COME IN 
SKINNY?: The Roman Catholic 
Diocese of Brooklyn’s “All Faces, 
Everyday Understanding” cam-
paign asked hipsters to look at 
themselves as a refl ection of 
Jesus.  Photo courtesy of the 
Roman Catholic Diocese of Brooklyn
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Enrico Ascher, M.D. 
and Anil Hingorani, M.D. 
two names you can trust in Vascular Care.

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

����������

�������		���
����
����������

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

www
Call 7

Open auditions are being held now for Brooklyn Youth Chorus 
Academy’s Fall 2013 season!

Auditioning children grades 2-11at Cobble Hill and Bedford-Stuyvesant 
locations (Bed-Stuy location for younger divisions only).
Voice Training / Music Reading / World-class Performances

Follow us on Twitter @BYChorus
Like us at facebook.com/BrooklynYouthChorus

Auditions for all ages
Join the Grammy® Award winning
Brooklyn Youth Chorus Academy

To schedule an audition,
please call (718) 243-9447 ext 221 
or go to BYCA.org

Flatbush Jewish Community Coalition

THE FLATBUSH JEWISH COMMUNITY 
COALITION

in partnership with COJO of Flatbush

is pleased to invite the Flatbush public to an exclusive

NYC MAYORAL
FORUM

THIS TUESDAY, JUNE 4TH, 
7:30 PM SHARP
Doors open at 7:00 pm

Gil Hodges Public School
Bedford Ave. and Ave. L

The major candidates for NYC mayor will explain their vision
for the next four years, and answer our communities’ questions

and concerns, including: 
education, security and quality of life issues.

This is a unique opportunity for the Flatbush Jewish community
to hear directly from the next Mayor of New York City.

DON’T MISS THIS IMPORTANT EVENT.
Questions for the candidates may be submitted via email

to flatbushjcc@gmail.com

The Flatbush Jewish Community Coalition is comprised of a broad spectrum 
of community and business leaders dedicated to safeguarding the interests 

of the greater Flatbush Jewish community.

For more information, 
email flatbushjcc@gmail.com

or call 347-729-1940
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HARBOR WATCH
The Nimitz-class aircraft 

carrier USS George H.W. 
Bush (CVN 77) returned to 
its homeport of Norfolk af-
ter a successful completion 
of new defense testing dur-
ing a two-week underway 
period on May 24.

The ship tested a new 
torpedo self defense system, 
and completed more than 
115 launches and landings 
in assessing a precision 
landing system, all while 
launching the fi rst carrier 

based unmanned aircraft 
in naval aviation history.

The X-47B Unmanned 
Combat Air System Demon-
strator was launched from 
the ship in conjuction with 
the Navy-Northrop Grum-
man team on May 14. The 
unmanned aircraft fl ew 
over Maryland’s Eastern 
Shore before landing safely 
at Naval Air Station Patux-
ent River, Md. 

“We saw a small, but 
signifi cant pixel in the fu-
ture picture of our Navy 

as we begin integration of 
unmanned systems into 
arguably the most complex 
warfi ghting environment 
that exists today: the fl ight 
deck of a nuclear-powered 
aircraft carrier,” said Vice 
Adm. David Buss, com-
mander, Naval Air Forces.

The X-47B returned to 
the ship three days later 
to conduct its fi rst touch-
and-go landing on an air-
craft carrier. Capt. Jaime 
Engdahl, the Unmanned 
Combat Air Systems pro-

gram manager, took time 
to thank the crew during 
an all-hands call May 23, 
the night before the ship ar-
rived into port.

“I hope all of you are proud 
of where you’re standing,” 
said Engdahl. “It’s a changed 
world now. We launched a 
few naval aviation fi rsts and 
you were all there.”

USS George H.W. Bush is 
in port conducting training 
operations in preparation 
for the upcoming underway 
schedule.

HARBOR WATCH    
Last week Memo-

rial Day kicked off this 
year’s Critical Days of 
Summer Safety cam-
paign, in which Air 
Force senior leaders in 
Washington asked air-
men to be as intense 
about safety as they are 
about accomplishing the 
mission.

Secretary of the Air 
Force Michael Donley, 
Air Force Chief of Staff 
Mark Welsh, and the 
Chief Master Sgt. of the 
Air Force James Cody 
issued a memo to the 
force on May 20. 

“Your dedication to 
Excellence in All We Do 
means doing everything 
— from our mission to 
summer recreation ac-
tivities — the right way,” 
the memo states. “By 
defi nition, doing things 
the right way means the 

safe way.”
The theme of this 

year’s campaign is 
“Safe-n-Sound, All Year 
Round,” reinforcing 
leadership’s message to 
airmen everywhere. 

“Although the criti-
cal days of summer con-
clude on Sept. 3, this 
year’s theme shows you 
are valued every day of 
the year,” the three lead-
ers said.

“Each of you has a 
remarkable story,” the 
memo concludes. “As 
you participate in sum-
mer activities with your 
family and friends, 
don’t let your story end 
with an unsafe choice. 
Enjoy the summer with 
the same dedication and 
enthusiasm you give 
to our mission and our 
core values. Make your 
story a great one, and 
stay Safe-n-Sound.”

The Nimitz-class carrier returned after completing exercises

SUNSHINE: The 2013 Critical Days of Summer Logo.  
 Illustration by Natalie Eslinger

ANCHORS AWEIGH!: Aircraft carrier USS George H.W. Bush returned home after defense testing exercises. MC2 Tony D. Curtis

Safety fi rst in
the Air Force

USS Bush comes home
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HARBOR WATCH
Weight, hinge design, 

and assistive power of a 
quasi-passive exoskeleton 
were studied at the U.S. 
Army Natick Soldier Re-
search, Development and 
Engineering Center to see 
how these factors affect the 
way an individual walks.

The study, done in con-
junction with Yale Univer-
sity, also measured how 
much energy a person used 
walking with the knee 
brace.

“The Yale engineers, un-
der direction of Dr. Aaron 
Dollar, have built what can 
be simply defi ned as a pair 
of knee braces with springs 
built into them,” said Al 
Adams, biomechanics re-
search engineer for the 
Center.

The foundation of the 
Yale design is a pair of com-
mercial off-the-shelf knee 
braces, comparable to the 
knee orthotics people use 
post-surgery or if they are 
suffering from knee pain. 
The major difference of the 
Yale design is the quasi-
passive robotics — mean-
ing the actual mechanical 
work of the device is done 
by springs, but the springs 
are controlled by electric 
motors and computer.

Testing involved 13 sol-
diers from the Natick’s Hu-
man Research Volunteer 
program. The participants 
wore a brace on each knee, 
which weighed at total of 
11 pounds. Each brace con-
tained a spring, an electric 
motor to engage and dis-
engage the spring, and an 
electronic controller.

The device loads the 
spring at the beginning of 
each step, “slightly help-
ing to extend your knee 
and removing some of the 
force usually applied by 
your quad muscles,” Ad-
ams said. Disengagement 
of the spring occurs right 
before the leg is swung for-
ward for the next step, “so 
that you do not have to fi ght 
against the spring when 
fl exing your knee closed 
during the swing phase of 
your step.”

After orientation ses-

sions using the brace to 
walk normally on the 
ground and to walk on a 
treadmill, data was col-
lected during a testing ses-
sion that involved six dif-
ferent 10-minute walking 
trials. The trials included 
knee braces with three 
different springs of vary-
ing stiffness, no springs, 
hinges of the knee brace 
detached, and a trial with-
out the braces as a control 
condition.

Heart rate, rate of ox-
ygen consumption and 
muscle activity were mea-
sured during data collec-
tion sessions. Motion cap-
ture cameras were also 
used during the testing 
to record the volunteers’ 
movements.

“Understanding the ef-
fects of each of these design 
aspects will help current 
and future exoskeleton en-
gineers to optimize their 
system and reduce its nega-
tive effects on the user,” Ad-
ams said.

Previous exoskeletons 
tested at Natick were evalu-
ated as advanced technol-
ogy prototype products, 
not necessarily to answer 
fundamental scientifi c 
questions on the effects 
of exoskeletons on soldier 
performance. Prior test-
ing of robotic prototypes 

designed to assist soldiers 
with heavy combat loads 

resulted in soldiers using 
more metabolic energy 

walking with a personal 
augmentation system than 
they did when they walked 
without an exoskeleton.

This research-specifi c 
exoskeleton designed by 
Yale had “built-in adjust-
ability” for engineers to 
test their hypotheses. In ad-
dition to looking at how the 
weight of the device affects 
the user, Natick wants to 
examine how the hinge de-
sign alone affects the user. 
One of their hypotheses is 
that the hinge design may 
be limiting motion.

According to Adams, 
previously tested exoskel-
etons assume the knee is 
“operating like a pin joint. 
Think of a hinge on a door 
where it just rotates in one 
direction. But really the 
knee is sort of doing that but 
also rotating a little bit in 
another direction, as well. 
So the multiple degrees of 

freedom is something that 
most wearable devices as-
sume doesn’t exist or isn’t 
necessary.”

For the last decade, in 
particular, exoskeletons 
have been considered as a 
solution for unburdening 
soldiers on the battlefi eld 
and assisting with soldier 
load.

Adams said he hopes 
that working alongside exo-
skeleton engineers in a se-
ries of basic research pro-
grams will help answer the 
question of why previous 
exoskeletons did not aid in 
soldier load carriage.

“This knowledge will 
aid current and future exo-
skeleton developers,” said 
Adams, “as well as inform 
biomechanists at Natick 
witch  regard to the unique 
challenges of devices like 
these to ensure the success 
of future, related efforts.”

HARBOR WATCH
 The City College of New York 

called on one of its favorite sons 
to help announce the return of the 
Army Reserve Offi cers’ Training 
Corps to campus on May 21 during 
the event.

Retired Gen. Colin L. Powell, a 
City College alum and product of the 
Army training program, delivered 
the keynote address at the historic 
ceremony to mark the program’s re-
turn to the college after more than 
40 years.

Powell served as the appropriate 
advocate to promote the new part-
nership, given his background of 
humble means and the impressive 
way he applied his education from 
City College of New York and the 
training corps to become the mili-
tary’s top general offi cer and ulti-
mately Secretary of State.

One of Powell’s many inspira-
tional messages to cadets, cadre, 
and university administrators re-
garded his early assessment of the 
Army, and how being a minority is 
irrelevant when it comes to achieve-
ment.

“The Army doesn’t care about 
color; if you can perform, then 

you’ll be successful,” said the for-
mer Chairman of the Joint Chiefs of 
Staff. “I’m deeply moved and touched 
my alma mater will again be devel-
oping future Army leaders.”

Dr. Lisa S. Coico, president of 
City College, quoted from Powell’s 
book “My American Journey,” 
when pointing out the status of City 
College’s training program when he 
was a cadet as once the largest in 
the United States. In 1971, the col-
lege’s Faculty Senate voted to sever 
ties with the Army in protest to the 
Vietnam War, like other colleges at 
the time.

Maj. Gen. Jeff Smith, commander 

of U.S. Army Cadet Command and 
Fort Knox, hailed the new partner-
ship as opportunity to bring back a 
great tradition.

“This is a partnership we’ve been 
waiting to implement,” said Smith, 
who originally directed the new 
partnership be implemented next 
year, but changed his mind after 
visiting the campus. “There’s a tre-
mendous pool of talent and diversity 
in New York City, and Army ROTC 
is seeking unrivaled academic ex-
cellence.”

Cadet Command’s new partner-
ship with the City University of New 
York, a system of 24 colleges located 
across the city, started last fall when 
the Army program began teaching 
classes at York College in Queens 
and at St. John’s Campus on Staten 
Island. Classes will also begin at 
Medgar Evers College in Brooklyn 
in January.

The goal for the Army Reserve 
Offi cers’ Training Corps is to pro-
duce an offi cer corps that refl ects 
the racial and ethnic diversity of 
America. Obtaining the right bal-
ance of new second lieutenants will 
equal the right balance of senior of-
fi cers in 2030 and beyond.

Researches at US Army Natick Development and Engineering Center work on new knee brace

TASSLES OFF: Retired Gen. Colin Powell 
chats with Maj. Gen. Jeff Smith at com-
mencement ceremonies at City College 
of New York on May 21. 

BIONIC KNEES: Al Adams, a biomechanics research engineer, has been studying the weight, design, 
and assistive power of a quasi-passive exoskeleton. Photo by David J Kamm

BRACE PUTS SPRING BACK

Army training returns to City College
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By Samantha Lim

It’s not the size of the butt, it’s the music it 
makes.

A new film called “Tambourine Buttocks” 
— not to be confused with Howard Stern’s 1992 
“Butt Bongo Fiesta” — has diverse derrieres 
being “played” as percussion instruments. 

Director Carlo Sampietro made the musical 
film in Brazil and the film’s title is actually a lit-
eral translation of the colloquial Portuguese term, 
“bunda pandeiro.”

“It’s a Brazilian expression,” explains 
Sampietro, whose film is showing at the Brooklyn 
Festival this year. “When somebody has a nice-
looking a--, you say, ‘Bunda pandeiro!’ It’s not 

vulgar. It’s a compli-
ment.”

Sampietro and 
a musician friend 
worked closely on the 
score. The unconven-
tional “instruments” 
called for much 
experimentation to 
produce different 
notes.

“It’s all about 
how you shape your 
hands — if you 
splay your fingers, 
cup your palms like 
spoons, or play with 
two fingers,” said 
Sampietro. 

Sundry approach-
es to spanking aren’t the only sources of music. 
There are also low thuds produced by feet stamp-
ing and the sweet clinking of miniature cymbals.

“Tambourine Buttocks” aspires to a higher 
cause. Despite its cheeky content, the film under-
scores a crucial message. Sampietro aspires to 
bridge the gap between segregated groups of 
people. 

“You can be gay, heterosexual, black, white, 
Asian,” said the director. “But we’re all equal.”

Despite the diversity of the actors and actress-
es, who each take turns at being “instruments” 
and musicians, one can’t help but notice every-
one’s universal makeup. Musicality, which is 
inherent in all humanity, strings the playful yet 
powerful film together.

“Bunda Pandeiro: Brooklyn Film Festival 2013” 
at Windmill Studios [287 Kent Ave. between S. First 
and S. Second street, (718) 384–7300, www.brook-
lynfilmfestival.org]. June 1, 10 pm , June 8, 7:30 pm.

POK POK PERFECTION

Director Sir 
films-a-lot

Attention to detail makes Thai eatery special

Filming the from the rear: 
Director Carlo Sampietro’s 
film — which is coming to 
the Brooklyn Film Festival — 
has butts handled as musical 
instruments. 
 Photo by Carlo Sampietro

By Natalie Musumeci

There’s nothing like gen-
trification to spark some 
romance.

In her first-ever self-published 
book, “Million Dollar View,” 
author Silver Krieger explores 
the ever-changing demographics 
of New York City through a story 
about a real estate agent tasked 
with clearing out a Park Slope 
building of its artsy women resi-
dents who live above a beloved 
lesbian bar, to make way for a 
high-rise condo development. 

But the agent finds himself in a 
tight predicament when he falls in 
love with a rebellious painter who 
has no intention of moving out. 

“I wanted to write a roman-
tic comedy and this is how it 
came out with little social, politi-
cal implications,” said the native 
Manhattanite, who lived in Park 

Slope for 16 years before mov-
ing to Sunset Park more than a 
year ago.

Krieger said that developer 
Bruce Ratner’s Atlantic Yards 
megaproject that sparked a real 
estate battle over Brooklyn and 
displaced a number of area 
residents and businesses partly 
inspired her to start penning the 
186-page novel three years ago.

“The Atlantic Yards contro-
versy was so front-and-center for 
so long that it made the issue of 
gentrification hard to get away 
from,” she said.

Krieger, who’s moved around 
a lot, also wrote from experience 
when it came to the changing 
demographics of Park Slope.

“I’ve seen the neighborhood 
change a lot,” said the wordsmith, 
who lived in a run-down rent-
stabilized apartment on President 

Street with no heat for eight years. 
“It was a great rent, but only a 
place artists would live.”

The author said that the clash 
between the struggling artist-
types of the neighborhood and the 

influx of stroller-
pushing parents also 
worked as inspiration 
for the book that she 
self-published a year 
ago through the inde-
pendent Manhattan 
bookstore McNally 
Jackson.

“The issue of old ver-
sus new was captivating 
to me,” she said.

Krieger did admit that the 
book’s co-protagonist Nicole De 
Gioia, who lives and paints in the 
apartment above the lesbian bar, 
resembles the author the most 
among all the characters. 

Silver Krieger’s “Million 
Dollar View,” at Greenlight 
Bookstore [686 Fulton St. at S. 
Portland Avenue in Fort Greene, 
(718) 246–0200, www.greenlight-
bookstore.com]. $14.95.

By Will Levitt

These sweet, sticky chicken 
wings nearly fly out of the 
kitchen. 

Foodies visit Pok Pok Ny 
just for the wings dubbed Ike’s 
Vietnamese Fish Sauce Wings 
($13.95), and there’s good reason 
why. It’s the sauce, which chef 
and founder Andy Ricker perfect-
ed through trial and error until 
he came to the right balance of 
Phu Quoc fish sauce, palm sugar, 
and garlic, that makes them so 
sensational. 

“Andy did a lot of traveling 
in Southeast Asia and Thailand, 
and tries to get it as authentic as 
possible. He wants it to be like 
your eating in Thailand,” said 
Bernie O’Brien of Pok Pok Ny, 
speaking on the restaurant’s take 
on Thai food. 

Brilliantly spiced sauces and 
fresh Thai ingredients in every 
dish are the key to success at Pok 
Pok Ny, and there’s more flavor 
and pleasure in this single dish 
than the Columbia Waterfront in 
Brooklyn has ever seen. Once a 
server lands them on your table, 
you won’t put them down until 
every messy morsel is gone.

Good thing they’re served 
with wet towelettes. 

Ricker brought these wings 
and his small Pok Pok empire east 
to Brooklyn after the success of 
his original Pok Pok in Portland. 
Other chef-restaurateurs might 

not take a chance on a district 
with so little foot traffic. Danny 
Bowien of Mission Chinese head-
ed for the trendier Lower East 
Side when looking East (where 
Ricker also has another outpost, 
Pok Pok Phat Thai). It’s surpris-
ing that Ricker set up shop on the 
quiet Columbia Waterfront for 
his East Coast reincarnation of 
the original.

“In Portland, Pok Pok was 
in the middle of nowhere and 
it grew the area,” said O’Brien. 
“They were looking for some-

thing similar in Brooklyn.” 
And the location doesn’t stop 

the lines from forming outside 
the front door night after night. 
And though the wait can be 
lengthy and dining room is small 
and cramped, every dish, every 
smell, every taste and every sight 
is more agreeable than the next. 
Once you’ve wiped your fingers 
clean of the wings, head towards 
a few vegetable-based dishes. The 
refreshing Papaya Pok Pok ($9.25) 
is a must, a bright and spicy salad 
of green papaya, tomato, long 

beans, Thai chili, dried shrimp 
and peanuts dressed in a long list 
of ingredients including tama-
rind, fish sauce and lime juice. 
Another vegetable-based dish, the 
Yam Makheau Yao ($14.95), with 
charcoal grilled eggplant, boiled 
egg, pork, prawns and crispy 
garlic, is unfamiliar but proves 
wonderfully satisfying. It’s these 
dishes with many Thai ingredi-
ents at once, each with their own 
strengths, that makes the food 
so standout. Both dishes are the 
perfect counterpart to an order 
of Kaeng Hung Leh ($14.95), 
which brings together fantasti-
cally tender morsels of pork belly 
and shoulder in a deep, smoky 
Burmese curry sauce. “Rich and 
exotically spiced,” the menu so 
aptly notes. 

In a busy restaurant where it 
would be easy to overlook the 
details, Pok Pok Ny puts thought 
into even the smallest features. 
The drinking water is flavored 
with Pandanus leaf, a tradition 
in Northern Thailand that lends 
a refreshing hint of toasted rice. 
The servers, as enthusiastic about 
the food as the most loyal custom-
ers, seem dedicated to ensuring 
guests have a full Pok Pok expe-
rience, and adeptly guide guests 
through the lengthy menu. 

Pok Pok [127 Columbia St. 
at Kane Street in the Columbia 
Waterfront District, (718) 923–
9322].

It’s an eviction notice of the heart

Winging it: A runner at the Columbia Waterfront District restaurant Pok Pok Shawn 
McCreesh shows off the joint’s stand-out dish, Ike’s Vietnamese Fish Sauce Wings.
 Photo by Hannah Palmer Egan

Real estate romance: Native New Yorker 
Silver Krieger penned a Park Slope-
based comedic novel dubbed “Million 
Dollar View” about love and gentrifica-
tion.  Photo by Silver Krieger 
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 Kouros Bay Diner

3861 Nostrand Ave. (Off Ave. Z) Brooklyn, NY 11235

718-743-5776 or 5777

Watch

Your Sports

Here!

Original Owners Of Foursome Diner on Avenue U

            

The Kouros Family
CONGRATULATES 
THE GRADUATES 

OF 2013
CALL TO RESERVE FOR YOUR FAMILY 

LUNCH AND DINNER PARTIES
(Many specials to choose from) MARKET SPECIALS & MENU ONLINE: JORDANSLOBSTER.COM

CORNER OF 2771 KNAPP ST. & BELT PKWY (EXIT 9 OR 9A) SHEEPSHEAD BAY
3165 HARKNESS AVE. (Across from UA Movies)

JORDAN’S
RETAIL MARKET

 
1 1/4 LBS EACH

COOKED SHRIMP 
BAKED CLAMS TOO

STEAMED
NO LIMIT

MARKET 
ONLY

EXP 6/18/13

LOBSTER DINNER SPECIAL

$20+TAX

1-800-404-CLAWEXP
6/18/13

 

3 $30F
O
R

1 1/4 LB LOBSTER 
 STEAMED OR BROILED  (INCL.)

 
 CHOCOLATE OR CHEESECAKE  (ADD $4.00)

LOBSTER
SPECIAL

WITH THIS COUPON

3741 Nostrand Ave.
(between Avenues X & Y)

718.648.3794
Open 24 Hours, 7 Days

BREAKFAST
SERVED
ALL DAY

CATERING

EVERY Wed. & Sun.
1 Dozen Bagels  $699

Bagel Wheel
$5499
Feeds 12-15

Buy 4 Bagels

Get 2 Bagels

FREE
Not Valid On Wed. & Sun.

With Coupon

Available 
starting at

EVERYDAY 
SANDWICH
SPECIAL

Any Boar’s Head 
Cold Cut 

Buy 8 Bagels

Get 4 Bagels

FREE
With Coupon

BOAR’S 
HEAD 

TURKEY

BOAR’S 
HEAD 
HAM

BOAR’S HEAD 
AMERICAN 

CHEESE

FREE
BAGELS

3 TO 6 
FOOT 

HEROS

FREE
BAGELS

$649$1399 $599 $499
1/2 LB. Min. 1/2 LB. Min. 1/2 LB. Min.

10% 
OFF

Any Catering 
Order

With Coupon
Not Valid On Wed. & Sun.

Hero 
$499

+Tax

Rolls 
$399

+Tax

LB.
Per 
Foot

LB. LB.

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

15% OFF DINNER
DINE IN ONLY WITH THIS AD
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By Kelly Haight

Knock, knock, artists.
Bushwick painters, sculptors, 

and cutting edge creatives are 
opening their studio doors once again 
for the annual neighborhood tour of 
over 500 workspaces — including brand 
new ones — for art-lovers and artists to 
explore.

After several years of attending the 
festival, Helen Dennis is opening her 
studio for the first time as a participant.

“So much artwork stays hidden in flat-
files, this is a great way to give people a 
glimpse into all the other artwork that 
gets stashed away,” said Dennis, who is 
showing off giant room-sized drawings of 
urban landscapes during Bushwick Open 
Studios from May 31 to June 2.

“From the outside it doesn’t always 
seem inviting, but [Open Studios] turns 
everything inside out for the weekend 
and lets people know what is happening 
behind those closed doors throughout 
the rest of the year.”

Whether newcomers or veterans to 
the neighborhood-wide event, artists 
agree that the event allows them to 
share their work with an electric crowd 
of people interested in experiencing the 
Bushwick art buzz.

Artist Jen Hitchings said she loves 
interacting with the community and sell-
ing and trading with fellow artists. 

“Bushwick Open Studios really 
strives to give every working artist in 
Bushwick, regardless of their level of 
experience or success in the art world, 
an equal opportunity to show their work 
to a wider public,” said Hitchings, whose 
works include a series of pastel colored 
paintings in which forms and figures 
seem to bleed through the canvas like 
haunted photographs.

“People really do come out to 
Bushwick from Manhattan now to see 
what’s going on since the neighbor-
hood’s exposure within the art world has 
exploded in the last few years.”

Opening up studios is as much about 
giving artists attention as it is about 
neighbors getting to know each other.

A long-time participant of the art 
tour, illustrator Robin E. Mork praises 
its social atmosphere. When she and her 
husband first moved to Bushwick they 
didn’t know anyone, but the people they 
met at their first year of Open Studios 
remain friends to this day.

“It’s become a really good bonding 
experience for artists,” said Mork. 

The fever pitch of artistic activity in 
the neighborhood also means there’s a 
lot of cooped up artists who are excited 
to have a weekend of socializing, said 
another first-time participant Gwyneth 
Scally.

“Working in a studio is actually a 
bit isolating; this is a chance to meet 
and interact with artists and art appre-
ciators in my area,” said Scally, whose 
paintings include stark, wild landscapes 
emblazoned with vivid images of man-
made things and people. “I also feel that 
something interesting is happening in 
Bushwick. The settlement of artists here 
is still new enough that the character 
of the thing is still sort of in flux, still 
undefined. Participating in [the open 
studios] feels like a chance to do some-
thing unfettered.”

Indeed, Mork said the number of 
curators and artists visiting the studios 
is increasing, and now even more com-
munity members are coming to see the 
art on display. And Mork is happy to get 
more of her work, which includes highly 
detailed, surreal drawings that are both 
realistic and whimsical, out to the com-
munity and to the city.

Art connoisseurs have three days 
to check out the thousands of pieces 
of art on display. And with nearly 600 
shows, there’s not enough time to see 
everything, but there are a few not to 
be missed. For a full list of studios and 
shows and their locations visit www.
artsinbushwick.org.

Jen Hitchings, painting, other works 
at the Active Space (566 Johnson Avenue 
#28, near Stuart Avenue) June 1, June 2, 
noon–7pm.

Gwyneth Scally and Aaron Miller, 
painting, photography, sculpture at stu-
dio (513 Johnson Ave. #16, between 
Varick and Porter avenues). June 1, 
June 2, noon–7pm.

Helen Dennis, performance, pho-
tography, at studio (54 Knickerbocker 
Ave. #4B, between Grattan Street and 
Harrison Place). June 1, noon–7 pm, 
event at 4 pm, June 2, noon–7 pm.

Robin E. Mork. drawings, other 
works (317 Harman St. #2R, between 
Irving and Knickerbocker avenues) May 
31, 9 am–11 pm, June 1, noon–9 pm, 
June 2, noon–7 pm.

Dennis McNett, installation, new 
media, sculpture, other works at studio 
(41 Varick Ave. #415, between Harrison 
Place and Ingraham Street] June 1, 
June 2, noon–7pm.

Andrea Burgay. Collage, sculpture, 
installation at Myrtle Avenue Studios 
(1465 Myrtle Ave. 2nd floor, between 
Bleecker and Menahan streets). June 1, 
June 2, noon–7pm.

“Rock Street 2013: Sculpture on 
Rock Street” installation and sculpture 
at Frank Brunckhorst Company, LLC 
(Boar’s Head Distribution Plant, Rock 
Street between Bogart Street and Morgan 
Avenue) June 1, 10 am–noon, reception 
3–5 pm, and June 2 noon–6pm.

Bushwick Open Studios shows off vital neighborhood
THE ARTIST NEXT DOOR

Fido: Dennis McNett is opening his studio this weekend to share his work, including 
this giant sculpture with a bite. Photo by Hannah Palmer Egan

Her corner: Artist Gwyneth Scally is showing art-goers her oil paintings that merge 
the natural and the man-made, at the Open Studios. Photo by Hannah Palmer Egan

Focus: Artist Jen Hitchings works in her studio (above) which will be open for the Bushwick Open Studios. Her paintings (right) are inspired by 
the intention behind taking photographs. Jen Hitchings

Larger than life: Helen Dennis works on an large installa-
tion drawing in her studio.  Helen Dennis

Losing her head: Robin E. Mork’s beautiful graphite draw-
ings are detailed and surreal illustrations. Robin E. Mork
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By Anna Wendt

These bands are from a different sort 
of British invasion.

With band names like “Close 
Lobsters,” “Math & Physics Club,” 
“Tigercats,” and “Alpaca Sports,” the inter-
national indie pop movement is back in 
Brooklyn, and newcomers to the NYC 
Popfest can find out how the English trend 
became such a hit overseas in the States in 
a stand-out documentary about one of the 
musical genre’s earliest US record labels.

“Indie pop festivals have a strong fol-
lowing in the UK, and we thought it would 
be the perfect way for US fans to see their 
favorite bands and meet new people,” said 
Popfest co-founder DJ “Dr. Maz.”

In a free screening, the documentary “The 
Shield Around the K” at Williamsburg’s 
Videology profiles the rise and success of 
Calvin Johnson’s K Records, one of indie 
pop’s earliest US contributors. Johnson and 
his record label, based in Olympia, Wash., 
epitomize the world of indie pop: commit-
ted to creating and sharing “homegrown” 
music, K Records helped artists get their 
music out there authentically.  

Maz and his fellow co-founder of Popfest 
Clyde Barretto always wanted to screen a 
film at Popfest, so when director Heather 
Rose Dominic asked them to show her film, 
they jumped at the opportunity. 

“The influence K Records has had on 
indie pop is magnanimous,” said Maz. “So 
many great bands came out of the Pacific 
Northwest and we’ve been fortunate to 
have some of them perform at Popfest in 
past years.”

Indie pop began in the United Kingdom, 
and later in the United States, as a reaction 
to the punk scene, a musical alternative for 

people who weren’t hardcore, at least not in 
the way punk is usually thought about. They 
wanted to play music that reflected their 
own fairly normal lives and didn’t need to 
create particularly impressive music to do 
it. Think punk without being angry. The 
indie pop movement was all about creating 
that personal, raw, homegrown music just 
waiting to be shared with a larger audience, 
the sentiment Johnson and K Records keep 
spreading today.

After the film, fans can stick around 
for a question and answer session with 
the director, but the indie pop doesn’t stop 
there. There’s a live show at the Knitting 
Factory and the night ends, much like many 
nights of the festival do, with an indie pop 
dance party. 

Coming from all over United States, 
Canada, Europe and New Zealand, artists 
are gathering in New York ready to share 
their work in all its emotional, authentic 
indie pop glory. From Thursday May 30  to 
Sunday June 2 people can enjoy the fruits 
of this twee aesthetic at venues throughout 
Brooklyn. 

“You may never get a chance to see 
Close Lobsters, The Wolfhounds, The Bats 
and The Monochrome Set again in the 
US or anywhere,” said Maz. “These are 
indie pop legends that rarely, if ever, play 
shows.”

“The Shield Around the K” at Videology 
[308 Bedford Ave. at S. First Street in 
Williamsburg, (718) 782–3468, www.
nycpopfest.org]. May 31, 5 pm, free.

By Danielle Furfaro

Prospect Park is far from the desert, 
but for one night this spring, the 
sounds of the arid southwest will 

pulse through Brooklyn.
Calexico, the standard bearer of indie 

rock played through the lens of spaghetti 
westerns, mariachi and 1950s jazz, will 
hit the stage on June 15 in one of the first 
Celebration Brooklyn shows of the season.

Calexico fits in with other moody, 
world-music influenced groups like Beirut, 
the National and Black Heart Procession. 
The band plays intricately-composed 
atmospheric songs with narratives steeped 
in Americana that sound like they were 
born next to a tumbleweed.

For their latest album “Algiers” the 
band holed up in a recording studio in an 
old church by the Mississippi River in New 
Orleans. Their latest album is named after 
a neighborhood in that mythic city.

“We let the vibe of the place and being 
that close to the river makes its way into the 

record,” said drummer John Convertino. 
“It gets in your bones.” 

Guitarist Joey Burns and Convertino 

formed Calexico in 1995 after working 
with a handful of alt-country bands. At 
first, they worked with a cadre of studio 
and touring musicians but now they have a 
steady lineup that includes stand-up bass, 
keyboards and horns.

Convertino said he is influenced by 
early 20th century jazz and country 
music, while Burns is obsessed with world 
music. 

“Anywhere we go around the world, the 
first thing he wants to do is find the record 
store and hear what the local musicians 
are doing,” Convertino said of Burns. 

The band often brings guests onstage 
with them, especially to tackle many of 
their Spanish language songs. This time, 
they will have Spanish signer and guitarist 
Jairo Zavala, who also goes by Depedro.

Calexico with Susana Baca and Radio 
Jarocho & Akoko Nante Ensemble at the 
Prospect Park bandshell [Ninth Street and 
Prospect Park West in Park Slope. (718) 
683–5600]. June 15, 7 pm, $3 suggested.

Calexico to play Prospect Park bandshell

Documentary details America’s love for indie pop
HOMEGROWN FILM

WORD’s pick: “Capital” by John 
Lanchester

You may not think you want to 
read a novel about the 2008 bank col-
lapse, but you’d be wrong. Newly out 
in paperback, “Capital” is a smart, 
engrossing examination of the lives 
of families on one street in London 
that may even make you feel better 
about the crazy state of economics 
today. The characters come from 
all angles and classes — bankers, 
immigrants, old-timers, artistic young whip-
persnappers — to build a complex and sometimes surprising 
view of the ways money shapes our lives. Also? Lanchester 
has the dry British humor down pat.

— Jenn Northington, WORD [126 Franklin St. at Milton 
Street in Greenpoint, (718) 383–0096, www.wordbrooklyn.
com].

The BookMark Shoppe’s pick: 
“Born of Illusion” by Teri Brown

“Born of Illusion” tells the coming 
of age story of the illegitimate daugh-
ter of Harry Houdini in 1920s New 
York City. Anna is desperately trying 
to control her true psychic abilities 
while performing illusions on stage 
with her con-artist medium mother. 
Anna craved a stable life growing 
up, a caring mother and a home of 
her own. Instead, her childhood 
consisted of traveling with a circus 
troupe, conning unsuspecting wealthy clients for 
her selfish mother, while occasionally busting her out of the 
back of paddy wagons. Since turning eighteen, everything 
has started coming together for Anna; their mother-daughter 
act has made it big, they finally have their own apartment 
and Anna has found a potential love interest. But vivid 
visions showing her mother in great danger keep overtaking 
her. With the aid of a grumpy old inventor and a mysterious 
British student, Anna will begin to uncover secrets long 
kept hidden. Is she ready? A great read that reminded me of 
Jillian Larkin’s Flapper’s trilogy with magic!

— Bina Valenzano, co-owner, The BookMark Shoppe 
[8415 Third Ave. between 84th and 85th streets in Bay Ridge, 
(718) 833–5115, www.bookmarkshoppe.com].

Greenlight Bookstore’s pick: 
“A Constellation of Vital 
Phenomena” by Anthony Marra

“A Constellation of Vital Phenomena” 
by Anthony Marra is a deflty con-
structed and heartbreaking novel that 
takes place in a snow-covered village 
in Chechnya. Marra plumbs the ago-
nies and absurdities of war through 
his characters’ sadness and tenac-
ity. It’s both cleverly written and 
unflinchingly ambitious.  

— Alexis Akre, Greenlight 
Bookstore [686 Fulton St. between S. 
Elliott Place and S. Portland Avenue in Fort Greene, 
(718) 246–0200, www.greenlightbookstore.com].

The best reads 
— handpicked by 
local bookstore 

employees
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Like the desert wind: Musicians John Convertino 
and Joey Burns are the brains and hearts behind 
Tuscon-based Calexico, a band that channels 
world music and atmospheric experimentalism. 
 Photo by Anti Records

Indie pop fiends: California based band the Sea Lions played Popfest 2011 and call their genre “under-
ground hip pop,” a pretty accurate description of what to expect from indie pop groups as a whole.
 Photo by Michael Sharkey
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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

$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
718 -989 - 8952

�������	�
�
���	��$1995

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

APPETIZER     
    

DESSERT 
Monday - Saturday 
11:30am-6:00pm

Maximum 
up to 12 People

Fri., 5/31 - The Ridge - 10pm
Sat., 6/1 - Piranha Brothers - 10pm

Thur., 6/6- Paul DeWolfe - 8pm
Fri., 6/7 - Marc & The Nats - 8pm

Sat., 6/8 - Frankie Marra Band - 10pm

NOW BOOKING 
GRADUATION PARTIES!
Join us for Father’s Day Brunch and Dinner Buffet—reserve early
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Down to earth: John Turturro plays an ambitious architect who is 
brought to his knees by the child-temptress played by Wrenn Schmidt in 
BAM’s “The Master Builder” through June 9. Photo by Stephanie Berger

FRI, MAY 31
SHAKESPEAREAN FESTIVAL: 

The 10th annual event features 
a performance of “Midsum-
mer Night’s Dream” and a me-
dieval. Free. 9:45 am – 2 pm. 
Dyker Heights Intermediate 
School IS 201 [8010 12th Ave. 
at 80th Street in Dyker Heights, 
(718) 833–9363]. 

FREE BEACH PARTIES ALL SUM-
MER LONG: Join Commander 
Rican Vargas and his famed 
Coney Island Dancers for free 
outdoor Boardwalk parties all 
summer long, with DJs spin-
ning house, disco, soul, and 
funk. Free. Noon. Coney Island 
Boardwalk [1001 Boardwalk 
W, at W. 10th Street in Coney 
Island, (347) 496–2032], www.
coneyislanddancers.com. 

RIDE THE CAROUSEL: Yeah it’s 
open; the beautiful 101 year 
old ride is up and running for 
little children to enjoy. $2 per 
ride. 12–5 pm. Prospect Park 
Audubon Center (Enter park 
at Lincoln Road and Ocean Av-
enue in Prospect Park), www.
prospectpark.org/audubon. 

ART, “BASED ON A TRUE 
STORY”: Pierogi is pleased to 
present an exhibition of new 
work by Daniel Zeller, in which 
the artist explores nuances of 
texture and structure which 
develop into powerful exten-
sions of perceived reality using 
graphite or ink and acrylic on 
paper. Free. 7–9 pm. Pierogi 
[177 N. 9 St. between W. John 
Street and W. Hoffman Avenue 
in Williamsburg, (718) 599–
2144], www.pierogi2000.com. 

ART, “THINGS THAT FELL OUT 
OF MY POCKET” OPENING 
RECEPTION: Associated Gal-
lery presents “Things That Fell 
Out of My Pocket” by Steven 
Charles, a body of painted and 
sculpted works showcasing 
the use of a diverse range of 
materials, from synthetic fur to 
corks. Free. 7–10 pm. Associ-
ated Gallery [566 Johnson Ave. 
between Stewart and Gardner 
avenues in Bushwick, (201) 
953–4062], www.associated-
gallery.tumblr.com. 

SYMPHONIC MUSIC: The ISO 
Symphonic Band under the 
direction of Brian P. Worsdale 
will perform a FREE commu-
nity concert. Free. 7:30 pm. 
New Utrecht Reformed Church 
(1827 84th St, at 18th Avenue in 
Bensonhurst). 

THEATER, “THE MASTER 
BUILDER”: His character may 
be wrapped up in illusory as-
pirations, but John Turturro 
remains grounded in his perfor-
mance at a play at the Brooklyn 
Academy of Music. Starts at 
$25. 7:30 pm. BAM Harvey The-
ater [651 Fulton St. between 
Ashland and Rockwell places in 
Fort Greene, (718) 636–4100], 
www.bam.org. 

CONCERT, “MISSA SOLEM-
NIS, MASS IN (D)”: The Grace 
& Spiritus Choral performs 
Beethoven’s masterpiece under 
the direction of Nicholas Arm-
strong. $15 ($12 students and 

seniors). 8–9:45 pm. St. Ann 
and the Holy Trinity Church 
[157 Montague St.at Clinton 
Street in Brooklyn Heights, 
(718) 707–1411], www.grace-
andspiritus.org. 

MUSIC, THE PARK SLOPE SING-
ERS: The Bayridge perfor-
mance of the Park Slope Sing-
ers’ spring concert, part of the 
Arts on the Corner series, will 
feature a number of religiously-
themed tunes. $15, $10 seniors 
and students. 8 pm. Church 
of the Good Shepherd [7420 
Fourth Avenue between Bay 
Ridge Parkway and 74 Street 
in Bay Ridge, (440) 320–8669], 
www.parkslopesingers.org. 

THEATER, “BIRTHRIGHT”: Play-
wright David Lawson stars 
in a solo performance about 
the Birthright Israel program 
“where propaganda and hav-
ing a fun time intersect.” Free 
($10 suggested donation). 8 
pm. LaunchPad [721 Franklin 
Ave. between Park and Sterling 
places in Crown Heights, (646) 
494–7211], brooklynlaunch-
pad.org. 

SPRING CELEBRATION: Dance-
wave Company presents selec-
tions by Ronald Brown, Kyle 
Abrham, Andrea Miller and NI-
cola Penfold. $25 ($15 children 
under 12 and students with ID). 
8 pm. Kumble Theater at Long 
Island University [DeKalb and 
Flatbush avenues in Downtown, 
(718) 488–1624], www.brook-
lyn.liu.edu/KumbleTheater. 

DANCE SHOWCASE: Peformance 
by workshop levels 1 and 2 fea-
turing students. $5. 8 pm. BAX 
– Brooklyn Arts Exchange [421 
Fifth Ave. in South Slope, (718) 
832–0018], www.bax.org. 

SAT, JUNE 1
THEATER, “LA TRAVIATA”: 

Giuseppe Verdi’s opera per-
formed by the Regina Opera 
Company. A full staged per-
formance. $25 ($20 seniors 
and students; $5 teens; free 
children). 3 pm. Our Lady of 
Perpetual Hep auditorium 
[5902 Sixth Ave. at 59th Street 
in Sunset Park, (718) 259–2772], 
www.reginaopera.org. 

THEATER, “BIRTHRIGHT”: 8 pm. 
See Friday, May 31. 

MUSIC, CLASSIC ROCK CON-
CERT: Brooklyn’s CLOSENUF 
will play the best in classic rock 
as well as selections from their 
award-winning, “classic rock-
infl uenced” album. Free. 9 pm. 
Coney Island Bar & Grill [1205 
Surf Ave. between Stillwell 
Avenue and W. Eighth Street in 
Coney Island, (718) 714–7407], 
www.closenuf.com. 

BAY RIDGE GREENMARKET: 
Shop, share recipes and meet 
the neighbors. And a great 
selection of produce, seafood 
baked goods, seasonal fruit, 
veggies, and fl owers. This year 
the market is adding dairy, 
eggs, pickles, and cured meats. 
Free. 8 am–3 pm. Walgreens 
parking lot (Third Ave. at 95th 
Street in Bay Ridge), www.
grownyc.org/greenmarket-site/

brooklyn/bay-ridge-green-
market. 

CARROLL PARK FAIR: The an-
nual neighborhood fair is back. 
Browse for housewares, books, 
clothes, jewelry, and antiques. 
The rain date will be June 2, 
rain or shine. 11 am. Carroll 
Park (Court Street between 
President and Carroll streets in 
Carroll Gardens), www.carroll-
parkbrooklyn.org. 

FOOD TRUCKS: All Brooklyn line 
up of vendors. 11 am – 5 pm. 
Barclays Center [620 Atlantic 
Ave. at Pacifi c Street in Pros-
pect Heights, (917) 618–6100], 
https://www.barclayscenter.
com. 

GARDEN TEA PARTY: Join in for 
a spot of tea and learn about 
global tea cultures. Free with 
museum admission. 11 am. 
Brooklyn Children’s Museum 
[145 Brooklyn Ave. at St. Marks 
Avenue in Crown Heights, (718) 
735–4400], www.brooklynkids.
org. 

CELEBRATE HAITI: Discover the 
culture of the country and learn 
about the art forms. Free with 
museum admission. 11:30 am 
and 2 pm. Brooklyn Children’s 
Museum [145 Brooklyn Ave. 
at St. Marks Avenue in Crown 
Heights, (718) 735–4400], 
www.brooklynkids.org. 

RIB COOKOUT: Join the Syca-
more Bar & Flowershop for an 
afternoon of delicious beer and 
killer grub, including BBQ pork 
spare ribs, baked beans, and 
Texas toast. $18. 12–6 pm. Syc-
amore Bar & Flowershop [1118 
Cortelyou Rd. between Coney 
Island and Ocean avenues in 
Ditmas Park, (347) 240–5850], 
sycamorebrooklyn.com. 

RED HOOK FEST: Rebuild, Re-
store, Rebirth, Resilience after 
Sandy is this year’s theme. 
Dance, family friendly activi-
ties, music and a talent contest. 
Free. 12 –7 pm. Louis J Valen-
tino Jr. Park & Pier [Coffey St at 
Ferris Street in Red Hook, (845) 
661–5480]. 

WATER, WATER EVERYWHERE!: 
Introduction to bird watch-
ing, animal encounter, and a 
discovery tour. Look for the 
organge tent for a fun-fl led 
activities. Free. Noon–4:30 pm. 
Prospect Park Audubon Cen-
ter [Enter park at Lincoln Road 
and Ocean Avenue in Prospect 
Park, (718) 287–3400], www.
prospectpark.org/audubon. 

TALK, LIBERTY WEEKEND: 
Friends of Historic New Utrecht 
and the Liberty Pole Associa-
tion host their annual Liberty 
Weekend — with Revolution-
ary and Civil War re-enactors! 

Free. 1 pm. New Utrecht Re-
formed Church (1827 84th St, 
at 18th Avenue in Bensonhurst). 

FILM, KIDSFILMFEST: The Brook-
lyn Film Festival presents 
kidsfi lmfest, for children of all 
ages, which will consist of short 
animation and narrative fi lms 
from Australia, Canada, India, 
the United Kingdom, and the 
United States. There will be a 
Q&A with the directors and 
actors, as well as an interac-
tive workshop, following the 
screening. $12 (Free children 12 
and under). 1 pm. indieScreen 
[289 Kent Ave. between S. 1st 
and S. 2nd streets in Williams-
burg, (646) 234–5080], www.
kidsfi lmfest.org. 

CITY STOMP: That high energy 
band performs classic chil-
dren’s songs with a bopping, 
stomping, and revved up beat. 
Free. 4–6 pm. Washington Park 
at the Old Stone House (Fifth 
Ave. at Fourth Street in Park 
Slope), www.spokethehub.org. 

SUN, JUNE 2
DANCE WORKSHOPS AND 

PERFORMANCES: Join in 
family-friendly, traditional 
dance workshops, then watch 
dances that narrate fi shing, 
water gathering, sea deities 
and other water lore as part 
of the Brooklyn Arts Council’s 
Harborlore Festival. Free. 3 
pm. Kaiser Park [Neptune and 
Bayview avenues in Coney 
Island, (718) 625–0080], www.
brooklynartscouncil.org/docu-
ments/2164. 

MUSIC, CHORAL CONCERT: 
The Brooklyn Contemporary 
Chorus presents an uplifting 
concert, ‘Music of the African-
American Experience,’ which 
will feature spirituals, anthems, 
and gospel music. $20. 4 pm. 
Lafayette Avenue Presbyte-
rian Church (85 S. Oxford St. 
at Lafayette Avenue in Fort 
Greene). 

WALK FOR BRAIN ANEURYSM 
AWARENESS: Help raise funds 
to increase research. The walk 
is in memory of Daris Baga-
rozza. $20 registration fee. 8 
am – 10 am. Marine Park Outer 
Avenue (Avenue U and Stuart 
Street in Marine Park), www.
bafound.org. 

FLEA MARKETS: A fun fi lled 
afternoon where families can 
bargain hunt, clothes, memo-
rabilia, and much more. Free. 8 
am – 3pm. Richmond hill [117-
09 Hillside Ave. in Richmond 
Hill, (347) 709–7661], www.rich-
mondhillfl eamarket.com. 

BOOK FAIR: Help celebrate the 

students at PS 502. Free. 9 am. 
Barnes and Noble [267 Seventh 
Ave. between Fifth and Sixth 
streets in Park Slope, (718) 
832–9066], www.barnesand-
noble.com. 

PUNCHATHON: Presented by 
the Center for Anti-Violence, 
the event offers martial arts 
demonstrations, self defense 
techniques, and then complete 
1000 punches along with face 
painting, family activities, and 
raffl es. Registration required. 
$20 (For 19 and older). 11 
am. Prospect Park Audubon 
Center [Lincoln Rd and Ocean 
Avenue in Prospect Park, (212) 
244–4880], www.caeny.org/
punchathon. 

COMMUNITY FESTIVAL: Flat-
bush Reformed Church is 
putting on its strawberry fes-
tival. There will be ice cream, 
strawberries, and games. $5 
donation. 12:30 pm. Flatbush 
Reformed Church [890 Flatbush 
Avenue in Ditmas Park, (718) 
284–5140], www.fl atbush-
church.org. 

“LA DIVINA”: Documentary fi lm 
about the life of Maria Callas. 
RSVP strongly recommended. 
$10 donation. 2–4 pm. Tabla 
Rasa Gallery [224 48th St. 
between Second and Third 
avenues in Sunset Park, (718) 
833–9100], www.TablaRasaGal-
lery.com. 

CHARITY EVENT: Julia Martinez 
will shave her head to benefi t 
St. Baldricks, which funds child-
hood cancer research. All pro-
ceeds go to the organization. 
Food and raffl es. $5 suggested 
donation. 2 pm. Knights of Co-
lumbus [3051 Nostrand Ave. in 
Marine Park, (718) 809–9699]. 

SPORTS, NYC MAYOR’S CUP 
LACROSSE ALL-STAR GAMES: 
Watch the best high school 
senior lacrosse players in New 
York City play in the NYC 
Mayor’s Cup Lacrosse All-Star 
Games. Free. 4 pm. Poly Prep 
Country Day School [50 Pros-
pect Park West Brooklyn, NY 
11215, (718) 663–6003]. 

MON, JUNE 3
ELLIOTT HOLT: The author 

launches his book “You Are 
One of Them.” RSVP re-
quested. Free. 7–9 pm. Pow-
erHouse Arena [37 Main St. at 
Water Street in DUMBO, (718) 
666–3049], www.powerhouse-
arena.com. 

TUES, JUNE 4
TALK, INNOVATIVE MANUFAC-

TURING: Panelists from cre-
ative organizations who have 
mastered the art of business in 
Brooklyn will lead a conver-
sation focused on innovative 
manufacturing. RSVP by June 
3. Free. 3:30 pm. Industry City 
[220 E. 36th St. between Sec-
ond Avenue and Gowanus Ex-
pressway in Sunset Park, (718) 
965–3100 X106], www.sbidc.
org/organization.htm. 

AUTHOR READING: Nathan Sch-
neider will by joined a medieval 
music ensemble Resonanda to 
celebrate the release of his new 
book, “God in Proof: The Story 
of a Search from the Ancients 
to the Internet.” Free. 7–8:30 
pm. Cathedral of St. Joseph 
[856 Pacifi c St. between Van-
derbilt and Underhill avenues 
in Prospect Heights, (718) 
638–1071]. 

WED, JUNE 5
DANCING THE WATERS: Dance 

workshop along the beach 
along with dance performances 
featuring Yasser Darwish, Annie 
Ferdous, Kaina Quenga and 
Rita Silva. Free. 4–7 pm. Kaiser 
Park (Neptune Ave. at Bayview 
Avenue in Coney Island). 

DANCE CLASS: The Federation 
of Italian American Organi-
zations 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 
Avenue P, between W. 11th and 
W. 12th streets in Gravesend, 
(718) 232—2266]. 

MEMOIR READING: Leanne 
Shapton will be reading and 
signing her National Book Crit-
ics Circle Award-winning mem-
oir, “Swimming Studies.” Free. 
6 pm. Pilgrim + Surf Supply [68 
N. 3rd St. between Hoyt and 
Bond streets in Williamsburg, 
(718) 218–7456], www.pilgrim-
surfsupply.com. 

DANCE, BALLET PERFOR-
MANCE: Brooklyn Ballet 
welcomes back some of the 
dance world’s budding stars 
during a celebratory perfor-
mance by young alumni from 
its Elevate program for public 
schools. $10-$250. 7 pm. The 
Actors Fund Arts Center [160 
Schermerhorn Street between 
Smith and Hoyt streets in 
Downtown Brooklyn, (718) 
246–0146], brooklynballetcom-
pany.ticketleap.com. 

THURS, JUNE 6
SUMMER READING KICK-OFF: 

Children enjoy a performance, 
a special reading and take 
memento photos with the 
web-slinger himself. Free. 
10:30 am–3:30 pm. Brooklyn 
Public Library’s Central branch 
[Flatbush Ave. at Eastern Park-
way in Grand Army Plaza in 
Park Slope, (718) 230–2100], 
www.brooklynpubliclibrary.
org/branch_library_detail.
jsp?branchpageid=265.

FRI, JUNE 7
CONCERT, DAVID BINDMAN 

ENSEMBLE: David Bindman, 
Wes Brown, Art Hirahara, Frank 
London, Reut Regev, and Chris 
DiMeglio perform. Free. 4 
pm. Sunset Park Library [5108 
Fourth Ave. at 51st Street in 
Sunset Park, (347) 891–0375]. 

FUND RAISER, A NIGHT AT THE 
RACES: Charity event benefi t-
ting the Bay Ridge Senior Cen-
ter. Admission includes dinner, 
soda, bottled water, tea and 
coffee, plus raffl es and enter-
tainment. Prepayment is re-
quired. $25. 6:30 pm. The Bay 
Ridge Center [6935 Fourth Ave. 
at 69th Street in Bay Ridge, 
(718) 748–0650]. 

SAT, JUNE 8
THEATER, “THE MASTER 

BUILDER”: 2 pm. See Friday, 
May 31. 

TAG SALE: New and used items. 
Free. 9 am to 5 pm. Cadman 
Towers Building (101 Clark St. 
between Henry Street and 
Cadman Plaza West in Brooklyn 
Heights). 



M
AY 31-J

UNE 6, 2013, C
OURIER L

IFE
43

B

G

M

RED HOOK

Cheers to Fairway Market for donating 
$30,000 to ReStore Red Hook, a non-profi t 
dedicated to helping neighborhood shops 
recover after Hurricane Sandy. 

Fairway sponsored a t-shirt sale in its 
community store and online, raising close 
to $15,000. The good guys at Fairway then 
matched the greenbacks, and presented the 
group with a check for $30K on May 19. 

The super storm also wrecked havoc at 
Fairway’s Red Hook store, which sustained 
damage and losses. Bill Sanford, president 
of Fairway Market, said he was happy to 
join his fellow shop owners in helping to get 
their community back on its feet. 

“Red Hook is a very close knit commu-
nity and we are all dependent upon each 
other for success,” Bill told Standing O. 
“What’s good for us is good for the neigh-
borhood.”

Standing O adds, “What’s good for the 
community is really good for Standing O.” 

Fairway Market [480-500 Van Brunt 
St. at Beard Street in Red Hook, (718) 254–
0923].

BOROUGH WIDE

Move over the tassels
Borough daughter Amika McBurnie 

was awarded the Student Activity Award 
from Boston University College of Health 
and Rehabilitation Sciences: Sargent Col-

lege. The award 
recognizes gradu-
ating seniors for 
their student con-
tributions to extra-
curricular college, 
university, and 
community activi-
ties. 

Our pal Amika 
graduated in May 
with a bachelor 

of science degree in health science. While 
in college, the award-winner served as a 
dean’s host and peer counselor, worked as 
a senior health educator for the Peer Health 
Exchange, and tutored in the School of Pub-
lic Health. 

“Amika’s capacity to serve is excep-
tional,” commented Professor Eileen 

O’Keefe, who presented the accolade.

Hey, of course Amika is exceptional — 
she’s from Brooklyn. 

Amika will attend the BU graduate pro-
gram in public health, focusing on epidemi-
ology. 

Standing O wishes her good luck in her 
continuing education. 

GREENPOINT

Raising the bar
Attorney James Maleady was honored 

with the New York State Bar Association’s 
2013 President’s Pro Bono Service Award 
for his outstanding volunteer legal work 
with victims of Hurricane Sandy.

The legal eagle dug in his heels and vol-
unteered with the Volunteer Lawyers Proj-
ect of the Brooklyn Bar Association after 
the storm struck, not only working in clin-

ics and answering questions, but also roll-
ing up his sleeves and offering follow-up 
consultations, while traveling to severely-
damaged neighborhoods to offer assis-
tance.

“Every year, millions of New York-
ers are forced to navigate the civil justice 
system without legal help,” said Seymour 

James, president of the State Bar. “I am so 
pleased to recognize the attorneys whose 
pro-bono efforts assisted those in need.”

Standing O congratulates the good at-
torney: “You did well.”

GRAVESEND

Killer read
It’s that time again for a good summer 

read, and Standing O has just the book for 
you. 

“Right to Kill,” by fellow Gravesender 
Jim McGinty, is the story of a Brooklyn 
marine whose noble journey goes awry, 
and the moral struggles he encounters in 
the turbulent 1960s. 

Standing O sat down long enough to give 
it a good read, and couldn’t put it down. It 
was a great story, especially for this past 
Memorial Day weekend when we saluted 
Americans who made the supreme sacri-
fi ce for their country. 

You can get the book at Barnes and No-
ble. 

Fly like an eagle
Shout-outs to Nicholas Marotta, a junior 

at Xavier High School, and Sriharsha Jum-

mula, a freshman at Case Western Univer-
sity for rising to the rank of Eagle Scout.

The pair was inducted into scouting’s 
highest order on May 11 at Our Lady of 
Grace Church. 

Our Lady of Grace [430 Avenue W at 
East Third Street in Gravesend, (718) 627–
2020].

STANDING Brooklyn’s Biggest Booster
by Joanna DelBuono

BENSONHURST

Hats in the air for borough son Gi-

ancarlo Rindone on his May 25 grad-
uation from the United States Mili-

tary Academy. 
Giancarlo attended PS 204 and IS 187 

in Brooklyn, and Xavier High School 
in Manhattan, before marching off to 
West Point, where he received a degree 

in civil engineering.
The Standing O pal will break camp 

and bug out soon on his next assign-
ment as a 2nd Lt. in the Infantry branch 
(that’s foot soldier to you and I) at Fort 
Bragg in North Carolina — just in time 
for the sun, the heat, and boot camp. Oh 
no, not boot camp! 

Standing O wishes Giancarlo a long and 
successful career in our armed forces. 

CARROLL GARDENS

Jumpin’ Jehosaphat
Thrill-seeking grandma Carolyn 

Meiselbach, 79, is checking off her 
bucket list — one heart-pounding sky 
dive at a time. 

That’s right, you heard it cor-
rectly! The intrepid granny with 
plenty of chutzpah and a bionic con-
stitution says her leap of faith was 
mere child’s play.

“I’ve had six strokes, I’ve beat 
cancer twice, I’ve got osteoporosis, 
arthritis, and diabetes, I served six 
years in the U.S. Navy, and I raised 
my two sons as a single mother,” she 
bragged. “I fi gured if I could survive 
all that, letting someone push me 
from an airplane would be a piece of 
cake.” 

Not for Standing O it ain’t.
Daredevil Carolyn jumped at 

Skydive Ranch on April 24 at high 
noon, harnessed to her 60-year-old 
instructor — a comparative whipper-
snapper.

She’s already booked a repeat 
jump for her 80th birthday next Oc-
tober, and convinced 10 courageous 
pals to join her. 

Standing O says, “Happy birthday 
in advance, and vaya con dios.” 

ATTENTION: Giancarlo Rindone is a proud graduate of West Point. 

You’re in the army now, lieutenant

Small business gets boost from Fairway
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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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• ‘I know every time he pitches 
it is going to be a good 
outing.’

• ‘I wanted Poly 
baseball to stay 
on top.’

BY JOSEPH STASZEWSKI
Poly Prep baseball coach 

Matt Roventini kept telling 
pitcher Phil Maldari to be 
patient as the senior nursed 
a hamstring injury in the 
closing weeks of the season. 
Maldari kept asking to play 
more and get back on the 
mound. Roventini refused. 

“We kept telling him 
‘Phil. Big picture, big Pic-
ture,’ ” he said. “He under-
stood, but at the same time 
he kept arguing with us.”

Maldari’s big moment fi -
nally came after Blue Dev-
ils ace Andrew Zapata was 
tapped to ensure his team 
beat top-seeded Berkeley 
Carroll in private school 
state tournament semifi -
nals, instead of pitching the 
fi nal like he had the past 
two season. The title game 
was this time Maldari’s to 
win, both with his arm and 
his leadership.

On one good leg he 
tossed a three-hitter and 
struck out six to give No. 
4 Poly Prep a 1–0 win over 
No.2 Fieldston in the pri-
vate school championship 
game at Manhattanville 
College last Wednesday. 
It’s the Blue Devils’s record 
third-straight crown, and 
Maldari said he couldn’t 
wait to get the job done.

“I was ready,” Maldari 

said. “When I’m on that 
mound I feel like nobody is 
going to beat me.”

He also wouldn’t let 
freshman shortstop An-

thony Prato beat himself 
up after two errors nearly 
cost his team a run in the 
bottom of the fi fth inning. 
Maldari would get a 4-4-3 

double play to leave the 
bases loaded with one out. 
Maldari told Prato after the 
inning that he would re-

BY JOSEPH STASZEWSKI
One small change 

made all the difference 
in the Fontbonne Hall 
softball team winning its 
first Brooklyn-Queens 
diocesan softball title. 

In the first game of 
the championship se-
ries, Bonnies coach 
Frank Marinello noticed 
that Maria Serrantino’s 
swing looked slow and 
tired after a long sea-
son. He recommended 
that the junior slugger 
switch to a bat shorter 
and lighter than the one 

she had been using and 
gave her  a Louisville 
Slugger Xeno. Earlier in 
the season, Marinello 
noticed the ball flew off 
this bat when his junior 
varsity players used it.  
He bought one for the 
varsity team and put it in 
Serrantino’s hands.  

What a difference it 
made.

“Her hands were slow 
through the [hitting] 
zone,” Marinello said. 
“Now her hands are fly-
ing through the zone, bat 

— Grand Street’s Santo Duran on pitcher Alex Cuas — Poly’s Phil Maldari on win

Continued on page 47 Continued on page 46

HERO AT BAT: A change of Maria Serrantino’s bat helped her 
hit two homers for Fontbonne in the diocesan championship 
sereis. Photo by Joseph Staszewski

THIRD TIME’S THE CHARM: Poly Prep’s Paul Maldari holds the championship plaque as he and his 
teammates celebrate their third-straight private school championship win.  Photo by Arthur De Gaeta

Bonnies star’s late 
bat change helps 
team win crown  

Devils’s threepeat!
Maldari pitches Poly Prep to third-straight baseball crown
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head to the ball.”
Serrantino went 

on to homer in each of 
the Bonnies’s next two 
games, including a two-
run walk off blast in 
Game 3 on May 21. This 
helped Fontbonne beat 
St. Francis Prep, 6–4. 
Without her heroics, 
Fontbonne might have 
missed out on a chance 
to compete for a Catho-
lic state title.   

“One little switch 
of the bat,” Serrantino 
said. “Game changer.”

Serrantino said at 
first she was leery of the 
change and mad that 
Marinello asked for the 
switch so late in the sea-
son. She had used the bat 
in practice, but didn’t 
love it. Still, Serrantino 
decided to give it a shot 
and quickly noticed the 
difference. She hit a solo 
home run over the left 
field fence in Game 2. 

“I was tired and the 
[new] bat felt so much 
better in my hands,” 
Serrantino said. “It 
worked for me.”

It was the second im-

portant switch that Ser-
rantino was a part of 
this year. She started 
the season playing short-
stop and Ariana Dillon 
was catching.  But, be-
cause of her ability to 
block ace Nicolette Tra-
pani’s pitches low and in 
the dirt, after the Bon-
nies dropped their first 
league game against St. 
Francis Prep, the coach-
ing staff moved Serran-
tino behind the plate. 
The chemistry between 
Trapani and Serrantino 
blossomed throughout 
the year.

“We are in sync,” 
Serrantino said. “She 
knows what I’m calling 
before I call it.”  

Dillon’s athleticism, 
fearlessness and arm 
made her a better fit at 
short. This improved 
the Bonnies defensively 
up the middle, along 
with Christina Calas-
cione in centerfield.

“Putting Maria be-
hind the plate and Ari 
at shortstop really 
changed our whole de-
fense,” Marinello said. 

That, along with a 
bat switch, may have al-
tered the entire outcome 
of Fontbonne’s season.    

Continued from page 45 

Fontbonne

BY MIKE MORTON
It was apparent from 

the outset that the Clippers 
weren’t going to like the 
outcome of Xaverian’s seed-
ing game against Fordham 
Prep on Sunday.

Fordham scored six 
fi rst-inning runs after six 
out of its fi rst seven batters 
reached base. Although 
playing at home, the Clip-
pers struggled until the late 
innings and lost 10-6  in a 
game to decide the top seed 
in this week’s Catholic High 
School League baseball 
championship tournament.  

“We came out kind of 
fl at,” said catcher Zach Can-
deleria.  “Pitchers [were] 
missing spots right down 
the middle.”

Starting pitcher An-
thony Amatuzzi surren-
dered seven runs to the 
Rams (16–3) in just two in-
nings, including two home 
runs, and put Xaverian into 
a hole that it couldn’t re-

cover from.
 His immediate relief 

was not much better. An-
thony Sigismondi entered 
the game in the third in-
ning and allowed two more 
runs in his only inning of 
work. 

“If you’re going to give 
up six runs in the fi rst in-
ning you have to hold them 
at bay for the rest of the 

game to give yourself a 
chance to come back,” Clip-
pers head coach Frank Del 
George said.

Del George said he was 
forced to start Amatuzzi in 
a role that he is not comfort-
able with because pitcher 
Dom Napoli could not play 
in the game due to a prior 
engagement.  Amatuzzi 
is usually used as a relief 

pitcher to close out games.
“Unfortunately we put 

him in a role that he’s re-
ally not used to doing, and 
he came up a little short to-
day,” he said.  

The Clippers (16–3) ral-
lied late in the game, scor-
ing fi ve runs in the last 
three innings.  With no outs 
in the bottom of the sev-
enth, a three-run homerun 
by Candeleria pulled Xaver-
ian within four.  Charles 
Misiano also contributed 
two RBIs for the Clippers.

However, Fordham 
starter Nick Fanelli ended 
the game when he struck 
out Xaverian’s Jason Ra-
mos, with two men on base 
and the tying run on deck. 
The loss drops Xaverian 
down to the No. 2 seed in 
the playoffs.  The drop 
doesn’t worry the Clippers, 
however, and Del George 
believes it can be used as 
motivation.

“This could help us be-

cause it puts a little charge 
in us now,” he said.  “They 
met their match today, and 

I’m hoping this is going to 
ignite them now to play a 
little better in the playoffs.”

STARTING IT OFF: Xaverian’s Anthony Amatuzzi is usually a relief 
pitcher, but had to start Sunday’s game.  Photos by Steven Schnibbe 

Clippers blow chance at top seed 

SWING AWAY: Xaverian’s John Codelia takes a swing during the 
game.

BY JOSEPH STASZEWSKI
Fontboone Hall Acad-

emy’s win sends the team 
to its first ever Catholic 
state title game, where the 
team will play the defend-
ing champs.

To get there, the Bon-
nies needed to beat Buf-
falo’s Nichols School in 
the Catholic High School 
League softball state semi-
finals on Wednesday after-
noon at Queens College.

Fontboone Hall’s star 
players, ace pitcher Nico-
lette Trapani and cleanup 
hitter Maria Serrantino, 
were front and center in 
the team’s 1-0 win. Against 
Nichols, Trapani threw 
a shutout and Serrantino 
drove in the winning run. 
The Bonnies then played 
defending champions Kel-
lenberg in the final game, 
held later on Wednesday 
afternoon.   

Trapani, who picked up 
both Bonnies wins in the 
diocesan championship 

series, tossed a three-hit-
ter. The junior windmiller 
struck out 10, walked one, 

and hit a batter. 
Trapani wiggled out of 

some trouble three times 

during the quick mov-
ing contest. She stranded 
a runner on second with 
two outs in the third in-
ning. She did the same 
thing with one out in the 
fourth after a leadoff walk 
to Ashley Lyman. Trapani 
hit Maddie Welch to start 
the top of the seventh, but 
got the next three batters 
to pop out. That ended the 
game and sent the Bonnies 
to their first Catholic state 
championship game. 

Serrantino provided the 
only run Fontbonne would 
need. The junior catcher 
doubled to right center 
to bring home shortstop 
Ariana Dillon. This gave 
the Bonnies a 1-0 lead in 
the bottom of the fourth. 
Dillon led off the inning 
with a single to right, and 
moved to second on a sac-
rifice play by Christina 
Calascione. Over the last 
three playoff games, Ser-
rantino has driven in four 
runs.

Fontbonne Hall softball to vie for 
Catholic state title for fi rst time 

ACE ON THE FIELD: Fontbonne’s Nicolette Trapani was front and 
center in the school’s win on Wednesday. Photo by Joseph Staszewski
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deem himself and win the 
game the for the Blue Dev-
ils (16–8–1).

Sure enough, the rookie 
delivered Poly’s only run 
in the top of the seventh in-
ning with a two-out, RBI-
double to center fi eld to 
score third baseman Pat 
DaMarco, an eighth grader 
who singled to leadoff the 
frame. It was just the Blue 
Devils fourth hit off Field-
ston ace Max Kasson, who 
fanned fi ve.

“I was thinking just get 
a hit, just get Pat in,” Prato 
said. “I was sitting on a 
fastball because I know he 
didn’t want to throw me 
off speed and I hit a good 

shot.”
Maldari saw the tying 

run get to second in the bot-
tom of the seventh when Ja-

cob Hochberger was hit by 
a pitch and then sacrifi ced 
over for Fieldston (16–8). 
Maldari got a ground out 

and a pop up to the catcher 
around a hit batter to end 
it. 

The outcome was the 
same as the last two years, 
but the path was differ-
ent for the Blue Devils this 
time. They weren’t the 
clear favorite or top seed af-
ter an up-and-down regular 
season that still ended with 
an Ivy League crown. The 
safety net of the UConn-
bound Zapata pitching in 
the fi nal was eventually 
gone, but they fed off a new 
underdog mentality that 
grew once the seeds were 
announced.

“We are a better team 
then all those guys right 
now,” Maldari said. “We 
just had to prove that we’re 
on top. I wanted Poly base-
ball to stay on top.”

Continued from page 45 

Poly Prep

CHAMPS!: Poly Prep celebrates its third-straight private school 
baseball title. Photo by Arthur De Gaeta

BY JOSEPH STASZEWSKI
The private school 

state baseball tourna-
ment is in desperate need 
of a makeover to put it 
on par with the playoffs 
in the city’s other high 
school leagues.  

It’s the only baseball 
tournament in the fi ve 
boroughs that does not 
include a best of three or 
double elimination por-
tion. Nor does it have a 
premier neutral site to 
host the annual games. 
Currently, the eight-team 
fi eld plays three single-
elimination games over 
four days. They are  all 
held at home sites until 
the fi nal at Manhattan-
ville, a Division II col-
lege in Purchase, which 
has no bleachers.

Poly Prep coach Matt 
Roventini and Berkeley 
Carroll headman Walter 
Paller, who proposed the 
tournament back in 1999, 
agree that the players 
need a better experience.

“If I say it’s wrong, 
then obviously there is 
something wrong with 
it,” said Roventini, whose 
teams have won fi ve of 
the last seven crowns. “I 
could say, ‘Oh it’s great. I 
love it,’ but I’m not going 
to. It’s not the right way.” 

Roventini and Paller 
have tinkered with dif-
ferent ideas on how to 
improve the tourna-
ment, but have yet to 
bring a formal plan to 
the tournament’s gov-
erning body.  

In the meantime, 
here is the plan I would 
put forth for approval: 

• Spread the tourna-
ment over seven days. 

• The opening round 
starts at the higher seeds’ 
home fi elds on Thursday 
to reward them for regu-
lar season success. 

• Use a double elimina-
tion format starting with 
the semifi nals, which 
is played Saturday and 
Sunday at a neutral site. 

• The winners of Sat-
urday’s fi rst two games 

advance.
• The losers play im-

mediately after to see 
who joins them. 

• On Sunday, Satur-
day’s two winners play 
for a spot in the fi nal. 

• The loser of Sunday’s 
fi rst contest then takes 
on the winner of Satur-
day’s fi nal game for the 
other spot in the fi nal. 

• The championship 
round starts Tuesday. 

This reworking of the 
tournament would re-
ward teams with depth. 
One loss won’t end the 
season of the fi nal four 
teams. The kids would 
get a chance to fi ght and 
redeem themselves.

“[It would] pretty 
much show the true 
champion,” Paller said.  

Getting MCU Park 
or another premier 
neutral site is key. The 
Public School Athletic 
League plays its fi nal at 
MCU, while the Catho-
lic League’s tournament 
uses St. John’s and Ford-
ham Universities. Us-
ing MCU would not only 
give fans and players 
one place to watch the 
tournament, it will put 
it on par with the other 
leagues. 

Playing at MCU would 
give players a chance 
to play at primer venue 
and make the experience 
more memorable.

JOE
KNOWS

by Joe Staszewski

BY JOSEPH STASZEWSKI
Alex Cuas is thriving in 

his role as the ace pitcher of 
the Grand Street baseball 
team.

The right hander, though 
only a junior, is comfortable 
with the pressure of play-
ing for the defending Pub-
lic School Athletic League 
Class A champions. Cuas 
has been looking forward 
to the challenge of a repeat 
title ever since former ace 
Gerry Gonzalez pitched the 
Wolves to the school’s fi rst 
ever crown.

“I love having the pres-
sure on me,” Cuas said. “I 
love the atmosphere. I love 
it. It’s a feeling that is irre-
placeable.”

So far, he’s been excep-
tional. 

In six regular season 
starts, Cuas has allowed 
just two earned runs, earn-
ing fi ve wins. After a season 
opening loss to Telecommu-
nications,  Cuas has tossed 
29 scoreless league innings.

He’s struck out 58 bat-
ters and walked just fi ve 
in 34 innings of work. This 
has helped Grand Street 
to another Brooklyn A 
East crown, a No. 6 seed in 
the playoffs, and another 
chance to win the city title. 

“I know every time he 
pitches it is going to be a 
good outing,” senior out-

fi elder Santo Duran said. 
“You expect a lot from 
him.”

Cuas’s performance has 
caught the eyes of Major 
League Baseball scouts, 
who often come down to 
watch him pitch. He consis-
tently throws above 85 miles 
per hour, and occasionally 
touches the low 90s. Cuas 
throws four pitches: a fast-
ball, a curveball, and two 
different change ups that 
keep hitters off balance. 
Grand Street coach Mel-

vin Martinez believes con-
tinued work in the weight 
room will get Cuas the extra 
miles per hour he needs to 
further impress scouts and 
Division I baseball coaches. 

“We are going to get 
Alex to get some muscle 
strength in his legs, back 
and triceps and hopefully 
that will catapult him to at 
least throw consistently in 
the low 90s,” Martinez said. 
“If he does that, he is going 
to get drafted.”   

Cuas fi nds comfort in the 

recruiting and draft process 
and is growing more confi -
dent talking about himself. 
He watched his brother, 
Jose, go through the same 
process last season. Jose 
now plays shortstop at the 
University of Maryland. 
Watching his brother suc-
ceed gave Alex, a high-80s 
student, something to strive 
for in his own life. 

“I want to be in that at-
mosphere, a college atmo-
sphere,” he said. “I want to 
be in the pro atmosphere.” 

Junior pitcher seeks to lead team to city baseball title 

ON FIRE: Grand Street’s ace Alex Cuas allowed just two earned runs in six starts during the league 
season.  Photo by Stefano Giovannini

Cuas is Grand Street’s ace    Private school 
baseball tourament 

needs improving  
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MAILLARD &  
MCCULLOUGH LLC, a  
domestic LLC, Arts. of  
Org. filed with the SSNY  
on 4/10/13. Office  
location: Kings County.   
SSNY is designated as  
agent upon whom  
process against the LLC  
may be served.  SSNY  
shall mail process to: The  
LLC, 457 Belmont Ave.,  
Brooklyn, NY 11207.   
General Purposes.

Notice of Formation of  
218 EAGLE STREET LLC 
Arts. of Org. filed with  
Secy. of State of NY  
(SSNY) on 05/02/13.  
Office location: Kings  
County.  Princ. office of  
LLC: 220-04 Hartland  
Ave., Queens Village, NY  
11427. SSNY designated  
as agent of LLC upon  
whom process against it  
may be served. SSNY  
shall mail process to the  
LLC at the addr. of its  
princ. office. Purpose:  
Any lawful activity.

NOTICE OF FORMATION  
of limited liability  
company (LLC). Name:  
FULL SERVICE INK LLC.  
Articles of Organization  
filed with Secretary of  
State of New York (SSNY)  
on 02/11/2013. 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, 9425 5th Avenue,  
Brooklyn, NY 11209.  
Purpose: any lawful  
purpose.

LEGAL NOTICE

BRAND AGENCY NY  
LLC, Arts. of Org. filed  
with the SSNY on  
03/13/2013. Office loc:  
Kings County. SSNY has  
been designated as  
agent upon whom  
process against the LLC  
may be served. SSNY  
shall mail process to: 60  
Broadway, Brooklyn, NY  
11249. Purpose: Any  
Lawful Purpose.

LEGAL NOTICE

LEGAL NOTICE

LEGAL NOTICE

LEGAL NOTICE

Notice of Formation of  
234 Flatbush LLC.  Arts.  
of Org. filed with Secy. of  
State of NY (SSNY) on  
5/8/13.  Office location:  
Kings County.  SSNY  
designated as agent of  
LLC upon whom process  
against it may be served.   
SSNY shall mail process  
to: The Company, 478  
Bergen St., Brooklyn, NY  
11217.  Purpose: any  
lawful activities.

LEGAL NOTICE

NOTICE OF FORMATION  
of limited liability  
company (LLC). Name:  
CW3 PROPERTY LLC.  
Articles of Organization  
filed with Secretary of  
State of New York (SSNY)  
on 05/02/2013. Office  
location: Kings County.  
SSNY designated as  
agent of LLC upon whom  
process against it may be  
served. SSNY shall mail 

Notice of Formation of  
PLG PARTNERS LLC Arts.  
of Org. filed with Secy. of  
State of NY (SSNY) on  
04/19/13. Office  
location: Kings County.   
SSNY designated as  
agent of LLC upon whom  
process against it may be  
served. SSNY shall mail  
process to Corporation  
Service Co., 80 State St.,  
Albany, NY 12207, regd.  
agent upon whom and at  
which process may be  
served. Purpose: Any  
lawful activity.

LEGAL NOTICE

LEGAL NOTICE

copy of process to: Wa  
Chun Lin, 2153 73rd  
Street, Brooklyn, NY  
11204. Purpose: any  
lawful purpose.

LEGAL NOTICE

Notice of Qualification  
of CSMC 2007-C1 37th  
Street, LLC.  Authority  
filed with NY Dept. of  
State on 5/8/13.  Office  
location: Kings County.   
Princ. bus. addr.: 5221  
N. O’Connor Blvd., Ste.  
600, Irving, TX 75039.   
LLC formed in DE on  
7/30/10.  NY Sec. of  
State designated agent of  
LLC upon whom process  
against it may be served  
and shall mail process to:  
c/o CT Corporation  
System, 111 8th Ave.,  
NY, NY 10011, regd.  
agent upon whom  
process may be served.   
DE addr. of LLC: 1209  
Orange St., Wilmington,  
DE 19801.  Cert. of 

R&D&W MARKET LLC, a  
domestic LLC, Arts. of  
Org. filed with the SSNY  
on 4/12/13. Office  
location: Kings County.   
SSNY is designated as  
agent upon whom  
process against the LLC  
may be served.  SSNY  
shall mail process to: The  
LLC, 602 Vanderbilt Ave.,  
Brooklyn, NY 11238.   
General Purposes.

LEGAL NOTICE

Form. filed with DE Sec.  
of State, 401 Federal St.,  
Dover, DE 19901.   
Purpose: all lawful  
purposes.

LEGAL NOTICE

LEGAL NOTICE

SHAPIRO & STERN LLP  
Articles of Org. filed NY  
Sec. of State (SSNY)  
3/1/13 Office in Kings  
Co. SSNY design. Agent  
of LLP upon whom  
process may be served.  
SSNY shall mail copy of  
process to The LLP C/O  
Shapiro 770 Chauncey  
St., Brooklyn, NY 11207.  
Purpose: Any lawful  
activity. The latest date of  
dissolution is 1/4/63.

LEGAL NOTICE

ROXANNE WOEL  
O P H T H A L M O L O G Y  
PLLC, a domestic PLLC,  
Arts. of Org. filed with the  
SSNY on   4/24/13.   
Office location: Kings.  
SSNY is designated as  
agent upon whom  
process against the PLLC  
may be served.  SSNY  
shall mail process to: The  
PLLC, 120 Remsen St.,  
Apt. 2A, Brooklyn, NY  
11201. Purpose:  
Medicine
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Everything at LIU Brooklyn
is designed to help you 
achieve your full potential.

▲ Over 200 undergraduate and 
graduate programs.

▲ Nationally recognized honors program. 

▲ Internships at top corporations 
and government agencies. 

▲ More than $170,000,000 in scholarships
and financial aid awarded annually.

APPLY FOR FALL 2013.
EXPRESS DECISION WEEK

June 3-8
Monday-Friday, 9 a.m.-5 p.m., 

Saturday, 9 a.m.-1 p.m.

Receive an on-the-spot admission decision.

What to bring: 
High school and/or college transcripts

SAT/ACT scores (for incoming 
high school students only)

GRE/GMAT scores*

For more information: liu.edu/brooklyn/NYPost.
*Can be deferred until after enrollment for all programs in the 
School of Business and the Master of Public Health program.


