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BY COLIN MIXSON
Gerritsen Beach and 600,000 

more residents now occupy the 
city’s most dangerous fl ood areas, 
according to the new hurricane 
evacuation zones released by the 
city last Tuesday. 

The new zones are now distin-
guished numerically, on a scale of 
one to six, to help residents gauge 
whether they should run for the 
hills.  Zone 1 is the most vulner-
able to storm surges.

The Offi ce of Emergency Man-
agement said that the zones don’t 
correspond to any particular cat-
egory of storm, and the city’s deci-
sion to evacuate a certain number 
of zones will be based on a variety 
of storm factors.

“There’s not a hard and fast 
breakdown. You can’t correlate 
the zone to a storm’s category,” 
said a spokeswoman for the Of-
fi ce of Emergency Management. 

Sandy’s arboreal apocalypse
BY COLIN MIXSON

The treepocalypse has arrived.
Neighborhoods along Kings 

County’s storm-battered coast are 
mourning the deaths of hundreds of 
trees, and experts blame the blight 
on the saltwater dumped on Brook-

lyn shores by Hurricane Sandy.
“I’m right now in the process of 

taking down a 50-foot white pine,” 
said Carl Cahill, owner of Ever-
green Tree Experts, during a job in 
Sea Gate. “The root systems are full 

Continued on page 35
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IT’S TERMINAL: Gerritsen Beach resident George Broadhead says that this 
birch tree on Gerritsen Avenue has peeling bark that indicates it is suffer-
ing from terminal salt poisoning due to Hurricane Sandy. He fears that if it 
doesn’t come down soon, someone will get hurt. Photo by Steve Solomonson

SALT IS 
KILLING
TREES

Maps put 
more in 

fl ood zone

CATS 
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MAYOR A New Yorker for all New Yorkers
cats2013.com
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Continued on page 35
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PIG-HEADED DISH
Williamsburg Fatty ’Cue serves up porky’s face

By Samantha Lim

Sausage ice cream anyone?
A new shop on Kent Avenue 

called OddFellows Ice Cream Co. 
is offering a variety of flavors such as 
the soothing Tahitian vanilla and the 
savory chorizo caramel. 

“Some of our flavor profiles are 
a leap of faith and we want people to 
try new things,” said Sam Mason, the 
head chef at OddFellows. “So we’ll put 
it out there and hopefully people like 
it. If so, great. If not, there’s a long list 
of other flavors to try.” 

Flavors include a popular cornbread, 
followed by the maple bacon pecan and 
the buttermilk blueberry honey. The shop 
also sells sorbets, with the lychee cilantro 
sorbet proving to be a hit. And surprises 
are not limited to customers as Mohan 
says people enjoyed the burnt caramel far 
more than even he expected.

The sweet shop is owners’ Mohan 
and Holiday Kumar’s first venture 
in the food industry, but Mason is 
no stranger to food operations — or 
culinary creativity. An ex-pastry chef 
at Wd-50, Mason presently co-owns 
Empire Mayo and Lady Jay’s Dive Bar 
in Brooklyn. 

“If I get an idea, I keep playing with 
that ingredient and find a way to make 
it work with ice cream,” said Mason.

The establishment’s quirky name 
has a few meanings, referring to old 
fraternal organizations dedicated to 
helping the community and also to the 
strangeness of the shop’s flavors, said 
Holiday.

“We wanted to do our part to help 
our neighbors, and decided to partner 
with the Food Bank for New York City 
to donate 5 cents of every serving to 
feed the hungry,” she said.

“We liked the way ‘OddFellows’ 
sounded. To me, it evoked images of 
carnivals and circus freaks, which I 
thought would be a fun aesthetic to 
incorporate.” 

The decor is also fun and wacky. 
Red-and-white striped wallpaper and 
colorful ephemera augment the shop’s 
jolly vibe. The toy monkey grinning 
down at customers from one of the 
shelves is OddFellows’ unofficial mas-
cot.

“I named him Clyde,” said Holiday. 
“Mohan had a couple of harrowing 

experiences with monkeys. When he 
visited India as a child, they snatched 
ice cream right out of his hand on more 
than one occasion.”

OddFellows Ice Cream Co. [175 
Kent Ave. between N. Third and N. 
Fourth streets in Williamsburg, (347) 
599–0556, www.oddfellowsnyc.com].

Flavor factory: Scoops shop offers creative combinations

Oddball: Co-owner Mohan Kumar of OddFellows Ice Cream is hoping you’ll love their 
shop’s inventive flavors, such as their recent Queso Manchego Pineapple. 
 Photo by Stefano Giovannini

By Will Levitt 

Only the strong-willed survive this style 
of eating. 

A pig head served on a platter, 
snout and all, might seem more fit for a medi-
eval feast than a night out with friends in 
Williamsburg. But this audacious dish at the 
recently reopened Fatty ’Cue on South Sixth 
Street allows feasting diners to indulge their 
carnivorous side in a mess of smoke, meat, and 
sweet, sticky sauce.  

Pork makes appearances throughout Fatty 
’Cue’s menu, as ’Cue bacon ($14), maple glazed 
pork shoulder ($18), and even pig ear with sea 
urchin ($9). But it’s the half pig head ($32, 
easily serves 4), dry rubbed, brine and smoke 
roasted, that showcases this restaurant’s por-
cine ingenuity and takes the idea of “nose-to-
tail” eating to a whole new level.  

The first thing your server will bring to your 
table is a bowl filled not with sauce or sides but 
rather a pile of rubber kitchen gloves, which 
diners are encouraged to use once the pig head 
arrives. I like that Fatty ’Cue embraces the eat-
with-your hands attitude required for this kind 
of dining, but I found the gloves a bit alarming, 
more fit for a hospital than a dining room. If 
I’m going whole hog, a bit of pork grease on my 
fingers is just fine.   

Whether you choose to don the gloves or 
not, the half pig head arrives steaming hot, 
accompanied by sliced pickles, a scallion salad, 
a stellar, smoky sauce of fish sauce and palm 

sugar, and a pile of pale white bao, the steamed 
buns commonly found in China. Which part 
or parts of the head you choose to eat are up 
to you. Everything from jowls (a favorite), to 
eyes, brain, and ears are up for grabs and per-
fectly good fodder for a true pork adventurist. 

The meat is smoky, fatty in many parts and 
laced with the sticky sauce, and best eaten in 
bits accompanied by small cracklings of the 
pork skin. 

Along with the sauce and pickles, the vari-
ous cuts of meat make for some of the best bao 

in Brooklyn. And with this dish, you can take 
credit for having a hand in it. Because this time, 
quite literally, you did. 

Fatty ’Cue [91 S. Sixth St. between Berry 
Street and Bedford Avenue in Williamsburg, 
(718) 599–3090, www.fattycue.com].

Hands on head: Willamsburg 
eatery Fatty ’Cue serves 
up half a pig’s head — and 
encourages you to get some 
pork grease on your fingers. 

Photo by Stefano Giovannini
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BY SCOTT HANSEN
Man, they grow up so 

fast!
The Brooklyn Cyclones’ 

beloved mascot, Sandy the 
Seagull, turned 13 this year 
and, in keeping with his 
Jewish faith (he is named 
for Sandy Koufax,  who fa-
mously refused to play on 
Yom Kippur , after all), be-
gan his journey into adult-
hood with a ceremonial bar 
mitzvah on Sunday at MCU 
Park.

The bar mitzvah of the 
century took place just be-
fore the game against the 
Hudson Valley Renegades 
on Sunday. The game, how-
ever, was delayed an hour 
because the Hudson Valley 
bus broke down en route 
to the game, giving Sandy 
and other Cyclones fans 
more time to celebrate the 
achievement.

Activities began as the 
gates opened at 3:30 pm, 
when fans helped lift Sandy 
into the chair as part of the 
horah, a traditional Jewish 
dance, was performed, fol-
lowed by a baby-naming cer-
emony of one of the Cyclones’ 
season ticket holders. 

Sandy’s bar mitzvah cer-
emony was then performed 
by Rabbi Steve Meltz, be-
fore the crowd was swooned 
with a performance by a lo-
cal Jewish band.

The ceremonial fi rst 
pitch was thrown out by 
Meltz and 17 other rabbis, 
because the number 18 sig-
nifi es life in the Jewish 
faith. The players then took 
the fi eld wearing special 
uniforms that spelled out 
“Cyclones” in Hebrew.

CLOCKWISE FROM ABOVE: 
Sandy’s Rabbi Steve Meltz 
throws out the fi rst pitch after 
bar mitzvah ceremonies. Be-
fore the game, fans and Sandy 
dance the horah. Finally, Dario 
Alvarez wears a Hebrew Cy-
clones jersey, and helps pitch 
the team to victory.  
 Photos by Steve Solomonson

SANDY MARKS 
13TH BIRTHDAY
Cyclones mascot celebrates bar mitzvah
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BY WILL BREDDERMAN
Mermaids can’t drown!
More than 800,000 visitors 

fl ooded Coney Island on June 22 
to see the Mermaid Parade trium-
phantly resurface following its 
 near-death experience in the af-
termath of Hurricane Sandy .

Hundreds of marine-themed 
fl oats, half-naked revelers, and 
cavorting dance crews rolled 
down Surf Avenue and along the 
Boardwalk for the 30th year — all 
 thanks to more than 2,300 donors 
who raised the $100,000 necessary 
to resuscitate the event  after last 
year’s super storm.

The costumed cavalcade was 
left treading water after the Octo-
ber storm surge swamped founder 
Dick Zigun’s headquarters at the 
corner of Surf Avenue and W. 12th 
Street, destroying his famed freak 
theater and forcing him to sink 

hundreds of thousands of dollars 
into repairs. Little was left over to 
pay for permits, insurance, and se-
curity for the swimsuit-clad spec-
tacle. Zigun knew it was sink or 

swim for his beloved fi shy fanfare, 
and turned to the crowdsourcing 
website Kickstarter for a lifeline.

“That’s the way the people 
of Brooklyn, the wackos of New 

York City, people who care about 
alternative culture across Amer-
ica, that is how they contribute to 
things,” Zigun said.

 The campaign raised $40,000 

in just six days , and reached its 
goal four days in advance of the 
June 3 deadline — meaning the 
wave of debauchery could wash 
over Surf Avenue once again. Zi-
gun appointed “30 Rock” favor-
ite Judah Friedlander and “Real 
Housewives of New York” star 
Carole Radziwill as 2013’s “King 
Neptune” and “Queen Mermaid” 
in appreciation for their assis-
tance in keeping the partially 
clothed procession afl oat.

The self-proclaimed “Mayor 
of Coney Island” was in buoyant 
spirits after the event, reporting 
that his the scantily clad pageant 
went swimmingly — and calling 
it the largest and least problem-
atic in memory.

“This was the best parade 
we’ve ever put on in three decades 
— no accidents, no arrests, just ev-
erybody smiling,” Zigun said.

BY WILL BREDDERMAN
Now there’s a reason to 

wear sunglasses after dark 
— in Coney Island, at least!

The neighborhood’s 
iconic Parachute Jump 
came back to life in full 
glittering glory on June 22, 
as corporate leaders from 
Central Amusements In-
ternational — the company 
behind Luna Park — and 
Brooklyn pols turned on 
 the tower’s new $2-million 
lighting system .

Hundreds gathered to 
watch the 8,000 state-of-the-
art diodes come to life, and 
send pulsing patterns up and 
down the steel frame struc-
ture popularly called “the 
Eiffel Tower of Brooklyn.”

 Amos Wengler, the poet 
laureate of the People’s 
Playground, performed his 
latest tune, “Coney’s Com-
ing Back,”  with kids from 
PS 90 as the sun sank. 

Finally, Antonio 
Zamperla, the founder of 
Central Amusements In-
ternational, and Borough 
President Markowitz pulled 
the switch. The tower 
shone brilliant red and 

blue. Markowitz — who has 
 championed the plan to add 
“bling” to the 74-year-old 
former ride since 2008  — ap-
plauded the realization of 
his shimmering vision.

“The new-and-improved 
Parachute Jump will be 
as in-your-face and defi ni-
tively Brooklyn as it gets,” 

the beep said. “The Para-
chute Jump’s new LED-lit 
swagger is the perfect meet-
ing of an old-school Brook-
lyn icon with our trade-
mark attitude.”

But not everyone was 
cheering. The People’s Co-
alition of Coney Island — a 
group  claiming that post-

Sandy recovery funds have 
unfairly focused on amuse-
ments rather than residents 
 — protested what it per-
ceived as  another misallo-
cation of precious funds .

“Where are our priori-
ties?” one demonstrator’s 
sign demanded, noting the 
levels of poverty and hurri-
cane devastation in the sur-
rounding neighborhood. 

The Parachute Jump 
debuted at the 1939 World’s 
Fair, and relocated to Co-
ney’s legendary Steeple-
chase Park two years later. 
In its heyday, jumpers 
would drift to the ground 
strapped to parachutes held 
open with metal rings and 
guided by wires. The tower 
saw its last leaper in 1965, 
and became a city land-
mark in 1988.

In 2006, the city hired de-
signer Leri Schwendinger 
to install a $1.4 million 
lighting system that kept 
the former ride illuminated 
on summer nights. The city 
determined it wasn’t bright 
enough, and  shut it off in 
2008 for this year’s rewir-
ing .

New, brighter lights for Coney Island’s Parachute Jump

FISHY FUN: (Left) Kat Sehmanes, Ele-
nor Hoffman, and Asia Cooper came 
from Bushwick. (Above) Parade found-
er Dick Zigun bangs a drum. (Right) 
The Anderejacks show its a famiy af-
fair. Photos by Paul Martinka

RAZZLE DAZZLE: The new Parachute Jump lights can shimmer, 
pulse, and even appear to dance. The Coney icon dazzled when it 
was lit on June 21. Photo by Steve Solomonson

Here’s the bling

30th Mermaid Parade f loats down Surf Avenue

MOMENT OF TRUTH: Parks Department commissioner Veronica 
White, Zamperla founder Antonio Zamperla, Councilman Domenic 
Recchia, Zamperla president Valerio Ferrari, and Borough President 
Markowitz throw the switch on the new Parachute Jump lights. 
 Photo by Steve Solomonson
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BY WILL BREDDERMAN
Her father fi rst made 

a name for himself as a 
catcher — now she has, too!

Cristina Torre — daugh-
ter of Gold Glove winner 
and former New York Yan-
kees manager Joe Torre 
— made an incredibly 
close play when she saved 
a 1-year-old baby from fall-
ing to its death on Third Av-
enue on June 19.

The 44-year-old Torre — 
a Bay Ridge resident — was 
cycling to work at 10:30 am 
June 19 when she spotted 
the 1-year-old boy dangling 
from the awning of a frozen 
yogurt shop between 91st 
and 92nd streets,  according 
to our sister publication, 
the New York Post .

Torre got underneath 
the child and didn’t let the 
baby get past her when it 
fell moments later.

Police believe the child 
crawled out a window 
overhead onto a fi re es-

cape before dropping onto 
the awning. The baby was 
taken to Lutheran Medical 
Center with a bloody nose. 
Cops arrested the parents 
on charges of reckless en-
dangerment and acting in a 
manner injurious to a child 
under 17. Three other chil-
dren were taken out of the 

the couple’s custody.
Authorities said that it 

was unclear what the par-
ents were doing at the time 
of the incident.

“They were off being ex-
cellent parents, I guess,” a 
police source said. “I don’t 
know what they were do-
ing.”

Daughter of ex-Yankee saves falling child

POP UP: Joe Torre’s daughter, Cristina, caught a baby that fell 
from the awning of this Bay Ridge frozen yogurt shop. 
 Photo by Paul Martinka

Joe Torre’s girl a 
natural catcher
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BY WILL BREDDERMAN
Talk about leaving your 

mark!
Graduating fi fth graders 

ended their tenure at PS 127 
in Dyker Heights by paint-
ing an elaborate mural in-
side their school — with 
some help from parents 
and Brooklyn-based artist 
Magdelena Marcenaro.

The idea for the art piece 
came from Amanda Da-
glish, a mother to a fourth 
grader and part of the En-
richment Committee — a 
group of parents dedicated 

to funding humanities edu-
cation at the school.

“We thought this might 
be a way to get the kids to 
engage with art, and talk-
ing about it with teachers, 
we thought it would be an 
activity for the fi fth grade 
to do,” said Daglish.

She researched Brooklyn 
muralists to fi nd someone 
who could help inspire the 
kids’ creativity and color pal-
ette. She struck upon Marce-
naro’s work, and reached out 
to the Argentinian-born art-
ist. Marcenaro said she was 

thrilled at the opportunity to 
help kids connect with their 
inner imagery and imagina-
tion.

“So many children have 
no contact with art or the 
opportunity to create it. 
People have a fear that, 
‘oh, I can’t draw,’ or ‘I can’t 
paint,’ ” said Marcenaro. 
“But art isn’t a specifi c 
skill. It’s about having a vi-
sion, a concept.”

Marcenaro met with 
the students in May, and 
helped them come up with 
a design that incorporated 

the school building and 
the Verrazano Bridge. She 
also helped them decide on 
the right materials — pho-
tos cut from newspapers 
and magazines. The kids 
and their parents spent the 
next month clipping away 
wildly and — with Marcen-
aro’s help — on June 17 they 
pasted the pieces to the wall 
and painted over them.

PS 127 leaders said they 
thought the result was a 
picture-perfect send-off for 
the middle school-bound 
children.

LEAVING THEIR MARK: (Left) Fifth-graders at PS 127 clipped hun-
dreds of images from newspapers and magazines to help make a 
mural at their school. (Center) The school’s staff and Councilman 
Vincent Gentile came out for the ribbon-cutting. (Above) Chelsea 
Nunes was one of the students who contributed to the artwork. 
 Photos by Steve Solomonson

Mural of the story at McKinley
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CALL 718-616-3880 FOR ALL APPOINTMENTS

Whether it is in our primary and specialty outpatient services where we have extended 
hours to fi t your schedule, or in our newly expanded Emergency Department 

where we have reduced wait times and offer more privacy,

WE ARE THERE WHEN YOU NEED US.
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BY NATALIE MUSUMECI
A group of nature-lov-

ers got down and dirty in 
Prospect Park on Saturday 
to help keep the wildlife of 
Brooklyn’s backyard out of 
harm’s way. 

Hazardous fi shing line, 
barbed hooks, dumped 
barbecue charcoals, rusty 
soda cans, and even a dead 
rooster stowed inside a pa-
per bag were some of the 
many harmful items that a 
bunch of do-gooders found 
in and around the green 
space’s popular lake during 
a cleanup of the lakeside or-
ganized by  Wildlife Inter-
ests, Learning and Develop-
ment for Prospect Park . 

Members of the group, 
along with some members 
of the Brooklyn Young 
Democrats and other vol-
unteers, rolled up their 
sleeves, broke out the litter 
picker-uppers, and fi lled up 
more than 10 trash bags of 
improperly discarded waste 
at the afternoon cleanup. 
“We focus on the debris 
that’s harmful to the wild-
life, such as fi shing line, 
fi sh hooks, and plastic bags, 
which we always fi nd in the 
lake,” said Mary Beth Artz, 
a founding member of the 
group. 

The wildlife conserva-
tion group, formed in 2010 
by a handful of like-minded 
community members who 
came together after  federal 
agents slaughtered more 
than 250 geese in Prospect 
Park , has worked since 
its inception to clean up 
around the banks of the 
60-acre lake during the 
warmer months. 

“We fi nd everything,” 
said Artz, who added that 
at the June cleanup partici-
pants even pulled out algae-
covered men’s underwear 
from the lake. 

One of the most danger-
ous items that Artz said the 
group fi nds all too often are 
barbed fi shing hooks, which 
are illegal to use while fi sh-
ing at the lake. 

Fishing in the lake is le-
gal with a license, and the 
park has bins for anglers to 
discard hooks and line, but 

Artz said that sometimes 
fi shermen are careless with 
their tackle, and non-fi sh 
end up suffering. 

“Barbed hooks are de-
signed to impale fl esh and 
keep the fi sh on the hooks,” 
said the lifelong Windsor 
Terrace resident. “If it will 
keep the fi sh on the hook, it 
will also hurt humans or a 
dog.”

Most recently a trio of 
swans living in Prospect 
Park’s lake were  saved by 
humans after getting stuck 
by barbed fi shing hooks  
that were haphazardly 
tossed into the water. 

“We have been very 
concerned by the numer-
ous incidents over the past 
few years where birds and 
other animals at the lake-
side needed rescue and 
rehabilitation because 
they were impaled by fi sh-
ing hooks or other litter,” 

said group member David 
Karopkin, who also belongs 
to the Brooklyn Young Dem-
ocrats.

Karopkin coordinated 
some members of the politi-
cal group to come help out 
with the cleanup. 

“I think both groups 
share a passion for taking 
an active role in making 
our communities better 
places, and in this case, our 
parks,” he said. 

Artz said that when the 
group goes out to scour the 
banks of the lakeside for 
hazardous materials, the 
cleanup doubles as an op-
portunity to educate park-
goers and raise awareness 
about the plight of wildlife 
in the green space. 

“Our whole focus is get-

ting people to understand 
— don’t leave the hooks, 
don’t leave the fi shing line, 
because the birds will get 
strangled, ingest it, and 
die,” she said. “If it doesn’t 
get picked up, it’s a danger 
to wildlife.” 

The Prospect Park Al-
liance, which manages the 
park, said it does not have 
the authority to enforce fi sh-
ing regulations. But Wild-
life Interests, Learning and 
Development for Prospect 
Park is doing everything it 
can to make people aware. 

“Unless they know, they 
won’t know, so we’re trying 
to help everybody,” Artz 
said. 

The group’s next lake-
side cleanup will likely be 
in mid-July.

LOST DRAWERS: (Above) Wild-
life advocates Deb Siner, left, 
and Theresa Galvin pulled al-
gae-covered men’s underwear 
out of Prospect Park’s lake. 
(Right) Ber Cummins, along 
with other members of the 
community group Wildlife In-
terests, Learning and Develop-
ment for Prospect Park, helped 
clean up the banks of Prospect 
Park’s beloved lake on June 22.
 Photos by Stefano Giovannini

Wildlife lovers clean up 
Prospect Park lakeside 
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Women 1/2 Soles & Lifts

 
$1999

            (HEELS ONLY)

Mens Half Soles & Heels
        (DRESS SHOES)

 
$2499

Any Repair Over $30.00
Get Free Taps or Shine

(BLACK & DARK COLORS ONLY)
With this coupon only. Expires 7/31/13.

Watch Battery Sale

WE 
BUY

GOLD!

(Reg. $3499)

(Reg. $2499)
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60TH PRECINCT
CONEY ISLAND—BRIGHTON BEACH—SEAGATE

Kicked on the ground
Police arrested a 29-year-old man for 

allegedly kicking another man in front of a 
Coney Island Avenue building on June 18.

The victim was between Avenue V and 
Gravesend Neck Road at 3 am when the 
suspect attacked, cops said, kicking him 
in the stomach and knocking him to the 
ground. The alleged attacker continued to 
kick him in the gut while he was lying on 
the ground, police reported.

The victim was treated at a local hos-
pital.

Double trouble
Cops arrested a 27-year-old man for al-

legedly threatening to attack another man 
at a Neptune Avenue building on June 24.

The victim told police he was between 
Brighton Fourth and Brighton Sixth 
streets at 5:55 am when the suspect bran-
dished two large knives and he felt that he 
was in danger of being attacked.

Cold crime
A 29-year-old woman was arrested for 

allegedly attempting to steal a sweatshirt 
from a Boardwalk shop on June 22.

Police say the would-be thief tried to 
steal the garment from the store between 
Brighton Seventh Street and Coney Island 
Avenue at 4:35 pm, but she was stopped be-
fore she could leave. In her attempt to leave, 
she shattered the shop’s glass door by ram-
ming her shoulder into it, cops said.

She resisted arrest by attempting to 
run away, fl ailing her arms, going limp, 
holding her arms against her body, and 
refusing to be handcuffed.

Broken burglar
A 32-year-old man was arrested for 

breaking a window in a woman’s W. Sec-
ond Street apartment on May 1, cops said.

A witness heard the shattering of a 
window of the apartment between Ave-
nues X and Y at 11:35 am and saw the sus-
pect emerge with his hands bleeding.

The apartment’s window had been 
broken and its contents shifted about, the 
woman told police.

The suspect has been ordered to keep 
away from both the woman and her apart-
ment. — Melissa Goldin

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

Cab caper
A gun-wielding thug robbed a cab 

driver inside his taxi on Coyle Street on 
June 21, taking $3,725.

The victim told police that he picked up 
the robber on Bayview Avenue at 10:45 pm, 
and took him to Coyle Street near Avenue 
Z at his request. As they neared the sus-
pect’s destination, the crook spotted one of 
his accomplices standing nearby and told 

the cabby to pull over by the other man. 
When the driver pulled over, the sus-

pect drew a pistol and bashed the driver 
on the head. The crook then ripped the 
cash out of the chauffeur’s jacket pocket, 
while the man on the street opened the 
cab door and helped him fl ee, according 
to police.

Gym rat
A crook looted a man’s locker inside a 

Kings Highway chain gym on June 20.
The victim told police that he left his wal-

let inside the locker of the franchise between 
E. 10th Street and Coney Island Avenue at 
12:30 pm, and returned after a vigorous fi ve-
hour workout to fi nd that his wallet, along 
with the $120 it contained, was missing.

So, this happened
Three gun-wielding thugs attempted to 

rob a man after creating a barricade with 
their Cadillacs on Shore Parkway on May 
23.

The victim told police that he was driv-
ing near E. 14th Street at 8:30 pm when two 
black Cadillacs maneuvered in front and 
behind his vehicle to trap him at the in-
tersection. 

As three men wielding pistols leapt 
from the Cadillacs, the victim, who hap-
pened to have $6,000 locked in his trunk, 
took the keys out of his ignition and fl ed 
for his life, before returning a half hour 
later to fi nd that his cash and car were mi-
raculously unmolested.

Kung fu nut
Cops are hunting for a woman who 

they say punched and kicked another lady 
in the face on Avenue V on June 20.

The victim told police that she was 
inside her apartment between Ford and 
Coyle streets at 11:30 pm when the suspect 
punched her in the face and kicked her 
body, sending her to Coney Island Hospi-
tal with some nasty cuts.

Eighth Street looter
A crook ransacked a man’s E. Eighth 

Street apartment on June 22 — taking 
$2,000 cash and thousands in jewelry, ac-
cording to police.

The victim told police that he left his 
home between Avenues T and U at 10:15 
am, and returned four hours later to fi nd 
that his valuables were looted. The victim 
also admitted that he hadn’t locked his 
front door, cops said.

Drunken landlord
Cops are hunting for a woman’s land-

lord after he drunkenly slurred her name 
outside her E. 19th Street apartment on 
June 21, and called the victim a “fat pig,” 
cops said.

The victim told police that she was be-
tween Avenues V and U at 4 pm when the 
suspect began banging on her door, yell-
ing, and making a clear demonstration of 
his inebriation. At one point the landlord 
called his tenant a “piece of s--- and fat 
pig,” according to police.

Repairs delayed
A crook looted an MTA worker’s locker 

inside a Kings Highway transit facility 
sometime between June 21 and June 23, 
taking the man’s tools.

The victim told police that he secured 
his valuables inside the facility near E. 
16th Street at 8:10 am, and returned two 
days later to fi nd his locker secured by a 
zip tie instead of a padlock, and roughly 
$200 worth of tools missing. 
 — Colin Mixson

68TH PRECINCT
BAY RIDGE—DYKER HEIGHTS

Everything but
A burglar made off with the actual 

kitchen sink from an Ovington Avenue 
home sometime between June 12 and June 
15, police report.

The homeowner — who resides on Long 
Island — told cops she visited the house 
between Fifth and Sixth avenues at 10 
am on June 12. When she returned three 
days later at 6 pm, she discovered the door 
busted down and the wash basin and some 
attached copper piping removed.

Pub fl ub
A lowlife lifted a woman’s purse at a 

popular Third Avenue watering hole on 
June 15, according to cops.

The victim said she was at the estab-
lishment between 75th and 76th streets at 
2 am when she put her bag beneath a coat 
under the bar to go to the bathroom. When 
she returned, the pocketbook — holding 
her BlackBerry, designer shades, Galaxy 
phone, and iPod Touch — was gone.

No show
A crook heisted thousands in cash and 

jewelry and destroyed a fl at-screen televi-
sion at a house on 79th Street on June 19, 
authorities say.

The victims said she left her home be-
tween Sixth and Seventh avenues at 2 pm, 
and came back at 9:30 pm to fi nd her door 

broken open and $2,000 in cash, a pair of 
rings, and a pair of necklaces stolen — 
and the screen on her boob tube busted.

Fast and furious
A thief jacked a car parked on 67th 

Street on June 21, according to police.
The auto’s owner said her son left the 

sedan between Fourth and Fifth avenues 
at midnight, and returned 55 minutes 
later to see that the vehicle was gone. 

62ND PRECINCT
BENSONHURST —BATH BEACH

Police brass
A knuckle-duster-wearing punk pos-

ing as a cop beat and mugged a man inside 
an apartment building on 63rd Street on 
June 21, authorities say.

The victim said he was waiting for his 
friend in the lobby of the building near 
18th Avenue at 11 am when the goon came 
in and started barking orders.

“I am a cop, put your hands up,” the 
thug demanded.

The victim complied, and the savage pul-
verized him with the brass knuckles, then 
took his wallet with $85 in cash inside.

Lockdown
A burglar busted through two bolted 

doors to clean out a 21st Avenue jewelry 
store on June 22, police say.

Security cameras show the lowlife 
breaking the lock on the metal gate of 
the shop between 85th and 86th streets at 
8 pm, then breaking the fastener on the 
front door, before entering and cleaning 
out the jewelry display.

Yard sale
A thief made off with the lawn orna-

mentation from a Bay 40th Street home’s 
front yard on June 16, according to cops.

The victim told police she last checked 
the grass plot in front of her house near 
the corner of Benson Avenue at 11 pm. 
When she awoke the next morning, she 
saw six of her solar groundlights, a potted 
shrub, and a religious statue missing.

Got your number
A thug jacked a woman’s cellphone as 

she was riding the N train pulling into the 
Bay Parkway stop on June 17, police state.

The victim said the train was entering 
the station near the corner of W. Seventh 
Street at 11:55 am when the crook snatched 
her mobile device and fl ed through the 
open doors.

Got away clean
Two dirty perps lifted 146 containers of 

Olay body wash from an 86th Street phar-
macy on June 18, police report.

The owner of the store near the corner 
of Bay 41st Street said the two miscreants 
grabbed the bottles off his shelves at 5:30 
pm and fl ed out the door. 
 — Will Bredderman
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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 COLIN MIXSON
They were New York’s 

Bravest for a day.
Youngsters at the LIFE 

Child Care Center in Coney 
Island got to play fi refi ghter 
on Monday morning, when 
the FDNY’s Fire Safety Ed-
ucational Unit paid a visit 
and gave the kids invalu-
able safety tips before intro-
ducing them to some of New 
York’s Bravest and letting 
them scamper all over the 
truck.

“The kids get to meet 
their local fi refi ghters, see 
what they look like in their 
fi re gear, and go inside the 
fi re truck,” said Lt. John 
Fuimano, of the FDNY’s 
Fire Safety Educational 
Unit. “The kids love it. It’s a 
big treat for them.”

Fuimano, whose stu-
dents were between the 
ages of 3 and 5, went easy on 
the kids during the educa-
tional portion of the morn-
ing event, which was, in 
most cases, their fi rst fi re 
safety lesson.

For instance, the Lieu-
tenant avoided teaching the 
stop, drop, and roll tech-
nique, which children at 
that age often confuse as 
the appropriate response to 
a fi re alarm, when, in fact, it 
is the appropriate response 
to their clothes catching on 
fi re.

“With the 3 to 5 group, 

we don’t press stop, drop, 
and roll too much,” he said. 
“They get confused and 
starting rolling when the 
fi re alarm goes off.”

Instead, the safety in-
structor told his students to 
memorize their addresses 
to help dispatchers and re-
sponders during an emer-

gency, and did his best to ac-
climate the children to the 
sound of a fi re alarm, which 
can easily frighten children 
that age.

He rounded out the edu-
cational period with some 
nifty fi re hats and fi re 
safety coloring books that 
come complete with an 
evacuation plan, before un-
leashing the eager scholars 
on Engine 318, when the fun 
began.

“You can only talk to 5 
year olds for so long,” said 
Fuimano. “But once they 
see the fi re truck, they have 
a ball.”

Kids meet fi refi ghters, get to climb on truck

THE FUN PART: Kids at the 
LIFE Child Care Center in Coney 
Island got to scamper around 
the local Engine 318 after their 
fi re-safety lesson on Monday 
morning. Photo by Arthur De Gaeta

FDNY teaches 
lesson in safety

CIRQUEDUSOLEIL.COM
USE YOUR VIRGIN AMERICA
VISA SIGNATURE CARD FOR 
PREFERRED SEATING

DIRECTED BY FRANCO DRAGONE

ON SALE NOW

JULY 24-28
BARCLAYS CENTER

ONLY

7SHOWS!
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OFFICIAL SPONSORS

PRESENTED BY

THE PROCESS 
IS QUICK, 

EASY, 
LEGAL AND 

AFFORDABLE

www.divorcefast.com

OBTAIN A

FAST DIVORCE
in as little as

24 HOURS
Serving

 the 
community 
for over 
50 years

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

978-443-8387
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GROCERY DEPT. DAIRY DEPT. FROZEN DEPT. HOME COOKED DINNERS

PRODUCE DEPARTMENT DELI DEPARTMENTFISH DEPT.

SilverStarsGourmetCatering.com   

HEINZ

KETCHUP
38 OZ.

PLENTY

PAPER TOWELS
15 PACK

KRAFT 
BARBEQUE SAUCE
17.5-18 OZ.

WHITE ROSE 
CRANBERRY JUICE
64 OZ.

MINUTE MAID

PUNCHES 
59 OZ.

NATHAN’S 

BEEF FRANKS 
14 OZ.

TURKEY HILL
ICE CREAM
48 OZ.

WHITE ROSE
VEGETABLES
SELECTED VARIETIES - 9-10 OZ. BOX

OREIDA
FRENCH FRIES
20-32 OZ.

COOL WHIP
WHIPPED TOPPING
8 OZ.

LINGUINE WITH
CLAM SAUCE

STUFFED 
SHELLS

COOKED 
CORNED BEEF

RAVIOLI $499

$699

$549

$299

$299

2/$300

$199
99¢

99¢

99¢

$999

$199 $299

$499

LB.

LB

LB.

LB.

#3 Cold Catering
Finest in Boar’s Head Cold Cuts 
Deluxe Cold Cut Buffet
All of Our Cold Cuts & Salads are    
Trayed & Artistically Decorated.
Potato & Cole Slaw Salads Plus Macaroni Salad or 
A Choice of Pasta Salad, Broccoli & Rigatoni Salad, 
Plus Rolls, Mayonnaise, Mustard & Paper Goods

#1
Roast Beef
Turkey Breast
Baked Ham
Genoa Salami
American Cheese
Swiss Cheese

Kosher & Italian
Slightly Higher

$695
Per 
person

10 Person Min.

#2 Hot Buffet Special
Pasta Choices:

Homemade Stuffed Shells
Baked Ziti
Lasagna
Linguini with Garlic & Oil
Penne with Broccoli
Pasta Primavera

Entree Choices:
Sausage & Peppers
Pork & Mushrooms
Pork Rollatini
Pork Cutlet Parmigiana
Pepper Steak
Beef & Broccoli
Meatballs in Sauce
Beef Rollatini
Chicken Francaise

$1095
Per 
person

Our Hot Buffet Consists of:
2 Pasta Choices & 3 Entrees

Chicken Marsala
Chicken Cutlet
Grilled Lemon Garlic Chicken
Chicken Rollatini
Chicken Oreganato
Sweet & Sour Chicken
Chicken Cacciatore
Eggplant Parmigiana
Eggplant Rollatini
Eggplant Florentine
Swedish Meatballs 20 Person Min.

SHRIMP SALE
COLOSSAL (13-15) ...............21.99
JUMBO (16-20) .....................18.99
EX LARGE (31-40) .................14.99
COOKED TAIL ON (31-40) ...16.99
ALL PRICES ARE FOR 2 LB. BAGS

We Gladly Accept 
EBT & WIC

Sale Dates: Friday June 28th –Thursday July 4th, 2013
Open: Monday– Saturday 8am – 7 pm, Sunday 8am – 5 pm

SilverStarQualityMeats.com   FREE DELIVERY ON STORE ORDERS!

FREE PARKING

FARM FRESH 
SOUTHERN 

CORN

FARM FRESH 
GRAPE 

TOMATOES

AMERICAN 
CHEESE

CORNED 
BEEF

ALL BEEF 
FRANKS

TURKEY 
BREAST

HARD SALAMI 
& PROVOLONE

BLACKENED 
TURKEY

POTATO SALAD
MACARONI SALAD

COLE SLAW

BOLOGNA OR 
LIVERWURST

LITTLE 
NECK 

CLAMS
2 DOZEN FOR

$799

NEW JERSEY
BLUEBERRIES

PINT

FRESH
SALMON 
STEAKS

$699
LB.

BOAR’S HEAD #1 IN COLD CUTS GREAT LAKES

HEBREW INTERNATIONAL GREAT LAKES

FRESH SALADS

EMPIRE BRAND SILVER STAR COMBO 
1/2 LB. EACH

$299
LB.

$279
1/4 LB.

$399
1 LB. PKG.

$699
LB.

$149
LB.

$649
LB.

$649

$399
LB.

FRESH LEAN 
QUARTERED

CHICKEN 
LEGS

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

$799
LB.

$129
LB.

$249
LB.

USDA CHOICE 
FAMILY PACK

SKIRT 
STEAKS

4/$100

$169 $129

USDA CHOICE 
FRESH LEAN

GROUND 
CHUCK

3 LBS. OR MORE

CUT FROM CORN 
FED PORKERS

PORK 
SPARE RIBS

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

69¢

SOUTHERN 
PEACHES

POMEGRANATE 
JUICE 8 OZ.

4/$500
79¢

A HAPPY & SAFE 4TH OF JULY TO ALL!

OPEN 
JULY 4TH 
TILL 3PM

LB.

LB.

PINT

1 LB. MINIMUM 1 LB. MINIMUM

CRACKER 
BARREL
CHEESE 
7-8 OZ.

BUTTERBALL

TURKEY 
BACON
6 OZ. 

GRADE AA 
JUMBO

EGGS
DOZEN

TROPICANA PREMIUM 

ORANGE 
JUICE
59 OZ.

2/$400

2/$3002/$300

$299
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It’s one of life’s simple 
pleasures: biting into a 
fresh pretzel that’s crisp 
on the outside, and soft 
and warm inside.

The Brooklyn Pretzel 
Factory makes scrump-
tious treats like this and 
more.  

The shop opened in July, 
bringing to Brooklyn good-
ies that include oblong-
shaped pretzels, Coney 
Island knishes, pretzel hot 
dogs, egg creams, Lime 
Rickey, and Olde Brooklyn 
soda.

Walk through the door, 
and it’s a trip back in time, 
with huge murals of how 
the shop’s corner location 
looked in 1944 taking up a 
huge part of the wall. You’ll 
see Loft’s, the Brooklyn 
Trust Company, and the 
Stanley Movie Theater.

The store’s color scheme 
is bright blue, with a blue-
and-white checkered floor. 
A counter displays a clear 
case, laden with the day’s 
goodies: soft pretzel rods, 

cinnamon-and-sugar pret-
zels, and “everything” 
pretzels, all made fresh, 
right on the premises. 
There are three high-back 
chairs and a small counter 
top for those who want to 
eat in. 

The shop is owned by 
brother and sister Kathy 
and Terence Casey, and 
was born from their love of 
pretzels. 

“You could never get 
a fresh one,” says Kathy. 
“The ones at the ballpark 
were expensive, reheated, 
and horrible.” 

Terence agrees. 
“They were so hard, you 

could break a window with 
them.”

At their shop, it’s a 
whole different type of 
pretzel. Every one is hand 
twisted, made of flour, wa-
ter, and yeast, then baked 
to perfection. 

“It takes about seven 
minutes to bake a pretzel,” 
says Kathy. The result is 
soft, fresh, and delicious.

All of the pretzels — with 

the exception of the cinna-
mon and sugar, which are 
made with a bit of butter 
— are fat free, says Kathy, 
so they are a guilt-free 
pleasure. Should you be 
watching your salt intake, 
you can purchase pretzels 
without salt.

For those who want to 
bring the pretzel experi-
ence to a higher level, there 

are nine dipping sauces 
available. Plunge a pretzel 
rod into mouth-watering 
dips such as honey Dijon, 
ranch, blue cheese, spicy 
ranch, jalapeno cheddar, 
cheddar, caramel, and 
chocolate. 

If it sounds like the mak-
ings of a great party, it is. 
Party trays are offered. A 
full tray of 110 pretzel rods, 

with a choice of three dips, 
is a reasonable $40. For a 
smaller affair, or to give 
your family a special treat, 
there’s a half tray pack-
age: 55 pretzel rods with a 
choice of two dips, for $25. 

Come in often, as every 
day brings new surprises. 
For example, Kathy says 
they sometimes make 
chocolate-chip pretzels 

and pizza pockets. The lat-
ter may be filled with pep-
peroni and cheese one day, 
or Sloppy Joe’s on another. 
It’s certainly a unique way 
to enjoy lunch. 

Both Kathy and Ter-
ence are third generation 
Brooklynites, proud to 
bring to the store the bev-
erages they remember en-
joying as kids — fountain 
drinks, egg creams, and 
their favorite Brooklyn so-
das. Terence, whose back-
ground includes carpentry 
and construction work, 
designed the store himself, 
bringing to life the nostal-
gia feel.

Brooklyn Pretzel Fac-
tory welcomes consumers 
as well as corporate and 
business accounts. 

Brooklyn Pretzel Factory 
[7504 Fifth Ave. between 
75th and 76th streets in Bay 
Ridge, (718) 439–5100, www.
bkpretzels.com]. Open Mon-
days through Thursdays, 
11 am –7 pm; Fridays and 
Saturdays, 11 am–8 pm; 
and Sundays, 11 am–5 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

Enjoy fresh-out-of-the-oven treats at Brooklyn Pretzel Factory

KINGSBOROUGH COMMUNITY COLLEGE 

CONTINUING
EDUCATION

Kingsborough Community College/CUNY
Office of Continuing Education
2001 Oriental Boulevard | Brooklyn, NY 11235

If you’re considering a career change, seeking 
professional advancement or simply looking to 
enrich your life, Kingsborough’s Continuing 
Education program has a course to fit your needs.

Call 718-368-5050 to register.
www.kingsborough.edu/continuinged

Enrico Ascher, M.D. 
and Anil Hingorani, M.D. 
two names you can trust in Vascular Care.
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www.VascularNYC.com
Call 718-630-RxRx (7979)        9) 

www
Call 7
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BY COLIN MIXSON
The city is planning for 

a higher skyline.
The Department of City 

Planning has put forward 
a proposal that would allow 
property owners who now 
fi nd themselves living in the 
Federal Emergency Man-
agement Agency’s high-risk 
fl ood zones to raise their 
homes above the maximum 
height allowed in their zon-
ing district without need-
ing special permission. 

But while both the city 
and FEMA are advising all 
home owners in the new 
fl ood zones to raise their 
homes, only new buildings 
are absolutely required to 
meet the new height stan-
dards, leaving Southern 
Brooklynites worried that 
any new structures will 
leave their neighbors in the 
shade.

“Architecturally, it’s 
going to look like a hodge-
podge, and some people are 
going to loose sun and light, 
which is very important to 
most people,” said Ira Zalc-

man, president of the Man-
hattan Beach Community 
Group.

Following Hurricane 
Sandy, FEMA released up-
dated fl ood maps that in-
crease the standards for 
fl ood resiliency among 
many buildings located 
along Brooklyn’s southern 
coast.

For many properties 
in Manhattan Beach, Ger-
ritsen Beach, Sheepshead 
Bay, Mill Island, and Bergen 
Beach, these maps will  re-
quire owners to raise their 
homes — in some instances 
by more than a dozen feet — 
or else face exorbitant fl ood 
insurance premiums come 
2015 , when the new maps 
are expected to take effect. 

Furthermore, the city 
has already put an emer-
gency rule into effect re-
quiring any new structures 
built within FEMA’s high-
risk fl ood zones to meet 
these standards, according 
to the mayor’s deputy press 
secretary Lauren Passalac-
qua.

“For new 
const r uction, 
the city is re-
quired to adopt 
the regulations 
in those maps,” 
said Passalac-
qua.

So the De-
partment of 
City Planning 
has proposed a 
Flood Resiliency 
Text Amend-
ment, which 
allows proper-
ties located in 
FEMA’s fl ood 
zones to be mea-
sured from the 
Flood Resistant 
C on st r uc t ion 
Elevation — 
their term for the height the 
lowest fl oor must be from 
the ground to be considered 
fl ood resistant — instead of 
from the ground itself for 
zoning purposes.

This means that if FEMA 
says you have to raise your 
bottom fl oor eight feet above 
the ground to be fl ood resis-

tant, then you can raise the 
overall height of your build-
ing by eight feet without 
fear of a zoning violation.

The text amendment, 
if approved by the City 
Council this fall, would al-
low people to meet FEMA’s 
height standards without 
sacrifi cing living space, 

while also reliev-
ing community 
boards from hav-
ing to hold a hear-
ing each time a ho-
meowner wanted 
to build up to meet 
the fl ood stan-
dards. Normally, 
the city Board of 
Standards and 
Appeals requires 
a community re-
view before ex-
ceeding zoned 
height limits.

“Without this, 
we would have to 
sit through BSA 
hearings from 
now ’til forever,” 
said Community 
Board 18 district 

manager Dorothy Turano.
Also, going through the 

Board of Standards and 
Appeals review process is 
an expensive endeavor, of-
ten requiring the property 
owner to secure a lawyer 
and an architect to submit 
paperwork and appear at 
various hearings to plead 

their case, according to 
Turano.

“BSA applications are 
very costly,” she said. “You 
have to get an architect, 
you have to get a lawyer, 
you have to go to hearings. 
It’s very lengthy and expen-
sive.”

Folks living in South-
ern Brooklyn are sceptical 
that home owners affected 
by FEMA’s new standards, 
many of whom suffered 
extreme property dam-
age during the storm, will 
bother with the heavy ex-
penses involved in raising 
their homes.

“It’s extremely costly 
and, look, I don’t see people 
taking that kind of an ex-
pense upon themselves,” 
said Community Board 
15 chairwoman Theresa 
Scavo.

New properties, how-
ever, will be required to 
meet FEMA’s standards — 
thus the general worry that 
any new buildings will in-
evitably tower over existing 
homes.

HIGH STANDARDS : A proposed rule change would allow 
homeowners to raise their homes high enough to qualify 
for cheaper fl ood insurance — like Gloria Guy of New 
Orleans did after Katrina — without violating the city’s 
strict zoning restrictions. Associated Press

Mayor: Don’t worry, build higher

FREE
108-PG. CAMBRIDGE OUTDOOR 

LIVING ROOM GUIDE!

WE ARE #1 
In Customer 
Satisfaction

THE SAND MAN 
BUILDING MATERIALS
26 Cobeck Court  Brooklyn, NY 11223
T:718.333.0900  F:718.333.1665
STUCCO SUPPLIES
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LATE PAGE

“On The Move!”
KINGSBROOK
JEWISH MEDICAL CENTER

585 Schenectady Avenue | Brooklyn, NY 11203 | 718-363-6983
www.kingsbrook.org

Making Strides
in Excellence!

Offering 
Treatment for:

(Minimally 
Invasive)

Call 718-604-5700
for more information.

Gynecology Services
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Industrial, Offi ce, Creative, 

Warehouse/Distribution, 

Manufacturing, Retail, 

and Technology.

WHERE BUSINESS LIVES

866.979.7254    882 Third Avenue, Brooklyn  
lease@bushterminal.com 

Convenient access to major 

business hubs. 

Subways & Highways just 

blocks away.

www.bushterminal.com

COMMERCIAL UNITS 
FROM 500SF TO 150,000SF.  

PREBUILT/BUILT TO SUIT

BUY
PAWN
SELL

WE DO

APPRAISALS

CASH FOR 
YOUR GOLD

WE
WE MAKE HOUSE CALLS! PAY CASH IMMEDIATELY!

If you have any inquiries concerning buying, 
selling or appraisal contact our expert: 

at (718) 942-5693, (718) 627-1514

Turn your jewelry box into a cash machine...
We’ll pay top dollar on the spot for your unwanted or broken gold 

jewelry and scrap gold, no appointment necessary!

Jewelry

Diamonds

Antiques

Gold

Coins

Sterling Silver

Platinum

Watches

WE DO
REPAIRS

OPEN 6 Days 10am

Closed Saturday

WE SPEAK

RUSSIAN & HEBREW

Jewelry EX
2015 CONEY ISLAND AVE.

(bet. Quentin Road and Ave. P)
 Brooklyn, NY 11223

718-942-5693 ALEX & 718-627-1514
jewelryexcorp@gmail.com

www.jewelryex.info

WE ACCEPT 

ORDERS FOR 

Engagement 
Rings

$AVE

facebook.com/jewelryex @jewelryexcorp

Pawn Trades | Jewelry Buyers (We Will Pay Immediate Cash) | Bring in your Jewelry Furniture, Old coins & More

             spend $50

get $10
            off your purchase

Spend $100 
& get $20 off; 

Spend $200 
& get $40 off; 

Spend $300 
& get $60 off

Valid on in-store purchases only. Your discount will be deduct-
ed at time of purchase. Cannot be combined with any other 
discount, coupon or promotion. Coupon must be presented 
prior to purchase. Offer expires June 30, 2013.

3D Virtual Dental Implant Surgery means 

Implant Center 
 of Brooklyn & Long Island

FREE consultation including 

Cutting edge Dental Implant 3D Cone Beam 

CT technology.  

Call & schedule this week to qualify 
for limited time promotion.

1636 E 14 Street Suite 123

Brooklyn, NY 11229

76 Spruce Street 

Cedarhurst, NY 11516

P: 347.535.5098

Implants 
starting at 
$120/mo
for one 

year

Robert J. Mikhli, DDS
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Good only for fresh fruits and vegetables—vale solamente para frutas y vegetales. Not redeemable for cash. No change made. Only redeemable
at authorized farmers’ markets. Not good at supermarkets, grocery stores, or roadside stands. 

— at —

— and — 

* Beginning in July and while supplies last

Department of Health 
and Mental Hygiene

Human Resources 
Administration

Mayor’s Obesity 
Task Force
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Calcium and vitamin 
D are frequently touted for 
their ability to improve 
bone health. While consum-
ing foods rich in vitamin D 
and calcium is especially 
important for aging women, 
both vitamin D and calcium 
also help to keep the body 
strong and vital at any age.

Calcium and vitamin 
D help fi ght bone loss, and 
not just in older women. 
Younger, active women 
need it to prevent stress 
fractures and other bone 
injuries. A 2008 study re-
viewed the health of 5,000 
female U.S. Navy recruits, 
and those who did not take 
additional calcium and vita-
min D were 25 percent more 
likely to suffer a stress frac-
ture. A stress fracture is 
a small fracture of a bone 
caused by repeated physical 
strain. Gymnasts, runners, 

and even marching soldiers 
can suffer such fractures 
even if they are otherwise 
healthy.

Calcium is also needed 
for other parts of the body. 
The National Institutes of 
Health Osteoporosis and 
Related Bone Diseases Na-
tional Resource Center says 
calcium is necessary for the 
heart, muscles, and nerves 
to function properly. It also 
helps blood to clot. 

Furthermore, pregnant 
women need ample calcium 
in their diets in order to 
supply calcium to a grow-
ing fetus. If a pregnant 
woman does not get enough 
calcium through diet, the 
baby will draw it from the 
mom’s own bones, threat-
ening the mother’s health 
while leading to bone fragil-
ity and increasing her risk 
of fractures.

Calcium and vitamin 
D work in conjunction. Al-
though a balanced diet may 
provide enough calcium, 
many times, high levels of 
salt and protein in one’s 
diet can increase calcium 
excretion through the kid-
neys. Also, people who have 
an intolerance to lactose 
may not be getting the cal-
cium they need. Vitamin D 
is necessary for the body 
to absorb calcium. Without 
vitamin D, a woman cannot 
produce enough calcitriol, 
impairing calcium absorp-
tion from her diet. In turn, 
the body will take calcium 
from stores in existing 
bone, weakening them and 
preventing the formation of 
strong, new bone.

Women who may have 
been defi cient in vitamin D 
and calcium can develop os-
teoporosis and other bone-

loss conditions as they age. 
Thanks to osteoporosis, 
half of all women over the 
age of 50 will have a frac-
ture of the hip, wrist, or ver-
tebra during their lifetime, 
according to the U.S. Na-

tional Library of Medicine. 
A drop in estrogen at the 
time of menopause can con-
tribute to bone loss. Drink-
ing large amounts of alco-
hol, maintaining a low body 
weight, and smoking can 

each cause osteoporosis.
In order to maintain 

bone and body health, there 
are certain dietary intake 
recommendations regard-
ing calcium and vitamin D. 
Adults under age 50 should 
consume between 1,000 and 
1,300 milligrams of calcium 
and roughly 600 IU of vita-
min D daily. Calcium can be 
found in dairy products as 
well as in salmon, shellfi sh, 
brazil nuts, dried beans, 
and green, leafy vegetables. 
Vitamin D is found in fi sh, 
eggs and fortifi ed milk. 
Vitamin D can also form 
when the body is exposed to 
sunlight. Even as few as 10 
minutes of daily exposure 
to sunlight can produce  vi-
tamin D.

Consuming enough cal-
cium and vitamin D can 
help a woman’s body stay 
healthy as she ages.  

To some people, dairy’s repu-
tation for contributing to high 
cholesterol and weight gain is 
a misconception that’s hard 
to let go of. But dairy’s detrac-
tors should know that the right 
dairy products enjoyed in mod-
eration can actually be good for 
your health for a variety of rea-
sons.

Consuming dairy products 
as part of a nutrient-rich diet is 
important for individuals of all 
ages. 

Dairy products have many 
nutrients and vitamins essen-
tial to good health. Calcium, 
protein, phosphorus, potas-
sium, and supplemented vita-
mins A and D are all nutrients 
the body needs. Calcium, for ex-
ample, is necessary to build and 
maintain strong bones.

Osteoporosis, a condition 
wherein the bones weaken 
and are more susceptible to in-
jury, can affect anyone, but it 
is particularly common among 
women age 50 and older. 

The National Institutes of 
Health say as many as half of 
all women and a quarter of men 
older than 50 will break a bone 
due to osteoporosis. 

To keep bones strong, health 
professionals recommend eat-
ing a diet rich in calcium and 
vitamin D — both of which are 
found in dairy products.

Eating low-fat dairy products 
can reduce a person’s risk of de-
veloping cancer. Studies have 
shown that populations that eat 
a high amount of calcium-rich 
foods have a lower incidence of 
colorectal cancer. 

According to child health 
authority Dr. Sears, calcium 
controls the multiplication of 
epithelial cells lining the co-
lon. Fast multiplication of these 
cells increases a person’s risk 
of developing cancer. 

The best sources of calcium 
include bony fish and dairy 
products like yogurt.

Dairy products, especially 
milk, are also essential for dif-
ferent health benefits. Drinking 
milk helps protect the enamel 
surface of teeth against acidic 
substances. This helps prevent 
tooth decay and weakening 
enamel.

Milk and other dairy prod-
ucts might also help maintain 
healthy skin.

Dairy also plays a role in di-

gestive health. Consumption of 
milk products may help in re-
ducing acidity in the stomach. 
Yogurts with active cultures 
have been known to promote 
healthy digestion and alleviate 
occasional irregularity.

Individuals with lactose in-
tolerance, a food sensitivity 
where there are inadequate lev-
els of lactase in the body neces-
sary to break down the lactose 
sugar in dairy products, may 
avoid dairy foods. 

However, information from 
the Wisconsin Milk Market-
ing Board says that those with 
a lactose intolerance can still 
handle at least two cups of milk 
a day if taken with food and 
spread throughout the day. 

Research also indicates that 
consuming small amounts of 
lactose-containing foods may 
improve lactose tolerance over 
time.

Dairy products, like milk, 
cheese, yogurt, creams, and 
even ice cream, can provide 
much of the daily recommended 
allowances of vital vitamins 
and minerals. Low-fat dairy 
products are important compo-
nents of a healthy diet. Nutrients in dairy products can be good for your health.

Consuming enough calcium and vitamin D can help a woman’s body 
stay healthy as she ages.  

Enjoy dairy for lifetime of good health

Calcium and vitamin D important throughout life

HealthHealthFocus onFocus on Heart Health
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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

HealthHealthFocus onFocus on Heart Health

In recognition of Na-
tional HIV Testing Day on 
June 27, the New York City 
Health and Hospitals Corpo-
ration urges New Yorkers to 

learn their HIV status and 
reminds the community 
about testing and treatment 
services available through-
out the fi ve boroughs. As 

the state’s largest provider 
of HIV primary care, city 
Health and Hospitals Cor-
poration’s hospitals and 
health centers — including 

Brooklyn’s Coney Island 
Hospital — have tested more 
than 1.3 million people since 
2005 when the public hospi-
tal system began making 

Coney Island Hospital among centers offering it

Hospitals urge HIV testing HIV testing part of routine 
medical care for patients by 
offering tests in emergency 
rooms, in-patient units, and 
outpatient clinics. 

“Getting tested is about 
taking control of your 
health and your future,” 
said corporation President 
Alan D. Aviles. “When peo-
ple fi nd out they have HIV, 
they are more likely to take 
steps to protect their health 
and that of their partners. 
If they are diagnosed with 
HIV they can get medical 
care early to help live a 
long, fulfi lling and healthy 
life.”

There are 11 hospitals 
known as Designated AIDS 
Centers, and these offer spe-
cialized HIV care to all New 
Yorkers, regardless of abil-
ity to pay or immigration 
status. Services include:

• Rapid HIV testing. It 
is fast, easy, and a confi -
dential consultation is pro-
vided. Tests are available 
at all Health Corporation 
hospitals and community 
health centers in the fi ve 
boroughs. Get results in 
less than 30 minutes.

• Access to Care. Health-
care facilities have a seam-
less system to immediately 
link people to continuous, 
team-based, and coordi-
nated quality care when 
they learn they are infected 
with HIV. People with an 
HIV diagnosis receive an-
tiretroviral treatment and 
self-management health 
education to help them be 
healthier, live longer and 
prevent transmission.

• Expert HIV and AIDS 
providers. From physicians 
to support staff, the city’s 
public hospitals are home to 
nationally recognized HIV 

and AIDS specialists who 
have been on the front lines 
in the battle against this 
illness, providing compas-
sionate care, testing, devel-
oping treatment plans and 
participating in important 
research.

• MetroPlus Health Plan. 
The health insurance plan, 
MetroPlus, rated the num-
ber one HMO in New York 
State several years in a row, 
has the state’s largest HIV 
Special Needs Plan that 
provides comprehensive 
and targeted medical and 
support services to people 
facing HIV and AIDS.

National HIV Testing 
Day was launched in 1995 
by the National Associa-
tion of People with AIDS 
in response to the growing 
number of HIV infections 
in communities of color 
and other heavily impacted 
communities. 

Nearly 1.2 million peo-
ple are living with HIV in 
the U.S., and almost one 
in fi ve don’t know they are 
infected. In New York City, 
more than 113,319 New 
Yorkers are living with HIV 
or AIDS and nearly a third 
of the city’s adults have 
never been tested.

The New York City 
Health and Hospitals Cor-
poration’s 30-year leader-
ship in the fi ght against 
HIV and AIDS was recog-
nized in 2011 by the Centers 
for Disease Control and Pre-
vention for achieving a ma-
jor milestone: one million 
unique New Yorkers tested 
for HIV. 

To fi nd an HIV testing 
location, call 311 or visit 
www.nyc.gov/hhc to locate 
a hospital or clinic near 
you. 
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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

HealthHealthFocus onFocus on

Lutheran Medical Center is the only second stroke center, anywhere, to use new blood clot removal 
device.

Lutheran Medical Cen-
ter’s stroke team was the 
fi rst in the eastern U.S. (and 
only the second in the world) 
to use a new advanced stroke 
treatment tool to restore 
blood fl ow to the brain in 
a patient with an ischemic 
stroke on June 5.

A 73-year-old patient 
was rushed to the medical 
center’s Trauma Center on 
May 25 with multiple frac-
tures, a broken spine, and 
brain bleeding after a head-
on automobile collision. 
Emergency treatment by 
the emergency department, 
trauma, and neurosurgical 
teams stabilized his injuries. 
While awaiting discharge to 
rehab, he suffered a devas-
tating ischemic stroke. Due 
to the nature of his previous 
injury, he was not a candi-
date for intravenous tissue 
plasminogen activator. 

“At this point millions 
of brain cells were dying 
every minute,” says Dr. Jef-
frey Farkas, director of in-
terventional neuroradiology 
at Lutheran Medical Center. 
“Seconds count and having 
the right team and tools at 
a moment’s notice can make 
the difference between life 
and death.”

Within minutes, the 

Stroke Interventional Team 
brought the patient to the 
NeuroInterventional Biplane 
Catheterization Lab where, 
under local anesthesia, a 
tiny plastic tube called the 
5MAX™ ACE Reperfusion 
Catheter was inserted into a 
blood vessel in the groin re-
gion and threaded up into the 
brain artery where the block-
age was located. Once at the 
clot, suction was applied and 
within a minute the clot was 
aspirated successfully.

The tube is the newest 
and largest clot aspiration 
catheter. The increased suc-
tion power and fl exibility al-
lows for less diffi culty navi-
gating the device into the 
brain and increased speed 
and effi ciency in removing 
a clot. Dr. Nazli Janjua, an 
interventional neurologist 
that worked with Dr. Farkas 
on the patient, stated: “The 
patient made a complete re-
covery on the angiography 
table. In fact, an MRI after 
the procedure failed to show 
even slight damage.”

Lutheran is serving as a 
principle site for a therapy 
trial investigating the effec-
tiveness of interventional 
stroke treatments compared 
to intravenous. 

“With the older stroke 

devices the ability to re-
open vessels is sometimes 
limited,” said Dr. Farkas. 
“At times the procedure can 
take several hours and until 
the blood fl ow is restored, 
damage continues.” 

“The success of these 
catheter based treatments 
is highly dependent on how 
fast and how completely the 
blood vessel is opened,” said 
Dr. Salman Azhar, chair of 
Neurology and Rehabilita-
tion Medicine. “Having the 
team led by Dr. Farkas and 
the new technology gave 
this patient the best shot at 
a complete neurological re-
covery.”

Dr. Farkas and Dr. Jan-
jua have participated in 
many interventional trials 
similar to this one to assess 
and develop new devices in 
the battle to conquer stroke 
and brain vascular disease 
but he says that this one is 
revolutionary. 

“In my opinion the de-
vice is exemplary, and this 
new method will be a signifi -
cant game changer for inter-
ventional stroke treatment,” 
added Dr. Farkas.

Call the Stroke Center at 
(718) 630–7316 for more in-
formation or to make an ap-
pointment.

New help for 
stroke victims

Lutheran Medical Center among fi rst to use treatment
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Minimally invasive 
surgical techniques have 
reduced the size of the inci-
sions necessary to remove 
tumors from “less than a 
foot” to “less than an inch.” 

Stereotactic radiosurgery 
allows the delivery of pow-
erful beams of cancer-kill-
ing gamma rays to an area 
the size of a pencil eraser, 
leaving healthy surround-

ing tissue unharmed. 
Now, thanks to the con-

tinual evolution of mo-
lecular therapies, clinical 
oncologists at New York 
Methodist Hospital can at-
tack cancer cells on a scale 
so precise that an elec-
tron microscope would be 
needed to watch the fi ght.

“Every type of cancer — 
the uncontrolled division 
of abnormal cells within a 
part of the body — is associ-
ated with interactions that 
take place at the molecular 
level,” said Dr. Hani Asha-
malla, chairman of the hos-
pital’s Department of Ra-
diation Oncology. “These 
interactions include aber-
rations in an individual’s 
gene sequences and protein 
functions, as well as spe-
cifi c ‘markers’ in cancer 
cells. As scientists continue 
to map the human genome, 
new discoveries are made 
about the molecular mech-
anisms of cancer, allowing 
for the advent of therapies 
and treatments that can 
target cancer at its micro-
scopic source.”

With laboratory tests 
that determine the mo-
lecular structure of an in-
dividual patient’s cancer, 
oncologists can target and 
interrupt many specifi c cel-
lular processes that cause 
cancer tumors to grow. Tar-
geted cancer therapies are 
often used in conjunction 
with other treatments, such 
as radiation, chemotherapy 
and surgery.

“Today’s cancer therapy 
does not mean a one-size-
fi ts-all treatment,” said Dr. 
Rabia Mir, chief of pathol-
ogy at the hospital. “For 
example, molecular target-
ing has been valuable in 
treating adenocarcinoma, 

an extremely deadly form 
of cancer that develops in 
glandular tissue cells in 
major organs such as the 
lungs, breast, and colon. 
Adenocarcinoma is the 
most common cause of lung 
cancer, and accounts for 
the vast majority of lung 
cancer cases among non-
smokers.”

In the case of adeno-
carcinoma of the lung, a 
mutation in the gene for a 
protein called epidermal 
growth factor receptor can 
cause that protein to be 
found at abnormally high 
levels on the surface of the 
cancer cells, which may 
cause those cells to divide 
excessively. Molecular test-
ing can be used to identify 
this mutation. 

Clinical oncologists can 
then incorporate specifi c 
drugs into a patient’s treat-
ment regimen to inhibit the 
receptor function, which 
can help slow or stop the 
growth of that patient’s 
cancer. 

And if a patient is found 
not to have this particular 
gene mutation, tests can 
be performed for rarer mo-
lecular abnormalities, and 
different therapies may be 
used for those.

“Organ-by-organ, gene-
by-gene, molecular evalua-
tion and treatment is at the 
core of personalized cancer 
therapy,” said Dr. Asha-
malla. “And it will only 
grow more sophisticated 
in the years to come. Some-
times, the ‘next big thing’ 
in cancer treatment can be 
quite small.”

To fi nd a physician affi l-
iated with New York Meth-
odist Hospital’s Institute 
for Cancer Care, call (866) 
411–ONCO: (866) 411–6626.

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

HealthHealthFocus onFocus on Heart Health

New York Methodist Hospital excels in individual cancer treatment

Dr. Hani Ashamalla, chairman of radiation oncology at New York Meth-
odist Hospital, monitors a stereotactic radiosurgery procedure.

No one-size-fi ts-all oncology
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vided photographs to prove 
it!

“It’s the most insane 
thing I ever heard of,” said 
Gellman. “They leave their 
trucks on the sidewalk, the 
poles are vibrating all the 
time, and you’ve got veins 
coming out on the side-
walk.”

Gellman sent us im-
ages of men in orange vests 
working on the train from 
lifts parked on the slab, and 
cracks radiating away from 
the feet of the elevated line 
pillars.

But the Department 
of Transportation said it 
doesn’t care how the side-
walk got damaged — only 
that it needs to be replaced 
and that city law obligates 
Gellman to pay for it. A city 
spokesman did say, how-
ever, that Gellman could re-
quest reimbursement from 
the MTA — which the tire 
dealer did, to no avail. 

The transit authority 
said it had tested noise lev-
els from the train brakes 
and found them to be a mere 
65 decibels — about as loud 
as an air conditioner, and 
well within the agency’s 
sound limits. 

The MTA also said it 
did not know who the men 
in Gellman’s photos are 
or what they were doing, 
claiming that the agency 
has not performed work in 
the area for some time — 
though it raised the possi-
bility that they were mak-
ing electrical repairs.

“We fi nd no evidence 
that New York City Transit 
was working at that loca-
tion when the damage oc-
curred,” said spokesman 

Charles Seaton.
But an  independent 

analysis by renowned Cou-
rier Life columnist Car-
mine Santa Maria recorded 
the train noise at Gellman’s 
corner  at an astounding 98 
decibels — almost as loud as 
a  jet fl ying overhead . And 
a study by traffi c reform 
group Transportation Al-
ternatives determined that 
parking  even lightweight 
vehicles like police three-
wheelers on the sidewalk 
can harm the pavement  — 
let alone much heavier con-
struction lifts.

Gellman said he was be-
ginning to crack under the 
city’s pressure.

“I’ve got all these agen-
cies telling me, ‘it’s not our 
problem, you own the prop-
erty,’ ” the small business-
man said. “I’m trying to 
stop this and can’t get any-
one to help me.”

BY WILL BREDDERMAN
A Bensonhurst auto shop 

owner says the Department 
of Transportation and Met-
ropolitan Transportation 
Authority are taking him 
for a ride. 

The city is forcing Louis 
Gellman, owner of Hilna 
Discount Tires at the cor-
ner of 86th Street and Still-
well Avenue, to cough up 
$30,000 to replace the frac-
tured sidewalk in front of 
his business — pavement he 
claims the MTA destroyed.

The Department of 
Transportation plans to re-
place the concrete on July 1 
and stick Gellman with the 
bill. 

But, the shop owner 
claims the sidewalk broke 
as a result of years of Tran-
sit subcontractors parking 
vehicles on the curb while 
working on the overhead el-
evated train, and of tremors 
traveling down the trestle 
support beams from the  no-
toriously noisy brakes on 
the D train  — and he pro-

MYSTERY MEN: The MTA can’t 
say who these men working on 
the El are, or what they were 
doing, but Louis Gellman claims 
they damaged his sidewalk.
 Louis Gellman

Bensonhurst man says crack is wack

By Camille Sperrazza
For far too long, Brooklyn has suffered 

from the wedding bell blues.
We were once the capital of catering 

halls, but as people flocked to the suburbs 
for wedding receptions, too many of these 
banquet facilities went out of business. It 
was a terrible loss. Today, the borough is 
poised to re-capture its crown.

We have the gorgeous private event 
facility and wedding venue at the Dyker 
Beach Golf Course, a facility that can ac-
commodate up to 450 guests. It was cre-
ated when American Golf, a corporation 
with more than 94 golf courses throughout 
the United States, decided to rent this space 
from the city. A part of the facility that had 
been utilized as changing space for golfers 
underwent a $12 million makeover, trans-
forming the building into a stunning place 
to hold any private event. 

It’s surrounded by the Dyker Beach 
Golf Course itself, a beautiful 18-hole 
championship course, where golfers have 
gathered since 1897. Debbie Giasemis, Di-
rector of Sales, likes to say, “It’s Manhattan-
style events, with a Long Island view.”

There’s no need to entertain the 
thought of a suburban event hall because 
Brooklyn has it all – classic elegance, in a 
setting that’s surrounded by lush greenery. 
There’s even a gazebo for outdoor cer-
emonies and a stone slated outdoor patio 
overlooking the manicured golf course. 
Indoors, it’s lovely, too, with subdued light-
ing, and a fireplace. There are two main 
rooms – one for larger parties and a second 
for more intimate gatherings. Each room 
has a “breakout” room, which can be used 
for cocktail parties.

When you get married here, you’re the 
star, as only one wedding is held at a time. 

Food is prepared in-house, and there 
are numerous packages to choose, includ-
ing a five-star buffet menu, a five-star plat-
ed menu, a brunch menu, and a premium 
menu.

No matter which one you select, pre-
sentation is elegant. For example, salad 
may feature a huge lettuce leaf, stuffed with 
greens, rolled into an attractive arrange-
ment, presented on a plate. Or, treat your 
guests to a martini salad bar, where they can 
choose their favorites from items that in-
clude arugula, baby spinach, mixed greens, 
carrots, cucumbers, tomatoes, mushrooms, 
and peppers. The staff will place these picks 
in a lovely martini glass, shake the dressing 
in a cocktail shaker, and pour. Guests will 
be dazzled.

Depending on your preference, waiters 
may pass around platters of hors d’oeuvres 
that include giant shrimp cocktail, franks 
in puff pastry, phyllo-crusted feta and 
spinach, pan-seared sea scallops wrapped 
in apple-smoked bacon, mini crab cakes, 
peppercorn-crusted beef tenderloin, spring 
rolls, chicken satay, and other delicious de-
lights. 

Entrees include seafood, meat, and 
poultry selections, while brunch features 
fresh croissants, mini bagels, seasonal 
fruits, omelets, miniature quiches, choc-
olate-chip pancakes, challah French toast, 
and lots more.

When you choose to impress your 
guests with a Venetian display, there will 
be petite fours, Italian cookies and pas-
tries, cakes, and custards. The endless ar-
ray you can select from includes ice cream 
with gourmet toppings and fresh whipped 
cream, cordials, cappuccino and espresso, 
crepes, and cheesecake lollipops. A choco-
late fountain can be surrounded with 
rice crispy treats, pretzel rods, fresh fruit, 
marshmallows, and cookies. You can even 
have a table of candy galore, or a popcorn 
machine.    

The best part is that it’s all located 
close to home. It’s a golf swing away from 
the Belt Parkway and the Brooklyn Queens 
Expressway, with ample and secure parking 
right on the premises. For those who prefer 
not to drive, it’s conveniently located close 
to public transportation.  

Private Events at Dyker Beach Golf 
Course is also ideal for corporate func-
tions, bridal showers, rehearsal dinners, re-
tirement parties, nonprofit events, awards 
ceremonies, and other special occasions. 
Giasemis says the company usually donates 
a round of golf for a nonprofit auction, and 
works with all budgets. 

Private event pricing ranges from $60 
and up for day time events, and $70 and 
up for evening events, says Giasemis. An 
event planner is on site to help coordinate, 
plan, and execute all functions, at no extra 
charge.

Private Events at Dyker Beach Golf 
Course [1030 86th St. off Seventh Avenue 
in Dyker Park, (718) 836–9722 X 1, http://
countryclubreceptions.com/Brooklyn-Wed-
ding-Location.html]. Open seven days a 
week, 10 am–8 pm.

Dyker Beach golf course a beautiful setting for all events

Dyker Beach Golf Course makes a beautiful setting for a wedding. Food for all events is pre-
pared in-house, and there are numerous packages to choose, including a five-star buffet menu, 
a five-star plated menu, a brunch menu, and a premium menu.        Photos by Steve Solomonson

BROOKLYN BUSINESS ST YLE – ADVERTISEMENT

TRAIN PAIN: Hilna Discount Tires owner Louis Gellman has been 
fi ghting for years to bring the noise volume of the D train down.
 Photo by Elizabeth Graham

BAD VIBRATIONS: Gellman believes the vibrations moving down 
the pillar created this crack. Photo by Elizabeth Graham
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WHERE CAN 
TECHNOLOGY 
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65 Career-Focused Degree and Certificate Programs in 21st Century Technologies  718.260.5250  www.citytech.cuny.edu
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BY MELISSA GOLDIN
Maimonides Medical 

Center celebrated the grand 
opening of its Bone and Joint 
Center’s new Bay Parkway 
location on June 20.

The new seventh-fl oor 
offi ces between 60th and 
61st streets offer the center 
more space, state-of-the-art 
equipment, and the abil-
ity to provide  numerous 
patient services, including 
surgery, pain management, 
and physical therapy, all 
under one roof. 

The center began seeing 
patients about two weeks 
ago and will be fully opera-
tional later this summer.

“I think it’s great for the 
hospital, great for the pa-
tients, and great for all the 
people who take care of the 
patients,” said Maimonides 
president Pamela Brier.

The celebration fea-

tured music, refreshments, 
and tours of the new facili-
ties. Brier and Maimonides 
chairman of the board 
Marty Payson both gave 
congratulatory remarks. It 
was attended by City Coun-
cil representatives, commu-
nity members, Maimonides 
doctors, administrators, 
staff members, and friends 
and family.

Jack Choueka, chair of 
the Bone and Joint Center, 
spearheaded the move. He 
explained that it is diffi cult 
to treat patients without one 
place for comprehensive 
care and that the new facili-
ties will make the treatment 
process easier by leaps and 
bounds and improve the 
overall patient experience.

“It allows the patients to 
see Maimonides is provid-
ing high-end, quality care,” 
he said.

BY WILL BREDDERMAN
It’s that time of year again — time 

for the Bay Ridge Community Coun-
cil’s annual dinner-dance.

The 62-year-old umbrella organi-
zation of neighborhood groups held 
its yearly party at El Caribe Country 
Club in Mill Basin, and singled out one 
of Bay Ridge’s native sons for its 2013 
Civic Award.

Amidst the food and music, the club 
honored James McHugh — a senior vice 
president at Signature Bank who has 
donated much of his time and money to 
community institutions incljuding the 
 Ragamuffi n Parade ,  Senior Idol , and 
Saint Anselm’s Catholic Academy.

Council President Renee Dorsa ac-
knowledged McHugh’s winning per-
sonality as well as his contributions to 
the neighborhood when she presented 
him with the award. 

“We could not have chosen a more 
sincere, down-to-earth and deserving in-
dividual,” Dorsa told the crowd of nearly 
300, which included many of McHugh’s 
friends and family.

McHugh expressed appreciation 
both for the honor, and the party the 
Council had organized.

“I’m very fl attered that they even 
nominated me, let alone gave me the 
award,” said McHugh. “You couldn’t 
have asked for a nicer evening.”

DREAM TEAM: (Above) The new offi cers of the Bay Ridge Community Council include treasurer Dominick Ali, executive secretary Robert 
Kassenbrock, fi rst vice president Alex Conti, two-term president Renee Dorsa, recording secretary Linda Orlando, corresponding secre-
tary Sandy Vallas, and second vice president Janet Gounis. (Right) Council president Renee Dorsa presented James McHugh of Signature 
Bank with the 2013 Civic Award. Photos by Steve Solomonson

CENTER CELEBRATION: Maimonides Medical Center’s chief of 
staff Lillian Fraidkin, executive vice president and chief operating 
offi cer Dominick Stanzione, and board of trustees member Frank 
Naccarato at the grand opening. Photo by Steve Solomonson

Bay Ridge Community Council honors banker

Maimonides center opens on Bay Pkwy

NOT ALL TAX ISSUES...

ARE BLACK AND WHITE
Your tax problems will not go away by themselves. Find 
someone who can help you solve them today. We will 
represent you before IRS and state tax authorities. The 

dedication to our clients has 
been proven for over 30 years.

Call our offi ces today for a free consultation.

42 West 38th St., Suite 901 
New York, NY 10018 
Tel: 212-302-9400 

Goldburdmccone.com

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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Dennis M. Walcott
Chancellor

Michael R. Bloomberg
Mayor

Text “nycschools” or 
“escuela” to 877-877 

for alerts and info.nycschoolsnycschools

Message and data rates may apply. 
Reply STOP to opt-out. Terms and Privacy: 
help.mcommons.com/877877. We’ll text 
approximately 4 times per month.

Public School Press
The latest news from the NYC Department of Education

New Graduates, New Standards, New Era
Expectations Rising for Students As Historic School Year Ends

JUNE 2013

Talk about a well-deserved vacation.

Over a million students are completing a school 
year marked by historic changes.

Students in grades three through eight took 
the tough new state Common Core exams this 
year, which complemented the sweeping new 
curriculum standards. The more rigorous tests 
are a reflection of Schools Chancellor Dennis M. 
Walcott’s push to ensure that students be prepared 
for college and careers when they graduate.

Meanwhile, the seniors who graduate this month 
are the second class in city history required to pass 
five out of five required Regents exams at a 65 or 
higher. In previous years, high school students 
could pass some of these exams at a 55. 

The trend toward higher standards this year was 
no accident. 

“The new requirements are designed to ensure 
that more of our students are ready to tackle the 
challenges of college coursework and a competitive 
job market,” said Walcott. 

The more difficult Common Core exams will 
likely result in lower test scores next month in 
comparison with the older, easier state exams. But 
Walcott says that students will rise to the occasion.

Which is exactly what graduating seniors
have done.

Graduation statistics for 2012, released last week 
revealed that the graduation rate was less than one 
point shy of last year’s record figure. 

That means that the graduation rate in city public 
schools has risen by almost 40 percent since 2005, 
even as the graduation standards steadily climbed. 

Straight Talk from the 
Chancellor
Schools Chancellor Dennis M. Walcott 
responds to parents’ questions

Susan W
atts / N

ew
 York D

aily N
ew

s 

And far fewer students are dropping out – 
the rate has been cut by half since 2005.  

“These students have proven what we already 
knew – that they’re capable of great things when 
we expect more of them,” Walcott said. “I’m proud 
of them.”

What’s the bottom line on the new 
graduation rate?
Graduation rates for 2012 were a half point shy 
of last year’s historic figure. This, even as the state 
raised graduation standards. 
For the first time in 2012, New York State 
required students to score 65 or higher on all five 
required Regents exams in order to graduate. Just 
three years prior, students only needed to pass two 
out of five with a score of 65. 
Your child needs to graduate with 21st-century 
skills. If the state hadn’t changed the rules, our 

grad rate would have increased, but that wouldn’t 
be doing our students any favors—and they 
come first. 
My child passed the five required 
Regents exams with 
a 65. Is he college ready?
Although 65 is the minimum passing score, we 
recommend that students aim for at least a 75 on 
the English Regents and an 80 on a math Regents 
and that they get a 480 on the SAT in Reading 
and Math. A majority of the city’s graduates who 
enter college enroll at CUNY, and students who 
don’t earn these higher scores are at a disadvantage 
because they must take high school-level classes 
that include additional costs and often delay 
college graduation. 
There are other ways students can begin to prepare 
for college while in high school, including taking 
higher level Regents courses such as chemistry or 

advanced math, or taking college-level classes 
such as advanced placements or CUNY’s College 
Now courses. 
The school year’s almost over. Are there ways 
I can support my child’s education over the 
summer?
Absolutely, and it’s a great idea. Studies have 
shown that students who don’t continue reading 
and learning over the summer lose some of their 
skills and start the next school year behind. 
Educators call it the “summer slide,” but you 
can prevent it. Consider signing your child up 
for a free reading program at one of the City’s 
public libraries. You don’t need a library card to 
participate (visit summerreading.org). 

To find other educational opportunities, such 
as computer camps and science or performing 
arts programs, search NYC.gov for Summer 
Learning.
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To the editor,
Joanna DelBuono’s alarmist trashing 

of the mayor’s compost plan is rife with 
inaccuracies and unfounded concerns 
(“Trash talk: Why I hate the mayor’s com-
post plan,” Not for Nuthin’, June 21).

I live in Sheepshead Bay, and have 
been composting my vegetable, fruit, 
and plant scraps for more than 15 years. 
I have never had a problem with rats or 
foul odors. How is this any different from 
the current situation, since the same veg-
etable matter is sitting in our trash cans 
for days before being picked up?

The mayor did not invent this idea. It’s 
based on existing composting programs 
in other cities, such as San Francisco and 
Seattle. This would save the city an enor-
mous amount of money, as currently $336 
million is spent on shipping our trash 
long distances to other states. 

We have a real waste disposal problem 
and this is another way to reduce it. 
 Shirley Ranz

 Sheepshead Bay

To the editor,
The reason I read your newspaper is 

because I thoroughly enjoy “A Britisher’s 
View” by Shavana Abruzzo.

Her recent column about the flag was 
outstanding, and so eye opening (“Every 
day should be Flag Day,” June 14).

Unfortunately, too many people take 
for granted all of the freedom given to 
them in our great country, but don’t show 
the proper respect for our flag. Shavana 
reminds them with her own beautiful 
words, the importance of flying Old Glory 
forever.

“Not for Nuthin’” by Joanna DelBuono 
is another enjoyable column, helping us to 
relive good memories and remember the 
way it was. More human interest makes a 
better newspaper. Gloria Hacken

 Trump Village

To the editor,
El Greco diner in Sheepshead Bay 

should be called “El Drecko.” 
I’ve been a customer since the late 

1970s, but I will never go there again. I 
recently took some friends, who were vis-
iting from New Jersey, there for dinner. I 

was mortified to see that the ceiling above 
us was half hanging over our heads. Wa-
ter was pouring from it, near the kitchen. 
Then we heard a banging sound, and 
pieces of ceiling fell into my friend’s 
cheesecake!

The food was not up to par and the ser-
vice was slow, although there were not a 
lot of customers. When I complained, the 
hostess was indifferent.

Take my advice, stay away from “El 
Drecko.” Andrew Feinstein

 Sheepshead Bay

To the editor,
To think brats will decide a teacher’s 

fate in the nonsensical, new evaluation 
system. Teachers will now hesitate to 
give failing grades, for fear of being rated 
badly by students. 

Whatever happened to the days that 
children came to school well behaved, so 
that teachers could teach? Our once great 
school system began to fall apart rapidly 
once we adopted ideas of more parental 
input, cooperative learning, the total 
child, the abolition of the Board of Exam-
iners so that unqualified people could get 
positions, and more importantly, the de-
cline of discipline in our schools.

We need to have state education 
Commissioner John King, Board of Re-
gents Chancellor Merryl Tisch, public 
education figure Michelle Rhee, Schools 
Chancellor Dennis Walcott, and Mayor 
Bloomberg all begin teaching in our 
schools, along with the Unity Caucus of 
the United Federation of Teachers, and 
Council of School Supervisors and Ad-
ministrators people, just to get a taste of 
the conditions they have helped to cre-
ate.

I rate all concerned ineffective for fail-
ing to lower class sizes, remove unruly 
children, and assign people as principals 
to schools, despite the fact that the latter 
have never taught. They have failed the 
students and teachers in this city. 
 Ed Greenspan

 Sheepshead Bay

To the editor,
I can’t believe that the principal who 

allegedly threatened to blow up the school 
is still working there. Had that been some 
student who made that threat, do you 
think it would take three years to investi-
gate before he was out of the school? 

It reminds me of when little Johnny is 
punished for saying a curse word and his 
defense is, “Daddy says it.” The next time 

a student threatens to blow up the school, 
either verbally or by posting a threat on 
the internet, his defense will be, “The 
principal says it.” 

This guy’s gotta go, now. Better to be 
safe, than sorry. Peter G. Orsi

 Marine Park

To the editor,
As a baby boomer, I grew up when the 

TV was known as the “boob tube.” We had 
very few stations to watch, and we took 
advantage of whatever was on. 

We had no modern devices to keep us 
busy, so after doing homework, we played 
outdoors until it was time for dinner. We 
also had the opportunity to use the pub-
lic library to help us to learn about people 
from many other cultures 

Now as an adult, I enjoy going to the 
library and holding a book in my hands, 
having the freedom to select whatever 
book I’d like to read. Never in my mem-
ory, while in school, was I ever told by my 
teachers what books I needed to read, and 
how many I needed to finish. I found read-
ing to be fun and I was stimulated to read 
many different types of books.

Today, young school children are told 
what to read and how many books they’re 
required to finish in a certain amount  of 
time. In many cases in the library, I see 
children seated at a computer. It’s a rarity 
to see children taking out books. Adults 
are also using the Kindle to read books 
online. 

I spoke to a young girl who mentioned 
how she hated to read. My first thought 
was maybe she couldn’t read, or her 
parents couldn’t help her, or maybe she 
couldn’t see. I mentioned to her how im-
portant it was to read, so we can learn 
about many other cultures.  

We were never pressured to learn. 
Through an ongoing weekly test, our 
teachers were able to evaluate our prog-
ress, and if we needed extra help, it was 
always available to us. Jerry Sattler

 Brighton Beach           

To the editor,
What gives with Sen. Chuck Schumer 

(D–Park Slope)? He claims to support 
the anti-gun movement, yet he could not 
muster enough votes to make background 
checks for gun buyers the law.

Then to compound the felony, Schumer 
is considering to ask Mayor Bloomberg to 
back off campaigning against the re-elec-
tion of those gutless politicians who did 

not rule for background checks. 
Schumer wants to maintain a Demo-

cratic majority in the Senate for next 
year’s important elections. Mark my 
words — Chuck Schumer will take a stab 
at getting the vice president nomination 
in 2016. I also predict that he will be de-
nied the honor. Ugo M. Rosiello

 Mill Basin

To the editor,
Paula Dean got fired from her TV food 

show for telling some off-color jokes about 
black people and using the n-word. Bill 
Maher tells a joke about a young boy with 
Down syndrome, and nothing is done.

I guess because he is a comedian and 
she’s a chef, right? Millie Gotts

 Kensington

To the editor,
Whether in the city or Albany, it’s 

clear that our political system is rife 
with corruption. Until we take on the role 
of money in politics and the corporate 
stranglehold of our political parties, our 
legislators will never represent “we the 
people.”

A comprehensive system of campaign 
finance reform is long overdue. A fair elec-
tions system of lower contribution limits, 
strong enforcement of election law, and 
increased transparency built on public 
financing of elections, will begin the pro-
cess of necessary reform to Albany.

As a concerned constituent and mem-
ber of Common Cause-NY, I want to be sure 
that our elected officials are accountable 
and transparent. Our legislators need to 
start making necessary reforms to rein-
in the rampant corruption in Albany. By 
making reforms that enforce the need for 
socially conservative campaigns, we will 
be on the right path to ensuring our rep-
resentatives serve their constituents, and 
not the special interest groups who fund 
their campaigns.

One change will not suddenly end cor-
ruption, but we know we can’t have the 
cultural change we need in Albany, un-
less we reform how we fund elections.

I hope our Independent Democratic 
Conference, and Republican-led Senate 
coalition, will take bold action and sup-
port fair elections. We cannot continue 
to live by the status quo. I urge our state 
senators to listen to their constituents 
and ensure a campaign finance reform 
bill comes to vote on the Senate floor. 
 Edward Yanishefsky

 Homecrest

SOUND OFF TO THE EDITOR

LET US HEAR FROM YOU

Joanna, composting is great, sez reader
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There are at least 237 
reasons to salute the 
U.S. — one for each 

year of its existence.
On Thursday, July 4, we 

celebrate the birth of this 
great nation, and exalt its 
freedoms, largesse, and 
splendors that continue to be power-
ful rays of light for the world’s disen-
franchised people, who are rightfully 
convinced that in America lies a bet-
ter life than the one they left behind.

The Founding Fathers well-recog-
nized those reasons. They knew in-
stinctively that human beings have 
an undeniable birthright to live full 
and free lives, unfettered by coercion 
and oppression. They also knew the 
juggernaut of change begins with a 
handful of courageous idealists. 

The nation’s co-creators exem-
plified valor, and their bold visions 
grace one of the most masterful docu-
ments of our time, with the amazing 
ability to inspire and uplift, 237 years 
later. 

On July 4, 1776, they unveiled the 
Declaration of Independence, laying 
the foundation for a fledgling democ-
racy that has since delivered on the 
hopes and dreams of countless gen-
erations of immigrants, who have 

helped America ascend to the throne 
of right and might. 

The American story personifies 
the truths that Thomas Jefferson, 
John Adams, Benjamin Franklin, 
Roger Sherman, and Robert R. Liv-
ingston — the Committee of Five 
which drafted and presented the 
great manifesto to the Second Con-
tinental Congress — held as self-evi-
dent: “That all men are created equal, 
that they are endowed by their cre-
ator with certain inalienable rights, 
that among these are life, liberty, and 
the pursuit of happiness.”

Those exhilarating words are as 
incontrovertible today as they were 
on July 8, 1776, when Col. John Nixon 
read them aloud to a rapt crowd from 
the steps of the Pennsylvania State 
House — four days after the Second 
Continental Congress declared its in-
dependence from Great Britain.

Those words also made his-
tory. They propelled a determined, 

threadbare fighting force 
towards a bloody revolu-
tion that emerged victori-
ous against the omnipotent 
British. They established 
the right of Americans to 
choose their own govern-
ment. They helped to cre-

ate a new land that would become the 
irrefutable leader of the free world. 
They foretold the extraordinary tri-
umphs and successes that would 
distinguish the unique American 
character. They set the stage for the 
sacrifice, work, and grace that has 
championed the U.S. onward for 237 
years.

The American soldier has died 
to preserve this country’s dominion 
and preserve her values, while the 
American worker has helped to sow 
her unrivaled growth and prosper-
ity. 

Thursday is a red, white, and blue 
opportunity for liberty lovers to hail 
the land of the free and the home of 
the brave, and to thank her for her 
incomparable contributions to hu-
manity, while reflecting upon how 
wretched the world would be without 
her. 

https://twitter.com/#!/BritSha-
vana

A couple of years ago, 
Glenn Beck warned 
us. He told us to 

watch out because our gov-
ernment is busy collecting 
data on us, our families, 
our friends and our busi-
ness contacts. Those on the 
right curled their foreheads 
while the left called him 
all kinds of names. When 
he shouted, “Big Brother is 
watching you.” Nobody lis-
tened. Nobody cared. 

The nicest thing he was 
called back then was a con-
spiracy theorist. The not-so-
nice things that were said 
about him, my editor, fine 
gentleman that he is, would 
never permit me to print on 
this page. 

We recently learned that 
Mr. Beck was correct. We 
are being spied upon. Yes! 
Big Brother is watching us. 
Every one of us can make a 
great case for both sides of 
the spying. Is surveillance 
really the trade-off for se-
curity? This question will 
eventually be heard by our 
Supreme Court and we will 
have no choice, no matter 
what we think, but to abide 
by the court’s decision. 

I am not really big on 
eavesdropping, but if my 
government wants to know 
about my secrets, just ask 
me. The only real hush-
hush I have ever been en-
trusted with is my mother’s 
secret recipe for cholent, the 
sabbath stew. It was never 
reduced to writing, but 
handed down from genera-
tion to generation by whis-
pering it into the ears of the 
younger members of the 
family. We used to say “Hit 
me, beat me, and torture 
me. You’ll never get it out 
of me. Pull my finger nails 
out. I’m not talking.”

That was then, but now? 
Who cares? Just ask me 
and I’ll sing like a canary. 
In fact, I’m not even gonna’ 
wait for you to ask. Here! 
Enjoy!

Start with the least ex-
pensive cut of  beef you can 
find. Cut it into pieces. It will 
be very tough but, because a 
cholent requires roasting 
for at least two months, by 
the time you’re finished it 
will be tender. Add potatoes, 
onions, beans, more beans, 
and even more beans. (We 

called them beblach). You 
can use kidney beans, gar-
banzo beans, pinto, or what-
ever else you find in the 
closet, except Heinz baked 
beans!) A little chicken 
schmaltz couldn’t hurt. 

No schmaltz around? 
Substitute some cooking 
oil. Not too much. We don’t 
want to watch the choles-
terol rising on your arm 
like a thermometer. Season 
it with salt, pepper, and gar-
lic — lots of garlic.

Please note that this rec-
ipe does not contain quanti-
ties. Jewish recipes never 
do. It’s always a shmeck, a 
leck and chitarein. If you 
don’t understand that, ask 
any little bubbie at Wald-
baum’s.

Now for the secret. Shh-
hhh. You know the few to-
matoes at the bottom of the 
vegetable drawer in the 
refrigerator that are very 
soft? So soft that you won’t 
put them in your salad? For 
a sweeter taste, toss them 
in the pot along with some 
tomato juice. How much to-
mato juice? Chitarein. Now 
roast the mixture for at 
least two months. Just kid-
ding. With the biggest leffel 
you can find, turn and ro-
tate the ingredients every 
few hours. 

I am StanGershbein@

Bellsouth.net telling you 
that in my home the cholent 
took 15 hours to cook, 20 
minutes to eat, and left us 
with a heartburn that lasted 
two weeks.

My Facebook page was full of 
graduation news this week 
— from high schools, col-

leges, kindergartens, pre-ks, elemen-
taries, and middle schools, all the 
way up to graduate schools, family 
and friends celebrated the flying di-
plomas, caps, and tassels. 

As I looked at all the photos of the 
proud parents and the even happier 
kids — hey, school is out for summer, 
after all — I traveled back over my 
own child’s magic moments, from 
pre-k step-up to kindergarten all 
the way through high school, which 
wasn’t that long ago, but seems like 
a century to me. And the one thing 
each event had in common besides 
the proud mom, was the amount of 
Kleenex I went through each time. 
However the two that win the “Most-
Kleenex used in a single commence-
ment” division were pre-k step-up 
and high school graduation. 

Graduations, as a rule, are life-
altering occasions  — right up there 
with marriages, divorces, births, 
deaths, and moving out — but some 
more than others. 

Stepping up out of pre-K meant no 
more toddler time, no more half-day, 
no more nap time, or sitting in the 
parent’s room, which was fun, and I 

made a lot of Kleenex crafts. Kinder-
garten was truly for the big girls and 
I just had to accept it. Stepping up 
meant on to first grade and beyond. 
The other was high school. Bri was 
truly going to be on her own; college 
away, empty-nest syndrome, and no 
more 10 pm curfews, or me driving 
all over to ferry her to friends, par-
ties, and work. 

Looking back, all those semesters 
in between pre-k and high school 
seemed to have occurred in the span 
of time it takes to blink an eye, al-
though as I was living through it, 
all I could do was hold on from Sep-
tember to June and think, “When the 
heck is this term going to be over?” 
The tests, the projects, the tutors, oh 
my — but in the end, those semesters 
were over far too soon and I wish I 
could do just one more diorama, or 
science board again. 

So my advice to all those parents 
(along with wishes of congratula-
tions) is this — enjoy every moment 
from September to June, the gradu-
ations come far too quickly and last 
only a second. The time from pre-k 
step-up to the conferring of a bacca-
laureate degree speeds at warp-drive. 
And even though you may think you 
really don’t want to make one more 
diorama or one more science board, 
when school days are over, they are 
really over. 

Not for Nuthin™, but I can’t wait 
for grandchildren so I can sit through 
all those graduations again. 

Did I really just wish for that? 
Must be all that Kleenex in my eyes. 

Follow me on Twitter @JDel-
Buono.

NOT FOR
NUTHIN’

Joanna DelBuono

IT’S ONLY
MY 

OPINION
Stanley P. Gershbein

Joanna breaks out the Kleenex again

Hey Big Brother, Stan’s 
got nothing to hide

Happy birthday, America!
A BRITISHER’S

VIEW
Shavana Abruzzo
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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

I’m madder than the guy 
takes the aisle seat next to 
me at the movie theater after 

I’ve had a lunch of pickles and a 
gallon of Sprite over the fact that 
I can no longer ride the merry-
go-round in my beloved Coney 
Island because today’s spruced 
up horses say “Naaaaayyyy!” to 
my bulky frame.

Look, you all know that the 
ol’Screecher has had about a 
thousand too many corn dogs, 
Nathan’s hot dogs, meatball 
sandwiches, and quite frankly, 
those little weiner dogs I some-
times mistake for frankfurters, 
and as a result I’m a tinge over-
weight (no, I don’t eat them. But 
when I see them I get hungry 
and eat more hot dogs!).

And when I say a tinge, I ac-
tually mean that my legs can 
no longer support me, so I drive 
around on my trusty steed Tor-
nado whenever I have to go to 
Nathan’s to get more hot dogs 
(but sometimes I have my lovely 
wife Sharon drive me).

But I digress. The fact of the 
matter is I don’t look back in 

anger, even though I know that 
whenever I go to Coney Island 
now, I can’t ride on the refur-
bished merry-go-round I loved 
so much as a kid.

Back then, I was the spittin’ 

image of ol’Adonis himself, and 
I would ride for free just based 
on my good looks — and the fact 
that I always caught the most 
rings, and that got you a free 
ride. That’s right! I’ve been win-
ning long before Charlie Sheen 
came around.

So I was in great spirits when 
I hopped on Hurricane (Tornado 
is still being repaired) last week 
and headed over to Coney to 
check out the grand re-relight-
ing Parachute Jump, Brooklyn’s 
Eyeful Tower (Don’t blame me, 
that’s how the spellcheck spells 
it! And I ain’t messing with the 
spellcheck!).

It seemed like everybody 
and his brother was there to 
see the new lights, and Borough 
President Markowitz threw the 
switch with Councilman Domi-
nic Recchia, and the guy from 
Luna Park, Valerio Ferrari, 
who partnered in the spectacu-
lar event. 

It was dark when I got there, 
but once they lit up the night, 
I saw my beautiful B&B Car-
ousell, which was on Surf Av-

enue in its hey day, before being 
moved to Steeplechase Plaza, as 
part of fabulous new Luna Park.

I watched my long-lost cousin 
Frank Seddio trip over a non-il-
luminated step, which, when we 
spoke, he agreed was hazardous. 
I told him I saw seven people trip 
over it before him. So they gotta 
fix that.

It really was a delightful eve-
ning with the chorus of PS 90, 
whose school was ravaged by 
Hurricane Sandy (not my re-
placement scooter!), entertain-
ing the huge crowd, before the 
fireworks and illumination cer-
emonies.

Now, I’m not a reporter and 
I didn’t take notes, but I can tell 
you that Councilman Recchia 
said the night again proved that 
Coney Island is coming back, 
and will continue to grow with 
an additional 600 jobs by the 
summer with additional rides 
and attractions that will restore 
Coney Island’s title of the Play-
ground of the World. But don’t 
quote me on that.

Of course the best laid plans 

of mice and men gang aft aglay 
(the only Scotch words I know, 
beside Scotch tape) and the pro-
gram originally planned for 8:30 
pm, succumbed to the scores of 
elected officials, dignitaries, 
and community activists in-
volved, not to mention the tire-
less staff of Luna Park working 
their butts off.

Unfortunately, my scooter 
Hurricane’s battery wasn’t as 
bright as the Carousell’s lights, 
and I opted to leave with my 
good friend Wendy, who also 
wanted to leave after two hours 
of meeting and speaking to old 
and new friends. Good thing we 
decided to leave together, be-
cause Hurricane’s battery was 
getting dimmer, and I just about 
made it home. Getting close to 
Friday Night Fireworks, we 
saw throngs of people coming to 
the Boardwalk and lots of traf-
fic still coming in. So thanks, 
Wendy, for all the help you’ve 
given Sharon and me these past 
two hectic weeks. You’re a true 
friend.

Screech at you next week!

Face it, you won’t see Carmine on the carousel

BIG
SCREECHER
Carmine Santa Maria
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BY COLIN MIXSON
The Midwood Develop-

ment Corporation’s 36th 
Mardi Gras street festival 
on Sunday had one of the 
best showings since the 
event’s inaugural bash in 
1977.

“It was the best it’s ever 
been,” said Sam Moskow-
itz, Director of Operations 
at Midwood Development 
Corps. “It depends on the 
weather and when it’s a 
good day, like it was yes-
terday, the crowds come 
out.”

The annual Avenue M 
street fair — which bears 
no relation to Louisiana’s 
Fat Tuesday revelries  — 
has always aimed to make 

the whole family happy. 
The festival featured rides, 
face painters, and carnival 
games, which came with the 
obligatory goldfi sh prizes. 
The kids kept busy with the 
rides and bouncy houses, 
while the adults were more 
interested in the dozens of 
street-side vendors lining 
Avenue M.

There was something for 
everyone, according to lo-
cal Clarivel Gonzalas, who 
went to the fair with her lit-
tle sister, Gabriela, 5.

“They were selling ev-
erything,” she said. “They 
had jewelry, perfumes, 
clothing, toys, bags. I got 
some rings, and my sister 
got some toys.”

Midwood festival 
draws big crowd

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

LOOKIN’ GOOD: (Above) Five-year-old Gabriela Gonzalas got her face painted at the Midwood Mardi Gras. (Right) Kids got a chance to 
meet a rabbit named Simon at the annual street fair. Photos by Arthur De Gaeta

FISHY FUN: Ella Rosen won a goldfi sh playing carnival games at 
the annual Midwood Mardi Gras on Sunday.

Courier Life Classifieds
call (718) 260—2555
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TOM ALLON

* 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 

New York has had its 
share of crises in 
the past decade — 

9-11, the Great Recession 
and then, of course, Hurri-
cane Sandy. 

Who leads the city during 
times of crisis — and relative 
calm — is important. And 
that person’s ability and ex-
perience as a manager and 
leader is paramount.

When we pick the next 
mayor this Fall, it’s impor-
tant to focus on manage-
ment skills and style.

The last two occu-
pants of City Hall, Mike 
Bloomberg and Rudy Giu-
liani, had very strong man-
agement backgrounds, but 
their styles were extremely 
different.

Management skills are 
tough to quantify or define 
precisely. But to me it is 
about recruiting talented 
managers, giving them 
clear direction, command-
ing their respect, and then 
knowing when to empower 
them or replace them.

Rudy Giuliani came to 
Gracie Mansion after an 

impressive stint as a crime-
fighting U.S. attorney. He 
hired deputies and staff 
who were hard-charging, 
fiercely loyal, and who were 
as determined as their boss 
to prove that New York was 
indeed governable.

For four years, from 
1993 to 1997, Giuliani’s turn-
around management skills 

were just the tonic New York 
needed, his strong team 
helped drive down crime and 
the welfare rolls, and the city 
became a much more livable 
and desirable place.

Mike Bloomberg, who is 
much less a micro-manager 
than Giuliani, hired great 
people including Patti Har-
ris, Dan Doctoroff, Kevin 
Sheekey, and Edward Skyler 
to form his inner circle. The 
leadership skills he honed 
building Bloomberg LP into 
a booming financial infor-
mation company were proof 
that he could lead a city of 
eight million residents and 
a $42-billion budget.

And now we come to this 
year’s crop of mayoral con-
tenders.

A few have relatively 
impressive management 
backgrounds, while others 
have resumes so thin that 
it leaves one dreading the 
next four years.

Let’s start with the Dem-
ocratic contenders, none of 
whom have any impressive 
private-sector management 
experience nor the hard-

charging management style 
of a candidate cut from Giu-
liani’s cloth.

Bill Thompson had a 
fairly strong run as comp-
troller and has recently 
worked in the private sec-
tor. To many, however, his 
mild manner gives them 
pause. But in the current 
crop of candidates, his nu-
anced positions and lack of 
personal drama is a refresh-
ing antidote to the reality 
show swirling around him.

Christine Quinn has 
a very mixed record as a 
leader. On the debit side of 
the ledger is the slush fund 
scandal and the term limits 
power grab. She also seems 
to have the personality of 
a vice president or deputy 
mayor, almost always fol-
lowing rather than lead-
ing (as evidenced by her 
relationship with Mayor 
Bloomberg).

To Quinn’s credit, how-
ever, she has managed an 
unruly legislative body for 
eight years, is not thought 
of as a pushover (except to 
her patron in City Hall) and 

has taken some unpopular 
stands, such as supporting 
the East Side Marine Trans-
fer Station.

Anthony Weiner has a 
pretty dubious reputation as 
a manager. A recent Times 
piece about him pointed out 
his revolving-door staff and 
his confusing management 
style. Not a promising back-
ground for the potential 
leader of a $70-billion bud-
get that employs more than 
300,000 people.

Bill DeBlasio and John 
Liu have had citywide of-
fices just long enough to 
leapfrog to a mayoral run 
and nothing in either of 
their resumes gives one con-
fidence that their manage-
ment skills can handle being 
the chief executive of a large 
metropolis. Liu, for example, 
couldn’t even run a clean 
fund-raising campaign.

On the GOP side, man-
agement skills are much 
more evident. John Catsi-
matidis is a self-made bil-
lionaire (hey, does that 
sound familiar?) and has 
run a large chain of com-

panies from supermarkets 
to oil refineries to aviation 
enterprises. 

Joe Lhota, besides a stint 
as Giuliani’s deputy mayor, 
has been successful on Wall 
Street and as an executive 
at Madison Square Garden. 
He is also quick to point out 
that he was at Rudy’s side 
on 9-11 (and Andrew Cuo-
mo’s side during Sandy). 
But, like Quinn, he has to 
convince people he’s more 
than a second banana. 

Who we pick to succeed 
Giuliani and Bloomberg as 
New York’s chief executive 
matters a lot. Who do you 
want making the tough de-
cisions that lie ahead on 
public safety, education, 
labor contracts and infra-
structure rebuilding — the 
pandering career politician 
or someone who has a firm 
backbone as a manager?

Tom Allon, the president 
of City & State, NY, is a for-
mer Liberal Party-backed 
candidate for mayor. Ques-
tions or comments? E-mail 
Tallon@cityandstateny.
com 

Our next mayor needs to be a good manager

MAYORAL 
SPIN CYCLE

Tom Allon



J
UNE 28-J

ULY 4, 2013, C
OURIER L

IFE
31

B

G

M

Check your jewelry box for broken, tangled 
or mismatched jewelry - rings, earrings, 
pendants, watches, bracelets - and we will pay 
you top dollar instantly! 

WE PAWN CASH LOANS

Brooklyn’s 
& Queen’s

#1
Gold Buyer

Brooklyn’s 
& Queen’s

#1
Gold Buyer

Invite your friends and family to make quick cash.
It’s a fun, safe and convenient way for you and your 

friends to turn your outdated gold jewelry into cash!

(718) 339-GOLD 4653

VISIT US ON THE WEB  www.cashforgoldbk.com

BROOKLYN, NY

Nothing to Lose, 
Everything to Gain!

1623 Ave. U 
Near East 17th St.

DCA# 1361142

4905 Ave. N 
Near Utica Ave. 
DCA# 1373537

2233 65th St. 
Near Bay Parkway 

DCA# 1420833

2619-2 86th St. 
Near West 13th St. 

DCA# 1408714

2486 Coney 
Island Ave. 

Corner of Avenue V
DCA#1383520

STORE HOURS:

216-17 Merrick Blvd. 
Springfi eld Gardens

DCA# 1387619

QUEENS, NY

WE BUY 
PAWN 

TICKETS 

SCHOOL PAYMENTS? 
GRAD PARTIES?

SELL $250-$499
GET EXTRA $2500

SELL $500-$999
GET EXTRA $5000

SELL $1000 PLUS
GET 10% EXTRA

NO OTHER GOLD BUYERS IN NY WILL GIVE YOU A LARGER PAY OUT 

GUARANTEED!
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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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HARBOR WATCH
A distress call went out 

late in the day on June 14, 
concerning a hiker who 
had been injured in Great 
Smoky Mountain National 
Park in Gatlinburg, Tenn.

North Carolina National 
Guard aviation assets, in 
conjunction with members 
of the North Carolina He-
licopter Aquatic Rescue 
Team, were assigned the 
rescue mission in the rug-
ged terrain of the southern 
region of the Appalachian 
Trail.

“Everybody worked to-
gether to get the survivor 
out of there,” said Army 
Capt. Darrell Scoggins, a 
helicopter pilot who fl ew 
the mission.

North Carolina Helicop-
ter Aquatic Rescue Team is 
a highly specialized team 
consisting of North Caro-
lina Army National Guard 
and North Carolina State 
Highway Patrol air assets 
matched with North Caro-
lina Emergency Manage-
ment and local emergency 
services personnel who 
perform helicopter-based 
rescues.

Hiker Nathan Lipsom, 
53, of Cambridge, Mass., 
was injured when a large 
tree fell on him, breaking 
his ankle and causing inter-
nal injuries that evening.

“There were numerous 
trees down and there had 
been reports of a tornado in 
the area the night before,” 

said Scoggins.
A ranger on patrol found 

the hiker, park spokes-
woman Molly Schroer said.

Schroer said a National 
Weather Service crew con-
fi rmed that an EF-1 tornado 
hit the Cosby area during 
the storm, which caused 
considerable damage and 
made it diffi cult to execute 
a ground rescue of Lipsom.

The rangers were pa-
trolling the area in order 
to assess storm damage. 
Park rangers were unable 
to reach the injured hiker 
earlier in the afternoon, lo-
cated on the Low Gap Trail 
just south of the Appala-
chian Trail system, due to 
trail conditions from the 
downed trees in the area.

After a conference call 
between offi cials from the 
North Carolina National 
Guard and state Emergency 
Management, the decision 
was made to deploy a UH-
60 Black Hawk helicopter, 
along with two North Caro-
lina Helicopter Aquatic Res-
cue Team technicians.

“It is a collective effort 
— pilots fl y, crew check for 
clearance for the helicopter 
and technicians plan the 
safest, best approach to ex-
tract,”  Scoggins said.

In the early evening 
hours on Friday, the techni-
cians were able to success-
fully load Lipsom aboard 
the helicopter, using a lit-
ter, and transport him to 

HARBOR WATCH
While addressing mem-

bers of the armed forces 
announcing that the army 
entered into a partnership 
with the United States 
Vietnam War Commemo-
ration, at the Pentagon on 
June 19, Lt. General Ray-
mond Mason recounted 
the story of how his father, 
also an Army offi cer, was 
instructed to attack a vil-
lage during the Vietnam 
War. 

His father refused then, 
resulting in a no-casualty 
report for what he told 
Mason would surely have 
been a disaster.

“If I was put in a situa-
tion like that,” Mason said. 
“I hope I would have the 
guts to do what he did.”

Mason represents the 
U.S. Army as one of many 
commemorative partners 
that will be involved in of-
fi cially recognizing and 
commemorating the 50th 
anniversary of the Viet-
nam War.

In May 2012, President 

Barack Obama signed a 
proclamation, offi cially 
declaring a more than 13-
year period, from May 28, 
2012 to Nov. 11, 2025, as 
the “Commemoration of 
the 50th Anniversary of 
the Vietnam War.” In that 
proclamation, he called 
upon local, state, and fed-
eral offi cials to take part 
in honoring veterans of the 
Vietnam War.

The Army, represented 
by Mason, is the fi rst mili-
tary service to sign on as a 
partner of the commemo-
ration.

Retired Lt. Gen. Claude 
M. Kicklighter serves as 
the director of the United 
States Vietnam War Com-
memoration. During the 
June 19 ceremony in the 
Pentagon, he presented 
to Mason a Vietnam War 
Commemorative Partner 
Certifi cate and fl ag, mark-
ing the Army’s offi cial 
partnership status.

As the fi rst commemo-
rative partner in the Pen-

North Carolina National Guard chopper saves injured man

Continued on page 34

Army honors 
Vietnam vets

Guard rescues hiker

SOS: The Guard rescued a hiker who had been injured in Great Smoky Mountain National Park in Gatlinburg, Tenn. National Guard

Continued on page 34

ATTENTION: Lt. Gen. Raymond Mason receives a commemora-
tive partner certifi cate from Ret. Lt. Gen. Claude Kicklighter at 
Pentagon ceremony on June 19. C. Todd Lopez
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According to reports, 

the Army has upgraded 
the OH-58 Kiowa Warrior 
equipment from the 1980s 
to the most current tech-
nology available, featur-
ing the Cockpit and Sen-
sor Upgrade Program. 
This accomplishment was 
marked with the April 30 
ceremonial fi rst fl ight of 
the fi rst engineering and 
manufacturing design and 
demonstration model in 
Alabama.

The OH-58F Cock-
pit and Sensor Upgrade 
Program, is the largest 
and most-comprehensive 
multi-system development 
program undertaken by 
the Aviation and Missile 
Research Development 
and Engineering Center’s 
Prototype Integration Fa-
cility.

The facility completed 
system-level hardware in-
tegration development of 
more than 40 systems, sub-
systems, components, and 

structures for the OH-58F 
airframe.

Facility team lead Brad 
Welch said one of the major 
tasks was a redesign and 
fabrication of the aircraft 
wiring harness. During 
the design phase of the air-
craft wiring harness, the 
developers recommended 
a new style of process-
controlled wire, as well as 
fl at braid shielding be used 
throughout, resulting in 
approximately 32 pounds 
of weight shavings from 
the same harness design 
without the two material 
changes.

The total weight savings 
of all the changes made to 
the system was about 160 
pounds.

Another major task 
worked by the team was 
an effort to minimize wir-
ing runs by identifying 
the location of each line-
replaceable unit, such as 
radios and computers, and 
reconfi guring wiring runs 
for optimal use of space. 

“We spent a lot of time 
and effort moving boxes 
around the aircraft in an 
attempt to minimize wir-
ing runs,” Welch said. 

“Throughout the wiring 
harness design we made 
signifi cant design changes 
to protect the wiring from 
electromagnetic interfer-

ence. The changes will be 
verifi ed during the system 
level testing on EMDD-2, 
but the expectation is that 
there will be signifi cant 

improvement in EMI hard-
ening of the aircraft design 
as a whole.”

While the facility team 
led the cockpit and sensor 
program development, the 
effort was helped along by 
many Army Research De-
velopment and Engineer-
ing Command’s director-
ates.

Director Eric Edwards 
said the OH-58F program 
shows that the command 
is a viable capability for 
system level development 
and for meeting critical 
needs.

“Multiple command 
directorates performed a 
critical role in this devel-
opment by providing in-
tegrated design and tech-
nology, product integrity, 
airworthiness, and manu-
facturing instructions for 
the new system,” Edwards 
said. 

“This is just another ex-
ample of how the command 
is technology driven and 
Warfi ghter focused.”

tagon, and fi rst represent-
ing any branch of service, 
Mason said it is important 
for service members to learn 
from stories like those told 
to him by his father, and to 
also preserve them through 
their retelling. 

“It’s understanding what 
kind of things [veterans] go 

through in combat and what 
lessons we can learn,” Ma-
son said. “Few things in the 
military have been done for 
the fi rst time.”

Mason said commemo-
rating the veterans and pro-
moting and preserving their 
stories can help with both 
war tactics and the human 
side, such as post-traumatic 
stress or traumatic brain in-
juries.

Vietnam War veteran and 

Army logistics management 
specialist, Richard Dianich, 
attended the ceremony and 
said the commemoration is 
important in preserving in-
formation about the war and 
is especially important now 
because it has been 50 years.

Dianich was drafted into 
the war and has remained ei-
ther serving or working for 
the Army since Vietnam.

“I was an unsuccessful 
PhD candidate in chemistry, 
but I knew how to fl y really 
well, so I stayed with the 
Army,” Dianich said.

Mason and the Army are 
now among 4,600 organiza-
tions to join the list of com-
memorative partners with 
the American Vietnam War 
Commemoration, which was 
congressionally chartered.

“This is a multi-year 
event that was opened last 
year and will last until 2025,” 
Mason said about the Com-
memoration’s plans. “We’re 
shooting for 10,000 commem-
orative partners throughout 
the United States.”

The Commemoration’s 
partners will organize cere-
monies and outreach events 
to honor Vietnam veterans 
and their families through-
out the next 12 years.

the nearest hospital in 
Asheville, N.C., Mission 
Hospital.

“The canopy is nor-
mally thick there and 
it was difficult to in-
sert,” said Scoggins. “We 
found an area near the 
survivor and inserted 
the HART technicians 
there. They were able to 
clear an area so we could 
do a pick up.”

At approximately 6:45 
pm, Lipsom was taken 
to Mission Hospital in 

Asheville to be treated for 
his injuries.

This most recent res-
cue is the fourth success-
ful mission since last July 
of the assets from NCNG 
and NCHART working to-
gether.

North Carolina He-
licopter Aquatic Rescue 
Team also executes mis-
sions involving swiftwa-
ter and fl ood rescue, lost 
persons and urban and 
wilderness high angle res-
cues. It trains on a quar-
terly basis in these areas 
in order to keep both tech-
nicians and air crews pro-
fi cient.

Continued from page 33

Rescue

Continued from page 33

Partnership

BIRD DOWN: Dignitaries and Maj. General Tim Crosby attended the fi rst ceremonial fl ight of the OH-
58F helicopter. Merv Brokke

Army rebuilds 1980s whirlybird
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Don’t feel like cooking tonight ?
Try one of our delicious prepared meals.
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of salt, and now that it’s 
hot they’re all just drying 
out in the sun.”

As summer heats up, 
property owners across 
Southern Brooklyn, from 
Sea Gate to Gerritsen 
Beach, are coming to re-
alize that their cypress, 
pine, fi r, and London 
plane trees are not going 
to get better, despite hopes 
that the browning trees 
would fi nally bud.

“My neighbor had two 
pines on his property and 
he was waiting for them to 
come back,” said Manhat-
tan Beach Neighborhood 
Association member Al 
Smaldone, “But, he even-
tually realized he had to 
take them down.” Smal-
done says many city and 
privately owned trees on 
his Ocean Avenue block 
have withered since the 
storm.  

Cahill says, despite the 
October salt bath, some 
of the ailing plants may 
retain enough water to 
bud. However, tree own-
ers can tell if a tree’s con-
dition is terminal when it 

begins shedding its bark, 
which normally carries 
nutrients throughout the 
plant.

“Once the bark comes 
off then you know they’re 
dying,” he said. “That’s 
the only way the tree gets 
its nutrients.”

In Gerritsen Beach, 
the medium-sized fi r 
trees across the neigh-
borhood are visibly suf-
fering from the salt expo-
sure. Many people have 
already taken down their 
trees, or are considering 
it as they repair the dam-
age to their homes, said 
George Broadhead, the 
president of the Gerritsen 
Beach Property Owner’s 
Association.

“The fi rs are dying,” 
he said. “It’s something 
that a lot of people are 
dealing with.”

Broadhead said even 
if the fi rs fall down, they 
don’t pose much danger to 
people or their property. 
However, he said one tree 
off of Gerritsen Avenue in 
Marine Park, across the 
street from Olga’s Gar-
den, is in such bad shape 
that it could cause real 
trouble if the city doesn’t 
take it down soon.

“There’s a huge birch 
tree, and its dead,” said 
Broadhead.

In Manhattan Beach, 
some people have already 
spent big bucks getting 
rid of some big, dead trees. 
Yet, Smaldone is wor-
ried that people already 
socked with the cost of re-
building might not have 
enough money to get rid 
of the hazardous foliage.

“There must be some-
thing done to help people 
get rid of these trees,” he 
said. “My neighbor spent 
about $1,500 to get rid of 
one tree.”

In order to avoid dam-
age, and to help the city in 
the massive task of remov-
ing all the ailing trees, 
the Manhattan Beach 
Neighborhood Associa-
tion has plans to make a 
list of the ones that aren’t 
looking too good — al-
though when that chore 
will be completed, no one 
can say.

“What we plan on do-
ing is taking an account of 
all the city trees that have 
died,” said Smaldone. “I 
know on my block alone 
anything that had pine 
leaves, and even the some 
maples, are dying.”

“Some of the variables they would take into 
account are the size, the track, and how far the 
winds radiate from the center of the storms.”

One thing people living in Zone 1 neigh-
borhoods can count on is that if anybody gets 
asked to evacuate, they’ll be the fi rst.

“Zone 1 would be evacuated fi rst,” said the 
spokeswoman.

In Southern Brooklyn, Gerritsen Beach is 
now fi rmly within Zone 1. Under the previous 
system, the working class neighborhood had 
been in Evacuation Zone B.

The city took fl ak from residents after hun-
dreds of homes in that neighborhood were 
fl ooded during Sandy.

However, many residents feel that the only 
exodus anyone’s likely to see out of Gerritsen 
Beach is of gas-powered vehicles, and that the 
biggest lesson learned from the hurricane was 
to not leave anything with a motor in a low-ly-
ing area during a fl ood.

“I’d say the majority of people will sit tight,” 
said George Broadhead, president of the Ger-
ritsen Beach Property Owner’s Association. 
“The only thing people learned through expe-
rience was to move their cars to higher ground. 
Between 1,200 to 1,800 cars were ruined, and 
nobody wants that to happen again.”

Only a few homes in Bergen Beach are now 
within Zone 1 — those located on streets di-
rectly bordering the coast, including portions 
of E. 69th Street and Bergen Avenue, and also 
Avenue Y.

Mill Island and the southern portions of 
Canarsie, formerly Zone B, are now in the 

roughly analogous Zone 2, despite portions of 
those neighborhoods sustaining heavy fl ood 
damage in Sandy.

Roughly a quarter of New York City’s popu-
lation may now reside in designated evacua-
tion zones, but it would take a serious disaster 
for the city to call a general retreat, according 
to an OEM spokeswoman.

“It would take a very severe storm to man-
date the evacuation of Zone 6,” she said.

Continued from page 1 
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Continued from page 1 
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Rock on 
Class of 2013!

www.polyprep.org

 

You have many reasons to celebrate. 

 5 of you were prestigious National Merit Scholarship Semifinalists. 
 6 of you won National Achievement Schlorships. 
 1 of you won a NYC Science & Engineering Fair prize. 
 1 of you won a Gershwin Award for best NYC high school 

 musical performer. 
 1 of you already co-authored an article in a professional medical 

journal. 
 Next fall, many of you will attend top universities including: 

Amherst, Brown, Cornell, Dartmouth, MIT, Penn, Princeton, 
Stanford, Williams and Yale. 

We salute the “next diverse generation 
of leaders and global citizens!”

BY MELISSA GOLDIN
Brooklyn was out to beat 

cancer at the 14th annual 
Bay Ridge-Bensonhurst-
Dyker Heights Relay for 
Life on June 22.

The American Cancer 
Society event, which raises 
money for the fi ght against 
cancer while honoring those 
affected by the disease, was 
held at Fort Hamilton High 
School’s track between 83rd 
and 85th streets in Bay 
Ridge from noon to 10 pm. It 
had 417 participants, mak-
ing up 71 teams — up from 
54 last year — and marked 
the fi rst time the event had 
100 percent participation 
from schools in District 20.

Teams camped out on 
the track while participants 
walked throughout the 
event, symbolizing the idea 
that cancer never rests. The 

amount of money raised 
is still being counted, but 
event organizer Nancy 
Colt said she anticipates 
that it will total more than 
$200,000. The event’s page 
on the American Cancer 
Society website had the to-
tal at $182,763 as of June 26, 
and donations will be ac-
cepted through August.

“It was a wonderful day 
and the community was out 
in full force to fi ght back 
against cancer,” said Colt. 
“It was wildly successful.”

Every relay features a 
lap dedicated to survivors, 
a luminaria ceremony in 
which candles are lit to 
honor people affected by 
cancer, and a “fi ght back 
ceremony” where partici-
pants are encouraged to 
take action in the fi ght 
against the disease. Satur-

day’s event also included 
a contest to fi nd the best 
birthday cake in Brooklyn, 
and performances by local 
dance troupes, singers, and 
bands.

The relay is more than 
a fund-raiser for Elaine Br-
ezi, a breast cancer survivor 
from Mill Basin who has at-
tended the event for the past 
three years. For her, it’s a 
support group where she 
can connect with people in 
similar situations.

Grace Scotto, a lung 
cancer survivor from Bay 
Ridge, has attended the 
event for three years with 
her current team.

“I think every year that 
we do it it’s a success,” she 
said. “It’s a sign of people 
continuing to fi ght for those 
who perhaps can’t fi ght any 
longer.”

Bay Ridge fi ghts big C 

BY SCOTT HANSEN
Can anyone beat Joey 

“Jaws” Chestnut? 
The six-time cham-

pion of Nathan’s Famous 
Hot Dog Eating Contest 
will look to defend his title 
and set a record of seven 
straight championships at 
Coney Island on the Fourth 
of July. He will also attempt 
to break his record of 68 
frankfurters, which he set 
in 2009, and tied last year.

Out of the many men 
and women competing to 
become the new hot dog eat-
ing champion, only one — 
Matt “Mega Toad” Stonie — 

seems to have the resume to 
challenge Chestnut. Stonie 
will compete this week in 
the Boston Nathan’s quali-
fi er for a chance to face 
Chestnut for the fi rst time 
since 2011, when he was 
blasted 62–34.

On the women’s side, 
Sonya “The Black Widow” 
Thomas is looking for her 
third-straight title and to 
break her record of 45 dogs.

Festivities will begin 
at 9:30 am with a musical 
premiere that is promised 
to be “emotional and heart 
wrenching,” according to 
Nathan’s Famous press con-

tact George Shea, and fol-
lowed by a “death-defying” 
magic act.

The women’s contest 
will begin at 11:30 am and 
the men’s at 12:30 pm. Con-
testants will eat as many 
hot dogs as they can in a 10 
minute time span. The con-
test will be broadcast live 
on ESPN2. Admission is 
free and open to all.

Nathan’s Famous Hot 
Dog Eating Contest at Na-
than’s Famous Restaurant 
(1310 Surf Ave., corner of 
Stillwell Avenue in Coney 
Island) on July 4 at 11:30 
am.

Hot dog champ seeks record win

ROUSING RELAY: Kids from the Brooklyn Dance Center perform to “Come Fly With Me” at the Relay for 
Life on June 22. Photo by Arthur De Gaeta
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PIG-HEADED DISH
Williamsburg Fatty ’Cue serves up porky’s face

By Samantha Lim

Sausage ice cream anyone?
A new shop on Kent Avenue 

called OddFellows Ice Cream Co. 
is offering a variety of flavors such as 
the soothing Tahitian vanilla and the 
savory chorizo caramel. 

“Some of our flavor profiles are 
a leap of faith and we want people to 
try new things,” said Sam Mason, the 
head chef at OddFellows. “So we’ll put 
it out there and hopefully people like 
it. If so, great. If not, there’s a long list 
of other flavors to try.” 

Flavors include a popular cornbread, 
followed by the maple bacon pecan and 
the buttermilk blueberry honey. The shop 
also sells sorbets, with the lychee cilantro 
sorbet proving to be a hit. And surprises 
are not limited to customers as Mohan 
says people enjoyed the burnt caramel far 
more than even he expected.

The sweet shop is owners’ Mohan 
and Holiday Kumar’s first venture 
in the food industry, but Mason is 
no stranger to food operations — or 
culinary creativity. An ex-pastry chef 
at Wd-50, Mason presently co-owns 
Empire Mayo and Lady Jay’s Dive Bar 
in Brooklyn. 

“If I get an idea, I keep playing with 
that ingredient and find a way to make 
it work with ice cream,” said Mason.

The establishment’s quirky name 
has a few meanings, referring to old 
fraternal organizations dedicated to 
helping the community and also to the 
strangeness of the shop’s flavors, said 
Holiday.

“We wanted to do our part to help 
our neighbors, and decided to partner 
with the Food Bank for New York City 
to donate 5 cents of every serving to 
feed the hungry,” she said.

“We liked the way ‘OddFellows’ 
sounded. To me, it evoked images of 
carnivals and circus freaks, which I 
thought would be a fun aesthetic to 
incorporate.” 

The decor is also fun and wacky. 
Red-and-white striped wallpaper and 
colorful ephemera augment the shop’s 
jolly vibe. The toy monkey grinning 
down at customers from one of the 
shelves is OddFellows’ unofficial mas-
cot.

“I named him Clyde,” said Holiday. 
“Mohan had a couple of harrowing 

experiences with monkeys. When he 
visited India as a child, they snatched 
ice cream right out of his hand on more 
than one occasion.”

OddFellows Ice Cream Co. [175 
Kent Ave. between N. Third and N. 
Fourth streets in Williamsburg, (347) 
599–0556, www.oddfellowsnyc.com].

Flavor factory: Scoops shop offers creative combinations

Oddball: Co-owner Mohan Kumar of OddFellows Ice Cream is hoping you’ll love their 
shop’s inventive flavors, such as their recent Queso Manchego Pineapple. 
 Photo by Stefano Giovannini

By Will Levitt 

Only the strong-willed survive this style 
of eating. 

A pig head served on a platter, 
snout and all, might seem more fit for a medi-
eval feast than a night out with friends in 
Williamsburg. But this audacious dish at the 
recently reopened Fatty ’Cue on South Sixth 
Street allows feasting diners to indulge their 
carnivorous side in a mess of smoke, meat, and 
sweet, sticky sauce.  

Pork makes appearances throughout Fatty 
’Cue’s menu, as ’Cue bacon ($14), maple glazed 
pork shoulder ($18), and even pig ear with sea 
urchin ($9). But it’s the half pig head ($32, 
easily serves 4), dry rubbed, brine and smoke 
roasted, that showcases this restaurant’s por-
cine ingenuity and takes the idea of “nose-to-
tail” eating to a whole new level.  

The first thing your server will bring to your 
table is a bowl filled not with sauce or sides but 
rather a pile of rubber kitchen gloves, which 
diners are encouraged to use once the pig head 
arrives. I like that Fatty ’Cue embraces the eat-
with-your hands attitude required for this kind 
of dining, but I found the gloves a bit alarming, 
more fit for a hospital than a dining room. If 
I’m going whole hog, a bit of pork grease on my 
fingers is just fine.   

Whether you choose to don the gloves or 
not, the half pig head arrives steaming hot, 
accompanied by sliced pickles, a scallion salad, 
a stellar, smoky sauce of fish sauce and palm 

sugar, and a pile of pale white bao, the steamed 
buns commonly found in China. Which part 
or parts of the head you choose to eat are up 
to you. Everything from jowls (a favorite), to 
eyes, brain, and ears are up for grabs and per-
fectly good fodder for a true pork adventurist. 

The meat is smoky, fatty in many parts and 
laced with the sticky sauce, and best eaten in 
bits accompanied by small cracklings of the 
pork skin. 

Along with the sauce and pickles, the vari-
ous cuts of meat make for some of the best bao 

in Brooklyn. And with this dish, you can take 
credit for having a hand in it. Because this time, 
quite literally, you did. 

Fatty ’Cue [91 S. Sixth St. between Berry 
Street and Bedford Avenue in Williamsburg, 
(718) 599–3090, www.fattycue.com].

Hands on head: Willamsburg 
eatery Fatty ’Cue serves 
up half a pig’s head — and 
encourages you to get some 
pork grease on your fingers. 

Photo by Stefano Giovannini
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By Colin Mixson

It’s funny because you can always press 
reset. 

A novel play inspired by the post-
apocalyptic “Fallout” and dystopian 
“Bioshock” video games — which is com-
ing to the Brick Theater in July, as a part of 
the Game Play Festival — sticks to its dark 
source material and has a morbid sense of 
humor.

“They’re going to die, as far as you can 
tell, but we try to find a dark humor in this 
setting,” said playwright and video game 
critic Charles Battersby, of the characters 
in the play. “Amusing things can still hap-
pen in the apocalypse.”

Battersby’s play “That Cute Radioactive 
Couple: A Post-Apocalyptic Comedy,” 
focuses on Ray, an apocalypse prepper 
whose fallout shelter is ready for anything 
— that is anything, but love.

Not counting on getting married, Ray 
built his fallout shelter for one.

The writer and director first lifted the 
curtain on his video game-themed produc-
tion in Boston at the Penny Arcade Expo, 
and previous incarnations were performed 
at last year’s Game Play Theater Festival.

This year’s rendition, however, has been 
expanded from a 15-minute skit to an 
hour-long performance, although the extra 
content doesn’t come cheap.

In order to pay his actors — and not 
starve — Battersby has resorted to the 
internet revenue generator, kickstarter.
com.

“No one’s in danger of not getting paid,” 
Battersby explained. “The Kickstarter is to 
make sure I don’t have to choose between 

paying my actors and buying that loaf of 
bread I’ve been eyeing.”

But if he doesn’t make his goal, don’t 
worry. Battersby reckons he’s logged about 
400 hours playing “Fallout New Vegas,” 
where he’s learned to scour the wasteland 
for nourishing edibles.

“Hundreds of hours playing Fallout have 

taught me to scavenge for food,” he said.
“That Cute Radioactive Couple: A Post-

Apocalyptic Comedy” is playing at Brick 
Theater [579 Metropolitan Ave. between 
Lorimer Street and Union Avenue in 
Williamsburg, (718) 285–3863, brickthe-
ater.com] July 10, 9 pm, July 13 7 pm, and 
July 27, 5:30 pm.

Video game theater festival goes apocalyptic
FALLOUT FARCE

WORD’s pick: “The Shining Girls”
by Lauren Beukes

I don’t read a lot of horror. But 
when Lauren Beukes writes some-
thing, I read it. She’s smart, she’s 
political, and she’s one of those 
writers who manages to turn the 
world on its ear while making it 
look easy. Her newest novel, The 
Shining Girls, just came out and 
wow. It’s a serial killer story, 
with time travel, set in Chicago between 
the 1930s and the 1990s. It’s complicated and dark and 
gory and almost gave me nightmares, and I feel like if you 
have a beach visit or a plane ride coming up, you need it.

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

The BookMark Shoppe’s pick: 
“Engagements” by J. Courtney Sullivan

I loved each story and each set of characters as much 
as the next in this very clever novel 
about the revolution of relationships 
and marriage told through different 
characters beginning in the ’40s to 
present. Readers follow a beautiful 
diamond as it moves from rela-
tionship to relationship. We see 
the first divorce, a mistress who 
leaves her husband, a woman 
who refuses to sign a marriage 
certificate to prove her family is 
whole, and finally a man working his hardest to 
prove to his father-in-law that he was good enough to 
marry into the family. Clever, engaging and enlighten-
ing.

— 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:
“The Impossible Lives of Greta Wells” 
by Andrew Sean Greer

Andrew Sean Greer (“The 
Confessions of Max Tivoli”) has 
a knack for finding the beating 
human heart of a fantastical story. 
His new novel, set in Manhattan’s 
West Village, engages the fan-
tasy of living alternate versions 
of your life: Greta Wells finds 
herself living in 1918, 1941 and 
1985.  What a woman (or man) 
could be and do in these eras defines how 
her relationships and roles play out, and seeing what ver-
sion of herself she might choose is as fascinating as the 
historical details that define the city.  Romantic, acces-
sible, and thought-provoking, it’s a great summer read. 
Andrew Sean Greer reads at Greenlight July 17.

— Jessica Stockton Bagnulo, Greenlight Bookstore 
[686 Fulton St. between S. Elliott Place and S. Portland 
Avenue in Fort Greene, (718) 246–0200, www.greenlight-
bookstore.com].

The best reads 
— handpicked by 
local bookstore 
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Do you feel lucky: Actors Liz Barkan and Len Rella star in a play inspired by video games at the Williamsburg 
Brick Theater this July. Photo by Stefano Giovannini

By Danielle Furfaro

Dance like you’re wearing blue suede 
shoes.

A burlesque performer named 
Bettina May is bringing back the gee-golly 
good old days of the ’50s at a Rockabilly 
festival for fans of the era like herself who 
find modern life to be a let down.

“Growing up, I would watch ‘I Love 
Lucy’ and ‘Leave It To Beaver’ and I 
thought that’s what life would be like as 
an adult,” said May. “When I grew up 
and everyone was wearing sweatpants and 
pulling their hair back, I was very disap-
pointed.”

May has done a good job of creating 
her own reality. She dons floor-length silk 
dresses, wears Marilyn Monroe-hairstyles, 
and dances to music such as Andrews 
Sisters recordings.

“I love the music. It was like the punk 
rock of its day,” said May. “I love expressing 
that through my burlesque performances.”

May will give one of her popular bur-
lesque performances at the Second Annual 

Rockabilly Night Market at SRB Brooklyn 
in July. The event will also include a hand-
ful of rockabilly bands, a car show, a pinup 
photobooth, and a record fair.

Night Market organizer Shien Lee said 
that the success of the festival shows that 
the styles of the ’50s are back — or never 
left. 

“The ’50s have their own elegance but 
also a sense of rebelliousness,” said Lee. “It 
was the birth of rock and roll, so it meant a 
loss of innocence.”

May, who is also obsessed with vin-
tage clothing, hairstyles, and performances, 
travels the country teaching workshops on 
how to look vintage. 

“I teach them how to set and curl their 
hair in vintage style and teach them about 
vintage makeup,” said May. “I show them 
how cool our grandmas were for inventing 
these styles.”

The Rockabilly Night Market at SRB 
Brooklyn [177 Second Ave. at 14th Street, in 
Gowanus, (718) 499–1700, www.srbbrook-
lyn.com]. July 4, 7 pm, $10–$15.

Gowanus night market features rockabilly burlesque 

Rock it: Bettina May, known for her elegant burlesque 
performances in the style of the ’30s, ’40s and ’50s, 
will perform at the Rockabilly Night Market. 
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A penetratingly funny show about love

The Acorn Theatre @ Theatre Row 
410 W 42nd St (Btw 9th & 10th Ave)

TELECHARGE.COM  212-239-6200
XLFTheBananaMonologues.com

“CHAOTIC & 
COMEDIC!”

Talkin’ Broadway

“The crowd was
SCREAMING

WITH LAUGHTER!”
Charleston City Paper

“HILARIOUS!”
BroadwayWorld.com

“EXCELLENT!”
WOR Radio 

All concerts at Kingsborough’s Outdoor Bandshell. Rain Location: The Leon M. Goldstein Performing Arts Center
(718) 368-5596   www.OnStageAtKingsborough.org

Kingsborough Community College, 2001 Oriental Boulevard, Brooklyn, NY

JULY 13, 8:00  PM
The George Gee 
Swing Orchestra

JULY 20, 8:00 PM
The Hot Sardines

JULY 6, 8:00 PM
Brooklyn Community  

Wind Ensemble

JULY 27, 8:00 PM
David Ostwald’s  
Louis Armstrong  
Centennial Band 

Ho
t S

ar
di

ne
s ©

 b
y 

Ha
rry

 F
el

lo
w

s

FREE OUTDOOR CONCERT SERIES
HOT SUMMER NIGHTS! JULY  2013



By Jaime Lutz

The John Travolta disco 
movie “Saturday Night 
Fever” is a celebrated 

Brooklyn classic, but its lesser-
seen follow-up “Stayin’ Alive” 
was called the worst sequel 
ever by Entertainment Weekly.

That doesn’t bother come-
dian Leslie Goshko, who is 
hosting a party at Union Hall 
in honor of “Stayin’ Alive” ’s 
30-year anniversary. 

“This is solely based on my 
nerddom for this movie,” she 
said. “I’ve been obsessed with 
this movie for years.” 

In case you’re wondering, 
that love is not ironic — though 
she doesn’t blame people who 
like the movie for the pure 
kitsch factor of seeing an in-
his-prime Travolta all oiled up.

The party will feature a live 
band — the StalloneTones — 
playing songs from the movie, 
a dance troupe, trivia, prizes, 

But never fear — those who 
haven’t seen the movie will be 
given a fun recap in the first ten 
to fifteen minutes. Basically, 
Goshko said, the plot is that 
John Travolta’s character from 
Saturday Night Fever has final-
ly moved to Manhattan, but 
he’s frustrated that his dance 
career hasn’t gone anywhere.

To find out whether or not he 
finally gets to Broadway, read-
ers will have to see the movie. 
But for Goshko, the message is 
clear — and from the source.

After she organized this 
party, she got a letter in the 
mail from John Travolta him-
self. It was a signed headshot of 
him with one message:

“Dreams do come true.”
“Stayin’ Alive 30 Year 

Tribute Party” at Union Hall 
[702 Union St. at Fifth Avenue 
in Park Slope, (718) 638–4400, 
www.unionhallny.com]. July 10, 
doors 7:30 pm, show 8 pm, $8.

and lots of film clips. It won’t, 
however, actually feature a 
screening of the full movie.

“I wanted it to be a big 
entertaining night from all 
mediums,” she said. 
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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.

Disco is staying alive at Union Hall

By Will Bredderman

Lots of trains go slow , but this one actually 
takes you backward in time.

Transit fanatics will get to travel to the 
1930s — and to Coney Island — in an 80-year-old 
trains from the Independent Subway System this 
June 29.

The trip into the past and into the People’s 
Playground comes courtesy of the New York 
City Transit Museum in Downtown, which has 
been running a series of summer “Nostalgia 
Rides” aboard antique trains for years. 

The museum said that the ridership has 
increased dramatically during the last few com-
mutes into transportation history.

“They started as more of an insider’s treat for 
train buffs, but in recent years they’ve expanded 
into popular family-friendly events for all ages,” 
said spokesman Eli Rumpf.

Voyagers will get to watch a slideshow about 
the impact mass transit has had on Coney Island 
before boarding the vintage cars at the museum, 
which is located in the defunct Court Street 
station — and which still has a live third rail. 
The cars will roll out from the museum toward 
Sodom by the Sea and merge onto the main train 
lines, taking a roundabout route that will give 
riders time to fully check out the trains — which 
ran in a time before air conditioning, plastic 
seats, and public announcement systems.

The Independent Subway System — popu-
larly called the IND — opened in 1932 as the 
first publicly-owned underground train net-
work, designed to operate faster and more 
efficiently than the private Interborough Rapid 
Transit and Brooklyn-Manhattan Transit lines. 
The cars came equipped with overhead paddle 
fans, wicker benches, incandescent rather than 

fluorescent lights, and rolling signs to inform 
commuters of the stops. They were also longer 
than modern subway cars, had four doors on 
each side instead of three, and came with much 
worse shock absorbers.

“There is a lot of jostling,” said Rumpf. 
The Nostalgia Ride cars are also outfitted with 

classic 1930s advertising, and their color palette — 
much broader than the blues and grays of the latest 
generation of trains — has been fully restored.

Once in Coney Island, the journeyers will 
have a choice between enjoying the amusement 
district’s mix of modern and old-fashioned attrac-
tions, or going on a tour of the Stillwell Avenue 
station with transit architect Tom Jablonski.

Nostalgia Ride to Coney Island at the New 
York City Transit Museum [130 Livingston St. 
between Schermerhorn Street and Boerum Place 
in Downtown, (718) 694–1600, www.mta.info/mta/
museum]. June 29, 10 am–5 pm, $50.

Feverish festivities: Comedian Leslie 
Goshko’s tribute to John Travolta’s 
“Stayin’ Alive” encourages fans of 
disco to warm their legs and poke 
the air.  Photo by Stefano Giovannini

Classic car: The antique trains feature old-school adver-
tisements, rattan seats, and overhead paddle fans.

All ABOARD: Hop 
on the history train

presents
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its production of Julius Caesar, 
operating under the theory that 
a Julius by any other gender 
would smell as sweet — and 
probably even sweeter. Free. 7 
pm. Carroll Park (Carroll Street 
between Court and Smith 
streets), smithstreetstage.org. 

TIM BERNE: More Snakoil. $15. 8 
pm. Roulette [509 Atlantic Ave. 
in Boerum Hill, (917) 267–0368], 
roulette.org/events. 

DANCE, DOWN SYNDROME 
BENEFIT PERFORMANCE: 
Triskelion Arts’ Aldous Theater 
in Williamsburg, Brooklyn will 
host the three-day Benefi t 
Dance Performance “Let the 
Angels In” from June 28 to 
June 30. $18, $15 students and 
seniors. 8 pm. Triskelion Arts’ 
Aldous Theater [118 N. 11th St. 
3rd Floor, between Berry Street 
and Wythe Avenues in Williams-
burg, (516) 361–7263], www.al-
exandersangels.org/id90.html. 

ENTERTAINMENT, POLISH 
AMERICAN FOLK DANCE: 
They’re throwing themselves a 
birthday party with DJs, games, 
and raffl es. Suggested gift/do-
nation $10 [Hot Buffet & Cash 
Bar]. 8:30 pm. Warsaw [261 
Driggs Ave. at Eckford Street 
in Greenpoint, (718) 387–0505], 
www.polishnationalhome.com/
Warsaw%20Navigation%20
Frame.html. 

FOLK AND AMERICANA MUSIC: 
Daniel Wayne to present an 
evening of Folk and Americana 
music. free. 9 pm. The Way 
Station [683 Washington Ave. 
between St. Marks Avenue 
and Prospect Place in Prospect 
Heights, (718) 627–4949], www.
waystationbk.com. 

MUSIC, GOLDEN ERA OF HIP 
HOP: Three of hip-hop’s fi nest 
from Brooklyn and Queens will 
be on the turntables spinning 
classic Golden Era music. Fea-
tured Djs include Brooklyn’s 
own Talib Kweli alongside DJ 
Marley Marl (Queens) and Tribe 
Called Quest’s DJ Ali Shaheed 
Muhammad (Brooklyn). $15-
$20. 10 pm. Srb brooklyn [177 
Second Ave. at 14th Street in 
Park Slope, (718) 499–1700], 
www.srbbrooklyn.com. 

SAT, JUNE 29
DANCE, DANCEFEST INDIA’S 

‘SACRED VISION’: A radiant 
evening of ancient India featur-
ing world renowned danc-
ers such as Sujata Mohapatra 
(Odissi) extolling classic works. 
$20-$30. 7:30 pm. Kumble The-
ater at Long Island University 
[DeKalb and Flatbush avenues 
in Downtown, (718) 488–1624], 
www.brooklyn.liu.edu/Kumble-
Theater. 

WORKSHOP, EMBROIDERY: You 
will learn standard embroidery 
stitches, design transfer tech-
niques, and leave with a one of 
kind window treatment, and the 
inspiration to embroider every-
thing. $25. 11:30 am–1:30 pm. 
Build it Green!NYC Gowanus 
[69 Ninth St. in Gowanus, (718) 
725–8925], www.bignyc.org/
workshop. 

www.theoldstonehouse.org. 
INDEPENDENCE DAY: Celebrate 

the country’s 237th birthday 
by picking up a quill pen and 
singing your “John Hancock” 
on a reproduction of the Dec-
laration of Independence and 
make a fancy plumed hat while 
you are at it. $3. 1–4 pm. Lef-
ferts Historic Homestead [452 
Flatbush Ave. between Empire 
Boulevard and Eastern Parkway 
in Park Slope, (718) 789–2822], 
www.prospectpark.org. 

ANIMAL ENCOUNTER: Learn 
all about Snappy the turtle. 
Free. 2–2:30 pm. Prospect Park 
Audubon Center [Enter park 
at Lincoln Road and Ocean 
Avenue in Prospect Park, (718) 
287–3400], www.prospectpark.
org/audubon. 

KAYAKING WORKSHOP: Be 
the captain of your own boat 
and learn paddling skills in the 
calm waters of Jamaica Bay. 30 
minute sessions. Free. 5–7:30 
pm. Brooklyn Bridge Park (Pier 
2 Dock, Furman Street in Red 
Hook), www.nycgovparks.org. 

FRI, JULY 5
MUSIC, EMMANUEL MAY PAZA-

VEKMI: Hot new rock and roll 
trio will play live at Freddy’s Bar 
in the South Slope. Free. 8 pm. 
Freddy’s Bar [627 Fifth Ave. be-
tween 17th and 18th streets in 
Greenwood Heights, (718) 768–
0131], www.freddysbar.com. 

MADAGASCAR 3: Join in for this 
installment of Marty and the 
penguins. Free. 8 pm. Maria 
Hernandez Park [Knickerbocker 
Ave. and Suydam St. in Bush-
wick, (718) 965–8935], www.
nycgvparks.org. 

SAT, JULY 6
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. 

“YOU’RE A GOOD MAN, CHAR-
LIE BROWN”: Based on the 
comic strip Peanuts by Charles 
Schulz. Free. 7 pm. The Old 
Stone House [Third St. between 
Fourth and Fifth avenues in Park 
Slope, (718) 768–31905], www.
theoldstonehouse.org. 

FILMS, BELLEVILLE BABY: It’s 
easy to block out memories 
that hurt us. It’s fascinating to 
watch someone pulled back in, 
as with this intimate documen-
tary “Belleville Baby,” about 
an ex-convict and his long lost 
lover. $13. 8 pm. Old American 
Can Factory [232 Third St. in 
Gowanus, (718) 417–7362], roof-
topfi lms.com/2013/schedule/
belleville-baby.

MUSIC, MAD BEATS, CRAZY 
STYLES: The Martinez Broth-
ers bring house music back to 
MoMA PS1’s Warm Up July 6. 
$20 advance. 5 pm. Output (74 
Wythe Ave. in Williamsburg), 
www.outputclub.com. 

MUSIC, HOT SUMMER NIGHTS: 
On Stage at Kingsborough 
presents the Brooklyn Commu-
nity Wind Ensemble, conducted 
by Ray Wheeler, who kick off 
the Hot Summer Nights series 
with its musical tribute to Inde-
pendence Day. Free. 8 pm. On 
Stage at Kingsborough [2001 
Oriental Blvd. at Oxford Street 
in Manhattan Beach, (718) 368–
5596], www.onstageatkingsbor-
ough.org. 

Reaching for the heavens: Sujata Mohapatra will be performing 
Odissi dance, which is a 200 year old art form, at Dancefest India in 
Downtown on June 29. Sujata Mohapatra

FRI, JUNE 28
SUPERHERO DAY: Calling all su-

perheroes to come on down and 
celebrate an action-packed day 
of activities including celebrat-
ing the Man of Steel’s birthday. 
Free with museum admission. 
10 am and 11:30 am d. Brooklyn 
Children’s Museum [145 Brook-
lyn Ave. at St. Marks Avenue in 
Crown Heights, (718) 735–4400], 
www.brooklynkids.org. 

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 de-
velop into powerful extensions 
of perceived reality using graph-
ite or ink and acrylic on paper. 
Open Tuesday through Sunday. 
Free. 11 am–6 pm. Pierogi [177 
N. 9 St. between W. John Street 
and W. Hoffman Avenue in 
Williamsburg, (718) 599–2144], 
www.pierogi2000.com. 

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 Audu-
bon Center (Enter park at Lin-
coln Road and Ocean Avenue in 
Prospect Park), www.prospect-
park.org/audubon. 

ART, ‘THINGS THAT FELL OUT 
OF MY POCKET’: Associated 
Gallery presents “Things That 
Fell Out of My Pocket” by Ste-
ven Charles, a body of painted 
and sculpted works showcas-
ing the use of a diverse range 
of materials, from synthetic fur 
to corks. Free. 1–6 pm. Associ-
ated Gallery [566 Johnson Ave. 
between Stewart and Gardner 
avenues in Bushwick, (201) 953–
4062], www.associatedgallery.
tumblr.com. 

BLOOMING NATURALIST: Make 
your own journal, learn hot to 
use binoculars and fi eld guides. 
Free. 2–3 pm. Prospect Park 
Audubon Center [Enter park 
at Lincoln Road and Ocean 
Avenue in Prospect Park, (718) 
287–3400], www.prospectpark.
org/audubon. 

TOT SHABBAT: Join Bay Ridge 
Jewish Center’s young fami-
lies with children aged 4 and 
younger to bring in the Sabbath 
with songs, stories, dancing, 
and rhythmic instruments. $5 
(Free for members). 5 pm. Bay 
Ridge Jewish Center [405 81st 
St. between Third and Fourth 
avenues in Bay Ridge, (718) 
836–3103], www.bayridgejew-
ishcenter.org. 

THEATER, LADY CASEAR: A the-
ater company has made one 
slight change from the norm in 

WATER, WATER EVERYWHERE!: 
Introduction to bird watching, 
animal encounter, and a discov-
ery tour. Look for the organge 
tent for a fun-fl led activities. 
Free. Noon–4:30 pm. Prospect 
Park Audubon Center [Enter 
park at Lincoln Road and Ocean 
Avenue in Prospect Park, (718) 
287–3400], www.prospectpark.
org/audubon. 

PINOCCHIO: For children ages 
3 years old and up. The clas-
sic story comes to life on the 
puppet stage. $9 ($8 children). 
12:30 and 2:30 pm. Puppet-
works [338 Sixth Ave. at Fourth 
Street in Park Slope, (718) 965–
3391], www.puppetworks.org. 

HISTORY IN YOUR HANDS: 
Children learn how to process 
wool into yarn, card, spin and 
use a drop spindle and even 
make a felt ball to take home. 
$3 (Children free). 1–2 pm. Lef-
ferts Historic Homestead [452 
Flatbush Ave. between Empire 
Boulevard and Eastern Parkway 
in Park Slope, (718) 789–2822], 
www.prospectpark.org. 

LADYBUG RELEASE: Celebrate 
the end of the school year and 
help release hundreds of lady-
bugs into the garden. Free with 
museum admission. 1:30 pm. 
Brooklyn Children’s Museum 
[145 Brooklyn Ave. at St. Marks 
Avenue in Crown Heights, (718) 
735–4400], www.brooklynkids.
org. 

FUND-RAISER, MUSIC FESTIVAL: 
Presented by the Society for 
the Advancement of the Carib-
bean Diaspora this is its annual 
charity event that supports 
scholarships and activities. $45. 
7–10:30 pm. St. Francis College 
[180 Remsen St., between Court 
and Clinton streets in Brooklyn 
Heights, (917) 771–7935], ww-
wsacdchm2013.eventbrite.
com/#. 

SALES AND MARKETS
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. 

SUN, JUNE 30
MUSIC, AT THE SAINT CATH-

ERINE: David Lackner is a multi-
instrumentalist, producer, and 
composer of electro-acoustic 
music. He currently studies 
North Indian vocal music. 9 pm. 
The Saint Catherine [660 Wash-
ington Ave. at Bergen Street 
in Prospect Heights, (347) 
663–9316]. 

DANCEFEST INDIA FOR KIDS: 
An experience for the whole 
family at the Brooklyn Chil-
dren’s Museum featuring live 
traditional dance, interactive 
segment and henna hand paint-
ing. 1 pm. Brooklyn Children’s 
Museum [145 Brooklyn Ave. 
at St. Marks Avenue in Crown 
Heights, (718) 735–4400], www.
brooklynkids.org. 

LADYBUG RELEASE: Celebrate 
the end of the school year and 
help release hundreds of lady-
bugs into the garden. Free with 
museum admission. 1:30 pm. 
Brooklyn Children’s Museum 
[145 Brooklyn Ave. at St. Marks 
Avenue in Crown Heights, (718) 
735–4400], www.brooklynkids.
org. 

SINGLES, FRIEND GROUP: Group 
forming for women 48 to 65 
to go to movies, lunch, dinner, 
shows and trips. Meet each 
week. No walk-ins - Reserva-
tions a must. 2 pm. El Greco 
Dinner [Sheepshead Bay Rd. 
and Emmons Avenue in Sheep-
shead Bay, (718) 336–7908]. 

READING, LISA JARNOT: Lisa Jar-
not’s latest book “Joie de Vivre: 
Selected Poems 1992-2012” 
(City Lights, Spotlight, May 
2013) traces her twenty-year 
evolution to becoming one of 
the most prominent post-Lan-
guage poets. 7 pm. BookCourt 
[163 Court St. between Pacifi c 
and Dean streets in Cobble Hill, 
(718) 875–3677], www.book-
court.org. 

SALES AND MARKETS
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.richmon-
dhillfl eamarket.com. 

MON, JULY 1
KID’S YOGA AND ARTS CAMP: 

Bright Lights Kid’s Yoga Camp 
will combine yoga with art, 
dance, hip hop, and acting for 
a week of fun. $300. Pros-

pect Lefferts Garden, (646) 
269–3537. 

ENTERTAINMENT, THE WIL-
LIAMSBURG SPELLING BEE: 
From “broccoli” to “triskaideka-
phobia,” go test out your spell-
ing in a bar backroom fi lled with 
smart people and beer. Free. 
7:30 pm. Pete’s Candy Store 
[709 Lorimer St. at Richardson 
Street in Williamsburg, (718) 
302–3770], www.petescandys-
tore.com. 

TUES, JULY 2
BENSONHURST TENNIS LES-

SONS: Chase, sponsor of 
CityParks Tennis and Lacoste 
provide lessons to children 6 to 
16. The lessons promote physi-
cal fi tness, and make the sport 
freely available in a fun relaxed 
atmosphere. Free. 9 am– noon. 
Leif Ericson Park (67th St. and 
Eighth Avenue in Bensonhurst). 

PROSPECT LEFFERTS GARDENS 
TENNIS LESSONS: Chase, 
sponsor of CityParks Tennis and 
Lacoste provide lessons to chil-
dren 6 to 16. The lessons pro-
mote physical fi tness, and make 
the sport freely available in a 
fun relaxed atmosphere. Free. 
9 am– noon. Prospect Park 
(Coney Island Ave. and Parkside 
Avenue in Prospect Lefferts 
Gardens). 

CITYPARKS GOLF: Children 6 to 
16 learn how to play golf. Free. 
9:30 am– noon. Marine Park 
(Ave. S and E. 32nd Street in 
Marine Park). 

TRACK AND FIELD: Cityparks 
provides children 5-16 learn the 
basics of the sports from hur-
dles to relay races to long jump, 
shot put and javelin throw. Free. 
9:30 am to noon. Kaiser Park 
(Neptune Ave. and W. 29th 
Street in Coney Island). 

SEE IT BIG: Grab your microscope 
and examine tiny things and 
make them big. For children 
4 years and older. 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. 

READING, BOHEMIAN HIGH-
WAY: “Claire Dewitt and the 
Bohemian Highway” is book 
two of Sara Gran’s series of 
detective thrillers. Free. 7 pm. 
PowerHouse Arena [37 Main 
St. at Water Street in DUMBO, 
(718) 666–3049], www.power-
housearena.com. 

SALES AND MARKETS
SIDEWALK SALE: New and used 

items. Flea Market. Free. 10 
am–4 pm. Guardian Angel 
Church [Ocean Parkway and 
Oceanview Avenue in Sheep-
shead Bay, (718) 907–3478]. 

WED, JULY 3
LADY LIBERTY: Celebrate the 

holidays and learn all about our 
Lady of the Harbor. Free with 
museum admission. 11:30 am 
and 2:30 pm. Brooklyn Chil-
dren’s Museum [145 Brooklyn 
Ave. at St. Marks Avenue in 
Crown Heights, (718) 735–
4400], www.brooklynkids.org. 

THURS, JULY 4
LADY LIBERTY: Celebrate the 

Fourth of Jul;y and visit the his-
toric location. Free. 11 am. The 
Old Stone House [Third St. be-
tween Fourth and Fifth avenues 
in Park Slope, (718) 768–31905], 
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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 6/30/13

LOBSTER DINNER SPECIAL

$20+TAX

1-800-404-CLAWEXP
6/30/13

 

3 $30F
O
R

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

 
 CHOCOLATE OR CHEESECAKE  (ADD $4.00)

LOBSTER
SALE

WITH THIS COUPON

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

$8.95 Price Fixed Menu
Includes Beverage, Entree and a Treat

7721 3rd Avenue, Bay Ridge, Brooklyn
718-989-8951

Free Delivery

�������	�
�
���	��$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 

LUNCH | DINNER | BRUNCH

KARAOKE
Every Wed. 8pm

LIVE MUSIC
Thurs.-Sun. Nights

7717 3rd GreenhouseCafe.com Valet Parking
718 -989 - 8952

Friday, June 28 - Head Over Heels - 10pm

Saturday, June 29 - The Ridge- 10pm

Sunday June 30 - Tommy Anderson

& Mary Ellen - 4pm

Friday, July 5 - London Fog - 10pm
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BENSONHURST

Three cheers to Catherine Downey, a 
fi fth-grade teacher at PS 128, for winning 
the very fi rst Citywide Big Apple Award on 
June 11.

Mayor Bloomberg and Schools Chan-
cellor Dennis Walcott instituted the com-
petition, highlighting the excellence of the 

city’s brightest educators, and Catherine 
won for having her class recreate a Mayan 
social-caste structure using candy. Sweet 
deal. 

The award-winner also utilized other in-
novative practices to inspire her students, 
most of whom are new to the English lan-
guage, to excel in their studies.

Catherine, who has been at PS 128 for 
fi ve years, keeps the momentum going by 
participating in after-school activities and 
network study groups with other teachers, 
in addition to leading the Parent’s Associa-
tion’s school leadership team. 

The educator “exhibits the confi dence 
of a seasoned teacher,” stated Hizzoner in 
a press release.

Standing O sends out a great big shout-
out to this one-in-a-million teacher. 

PS 128 [2075 84th St. at 20th Avenue in 
Bensonhurst, (718) 373–5900]

PARK SLOPE

High school’s out — forever!
It’s that time of year again, gradua-

tions, senior luncheons, and award nights. 
Standing O tips the old cap and tassel to St. 
Saviour High School’s graduating — and 
award-winning — seniors.

Valedictorian Gabriela Carrasco re-
ceived the General Academic Excellence 
Award, the President’s Educational Ex-
cellence Award, and the National Honor 
Society Award. Salutatorian Catherine 

Walker was the recipient of the Academic 
Excellence Award, and the President’s 
Educational Excellence Award. Danielle 

Dostaly, Adriana Gilmartin, and Iza-

bela Suster also earned the President’s 
Educational Excellence Award. Raven De-

Leon received the National Honor Society 
Award. Lisa Antoine, Julia Dineen, and 
Joanna Munoz were hailed with New 
York State Comptroller’s Achievement 
awards for Outstanding Academic Achieve-
ment, Leadership Potential, and Commit-
ment to Public Service. Joanna Constant 
was awarded the  Brooklyn Borough Presi-
dent’s Achievement Award for Leadership, 
Community Service, and Academics. Jen-

nifer Calabrese and Chanelle Cato re-
ceived the Attorney General’s Triple “C” 
Certifi cate for students who demonstrate 
Character, Courage, and Commitment to 

Improving Society. And Kate Pieratti was 
lauded with the Public Advocate Certifi cate 
of Excellence in Recognition of Outstand-
ing Academic Achievement. 

A well-deserved Standing O to all the 
award-winners, and good luck to them as 
they turn a new chapter in their lives.

St. Saviour High School [588 Sixth St. 
at Prospect Park West in Park Slope,  (718) 
768–4406].

 BENSONHURST

‘Fine’ commish for a day
Move over NYPD Commissioner Ray 

Kelly, there’s a new kid on the crime-fi ght-
ing block — Bishop Kearney High School 
student Alanna McAuliffe.

The junior was selected as Gotham’s top 
cop for a day because of her outstanding es-

say, which answered the burning question: 
“What can the NYPD do to reduce the pur-
chase of illegal fi rearms by city use?”

”Commissioner” Alanna spent the day 
discovering how the Finest earn their 
nickname, and was humbled by her tem-
porary duties.

“It’s an 
honor that few 
people get,” 
she told us.

Here’s an-
other honor 
for Alanna 
that few people 
get — a Stand-
ing O!

B i s h o p 
Kearney High 
School [2202 
60th St. at Bay 
Parkway in 
B en sonhurst 
(718) 236–6363].

STANDING Brooklyn’s Biggest Booster
by Joanna DelBuono

DOWNTOWN

Lucky man
Hearts, fl owers, and champagne 

bubbles to Bill Egbert, our very 
own deputy editor, and his lovely 
bride Yeon ji Wu. The blissful new-
lyweds were married on May 25 in 
Seoul, South Korea, at the Westin 
Chosun wedding hall, overlooking 
the historic Wongudan Altar — the 
very same site where Korea’s ancient 
kings performed the time-honored 
Confucian Rite of Heaven. 

Bill told Standing O that his lovely 
bride wanted the site for their nup-
tials because of its association with 
good fortune.

“It is the luckiest place in Korea to 
get married,” he said. “I can confi rm 
that — I am, indeed, a very lucky 
man.”

It has been a whirlwind season 
of weddings here in the Courier edi-
torial department, and we wish Bill 
and Yeon the very best of luck. 

The lovebirds are “urin chon-
saeng-yon-buniya” (a match made in 
heaven), says Standing O!

Congratulations and happiness to 
them! 

DOWNTOWN

Hats off to HeartShare Human 

Services of New York. The com-
pany with the big heart raised nearly 
$100,000 (which will be put to very good 
use, we’re told) at its 25th annual spring 
gala and auction, as well as honoring 

Mary Ellen and Michael Perrette, 

Thomas Kies, Bruce Weksler, and 
Mike Woods. 

Another honorable highlight of the 
night was the speech made by James 

David, an adult with developmental dis-
abilities who works in a law fi rm and 
lives in one of HeartShare’s supported 
apartments.  

“Thanks to such a warm, friendly 

organization like HeartShare, I got my 
own private apartment in Glen Oaks — I 
am now a tenant!” bragged James. 

This year’s turnout was also heart-
warming, not least because of the 
people who made it all happen, ac-
cording to Standing O pal William 

Guarinello, the organization’s presi-
dent and CEO. 

“We had more than 1,100 people in 
attendance, something we haven’t seen 
in several years,” said Guarinello. “I 
wish to thank the volunteers who gave 
of their time to make this silver anniver-
sary gala so successful.”

HeartShare Human Services of New 
York [12 MetroTech Center in Down-
town, www.heartshare.org].

HeartShare celebrates 25th birthday

This teacher is in a class of her own

LOTS OF HEART: The honorees of HeartShare’s 25th annual gala and auction event.

BEST OF THE BEST: Catherine Downey shows off 
her Big Apple award, which she received for her 
work in the city’s schools.

NEW SHERIFF IN TOWN: 
Alanna McAuliffe got the 
chance to be NYPD Commis-
sioner for the Day.
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wedding directory
Bridal Gowns
Sposabella Couture
69A 7th Avenue, Brooklyn, NY 11217

Ultimate Fashions

World Mall Bridal Dreams
7905 5th Avenue, Brooklyn, NY 11209

Bridal Headpieces
Bridal Style Boutique
905 Avenue U, Brooklyn, NY 11223

Catering Halls/Venues
Bay Ridge Manor
476 76th Street, Brooklyn, NY 11209

Casa Pepe Restaurant

El Caribe Country Club Caterers

Il Fornetto

Island Chateau

Grand Oaks Country Club

Grand Prospect Hall

New York City Events

Rebar

 
Sirico’s 

The Vanderbilt at South Beach

Yacht Owners Association

Cosmetic Dentistry
Omni Dental Care

Entertainment
The Amazing Bottle Dancers

 
Havin’ A Party

E-Squared Productions

Florists / Centerpieces
Edible Arrangements

 
Floral Fantasy 

Henry’s Florist

Marine Florist and Decorators

Jewelry
Caputo Jewelers

OKG Jewelry

Tivoli Jewelers

Limousine Services
A-Class Limousine

Luxor Limousine
502 Avenue U, Brooklyn, NY 11223

 
Mila Limousine Corporation

 
RJ’s Limousines

Romantique/Double Diamond Limos

Photography  & Video
Fantasy Photography

Glamour Me Photo & Video

HiLite Studios

 

Tuxedos
Tuxedo World

Salons
A.F. Bennett Salon & Wellness Spa

Pilo Arts Salon

Services
Ace World Travel

Genesis Fertility & Reproductive Medicine

TD Bank

Wedding Expos
Bosco’s Wedding Expo

Bridal Affair

To be included 
in this directory 
call 
718-260-2500
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BY JOSEPH STASZEWSKI
Paulie Malignaggi be-

lieves he should still be 
champion — but the judges 
said otherwise. 

The Brooklyn native 
lost his WBA welterweight 
title to 23-year-old Adrian 
Broner in a 12-round split 
decision in front of a re-
cord boxing crowd of 11,461 
at the Barclays Center on 
Saturday night. Broner be-
came just the third fi ghter 
in history to win a belt in 
his fi rst fi ght after jumping 
over a weight class. 

But after the fi ght, Ma-
lignaggi told Showtimes’ 
Jim Gray that his history 
— and home fi eld advantage 
— should have weighted in 
his favor.  

“In my hometown as 
the defending champion 
I felt I should have got it,” 
the 32-year-old Malignaggi 
said. “He didn’t do enough 
to take the belt from the 
champion.”

And Malignaggi didn’t 
rule out boxing’s seedier 
side in handing Broner the 
win, falling just short of say-
ing that judge Tom Schreck, 

who scored the fi ght 117–111 
for Broner, was bought and 
paid for by Broner powerful 
manger, Al Haymon.

“I’m not really trying 
to say he really is in [his] 
pocket, but I do think he is a 
bit incompetent in what he 
is watching,” he said.   

The other judges were 
split in their opinions of 
who won.

Judge Tom Miller had 
Malignaggi winning 115–
113, and judge Glenn Feld-
man gave it to Broner, 115–
113 and 117–111 respectively. 

“The fi ght could have 
went either way,” Malig-
naggi said.

Broner, a champion 
in three different weight 
classes, landing 246 of 524 
punches and connected on 
considerably more power 
shots (214–94). 

“I tip my hat to him,” 
Broner said. “He can take 
shot — a lot of them.”  

Indeed, Malignaggi put 
on the type of gutsy per-
formance that fans have 
come to expect of him in 
big fights. 

MIGHTY FALLEN: Brooklyn native Paulie Malignaggi lost his WBA 
welterweight title to 23-year-old Adrian Broner in a 12-round split 
decision at the Barclays Center on Saturday night.  
 Photo by Stefano Giovannini

Paulie loses in split decision

Please ask for
Ralph Sibbio JR.
or Lee Komitor
Tel: 866-638-4609
Fax: 212-549-2242
Ralph.Sibbio@ManhattanAuto.com

www.ManhattanFord.com
787 11th Avenue, New York City ( at 54th Street ) NYCDCA# 1017929

OUTER BORO TAXI CENTER
Manhattan

27
MPG†

HANDICAP 
APPROVED 

FROM TLC & NYC

LOW 
FINANCING

RATES*

TAXI
READY

Prices include all costs to consumer except tax, tags & reg fees. All factory rebates/incentives assigned 
to dealer. ‘13 Transit Connect XLT can be upfi tted for handicap use. Green paint not included. ‡One at this 
price. †EPA Estimated fuel economy base engine/transmission. Actual mileage will vary. *Low fi nancing 
rates for qualifi ed buyers, subject to primary lender’s approval. ††Up to $10k factory rebates toward 
purchase of a handicap accessible Transit Connect. Offers cannot be combined. Not valid on prev 
purchases. See dlr for details. Not resp for typo errors. Photos for illus purp only. Offers exp 6/30/13. 

Brand New 2012
TRANSIT CONNECT XLT
Stk#FT121906, VIN#CT083293, FWD, 
auto, 4cyl, AM/FM, a/c, p s/b/w/l, 
MSRP $27,014 BUY FOR

UP
TO

ADDITIONAL FACTORY REBATES!††

$10,000$18,995‡
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• ‘If it weren’t for my 
teammates, I wouldn’t be 
getting my jersey retired.’

• ‘Keanu has proved 
anything is possible if 
you work hard enough.’

BY JOSEPH STASZEWSKI
Lance Stephenson has offi cially 

joined the pantheon of great basket-
ball players to come out of Abraham 
Lincoln High School.

Though already considered one 
of the Coney Island school’s top prod-
ucts, Stephenson joined Sebastian 
Telfair as one of only two Railsplit-
ters stars to have their jerseys retired 
during a ceremony at the annual bas-
ketball Alumni Games on Saturday 
night. Two banners were unveiled in 
the gym rafters next to Telfair’s, one 
commemorating Stephenson passing 
him as New York State’s all-time lead-
ing scorer with 2,946 points and the 
other with his No. 1 jersey. 

The 6-foot-5, 228-pound Stephenson, 
now playing with the Indiana Pacers 
in the NBA, enjoyed the moment and 
refl ected on how he got there. 

“It’s a blessing,” he said. “I worked 
hard. If it weren’t for my teammates, I 
wouldn’t be getting my jersey retired. 
I just want to have fun and enjoy this 
night.” 

He wanted to witness it all in per-
son and wouldn’t have it any other 
way. The school, which had been try-
ing to set up a ceremony for more than 
a year, obliged when Stephenson asked 
for it to be pushed back with the Pac-
ers still alive in this year’s playoffs. 
His team was eliminated in the East-
ern Conference Finals at the hands of 
the Miami Heat.

“I wanted to actually show up for 
this,” said Stephenson, who did not ad-
dress the crowd. 

He couldn’t help but get nostal-
gic walking into his old home, even 
though he returns as often as he can.  

“It brings back old memories,” Ste-
phenson said.

The Coney Island phenom has 
plenty of fond memories to look back 
on. During his tenure as Lincoln’s 
star, following guys like Telfair 
and Stephon Marbury, the program 
reached new heights. The Railsplit-
ters won a record four straight Public 
School Athletic League Class AA titles 
and a State Federation crown in 2008. 

Former teammate Vincent 
Council remembers what a 
fi erce competitor Stephen-
son was.

“Just watching him take 
over games, just the will 
to win, just everything,” 
Council recalled. “Every-
one is happy for him.”

That’s because Stephen-
son, who spent one year at 
the University of Cincin-
nati, fi nally got a chance to 
shine in his third season in 
the NBA. The second-round 
draft pick by the Pacers was 
thrust into a starting role 
after star Danny Granger 
was sidelined indefi nitely 
with a knee injury. 

He went on to start in 
78 games and averaged 
8.8 points and 3.9 assists. 
Stephenson dropped in 25 
points and grabbed 10 re-
bounds in the Pacers series, 
clinching a Game 6 win over 
the Knicks in the second 
round. It was something 
Lincoln coach Dwayne 
“Tiny” Morton always be-
lieved he was capable of if 
given the chance.

“They did a good job put-
ting him in the right spot to 
give him confi dence, learn-
ing to fi ght through mis-
takes,” he said.

Stephenson’s contract is 
up after next season and he 
was asked if he would con-
sider returning to Brooklyn 
to play with the Nets. He 
said he isn’t concerned with 
free agency right now, just 
getting ready to continue 
his strong play and help the 
Pacers make another run 
for a title. 

“I fi nally got my oppor-
tunity to show what I can 
be on the fl oor,” Stephenson 
said. “I’m happy I got that 
chance.” 

BY JOSEPH STASZEWSKI
Thomas Jefferson High 

School’s Kendall “Speedy” 
Thomas provided one of 
the few bright spots in a 
dismal night for the New 
York City team at the an-
nual Empire Challenge 
high school football senior 
all-star game on June 18. 

The Orange Wave run-
ning back’s 75-yard kick-
off return in the third 
quarter was the highlight 
of the game for the team 
from the fi ve boroughs. 
Thomas said “the seas 
spread wide open” as he 
weaved through an open-
ing in the defense before 
he was fi nally brought 
down at the Long Island 
team’s 11-yard line.  

“I was waiting for that 
all game,” Thomas said of 
the kickoff return. “I said 
to my coach, the fi rst one I 
get I’m breaking it.”

The kickoff return set 
up New York City’s lone 
score, a rushing touch-
down by Augustus Ed-
wards. The rest of the 
game was a rout as Long 
Island won 40–8 before a 
crowd of 9,868 at Hofstra 

University’s Shuart Sta-
dium. The game benefi ts 
the Boomer Esiason Foun-
dation for cystic fi brosis 
research.

This third straight 
loss sets an ignoble re-
cord for the team from the 
fi ve boroughs. The mar-
gin of loss was the second 
worst among the 17 games 
played between the two 
squads. Long Island’s 44–7 
win in 2005 is the only one 
worse.

“It sucks,” said Danny 
Landberg, coach of the 
NYC team and Erasmus 
Hall High School. “I’m a 
football coach, a competi-
tor, and you don’t want to 
be in that situation ever. 
It’s defi nitely an embar-
rassing feeling.”  

The kickoff return by 
Thomas earned him his 
team’s most outstanding 
player award. He carried 
the ball 10 times for 44 
yards and a 2-point con-
version. Landberg com-
pares the senior headed 
to Nassau Community 
College to New Orleans 
Saints running back Dar-

— Lance Stephenson, Pacer and former Railsplitter — Grand Street wrestling coach John Zarcone  

ON THE RUN: Thomas Jefferson’s Kendall “Speedy” Thomas 
was the highlight of the game for the fi ve boroughs with a 75-
yard kickoff return in the third quarter at Hofstra University on 
June 18.  Photo by Ken Maldonado

MAKING MOM PROUD: Lance Stephenson is congratu-
lated by his mom Bernadette after having his basketball 
jersey retired at Lincoln High School on June 22. (Below) 
Lincoln hung two banners in its rafters commemorating 
his high-scoring career. Photos by Steve Solomonson 

City loses third 
Empire Challenge 

Railsplitters send star’s 
jersey into the rafters

Continued on page 49
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Staten Island 5
Cyclones 2
June 19 at Staten Island

The Staten Island Yan-
kees scored fi ve runs early 
and never looked back, hand-
ing the Brooklyn Cyclones a 
5–2 loss at Richmond County 
Bank Ballpark.

In the second inning, 
Kale Sumner and Bubba 
Jones each singled before 
Francisco Rosario drove 
them home with a double.

Cyclones 3
Aberdeen 0
June 20 at MCU Park

The Cyclones fi nally 
won this season, going 3–0 
on Opening Night.

In the third inning, short-
stop Gavin Cecchini singled 
and stole second before left-
fi elder Jared King doubled 
him home. King then scored 
when designated hitter Ju-
lio Concepcion’s pop fl y was 
dropped by right-fi elder 
Manny Hernandez.

In the bottom of the fi fth, 
King reached fi rst on a 
fi elder’s choice. An error by 
fi rst-baseman Trey Mancini 
on a ball hit by Matt “Bright 
Eyes” Oberste allowed King 

to reach third. Finally, with 
James Roche at the plate, 
a passed ball by Aberdeen 
catcher Tanner Murphy al-
lowed King to waltz home.

King went 3–4 at the 
plate, scoring two runs and 
an RBI in a sensational pro-
fessional debut.

Clones starting pitcher 
John Gant threw fi ve solid 
innings to earn the win, 
striking out six. Tim Pe-
terson struck out three in 
three innings, and closer 
John Mincone picked up the 
save during a shaky ninth. 

This was the Clones fi rst 
win. They started the sea-

son with two losses to the 
hated Staten Island Yan-
kees on the Rock.

Cyclones 4
Aberdeen 2
June 21 at MCU Park

The Cyclones erased an 
early 2–0 defi cit and beat the 
Aberdeen IronBirds to even 
their season record at 2–2. 

Brooklyn’s Boys of Sum-
mer were down in the sixth 
when third baseman An-
thony Chavez doubled to 
center fi eld. Patrick Bion-
di’s single sent Chavez to 
third before L.J. Mazzilli 
doubled down the left fi eld 

line, scoring Chavez and 
putting Biondi at third.  Bi-
ondi tied the game on a wild 
pitch by IronBird hurler 
Janser Severino.

In the seventh, both Alex 
Sanchez and Chavez singled, 
before Biondi singled up the 
middle to give the Clones 
the lead. Shortstop Gavin 
Cecchini’s infi eld hit loaded 
the bases for Mini-Maz, who 
walked, scoring Chavez for 
the game’s fi nal run.

Cyclones pitcher Akeel 
Morris took over in the sixth, 
throwing seven strikeouts to 
pick up the win.

 
Aberdeen 5
Cyclones 4
June 22 at MCU Park

The Cyclones rallied from 
a 4–0 defi cit in the ninth to 
tie the game, but lost to the 
IronBirds in the 10th, 5–4.

Aberdeen starter Sebes-
tian “Darth” Vader threw 
eight shutout innings, 
striking out 10 Cyclones 
before giving way to Wil-
liams Louico, who allowed 
three consecutive singles 
to Gavin Cecchini, L.J. 
“Mini-Maz” Mazzilli and 

BY SCOTT HANSEN
How long until base-

ball is played entirely by 
robots?

Brooklyn Cyclones 
fans got their fi rst look 
as a robotic pitcher threw 
out the celebratory fi rst 
pitch for opening night at 
MCU Park last Thursday.

The robot was built 
by the John Dewey High 
School Robotics Team, 
or “The Megalodons,” 
as they call themselves. 
The pitch capped years 
of work by the 
team.

“A group 
of talented, 
dedicated stu-
dents…estab-
lishing their 
dominance in 
science, tech-
nology, engi-
neering and 
math within 
the vast oceans 
of society,” 

reads the mission state-
ment on the team’s Face-
book page. “We strive to 
promote, encourage and 
support future engineers, 
programmers, scientists 
and mathematicians be-
come game changers in 
our rapidly changing fu-
ture.”

Solid pitching by 
humans helped the Cy-
clones get their fi rst 
win of the season with a 
3-0 shutout over the Ab-
erdeen Ironbirds.

FLYBOY: Second baseman L.J. Mazzilli makes an infi eld stop dur-
ing Thursday’s game against Aberdeen at MCU Park. 
 Photo by Steve Schnibbe

Robot throws 
out fi rst pitch 

Cyclones win some, lose some

ROBOT VS CLONES: The Dewey High 
School Robotics Team built a robot that 
threw out the fi rst pitch before the Cy-
clones home opener. 
 Photo by Steve Schnibbe 

...because I just can’t live without her. 

I’m applying for an 

MCU Auto Loan today…

Whatever your reason, 
getting your auto loan at  

MCU makes perfect sense.

  FIXED RATES 
  AS LOW AS

1.95%
APR*

New

Lo
w R

at
e!

*   These rates are available to well-qualified borrowers when payroll deduction or direct deposit is selected 
as the method of repayment. Some applicants will qualify at higher rates as determined by creditworthi-
ness. For model years 2013-2012, your payments will consist of 60 monthly payments of $17.51 
on each $1,000 borrowed at 1.95% APR. For model year 2011, your payments will consist of 60 
monthly payments of $16.08 on each $1,000 borrowed at 2.15% APR. Some restrictions apply. Rates 
will increase after closing if you stop paying your loan by automatic payroll deduction or direct deposit. 
Rates subject to change without notice. Competitive rates available for older models and refinances. 
Membership required.

 Federally insured by NCUA

Apply today, call 1-888-4MCU-AUTO or visit nymcu.org 

For more  
information, 
scan  
the code.

Continued on page 49
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Jared King. The hurler then 
uncorked a wild pitch, allow-
ing Cecchini to score before 
Matt “Bright Eyes” Oberste 
knocked Mazzilli in with a 
single. King ran home on 
a passed ball, then Clones 
catcher Colton Plaia singled 
Oberste home to tie the score.

Aberdeen won it with a run-
scoring single in the 10th.

Cyclones 4
Hudson Valley 3
June 23 at MCU Park

The Cyclones pulled off an-
other ninth inning rally, send-
ing the game into extra in-
nings for the second-straight 
night, winning 4–3 in 13. 

Hudson Valley was up 3–2 
in the ninth, when Clones cen-
ter fi elder Patrick “To Infi nity 
and” Biondi singled, sending 
fi elder James “Papa” Roche, 
home to tie the game at 3.

A baseball pitchers duel 
followed for the next three 
innings before left fi elder 
Jeff King singled and subse-

quently took second on a Matt 
“Bright Eyes” Oberste knock. 
Roche then hit a deep shot to 
center, bringing home King 
with the winning run.

Cyclones 3
Hudson Valley 2
June 24 at Hudson Valley

In another ninth-inning 
rally, the Clones broke a 2–2 
tie in the top of the fi nal frame 
when Ismael Tijerini scored 
the deciding run on a sacrifi ce 
fl y by Gavin Cecchini.

Cristian Chivilli pitched the 
last three innings, giving up 
one hit, to earn the win.

The Clones scored one 
in the fi rst. Lead-off hitter 
Patrick “To Infi nity and” Bi-
ondi walked. Then singles by 
Gavin Cecchini, L.J. “Mini 
Mazz” Mazzilli and Jared 
King, got him around the 
bases. But Hudson Valley 
hurler Julian Ridings got out 
of the jam with a strikeout 
and a double play.

Brooklyn’s second run 
came in the fourth, when Mat-
thew “Bright Eyes” Oberste 
walked and scored on a double 
by Alexander Sanchez.

Cameron Staple-
ton thinks he 
can strike gold at 

UConn.
The Poly Prep defen-

sive end is one of a trio 
of city recruits heading 
to the University of Con-
necticut to play football 
this fall. He believes that 
he and tight end Jordan 
Fuchs of Christ the King 
and defensive tackle Fol-
orunso “Foley” Fatukasi 
can make Storrs, Conn., 
the place to because for 
the city’s top gridiron 
talent. 

“I feel a lot of kids 
have been suspect of go-
ing there because it just 
started,” Stapleton said. 
“They are building their 
program up.”

The Huskies only be-
came a Division-I pro-
gram back in 2000, but 
UConn has an opportu-
nity to eclipse Syracuse 
as a city talent magnet 
after Bronx native and 
former Orange coach 
Doug Marrone left to be-
come the head coach of 
the Buffalo Bills. 

Local coaches believe 
Fuchs, Fatukasi and Sta-
pleton, because of their 
character, can be great 
ambassadors for UConn 
in the coming years. 

“Great attitude, great 
work ethic and they are 
a pleasure to coach,” 
said Erasmus Hall head 
coach Danny Landberg 
of the three.  

It started the same 
way at Syracuse. Marrone 
landed one or two kids as 
he successfully turned 
the program around and 
the rest felt comfortable 
enough to follow. The 
Orange Wave’s recruit-
ing classes became the 
talk of the Empire Chal-
lenge in recent years, as 
they had players on both 
teams. The players usu-
ally picked the Orange 
over UConn, but this trio 
hopes that trend ends 
now. 

“They see guys like 
me and Cam going up 
there and it makes 
them want to go out 
there and be with us,” 
Fuchs said. 

Stapleton can be a big 
part of that because of 
his personality. He’s out-
going and playful off the 
fi eld, but dead serious 
when it comes to win-
ning. Fatukasi, who will 
be Stapleton’s roommate 
this fall, was impressed 
with his former team-
mate’s demeanor.

“He doesn’t talk the 
talk without the walk,” 
Fatukasi said. “He does 
both. He doesn’t shut up, 
gets in your head, and he 
will bust your butt at the 
same time.”

Stapleton takes that 
attitude to a Huskies 
program on the rise. 
UConn, which will play 
in the American Athletic 
Conference next year, is 
coming off a share of the 
Big East title and having 
a school-record fi ve play-
ers selected in the NFL 
Draft.

Stapleton’s high 
school career is now 
over, but he’s ready to 
move on to his role as a 
college athlete — and as 
a bridge to the remain-
ing talent in New York 
City. 

JOE
KNOWS

by Joe Staszewski

BY JOSEPH STASZEWSKI
Keanu Thompson of 

Grand Street Campus High 
School and Cheick Ndiaye 
of Brooklyn International 
High School both see the 
award-winning end to their 
high school careers as moti-
vation to accomplish more 
in the years to come. 

Both won the Public 
School Athletic League’s 
Wingate award for wres-
tling, given to the top senior 
in each sport. Thompson 
won for Division I and Ndi-
aye for Division II.

“This was a cap to my 
greatest year wrestling, be-
cause my bracket at the state 
tournament was stacked 
with talent,” Thompson 
said of winning the Wing-
ate. “It means all the work 
that I’ve put into the last 
four years has paid off and 
there are greater things to 
come after this."

With only four losses, 
this was a banner year for 
Thompson, who has wres-
tled at four different weight 
classes during his high 

school career. This season, at 
126 pounds, he won a second 
league individual Division I 
title and his fi rst Outstand-
ing Wrestler Award.  In the 
tournament he had three 
technical falls and a pin.  
In addition to his city titles, 
he added a second straight 
Mayor’s Cup crown. Thomp-
son is headed to Lake Erie 
College, a Division II school 
in Ohio, where he plans to 
continue wrestling.

“Keanu has proved 

to himself and everyone 
around him that anything 
is possible if you work hard 
enough for it,” Grand Street 
Coach John Zarcone said. 

For the second consecu-
tive season, however, he 
failed to claim the ultimate 
prize. Thompson again fell 
just one win shy of claiming 
a New York State Federation 
title, losing to T.J. Fabian of 
Shoreham-Wading River in 
the fi nal. Fabian went on to 
become the national cham-

pion. The unseeded Thomp-
son, however, pulled off the 
biggest upset of the tour-
nament when he beat No. 
2 seed and returning state 
champion Dylan Realbuto 
of Somers in the semifi nals. 

Ndiaye has wrestled 
at three different weight 
classes over his career. This 
year, at 113 pounds, he won 
both the league’s Division II 
crown — to earn his third 
straight trip to the state 
tournament — and Mayor’s 
Cup crown. At the Division 
II state tournament, Ndiaye 
reached the semifi nal of his 
weight class before falling 
to Nick Casella of Locust 
Valley. He fi nished his ca-
reer with a record of 100–16 
and wants to continue that 
success at the next level.

“I have to do the same 
thing in college, dominate,” 
Ndiaye said.

Ndiaye heads to Tomp-
kins Cortland Community 
College for at least one year 
as he tries to earn a spot in 
Cornell University, so he 
can join its wrestling team. 

Ndiaye, Thompson receive outstanding senior awards

WRESTLERS’ WINS: (Left) Brooklyn International’s Cheick Ndiaye 
and Grand Street Campus wrestler Keanu Thompson display their 
Wingate awards. Photos by Yinghao Luo

Wrestlers win Wingate UConn could 
be new city 

talent magnet

ren Sproles because of 
his versatility. 

“I can’t imagine Dar-
ren Sproles’s high school 
highlight fi lm being any 
better than his,” said 
Landberg.

The game quickly 
turned sour for the New 
York City team. Starting 
quarterback Matthew 
Domina of Erasmus Hall 
was carted off the fi eld 
midway through the 
fi rst quarter after suf-
fering a dislocated ankle 
on a hard tackle. When 
Domina went down, 
Boys & Girls quarter-
back Brandon Marsh 
became the team’s lone 
quarterback.

Marsh completed 
12 of 23 passes for 139 
yards, but four intercep-
tions — three in the fi rst 
half alone — derailed 
things. These turnovers 
nullifi ed the efforts of 
the city’s defense, which 

picked off Long Island 
quarterbacks a record 
three times. Brooklyn 
Tech linebacker Ky-
vaune Brammer inter-
cepted A.J. Otranto on 
the Long Island 20-yard 
line with 59 seconds left 
in the fi rst half. 

Still, Long Island 
quickly dominated the 
game. Otranto scored on 
a 9-yard run and Brian 
McKean scampered in 
from 5 yards out to put 
NYC down 13–0 with 8:18 
left in the fi rst quarter. 
Some trickery led to the 
next score as Will Stan-
back, who had a record 
four touchdowns, tallied 
an 18-yard touchdown 
on a hook-and-ladder 
play. It put Long Island 
up 19–0 at the half.       

“To put in the work for 
the whole week and come 
out here and lose this bad 
is not a good feeling,” 
Marsh said. “To have all 
the opportunities we had 
in the red zone and not 
succeed, we are not very 
happy with that.” 

EmpireCyclones
Continued from page 47Continued from page 48
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Shopping break.
A perfect moment to talk about alcohol.

www.underagedrinking.samhsa.gov 
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On Thursday, July 18th  
2013 at 4:00 pm.,  
Secure Self Storage,  
located at 2829 West  
21st Street, Brooklyn, NY  
11224, will hold a lien  
sale. The contents of the  
storage units listed below  
will be sold to the highest  
bidder. Contents are  
household goods,  
furniture, etc. For more  
information please call  
718-266-2600. Unit  
1014 Danielle Marshall,  
1023 Avigail Lazarovitsh,  
1024 Jamila Hill, 1087  
John Gillette, 2001  
Margaret Perkins, 2153  
David Bridges, 2203  
Ibrahim Mohammed,  
2260 Stanislav  
Leschenko, 2262  
Alexander Lorenzi, 2276  
Janice Mercado, 2291  
Ethel Gregory, 2351  
Tanesha Perkins, 3104  
Donna Andrews, 3109  
Franklin Darby, 3110  
James Cartagena, 3154  
John Vattovaz, 3172  
Jennifer Rivera, 3214  
Kwamin Ferguson, 3236  
Keisha Owens, 3319  
Leroy Fludd, 3396  
Danielle Marshall.

LEGAL NOTICE

NOTICE OF SALE
SUPREME COURT:   
KINGS COUNTY.    NYCTL  
1998-2 TRUST SUCCES- 
SOR IN INTEREST TO  
THE NYCTL 2008-A  
TRUST AND THE BANK  
OF NEW YORK MELLON  
AS COLLATERAL AGENT  
AND CUSTODIAN IN- 
STEAD AND IN PLACE OF  
NYCTL 2008-A TRUST  
AND THE BANK OF NEW  
YORK AS COLLATERAL  
AGENT AND CUSTODIAN,  
Pltf. vs.  LOUIS GILL, IF  
THE AFORESAID INDI- 
VIDUAL DEFENDANTS  
ARE LIVING, AND IF ANY  
OR ALL OF SAID INDI- 
VIDUAL DEFENDANTS BE  
DEAD, THEIR HEIRS AT  
LAW, NEXT OF KIN, DIS- 
TRIBUTEES, EXECUTORS,  
A D M I N I S T R A T O R S ,  
TRUSTEES, COMMIT- 
TEES, DEVISEES, LEGA- 
TEES, AND THE ASSIGN- 
EES, LIENORS, CREDI- 
TORS AND SUCCESSORS  
IN INTEREST OF THEM,  
AND GENERALLY ALL  
PERSONS HAVING OR  
CLAIMING UNDER, BY,  
THROUGH, OR AGAINST  
THE SAID DEFENDANTS  
NAMED AS A CLASS, OF  
ANY RIGHT, TITLE, OR  
INTEREST IN OR LIEN  
UPON THE PREMISES  
DESCRIBED IN THE VERI- 
FIED COMPLAINT HERE-

NOTICE OF SALE
SUPREME COURT: KINGS  
COUNTY:  EMIGRANT  
MORTGAGE COMPANY,  
INC.,Pltf. vs. RUTH LIV- 
ERMAN, et al, Defts. In- 
dex #4744/09.  Pursuant  
to amended judgment of  
foreclosure and sale en- 
tered Sept. 6, 2012, I will  
sell at public auction in  
Room 224 of the Kings  
County Supreme Court,  
360 Adams St., Brooklyn,  
NY on July 18, 2013 at  
2:30 p.m. prem. k/a 987  
Madison St., Brooklyn,  
NY.  Said property locat- 
ed on the northwesterly  
side of Madison St., dis- 
tant 102 ft. southwesterly  
from the corner formed  
by the intersection of the  
northwesterly side of  
Madison St. with the  
southwesterly side of  
Bushwick Ave., being a  
plot 100 ft. x 21 ft. 4  
inches.  Sold subject to  
terms and conditions of  
filed amended judgment  
and terms of sale.  SAL- 
LY UNGER, Referee.  ISA- 
BEL L. BECKER, LLC, At- 
tys. For Pltf., 49 Maple  
Ave., New City, NY.-  
(845)634-3696. #82729

LEGAL NOTICE

LEGAL NOTICELEGAL NOTICE

IN, et al, Defts. Index  
#9597/09.  Pursuant to  
judgment of foreclosure  
and sale entered Apr. 16,  
2013, I will sell at public  
auction in Room 224 of  
the Kings County Court- 
house, 360 Adams St.,  
Brooklyn, NY, on Thurs- 
day, July 25, 2013 at  
2:30 p.m., prem. k/a  
3323 Clarendon Rd.,  
Brooklyn, NY a/k/a Block  
04933, Lot 0035.   Ap- 
prox. amt. of judgment is  
$25,885.85 plus costs  
and interest.  Sold sub- 
ject to terms and condi- 
tions of filed judgment  
and terms of sale and the  
right of the United States  
of America to redeem  
within 120 days from the  
date of sale as provided  
by law.  YOLANDA CO- 
RION, Referee.   SHAPI- 
RO, DICARO & BARAK,  
LLP, Attys. for Pltf., 105  
Maxess Rd., Ste. N109,  
Melville, NY.
File No. 09-076787.  
(631)844-9611- #82742

LEGAL NOTICE

SUPREME COURT -  
COUNTY OF KINGS
NYCTL 2009-A TRUST  
and THE BANK OF NEW  
YORK MELLON as Collat- 
eral Agent and Custo-

868 42nd Street  
Development LLC Arts  
of Org filed with NY Sec  
of State (SSNY) on  
5/31/13. Office: Kings  
County. SSNY designated  
as agent of LLC upon  
whom process may be  
served. SSNY shall mail  
process to: 4205 8th  
Ave., Brooklyn, NY  
11232. General  
Purposes.

LEGAL NOTICE

LEGAL NOTICE

dian, Plaintiffs against  
SPARTAN RAM CORP., et  
al Defendant(s). Pursuant  
to a Judgment of Fore- 
closure and Sale dated  
May 13, 2013 and en- 
tered herein on May 21,  
2013, I, the undersigned  
Referee will sell at public  
auction at the Kings  
County Courthouse, 360  
Adams Street, Room  
224, Brooklyn, NY on the  
11th day of July, 2013 at  
2:30 PM premises situ- 
ate, lying and being in  
the Borough of Brooklyn,  
County of Kings, City and  
State of New York,  
known and designated on  
the City of New York Tax  
Map as Block 5352 Lot  
183. Said premises may  
also be known as NO #  
CHURCH AVENUE,  
BROOKLYN, NY
Approximate amount of  
lien $ 12,831.83 plus in- 
terest & costs. Premises  
will be sold subject to  
provisions of filed judg- 
ment and terms of sale.   
Index Number 29044/10. 
CHARLES SIDNEY LEST- 
ER, ESQ., Referee.
The Law Office Of
Thomas P. Malone, PLLC
Attorney(s) for Plaintiffs
(212)-867-0500, 60 East  
42nd Street Suite 1540,  
NEW YORK, NY 10165

LEGAL NOTICE

212 KINGSLAND AVE  
LLC, a domestic LLC,  
Arts. of Org. filed with the  
SSNY on 3/1/13. Office  
location: Kings County.   
SSNY is designated as  
agent upon whom  
process against the LLC  
may be served.  SSNY  
shall mail process to:  
Z&M Accounting Co.,  
3310 30th Ave., Astoria,  
NY 11102-4602.   
General Purposes.

LEGAL NOTICE

Bleep Bloop LLC. Arts.  
of Org. filed with SSNY  
on 04/09/13. Off. Loc.:  
Kings Co. SSNY desig. as  
agt. upon whom process 

COOK FUNDING, LLC, a  
domestic LLC, Arts. of  
Org. filed with the SSNY  
on 4/30/13. 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, 599 Manhattan  
Ave., Brooklyn, NY  
11222.  General  
Purposes.

Guider Avenue Realty  
LLC. Arts. of Org. filed  
with SSNY on 04/11/13.  
Off. Loc.: Kings Co. SSNY  
desig. as agt. upon  
whom process may be  
served. SSNY shall mail  
process to: The LLC, 83  
Nicole Loop, Staten  
Island, NY 10301.  
General Purposes.

HEARTFULL LLC, a  
domestic LLC, Arts. of  
Org. filed with the SSNY  
on 4/9/13. 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, 701 E. 17th St.,  
Brooklyn, NY 11230.   
General Purposes.

Notice of Formation of  
237 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

LEGAL NOTICE

may be served. SSNY  
shall mail process to:  
Incorp Services, Inc., 99  
Washington Ave., Ste.  
805A, Albany, NY  
12210. General  
Purposes.

LEGAL NOTICE

LEGAL NOTICE

LEGAL NOTICE

LEGAL NOTICE

Notice of Formation of  
BROOKLYN FLEA DC  
LLC. Arts. of Org. filed  
with Secy. of State of NY  
(SSNY) on 05/15/13.  
Office location: Kings  
County.  Princ. office of  
LLC: 408 Grand Ave.,  
Brooklyn, NY 11238. 

NOTICE OF FORMATION  
of limited liability  
company (LLC). Name:  
HMF AFFILIATES, LLC.  
Articles of Organization  
filed with Secretary of  
State of New York (SSNY)  
on 03/20/2013. 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, 26 Lorimer St., Fl.  
4, Brooklyn, NY 11206.  
Purpose: any lawful  
purpose.

NOTICE OF FORMATION  
of limited liability  
company (LLC). Name:  
JAMMU MEDIA LLC.  
Articles of Organization  
filed with Secretary of  
State of New York (SSNY)  
on 02/12/2013. 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:  
Mamadou Nassirou  
Diallo, 1700 Bedford  
Ave., Brooklyn, NY  
11225. Purpose: any  
lawful purpose.

NOTICE OF FORMATION  
of limited liability  
company (LLC). Name:  
PILLOW TALK LINGERIE  
CO., LLC. Articles of  
Organization filed with  
Secretary of State of New  
York (SSNY) on  
03/21/2013. 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: C/O  
United States Corporation  
Agents, Inc., 7014 13th  
Avenue, Suite 202,  
Brooklyn, NY 11228.  
Purpose: any lawful  
purpose.

LEGAL NOTICE

SSNY designated as  
agent of LLC upon whom  
process against it may be  
served. SSNY shall mail  
process to Attn: Jonathan  
Butler, 45 Main St., Ste.  
1210, Brooklyn, NY  
11201. Purpose: Any  
lawful activity.

LEGAL NOTICE

LEGAL NOTICE

LEGAL NOTICE

NOTICE OF FORMATION  
of limited liability  
company (LLC). Name:  
SPIN IT! LLC. Articles of  
Organization filed with  
Secretary of State of New  
York (SSNY) on  
05/16/2013. 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:  
Renier M. Lipsch, 211  
Berkeley Place, Apt. 1,  
Brooklyn, NY  
11217-3801. Purpose:  
any lawful purpose.

NOTICE OF FORMATION  
of limited liability  
company (LLC). Name:  
SHAREBEARS LLC.  
Articles of Organization  
filed with Secretary of  
State of New York (SSNY)  
on 04/23/2013. 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:  
Christopher G. Reid,  
Esq., 116 Third Place,  
#3, Brooklyn, NY 11231.  
Purpose: any lawful  
purpose.

LEGAL NOTICE

LEGAL NOTICE

NOTICE OF FORMATION  
of limited liability  
company (LLC). Name:  
JADORE CAKES LLC.  
Articles of Organization  
filed with Secretary of  
State of New York (SSNY)  
on 03/25/2013. 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: C/O  
United States Corporation  
Agents, Inc., 7014 13th  
Avenue, Suite 202,  
Brooklyn, NY 11228.  
Purpose: any lawful  
purpose.

LEGAL NOTICE

LEGAL NOTICE

NOTICE OF FORMATION  
of limited liability  
company (LLC). Name:  
THOMAS & GRAHAM  
LLC. Articles of  
Organization filed with  
Secretary of State of New  
York (SSNY) on  
04/02/2013. 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: C/O 

NOTICE OF FORMATION  
of limited liability  
company (LLC). Name:  
ICE CREAM HOUSE ON  
36TH STREET L.L.C.  
Articles of Organization  
filed with Secretary of  
State of New York (SSNY)  
on 05/30/2013. 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, 3614 15th Avenue,  
Brooklyn, NY 11218.  
Purpose: any lawful  
purpose.

NOTICE OF FORMATION  
of limited liability  
company (LLC). Name:  
CPUPRODIGY LLC.  
Articles of Organization  
filed with Secretary of  
State of New York (SSNY)  
on 05/01/2013. 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, 95 Lincoln Ave.,  
Staten Island, NY 10306.  
Purpose: any lawful  
purpose.

NOTICE OF FORMATION  
of limited liability  
company (LLC). Name:  
NEPTUNE FABRICATION  
LLC. Articles of  
Organization filed with  
Secretary of State of New  
York (SSNY) on  
04/03/2013. 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:  
Gregory Fox, 59  
Pineapple Street, #5H,  
Brooklyn, NY 11201.  
Purpose: any lawful  
purpose.

LEGAL NOTICE

LEGAL NOTICE

United States Corporation  
Agents, Inc., 7014 13th  
Avenue, Suite 202,  
Brooklyn, NY 11228.  
Purpose: any lawful  
purpose.

LEGAL NOTICE

LEGAL NOTICE

LEGAL NOTICE

NOTICE OF FORMATION  
of limited liability  
company (LLC). Name:  
RG CONSULTING LLC.  
Articles of Organization  
filed with Secretary of  
State of New York (SSNY)  
on 05/13/2013. Office 

NOTICE OF FORMATION  
OF LIMITED LIABILITY  
COMPANY. NAME:  
439-441 HENRY  
STREET, LLC. Articles of  
Organization were filed  
with the Secretary of  
State of New York (SSNY)  
on 08/18/05. Office  
location: Kings County.  
SSNY has been  
designated as agent of  
the LLC upon whom  
process against it may be  
served. SSNY shall mail a  
copy of process to the  
LLC, c/o Vernon &  
Ginsburg, LLP, 261  
Madison Avenue, New  
York, New York 10016.  
Purpose: For any lawful  
purpose.

NOTICE OF FORMATION  
of limited liability  
company (LLC). Name:  
FASHIONABLE FITS LLC.  
Articles of Organization  
filed with Secretary of  
State of New York (SSNY)  
on 03/05/2013. 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: Ryan  
Jenkins, 251 Monroe,  
Brooklyn, NY 11216.  
Purpose: any lawful  
purpose.

NOTICE OF FORMATION  
of limited liability  
company (LLC). Name:  
PROTECTORS OF THE  
WOOD LLC. Articles of  
Organization filed with  
Secretary of State of New  
York (SSNY) on  
04/12/2013. 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: John  
Kixmiller, 1678 8th  
Avenue, Brooklyn, NY  
11215. Purpose: any  
lawful purpose.

LEGAL NOTICE

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, 9 Prospect Park  
West, #12AB, Brooklyn,  
NY 11215. Purpose: any  
lawful purpose.

LEGAL NOTICE

LEGAL NOTICE

LEGAL NOTICE
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NOTICE OF FORMATION  
OF LIMITED LIABILITY  
COMPANY. NAME: 110  
N. HENRY ST. LLC.  
Articles of Organization  
were filed with the  
Secretary of State of New  
York (SSNY) on  
04/03/13. Office  
location: Kings County.  
SSNY has been  
designated as agent of  
the LLC upon whom  
process against it may be  
served. SSNY shall mail a  
copy of process to the  
LLC, 97 Greenpoint  
Avenue, Brooklyn, New  
York 11222. Purpose:  
For any lawful purpose.

LEGAL NOTICE

LEGAL NOTICE

NOTICE OF FORMATION  
of limited liability compa- 
ny (LLC). Name: A AND D  
REAL ESTATE SERVICES  
PLUS LIMITED LIABILITY  
COMPANY. Articles of  
Organization filed with  
Secretary of State of New  
York (SSNY) on  
05/03/2013. Office loca- 
tion: Kings County. SSNY  
designated as agent of  
LLC upon whom process  
against it may be served.  
SSNY shall mail copy of  
process to: Real Estate  
Office, 17 Willoughby  
Avenue, Brooklyn, NY  
11205. Purpose: any  
lawful purpose.

LEGAL NOTICE

NOTICE OF FORMATION  
OF LIMITED LIABILITY  
COMPANY. NAME: 449  
BRICK LLC. Articles of  
Organization were filed  
with the Secretary of  
State of New York (SSNY) 

NOTICE OF FORMATION  
OF LIMITED LIABILITY  
COMPANY. NAME: 385  
11th ST, LLC. Articles of  
Organization were filed  
with the Secretary of  
State of New York (SSNY)  
on 05/15/13. The latest  
date of dissolution is  
05/14/2113. Office  
location: Kings County.  
SSNY has been  
designated as agent of  
the LLC upon whom  
process against it may be  
served. SSNY shall mail a  
copy of process to the  
LLC, 26 Bay 8th Street,  
Brooklyn, New York  
11228. Purpose: For any  
lawful purpose.

LEGAL NOTICE

LEGAL NOTICE

on 02/06/13. Office  
location: Kings County.  
SSNY has been  
designated as agent of  
the LLC upon whom  
process against it may be  
served. SSNY shall mail a  
copy of process to the  
LLC, 9322 Third Avenue,  
Suite 502, Brooklyn, New  
York 11209. Purpose:  
For any lawful purpose.

LEGAL NOTICE

NOTICE OF FORMATION  
of limited liability  
company (LLC). Name:  
ANGELO D’AGOSTINO  
PHOTOGRAPHY LLC.  
Articles of Organization  
filed with Secretary of  
State of New York (SSNY)  
on 10/26/2012. Office  
location: Kings County.  
SSNY designated as  
agent of LLC upon whom  
process against it may be  
served. SSNY shall mail  
copy of process to: c/o 

NOTICE OF FORMATION  
of limited liability  
company (LLC). Name:  
M U B E E N  
CONSTRUCTION LLC.  
Articles of Organization  
filed with Secretary of  
State of New York (SSNY)  
on 04/23/2013. 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: Aliaa  
Gouda, 474 68th St.,  
Apt. 2F, Brooklyn, NY  
11220. Purpose: any  
lawful purpose.

NOTICE OF FORMATION  
OF LIMITED LIABILITY  
COMPANY. NAME: BEF  
CHURCH AVENUE  
HOLDINGS LLC. Articles  
of Organization were filed  
with the Secretary of  
State of New York (SSNY)  
on 05/21/13. Office  
location: Kings County.  
SSNY has been  
designated as agent of  
the LLC upon whom  
process against it may be  
served. SSNY shall mail a  
copy of process to the  
LLC, c/o Brand  
Sonnenschine, 299  
Broadway, Suite 600,  
New York, New York  
10007. Purpose: For any  
lawful purpose.

LEGAL NOTICE

United States Corporation  
Agents, Inc., 7014 13th  
Avenue, Suite 202,  
Brooklyn, NY 11228.  
Purpose: any lawful  
purpose.

LEGAL NOTICE

LEGAL NOTICE

NOTICE OF FORMATION  
of limited liability  
company (LLC). Name:  
MOTIF LOVER LLC.  
Articles of Organization  
filed with Secretary of  
State of New York (SSNY)  
on 03/13/2013. 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, 240 Kent Ave., 1st  
Floor, Unit 5, Brooklyn,  
NY, 11211. Purpose: any  
lawful purpose.

LEGAL NOTICE

LEGAL NOTICE

NOTICE OF FORMATION  
OF LIMITED LIABILITY  
COMPANY. NAME: 516  
4th AVE LLC. Articles of  
Organization were filed  
with the Secretary of  
State of New York (SSNY)  
on 05/15/13. The latest  
date of dissolution is  
05/14/2113. Office  
location: Kings County.  
SSNY has been  
designated as agent of  
the LLC upon whom  
process against it may be  
served. SSNY shall mail a  
copy of process to the  
LLC, 26 Bay 8th Street,  
Brooklyn, New York  
11228. Purpose: For any  
lawful purpose.

LEGAL NOTICE

NOTICE OF FORMATION  
of MAD-ORANGE LLC.  
Art. of Org. filed w/Secy.  
of State of NY (SSNY) on  
3/4/13. Office location:  
Kings County. SSNY  
designated as agent for 

Notice of formation of  
Midwood Property  
Holdings LLC Arts. of  
Org. filed with the Sect’y  
of State of NY (SSNY) on  
4/23/2013. Office  
location, County of Kings.   
SSNY has been  
designated as agent of  
the LLC upon whom  
process against it may be  
served. SSNY shall mail  
process to: The LLC,  
1547 President St., Floor  
1, Brooklyn, NY 11213.  
Purpose: any lawful act.

Notice of Qualification  
of 167 Lafayette LLC.  
Authority filed with Secy.  
of State of NY (SSNY) on  
05/28/13. Office  
location: Kings County.  
LLC formed in Delaware  
(DE) on 08/06/12. Princ.  
office of LLC: 10 Glenville  
St., 1st Fl., Greenwich,  
CT 06831. SSNY  
designated as agent of  
LLC upon whom process  
against it may be served.  
SSNY shall mail process  
to c/o Pilot Real Estate  
Group, LLC at the princ.  
office of the LLC. DE  
addr. of LLC: 508 Main  
St., Wilmington, DE  
19804. Arts. of Org. filed  
with Secy. of State, DE,  
401 Federal St., Ste. 4,  
Dover, DE 19901.   
Purpose: Any lawful  
activity.

LEGAL NOTICE

service of process. SSNY  
shall mail process to 298  
Ave. P #4C, Bklyn, NY  
11204. Purpose: Any  
lawful activity.

LEGAL NOTICE

LEGAL NOTICE

Sason & Rina LLC. Arts.  
of Org. filed with SSNY  
on 04/30/13. Off. Loc.:  
Kings Co. SSNY desig. as  
agt. upon whom process  
may be served. SSNY  
shall mail process to: The  
LLC, 2896 W 12 St.,  
Brooklyn, NY 11224.  
General Purposes.

Springfield Capital  
Group LLC. Arts. of Org.  
filed with SSNY on  
01/11/13. Off. Loc.:  
Kings Co. SSNY desig. as  
agt. upon whom process  
may be served. SSNY  
shall mail process to: The  
LLC, 1325 55th St.,  
Brooklyn, NY 11219.  
General Purposes.

LEGAL NOTICE

LEGAL NOTICE

PHYLLIP TYREE, LLC, a  
domestic LLC currently  
known as PHILLIP TYREE,  
LLC, Arts. of Org. filed  
with the SSNY on  
4/11/13. 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, 18  
Claver Pl., Brooklyn, NY  
11238.  General  
Purposes.

LEGAL NOTICE

LEGAL NOTICE

SWM CREATIVE LLC   
Art. Of Org. Filed Sec. of  
State of NY 05/06/2013.  
Off. Loc.: Kings Co. SSNY  
designated as agent  
upon whom process  
against it may be served.  
SSNY to mail copy of 

Telovox LLC. Arts. of  
Org. filed with SSNY on  
05/07/13. Off. Loc.:  
Kings Co. SSNY desig. as  
agt. upon whom process  
may be served. SSNY  
shall mail process to: The  
LLC, 1204 Ave. U, Ste.  
2005, Brooklyn, NY  
11229. General  
Purposes.

The Buzz of Boro Park  
LLC. Arts. of Org. filed  
with SSNY on 12/21/11.  
Off. Loc.: Kings Co. SSNY  
desig. as agt. upon  
whom process may be  
served. SSNY shall mail  
process to: Heshy  
Biegeleisen, 1901 51st  
St., Ste. 1A, Brooklyn, NY  
11204. General  
Purposes.

LEGAL NOTICE

LEGAL NOTICE

process to The LLC, 32 A  
Richardson Street,  
Brooklyn, NY 11211.  
Purpose: Any lawful act  
or activity.

LEGAL NOTICE

LEGAL NOTICE

TOREN PARKING LLC  
Articles of Org. filed NY  
Sec. of State (SSNY)  
5/22/13. Office in Kings  
Co. SSNY desig. agent of  
LLC upon whom process  
may be served.  SSNY  
shall mail copy of  
process to PO Box 2301,  
NY, NY 10163.  Purpose:  
Any lawful purpose.  
Principal business  
location: 150 Myrtle  
Ave., Brooklyn, NY

Notice of Formation of  
Metro Medical Healthcare  
Services, PLLC.  Arts. of  
Org. filed with NY Dept.  
of State on 5/24/13.   
Office location: Kings  
County.  Sec. of State  
designated agent of PLLC  
upon whom process  
against it may be served  
and shall mail process to:  
3 Victorian Lane,  
Brookville, NY 11545.   
Purpose: practice  
medicine.

LEGAL NOTICE

Notice of Formation 
Community Wellness  
Physician PLLC Arts. of  
Org. filed with SSNY  
5/24/2013. Off. Loc.:  
Kings Cnty. SSNY  
designated as agent of  
LLC whom process may  
be served. SSNY shall  
mail process to: c/o The  
LLC, 1471 Dekalb Ave.,  
Brooklyn, NY 11237.  
Purpose: all lawful  
activities.

LEGAL NOTICE

LEGAL NOTICE
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We Guarantee All Our
Meats/Poultry & Much More
All Our Meats & Poultry 
Arrive Fresh Daily!
Never Frozen Like in 
Other Supermarkets!

7128 5TH

WE ACCEPT: FOOD STAMPS - ALL CREDIT CARDS

The way a home town
Halal Shop should be.

INTERNATIONAL DELICACIES IN BAY RIDGE!

El Koura Extra Virgin 
Olive Oil
95 FL. OZ.

$1199

Romis Yogurt
32 OZ.

BUY 4 GET 1

FREE

Vimto Sparkling 
Fruit Soda 2 LT.

BUY 1 GET 1

FREE

Ziyad 
Tahini
2 LBS.

$599

Halal Midamar 
Chicken or 

Turkey Franks
12 OZ.

$299

Ziyad
Vermicelli

1 LB. PKG.

49¢

Zam Zam
Water

500 ML.

$299

Chef’s
Premium Rice

25 LB. BAG

$1099

Ziyad 
Chick Peas
29 OZ.

3/$500

Deer 
Mango Drink
1.5 LT.

2/$400

Deen Halal Smoked 
Turkey Sausage
16 OZ.

$499

Al Safa or Salwa Halal 
Chicken Patties, 
Nuggets or 
Strips $ 49

Blackseed  
Honey
500 GRAMS

$1149

Randa Couscous 
Medium
1 KG.

2/$400

El Neweihi
Super Egyptian 
Rice
$599

BEST 
QUALITY

HOT OR 
MILD

NEW 
CROP

FROM 
SAUDI 

ARABIA

11 LBS.

24 OZ.

FROM 
MECCA

World of Olives

Raw Almonds ........................................$549
LB.

Walnut Halves .......................................$699
LB.

Fresh Dried Apricots TURKISH .............$399
LB.

Fresh Dried Cranberries........................$399
LB.

Fresh Dried Figs TURKISH .....................$499
LB.

Golden Raisins ......................................$399
LB.

California Pistachios .............................$699
LB.

Fresh Large Medjoul Dates ..................$599
LB.

Gourmet Nuts & Dried Fruits

FRENCH OLIVES
GREEK CALAMATA
GREEK ALFONSO
GREEK BLACK OLIVES
MOROCCAN OLIVES
EGYPTIAN PICKLES

ITALIAN CERIGNOLA
ITALIAN GAETA
SICILIAN GREEN OLIVES
TURKISH GREEN OLIVES
LEBANESE BLACK OLIVES
TUNISIA MIXED OLIVES


