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BY WILL BREDDERMAN
Borough President Markowitz 

is now pitching his controversial 
Coney Island amphitheater plan 
as an economic development proj-
ect for the neighborhood’s impov-
erished residential area — where 
 locals have attacked the project  
and  complained of being neglected 
in favor of amusements .

“All of this for them,” said 
Markowitz in a presentation to 
the City Planning Commission 

about the project 
he hopes will be 

a permanent 
home for his 
seaside sum-
mer concert se-
ries.

The Beep 
argued at the 

Oct. 23 hear-
ing that sinking $50 million in 
city funds into  transforming the 
empty, landmarked Childs Build-
ing on the Boardwalk into an up-
scale eatery and concert venue  
would benefi t residents by ensur-
ing continued public investment 
in the area.

“This will continue to focus 
the city’s attention on the dire 
needs of Coney Island,” Markow-
itz told the commission, the over-
sight agency which will vote on 
whether to approve the project in 
December.

BY COLIN MIXSON
A 71-year-old man was arrested 

for allegedly driving his car onto a 
sidewalk fi lled with special-needs 
children boarding a bus outside of 
PS 222 in Marine Park on Oct. 9.

Witnesses say Louis Perilli un-
leashed a torrent of profanity be-
fore driving up over the curb and 
striking a woman — breaking her 
arm — after she selfl essly pushed a 
mother with a baby carriage out of 
harm’s way, according to a spokes-
man for District Attorney Charles 
Hynes.

Several witnesses told police 
that they were outside the school 
between E. 33rd and E. 34th streets 
at 2:40 pm moving the kids off of the 
sidewalk and onto the bus, when 
Perilli launched into a temper tan-
trum inside his 2012 Hyundai Gen-
esis, which was two cars behind 
the school bus at the time.

Eventually, Perilli stepped 
out of his vehicle and launched 

Driver almost hits 
special-needs kids

Continued on page 14Continued on page 14
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President Obama touts the virtues of charter schools during a visit to Pathways in Technology Early College High 
School in Crown Heights on Oct. 25. For more, see page 12. Associated Press / Aaron Showalter
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BY WILL BREDDERMAN
More than 1,000 kids put on 

their trick-or-treating gear and 
headed to the People’s Playground 
on Oct. 26 for the Fourth Annual 
Coney Island Children’s Hallow-
een Parade.

A dazzling array of pint-sized 
monsters, princesses, comic book 
heroes, and movie stars strutted 
down the Boardwalk from MCU 
Park at W. 19th Street to Luna 
Park at W. 10th Street in a display 
of creepy seasonal spirit. But the 
fun didn’t end there.

The children — ranging from 
babies to age 15 — enjoyed a mu-
sic and magic show at the ballpark 
to kick off the day-long freakfest, 
along with costumed characters 
and face-painting. 

After the parade down the 
iconic wooden Boardwalk, Luna 
Park treated the tots to four hours 
of unlimited rides, plus a free 
ticket to the New York Aquarium. 
The tykes also got a load of free 
candy courtesy of new sweets 
shop IT’SUGAR at the corner of 
Stillwell and Surf avenues.

Organizers called the cos-
tumed cavalcade a sign of the ar-
ea’s year-long recuperation from 
the wounds of Hurricane Sandy.  
Last year, the event attracted 
only about 600 participants on the 
weekend before that devastating 
storm.

“This year’s parade is unique 
in its celebration of Coney Island’s 
vibrancy and resiliency,” said Jo-
hanna Zaki, spokeswoman for the 
Alliance for Coney Island busi-
ness group, a co-sponsor of the 
event. “It highlights how far the 
community has come in its recov-
ery and how dedicated residents 
are to re-establishing celebrated 
neighborhood traditions.”

The annual phantasmagori-
cal festival is co-sponsored by the 
Alliance with Dick Zigun’s Coney 
Island USA, and local Council-
man Domenic Recchia  (D–Coney 
Island).
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Ganso serves up innovative ramen DowntownGanso serves up innovative ramen Downtown
SLURP’S UPSLURP’S UP

By Will Levitt

Ramen is as complex a study as any art-
form in Japanese culture. 

Though the popularity of the trendy 
noodle soup has now reached boiling point, the 
intricacies of the dish make it a difficult one 
for any chef to truly master. There are regional 
variations, different approaches to the broth, 
myriad ways to prepare the noodles, and addi-
tions like grilled meats, eggs and vegetables 
to wrap your head around. Finding a ramen 
shop that does it all well, even in Brooklyn, is 
not easy.

But a collaboration between Brooklyn-born 
food writer Harris Salat and Japanese chef 
Ryuji Irie has given rise to Ganso, a ramen joint 
that takes its craft seriously in a space that is 
informal and buzzing on an otherwise sleepy 
street Downtown. 

“I love ramen,” said Salat, “and I’ve been to 
Japan a million times.”

Salat, who has co-authored three books on 
Japanese cooking, wanted to bring the deli-
cious and diverse ramen dishes he discovered 
while traveling and working in Japan home 
with him. He was tired of only seeing tonkotsu-
style ramen — marked by its rich, milky broth 
— on local menus, and decided to introduce 
Brooklynites to something new.

“I wanted to focus on a different style of 
ramen,” said Salat, who opened Ganso late last 
year. “In Japan there are dozens of ramen. One 
of my favorites is Tokyo-style ramen, a totally 
different ramen; a clear ramen with a soy sauce 
base.”

Though the restaurant nails every compo-
nent of the dish — the noodles, made in New 
Jersey and delivered to the restaurant daily are 
particularly slurpable — it’s the broth at Ganso 
that really separates it from other ramen shops 
around the city. 

The menu offers five different ramen 
options, each with a slightly different base. 
The Ganso ramen ($13) features the classic soy 
sauce broth along with succulent braised pork 
shoulder and belly, boiled egg, and seasonal 
greens. Richer still is the short-rib ramen ($15), 
made with a beef-based broth full of the meaty, 
complex, umami flavors that Salat strives for 
in his ramen. But best of all is the spicy miso 
ramen ($14), a kicked-up variation on the 
Ganso ramen made with chili and miso, which 
is difficult to put down until every noodle and 
every last drop of broth has been inhaled. 

While ramen is undoubtedly Ganso’s star 
attraction, the eatery’s other options should not 
be overlooked. Here, too, Salat and Irie take 
popular Asian dishes and refocus them with 
a slightly different preparation than expected. 
Crispy gyoza ($7), filled with juicy pork and 

garlic chives, are sticky, juicy dumplings that 
are wonderful dipped in chili-oil soy sauce. 
Buta kimchi buns ($9) are Irie’s take on the now 
super-trendy snack bao, steamed buns which 
the chef stuffs with a combination of braised 
pork belly, jalapeno kimchi, crisp slices of 
cucumber, and spicy mayo, that is at once hot, 
fatty, and crunchy.

And expect things to get even more innova-
tive from here. This week, Ganso is launching 
a new vegetarian dish that fuses traditional 
Japanese ramen with the Chinese tofu dish 
mabo dofu. 

“It’s so flavorful,” promised Salat. “People 
dig it. I dig it.” 

Ganso [25 Bond St. at Livingston Street 
Downtown, (718) 403–0900,  www.gansonyc.
com ] Sun to Thurs, noon–10 pm; Fri and Sat, 
noon–11 pm. 

Will Levitt is a Brooklyn-based food writer. 
Follow him on Twitter  @UnderEggWill .

Soup-er: Try the spicy miso 
ramen (at right) or some buta 
kimchi buns, held by Harris Salat, 
owner of Downtown’s Ganso.

Photos by Elizabeth Graham
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People’s Playground hosts high-spirited Halloween parade
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COSTUMES IN CONEY 

FREAK FLAG: (Above) Marie Roberts, house 
artist at Coney Island USA, designed a special 
banner for the Coney Island Costume Parade, in 
which more than 1,000 kids marched from MCU 
Park onto the Boardwalk and down to Luna Park 
on Oct. 26. (Right) Chloe, Sophie, and Emma Mu-
niz came as two witches and a black cat. (Bot-
tom right) Samantha Benammar and Andres 
Internicola hang out before the parade. (Below) 
Angelian and Chris Chacon marched as Little Red 
Riding Hood and the Big, Bad Wolf.  
 Photos by Arthur De Gaeta
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BY COLIN MIXSON
It was a spooky weekend at Avia-

tor.
The Aviator Sports and Events 

Center threw a holiday bash on 
Oct. 26, where parents watched 
their pint-sized ghouls, princesses, 
and ninjas parade about during a 
costume contest at the Halloween 
Spooktacular.

“It was great for kids,” said Elena 
Petrov, who brought her son 6-year-
old ninja, Ivan, to the spooky party 
from Brighton Beach.   

For the price of admission, every 

family got food and drinks, while 
the kids got to pick out and decorate 
their own pumpkins with scary spi-
ders and frightful frills.

Between primping their pump-
kins and cavorting in costume, the 
kids kept themselves busy in the 
bouncy house, or decorating cup-
cakes.

The party culminated in the cos-
tumed contest, where the cutest and 
the scariest were rewarded for their 
looks with bags full of their favorite 
stuff — candy, stickers, and toys.

“It was fun,” said Petrov.

IN THE SPIRIT OF HALLOWEEN: (Left) Seven-year-old Boerum Hill witch — a good witch, don’t worry — Nila Riggins came to Aviator Sports and Events Center’s Halloween party, where she made herself a 
snazzy mask. (Right) Six-year-old Brighton Beach ninja Ivan Petrov decorates a pumpkin. Photos by Steve Solomonson

THE PERFECT PUMPKIN: (Left) Three-year-old Emily Braginsky came down to Aviator 
from Midwood to fi nd the perfect pumpkin. (Right) Nine-year-old Canarsie kid Arianna 
Rivera holds up her pick. Photos by Steve Solomonson

Spooky fun at Aviator

Evelyn Arcentales digs in at a Halloween pie-eating contest at Luna Park in Coney Island on Oct. 26. 
 Photo by Arthur De Gaeta

Pie time!
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BY NATALIE MUSUMECI
There ain’t no party like 

a basset hound party. 
A bunch of long-faced 

pooches and the people 
who love them converged 
in Prospect Park on Sun-
day for the third annual 
Brooklyn Basset Hound 
Meet-Up, hosted by the 
North Park Slope Basset 
Association. Yes, there is 
such an organization, and 
boy, were its members ex-
cited about this event.

“It was so much fun. 
There were fl oppy-eared 
dogs everywhere,” said 
organizer Kerry Geise 
of Park Slope, who has 
brought his 3-year-old pup 
Higgins to the gathering of 
droopy-eyed, short-legged 
purebreds every year so 
far.

It is a passion for the 
odd-looking animals that 
keeps him and the others 
coming back, Geise said.

“Most basset owners are 

obsessed with their bas-
sets,” he said, explaining 
that it is fun to compare 
notes about the quirks of 
their canine companions.

Geise said that he and 
his husband bonded with 
other droopy-dog afi ciona-
dos over how Higgins has a 
tendency to howl when left 
alone — a common trait 
in the dogs — and how 
the pup will only sit in a 
specifi c spot on the couch. 
Learning the funny names 

of other bassets, such as 
Broccoli, Hampton, Buck-
ley, and George, is also a 
part of the draw, he said.

About 15 of the dogs and 
as many as 40 of their hu-
man companions turned 
out for the Hush Puppy hud-
dle in the northern part of 
Brooklyn’s backyard and 
Higgins got a bit jealous 
watching other hounds get 
showered with kisses and 
belly rubs, Geise admitted. 

WOOF: (Above) Buckley mixed and mingled with his basset hound 
companions at the third annual Brooklyn Basset Hound Meet-up in 
Prospect Park on Oct. 27. (Center) Broccoli’s owner dressed it as 
a monkey for the annual gathering of the basset hounds. (Right) 
April Cobb gave one of the hounds some love after the pooch got 
exhausted from playing with his pals in the park. 
 Photos by Elizabeth Graham

Basset hounds pal around 
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More wishing fun in store!

Start 
WiSHiNG NoW!

Check out our holiday catalog 
in this today’s newspaper, “R”Us stores 

and online at Toysrus.com/wish

DR. STEPHEN RAND
Allergy | Asthma | Immunology

ASSISTANT CLINICAL PROFESSOR OF MEDICINE - 
SUNY BROOKLYN  
DIPLOMATE, AMERICAN BOARD OF ALLERGY  
FELLOW AMERICAN ACADEMY OF ALLERGY, ASTHMA,       
IMMUNOLOGY 
PAST PRESIDENT, NY ALLERGY & ASTHMA SOCIETY, 2008

PULMONARY, NASAL & ALLERGY 
TESTING & TREATMENT 

Kings Plaza Professional Center
2270 Kimball Street, Marine Park
718-377-0011

MOST INSURANCES ACCEPTED

BY COLIN MIXSON
A 71-year-old man was 

arrested for allegedly driv-
ing his car onto a sidewalk 
fi lled with special-needs 
children boarding a bus 
outside of PS 222 in Marine 
Park on Oct. 9.

Witnesses say Louis Per-
illi unleashed a torrent of 
profanity before driving up 
over the curb and striking 
a woman — breaking her 
arm — after she selfl essly 
pushed a mother with a 
baby carriage out of harm’s 
way, according to a spokes-
man for District Attorney 
Charles Hynes.

Several witnesses told 
police that they were out-
side the school between E. 
33rd and E. 34th streets at 
2:40 pm moving the kids off 
of the sidewalk and onto the 
bus, when Perilli launched 
into a temper tantrum in-
side his 2012 Hyundai Gen-
esis, which was two cars 
behind the school bus at the 
time.

Eventually, Perilli 
stepped out of his vehicle and 
launched into a tirade littered 
with four-letter words, ac-
cording to witnesses, which 
he directed at the school staff 
whose only offense was try-
ing to get their elementary-
aged charges home safe and 
sound.

“I don’t care if they are 
special-needs children,” 

Perilli allegedly barked. 
“Move the f------ bus.”

That’s when witnesses 
say Perilli got back into his 
car, backed up a few feet, 
and jumped the curb in or-
der to maneuver around 
the bus — on the crowded 
sidewalk — sending spe-
cial-needs students, faculty, 
and other hapless pedestri-
ans scrambling to avoid his 
4,000-pound sedan.

As Perilli careened 
around the bus, para-pro-
fessional Lisa Marie Cen-
teno had to shove another 
woman — who was pushing 
her infant in a stroller — 
out of the car’s path, likely 
saving their lives.

Centeno then planted 
herself in front of Perilli’s 
car, urging him to stop, 
only to have her arm frac-

tured as he plowed into her, 
according to court docu-
ments.

After driving through 
the crowd beside the bus, 
Perilli then drove another 
half a block down the side-
walk before jumping the 
curb back onto the street 
and fl eeing, according to a 
DA spokesman.

Witnesses at the scene 
were able to get Perilli’s li-
cense plate number, and 
cops arrested him at a 
nearby barber shop where 
he worked.

Perilli was charged on 
several counts, including 
reckless driving, vehicular 
assault, leaving the scene of 
an accident, and improperly 
passing a school bus.

His lawyer did not re-
turn a call for comment.

Hero staffer breaks arm saving mom

RECKLESS ENDANGERMENT: As faculty at PS 222 were busy ush-
ering special education students onto a bus outside the Quentin 
Road school, they say a 71-year-old man put all their lives in danger 
when he drove on the sidewalk in order to manuever around the 
school bus, according to court documents. 
 Photo by Steve Solomonson

Road rage driver 
targets mini-bus
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BY COLIN MIXSON
Southern Brooklyn cel-

ebrated Oktoberfest at the 
Aviator Sports and Events 
Center on Oct. 19, where 
beer-lovers enjoyed drink 
specials, German delica-
cies, drinking games, and 
an open bar that lasted for 
two hours.

“It was beautiful outside,” 
said Danielle Tammaro. 

“And the beer was great.”
Brooklyn had the taste 

for beer on Saturday, and 
Aviator delivered, courtesy 
of sponsor Sam Adams, 
with drink specials that 
made drinking in New York 
City affordable, if only for 
the day.

Patrons had the op-
portunity to buy a spe-
cial 24-ounce cup for $10, 

which could be refi lled for 
the price of a normal-sized 
drink at twice the value.

There were plenty of 
drinking challenges to keep 
everybody occupied, and an 
older generation of drinkers 
were introduced to newer 
games like beer pong, and 
younger drinkers took part 
in ancient challenges, like 
raise the stein, where a row 

of drinkers struggle to hold 
roughly a liter of beer with 
an outstretched arm.

It wasn’t all just drink-
ing at Aviator, though, the 
sports center had some 
good eats straight out 
of the Fatherland, with 
dishes including beef stew, 
bratwurst, and wiener-
schnitzel to keep patrons’ 
bellies full.

THE BEER MUST FLOW: (Left) From left, Nicole Bianco, Lisa Pecora, Danielle Tammaro, Carolyn Mackey enjoy some beers at Aviator’s fi rst 
Oktoberfest celebration, held at the events center on Oct. 19. (Above) Bartender Stephanie Silverman kept the beers fl owing.  
 Photos by Steve Solomonson

Aviator celebrates Oktoberfest  

Asthma: 

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

Allergies: 
An allergy is an overreaction of your 

body’s immune system to substances 
that usually cause no reaction in 

most individuals. Reactions can 
be hives, congestion, sneezing, 
coughing, sore throat, headache, 
and itchy runny eyes and nose. 
Allergy symptoms are triggered 
by pollen, molds, dust mites, 
cockroach and animal dander. 

For people allergic to these 
common substances, symptoms 

can be quite bothersome. And 
treatment can result in dramatic 

improvement.

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

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

Do You Suffer From

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

Mold Spores & Dust Mites

718-444-8014
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CASH FOR 
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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 11am

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 October 31, 2013.

HB-oh no!

BY DANIELLE FURFARO
Entertainment is a 

dirty business.
Greenpointers are 

outraged after a crew 
shooting a pilot for an 
historical drama for 
HBO dumped tons of 
dirt on sleepy Milton 
Street, then washed it 
down storm drains. The 
whole thing felt like an 
act of war, according to 

one neighbor.
“It was like being occu-

pied by a foreign nation,” 
said neighbor Bill Rohan. 
“My blood pressure was 
defi nitely up that day.” 

The Wednesday shoot 
took over three blocks, 
removed all the street 
signs, and brought more 
than 100 crew members 
and a stable of horses to 
the area, residents said. 

JUST LIKE OLD TIMES: The Knick, a production company mak-
ing a fi lm for HBO, transformed Milton Street in Greenpoint into 
a 19th-century horse town. Photo by Stefano Giovannini
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BY WILL BREDDERMAN
It gives new meaning to 

the term “cram school.”
Locals blasted a city plan 

to install a new school in 
the building of John Dewey 
High School at an Oct. 23 
hearing, claiming it’s part 
of an ongoing campaign to 
destroy the 54-year-old Bay 
50th Street institution.

But a city offi cial admit-
ted that the plan is actually 
part of a larger campaign to 
entrench the mayor’s educa-
tion policies beyond his fi -
nal term.

The Department of Edu-
cation wants Dewey to ac-
commodate a new grade 
nine–12 school in its build-
ing, claiming the space is 
sorely under-utilized — but 
those at the school blame the 
city for its low enrollment.

First, the city  announced 
last year that it was closing 
the school due to poor per-
formance  — then it  listed 

Dewey under a new name in 
the High School Handbook . 
Teachers’ union lawsuits 
forced the city to back down 
from both measures, but 
only after the damage to en-
rollment was done, accord-
ing to school offi cials.

“It’s like these families 
were in their cars heading 
for the George Washington 
Bridge, and heard on the ra-
dio that the bridge had col-
lapsed and fallen into the 
river,” said Principal Kath-
leen Elvin.

Parents argued that 
the so-called “co-location” 
would waste precious funds 
— funds that could be spent 
on Dewey itself.

“The money that is being 
taken away has to come back 
to our public schools,” said 
Evangelean Pugh, mother 
to a 10th-grader.

Some students claimed 
that Dewey’s space is 
stretched as it is — even 

without the new school tak-
ing over 16 rooms.

“Taking away any part of 
our school will make our al-
ready full classrooms over-
crowded substantially,” ar-
gued student Asra Rashid.

Other pupils suggested 
that having to share the 
building would limit the 
space available to Dewey’s 
electives and extracurricu-
lar activities — which in-
clude photography, fashion, 
robotics, culinary arts, and 
fi nance, among other sub-
jects.

“Co-location would de-
stroy what makes this 
school unique,” said senior 
Daneele Thorpe.

No one testifi ed in fa-
vor of the city plan, but 
the Department of Educa-
tion vowed to forge ahead 
regardless, arguing that 
Mayor Bloomberg’s co-lo-
cation approach has dra-
matically improved the 

public school system.
“Our strategy has 

worked, and with this new 
school, that progress will 
continue,” said city spokes-
man Harry Hartfi eld.

When asked why no one 
spoke in favor of the co-loca-
tion, the city attributed it to 
the neighborhood’s sense of 
protectiveness.

“It’s understandable that 
families feel strongly about 
their community schools, 
but it’s important to us to 
continue to deliver high-
quality options,” said city 
spokeswoman Stephanie 
Browne.

A city source who asked 
not to be named said that 
the reason the agency has 
been pushing so many co-
locations across Brooklyn 
recently is that the Depart-
ment of Education wishes 
to ensure that Bloomberg’s 
education policies will sur-
vive the end of his term 

when a new administration 
comes in next year.

There are as yet few de-
tails on the proposed school 
— except that it will be a tra-
ditional public school and 
not a charter school, unlike 
planned co-locations at  Seth 
Low Intermediate School  
in Bensonhurst and  Roy H. 
Mann middle school  in Mill 
Basin. 

The city estimates that 

420–460 students will ulti-
mately attend the new in-
stitution, and that enroll-
ment at Dewey will stabilize 
around its current 1,630 
— even though the school 
is back in the High School 
Handbook under its own 
name. 

The city gave Dewey a 
 “B” rating in its 2012 assess-
ment  — up from a  “C” grade 
the previous two years . 

Students and offi cials blast city plan for Dewey High

EYES ON THE PRIZE: Art teacher Martina Hooker pointed to Dew-
ey’s improving scores as proof that the city should not treat it as a 
failing school. Photo by Elizabeth Graham

Locals go co-loco!

URGENT CARE & WALK IN CLINIC

Board Certified Emergency Medicine Doctors Same as Kings County & Brookdale Hospital ER!

“Why Wait for 5 hrs in an E.R when you can be seen by Quick Docs in 15 min. Guaranteed”

255 East 98th

www.urgentcareinbrooklyn.com

 

VISIT US TODAY!! 
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All Major Credit 
Cards AcceptedI P
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Chiropractic and acupuncture treatments are offered by independent practitioners. By coming to the facility you 
are not obligated to see other practitioners on premises. While you may be referred for studies and/or consulta-
tions by other specialists you are free to follow up with the consultants or diagnostic facilities of your choice.
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63RD PRECINCT
MARINE PARK —MILL BASIN—FLATLANDS—

BERGEN BEACH

Violated
A woman was arrested for violating an 

order of protection outside another lady’s 
Avenue H apartment on Oct. 26 — when 
she allegedly threatened to kill the vic-
tim.

The victim told police that she was 
inside her home between E. 45th and E. 
46th streets at 9:15 am when the suspect 
began banging on her door and shouting 
threats.

“B----, come outside,” the suspect alleg-
edly barked. “I am going to kill you.”

The victim said she declined to go out-
side, and the suspect was arrested for vio-
lating an order of protection, which she 
had previously signed, cops said.

Cell snatcher
Police arrested a man who they say 

took a cellphone from inside an Avenue J 
baby supply store on Oct. 21.

The victim told police that he was in-
side the store between Nostrand Avenue 
and E. 31st Street at 3:16 pm when he spot-
ted the suspect grab a phone off of a coun-
ter and fl ee.

69TH PRECINCT
CANARSIE

Parking lot wrestling
A man was arrested for allegedly beat-

ing up another gentleman with a shopping 
cart on Avenue K on Oct. 27.

The victim told police that he was be-
tween E. 105th and E. 108th streets at 6:30 
pm when the suspect punched him in the 
face, then grabbed a shopping cart and hit 
the victim with it. 

Beat down
Police arrested a woman who they say 

took part in the gang beatdown of a woman 
on Flatlands Avenue on Sept. 25.

The victim told police that she was be-
tween E. 108th Street and Williams Ave-
nue at 7 pm when the suspect and a group 
of accomplices attacked her, kicked and 
punched her in the face, and bashed her 
head with a glass bottle. 

The suspect and her friends then 
grabbed the victim’s phone, and left her 
on the pavement, according to court docu-
ments.

Heads up
A man was arrested for allegedly steal-

ing another man’s headphones on Avenue 
K on Oct. 22.

The victim told police that he was near 
Rockaway Parkway at 1:50 pm, when the 
suspect ran up and grabbed his head-
phones before fl eeing.

70TH PRECINCT
FLATBUSH—MIDWOOD

Secret formula
Police arrested a woman who they say 

stole baby formula from a Nostrand Ave-
nue store on Oct. 27.

A security guard told police that she 
was working at the store between Avenues 
H and I at 1:11 pm when she spotted the 
suspect place several containers of baby 
formula into a trash can, pick it up, and 
walk out without paying.

Message at the beat
A man was arrested for allegedly beat-

ing and robbing another man on Flatbush 
Avenue on Oct. 26, taking his phone.

The victim told polcie that he was be-
tween Ditmas and Newkirk avenues at 
10:10 pm when the suspect shoved him and 
pocketed his cellphone.

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

Gunpoint goons
Cops are hunting two thugs who they 

say robbed a man of his jewelry at gun-
point on Shore Boulevard on Oct. 25.

The victim told police that he was near 
Irwin Street at 3 pm when the suspect 
slinked up behind him and drew a pistol.

“I’m not playing with you,” the crook 
snarled. “I’ll shoot you.”

The thief then snatched the victim’s 
golden-chain crucifi x, while a buddy of 
his acted as a lookout, and both men fl ed 
south down Norfolk Street.

Knife to meet you
Two knife-wielding goons robbed a 

man on E. 27th Street on Oct 23, taking 
$275.

The victim told police that he was 
near Avenue X at 8:50 pm when the crooks 
waltzed up to him waving a knife, before 
taking his cash and fl eeing.

Snatcher
A crook stole a woman’s phone out of 

her hands on Brown Street on Oct. 22.
The victim told police that she was be-

tween Avenues U and V at 2:05 pm when 
she put her phone to her ear and started 
talking. That’s when the crook ran by — 
grabbing her phone and a handful of her 
hair along the way.

Monkey-masked man
A man wearing a monkey mask and 

wielding a gun robbed an Avenue Z bo-
dega on Oct. 22 — making off with cash 
and menthol cigarettes.

The victim told police that he was work-
ing at the store between E. 12th Street and 
Homecrest Avenue at 3:30 pm when the 
suspect burst into the store waving a pis-
tol and shouting threats.

“Give me the money, m-----------,” the 
thief barked.

The victim handed over $1,300 and fi ve 
packs of Newport-brand smokes, and the 
thief fl ed heading south in a grey sedan.

Pistol perps
Three thugs beat a man and stole a pis-

tol off of him from inside an Oriental Bou-
levard nightclub on Oct. 20.

The victim told police that he was in-
side the bar between West End Avenue 
and Amherst Street at 2:30 am when the 
trio snuck up from behind and bashed 
him over the head. 

The crooks then reached into the man’s 
jacket and removed his Glock 26 9mm, val-
ued at around $400.

Looted
A crook looted a woman’s Nostrand Av-

enue home on Oct. 26, taking a laptop.
The victim told police that she left her 

home between Avenues W and X at noon, 
and returned at 1:30 pm to fi nd her living 
room in disarray and her laptop missing. 
The victim told police that she later found 
a protective gate on her kitchen window 
had been broken, cops said.

Pistol poached
Somebody stole a man’s 9mm Baretta 

pistol from his Knapp Street home some-
time between Sept. 28 and Oct. 26.

The victim told police that the last he 
saw of his pistol at 8 am on Sept. 28, it was 
in his home between Avenues W and X 
within a lock box.  But when he checked 
it nearly a month later on Oct. 26, it had 
vanished. 

The man told police that multiple peo-
ple would have had access to the gun, in-
cluding his brother, son, sister, and con-
struction workers.

Sneak thief
A crook robbed a man’s Nostrand Av-

enue apartment on Oct. 25 — taking jew-
elry, sneakers, and electronics.

The victim told police that he left his 
home between Avenue P and Quentin 

Road at noon, and returned later that day 
to fi nd that a crook had entered his apart-
ment through a fi re escape window, and 
made off with a $2,000 chain, sneakers, a 
gold ring, an iPod, and $1,000.

— Colin Mixson

60TH PRECINCT
CONEY ISLAND—BRIGHTON BEACH—SEAGATE

Rip-off artists
Cops cuffed two suspects who they say 

tore away a man’s gold chain at gunpoint 
on Irwin Street on Oct. 25 — one of whom 
they allege was carrying heroin.

The victim said he was near Shore 
Boulevard at 3:42 pm when the duo came 
up behind him and showed the pistol.

“I’m not playing with you. I’ll shoot 
you,” one of the suspects allegedly said. 
“It’s a robbery, don’t f------ look at me.”

The duo then allegedly yanked the 
chain from the man’s throat and ordered 
him to walk away without looking back.

Cops said they picked up the pair when 
they hocked the necklace shortly after  — 
and discovered a bag of smack in one of 
the defendant’s underwear. 

Trash or treat
Police picked up a man who they say as-

saulted a city Sanitation worker and stole 
his badge on Shell Road on Oct. 28.

The victim told police he had his gar-
bage truck parked at the corner of Avenue 
Y at 3:25 am when the accused ran up and 
kicked the side of the city vehicle. The de-
fendant then allegedly reached into the 
window and grabbed the san man’s shirt 
and ripped his badge off, before fl eeing. 

62ND PRECINCT
BENSONHURST —BATH BEACH

Suckerpunch
Cops cuffed a man who they say struck 

and mugged an unsuspecting woman on 
20th Avenue on Oct. 27.

Authorities say the accused went up 
to the victim near the corner of 20th Lane 
while wearing a silver badge on a chain 
around his neck.

“I need to see your ID,” the defendant 
allegedly told the woman.

The victim said that when she reached 
for her purse to comply, the suspect 
punched her in the face and grabbed the 
bag. In the ensuing struggle, the man hit 
the woman on the arm and scrammed 
with the pocketbook, said the victim.

Coffee and a shave
Authorities arrested a man who they 

say attempted to lift a razor and a can of 
instant java from an 86th Street phar-
macy on Oct. 26.

Store employees allege that the ac-
cused came into the 24-hour store between 
Bay 40th and Bay 41st streets at 1:45 am 
and took a Gillette shaver and a container 
of Nescafe off the shelf, and tried to leave 
without paying. — Will Bredderman
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B U S I N E S S ,  B R O O K LY N  S T Y L E  –  A D V E R T I S E M E N T

By Camille Sperrazza
Brooklyn’s fi rst spe-

cialist in vascular medi-
cine is joining the Vascu-
lar Institute of New York, 
says Dr. Enrico Ascher, 
the institute’s founder.

She is Dr. Natalie 
Marks, and, “She will 
bring a new dimension in 
the care of patients with 
vascular diseases,” he 
says. “She will highlight 
the importance of medical 
management to avoid sur-
gery whenever possible.”

Dr. Marks is skilled in 
all the latest techniques 
in dealing with stroke 
prevention, aneurysms, 
and in caring for patients 
with conditions that cause 
leg pain, swelling, and 
wounds that do not heal, 
he says. She has lectured 
extensively about these 
topics, and is expected to 
join the practice Aug. 1, 
says Dr. Ascher. 

Dr. Ascher has earned 
a few acclaims himself. 
He is the only vascular 

surgeon who has been fea-
tured on New York Maga-
zine’s list of “Best Doctors 
in New York City” for 10 
consecutive years.

He is chief of vascular 
surgery at Lutheran Medi-
cal Center; an attending 
physician at Maimonides 
Medical Center; and a pro-
fessor of surgery at Mount 
Sinai Medical School. 

The doctor is a pioneer 
when it comes to creating 
new, noninvasive medical 
techniques, and he has in-
troduced these methods to 
medical organizations all 
over the globe. 

Dr. Ascher has pub-
lished more than 250 sci-
entifi c articles in medical 
journals, and has authored 
more than 65 textbook 
chapters. He has written a 
book, and it is “one of two 
best sellers on vascular 
surgery,” he says.

His innovative develop-
ments include creating a 
new, less invasive balloon 
angioplasty that reduces 

side effects, and exposes 
patients to no radiation at 
all, he says. In addition, the 
procedure does not inject 
patients with “contrast-
ing material, which can 
cause allergic reactions 
and harm the kidneys,” he 
says. “We have done close 
to 1,400 procedures, and 
have a success rate of 99.9 
percent.” 

He has also developed a 
less invasive technique for 
operations that involve the 
carotid arteries. 

“We make a one-inch 
incision, and put a Band-
Aid on it,” he says. “The 
patient goes home without 
a big cut.” 

This groundbreaking 
procedure has been adapt-
ed in France, England, 
and throughout the United 
States, he says. 

“People learn from us, 
and we are visited by sur-
geons from more than 30 
countries.” 

Limb salvage is yet an-
other fi eld in which Dr. As-

cher has earned acclaim. 
“We have developed an 

operation that saves the 
legs of patients deemed 
unsalvageable,” he says. 
It’s possible because of a 
technique appropriately 
named the “Ascher Tech-
nique,” in which the arter-
ies are saved.

Research, studying, 
and learning are Dr. As-
cher’s passions. He has 
published extensively on 
the subject of varicose 
veins. 

“We are trying to un-
derstand why they de-
velop,” he says. “We are 
investigating.”

The doctor has ob-
served that, in Brooklyn, 
“A lot of people have leg 
swelling. It’s a big prob-
lem.” Why is this the case? 
“Swelling means there’s 
water in the legs, and that 
the veins are not working 
properly.” 

People who have these 
issues should visit the cen-
ter to get treatment that 

can help.
The Vascular Institute 

of New York opened its 
state-of-the-art facility in 
Sunset Park more than a 
year ago. 

“It is the most attrac-
tive offi ce in New York 
City,” says Dr. Ascher. The 
highlights include marble 
fl oors, an operating room, 
and a state-of-the-art 
wound care center. 

“I take a lot of interest 
in the care of wounds,” 
says Dr. Ascher. “Wounds 
can heal when they are 
taken care of. You have to 
fi nd the conditions that 
cause ulcers, and they can 
be treated.” 

Of course, this, in turn, 
leads to saving limbs. 

“One of the problems 
is that people do not take 
care of their wounds as 
well as they should,” says 
the doctor, and this center 
addresses that need. 

Dr. Anil Hingoorani, 
associate professor at 
Mount Sinai, and attend-

ing surgeon at Lutheran, 
is Dr. Ascher’s partner at 
the Vascular Institute of 
New York.

Vascular Institute of 
New York [960 50th St. be-
tween Ninth and 10th av-
enues in Borough Park, 
(718) 438 –3800]. Open Mon-
days through Fridays, 8 
am – 6 pm; Saturdays and 
Sundays, 8 am – 1 pm. Most 
major insurance plans are 
accepted.

Innovative treatment in vascular medicine 
at Vascular Institute of New York

BY WILL BREDDERMAN
Time to hang out with the 

cool kids in Coney Island!
The People’s Play-

ground’s Abe Stark Skating 
Rink opened for the 2013 
winter season on Oct. 26 — 
and kids and parents came 
down to check out the newly 
refurbished icehouse.

Hurricane Sandy 
blasted the 43-year-old rink 
last year, fi lling it with fi ve 

feet of water and bringing 
a good part of the beach 
indoors. The Parks Depart-
ment got it cleaned up and 
re-opened, but the walls 
and fl oors still showed the 
damage for the duration of 
the 2012 season. But skaters 
got to see a spruced-up skat-
ing space when they hit the 
ice on Saturday.

“It’s a beautiful place 
to be,” said Ellie Caporale, 

head of the Steeplechase 
Skate Center, the rink’s res-
ident skating program.

The city put in all new 
fl oors and ceilings, and re-
placed the barriers around 
the rink. Hockey leagues 
lease the space for much of 
the winter, but Caporale’s 
program — an affi liate of 
the Olympic Figure Skating 
Committee — offers lessons 
for all ages at 1 pm on the 

weekends. Caporale said 
that few came to the rink 
last year because of the 
generally devastated state 
of the People’s Playground 
post-Sandy — but said she 
hopes to see the rink be-
come the cool place to be 
this year.

“We think we’re going to 
have a great season and see 
a lot of visitors,” Caporale 
said. 

LACING UP: (Above) Sheepshead Bayers Lena Firdman and her 
daughter Mia came to Coney Island’s Abe Stark Skating Rink when 
the center reopened for the season on Oct. 26. (Center) They tried 
out their moves on the ice. (Right) Abe Stark skating director Ellie 
Caporale trains 9-year-old Gianna Cowell. 
 Photos by Steve Solomonson

Ice, ice, baby! Coney rink re-opens
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YOUR ELECTION GUIDE
Vote smart! Head to the polls on Nov. 5 armed with crucial information about the candidates

CHARLES HYNES
• Democrat, six-term 

district attorney, run-
ning on the Republican 
and Conservative lines.

• Star assistant dis-
trict attorney in the late 
1960s and early 1970s, 
became a special pros-
ecutor investigating 

Medicaid fraud under Gov. Hugh Carey. 
Appointed fire commissioner under 
Mayor Ed Koch in 1980. Elected district 
attorney in 1989.

• 78, married, five children.

BILL DEBLASIO
• Public Advocate, 

former councilman, 
and former cam-
paign manager for 
Hillary Clinton.

• Served as New 
York and New Jersey 

director of U.S. Department of Hous-
ing and Urban Development during the 
Clinton Administration. Entered Coun-
cil in 2001 representing Park Slope. 
Became Public Advocate in 2009.

• 52, married, two children.

VINCENT GENTILE
• Former Queens as-

sistant district attorney, 
former state Senator. 
Councilman since 2003.

• Helped prosecute 
first-ever date-rape case 
in New York City as as-

sistant district attorney, part of effort to 
eliminate sales tax on clothes and shoes. 

• Current chairman and sole member 
of the Council’s Select Committee on 
Libraries.

• 54, single, no children.

CHAIM DEUTSCH
• An aide to Council-

man Michael Nelson 
(D–Sheepshead Bay).

• Founded the Flat-
bush Shomrim.

• Removed fallen trees 
in the aftermath of Hur-

ricane Sandy when city lagged.
• Won upset victory in Democratic 

primary.
• 44, married, five children.

Brooklyn District Attorney
District Attorney Charles “Joe” Hynes has been in office for 23 years, but his 

re-election odds are at an all-time low after challenger Ken Thompson defeated 
him 55 percent–44 percent in the Democratic primary. Hynes initially conceded, 
but decided afterward to continue his campaign on the Republican and Conserva-
tive lines, arguing that he alone has a record of keeping Brooklyn safe. 

Mayor of New York City
Public Advocate Bill DeBlasio’s fiercely anti-Bloomberg message helped him dis-

patch a half-dozen Democratic opponents to win his party’s nomination for mayor. 
Republican ex-Deputy Mayor Joseph Lhota came out of a less-crowded field, handily 
defeating supermarket billionaire John Catsimatidis for the Republican nod. Run-
ning as a law-and order candidate, he trails by 40 points in most polls. 

43rd Council District • Bay Ridge, Bensonhurst, Dyker
Democratic Councilman Vincent Gentile has represented much of southern 

Brooklyn since 1997, first in the state Senate then — after losing his seat to then-
Councilman Marty Golden — in the City Council. Now he faces a Republican chal-
lenge in the form of longtime Golden aide John Quaglione, who claims he can do 
a better job of bringing home the bacon to the district.

48th Council District • Sheepshead Bay, Brighton Beach
The city re-cut the old turf of outgoing Councilman Mike Nelson (D–Sheepshead 

Bay) to create a so-called “Super-Russian district,” containing the areas with the 
highest density of emigres from the former Soviet Union. The American-born Chaim 
Deutsch defeated two Russian opponents to win the Democratic nomination, and 
now faces Republican Belarus native David Storobin in the general election.

KEN THOMPSON
• Democratic nominee, 

trial lawyer, former 
federal prosecutor, former 
attorney in the U.S. Trea-
sury Department.

• Contributed to a 
report on the Branch 
Davidian Compound 
Raid in Waco, Tex. under 

the Clinton Administration. Delivered 
opening statement in the prosecution of 
five New York City police officers in the 
high-profile Abner Louima torture case.

• 47, married, two children.

JOESEPH LHOTA
• Budget director and 

deputy mayor under 
the Giuliani Admin-
istration, former 
chairman of the Metro-
politan Transportation 
Authority. 

• Served as Giuliani’s liaison to the 
president, Congress, the governor, the 
state legislature, and the city council. 
Oversaw Sandy recovery and agreements 
with public employees unions as MTA 
head. 

• 59, married, one daughter.

JOHN QUAGLIONE
• Former campaign 

worker on Golden’s 1997 
bid for City Council. 
Part-time aide to Coun-
cilman Golden, full-time 
deputy chief of staff and 
spokesman to now-state 

Sen. Golden.
• Helped Golden win Council seat, or-

ganized legislative briefings for Golden, 
represented Golden at community meet-
ings, fielded questions from constituents 
and the press for Golden.

• 34, married, one daughter.

DAVID STOROBIN
• Trial lawyer, former 

state senator from 
Sheepshead Bay.

• Narrowly won upset 
victory over Coun-
cilman Lew Fidler 
(D–Sheepshead Bay) to 

replace disgraced state Sen. Carl Kruger. 
Only served three months in office due 
to extended recount and state decision to 
eliminate Kruger’s district.

• 34, single, no children.

THE CAMPAIGN
• Hynes lost the Democratic primary amid a spate of scandals surrounding false 

convictions and claims of prosecutorial misconduct.
• Hynes conceded on primary night, but jumped back into the race after reports 

appeared alleging that disgraced former Democratic Party boss Clarence Norman 
helped run Thompson’s campaign.

• Thompson has hit Hynes over racially insensitive campaign materials.

THE CAMPAIGN
• Lhota has alleged DeBlasio’s progressive policy proposals would lead to return of 

Dinkins-era violence, crime, and government waste.
• DeBlasio has blasted Lhota for “fear-mongering” and sought to tie him to the hard-

right Tea Party wing of the GOP.
• Lhota has argued that DeBlasio lacks leadership experience and has limited 

knowledge of the technical workings of city government.

THE CAMPAIGN
• Quaglione has slammed Gentile for allowing the district to fall from first place in 

funds obtained from the Council Speaker under Golden, to 50th out of 51. 
• Gentile has pointed to more than $60 million in funds he has allocated to neighbor-

hood parks and schools, and bringing Manhattan ferry service to the Brooklyn Army 
Terminal.

• Quaglione has attacked Gentile for running for a third term, despite voting 
against the measure to extend term limits in 2009.

THE CAMPAIGN
• Storobin has alleged that Democrats such as Nelson let the city to ignore the area’s 

needs, especially in the wake of the 2010 blizzard and Hurricane Sandy.
•Storobin has claimed Deutsch is out of touch with the needs of much of the district 

because the Democrat lives in Midwood.
• The campaigns of  Russian-born Working Families candidate Igor Oberman and 

write-in hopeful Gregory Davidzon have complicated Storobin’s path to victory.
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*   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 creditworthiness. For model years 
2014–2012, your payments will consist of 60 monthly payments of $17.29 
on each $1,000 borrowed at 1.45% APR. For model year 2011, your 
payments will consist of 60 monthly payments of $17.38 on each $1,000 
borrowed at 1.65% APR. APR = Annual Percentage Rate. Some restrictions  
apply. Rates will increase after closing if you stop paying your loan by auto-
matic payroll deduction or direct deposit. Rates subject to change without 
notice. Competitive rates available for older models and refinances. Membership 
required. Special low rate promotion ends November 17th, 2013.

 Federally insured by NCUA

Apply today, call  

1-888-4MCU-AUTO or visit nymcu.org 

...because it’s time to dump this clunker.

I’m applying for an 

MCU Auto Loan today…

  FIXED RATES 
  AS LOW AS

1.45%
APR*

97

Special Low Rate!
Limited time offer

DIAGNOSIS AND TREATMENT:
  Liver, pancreatic and gallbladder problems
  Gastritis, stomach ulcers, heartburn
  Hemorrhoids, colitis, constipation, anal fissure
  Small Intestine Bacteria

ALL PROCEDURES ARE DONE IN AN ENDOSCOPIC CENTER 

WITH MODERN EQUIPMENT (ENDOSCOPY, COLONOSCOPY)

Procedure available on weekend 
Provide Transportation 

Take all of insurance including Medicaid/Medicare

GASTROENTEROLOGIST
HEPATOLOGIST

EXAMINATIONS & TESTS:
  Upper Endoscopy
  Colonoscopy With Polyp Removal
  Capsule Endoscopy
  Lactose Intolerance Test

The doctor is affiliated with top clinics and hospitals: 
Beth Israel Medical Center, New York Community 
Hospital, Kingsbrook Jewish Medical Center

DIAGNOSIS AND NEW TREATMENT METHODS OF

HEPATITIS B & C
HEMORRHOIDS

1517 Voorhies Avenue, 1st Fl., Brooklyn, NY 11235

718.332.0600
372 Utica Avenue, 1st Fl., Brooklyn, NY 11213

347.627.9107

Doctor
Igor
Grosman,
DO, FASG
Board Certified
in Gastroenterology
and Internal
Medicine Residency 
& Fellowship
in North Shore 
Long Island Jewish
University Hospital

WHERE CAN TECHNOLOGY TAKE  YOU?

 NEW YORK CITY COLLEGE OF TECHNOLOGY

CITY TECH

300 Jay Street 
Downtown BrooklynSunday 11/10  10 am-3 pm 

www.citytech.cuny.edu/openhouse

OPEN
 HOUSE
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BY JAIME LUTZ
Brooklyn is really hot 

right now, sez the prez.
President Obama 

staged a whirlwind visit 
last Friday, flying into 
Prospect Park in a helicop-
ter, speaking at a Crown 
Heights high school, and 
stopping by Junior’s Res-
taurant for cheesecake. 
And in the middle of it 
all, the former Park Slope 
resident and current com-
mander-in-chief echoed 
what Borough President 
Markowitz has been crow-
ing for years, saying that 
the borough is hipper now 
than ever before.

“When I lived in Brook-
lyn, it was cool, but it 
wasn’t this cool,” Obama 
told the crowd gathered at 
Pathways for Technology 
Early College.

The nation’s com-
mander-in-chief called Sec-
ond Street home for a spell 
after graduating from Co-
lumbia University in 1984 
and, speaking on Friday, 
he pointed to the center-
piece of the controversial 

Atlantic Yards project as 
proof of his old stomping 
grounds’ improved stature 
as a hip capital.

“The Barclays Center 
hadn’t been built yet,” he 

said.
Obama’s apartment 

was a half a block from 
Prospect Park, so it must 
have been satisfying for 
him to return in a heli-

copter that,  as this paper 
predicted,  touched down 
in the middle of the park’s 
ball fields. From there, he 
rode over to Pathways, a 
public high school oper-
ated in partnership with 
the City University of New 
York and IBM.

His visit to Pathways 
put the spotlight on an 
ongoing controversy over 
Mayor Bloomberg’s pol-
icy of shoehorning new 
schools into existing ones, 
which has been raging 
in the waning days of his 
mayorship as his Depart-
ment of Education moves 
to finalize  a slew   of new  
 so-called   co-locations , of-
ten over the opposition of 
parents and teachers.

Addressing a crowd 
of students, teachers, 
and reporters, President 
Obama praised Pathways 
for offering a six-year, 
technology-focused pro-
gram that allows students 
to earn associate’s de-
grees in computer science 
and engineering. Mayor 
Bloomberg, who was in at-

tendance with Democratic 
mayoral nominee Bill De-
Blasio, praised the presi-
dent’s educational poli-
cies and Obama called on 
Congress to pass a univer-
sal prekindergarten law, 
drawing enthusiastic nods 
from DeBlasio, who has 
proposed such a set-up for 
New York. Unmentioned 
was the fact that when 
Pathways opened in 2011 
in the Paul Robeson High 

School building, Paul 
Robeson began to close.

The doomed school 
opened in 1989 with a struc-
ture similar to Pathways’, 
operating in partnership 
with Bloomberg’s fi rst Wall 
Street employer Salomon 
Brothers, which provided 
students one-on-one men-
torships with fi nancial ser-
vices workers, internship 
opportunities, and college 

In boro, Obama cheers school, has cheesecake

You haven’t been to a wedding 
celebration until you’ve been to 
Russo’s on the Bay.

This premiere catering estab-
lishment commemorates its 26th 
year of offering catered affairs that 
participants love bragging about.   

Experience a taste of what past 
guests already know by attending 
the Wedding Trends Showcase 
at Russo’s on the Bay on Monday, 
Nov. 18. A sample of Russo’s ex-
traordinary hors d’oeuvres will 
be featured, and Russo’s will also 
highlight its cakes, which are cre-
ated at its in-house bakery. New 
flavors and new styles are expected 
to be introduced. 

Guests will get a peek at the 
latest trends, such as decorating 
a room with favorite colors and 
trendy themes. Preferred vendors 
will be on hand to provide free con-
sultations. 

“We take pride that we work 
with the very best vendors and can 
make the right recommendations,” 
says Event Concierge Lauren Tay-
lor. 

There will be photographers, 

videographers, florists, travel 
agents, and suppliers who can cre-
ate personalized invitations for 
your affair, as well as dazzling cen-
terpieces. Music will be provided 
by Gio Venuto, Russo’s house band. 
In addition, DJs such as Classie 
Sounds Entertainment and Satis-
faction Guaranteed will be in at-
tendance. 

“We will cover all the elements 
that make for a great venue,” says 

Taylor. “We will have something 
for everyone’s taste and style.” 

Russo’s On The Bay is known 
for its unique ballroom introduc-
tions, and those who attend the 
Wedding Trends Showcase will get 
to see these firsthand. The venue 
promises to be informative and 
fun, with some special prize raf-
fles, too.

There are so many fabulous 
ways Russo’s On The Bay makes 

a catered affair a special one. For 
starters, its location overlooks 
the water, so views are majestic. 
A lovely gazebo and outdoor area 
provide photo opportunities to be 
treasured.   

The food has to be experienced 
to be believed. The catering hall 
is noted for the 11 entrees that are 
offered to guests as well as the ex-
travagant cocktail buffet. Cuisine 
is prepared with great care by its 
chefs, and presentation is a part of 
the lure. Only fresh, superb, qual-
ity ingredients are used. Menus 
change seasonally.  

“Our goal is to render impecca-
ble service and graceful dining in 
an atmosphere of elegance,” says 
Taylor. “We aspire to build satis-
fied customers who will entrust 
their very special occasions to us.” 

Parties here are so exciting, you 
won’t want them to end. But they 
don’t have to. Events can be cus-
tomized by adding an after-hours 
lounge to your affair, she says. 
For the early birds, The new Crys-
tal Lounge provides hospitality to 
guests who arrive ahead of time. 
Brides and the bridal party have 

access to a Bridal Suite. There are 
two main dining rooms. Up to 550 
guests can be accommodated in 
the Renaissance Room, and up to 
300 can be accommodated in the 
Tivoli Room.

Russo’s On The Bay is a three-
time winner of TLC television net-
work’s “Four Weddings,” where 
participants get to select weddings 
they like best. Russo’s on the Bay 
also earned The Knot’s “Best of 
Weddings Pick” Award and Wed-
ding Wire’s Bride’s Choice Award. 

“People expect the best, and 
that’s what we deliver,” says Tay-
lor.

Wedding Trends Showcase at 
Russo’s On The Bay [162-45 Cross 
Bay Blvd. between 162nd and 
163rd streets in Howard Beach, 
(718) 843–5055, www.Russos-
OnTheBay.com]. Nov. 18, 6–9:30 
pm. Limited number of tickets 
available, register online or call 
(718) 843–0702.

Russo’s is open Mondays 
through Thursdays, 10 am–8:30 
pm; Fridays and Saturdays, 
noon–8:30 pm; and Sundays, 
noon–7:30 pm.

B U S I N E S S ,  B R O O K LY N  S T Y L E  –  A D V E R T I S E M E N T

Russo’s on the Bay makes a catered affair a special one

CHEESEY GOODNESS: President Obama and Democratic mayoral 
nominee Bill DeBlasio stop by Junior’s Restaurant to grab some 
cheesecake. Associated Press

CROWN ACHIEVEMENT: President Obama touted the virtues of 
charter schools during a visit to Crown Heights. Associated Press

Continued on page 16
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into a tirade littered with 
four-letter words, accord-
ing to witnesses, which he 
directed at the school staff 
whose only offense was try-
ing to get their elementary-
aged charges home safe and 
sound.

“I don’t care if they are 
special-needs children,” Per-
illi allegedly barked. “Move 
the f------ bus.”

That’s when witnesses 
say Perilli got back into his 
car, backed up a few feet, and 
jumped the curb in order to 
maneuver around the bus 
— on the crowded sidewalk 
— sending special-needs stu-
dents, faculty, and other hap-
less pedestrians scrambling to 
avoid his 4,000-pound sedan.

As Perilli careened 
around the bus, para-profes-
sional Lisa Marie Centeno 
had to shove another woman 
— who was pushing her in-
fant in a stroller — out of 
the car’s path, likely saving 
their lives.

Centeno then planted 
herself in front of Perilli’s 
car, urging him to stop, only 

to have her arm fractured as 
he plowed into her, accord-
ing to court documents.

After driving through the 
crowd beside the bus, Perilli 
then drove another half a 
block down the sidewalk be-
fore jumping the curb back 
onto the street and fl eeing, 
according to a DA spokes-
man.

Continued from cover

Road rage

Markowitz claimed that 
the new restaurant and 
concert space would spark 
investment in new hous-
ing and local businesses 
by bringing even bigger 
crowds into Coney Island. 
The pol said this would 
mean more tax revenue, 
and would force the city to 
repair and maintain the 
People’s Playground’s long-
suffering public infrastruc-
ture. 

Coney residents have 
 complained for years that 
the local sewer system 
backs up and fl oods the 
streets during rainstorms  
— and to an especially  dev-
astating effect during Hur-
ricane Sandy .

“As more development 
comes, as more retail comes 
in, that means the city will 
continue to invest money, 
because they’re getting 
money in return,” Markow-
itz argued. “They’ll have to 
fi x the infrastructure be-
cause businesses and resi-
dents will need it.”

The Beep also said the 
new venue would provide 
150 construction jobs and 

275 permanent positions for 
the residents of Coney Is-
land, many of whom live in 
public housing still strug-
gling with mold and power 
outages almost a year after 
superstorm Sandy.

“It’s unfortunate for 
the people who live there, 
but New York City’s public 
housing is very troubled,” 
said Markowitz, who grew 
up in a housing project in 
Crown Heights. 

But members of the Peo-
ple’s Coalition of Coney Is-

land — an alliance of com-
munity groups claiming 
that post-Sandy relief ef-
forts have unfairly focused 
on the amusement area at 
the expense of residents — 
argued that the $50 million 
would be better spent re-
pairing still-defunct youth 
centers and other neighbor-
hood resources put out of 
commission by Sandy.

“Coney Island has not 
recovered, and this is not 
the way to bring a recov-
ery,” said neighborhood na-

Continued from cover

Childs

RECKLESS ENDANGERMENT: A 71-year-old man drove onto the 
sidewalk when he was angry that he had to wait for this bus to load 
children, according to court documents. Photo by Steve Solomonson

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

ON THE BOARDWALK: (Left) Borough President Markowitz wants 
to turn the shuttered Childs Restaurant building and an adjoining 
lot into his passion project (above) a Coney Island amphitheater, 
which he envisions housing concerts and a restaurant. 
 Left photo by Steve Solomonson

tive Ann Valdez.
Other members of the 

Coalition complain that the 
city has not informed and 
engaged the community 
about the project, and raised 

fears that the only longterm 
jobs it creates will be low-
paying service positions.

“People are not aware 
that this is going on. Let us 
know fi rst, let us put our in-

put in. Don’t just spoon-feed 
us whatever you want to 
give us,” said activist Sheila 
Smalls.

 Community Board 13 
voted against the amphi-
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BROOKLYN  (718) 965-7480
435 Hamilton Avenue
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HARBOR FREIGHT TOOLS
Quality Tools at Ridiculously Low Prices

NOBODY BEATS OUR QUALITY, SERVICE AND PRICE!

FACTORY DIRECT SAVINGS
How does Harbor Freight save you money on high 
quality tools and equipment?  We cut out the middle 
man, buy direct from the same factories who supply 
other top brands and pass the savings on to you.  
It’s just that simple! We’ve also invested millions 
of dollars in our own state-of-the-art quality control 
testing facilities that allows us to deliver the 
highest quality at the lowest prices. Come join our 
25 Million satisfi ed customers and see why leading 
automotive and consumer magazines keep writing 
about our unbeatable value. We stock over 7,000 
items including Automotive Tools, Power Tools, Air 
Tools and Compressors, Engines and Generators, 
Welders, Hand Tools, Tool Storage, Tarps, Winches, 
Trailers and much more.
•  We Will Beat Any Competitor’s Price 
      Within 1 Year Of Purchase
•  No Hassle Return Policy
•  100% Satisfaction Guaranteed

LIMIT 1 - Save 25% on any one item purchased at our stores or HarborFreight.com or by 
calling 800-423-2567. *Cannot be used with other discount, coupon, gift cards, Inside 
Track Club membership, extended service plans or on any of the following: compressors, 
generators, tool storage or carts, welders, fl oor jacks, Towable Ride-On Trencher (Item 
65162), open box items, in-store event or parking lot sale items. Not valid on prior purchases 
after 30 days from original purchase date with original receipt. Non-transferable. Original 
coupon must be presented. Valid through 3/1/14. Limit one coupon per customer per day.

ANY SINGLE ITEM!
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OFF
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coupon must be presented. Valid through 3/1/14. Limit one coupon per customer per day.
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LIFETIME WARRANTY
ON ALL HAND TOOLS!

FREE

SAVE 
42%

SAVE 
58%

40 PIECE 1/4" AND 3/8" 
DRIVE SOCKET SET

 $329 
REG. PRICE $7.99

 LOT NO. 
 47902/
61328  

Item 47902 
shown

SAVE 
$80

LOT NO. 
 68048 /69227 $6999 

REG. PRICE $149 .99 

 RAPID PUMP® 
3 TON 
HEAVY DUTY 
STEEL 
FLOOR JACK 

Item 68048 
shown

WEIGHS 
74 LBS.

SAVE 
56%

 LOT NO. 67227 /
69567/60566

 27 LED PORTABLE 
WORKLIGHT/
FLASHLIGHT 

 $259 
REG. PRICE $5.99

Requires three 
AAA batteries 
(included).

Item 67227 
shown

SAVE 
$160

 580 LB. CAPACITY 
FOUR DRAWER 

TOOL CART 

 $9999 REG. 
PRICE 

$259 .99 

LOT NO. 
95659/61634

Item 95659 shown

 1500 WATT DUAL 
TEMPERATURE 

HEAT GUN 
(572°/1112°) 

LOT NO. 
96289  $799 REG. 

PRICE 
$25 .99 SAVE 

69%

 3 GALLON, 100 PSI 
OILLESS PANCAKE 
AIR COMPRESSOR 

LOT NO.  95275 /
60637/69486/61615

REG. PRICE $79.99
 $3999 SAVE 

50%
Item 95275 

shown

 AUTOMATIC 
BATTERY FLOAT 

CHARGER 
LOT NO. 42292  /

69594/69955

 $499 REG. 
PRICE 

$14 .99 SAVE 
66%

Item 42292 
shown

14" ELECTRIC 
CHAIN SAW

REG. PRICE 
$74 .99 

 $4499 
LOT NO. 

 67255 /61592

SAVE 
40%

Item 67255 
shown SAVE 

$200

REG. 
PRICE 

$499.99

LOT NO.  68527/69675/69728
CALIFORNIA ONLY 

 $29999 

4000 PEAK/
3200 RUNNING WATTS

6.5 HP (212 CC) 
GAS GENERATORS

SUPER
   QUIET!

LOT NO.  68528/ 69676/69729

• 70 dB Noise Level

Item 
68528 
shown

 $1999 REG. 
PRICE 

$34 .99 

 1000 LB. CAPACITY
SWING-BACK 

TRAILER JACK 
LOT NO. 

  41005/69780  Item 
41005 
shown

SAVE 
$125

REG. PRICE $299 .99 
 $17499 

 PORTABLE GARAGE 
LOT NO.   

69039/
60727/
68217

Item 69039 
shown

SAVE 
66%

 $999 
REG. PRICE 

$29 .99 

3 PIECE DECORATIVE 
SOLAR LED LIGHTS

Includes three AA NiCd 
rechargeable batteries.

LOT NO.   
95588/

69462  /60561

Item 69462 
shown

SAVE 
$60

 1500 LB. CAPACITY 
MOTORCYCLE LIFT 

LOT NO.  2792 /
69995/60536/61632

 $5999 
REG. PRICE $119 .99 

Item 69995 
shown

ELECTRIC 
FLY SWATTER

 LOT NO. 
40122 /61351

REG. PRICE 
$7 .99 

 $199 

SAVE 
75%

Item 40122 
shown

SAVE 
66%

3 PIECE DETAIL BRUSH SET
LOT NO. 

69638/40439

REG. PRICE 
$2 .99 

 99¢ 

Item 69638 
shown

1/2" ELECTRIC 
IMPACT WRENCH

LOT NO. 
68099/45252/
69606/61173

REG. PRICE $69 .99 
 $3799 

SAVE 
45%

Item 
68099 
shown

SAVE 
64%

LARGE
LOT NO. 
 93640 /
60447

MEDIUM
LOT NO. 
61235

X-LARGE
LOT NO.  
93641/
60448 

 $359 REG.  
PRICE 
$9.99

YOUR 
CHOICE!

  MECHANIC'S 
GLOVES 

Item 
93640 
shown

SAVE 
$85 $11499 

17 FT. TYPE 1A 
MULTI-TASK 

LADDER

REG. PRICE 
$199 .99 

LOT NO. 
  67646  23 CONFIGURATIONS

300 LB. 
CAPACITY

SUPER
 

COUPON!

WITH ANY 
PURCHASE

1" x 25 FT. 
TAPE 

MEASURE

ITEM 69080/
47737/

69030/69031

VALUE
 $599 

Item 69080 
shown
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test preparation. In 1992, 
Fortune Magazine called 
the school’s early results 
 “encouraging.”  But by 2005, 
the school was  reportedly  
overcrowded as a direct re-
sult of Bloomberg’s focus 
on opening new, smaller 
schools and, two years ago, 
it was selected for closure. 

DeBlasio opposed the 
shuttering of Paul Robeson 

in his role as public advo-
cate and has called for a 
moratorium on so-called 
“co-locations” as part of 
his mayoral campaign. 
It is unclear if it came up 
when he accompanied the 
president to Junior’s for 
some sweets.

Paul Robeson is still in 
the process of being phased 
out and houses a handful 
of students and teachers 
who have access to an ever-
decreasing share of the fa-
cility, but the high school’s 

replacement has not been 
around long enough to fully 
measure its performance.

Pathways Principal 
Rashid Davis acknowl-
edged that fact at the 
ceremony but said that 
Obama’s visit was proof 
enough his staff is doing 
things right. At the mo-
ment, though, Pathways 
is under-performing in at 
least one subject, scoring 
 in the bottom 25 percent 
on English tests when com-
pared to similar schools .

Continued from page 14

Obama

Erica Reitman, editor 
of neighborhood blog F’d 
in Park Slope, founded 
the exclusive group be-
cause of how rare it is to 
see a Brooklynite walking 
the hunting breed, which 
is known to be stubborn 
and not eager to obey com-
mands, Geise said.

“It’s not a breed you see 

a lot here in the city,” he 
said of the long-faced pups 
that have a keen sense of 
smell second only to blood-
hounds. “It’s more of a 
country dog, so when you 
see them you get even more 
excited.”

The pooches’ owners 
were not the only ones who 
were stoked to see their ca-
nine cohort. The odd-look-
ing Fidos had a blast sniff-
ing and socializing with 
their fellow hounds during 

the two-hour gathering, at-
tendees said. 

“It was fantastic,” said 
Fort Greene resident Pippa 
Mayell, who brought her 
5-month-old pup Sadie for 
the fi rst time this year.  

“She just loved it,” 
Mayell said of her pup. 

Sadie was the youngest 
but that did not keep her 
from making fast friends.

“She’s super social and 
just wants to say hi to ev-
ery dog on the street.” 

Continued from page 4 

Hounds

BY COLIN MIXSON
A 91-year-old woman and 

her son died in the early 
hours of Wednesday morn-
ing in a raging inferno that 
scorched their E. 15th Street 
home in Midwood, and sent 
four others to Maimonides 
Hospital with minor injuries, 
according to a spokesman for 
the FDNY.

Firefi ghters were called in 
to battle the blaze between av-
enues I and H at 3:33 am, and 
a few minutes after arriving 
sounded a second alarm, call-
ing in reinforcements.

No fewer than 106 of New 
York’s Bravest converged 
to combat the fi re that rav-
aged the two-story, brick, 
single-family home, which 
was fi nally quenched nearly 
an hour after fi refi ghters ar-
rived.

A 91-year-old woman was 
carried unconscious from the 
smoldering house, only to die 
outside of her home. The wom-
an’s 63-year-old son also died, 
after clinging to life just long 
enough to reach Kings County 
Hospital, where he was de-
clared dead.

All other injuries were 
non-life-threatening, accord-
ing to an FDNY spokesman.

Midwood fi re kills two

FATAL BLAZE: Offi cials investigate an early morning fi re in Mid-
wood that killed a 91-year-old mother and her 63-year-old son, 
while sending four other residents to Maimonides Hospital with 
minor injuries. Photo by Paul Martinka
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World-Class Care
{ in your neighborhood }
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BY NATALIE MUSUMECI
The population of ani-

mals nearly doubled at the 
Prospect Park Zoo this past 
weekend as costumed visi-
tors fl ocked to the wildlife 
haven for its annual Hal-
loween bash. 

Throngs of cute young-
sters dressed up like lions, 
cats, foxes, and their favor-

ite superheroes packed the 
Flatbush Avenue institu-
tion for the family-friendly 
Boo at the Zoo Halloween 
extravaganza on Oct. 26 and 
Oct. 27. 

“We had a great time,” 
said Sheepshead Bay dad 
Jason Joseph, who said that 
his 10-month-old son-turned 
lion Jaden got a kick out of 

the dance party. “He was 
jumping up and down and 
dancing around like he was 
one of the big boys.”

The Prospect Park Zoo 
was transformed into a 
haunted sanctuary for the 
Halloween affair that fea-
tured a costume parade, 
face painting,, and a pirate 
scavenger hunt

Ghosts, ghouls, and gob-
lins roamed as families 
greeted the animals and 
watched meerkats play with 
pumpkins. 

“It was really exciting to 
see all these people in dif-
ferent outfi ts and everyone 
with their families together 
for a great day out,” said Jo-
seph. 

OUT OF THE LION’S DEN: (Above) Jason Joseph of Sheepshead 
Bay said that his 10-month-old son Jaden couldn’t get enough of 
the Halloween fun. (Center) Hermany Warren, of East New York, got 
her Hello Kitty on at the zoo’s event. (Right) Aniya John, of Mill 
Basin, has a spook-tastic time. Photos by Elizabeth Graham

Zoo throws spooky party for kids 
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BY COLIN MIXSON
A plan to erect a fi ve-

story apartment building 
on Nostrand Avenue hit a 
snag on Oct. 16, when Com-
munity Board 18 voted to 
ask the city to refuse the 
variance needed to build 
the tower.

“The entire block is up-
set about it,” said Ted Hech-
tman, who lives nearby on 
Marine Parkway.

Lisjen Realty LLC wants 
to build the 26-unit apart-
ment building where the 
Dynasty 21 car wash cur-
rently stands, rising fi ve-
stories including the pent-
house.

But in order to build up 
to that height, the devel-
opers would need a vari-
ance from the Board of 
Standards and Appeals al-
lowing them to exceed the 
height limits of the Marine 
Park neighborhood’s R3-2 
zoning, which only allows 
buildings up to 35 feet tall, 
or about three stories.

Hechtman and his neigh-
bors worry that a fi ve-story 
tower would not only blot 
out the sun, but also give its 
residents peep-show access 
into their backyards.

“The mere height of it is 
an intrusion into our qual-
ity of life,” said Hechtman.

At the CB18 meeting, 
where the developer was 
represented by attorney 
Marvin Mitzner, district 

manager Dorothy Turano 
suggested some tweaks to 
the design that would make 
the project easier for the 
community board to sup-
port.

The fi rst compromise 
was eliminating the pent-
house apartment, thus 
reducing the building to 
a more palatable four sto-
ries. The second idea was 
to eliminate those windows 
that would allow residents 
to peer down on their low-
lying neighbors.

But Mitzner declined both 
of Turano’s suggestions, and 
the board responded by vot-

ing 34–2 against the apart-
ment project.

Hechtman also argued 
that if the new high-rise 
development is allowed to 
go forward, it would create 
a bad precedent and lure 
other developers wanting to 
build big.

“It’s a Trojan horse,” 
said Hechtman. “Once they 
put this thing there, I as a 
builder would come in say, 
‘well that building is fi ve-
stories tall,  nobody’s going 
to mind a four-story build-
ing.’ ”

Mitzner did not return 
calls for comment.

CB18 votes against new fi ve-story building

THE LOW-DOWN ON A HIGH RISE: A developer has plans to turn 
this Nostrand Avenue car wash into a fi ve-story apartment build-
ing, and nearby Marine Parkway resident Ted Hechtman is not 
happy about it. Photo by Steve Solomonson

Thumbs down on 
proposed high-rise

FOR NETS TICKETS CALL 
(718) NETS-TIX 

OR VISIT BROOKLYNNETS.COM

BROOK LY N  NE T S 
FA N  OF  T HE  W E E K

Get spotted in your Brooklyn Nets gear by our photographers, 

 and we’ll put your picture in the paper!

Jason Crew, Prospect Heights
“I like that they’re in Brooklyn — I think they’re headed to the 

playoffs this year.”
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NEW YORK CITY 
REAL ESTATE 

PUBLIC AUCTION
Wednesday

December 4, 2013 
10:00 am

49-51 Chambers Street 
Emigrant Bank Building 

New York, NY 10007
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BY COLIN MIXSON
Fore!
The Marine Park 

Golf Course hosted the 
borough’s fi rst Brooklyn 
Open Golf Champion-
ship on Oct. 21, and show-
cased some of the en-
hancements worked into 
the public course during 
the past fi ve years.

“This is great for 
Brooklyn,’’ said Borough 
President Markowitz 
at the open. “This is a 
world-class golf course 
right here in Brooklyn.”

The Borough Presi-
dent was on hand to 
award the $2,000 win-
ner’s check to Staten Is-
lander and retired FDNY 
fi refi ghter Pete Meurer, who 
out-putted Baysider Gabriel 
Lee, after both golfers fi n-
ished the course one-under-
par, to sink a sudden-death 
victory.

“I played pretty good,’’ 
said Meurer, a teaching pro 
at Staten Island Golf Prac-
tice Center.

Meurer was impressed 
with the quality of the 
course, which he hadn’t 

seen in decades.
“I haven’t been to Ma-

rine Park in 20 years un-
til last Friday. I was very 
pleasantly surprised with 
the course,” he said. 

Assemblyman Alan 
Maisel, who attended Mon-
day’s match, went even 
farther, praising the opera-
tors, Mike and Adam Gior-
dano, for taking advantage 
of their tenure to transform 

an unappealing 
course into some-
thing Southern 
Brooklyn can be 
proud of.

“A few years 
ago, it was a dump,” 
said Maisel. “These 
fellows came in af-
ter the last owners 
lost their contract, 
and they really put 
a lot of money into 
it.”

One of the Gior-
danos’ obligations 
in return for the 
concession rights 
to the city’s biggest 
public golf course, 
is that they’re re-
quired to invest 

millions of dollars in the 
course. Many improve-
ments have already been 
made in the fi ve years since 
the Giordanos took over, 
but there’s more to come 
throughout the remainder 
of their 20-year contract.

“Suffi ce to say, there’s 
millions we’ve already put 
into the course, and mil-
lions yet to go into it,” said 
Mike Giordano.

Brooklyn Open hits a hole in one

mul t i p l y  t h e  good

A T T E N T I O N  R I D G E W O O D 
C H E C K I N G  C U S T O M E R S :

i f  y o u r  f r i e n d  i s  u n h a p p y ,  y o u  m a y  w a n t  t o 
s u g g e s t  t h a t  s h e  b r e a k  u p  w i t h  h e r  b a n k .

Highly rated mobile app.  Debit card rewards program. 

Available Tellers.

mul t i p l y  t h e  goodwww.ridgewoodbank.com

FORE!: From left, Marine Park Golf Course 
golf director Rich McDonough, Marine Park 
Golf Course co-operator Michael Giordano, 
Borough President Markowitz, and profes-
sional champion Pete Meurer following the 
Brooklyn Open Golf Championship on Oct. 21. 
 Photo by Nick Nicholas

Guaranteed Lowest Prices in Brooklyn!
On ALL Air Conditioners & Major Appliances

8705 5

APPROVED                  &                 DEALER

$1495
+ PARTS
+ TAX

WITH COUPON ONLY. EXPIRES 12/30/13.

REPAIR ANY VACUUM 
OR SEWING MACHINE

MR. VACUUM COUPON
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New Yorkers spend $1.2 BILLION per year in casinos 
in New Jersey, Connecticut, and Pennsylvania.

Our money funds their schools, 
lowers their taxes, and sends 

our jobs out of state.

It’s time to bring 
that money back 

to New York.

Paid for by NY Jobs Now Cmte.

Your YES Vote on Proposal 1, the Constitutional Amendment 
for Casino Gaming, will allow us to:

 Create 10,000 new jobs

 Generate additional annual funding for our kids’ 
schools in EVERY school district in the state

 Deliver real property tax relief

Flip to the back of the ballot to vote YES on Proposal 1
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BY WILL BREDDERMAN
Authorities say that a 

knife-weilding 25-year-old 
slashed a Chinese-Ameri-
can mother and her young 
children to death on 57th 
Street on Oct. 26 in an envi-
ous fury,  according to our 
sister publication the New 
York Post .

The Post reported that 
cops arrested Ming Dong 
Chen at 11 pm amid a night-
marish scene, as paramed-
ics carried out the gouged 
and decapitated bodies of 
1-year-old William Zhuo, 
5-year-old Kevin Zhuo, 
7-year-old Amy Zhuo, 
9-year-old Linda Zhuo and 
their 37-year-old mother 
Qiao Zhen Li. All fi ve were 
declared dead, either at the 
scene or at Maimonides 
Hospital.

Neighbors identifi ed 
Chen as a relative who lived 
with the family, and said he 

was icily calm as offi cers 
led him away in cuffs, bare-
foot and bloody.

“He was still calmly an-
swering their questions 
as the stretcher with the 
bloody child was rolled 
right past the car,” the 
neighbor told the Post. “He 
seemed unfazed.”

Police said that Chen is 
an illegal immigrant envi-
ous of the family’s relative 
comfort, who  lashed out 
with a butcher knife when 
Li attempted to evict him 
from her home .

“The family had too 
much,” the source quoted 
Chen as saying in his con-
fession. 

The father of the family, 
Yi Lin Zhuo, was at work 
at the time of the massacre 
and returned home Satur-
day night to fi nd police at 
the scene and his family 
dead.

BY COLIN MIXSON
A huge fi re com-

pletely decimated an 
E. 35th Street home 
in the early morning 
last Wednesday, but 
no one was seriously 
injured, fi re offi cials 
said.

More than 130 of 
New York’s Bravest 
were called in to com-
bat the inferno at the 
three-story Victorian 
house between Flat-
bush Avenue and Av-
enue I at 3:53 am.

The fi refi ghters 
battled the blaze for 
nearly two hours us-
ing equipment brought 
from 33 trucks, before 
calling the all clear at 
5:40 am.

A resident and two 
fi refi ghters suffered 
minor injuries in the 
confl agration, but 
they all refused medi-
cal treatment.

Fire marshals will 
continue investigating 
the cause of the blaze, 
which has not yet been 
determined, a fi re de-
partment spokesman 
said.

Cops: Chinese immigrant killed family in jealous rage

BLOOD ON HIS FEET: Police 
lead away accused killer Ming 
Dong Chen, who they allege 
murdered a woman and her 
four children. 
 Photo by Paul Martinka

Fire guts Victorian in Flatbush

Dark day in Sunset Park

 What will happen to my coverage when 
the Health Care Exchange takes effect?

Relax. You have MetroPlus.

Health care is 
changing.

Are you worried about what the new health care regulations 
could mean to you, your family or your business?

Call MetroPlus today and we’ll answer all your questions. 
We can help you keep the coverage you have now or talk 
to you about an affordable new plan that’s just right for you.

YEESH: More than 130 fi refi ghters rushed to E. 35th Street to battle a 
three-alarm fi re at a Victorian home on Wednesday morning. 
 Photo by Paul Martinka
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Joe Hynes for Brooklyn 
District Attorney, and a 
safer Brooklyn!
Our Kings County District Attorney Charles (Joe) 
Hynes, who has represented us wisely for the past 24 
years, is in no small way responsible for our progress 
towards public safety and the security that we seek in 
these troubled times. 

Remember to vote Charles ‘Joe’ Hynes on November 5th 

for Brooklyn District Attorney on Lines ‘B’ and ‘C’.

Paid for by the NYS Association Wholesale Marketers and Distributors
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Still the most 

progressive,

innovative D.A. 

in America.

Lenny Schwartz Arthur KatzEmanuel Urzi

About the undersigned:
Lenny Schwartz: Chairman of the Association of Cigarette Tax Collection Agents and Chairman of the Pension and 
Welfare Fund of The Teamsters Local 805, representing Brooklyn workers and Chairman of the NYS Association of Whole-
salers Marketers and Distributors.

Arthur Katz: Currently is the Executive Director of the NYSAWMD, having served in the NYPD for 33 years as Executive 
Officer 41 pct. (Fort Apache), commanding officer 61 and 71 pcts. Commanding Officer Operations Division, Executive Officer 
Major Case and Commanding Officer safe, loft and truck.

Emanuel Urzi: Currently is the V.P. for enforcement of the NYSAWMD, having served in the New York State Tax Department 
for 48 years; 45 of which assigned to the Criminal Enforcement Division as, Chief Excise Tax Investigator, Chief of Internal 
Affairs and Special Investigations, Director of Cigarette Tax Bureau, Director of Tax Investigations, special assistant.
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BY WILL BREDDERMAN
Is Ridge’s councilman 

a no-show? Or is his chal-
lenger a know-nothing?

Bay Ridge Republican 
Council hopeful  John Qua-
glione  blasted Democratic 
incumbent Vincent Gentile 
at a recent debate for col-
lecting extra pay for chair-
ing a committee the chal-
lenger contended hasn’t met 
in years  — but the council-
man countered with evi-
dence proving him wrong.

The GOPer slammed 
Gentile (D–Bay Ridge) in 
an Oct. 22 debate for accept-
ing an extra $4,000 a year in 
taxpayer money for head-
ing up the Select Commit-
tee on Libraries. Quaglione 
pointed out that Gentile had 
opposed such bonuses be-
fore 2006 — when the coun-
cilman started getting one 
— and then claimed that 
the committee had not met 
since May 2009. 

“Do you have any idea 
how hard people work for 
$4,000, people on mini-
mum wage?” demanded 
the aide to state Sen. Marty 
Golden.

Quaglione pointed to the 
City Council’s main page for 
the Libraries Select Com-
mittee — part of the larger 
Cultural Affairs Commit-

tee —  which last recorded a 
meeting four years ago, on 
May 28, 2009 .

But Gentile said he had 
earned the additional pay 
because his committee had, 
in fact, met several times 
this year and held many ral-
lies against library closures.

“As usual, you don’t do 
your homework, John,” 
Gentile said. “If you put in 
the work, you deserve the 
compensation.”

Gentile’s offi ce provided 
several Council documents 
describing meetings he held 
in May and September this 
year. And an online search 

yielded  records  of three 
 meetings  this  year  on the 
City Council website — even 
though the meetings are not 
listed on the Libraries Se-
lect Committee’s page.

Gentile and Councilman 
Charles Barron (D–East 
New York) were the only se-
nior councilman not granted 
a full committee chairman-
ship when Speaker Quinn 
handed them out in 2010. 
But the Ridge rep has prom-
ised that he will be part of 
the Council’s leadership if 
re-elected,  as he will be the 
longest-serving member of 
the legislative body .

BUSTED: Challenger John Quaglione attacked Councilman Gentile, 
who Quaglione claims is drawing a $4,000 bonus for heading a 
committee that hasn’t met since 2009 — but Gentile provided proof 
that it had met multiple times this year. Photo by Arthur De Gaeta

Debate’s ‘homework’
Councilman defends bonus, shifts onus

BY WILL BREDDERMAN
A Bay Ridge councilman 

sits atop a “committee” that 
includes only himself — 
and he gets a $4,000 bonus 
for doing so.

Democratic Councilman 
Vincent Gentile “chairs” 
the Council’s Select Com-
mittee on Libraries, a “com-
mittee” which has only one 
member despite the fact 
that, by defi nition, a com-
mittee requires a group of 
people to exist.

The curious situation 
prompted an attack by Gen-
tile’s Republican opponent 
John Quaglionewho,   at an 
Oct. 22 debate , complained 
about the extra pay Gentile re-
ceives for manning the “com-
mittee” of one that he claimed 
hadn’t “met” in years.

But political experts— 

who lay no claims to being 
linguists — say that there is 
nothing unusual in city gov-
ernment about a committee of 
one. In fact, so-called “select 
committees” can only have 
one member, whose job it is to 
give special attention to an is-
sue with an unclear future.

“Often, they’re topics 
that need attention, but no-
body knows what they’re 
going to do,” said Council-
woman Gale Brewer (D–
Manhattan), who chaired 
— and was the sole member 
of — the Select Committee 
on Technology in Govern-
ment from 2002 until 2009.

Brewer — who won the 
Democratic primary for 
Manhattan borough presi-
dent in September — said 
that the single-person pan-
els have hearings just like 

full committees, complete 
with security, note-takers, 
and speakers invited to dis-
cuss the subject of the select 
committee. Often council 
members not part of the se-
lect committee will come to 
learn more about the topic, 
or the select committee 
will convene jointly with a 
full committee. Gentile, for 
instance, would convene 
himself — well, his commit-
tee — with the Committee 
on Cultural Affairs, which 
the Select Committee on Li-
braries was spun off from. 

The councilwoman 
also pointed out that select 
committees often evolve 
into what could actually 
be defi ned as a “commit-
tee”  with multiple mem-
bers joining up. Brewer’s 

When is one man a committee?

Continued on page 25
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DRIVERS WHO SWITCHED FROM:

$498$AVERAGE 
ANNUAL
SAVINGS:

Geico                  saved $562* on average with Allstate

Progressive                saved $467* on average with Allstate

State Farm               saved $362* on average with Allstate

*

SHOPPING FOR CAR INSURANCE?
CALL ME FIRST.

498

David Cohen
(718) 859-7900
464 Kings Highway
Brooklyn
davidcohen@allstate.com

Annual savings based on information reported nationally by new Allstate auto customers for policies written in 2012. Acutal savings will vary. Allstate Fire and 
Casualty Insurance Company © 2013 Allstate Insurance Company.

Save even more than before with Allstate.
Drivers who switched to Allstate saved an average of $498* a year. So 
when you’re shopping for car insurance, call me first. You could be 
surprised by how much you’ll save.

BY WILL BREDDERMAN
Bay Ridge’s incumbent 

councilman says he could 
be the next City Council 
Speaker — but a leading po-
litical strategist argues the 
veteran pol is already out of 
the running.

Councilman Vincent 
Gentile (D–Bay Ridge) has 
been  telling voters and the 
press that he is a top con-
tender to head up the City 
Council  next year , since he 
will be  the longest-sitting 
representative if re-elected 
in November  — and he 
claims the promotion will 
let him bring home more 
dough for his constituents. 

“With my seniority, I 
will have the opportunity 
to be in leadership and the 
leadership circles,” the two-
term councilman told the 
crowd at his campaign kick-
off in March. “It will give 
me even greater ability to 
bring back even greater re-
sources.”

But Democratic Party 
insiders say that Gentile’s 
outspoken aspirations to 
the speakership are just a 
play for more votes on Elec-
tion Day. 

“Is it likely that Vinnie 
Gentile will be the speaker? 
Probably not. Is it good 
campaign strategy to tell 
your constituents you’re go-
ing to be in leadership and 
have more juice to bring 
home more money for your 
community? The answer 
is yes,” said Dem strategist 
Hank Sheinkopf, who man-
aged Gentile’s successful 
fi rst campaign for Council 
in 2003.

Council members elect 
the Speaker, and Sheinkopf 

argued that Councilmem-
bers from Manhattan, Staten 
Island, Queens and the Bronx 
would not back a leader from 
Brooklyn because the prob-
able next mayor and public 
advocate — Bill DeBlasio of 
Park Slope and Tish James 
of Fort Greene, respectively 
— both hail of the County of 
Kings. 

“Borough rivalry still 
plays a large part in these 
things,” said Sheinkopf, 
who added he could not pre-
dict who the Speaker actu-
ally would be. 

And even though Brook-
lyn has the largest delega-
tion to the Council of any 
borough, its representa-
tives are politically split be-
tween Southern Brooklyn 
pols like Gentile, who are 
loyal to Kings County Dem-
ocratic boss Frank Seddio, 
and more liberal council-
men like Brad Lander (D–
Park Slope) and Steve Levin 
(D–Greenpoint), who belong 
to the legislative body’s Pro-
gressive Caucus.

Gentile served six years 
in the State Senate, from 
1997 to 2003, before losing 
his Senate seat to then-
Councilman Marty Golden 
(R–Bay Ridge). He has 
headed the Council’s Select 
Committee on Libraries — 
of which he is the only mem-
ber — since 2006. When the 
council voted in 2010 to ap-
point new chairs, Gentile 
and Councilman Charles 
Barron (D–East New York) 
were the only long-standing 
members not given a full 
committee chairmanship.

Gentile faces a challenge 
on Nov. 5 from Golden aide 
 John Quaglione .

SPEAKING UP: Councilman Vincent Gentile has suggested that 
he could become Speaker if re-elected — but his former campaign 
chairman calls the claim unlikely. Photo by Elizabeth Graham

Speaker Gentile?

Select Committee on Technology in 
Government became the Committee 
on Technology. The Select Commit-
tee on Community Development — of 
which outgoing Councilman Albert 
Vann (D–Bedford-Stuyvesant) was 
the chairman and sole member — be-
came the Committee on Community 
Development.  

Gentile’s library oversight panel 
has been around since 2006 and is the 
Council’s only standing select com-
mittee. But it is not the only one-man 
“committee” in the municipal legis-
lature. Councilman David Greenfi eld 
(D–Bensonhurst) is the chairman 

and sole member of the Subcommit-
tee on Senior Centers, while Council-
man Ruben Wills (D–Queens) is both 
the leader and lone member of the 
Subcommittee on Drug Abuse. 

Greenfi eld, and Wills all also re-
ceive $4,000 bonus for their “commit-
tee” positions By contrast,  most full 
committee chairs pick up a $10,000 
annual bonus, and Speaker Chris-
tine Quinn brought home a whopping 
$28,500 additional stipend in 2010 . 

Brewer said that the line between 
subcommittees and select committees 
is not clearly defi ned, and the two terms 
are often used interchangeably — but 
she says the difference may be that un-
like select committees, subcommittees 
can have more than one member. 

Good government groups say they 

have no bone to pick with committees 
of one. But they do share his objec-
tion to the bonuses that the speaker 
doles out to all committee heads — and 
which reform advocates complain are 
used to bribe or punish council mem-
bers for certain votes.

“Stipends are another weapon in 
the arsenal of whoever’s the Speaker 
to maintain loyalty and discipline,” 
said Gene Russianoff of the New York 
Public Interest Research Group, an 
anti-corruption organization.

Citizens Union, another anti-bonus 
group, criticized Gentile for supporting 
the abolition of the stipends in 2005 but 
then opposing their elimination in 2009 
— three years after he became chair of 
the Libraries Select Committee and 
started receiving the extra pay.

Continued from page 24 

Committee
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LATE PAGE

BY COLIN MIXSON
Exactly one year after 

superstorm Sandy struck, 
hundreds of Brooklynites 
gathered in candlelight 
vigils along Kings Coun-
ty’s coast in the neighbor-
hoods the epic storm hit 
hardest.

From Gerritsen Beach, 
to Coney Island, to Red 
Hook, survivors of the 
storm came together to re-

member.
Sheepshead Bay resi-

dent Karen Jennings came 
with her 4-year-old daugh-
ter Khloe, and recalled 
her shock when she real-
ized that Sandy was differ-
ent from Hurricane Irene, 
which struck in 2011.

“To us, Irene was a bad 
storm, and that was it,” she 
said. “Sandy was more cat-
astrophic than we thought 

it would be. We didn’t 
think it would be that bad, 
so we still stayed until the 
water came up to the fi rst 
house my block. It was up 
to my knees, so we decided 
to go.”

In Coney Island, Maggie 
Laborn stood vigil with her 
daughter at Steeplechase 
Pier, and remembered the 
moment a year ago when her 
mother called and she real-

ized that the news wasn’t on 
the TV, but was creeping up 
her driveway.

“We were in the house, 
we were watching the news, 
and we got a call from my 
mother, and she said, ‘we 
have water coming up 
our driveway.’ So I looked 
outside and sure enough, 
there was water creeping 
up our driveway, too,” said 
Laborn.

A SOLEMN OCCASSION: (Above) Daniel Danovich holds a light 
during a vigil in Gerritsen Beach on Oct. 29 to mark the one-year 
anniversary of Hurricane Sandy’s landfall. (Center) Camille Bradley 
joined with other Red Hook residents for the neighborhood’s vigil. 
(Right) Harmony LaBron held her kid-friendly candle at the Coney 
Island vigil.  Photo by Steve Solomonson

Brooklyn recalls Sandy with candles
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Zhanna Tsukerman, MD
We are here to give You Personalized Care

514 Ocean Parkway, Brooklyn
T: 718.484.7040 718.484.7119

E-Mail: drzhannatsukerman@gmail.com 
Website: http://www.DoctorTsukerman.com

New Internal Medicine Doctor Now In Your Area

VOTE

CHARLES J HYNES
for 

KINGS COUNTY

DISTRICT ATTORNEY
NOT JUST A PROSECUTOR

His initiatives were not Party Programs,
they are Programs for Everyone.

On November 5th
Vote The Person, Vote Integrity

Contributed by Crone RE / D. Cerami

Back On Track (Keeping Kids In School)

(Services For Domestic Violence Victims)
Drew House (The First Family Alternative To Incarceration)

And So Much More!

BY ASSEMBLYMAN 
KEITH WRIGHT 

Let’s be honest: our 
schools are strug-
gling. Our kids are 

sitting in crumbling class-
rooms, and if they are able to 
graduate at all (half of them 
aren’t), they are not prepared 
for college and careers.

Even worse, our schools 
aren’t failing all students 
equally: they are especially 
bad when it comes to edu-
cating minority and lower-
income students. Only 28 
percent of African-Amer-
ican and Latino boys who 
enroll in a New York City 
high school will graduate 
within four years. That 
graduation rate has not 
budged in the past decade, 
and we can’t expect it to 
while we, as a society, fail 
to prioritize our schools.

Our school districts 
are suffering from a fund-
ing crisis. New York City’s 
teachers are dedicated and 
hardworking, but they 
are not miracle workers. 
They cannot teach a child 
to read without having a 
book for him to read. And 
right now, the state budget 
cannot spare the millions 
of dollars we need to prop-
erly fund our schools.

When the state can’t 
help out, the gaps in the 
New York City public 
school system budget tend 
to be fi lled by parents. At 
schools in higher income 
areas, parents will do 
things like organize ga-

las and auctions to raise 
money for the schools bud-
get. The parents will fund 
supposed “non-essentials” 
like new textbooks or arts 
programs. But that model 
only works for schools 
with highly involved and 
wealthier parents. At other 
schools, no one steps in, 
budgets are slashed, and 
the students suffer.

Proposal #1 can help 
change that. It will bring 
$94.4 million each year to 
help fund New York City 
schools. That money will 
pay for teachers’ salaries, 
school supplies, and special 
education. It will pay for 
fi eld trips and textbooks. 

That’s $94.4 million that 
will no longer have to be 
paid for out of our taxes.

There is no silver bullet 
that will fi x our school sys-
tem for free. There are soci-
etal problems, such as pov-
erty and unemployment, 
that make it incredibly 
hard for some students to 
perform at grade level. But 
more funding will make an 
immediate improvement 
in our school system.

Ask any parent, student, 
or teacher whether their pub-
lic school could do a better 
job if it had just a few thou-
sand more dollars, and I as-
sure you they will say “Yes.”

There’s $94.4 million 
here for the taking. Every 
year, New Yorkers spend 
an estimated $1.2 billion at 
casinos in other neighbor-
ing states and Canada. All 

we need to do to bring that 
money back to New York is 
to vote “Yes” on Prop One.

The casinos want to come 
to New York. They know 
that casino gaming in New 
York State will build on our 
state’s existing top-notch 
tourism infrastructure. Our 
construction workers are 
eager to build world-class 
casinos. The business com-
munity, hoping to kickstart 
our sputtering economy, is 
just as welcoming.

And best of all, we get 
millions for the New York 
City school system. Better 
schools help everyone. A 
better public school system 
brings better jobs, more 
equality, more investment, 
and a growing economy. 
The future of our economy 
lies in an educated and 
highly skilled workforce.

In an economy still re-
covering from the Great 
Recession, we shouldn’t 
forget the present, and 
Prop One certainly doesn’t 
do that. The New York 
State budget offi ce esti-
mates that it will create 
10,000 construction and 
permanent jobs in the next 
two years. Many of them 
will be in upstate, close to 
the casinos, but they will 
cause a ripple effect that 
creates jobs downstate.

A yes vote on Proposal 
#1 is a yes vote for our 
schools, our kids, and our 
economy.

Keith Wright is an as-
semblyman representing 
Manhattan.

The opinion expressed 
in this op-ed is not neces-
sarily that of Courier Life 
Pubilcations.

Opinion: Prop One will help schools, kids
OP–ED

 Courier Life Classifieds call (718) 260—2555
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To the editor,
I’ve always enjoyed reading your 

newspaper, reading up on all the local 
news, but I was really disturbed when I 
came across your story, “Burlesque goes 
ape” (Oct. 15).

It wasn’t the article, as much as the 
photograph. I truly don’t enjoy seeing pic-
tures of bare behinds in what I thought 
was a family newspaper.

If you continue to print such photos, 
please don’t leave any on my doorstep.

Evelyn Zelmanowitz
Midwood

To the editor,
A year ago on Oct. 28, I spent the day 

visiting senior centers, on calls with 
the Office of Emergency Management, 
and touring temporary hurricane shel-
ters that were being set up inside high 
schools. 

I spent the night like many other New 
Yorkers: making last-minute prepara-
tions for what I knew would be a treacher-
ous tomorrow. For days, everyone on the 
East Coast had been bracing themselves 
for what was supposed to be one of the 
most destructive tropical storms in re-
cent memory. We all knew what was com-
ing and when it was coming. But on the 
eve of Superstorm Sandy, no one knew 
just how unprepared we really were for 
the destruction that would be unleashed 
on our city the next day.

According to Mayor Bloomberg, the 
estimated monetary cost of Superstorm 
Sandy for New York City was approxi-
mately $19 billion. Even such a large 
number doesn’t come close to capturing 
the true loss that was suffered that day, 
and in the weeks and months that fol-
lowed. Breezy Point in Queens was ren-
dered a blazing inferno — more than 100 
homes burned to the ground. The subway 
— completely flooded. Some of our city’s 
most treasured landmarks like the then-
newly refurbished Cyclone in Coney Is-
land were completely wrecked. Hundreds 
of thousands of families were displaced 
from their homes. Those that were lucky 

enough to still have a home were forced 
to go without power for weeks. And even 
now, many families throughout the city 
are still awaiting repairs for damage 
caused by Sandy.

This Oct. 29, it will have been a full 
year since Superstorm Sandy wreaked 
this destruction on our city. But the ques-
tion remains: if another storm like Sandy 
hit tomorrow, how prepared would we 
be? In the City Council, I made it my job 
to make sure this city never experiences 
that sort of devastation again.

Overhead power lines posed one of 
the biggest dangers during Superstorm 
Sandy. These lines were torn down dur-
ing the storm and not only caused nu-
merous fires but also made it difficult 
for the city to restore power to damaged 
areas. After the storm, I called on the 
city to bury overhead power lines under-
ground. Underground lines are safer be-
cause they are not susceptible to heavy 
wind and rain, and can be easily restored 
to full operational capacity after a power 
outage.

I helped pass a legislative package of 
10 bills that set the groundwork for re-
covery as well as future preparedness. 
Goals of this package included protect-
ing the vulnerable, bolstering emergency 
infrastructure, and helping small busi-
nesses recover. Senior citizens, the sick, 
and children — these are the members of 
our community who are the most helpless 
when disaster strikes. Part of the pack-
age requires the Office of Emergency 
Management to identify households with 
vulnerable persons, and conduct door-
to-door assistance to develop disaster re-
sponse strategies. 

In addition, the agency must assess 
the operational capacity of shelter facili-
ties. This was a huge problem last year, 
as many emergency shelters were simply 
unprepared for the volume of people that 
needed help. The administration is also 
required to develop a plan to efficiently 
distribute food and water to disaster-hit 
areas — yet another huge problem we 
faced last year. 

It is simply unacceptable for families 
living in one of the richest cities with one 
of the most developed infrastructures, 
to not have access to basic sustenance in 
emergency situations.

It is so important that we learn from 
our response to Hurricane Sandy, in or-
der to prepare for the next storm. To that 
end, my colleagues and I in the City Coun-

cil are continuing our efforts — and our 
promise — to find ways to strengthen our 
city’s infrastructure following the storm. 
Together we can ensure that our city is 
even better prepared to meet Mother Na-
ture’s next challenge.

Councilman Vincent Gentile
Bay Ridge

To the editor,
Residents of E. 28th Street and Avenue 

Z in Sheepshead Bay have been getting 
the run-around from the city officialdom 
over removing the traffic barrels in their 
area, but I say, they need not fret or wring 
their hands in despair (“Residents an-
gered by abandoned traffic barrels,” Oct. 
15).

There is a very simple solution. Just 
handle it the traditional Brooklyn way — 
by yourselves.

All someone has to do is rent a van for 
a couple of hours, throw the barrels in 
the back, drive to some isolated spot, and 
dump them. Problem solved. No fuss. No 
muss. Glad to be of assistance.

Steve Danko
Dyker Heights

To the editor,
New York City’s Urban Land Use Re-

view Process, including excessive zon-
ing, land use, environmental reviews, 
and historic preservation rules and regu-
lations, has stifled financial investments 
from the neighborhood homeowner or 
small business person up to major devel-
opers.

These investments would support eco-
nomic development, the creation of jobs, 
and expansion of the local tax that is es-
sential to fund municipal services. The 
procedure has generated a cottage indus-
try of highly compensated lawyers, lob-
byists, and public relations people who 
know how to navigate this maze of rules 
and regulations. Even a PhD would have 
difficulty understanding them. 

There has also been a relationship be-
tween pay-for-play campaign contribu-
tions from developers to elected officials 
looking for favorable legislation, private 
property condemnation under eminent 
domain, and building permits — along 
with direct and hidden subsidies from 
economic development corporations — in 
exchange for zoning variances.

Don’t forget the conflict of interest for 

senior staff and board members from the 
Department of City Planning, and the 
New York City Economic Development 
Corporation, as well as other municipal 
agencies. 

Many leave in the twilight of any may-
oral administration, after having writ-
ten the very same rules and regulations 
that their new employers will want to get 
around. 

Excessive zoning is a hindrance 
which needs to be seriously scaled back. 
If today’s ancestors of past generations of 
naysayers had their way, we would be a 
neighborhood of farmers and estates — 
like the good old days. Larry Penner 

Great Neck, N.Y.

To the editor,
With the alarming rise in asthma and 

other chronic respiratory illnesses, it is 
imperative that environmental concerns, 
particularly clean air, not be put on the 
political back burner.

Let us all work to keep this — literally 
— vital issue in the forefront. Never be-
fore has the human race as a whole, due to 
shortsightedness and greed, been so close 
to committing suicide and murdering its 
offspring with indifference.

Beth Phillips, M.D.
Bronx, N.Y.

To the editor,
“If you like your health care plan, 

you will be able to keep your health care 
plan. If you like your doctor, you will be 
able to keep your doctor. If you like your 
money...” 

Well, ‘zero out of three ain’t bad.’
Dr. Stephen Finger

Mill Basin

To the editor,
Are you always buying toys for your 

kitty cat? The toys can be quite expen-
sive. Here’s an idea that won’t cost any 
money and you’ll be recycling instead of 
discarding good stuff.

Save a bunch of the dry lint that you 
remove from your clothes dryer and stuff 
the lint into an old sock. When the sock 
foot area has enough to puff it out, add a 
smidgen of catnip to the lint and tie the 
top of the sock into a knot. My cats love it. 
Cost? Zero. Joan Applepie

Mill Basin

LET US HEAR FROM YOU

SOUND OFF TO THE EDITOR

Reader ‘goes ape’ over burlesque photo
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New Yorkers will elect 
a new mayor for the 
first time in 11 years 

on Tues. Nov. 5, and hope-
fully it will be a man who 
will unite our city, raise our 
quality of life, increase our 
trade and tourism, and lead 
by example.

One candidate memorably showed 
his true colors years ago. 

It was Dec. 2001, and Courier Life 
was having its annual holiday party 
at Lundy’s Bros. Restaurant in Sheep-
shead Bay. The deejay was hopping be-
hind the boards. The food and drink 
were flowing freely. And us working 
stiffs were feeling mighty jolly, when 
around 10 pm our publisher appeared 
at the podium and told us to shush up 
because some “important” visitors 
had dropped in, announced.

One of the gatecrashers was Bill 
DeBlasio, then a newly elected coun-
cilman. Bill brandished a million-
dollar smile and gripped the mic, 
flanked by his beaming missus and 
their two cranky, yawning kids, who 
were about 4 and 7 at the time.

I remember our editorial team 
— trying its darnedest to stand up 
straight at the back of the room — 
remarking that it was odd for such 

young children to be at an adults-only 
party, when they should have been 
tucked away in bed. 

The boy and girl must have 
agreed. They kvetched and bawled 
— as young children past their bed-
time will do — while their mum tried 
unsuccessfully to cajole them, and 
their dad droned incessantly. Their 
squeals drowned him out, and their 
combined racket reverberated the 
cavernous room like a banshee on 
steroids, raining a kiss of death on 
our revel. Yet oblivious Bill remained 
at the podium with the smile affixed 
to his face like a postage stamp on an 
envelope, verbalizing thoughts and 
words — that escaped me then, and 
now — in a steady stream. 

Held hostage by the racket, we 
wondered, “What gives?” Our pub-
lisher must have been thinking the 
same because he plunged his hand 
into a nearby raffle basket, which ear-
lier had been a treasure trove for the 

lucky winners among us, 
and emerged with the lone 
prize left — a camera. 

He gave the loot to the 
child who was shrieking 
the loudest. This prompted 
the other sibling to hike up 
the howls like a champion 
yodeler, while Bill and his 

other half idled, at a seeming loss to 
seize a valuable teaching moment 
and tell their offspring that siblings 
shared stuff. End of story.

Our overwhelmed publisher, real-
izing the DeBlasios weren’t muffling 
their wee wailers or beating a hasty 
retreat, did what any self-respecting 
boss would do. He called upon the 
nearest raffle-winning employee to 
part with her prize, which he gave to 
Bill’s other bellyaching bairn, who ac-
cepted it with a sheepish grin — with-
out a prompt, mind you, by the elder 
DeBlasios to say, “Hey, thanks, sir.”

Finally peace reigned once again 
at our shindig. But it was not due to 
Bill and Chirlaine DeBlasio, who 
eventually hit the door — without 
apologizing, like one-percenters who 
felt somehow entitled to ruining our 
knees-up.

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

There must be enor-
mous, super-sized, 
colossal profits in 

the credit card business. 
Not a week passes without 
my mailman bringing me 
four or five solicitations 
containing applications 
for new Visa or Master-
Cards. My favorites are the 
ones that say, “You are pre-
approved for yada, yada, 
yada.”

Okay. I found the card 
that is free for the first year 
and will give me many 
thousands of miles after I 
spend the required amount 
within the first three 
months. Great. I signed the 
form and mailed it back to 
them. One week later, that 
signed form was mailed 
back to me with a message 
that I forgot to fill out the 
necessary information. I 
mailed it back once again 
with a note saying that 
since I was pre-approved 
(in bold caps), there is no 
need for me to fill out the 
form. Now things were be-
ginning to get interesting. 

The company’s next 
communication stated that 
it would like to talk to me 
about this matter and since 
the form wasn’t filled out 
representatives there do 
not have my current tele-
phone number. Would I 
please telephone customer 
service?  I did just that. The 
woman I spoke to   sounded 
like she was about 12 years 
old and could not under-
stand why I didn’t fill out 
the form.

I politely told her the 
same thing I wrote in my 
note. I followed with, “It 
is obvious that the good 
people of your bank do not 
know what the term ‘pre-
approved’ means. The defi-
nition, from my American 
Heritage Dictionary of the 
English Language, Fourth 
Edition, 2000, tells us that 
pre-approved is ‘To approve 
or qualify before the usual 
procedures or formalities 
have taken place;’ and ‘To 
approve in advance.’ There-
fore, I do not have to fill out 
that form.”

It was obvious that I 
was not getting through to 
this child. I was about to 
hang up when she asked if 

I would please hold for a su-
pervisor.

“As long as I don’t have 
to wait a long time. I will 
give you exactly 60 sec-
onds before I say bye-bye 
and go to your competi-
tion.”

I was looking at my 
wristwatch and at exactly 
59 seconds I heard, “Good 
day, Mr. Gershbein. What 
seems to be your prob-
lem?”

“Me? Problem? I don’t 
have a problem. You do.”

I explained and she un-
derstood. She responded 
by saying that they have  
enough personal informa-
tion about me and that I 
will be receiving my credit 
card within the next five 
days.

“Just one more thing,” 
she said. “In all the years 
I’ve worked here, I have 
never run across this situ-
ation. I am very curious. 
Why is this relatively triv-
ial matter so important to 
you?”

“It isn’t important to 
me,” I said. “I’m a writer 
and I just thought that it 
might make for an interest-
ing column.”

 I am StanGershbein@
Bellsouth.net asking my 
readers, did it?

 About 10 days after I 
called, I received a solici-
tation that read, “You’ve 
been pre-selected for…”

You’re pre-approved 
to read this column

How many times can Presi-
dent Obama use the “I didn’t 
know anything about it” ex-

cuse? During his first run for the 
presidency, he employed the tactic 
and distanced himself from the Rev. 
Jeremiah Wright and his inflam-
matory sermons, claiming he didn’t 
know that his good reverend was so 
militant. Where was Barack Obama 
sitting when Wright was spouting his 
hatred? In another church?

He again used the ignorant card 
when he denied his involvement with 
Acorn and the subsequent scandal 
that ensued. Again who was involved? 
Barack’s alter ego?

After Barack Obama was elected 
and took office, he again played dumb 
during the whole Alcohol, Tobacco, 
and Firearms Fast and Furious op-
eration, where agents lost track of the 
guns in Mexico, which resulted in the 
death of  border patrol agent Brian 
Terry. He blamed not knowing about 
it because the program was created 
in the prior administration. 

Next on the list of “I didn’t know 
anything about it” was  his ignorance 
of the situation in Benghazi as our 
embassy was attacked and resulted 
in the deaths of Ambassador J. Chris-
topher Stevens and three others. The 
president maintained that he was not 
informed and then Secretary of State 
Hillary Clinton took the fall. So who 

exactly was sitting in the Oval Office 
when it happened and the flames were 
licking the sides of the building? 

His most recent claim was regard-
ing the computer snafu created with 
his Affordable Health Care reform 
act. Who exactly hired the firm that 
created the system and why wasn’t 
the president made aware of the in-
herent problems? The most troubling 
aspect of this whole computer debacle 
is that, according to some reports, 
the information submitted to obtain 
the health insurance (which is really 
not that affordable anyway) is really 
not safe from hackers. Makes you feel 

real safe, don’t it?
And now last, but certainly not 

least, his ignorance of our govern-
ment’s spying practices when it comes 
to heads of foreign governments, es-
pecially  our allies. 

Enough is enough. He is the head 
of this government. In no way shape 
or form is ignorance any excuse. 

If he, the head of this government, 
sworn to uphold our constitution and 
protect our citizens, is so ignorant of 
the inner mechanizations of our poli-
cies, how worthy is he to hold the po-
sition of president? 

No matter what anyone wants to 
complain about President Bush, at 
least he had the guts to take responsi-
bility for his actions.

In the whole of Bush’s administra-
tion, I don’t remember him ever us-
ing the lame “I didn’t know anything 
about it,” excuse.

This administration has used this 
tactic so many times that in the his-
tory books, when future generations 
look back on Obama, the phrase “I 
didn’t know anything about it,” will 
be listed first on Google. 

Not for Nuthin™, but I’m really 
glad this is Barack Obama’s last term 
because I don’t think this country 
can survive another “I didn’t know 
anything about it,” excuse. 

Follow me on Twitter @JDel-
Buono.

NOT FOR
NUTHIN’

Joanna DelBuono

IT’S ONLY
MY 

OPINION
Stanley P. Gershbein

Joanna knows exactly what Obama is up to

Bill and family ruined our party
A BRITISHER’S

VIEW
Shavana Abruzzo
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B U S I N E S S ,  B R O O K LY N  S T Y L E  –  A D V E R T I S E M E N T

By Camille Sperrazza
The golden hues of 

autumn are spectacu-
lar — and they are es-
pecially beautiful in 
floral arrangements 
designed by Henry’s 
Florist.

The company has 
been brightening 
people’s lives with 
beautiful bouquets 
since 1922. Here, ar-
rangements are piec-
es of art, created with 
loving care by Peter 
Giannopoulos, who 
co-owns the store 
with his son Telly. 

The Giannopoulos 
family purchased 
the business in 1975, 
from the Henry — 
whose name the shop 
continues to carry. 
As it was a trusted 
name that people 
recognized, the new 
owners chose to keep 
it. 

The expectation 
of a quality product 
at a reasonable rate 
continues today, a 
source of great pride 
to the family. There 
is immense pleasure 
in serving the same 
customers through-
out the years, and 
in marking their 
special occasions — 
weddings, birthdays, 
and anniversaries — 
with flowers.

When it comes to 
weddings, they are 
experts. 

“Our professional 
staff takes pride in 
creating unique flo-
ral designs that will 
meet any bride and 
groom’s individual 
taste,” says Peter. 

“And when it comes 
to budget, we are flex-
ible.” 

Henry’s Florist 
goes the extra mile, 
creating arrange-
ments that are ex-
quisite. Count on the 
shop to design ex-
traordinary bouquets 
that are trendy, chic, 
and personalized, to 
the bride’s desire. 

“We create memo-
rable moments of 
happiness for you 
and all your guests,” 
he says. 

If you’re not quite 
sure what you’d like, 
the company is de-
lighted to make sug-
gestions and to build 
ideas that are cen-
tered around themes. 
They help with all 
the planning, includ-
ing lighting, drap-
ing, table linens, and 
chair covers. 

“No detail is too 
small, and no request 
is too large,” says Pe-
ter. 

Flowers are often 
what sets one wed-
ding apart from an-
other. Henry’s pro-
vides the customized 
flair, adding elegance 
to wedding cakes, ta-
ble decorations, and 
the romantic touch at 
ceremonies. 

Remember the spe-
cial people in atten-
dance with bouton-
nières and corsages 
that complement the 
colors and flowers of 
the affair. Henry’s 
can create something 
dazzling for them, 
too.

Many customers 

don’t limit their en-
joyment to these spe-
cial occasions. They 
purchase breath-tak-
ing centerpieces that 
enhance their homes, 
and the homes of fam-
ily and friends, all 
year long. 

The website show-
cases a few of these 
items. For example, 
the arrangement, 
“Hint of Fall,” con-
tains miniature 
pumpkins sprinkled 
among red and yel-
low flowers, nestled 
inside a lovely basket. 
The autumn theme 
makes an adorable 
hostess gift, a lovely 
addition to any home, 
now through Thanks-
giving.   

Another — an 
“Autumn Reflections 
centerpiece” — adds 
a touch of elegance to 
the table. It contains 
two long candles, 

surrounded by bright 
orange Asiatic lilies, 
orange alstroeme-
ria, red daisy chry-
santhemums, and 
yellow button chry-
santhemums. These 
stunning flowers are 
accented by millet, 
eucalyptus, and or-
egonia, all inside a 
splendid glass bowl.

Or, welcome the 
season with “En-
chanted Orchard,” 
an arrangement that 
will remind you of 
crisp autumn air 
and early afternoon 
strolls among leaves. 
These pleasures of 
fall are captured with 
orange lilies, woodsy 
willow, Asiatic lilies, 
roses, spray chrysan-
themums, and assort-
ed accents, including 
a pear. 

Throughout the 
year, it’s easy to tell 
someone you are 

thinking about her 
with a “Sweet Re-
minder” display of 
lovely red, yellow, 
and blue flowers. The 
flowers are organized 
in a manner so that 
each is highlighted, 
with greenery soar-
ing above them. It’s 
appropriate for men 
and women; and the 
price is right, too.

When you want to 
include more than 
flowers, Henry’s Flo-
rist knows how to 
add a candle here or 
a balloon there, so 
your gift becomes 
even more personal-
ized and precious.  

The magic touch 
is evident when it 
comes to fruit and 
gourmet baskets, 
chocolate gift bas-
kets, and more, all as 
scrumptious as they 
look. Perfect for ev-
ery occasion is The 

Bon Vivant Gourmet 
Basket. It will dazzle 
with its overflowing 
collection of apples, 
pears, grapes, ba-
nanas, and a juicy 
pineapple. Cheese, 
crackers, tea, and 
other savory snacks 
are included, too, and 
it’s all presented in a 
wicker-style basket, 
and trimmed with a 
bright bow. 

Henry’s offers 
same-day flower de-
livery. For your shop-
ping convenience, 
orders may be placed 
via telephone or on-
line. 

Henry’s Florist 
[8103 Fifth Ave. be-
tween 81st and 82nd 
streets in Bay Ridge 
(718) 238–3838, www.
HenrysFlorist.com]. 
Open Mondays 
through Saturdays, 
9 am–7 pm and Sun-
days, 9 am–4 pm.

Henry’s Florist 91 years and still blooming
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EATING HEALTHY, EATING RIGHT
A seminar on how to develop proper eating habits.

6:30PM
Coney Island Hospital2nd Floor Kane Auditorium2601 Ocean PkwyBrooklyn, N.Y. 11235

Thursday,November 14, 2013

WHERE WHEN TIME

Learning the strategies to combat obesity can reduce health consequences.
Obese children are predisposed to insulin resistance, type 2 diabetes, hypertension and hyperlipidemia. Childhood and adolescence obesity also increases the 
risk of adult-onset obesity and cardiovascular disease. Obesity is easier to prevent than to treat, and prevention focuses in large measure on parent education.

Dietitians will be available to answer questions at the end of the seminar.

Giveaways 

&
Refreshments

The General Election
is Tuesday, November 5, 2013

Polls are Open 6 am-9 pm
Only registered voters can vote in this election.

Attention Voters:
For the 2013 General Election voters will use the ballot scanner and/or Ballot Marking Device (BMD).

Sign up to receive the latest news and information from Board of Elections in the City of NY, 
by visiting the Board’s website: www.vote.nyc.ny.us

To locate your pollsite and view your sample ballot, visit: www.nyc.pollsitelocator.com
866-VOTE-NYC (866-868-3692) • TTY 212-487-5496

Using your smartphone,
download the FREE 
QR code reader. 
Once downloaded, 
open the application to
point, click, and discover.

VOTING IS AS EASY AS 1 - 2 - 3
Correctly Marked Oval. 

To correctly mark your ballot, fill in the ovals
above or next to the names of the candidates or
proposals of your choice using the pen provided.

Accessible ballot marking devices 
(BMDs) are available.

Get Your Paper Ballot.
Pick up your paper ballot and privacy sleeve 
at the sign-in table from the poll worker. 

Scan Your Paper Ballot. 
Insert your marked ballot into the scanner to cast your vote.

Mark Your Paper Ballot. 
Use a pen or ballot-marking device (BMD) to mark your
choices on your ballot. Fill in the ovals above or next to the
names of the candidates/proposals of your choice with the
pen provided. BMDs can be used to enlarge the font size of
the ballot. Please see our Election District signs for an
enlarged sample ballot you can view prior to voting

1

2

3

JOHN DOE
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We Salute Marty Markowitz
for his outstanding service to Brooklyn

For advertising information call Jennifer Stern at 718-260-8302 

or email jstern@cnglocal.com

Join Brooklyn’s 
Courier Life and Caribbean Life

newspapers in celebrating 
Marty Markowitz’ 

12 years of achievements in a special 
retrospective supplement 

on November 15th

I’m madder than the first guy 
who was ever sold a pig in a 
poke after he realized he’d 

been duped over the fact that 
sometimes things don’t actu-
ally mean what you expect them 
to mean — and sometimes you 
learn that your own name actu-
ally means something that is so 
disgusting, even I wouldn’t eat 
it.

Look, you all know the 
ol’Screecher is synonymous 
with things like getting the job 
done, being the squeakiest door 
in order to get the grease, and 
ordering what I like, then eating 
what I order, but I bet even the 
smartest of you out there didn’t 
know that the name my saint of 
a mother gave me doesn’t mean 
what we all know it should.

I found this out the hard way 
this week when I was doing what I 
do every Sunday morning: using 
the google to find out if typing in 
my name results in a top hit fea-
turing my handsome mug. Well, 
folks, the good news is when you 
type in the whole thing, “Car-

mine Santa Maria,” that’s just 
what you get. And I even have a 
monopoly on all things “screech,” 
topping out that funny-looking 
kid from “Saved by the Bell.” So 
you would think that the second 
you type in the word “Carmine,” 

all you would see is me staring 
back at you.

Well, you don’t!
In fact, this week, thanks to 

some nitwits over at the Huffing-
ton Post (I think Huffington is 
somewhere on Long Island, possi-
bly in Suffolk, but I am yet to see 
this post in print), I learned that 
instead of “strong” or “to win” 
or “dances with wolves” or “uses 
bread often to soak up the sauce,” 
my name actually means “a red 
dye made from crushed beetles.”

You could imagine my horror 
when I learned that said coloring 
was used in some of my favorite 
dietary supplements! Who knew 
that whenever I dug into my mid-
night, or mid-morning, or mid-
afternoon yogurt, there was a 
chance I was eating beetle guts 
— and, worse, beetle guts that 
were named after me.

My blessed mother — God 
rest her soul — must have turned 
over in her grave when she heard 
the news, because she was par-
ticularly fearful of bugs, as are 
most normal human beings.

Now, I know what you’re 
thinking: “Guts of Crushed Bee-
tles Used as Food Dye, why does 
it matter that your name has 
nothing to do with all the great 
things you thought it stood for, 
and considering you’ve done so 
many great things in your life 
on your own, do you really think 
people will judge you based 
solely on the fact that your name 
actually means something so ut-
terly disgusting that it makes us 
gag just writing about it?”

To put it simply, yes!
Look at it this way — when I 

was just a Little Screecher, I got 
by on three things: gumption, 
spirited initiative and resource-
fulness, the use of the Oxford 
comma, and the fact that I had 
the coolest name on the block.

Face it, no one, and I mean 
no one, kicks sand in the face 
of someone named “Carmine.” 
People see a guy named “Car-
mine” on the street, and they 
do two things — run for the 
hills, or sign up for ballroom 
dance lessons. That’s the power 

of the name “Carmine.”
And now, that power has been 

sucked away by one story.
I’d sue for lost revenue, but 

my dance lessons are free!
The worst part about all this 

is I’ve now lost my appetite for 
exotic foods that come out of a 
plastic container — and it might 
possibly kill me. I mean, how 
else am I going to get fruit into 
my body if it is not surrounded 
by the necessary creamy cul-
tures and sugar that give it a 
taste worthy of my buds?

Clearly, you can see just how 
upset I am about all this. And my 
lovely wife Sharon says there 
may be only one way out: come 
up with a new name and change 
the old one poste haste, to make 
sure I avoid the unavoidable con-
sequences of having such a dis-
gusting name.

So I’m headed to the court-
house to officially change my 
name to Diego Vega, because I 
think the copyright may have 
lapsed on that one.

Screech at you next week!

Carmine’s seeing red over his name!

BIG
SCREECHER
Carmine Santa Maria
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*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. Credit Union membership eligibility is required.

Are any of these problems or diseases part of your life?

TESTOSTERONE

Get Your Testosterone 
Level Checked!!!

Martin Slavin, MD
5601 Flatlands Avenue

718-444-7040

 Reduced Muscle Strength
 Anxiety
 Osteoporosis
 Increase Sleepiness

 Erectile Dysfunction
 Decreased Energy
 Increase Body Fat
 Poor Work Performance

 Lost Interest In Sex
 Lack Of Self-Esteem
 Lack Of Motivation
 Poor Self-Confi dence

 Fatigue
 Weight Gain
 Depression
 Poor Memory

  Low level of Testosterone will make you feel like this
  Testosterone replacement will eliminate or improve 

    these problems
  Testosterone has been available by prescription 

    for over fi fty years
  Testosterone replacement is safe and effective 

    in both men and women

Do you feel you are aging prematurely?

Testosterone treatment 
is covered by most insurances

CUNY 
College Information Fair
SUNDAY, NOVEMBER 10, 2013

 SEWARD PARK 
EDUCATIONAL CAMPUS
350 GRAND STREET 
(AT LUDLOW STREET)
NEW YORK, NY 10002

11 AM–2  PM  REFRESHMENTS WILL BE SERVED

STATE SENATOR 

DANIEL 
SQUADRON

NEW YORK STATE 
ASSEMBLY SPEAKER 

SHELDON 
SILVER

NEW YORK CITY 
COUNCIL MEMBER

MARGARET 
CHIN

INVITE YOU TO A 

 Receive one-on-one counseling
 and information on:
- Academic and honors programs
- Adult and continuing education
- Financial aid and scholarships
- Citizenship and immigration services

www.cuny.edu/admissions
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Call Today to Schedule a 
Convenient Appointment

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

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

sterilization techniques.

718.339.7878

Your smile is our priority.

PROVIDING QUALITY, AFFORDABLE CARE

JOSEPH LICHTER, D.D.S.

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

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

C.O.D.

Prompt Delivery • Easy Online Ordering
Metered Delivery • Premium Heating Oil

www.CODOIL.com 
*Cannot combine with any other offers.

Lic. #74-1810078

1 (800) 227-4328

PAY C.O.D. PRICES & SAVE!!*

*Mention this ad 
when you place your 
order and receive an 

additional 3¢ off 
per gallon 

Refer a new customer 
to us and take an 
additional 3¢ off 

per gallon 
on your next order 

One of the greatest politi-
cal books ever, “A Team 
of Rivals,” by historian 

Doris Kearns Goodwin, tells the 
compelling and always relevant 
tale of President Abraham Lin-
coln’s unprecedented hiring of 
his presidential rivals to serve in 
his administration.

Not before, nor since, have we 
seen such a blatant act of humil-
ity and bipartisanship that ended 
up subsuming Lincoln’s ego for 
the greater good of our country.

We saw a microcosm of this 
tactic in President Obama’s ap-
pointment of his once fierce Dem-
ocratic rival, Hillary Clinton, to 
be secretary of state during his 
first term.

That turned out well for both 
parties; Hillary worked hard, re-
paired U.S. relations around the 
world, gained huge foreign policy 
experience, and positioned her-
self as the frontrunner for 2016.

Obama, who wisely did not 
let past political feuds cloud his 
management vision, got a real 
savvy and well-known foreign 
policy partner who helped him 

execute a tough, but more coher-
ent global policy — and, we’re 
told, Hillary was one of the main 
proponents of executing the 
Osama Bin Laden raid despite 
Vice-President Joe Biden’s re-
ported reluctance.

In New York, we now almost 
have the dawning of a new may-
oral administration, and there is 
a number of people who ran for 
the highest office who could be 
very helpful to the new mayor.

Although it’s highly unlikely 
to happen, imagine if Bill DeBla-
sio (if he wins on Nov. 5) reached 
across the aisle and picked his 
opponent, Joe Lhota, to be first 
deputy mayor or deputy mayor for 
operations. Lhota’s already done 
one of those jobs, so even if DeBla-
sio decides to turn to him for help, 
it is unlikley Lhota wants to be 
second in command again — par-
ticularly, for a mayor whose ex-
perience and ideas he vigorously 
challenged during the campaign.

Would Christine Quinn make 
a good deputy mayor just as Hil-
lary made a very good secre-
tary of state? Probably, but that 
move is also highly unlikely. 
Quinn represents a link to the 
Bloomberg years and DeBlasio 
is going to distance himself from 
his predecessor and anybody who 
supported him, as Quinn did. It’s 
too bad: Quinn’s a hard-working 

public servant and would prob-
ably do well in the right role.

How about Bill Thompson or 
John Liu? It’s hard to imagine 
Thompson wanting an appointed 
position after he was comptrol-
ler for eight years and ran the 
former Board of Education for a 
number of years. But it’s a shame 
to lose his wealth of experience. 
John Liu is ideologically similar 
to DeBlasio, so it wouldn’t be too 
much of a stretch for him to be a 
deputy mayor or an agency head. 
But here again it is more likely 
that Liu decamps to the private 
sector to make money to support 
his family while he strategizes 
his next move in public life.

Adolfo Carrion is a smart, 
pragmatic man who knows a lot 
about urban policy — why not 
make him head of the Department 
of Housing, Preservation and De-
velopment? He could help the next 
mayor a lot in that role. But once 
again, it is hard to imagine him 
being asked, or if asked, that he 
would take an appointed position. 

Sal Albanese is a very wise 
man who could still serve our city 

well, but there were too many fire-
works during the campaign be-
tween him and DeBlasio to imag-
ine them working together. And 
John Catsimatidis is a great New 
Yorker who yearns to make the 
city a better place; hopefully, De-
Blasio finds some unofficial role 
for the candidate who called him-
self “Cats,” because he has some 
good ideas and good experience.

And finally, there’s Anthony 
Weiner — but it’s hard to imag-
ine he ends up working as a sec-
ond banana in city government. 

So, any chance for a team 
of rivals in city government in 
2014? It doesn’t seem likely, but 
wouldn’t it send a great message 
to Washington, and the rest of 
the world, if a 6-foot-5 mayor who 
bears some resemblance to Lin-
coln stole a page from one of our 
greatest president’s playbooks?

Tom Allon, president of City 
& State NY, was a Republican 
and Liberal Party-backed may-
oral candidate in 2013 before he 
left to return to the private sec-
tor. Reach him at tallon@cit-
yandstateny.com.

Could DeBlasio have a Lincoln moment?

MAYORAL 
SPIN CYCLE

Tom Allon
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Individuals with arthritis are of-
ten stuck between a rock and a 
hard place. Doctors want people 

to exercise to keep up the range of 
motion in affected joints. However, 
even some limited movements can 
cause pain and suffering to those 
with arthritis. Furthermore, in-
dividuals with arthritis may shy 
away from the activities they once 
enjoyed because the pain is simply 
too overwhelming.

Instead of simply sitting on the 
couch watching television, there are 
a number of different things arthri-
tis sufferers can do to pass the time 
and reconnect with past hobbies and 
interests. It might just take a little re-
outfi tting of the tools that are needed 
to participate.

Gardening
Gardening is a popular pastime 

for people of all ages. But the repeti-
tive motions of digging and tilling 
— as well as gripping a multitude 
of tools — can take the joy out of the 
hobby. People with arthritis can make 
some changes. Raised garden beds or 
container gardening eliminates the 
stooping and bending associated with 
traditional gardening. With contain-
ers, individuals can place the contain-
ers on a counter or table and do all the 
work at a comfortable height.

Choosing low-maintenance plants 
is another option. Plants that don’t 
require as much pruning or repot-
ting are good for those with arthritis. 
Also, look for tools with larger grips 
and handles to be easier on arthritic 
hands.

Crafting
Many people with arthritis fi nd 

the fi ne-detail work they grew ac-
customed to is not very comfortable 
with arthritis. Instead, there are 
many other crafts that can be prac-
tical.

Ceramics are one craft where 
the activity can also be the exercise. 
Using a pottery wheel or hand-mold-
ing doughs and other modeling me-
dia can be a way to stretch and work 
the hands and fi ngers. Using paint-
brushes equipped with wider grips 
can make painting possible.

Mural painting is another op-
tion. Again, those with arthritis 
can choose tools with wide handles 
to make grasping easier. Large de-
signs on walls or canvases will 
be easier to handle than smaller 
pieces.

Cooking
Cooking and baking is an art 

form that can be enjoyed by any-
one. Furthermore, with ergonomic 
spoons, ladles and other kitchen 
tools, it has never been more conve-
nient or less labor-intensive to be an 
accomplished home chef. 

Baking and pastry creation is 
one area where people can show off 
creative skills. For those who love 
to bake but have trouble kneading 
and working dough, food proces-
sors, bread machines and kitchen 
stand mixers can take the work out 
of those processes.

Cooking is not only a rewarding 
hobby but also an activity that can 
benefi t the household.

Having arthritis doesn’t mean 
a person has to give up on the ac-
tivities he or she enjoys. It merely 
involves a few tweaks that can still 
make these hobbies enjoyable.  

HOBBIES FOR 
ARTHRITIS 
SUFFERERS
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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

BY JOANNA R. LEEFER

A new program is 
being introduced 
into assisted liv-

ing facilities and nursing 
homes across the country 
that is changing the face 
of Alzheimer’s care. The 
program, developed by the 
Beatitudes Campus in Phoe-
nix Arizona is called Com-
fort First, and concentrates 
on making Alzheimer’s and 
other types of dementia pa-
tients more comfortable.  

For years, the medical 
community has concen-
trated on treating “trou-
bled” dementia patients 
with medication. Patients 
exhibiting “unacceptable” 
behavior such as hitting or 
yelling were given psycho-
tropic medications to make 
them more manageable. 
Unfortunately, this often 
does not treat the underly-
ing cause of the behavior 
and increases the risk of 
falls and injury because the 
medication can cause side 
effects such as increased 
confusion and unsteadi-
ness. 

Comfort First focuses on 
relieving pain and alleviat-
ing aggressive and agitated 
behavior. Based on the real-
ization that there is no cure 
for Alzheimer’s disease, the 
plan is to concentrate on 
making these patients feel 
comfortable rather than 
concentrating on medical 
interventions.   “Quality of 
life” rather than “Quantity 
of Life” is the goal. Comfort 
care, also known as pal-
liative care is a “softer” ap-
proach to treating patients.  
The concept is based on 
core principles:

• Recognize and meet all 
the needs of the individual 
with dementia, including 
their social, spiritual and 
emotional needs as well as 
their medical and physical 
needs. 

• Identify and alleviate 
the reason for the patient’s 
discomfort, particularly 
pain, hunger, or fear.

• Apply practices that 
comfort residents in later 
stages of the disease, such 
as food available around 

the clock, small-group or 
one-on-one rather than 
large group activities, and 
adjustments in the facility’s 
routine to accommodate the 
patient’s preferred sleep 
pattern.

• Address the resident’s 
emotional distress rather 
than masking it through 
sedatives.

• Reduce aggressive and 
cure-focused medical treat-
ments for residents with 
late-stage dementia. 

Many Alzheimer’s pa-
tients become combative 
particularly late in the 
day, around the time the 
sun goes down. This behav-
ior is called sun downing. 
For years, the common ap-
proach for treating this un-
desirable behavior was of-
fering sedatives. This stops 
the patient from hurting 
himself.  

Comfort First believes 
that this negative behav-
ior or agitation is often a 
reaction to anxiety, unex-
pressed fear, pain, fatigue 
or boredom. Actions should 
be taken to understand the 
cause of the behavior. If the 
reason for the fear or anxi-
ety can be addressed, the 
person can often be made 
calmer without medical in-
tervention. Through Com-
fort First, staff members 
are trained to understand 
the patient’s behavior and 
identify verbal and non-ver-
bal indicators of pain and 
treat it with appropriate 
pain medication.  

I remember the case of 
a client who I will call Ms. 
Taylor, who was being cared 

for in the dementia wing of 
a senior care residence. She 
was in the mid stages of Al-
zheimer’s disease. Before 
she had retired, Ms. Tay-
lor had worked in an offi ce 
most of her adult life. 

Every day at about 5 pm, 
Ms. Taylor began pacing in 
front of an elevator mum-
bling to herself. If you tried 
to take her away from the 
elevator she would lash out 
at you both physically and 
verbally, which made her a 
diffi cult patient to attend to. 
However, if you listened to 
her mumbling, you would 
hear that she was worried 
because she needed to go 
home and fi x dinner for her 
children. 

Applying the principles 
of Comfort First, a staff 
member would talk to Ms. 
Taylor and assure her that 
her children had called the 
offi ce and wanted her to 
know that they were fi ne. 
A staff member would then 
stay with Ms. Taylor until 
she calmed down, when she 
could be diverted to another 
activity.

Comfort First also be-
lieves that pain is a rea-
son for aggressive behav-
ior. Many patients with 
Alzheimer’s disease often 
suffer from other medical 
problem such as arthritis, 
chronic pain, constipation, 
heartburn, or dental pain. 
These patients are unable 
to verbally communicate 
physical discomfort and 
commonly act it out with 
anger, anxiety, aggression, 
or combativeness.    

New program improves care 
for Alzheimer’s patients

Continued on page 41

ELDERCARE TODAY
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506 Sixth Street, Brooklyn • 866-362-7148 • www.nym.org

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

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, thoracic 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.

The image many people get when 
they think of heart conditions 
is a grown man cluthing his 

chest. But not all heart conditions are 
as obvious or pronounced as a heart 
attack.

Ischemia is a term used to describe 
the restriction of oxygen-rich blood to 
an area of the body. Cardiac ischemia 
occurs when the blood cannot reach 
the heart.

Generally, cardiac ischemia 
causes pain in the chest, known as an-
gina. However, in some cases, there is 
no warning pain and the condition is 
called silent ischemia.

Facts and figures on silent 
ischemia 

Silent ischemia affects roughly 
three to four million Americans every 
year. Individuals who have had a pre-
vious heart attack are at higher risk 
for silent ischemia than others. But 
there are many other risk factors:

• Diabetes
• Coronary artery disease
• Hypertension
• Coronary artery anomalies
• Smoking

• Obesity
• Alcohol and drug abuse
• Cardiomyopathy
If ischemia lasts too long or is es-

pecially severe, it may cause a heart 
attack. It can also affect the natural 
rhythm of the heart and its pumping 

ability, which can cause fainting, and 
even sudden cardiac arrest.

Symptoms and diagnosis 
of silent ischemia 

Silent ischemia has no symptoms. 
However, if a person has had previ-
ous episodes of chest pain, there’s a 
liklihood that he or she could also be 
experiencing silent ischemia and not 
know it. Doctors may use an exercise 
stress test to determine silent isch-

emia. Also, a special monitor called a 
Holter monitor will record the heart 
rate and rhythm over the course of 
a day and determine if ischemia oc-
curred.

Treatment
The main way to treat silent isch-

emia is to reduce certain behaviors 
that increase risk. This includes 
quitting smoking, avoiding alcohol, 
and maintaining a healthy weight 
and diet.

For those who are diagnosed with 
silent ischemia, there are some treat-
ment options available. Most of these 
involve improving blood fl ow to the 
heart, which often requires prescrip-
tion medications. Oxygen also may be 
given to increase the oxygen content 
of the blood that is reaching the heart. 
Other people may take medicines that 
relax blood vessels, enabling more 
blood to fl ow. In most cases, this is all 
that is needed to fi x the situation. For 
those not responding to treatment, 
they may need a percutaneous coro-
nary intervention, such as balloon 
angioplasty, coronary artery bypass 
surgery, or a similar procedure.

Heart conditions can be ‘silent’

The main way to 
treat silent ischemia 

is to reduce 
certain behaviors that 

increase risk.

Silent ischemia is a potentially dangerous heart condi-
tion that is diffi cult to detect and can result in cardiac 
arrest. 

ELDERCARE TODAY
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Thank you GuildNet.

Having a chronic illness can mean many changes 
– especially if your loved one is visually impaired. 
But one thing that doesn’t have to change is your 
doctor. With GuildNet’s long term care plans, 
your loved ones can keep their own doctors. 

Call GuildNet – we speak your language.

Call 888-722-4040
TTY 800-662-1220
or visit  
www.GuildNetNY.org

Dad kept his doctor, 
and his independence.

ELDERCARE TODAY

Charities often tar-
get certain groups 
of people when so-

liciting donations. Those 
groups may include past 
donors and people who have 
recently attended charita-
ble fund-raisers. It should 
come as no surprise that 
criminals posing as legiti-
mate organizations tend 
to target specifi c groups of 
people as well.

Anyone can be fooled 
by a fraudulent charity, 
but such criminals tend to 
target seniors more than 
others. According to the 
Federal Bureau of Investi-
gation, seniors often make 
attractive targets because 
they are most likely to 
have substantial savings, 
own their homes, and have 
excellent credit. Elderly 
victims are less likely to 
report those crimes out 

of fear that their families 
may feel they are no longer 
able to take care of them-
selves or manage their own 
fi nances. 

These factors make se-
niors especially attractive 
and vulnerable to con art-
ists. But there are steps se-
niors can take to protect 
themselves from fraud.

• Be skeptical of solici-
tors. Many con artists will 
indicate that persons have 
given to the charity in the 
past, hoping that prospec-
tive victims simply won’t 
remember if that claim is 
valid or not. If a solicitor 
claims that you donated in 
the past, don’t simply take 
it at face value, especially 
if you don’t recall making 
such a donation. 

• Don’t feel obligated to 
reciprocate a gift with a do-
nation. Many charities send 

gifts, be it mailing labels or 
holiday cards, to prospec-
tive donors as a token of ap-
preciation for past donations 
and as a way of encouraging 
future donations. Con art-
ists are fully aware of this 
tactic and may try to imi-
tate it in an attempt to de-
fraud potential victims. No 
matter if the people behind 
those gifts are legitimate 
charities or con artists, you 
should not feel compelled to 
reciprocate.

• Beware of solicitors 
pressuring you to donate. 
Reputable charities should 
not be on the verge of shut 
down if you fail to make a 
donation, so such organi-
zations never pressure pro-
spective donors into mak-
ing donations. If a solicitor 
is pressuring you into mak-
ing a donation, chances are 
strong that this person is 

not representing a reputable 
charity. 

• Send donations di-
rectly to the charity after 
independently confi rming 
their address. When mak-
ing donations, they should 
never be given directly to 
solicitors. Donations should 
only be made after you have 
independently confi rmed 
the charity’s address and 
mailed straight to the orga-
nization. Never make a cash 
donation, it provides no pa-
per trail.

• Request personal in-
formation not be shared. 
Many charities share their 
donors’ contact information 
with other charities, which 
is legal as long as no sensi-
tive information is shared. 
Donors can ask to opt out 
of having their information 
shared upon making a dona-
tion.  

Precautions seniors can take 
when solicited for donations

Older men and women should be mindful of fraud 
when solicited for donations over the phone.
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1740 Eastchester Road • Bronx, NY 10461 • (718) 518-2300 • Calvary Hospital Inpatient Service • Outpatient Services
Calvary@Home (Home Care/Hospice) • Center for Curative and Palliative Wound Care • Satellite Services at Lutheran Medical Center, Brooklyn NY 11220

(Calvary@Home programs are Medicare-certified and contract with most major insurances.)

For more information, call 718-518-2465 or visit www.calvaryhospital.org.

“We knew Calvary@Home would relieve dad’s pain.
But we never knew how well they would relieve our anxiety.”

“Our Dad lived happily for 80 years in his home in Brooklyn. So when he 
became terminally ill, he wanted to spend his final days in no other place. Dad 
always cared about other people all his life, so now was the time for him to 
get what he deserved…the very best care. Then we found out that Calvary 
had a hospice program called Calvary@Home right here in Brooklyn, delivering 
the same expert care, just like in their famous hospital. The moment our 
nurse arrived, our Dad smiled, he sat up and ate, and we – and Mom – were 
relieved of all the anxiety. Calvary simply took care of everything. Everything.”

- Julie-Ann Fattorusso & Kathy D’Antuono

Few children, even adult children, 
are ever prepared enough to help 
a parent deal with the loss of a 

spouse. In addition to coping with their 
own loss of a parent, many adults must 
fi nd a way to help a parent who just lost 
the love of his or her life.

While it is never easy helping a par-
ent in such a situation, there are ways to 
help a parent cope with such a signifi -
cant loss.

Be mindful of 
your parent’s health 

Sadly, a common side effect of losing 
a spouse is showing less interest in one’s 
own health. Kids must make sure their 
parents continue to eat regularly. Invite 
your parent over for dinner a couple of 
nights a week, and go over to your par-
ent’s home for dinner a couple of addi-
tional nights. 

If you have siblings, share this re-
sponsibility. You can cook for your par-
ent just like he or she used to do for you.

While physical health is important, 
be sure your parent maintains his or 
her mental health as well. 

Depression is common among those 
who have lost a loved one, so ask your 
parent about her feelings, and if she is 
getting enough sleep. If you have your 
own kids, bring them over whenever 
possible. 

Nothing puts a bigger smile on a 
grandparent’s face than the sight of his 
or her grandchildren.

Allow your parent 
some space 

While you might want to stay as 
close as possible to your parent, you also 
need to give her some space to be herself. 
Your parent just lost her spouse, and it’s 
perfectly natural for her to want some 
time alone. 

Afford her this opportunity, but be 
mindful to check in with her regularly 
and not allow her to spend too much 
time alone.

Engage your parent 
as much as possible 

When both your parents were still 
alive, you might not have invited 
them along to the movies or when tak-
ing your own kids to a sporting event. 
However, it’s important to engage 
your parent in such activities now, as 
she might not get a chance to do such 
things otherwise. 

Another way to engage your parent 
is to talk to her about current events 
or even books you have been reading. 
Doing so will help her stay mentally 
sharp, and you will no doubt benefi t 
as well from her point of view.

Take a trip with your parent
Initially, your parent might be re-

luctant to travel, especially of she had 
travel plans or dreams with her spouse. 
Over time your parent will no doubt en-
joy the prospect of traveling with the 
family, and it can be an enjoyable for ev-
eryone.  

ELDERCARE TODAY

Helping a parent through 
the loss of a spouse
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Celebrating over 25 years 
of servicing the community!

Evening & Weekend Hours Available

PT owned
Most Insurance Plans Accepted

718-258-6699

Dedicated To Your Recovery!

Home Care
Therapy
Available

ELDERCARE TODAY

In the late stages of de-
mentia other problems de-
velop. Not only does this 
disease affect memory, but 
it also begins to cause diffi -
culty with walking, balance, 
swallowing, and breathing. 
As the disease progresses, 
the body begins to shut 
down. Often, family mem-
bers do not understand that 
this is a natural process. 
They worry that their loved 
one is “starving,” and when 
trouble eating and swal-
lowing occurs, they choose 
tube feedings to insure they 
get proper nutrition. This 
procedure is often painful 
and is not always tolerated 
by the dementia patient, 
who might pull on the tube 
causing trauma to the ab-
dominal wall.

Under Comfort First, pa-
tients are offered their fa-
vorite foods whenever they 
want. The food is often soft, 
tasty foods such as choco-
late ice cream or puddings. 

The idea is to offer the 
patient the pleasure of tast-

ing and smelling rather 
than worrying about re-
strictive diets. 

The Alzheimer’s Associ-
ation, New York City Chap-
ter, has launched a program 
to educate and implement 
this new approach in nurs-
ing homes in the metro-
politan area. It is being 
implemented in three area 
nursing homes at this time: 
Isabella, in Washington 
Heights; Jewish Home and 
Hospital on the Upper West 
Side; and Cobble Hill Health 
Center here in Brooklyn. 
The Visiting Nurse Service 
of New York Hospice and 
Palliative Care, Metropoli-
tan Jewish Hospice and Pal-
liative Care, and Calvary 
Hospice Care are also par-
ticipating. 

“This program has the 
potential to signifi cantly 
improve care for the person 
with moderate to advanced 
dementia, and improve the 
lives of their family care-
givers, and the staff who 
are caring for them.” said 
Jed A. Levine, Executive 
Vice President of the New 
York City Chapter. 

This person-centered 

approach is working won-
ders in nursing homes, resi-
dential facilities, and even 
in the patient’s home. It is 
a way of offering persons 
with Alzheimer’s more re-
spect and dignity, treating 
them as people who desire 
to spend their fi nal years 
in a comfortable and loving 
environment.   

If you are concerned 
about a person with mem-
ory loss, call the Alzheim-
er’s Association, New York 
City Chapter, 24-Hour Hel-
pline for free information, 
support and guidance, 1 
(800) 272–3900 or visit alz.
org/nyc.

Joanna R. Leefer is a 
senior care advisor and 
founder of ElderCareGiv-
ing, an agency that helps 
families get the best care 
for their aging loved ones 
when family care is no lon-
ger enough. She has been 
working with seniors and 
their families for 10 years. 
Her book “Almost Like 
Home: A Family Guide to 
Navigating the Nursing 
Home Maze,” is now avail-
able in e-book form. Visit 
www.joannaleefer.com.

Alzheimer’s
Continued from page 36 

Enjoy activities, services 
and new friends 

at Shores Senior Residence

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

By Camille Sperrazza

Looking to live on beachfront property, without 
making the move to Florida?

Consider Island Shores Senior Residence on Staten 
Island. This is a community for seniors who are self-
suffi cient, but want the convenience of living in an 
area where many services are provided. For example, 
meals are served, linens are washed, there’s house-
keeping, and entertainment. There’s a library, comput-
ers, a mini-theater with daily shows, a beauty shop, 
and planned walking tours. 

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

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

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

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

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

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

Studios are the most popular, and start at about 
$2,400 per month, she says, which includes all utili-
ties, meals, and housekeeping services. Residents are 
required to take care of personal laundry, for every-
one’s convenience, a Laundromat is located on the 
premises, available at no cost. Each residence comes 
with basic cable television and climate control. There 
are brand-new marble bathrooms, with walk-in show-
ers. 

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

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

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

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

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

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

“It’s a place to call home, at a price you can afford,” 
says Brown.

Island Shores Senior Residence [1111 Father Ca-
podanno Blvd. between Midland and Lincoln Avenues 
in Midland Beach, Staten Island, (718) 667–0666, 
www.IslandShores.org]. Open Mondays through Fri-
days, 9 am–5 pm.
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“What’s the best way to 
get there?” 

New Yorkers ask them-
selves that question on a daily 
basis, whether driving, bik-
ing, or adjusting to the MTA’s 
construction plans for the R 
train. And though the con-
text is quite different, when 
it comes to spinal surgery, 
neurosurgeons must answer 
a similar question: what is 
the best ‘route’ to access the 
spine?

“Every year, hundreds of 
thousands of Americans over 
the age of 50 opt for spinal sur-
gery, whether it’s to address 
chronic pain, stenosis (abnor-
mal narrowing of the spinal 
canal), instability, tumors, 
trauma or another condition 
affecting the spine or spinal 
column,” said Martin Zonen-

shayn, M.D., chief of neuro-
surgery at New York Method-
ist Hospital (NYM). “For any 
spine surgery patient, young 
or old, we want to minimize 
the post-operative impact 
and recovery time. Although 
some conditions may neces-
sitate a traditional ‘open’ ap-
proach, minimally invasive 
techniques are allowing our 
neurosurgeons to effectively 
access the spine and perform 
the exact same procedures 
while reducing or even elim-
inating the need to dissect 
muscle. This drastically re-
duces the post-operative im-
pact of spinal surgery.”

The newest addition to 
NYM’s lineup of minimally 
invasive spinal surgery tech-
niques is lateral access spine 
surgery. This “side access” 
technique can be used for pro-
cedures that treat a number 

of conditions affecting the 
lumbar (lower) and thoracic 
(middle) spine. 

“A good example of a pro-
cedure in which the patient 
benefits from the lateral ac-
cess technique is spinal fu-
sion, during which two or 
more vertebrae (backbones) 
are permanently joined to-
gether,” said Alexandros Zouz-
ias, M.D., attending neurosur-
geon at NYM, who performs 
the lateral access procedures. 
“Spinal fusion procedures are 
often used for the treatment of 
conditions that may develop 
with age, such as painful 
movement or instability of 
the spine. During lateral ac-
cess spinal fusion, instead of 
making a large incision over 
the patient’s spine and engag-
ing in intense dissection and 
retraction of the muscles, 
we create a ‘pathway’ to the 

spine only two inches wide 
through a small incision in 
the patient’s side. We use cut-
ting edge electrical devices to 
safely stimulate, locate and 
navigate around the nerves 
in the patient’s lower back. 
Once we have completed this 
pathway, we perform the spi-
nal fusion by removing old 
cartilage and replacing it 
with biologic substitutes that 
will trigger the body’s natural 
bone growth, fusing the two 
vertebrae together.”  

The lateral access tech-

nique can be used for pro-
cedures to treat many other 
conditions of the lumbar and 
thoracic spine, including pri-
mary and metastatic tumors, 
injuries due to trauma and 
scoliosis. 

“At NYM, we stay at the 
forefront of surgery by of-
fering our patients the most 
advanced procedures per-
formed by the best surgeons,” 
said Anthony J. Tortolani, 
M.D., chairman of the Depart-
ments of Surgery and Car-
diothoracic Surgery. “We are 

dedicated to performing neu-
rosurgical spinal procedures 
that provide great benefit to 
our patients with the least dis-
ruption to their lives.” 

NYM’s Institute for Ad-
vanced and Minimally In-
vasive Surgery has an ex-
perienced staff of surgeons 
who treat all forms of back 
and spine issues, using sur-
gical and nonsurgical tech-
niques. To find a doctor af-
filiated with the Institute or 
make an appointment, call 
1.877.DOCS.14U.

The Best Way to Go: Advanced 
Spinal Surgery Techniques at 
New York Methodist Hospital

South Brooklyn’s 
Place for Rehab

Short-Term Rehabilitation
Physical Therapy

Occupational Therapy
Speech Therapy

Long-Term Care

Care for those with Cardiac, 
Respiratory and

 Neurological illnesses,
injuries or disorders

Alzheimer’s/Dementia Care
Bariatric Rehabilitation

Recreation Therapy
Wound Care
IV Therapy

TPN
PEG/G-Tube Feeding

Palliative Care/Comfort Care
Hospice Care

Serving our Community for over 40 Years

 CLOSE TO HOME
  Your Neighborhood Dialysis Center

DYKER HEIGHTS 
DIALYSIS CENTER
Medical Director:
Henry Lipner, M.D. • 718-648-0101
1435 86th Street, Brooklyn, NY 11228
718-256-5800
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LATE PAGE

For 2014, here are highlights of our in-network(2) benefits compared to Original Medicare.
 

Benefit 
 

Original 
Medicare(3) 

Fidelis Medicare 
Advantage without 

Rx (HMO-POS) 

Fidelis Medicare 
Advantage Flex 

(HMO-POS) 

 

*Fidelis Medicare $0 
Premium (HMO) 

Monthly Plan  
Premium (1) 

$104.90 $0 $37.20 $0 

Flex Benefit None None $500 per year $100 per year 
Part B Deductible $147 None None None 
PCP Copay 20% $10 $0 $15 
Specialist Copay 20% $20 $0 $25 
Outpatient Surgery in a 
Hospital 

20% $285  $285 $285 

Outpatient Surgery in an 
Ambulatory Surgical Center 

20% $285 $285 $285 

Lab Tests 0% - 20% 0%-20% 0%   0%-20% 
X-rays 20% $10 $10 $10 
Preventive Services $0 $0 $0 $0 
MRIs, CT Scans, PET 
Scans 

20% 20% 20% 20% 

Inpatient Copay $1,184 $285 per day for 
days 1-5,  

per admission 

$285 per day for days 
1-5, 

per admission 

$285 per day for days 1-5, 
per admission 

Part D Prescription Drug 
Coverage 

No No Yes, with $0 deductible 
for preferred and  

non-preferred generics 

Yes, with $0 deductible 

Preventive Dental  None None Yes Yes 

New Medicare plans for 2014!

Call 1-800-860-8707 (TTY: 1-800-558-1125)
8 a.m. to 8 p.m. seven days a week from October 1 to February 14, and Monday through Friday, 8 a.m. to 8 p.m. from February 15 through September 30

Enroll anytime at fideliscare.org
The benefit information provided is a brief summary, not a complete description of benefits. For more information contact the plan. Limitations, copayments, and restrictions may apply.
Benefits, formulary, pharmacy network, premium and/or copayments/coinsurance may change on January 1 of each year. 1You must continue to pay your Medicare Part B premium.
2Out-of-network services may require more out-of-pocket expense than in-network services. Benefit restrictions apply. 3These are 2013 amounts and may change for 2014.

Fidelis Care is a health plan with a Medicare contract         H3328_FC 13097 CMS Accepted

The Benefits
You Care About...
Are Right Here.
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HARBOR WATCH
When Maj. Gen. Jeffo-

rey Smith observed ROTC 
training after taking over 
the Cadet Command in 
April 2012, he was sur-
prised it had changed little 
in 30 years.

“The program that we 
have in place today is ex-
actly the same program 
that I went through between 
1980 and 1983 at Ohio State 
University,” Smith said, ex-
plaining that the core of the 
curriculum is unchanged.

“Now when you look at 
the environment we live 
and work in today, technol-
ogy has changed leaps and 
bounds in the last 15 years, 
let alone 30 years,” he said.

So Smith decided the 
curriculum must evolve to 
meet the needs of the lieu-
tenants in Afghanistan, 
whom he said are often 
forced to make decisions 
comparable to what colonels 
dealt with 30 years ago.

Smith and the U.S. Army 
Cadet Command are mak-
ing changes that they have 
dubbed “Bold Transforma-
tion.”

The ROTC curriculum is 
increasing from 240 hours 
to 312 hours, with more 
of a focus on adult educa-
tion that involves student 
interaction. Smith said he 
wants to teach cadets “how 
to think,” not just “what to 
think.”

Increasing the “rigor” of 
the curriculum also means 
more training in the sum-
mers between school years, 
Smith said, not just fi ve 
weeks prior to becoming a 
college senior.

Cadet Initial Entry 
Training, or CIET, will take 
place between every cadet’s 
freshman and sophomore 
year. A pilot program for 

this summer training will 
be tested next summer at 
Fort Knox, Ky., Smith said, 
adding that the aim is to 
make CIET mandatory for 
all cadets beginning in 
2016. Only prior-service 
soldiers who have already 
gone through basic com-
bat training will be exempt 
from CIET.

Right now, a four-week 
summer camp at Fort Knox 
is only required for cadets 
who are coming into the 
program as juniors, in or-
der to make up for missing 
the fi rst two years of mili-
tary science. Lateral entry 
will still be possible, Smith 
said, but cadets will be re-
quired to make up the cur-
riculum along with attend-
ing CIET.

Then, for cadets enter-

ing their junior year, a Ca-
det Leader Course is being 
developed. The CLC will 
be tested in 2015 and be 
available to all cadets in 
2017, Smith said. The seven 
weeks during summer will 
consist of four weeks of tac-
tical training for all cadets. 
Then some will branch off 
for three weeks of special 
training, such as Cultural 
Understanding and Lan-
guage Profi ciency. The 
CULP program has already 
been taking place each 
summer for hundreds of se-
lected cadets whom he said 
travel to one of 40 countries 
for three weeks of immer-
sion into the culture.

Cultural awareness is 
more important than ever 
for young offi cers, Smith 
said, and he intends to sus-

tain more CULP training.
Between their junior 

and senior year, cadets 
will still attend the Leader 
Development and Assess-
ment Course. Once called 
“advance camp” by ca-
dets, LDAC has been con-
ducted for many years at 
Joint Base Lewis-McChord, 
Wash. It will now take place 
at Fort Knox, the new head-
quarters of U.S. Army Ca-
det Command. The USACC 
moved to Fort Knox about 
three years ago under the 
Base Realignment and Clo-
sure Act, but Smith said 
that’s not the only reason 
for moving the ROTC train-
ing.

Now that the Armor 
School has moved away 
from Fort Knox, Smith said 

HARBOR WATCH
Two non-commis-

sioned officers have 
been named recipients 
of the Larry Strickland 
Educational Leadership 
Award for their excel-
lence in educational 
leadership and commit-
ment to the development 
of soldiers.

Command Sgt. Maj. 
Ronald Johnson of Joint 
Base Lewis-McChord, 
Wash., and Sgt. 1st Class 
Rodney Harris of Fort Mc-
Coy, Wis., said they are 
honored and surprised by 
the recognition.

The award is named 
for Sgt. Maj. Larry 
Strickland, who served 
in the Army for 30 years. 
He was the sergeant ma-
jor to the Army’s deputy 
chief of staff for person-
nel, and was killed on 
Sept. 11, 2001, in the ter-
rorist attack at the Pen-
tagon.

The Association of 
the United States Army 
presents the award each 
year.

Johnson and Har-
ris were guests, along 
with the winners of other 

Army awards, at the Ser-
geant Major of the Army 
Recognition Luncheon, on 
Oct. 21, at the Association 
of the United States Army 
Annual Meeting and Ex-
position, in Washington, 
D.C.

At the luncheon, both 
Vice Chief of Staff of the 
Army Gen. John F. Camp-
bell and Sgt. Maj. of the 
Army Raymond F. Chan-
dler III recognized the 
contributions of non-com-
missioned offi cers to the 
force.

Those being recog-
nized at the luncheon, 
Chandler said, have dem-
onstrated the best about 
non-commissioned offi -
cers, known as NCOs, and 
soldiers.

“That’s excellence in 
what they do, their com-
mitment to their profes-
sion, their commitment, 
their character and their 
confi dence,” Chandler 
said.

Johnson works on a 
partnership between the 
Army Continuing Edu-
cation System and the 
United Association in its 

Maj. Gen. Jefforey Smith addresses 30-year-old program

Continued on page 46Continued on page 46

Two non-coms 
receive award

ROTC gets a makeover

MAJOR CHANGES: Maj. Gen. Jefforey Smith explains changes for the ROTC program to Army Broad-
caster Sgt. Rachel Badfgeley at Convention Center in Washington. Sgt. First Class Brian Rhodes

GREETINGS: Sgt. maj of the Army Raymond Chandler greets 
Command Sgt. Maj. Ronald Johnson and Sgt. First Class Rodney 
Harris in Washington. Lisa Ferdinando
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SUNY Empire State College’s Veteran and Military Pathway to the MBA 
in Management can help you achieve your career objectives by making 
the most of your military experience. Whether you’re a veteran, an 
active-duty service member or transitioning out of the military, you 
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     to the workplace 
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Learn more
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��������	��	�� 
www.esc.edu/mbapathway 
or call 866-786-9555.

Spring Term Application  
Deadline: November 15, 2013

Your Military Experience
Can Help You Get Your MBA

HARBOR WATCH
Three cheers to Tyler 

Gieber, marketing direc-
tor for Fort Hamilton 
Family, Morale, Welfare, 
and Recreation, who was 
selected as this month’s 

Hero of the Month. 
Gieber was hired as 

the graphic designer 
and quickly promoted 
the marketing director. 
As the marketing direc-
tor, he was tasked with 

the graphics and design 
layout of the Army Com-
munity of Excellence 
submission and has been 
a crucial asset and a val-
ued member of the Fort 
Hamilton team.

Graphic designer is 
Hero of the Month

CONGRATULATIONS: From left, Trevor Lowe, Tyler Gierber, and Col. Eluyn Gines, US Army Garrison 
Commander at Fort Hamilton.  Cathy Santopietro

facilities are available there 
— modern facilities, unlike 
the World War II barracks 
cadets have been staying in 
during the summers at Joint 
Base Lewis-McChord. Many 
other training programs 
compete for resources at 
Lewis, he said, but cadets 
will be the focus at Knox.

The Cadet Command is 
also planning a “re-green-
ing” of ROTC cadre and 
instructors. Smith plans 
to eventually eliminate the 
800 contractors from the 
Reserve Offi cer Training 
Program. About 140 of those 
contractors are instructors, 
and he would like to fi ll 
those positions with com-
bat-seasoned offi cers now 
that fewer are deployed in 
Afghanistan. He plans for 
centralized boards to select 
the best qualifi ed offi cers to 
serve as professors of mili-
tary science.

There will also be order 
of merit changes for cadets 
when they fi ll out their 
“dream sheets” indicating 
what branch they want to 
serve in. Emphasis will be 
placed on leadership, Smith 
said, not just a cadet’s grade 
point average. And more 
weight will be given to ca-
dets who choose diffi cult 
academic majors.

“We need to increase our 
STEM degree graduates,” 
Smith said, explaining that 
today’s Army needs more 
offi cers versed in science, 
technology, engineering, 

and mathematics.
Smith sums up the 

ROTC transformation with 
four bullets:

• Transforming cadet 
leader development

• Developing a world-
class cadre

• Improving cadet re-
cruiting, selection and 
branching

• Adjusting the ROTC 
footprint

The ROTC footprint now 
includes 1,300 colleges and 
universities, with 275 host-
ing full programs. The other 
1,066 are affi liated partners 
that either send their cadets 
to host schools for training 
or maintain small manned 
cadre programs.

Adjusting the footprint 
means closing ROTC pro-
grams at 13 schools during 
the next two years, Smith 
said, and eventually mov-
ing the cadre to colleges in 
areas that have more need.

Colleges which will have 
their ROTC detachments 
closing include:

• University of South Da-
kota

• Northern Michigan 
University

• North Dakota State 
University

• University of Wiscon-
sin at La Crosse

• Arkansas State Univer-
sity

• University of Tennes-
see at Martin

• University of North Al-
abama

• Georgia Regents (Au-
gusta State) University

• University of Southern 
Mississippi

• East Tennessee State 
University

• Morehead State Univer-
sity

• Tennessee Technologi-
cal University

• University of Califor-
nia at Santa Barbara

Together, these ROTC 
programs have a total of 
about 900 cadets, and Smith 
said USACC is working with 
them to provide opportuni-
ties to fi nish their training 
and obtain commissions. 
Nationwide, about 33,000 ca-
dets are enrolled in ROTC, 
Smith said.

Eventually, Smith would 
like to open new ROTC pro-
grams in demographic re-
gions that are under-repre-
sented now and have a need 
for more offi cer training. 
Those areas include Flor-
ida, Los Angeles, New Mex-
ico, Chicago and New York.

Already, USACC has 
opened ROTC pilot pro-
grams at City College and 
York College, both in New 
York City. An additional 
ROTC program has been 
stood up at Loyola Univer-
sity in Chicago.

New ROTC programs 
will be evaluated a year 
before a permanent invest-
ment is made, but the aim is 
to establish programs that 
endure for decades and pro-
vide capable, adaptive lead-
ers, Smith said.

“The expectation of 
young leaders today is 
phenomenal,” Smith said, 
and he wants to improve 
the ROTC program to have 
it meet those high expecta-
tions.

“Veterans in Piping” ap-
prenticeship program.

Active-duty soldiers 
take part in the apprentice-
ship program at no charge, 
he said, to learn valuable 
skills that will qualify 
them for civilian jobs in 
fi elds such as plumbing, 
welding, pipefi tting, and 
heating and air-condition-
ing.

“We were the fi rst Army 
installation to pilot this ap-
prenticeship program with 
active-duty soldiers,” John-
son said.

In these diffi cult fi s-
cal times, soldiers who are 
about to leave the Army of-
ten worry about getting a 
job after the service, John-

son said. The program pro-
vides the skills for soldiers 
to succeed in the civilian 
world.

“In the last 10 months, 
we’ve put almost 80 soldiers 
through the apprenticeship 
program. They left active 
duty and went straight into 
highly skilled, highly paid 
work with great benefi ts,” 
Johnson said.

It is a win-win program, 
no matter how you look at 
it, he said.

Not only does it help sol-
diers and their families, but 
it also reduces the amount 
of unemployment compen-
sation the Department of 
Defense may have to pay, he 
said.

It also provides employ-
ers with the best employ-
ees, since soldiers are dis-
ciplined and hardworking, 

Johnson said. It is also a 
great recruiting tool, since 
it shows the Army takes 
care of its own.

“As we draw down, we 
have to take care of our sol-
diers and our families,” he 
said. “It’s all around just 
the right thing to do.”

Harris said he has taken 
advantage of all the edu-
cational opportunities af-
forded to him as a member 
of the Army and he encour-
ages all soldiers to do the 
same.

“You always have to have 
a fallback plan, no matter 
what,” he said.

“Knowledge is the base-
line of everything we do, 
with your job, interactions 
with people,” said Harris. 
“It doesn’t just help you 
with your job, it helps you 
later in life.”

Continued from page 45

ROTC

Continued from page 45
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Ganso serves up innovative ramen DowntownGanso serves up innovative ramen Downtown
SLURP’S UPSLURP’S UP

By Will Levitt

Ramen is as complex a study as any art-
form in Japanese culture. 

Though the popularity of the trendy 
noodle soup has now reached boiling point, the 
intricacies of the dish make it a difficult one 
for any chef to truly master. There are regional 
variations, different approaches to the broth, 
myriad ways to prepare the noodles, and addi-
tions like grilled meats, eggs and vegetables 
to wrap your head around. Finding a ramen 
shop that does it all well, even in Brooklyn, is 
not easy.

But a collaboration between Brooklyn-born 
food writer Harris Salat and Japanese chef 
Ryuji Irie has given rise to Ganso, a ramen joint 
that takes its craft seriously in a space that is 
informal and buzzing on an otherwise sleepy 
street Downtown. 

“I love ramen,” said Salat, “and I’ve been to 
Japan a million times.”

Salat, who has co-authored three books on 
Japanese cooking, wanted to bring the deli-
cious and diverse ramen dishes he discovered 
while traveling and working in Japan home 
with him. He was tired of only seeing tonkotsu-
style ramen — marked by its rich, milky broth 
— on local menus, and decided to introduce 
Brooklynites to something new.

“I wanted to focus on a different style of 
ramen,” said Salat, who opened Ganso late last 
year. “In Japan there are dozens of ramen. One 
of my favorites is Tokyo-style ramen, a totally 
different ramen; a clear ramen with a soy sauce 
base.”

Though the restaurant nails every compo-
nent of the dish — the noodles, made in New 
Jersey and delivered to the restaurant daily are 
particularly slurpable — it’s the broth at Ganso 
that really separates it from other ramen shops 
around the city. 

The menu offers five different ramen 
options, each with a slightly different base. 
The Ganso ramen ($13) features the classic soy 
sauce broth along with succulent braised pork 
shoulder and belly, boiled egg, and seasonal 
greens. Richer still is the short-rib ramen ($15), 
made with a beef-based broth full of the meaty, 
complex, umami flavors that Salat strives for 
in his ramen. But best of all is the spicy miso 
ramen ($14), a kicked-up variation on the 
Ganso ramen made with chili and miso, which 
is difficult to put down until every noodle and 
every last drop of broth has been inhaled. 

While ramen is undoubtedly Ganso’s star 
attraction, the eatery’s other options should not 
be overlooked. Here, too, Salat and Irie take 
popular Asian dishes and refocus them with 
a slightly different preparation than expected. 
Crispy gyoza ($7), filled with juicy pork and 

garlic chives, are sticky, juicy dumplings that 
are wonderful dipped in chili-oil soy sauce. 
Buta kimchi buns ($9) are Irie’s take on the now 
super-trendy snack bao, steamed buns which 
the chef stuffs with a combination of braised 
pork belly, jalapeno kimchi, crisp slices of 
cucumber, and spicy mayo, that is at once hot, 
fatty, and crunchy.

And expect things to get even more innova-
tive from here. This week, Ganso is launching 
a new vegetarian dish that fuses traditional 
Japanese ramen with the Chinese tofu dish 
mabo dofu. 

“It’s so flavorful,” promised Salat. “People 
dig it. I dig it.” 

Ganso [25 Bond St. at Livingston Street 
Downtown, (718) 403–0900,  www.gansonyc.
com ] Sun to Thurs, noon–10 pm; Fri and Sat, 
noon–11 pm. 

Will Levitt is a Brooklyn-based food writer. 
Follow him on Twitter  @UnderEggWill .

Soup-er: Try the spicy miso 
ramen (at right) or some buta 
kimchi buns, held by Harris Salat, 
owner of Downtown’s Ganso.

Photos by Elizabeth Graham
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Ben Brantley, New York Times

SmartTix.com   
(212) 868-4444

Barrow Street Theatre 
27 Barrow Street at 7th Ave.

PHOTO: JOAN MARCUS     DESIGN: FRAVER

SUNDAY, NOVEMBER 3RD
From 12 pm – 6 pm

COURT STREET
Between 

ATLANTIC AVENUE
and 

JORALEMON STREET

COURT STREET 
SPECTACULAR STREET FAIR

AMAZING GAMES 
SHOPPING

Special Appearances By 
 

FREE ADMISSION!
Fun For The Whole Family!
Produced by Meteor Festivals

For information Call 718-444-6028
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DON’T RAIN 

or SHINE

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

Cape May, Philadelphia & Newport

Penn Dutch Amish Tour

Maine, New Hampshire & Vermont

Montreal, Quebec & Ottawa

Charleston & Savannah

Longwood Gardens

Lobster & Crab Feasts

Lake George, Cooperstown

Boston, Washington, DC

The Ice Hotel & Quebec Winter Carnival

Little Rock, Hot Springs - Arkansas

Florida, Smoky Mountain, New Orleans

Casinos, Theatres & Shopping

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

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

Need A Getaway?

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

www.lmtours.net    info@lmtours.net
888-238-2220 (outside NYC)

� � � � �� �� �
Air & Land PackagesMotorcoach Tours & Charters

Airline Tickets Domestic & International Cruises

CALL FOR
FREE
BROCHURE
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By Meredith Deliso

Fans of “The Marriage of 
Figaro,” you have a tough 
decision to make.

This month, three differ-
ent Brooklyn opera companies 
will be performing Wolfgang 
Amadeus Mozart and Lorenzo 
da Ponte’s comic tale of love, 
jealously, and deception, 
with productions by upstarts 
LoftOpera and Opera in the 
Slope, alongside Bay Ridge stal-
wart Regina Opera Company.

The timing is pure coinci-
dence, though not so unusual 
— “Figaro” is the eighth most-
performed opera in the world, 
according to opera database 
Operabase, and its arias are 
recognizable even to those who 
have never set foot in an opera 
house.

“Anybody who’s ever seen 
or heard the word ‘opera’ 
has heard of ‘The Marriage 
of Figaro,’” said Fran Garber, 
chair of the Regina Opera 
Company, whose production 
kicks off with a free preview in 
on Nov. 12. “Some operas have 
one or two hit tunes — this has 
eight or nine.” 

For LoftOpera, an “under-
ground” opera company that 
launched in the spring with a 
production of Mozart’s “Don 
Giovanni,” “Figaro” was a reli-
able choice for its sophomore 
show because of the show’s 
familiarity.

“It’s really attractive 
because it is so well-known,” 
said LoftOpera founder Daniel 
Ellis-Ferris, whose production 
runs Nov. 7–9 in Gowanus. 
“People know that if they go to 
something titled ‘the Marriage 
of Figaro,’ they’re going to 
enjoy it.”

At the same time, “Figaro” 
is one of the hardest operas to 
stage, said Ellis-Ferris, because 
of its many, interweaving plot-
lines. Following one single day 
of madness at the palace of 
Count Almaviva in Seville, 
Spain, the opera revolves 
around the marriage of the 
servants Figaro and Susanna, 
which the Count is trying to 
thwart.

Clocking in at almost four 
hours, most companies today 
choose to abridge the compli-

cated story to keep up with 
modern attention spans. But 
for Regina, whose production 
is the longest of the three, it 
was important to be as faith-
ful as possible to the origi-
nal — in both the libretto and 
the costumes. “We’re using 
period costumes, what I call 
the ‘Ben Franklin look,’” said 
Garber (think wigs, britches, 
and vests.) “We are doing it as 
the composer wrote it, from the 
scenery to the costumes.”

Opera in the Slope will 
also have traditional costumes, 
but is taking some theatrical 
license with its set. Producer 
Carlos Jimeno is building a 
giant house of cards, which 
he says symbolizes the fragile 
society of the day and class 
differences emphasized in the 
drama.

“This screen would give the 

idea of the possible collapse of 
society,” said Jimeno, who will 
play the Count in his produc-
tion, opening Nov. 16. “It is 
also very useful to hide people, 
which happens a lot.”

In a departure from its bor-
ough counterparts, LoftOpera 
won’t be using strict period 
dress, and its “Figaro” prom-
ises to be immersive and in-
your-face.

“People aren’t used to being 
so close to an operatic voice,” 
said Ellis-Ferris. “It’s never 
stripped so bare.”

Though Brooklyn will be 
marrying “Figaro” three times 
in November, in three different 
ways, the companies say they 
aren’t too worried about the 
competition.

“The more the better, as 
far as we are concerned,” said 
Garber. “There are three mil-

lion people in Brooklyn, so 
certainly we all have enough 
seats for everyone to come and 
see the opera.”

LoftOpera at Gowanus 
Lofts [91 Ninth St. between 
Smith Street and Second 
Avenue in Gowanus, (347) 763-
2210,  www.gowanusloft.com ], 
Nov. 7–9 at 8 pm. Tickets $20. 
Regina Opera at Our Lady of 
Perpetual Help School [5902 
Sixth Ave. at 59th Street in Bay 
Ridge, (718) 439-8067,  www.
reginaopera.org ], Saturdays 
and Sundays from Nov. 16–24 
at 3 pm, $20–$25. There will be 
a free performance on Nov. 12 
at 7:30 pm. Opera in the Slope 
at Old First Reformed Church 
[729 Carroll St. at Seventh 
Avenue in Park Slope, (718) 
407-9872], Nov. 16 at 6 pm and 
Nov. 17 at 4 pm, $18, $15 in 
advance.

Three opera companies perform Mozart’s classic

THE MANY MARRIAGES 
OF FIGARO IN BROOKLYN

Figaro fisticuffs: A tale of the tape
Let’s get ready to rumble! It will be an operatic battle royale in Brooklyn this month when three competing com-

panies face up with different performances of the Mozart classic “The Marriage of Figaro.” Rising stars LoftOpera 
and Opera in the Slope will slug it out against veteran heavyweight Regina Opera Company. Pound-for-pound, 
Regina has its opponents on the ropes, but we expect these novices to come out swinging right from the bell. Which 
company’s corner should you be in? Let’s go to the tape. 

OPERA COMPANY REGINA OPERA COMPANY LOFTOPERA OPERA IN THE SLOPE

FOUNDED 1970 2013 2013

APPROACH Faithful Immersive party Metaphorical

VENUE Auditorium stage with folding chairs. Refurbished warehouse with wooden 
benches.

Church hall

ORCHESTRA 35-piece 24-piece 11-piece

CONCESSIONS Coffee and cookies TBD Beer and wine

COST $20-$25 $20 $15-$18

SUBTITLES Projected Projected None

RUNNING TIME 4 hours 2 hours 1.5 hours

FUN FACT Famous performers such as Dolora 
Zajick have passed through its doors, 
so the next big opera star could be on 
stage.

LoftOpera’s Fiagro, Pnini Gruber, will 
also understudy this production.

Scored its “Figaro” costumes from a 
City Opera auction.

Period players: Regina Opera’s Jorge Quezada (left) and Carlos Jimeno (center) show off fancy “Marriage of Figaro” 
duds scored from a City Opera auction, alongside performers Maria Jose Morales, Melody Alesi, and Heather Gerban.
 Photo by Steve Solomonson

By Megan Riesz

It turns out Johnny Cash really does walk the line — 
between alive and dead, that is.

The legendary country singer will rise from the 
grave in the form of Brooklyn musician Steve Sasso, who 
portrays a zombified version of the country star in satirical 
tribute show “Zombie Cash” at the Jalopy Theatre on Nov. 1. 
Also performing live, in a manner of speaking, will be Bob 
“Bloody Tracks” Dylan and Roy “Gorebison.”

“It’s like a Halloween threesome,” said Sasso, who is also 
the vocalist of old-timey band the Booboo Danger.

“Zombie Cash” made its debut last Halloween, featur-
ing spooky spoofs on classic Cash songs, such as the “Cry, 
Cry, Cry” parody “Die, Die, Die.”  It was supposed to be a 
one-time thing, but Sasso said the show’s surprise success 
inspired him to reanimate its corpse once again — and to 
write a few new tunes for the occasion.

“People were asking me if we were going to do it again 
and I just love Halloween so much,” he said. “So I wrote a 
few more songs because I wanted to give people something 
new. It gives people an excuse to go out and get dressed 
up.”

Zombie Dylan, also known as musician Wyndham 
Baird, and Zombie Orbinson, portrayed by an open mic 
king known only as Pete, are also new additions to the show, 
while Booboo Danger vocalist and pianist Aviva Jaye will 
bring June Carter Cash back from the dead for a second 
year.

“I thought it would be funny visually since I’m African 
American,” Jaye said.

For the team at Jalopy, putting on “Zombie Cash” again 
is a no-brainer.

“We always love a tribute to the icons, especially if 
there’s a twist,” Jalopy spokesperson Karen Duffy said.

“Zombie Cash” at the Jalopy Theatre [315 Columbia 
St. between Hamilton Avenue and Woodhull Street in Red 
Hook, (718) 395–3214,  www.jalopy.biz ]. Nov. 1, 9 pm, $10.

Hit Halloween tribute is 
back at the Jalopy Theater

GRAVE NEWS:

ZOMBIE CASH 

RISES AGAIN

I shuffle the line: Steve Sasso rises from the dead as Zombie Cash at 
the Jalopy Theatre, Nov. 1. Photo by Carlos Varon
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By Samantha Lim

Take a picture, it will 
last longer — especially 
when the subject matter 

is biodegradable.
In “Genius Loci,” a new 

art exhibition at Park Slope’s 
440 Gallery, Bay Ridge artist 
Tom Bovo captures fall before 
it can disappear by collecting 
leaves from all over Brooklyn 
and photographing them in an 
ethereal light.

A highly appropriate 
show for the season of shed-
ding trees, Bovo’s photos 
will change the way you see 
fall f lora. If the brilliancy 
of Mother Nature’s palette 
does not move you, perhaps 
the unveiled detail will. One 
particularly arresting piece, 
“Orange and Green,” captures 
a leaf that is primarily yellow, 
but a single broken-off section 
inexplicably remains a lush 
green — like puzzle pieces 
that fit but do not match.

The photos appear in both 

color and black-and-white. 
Ironically, Bovo believes the 
vivid hues in some of the 
leaves can be a distraction. 

“Sometimes the color is so 
compelling, it makes it harder 
to see other interesting things 
in the images,” said the artist. 

Bovo’s leaf collection took 

root in fall of 2011, during 
one of his regular walks with 
his dog, Augie. The Columbia 
University-trained shutterbug 
said he started to really take 
note of the fallen foliage on 
the ground, and how much the 
leaves differed from one street 
to the next.

“Once I started to notice the 
leaves and how different they 
were, I also noticed how they 
would change once I brought 
them home,” said Bovo.

Through trial and error, 
Bovo developed his own meth-
od of preserving and capturing 
the unique aesthetic details of 
the leaves he collected — and 
that’s when their true colors 
were revealed. 

“I started to see each leaf 
as a kind of living map that 
was guiding me,” said Bovo. 
“The complex web of veins 
on some of leaves is like a 
detailed street map of an old 
city. Some of the older, more 
damaged and faded leaves are 
more like old maps with miss-
ing pieces.”

“Genius Loci” at 440 
Gallery [440 Sixth Ave, (718) 
499–3844,  www.440gallery.
com ] Gallery hours: Thurs 
and Fri 4–7 pm, Sat and Sun 
11 am–7 pm. Exhibition runs 
through Dec. 1.

A photographer turns local foliage into art

Garden arty: Artist Tom Bovo displays photographs of leaves collected 
around Brooklyn at his 440 Gallery exhibition, “Genius Loci.”
 Photo by Stefano Giovannini

WORD’s pick: “Five Days at 
Memorial” by Sheri Fink

Like David Simon’s “The Wire” 
and Dave Cullen’s “Columbine,” “Five 
Days at Memorial” is about all of the 
moral dilemmas that emerge dur-
ing a massive tragedy — in this 
case, a storm-ravaged hospital dur-
ing Hurricane Katrina. Fink, who 
is both a physician and journalist, 
does a remarkable job of remain-
ing mostly neutral while reporting 
a story of heroes and villains (often 
in the same person) and no shortage of drama. You 
ask yourself, “What would I do in such dire circumstances? 
Was what happened right or wrong?” As is often the result 
of the best investigative journalism, I couldn’t always 
answer those questions with certainty. It was hard to read 
sometimes, but utterly riveting.

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

The BookMark Shoppe’s pick: 
“Killing Jesus” by Bill O’Reilly 
and Martin Dugard

Following up from “Killing 
Kennedy” and “Killing Lincoln,” 
Bill O’Reilly and Martin Dugard 
have teamed up again to write about 
another major historical death: 
Jesus of Nazareth. “Killing Jesus” 
explores not only the religious 
climate at the time of the cruci-
fixion, but the political turmoil 
occuring as well. Even though I took issue with 
a few religious discrepancies — including a questionable 
portrayal of Mary Magdalene — the political narrative of 
this book is very accurate. Written in an easy and appeal-
ing manner, “Killing Jesus” is a thought-provoking and 
interesting read. 

— 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 Dark Path” by Toby Barlow

David Schickler is the author of 
“Kissing in Manhattan” and “Sweet 
and Viciou” — “Saturday night sto-
ries,” as he calls them, full of sex and 
violence and action and adventure. 
Schickler’s memoir, though, is about 
the pull of Sunday morning: his 
loving Catholic family, his burn-
ing desire to become a priest, and 
the conflict that creates with his 
art and his love for the women in 
his life. Schickler writes with charming self-depre-
cation about his confused younger self, and his conflicts, 
while in some ways unusual, are also universal: between 
family and self-expression, faith and desire, and childhood 
and growing up.

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

The best reads 
— handpicked by 
local bookstore 

employees
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Poetry barn: The city’s only 
poetry store opens in Dumbo

LEAFY SCENES

By Danielle Furfaro

Roses are red, but 
Dumbo is no longer 
blue now that it has 

the city’s only poetry store. 
Berl’s Brooklyn Poetry 

Shop focuses on creative, 
unconventional poetry books 
from small, independent 
press houses that would not 
find a market in most book-
stores. 

“We are trying to shine 
a light on book art and chap 
books,” said co-owner Jared 
White. “We are curating a 
small selection of books that 
are interesting and important 
to us.”

The store also plans to 
host poetry as often as pos-
sible, starting with a massive 
grand opening party that will 
feature at least 25 readings.

The shop opened earlier 
this month in a storefront 
on Front Street that it shares 
with Spring, an art gallery. 
Spring, which used to take 

up the whole shop, moved to 
the back, and Berl’s is now in 
the front. 

Co-owners White and his 
wife, Farrah Field, started 
Berl’s in 2011 as a tiny booth 

among all the other artisans at 
Brooklyn Flea. A few months 
ago, the inventory had grown 
so large that the couple real-
ized they needed a storefront 
to keep their business’s for-
ward momentum. 

“Brooklyn has a rich his-
tory of poetry and we want to 
keep that going,” said White. 

Brooklyn’s small presses 
say they are grateful that 
Berl’s is now here to help 
them get their product out to 
a larger audience. 

“It’s really great to have 
a space where readings can 
happen that isn’t a bar and 
isn’t charging a fee,” said 
Krystal Languell, manag-
ing editor of local publisher 
Belladonna Press. 

Grand opening party at 
Berl’s Brooklyn Poetry Shop 
[126A Front St., at Pearl 
Street, (347) 687–2375, 
 www.berlsbrooklynpoetry-
shop.blogspot.com .] 3pm on 
Saturday, Nov. 2. Free. 

Too big to travel: Farrah Field and Jared White, here with their son Roman, 
opened Berl’s Brooklyn Poetry Shop after selling their wares at the Brooklyn 
Flea.   Photo by Cassandra Giraldo
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It’s Brooklyn’s only professional 
chamber orchestra, and it fills the 
borough with the sounds of classi-
cal music.

The Metro Chamber Orchestra 
has been around for 11 years, com-
prised of 22 to 50 freelance musi-
cians under the guidance of Artistic 
Director and Conductor Phil Nuzzo. 
Many are veterans of the New York 
Philharmonic, The Metropolitan 
Opera Orchestra, and some have 
also appeared in major Broadway 
musical productions.  

“We have been an active part 
of ‘Brooklyn’s Renaissance,’ ” says 
Nuzzo. “With so many small orches-
tras going out of business, we are 
still here, better than ever.”

If you have yet to hear the or-
chestra perform, catch the concert 
on Saturday, Nov. 2, at 8 pm at St. 
Ann and The Holy Trinity. The per-
formance will feature “The music of 
Rossini, Mozart, Richard Strauss, 
and Wagner.” 

Don’t miss the opportunity to 
hear live, classical music in Brook-
lyn. 

Audiences will be treated to per-

formances by Sylvia Kahan. 
“She returns to bring her effer-

vescent personality to the bubbly 
Piano Concerto No. 19 in F Major 
by Mozart,” says Nuzzo. Principal 
clarinetist Christopher Bush and 
principal bassoonist Nanci Belmont 
will join the orchestra in perform-
ing the rarely heard pieces by Rich-
ard Strauss. “The program closes, 
commemorating the 200th birthday 
of Richard Wagner,” Nuzzo says.  

Highlights from past perfor-
mances have included reductions 
of Strauss’s “Der Rosenkavalier” 
and “Salome,” as well as selections 
from the Jonathan Dove reduction 

of Wagner’s “Ring.”
Whenever the orchestra per-

forms, “Audiences have responded 
enthusiastically to our program-
ming,” says Nuzzo. “It combines 
custom arrangements for chamber 
orchestra, with commissions of en-
tirely new instrumental and vocal 
works.” 

The group has attracted world-
class soloists, collaborating with in-
ternational opera stars that include 
Leona Mitchell, Donnie Ray Albert, 
Audrey Stottler, John Horton, Mur-
ray Mikhail Svetlov, Erica Strauss, 
and Monica Yunis, says Nuzzo. No-
table performers who have worked 

with the Metro Chamber Orchestra 
include David Gould, who plays the 
clarinet for Orchestre national de 
France; Alucia Scalzo, who plays 
the clarinet with the New York 
Philharmonic; and Alex Sopp, flute 
player of the New York Philhar-
monic. 

Highlights of the Metro Cham-
ber Orchestra 2013-14 season include 
the American debut of Nancy Van 
de Vate’s opera, “All Quiet on the 
Western Front,” Puccini’s “Turan-
dot,” and the American premiere of 
Andreas Tarkamnn’s arrangement 
of the Berg Violin concerto, played 
by Metropolitan Opera violinist 

Yoon Kwon.
Nuzzo has performed through-

out the Far East, Europe, and the 
United States. In recent seasons, 
he has been a principal guest con-
ductor of the Cairo Symphony Or-
chestra in Egypt, and has held the 
post of Artistic Director of the Mis-
sissippi Opera, he says. He has ap-
peared with major symphonies in 
Vienna, Austria, and the Ukraine. 
He has appeared in operas in Cairo 
and Tampa. 

If you can’t make the November 
performance, plan to be at the Rou-
lette Theater on Feb. 21. 

“The season is firmly planted 
in music of the 20th century, show-
ing our many diverse styles,” says 
Nuzzo. 

Metro Chamber Orchestra 
concert at St. Ann and The Holy 
Trinity [157 Montague St. be-
tween Henry and Clinton streets in 
Brooklyn Heights, www.themetro-
chamberorchestra.org, (718) 801–
3811] on Nov. 2, 8 pm. Tickets $30.

Concert at Roulette Theater 
(59 Atlantic Ave. at Hicks Street 
in Brooklyn Heights).  Feb. 21, see 
website for ticket info.

B U S I N E S S ,  B R O O K LY N  S T Y L E  –  A D V E R T I S E M E N T

Metro Chamber Orchestra bringing classical music to Brooklyn

Saturday, November 2, 2013 • 8PM

Music of Mozart, Rossini, R. Strauss and  Wagner

— St. Ann and the Holy Trinity • 157 Montague Street • Brooklyn, NY —

— www.themetrochamberorchestra.org —

tickets $30: available at the door or brownpapertickets.com/event/445892

Saturday, November 2, 2013 • 8PM

Music of Mozart, Rossini, R. Strauss and  Wagner

— St. Ann and the Holy Trinity • 157 Montague Street • Brooklyn, NY —

— www.themetrochamberorchestra.org —

tickets $30: available at the door or brownpapertickets.com/event/445892

Saturday, November 2, 2013 • 8PM

Music of Mozart, Rossini, R. Strauss and  Wagner

— St. Ann and the Holy Trinity • 157 Montague Street • Brooklyn, NY —

— www.themetrochamberorchestra.org —

tickets $30: available at the door or brownpapertickets.com/event/445892

Join us as the journey continues...
11 years of  great performances with the Metro Chamber Orchestra
Philip Nuzzo – Artistic Director & Conductor

Join us as the journey continues...
11 years of  great performances with the Metro Chamber Orchestra
Philip Nuzzo – Artistic Director & Conductor
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Sandy. Free. Noon–6 pm. 
Industry City (882 Third Ave. 
and 33rd Street in Sunset 
Park), cometogethersandy.
com. 

ART, “CONTAINMENT”: Group 
show exploring our increas-
ingly troubled relationship 
with water. Free. 3–6 pm. 
Proteus Gowanus (543 Union 
St. at Nevins Street in Gow-
anus), proteusgowanus.org.  

DANCE, “EXIT/EXIST”: New 
piece by renowned South 
African dancer, choreogra-
pher, and director Gregory 
Maqoma. $25 ($20 for stu-
dents and seniors). 7:30 pm. 
Kumble Theater at Long Is-
land University [DeKalb and 
Flatbush avenues in Down-
town, (718) 488–1624], www.
brooklyn.liu.edu/Kumble-
Theater. 

THEATER, “JULIUS CAESAR”: 
Women of Donmar Ware-
house do Shakespeare’s 
classic with an all-female 
cast. $55–$75. 8 pm. St. 
Ann’s Warehouse [29 Jay St. 
between John and Plym-
outh streets in Dumbo, (718) 
254–8779], www.stannsware-
house.org. 

MUSIC, ROTTEN APPLE ROOTS 
AND BLUEGRASS HALLOW-
EEN: With Hackensaw Boys, 

WED, NOV. 6
READING, JAMES SALTER: 

Author of “The Hunters,” 
“Dusk and Other Stories,” 
and “All That Is.” Free. 5–6:30 
pm. St. Francis College [180 
Remsen St. between Court 
and Clinton streets in Brook-
lyn Heights, (718) 489–5200], 
https://www.sfc.edu. 

READING, ARIN GREEN-
WOOD: Author of “Save the 
Enemy.” Free. 7 pm. Word 
Bookstore [126 Franklin St. 
between Milton and Noble 
streets in Greenpoint, (718) 
383–0096], www.wordbrook-
lyn.com. 

THURS, NOV. 7
THEATER, “ALMOST MAINE”: 

A romantic comedy per-
formed by dramatic students. 
$15. 7 pm. Xaverian High 
School [7100 Shore Rd. at 
71st Street in Bay Ridge, (718) 
759–5728]. 

READING, PETE HAMILL: Au-
thor of “ries, The Christ-
mas Kid.” Free. 7 pm. Word 
Bookstore [126 Franklin St. 
between Milton and Noble 
streets in Greenpoint, (718) 
383–0096], www.wordbrook-
lyn.com. 

MUSIC, SEUNG-HEE QUINTET: 
$10. 9:30 pm. Shapeshifter 
Lab (18 Whithall Pl. between 
Carroll and First streets in 
Park Slope), www.ShapeShift-
erlab.com. 

FRI, NOV. 8
ART, “WAR/PHOTOGRAPHY: 

Images of Armed Confl ict 
and Its Aftermath”: Explores 
the experience of war with 
an unprecedented collection 
of 400 photographic prints, 
books, magazines, albums, 
and camera equipment. $12 
(suggested). 11 am–6 pm. 
Brooklyn Museum [200 East-
ern Pkwy. at Washington 
Avenue in Prospect Heights, 
(718) 638–5000], www.brook-
lynmuseum.org. 

SELECT ALL: A LGBTQ+ mixer. 
$5. 7:30 pm. Bell House [149 
Seventh St. at Third Avenue 
in Gowanus, (718) 643–6510], 
www.thebellhouseny.com. 

COMEDY, THE GRAWLILX: Per-
forming as part of the New 
York Comedy Festival. $12 
($10 in advance). 8 pm. Union 
Hall [702 Union St. at Fifth 
Avenue in Park Slope, (718) 
638–4400].

WASABASSCO’S NINTH ANNI-
VERSARY EXTRAVAGANZA: 
Night One: The burlesque 
troupe celebrates with more 
than 30 performers in two 
nights. $20. 8:30 pm. Bell 
House [149 Seventh St. at 
Third Avenue in Gowanus, 
(718) 643–6510], www.the-
bellhouseny.com. 

SAT, NOV. 9
MUSIC, OMNI ENSEMBLE: 

The chamber music group 
launches its 31st season. $15 
($10 for students and seniors). 
8 pm. Brooklyn Conserva-
tory of Music [58 Seventh 
Ave. between Lincoln Place 
and Seventh Avenue in Park 
Slope, (718) 622–3300], www.
bqcm.org. 

FRI, NOV. 1
ART, “THE FASHION WORLD 

OF JEAN PAUL GAULTIER: 
From the Sidewalk to the Cat-
walk”: The fi rst international 
exhibition of the celebrated 
French couturier’s work, in-
cluding stage costumes worn 
by Madonna and Beyonce. 
$12 (suggested). 11 am–6 
pm. Brooklyn Museum [200 
Eastern Pkwy. at Washington 
Avenue in Prospect Heights, 
(718) 638–5000], www.brook-
lynmuseum.org. 

ART, “FOR & ABOUT: Art & 
Reactions to Superstorm 
Sandy”: Multiple local artists 
commemorate the fi rst an-
niversary of Hurricane Sandy. 
Free. 11 am–5 pm. BAC Gal-
lery [111 Front St. near Wash-
ington Street in DUMBO, 
(718) 625–0080], www.brook-
lynartscouncil.org. 

ART, “DETRITUS”: Installation 
by Jonathan Schipper. Free. 
Noon–6 pm. The Boiler [191 
N. 14th St. between Wythe 
and Nassau avenues in Wil-
liamsburg, (718) 599–2144], 
www.pierogi2000.com. 

ART, “COME TOGETHER: Sur-
viving Sandy, Year 1”: Exhibi-
tion commemorating the one-
year anniversary of Hurricane 

Morgan O’Kane, Union Street 
Preservation Society, and 
more. $16 ($14 in advance). 8 
pm. Bell House [149 Seventh 
St. at Third Avenue in Gow-
anus, (718) 643–6510], www.
thebellhouseny.com. 

MUSIC, POLISH HALLOWEEN 
PARTY: Costume party with 
music by Awangarda, Dzieci 
Prl-u, and Chupacabra. $20. 8 
pm. Warsaw [261 Driggs Ave. 
at Eckford Street in Green-
point, (347) 975–1109], www.
polishnationalhome.com/
Warsaw%20Navigation%20
Frame.html.

ART, “GENIUS LOCI”: 440 Gal-
lery [440 Sixth Ave, (718) 499-
3844, www.440gallery.com] 
Gallery hours: Thurs and Fri 
4–7 pm, Sat and Sun 11 am–7 
pm. Exhibition runs through 
Dec. 1. 

SAT, NOV. 2
HUNT FOR WILD PERSIM-

MONS: Led by naturalist/
author “Wildman” Steve Brill. 

RSVP required at least 24 
hours in advance. $20 ($10 
children) suggested donation. 
11:45 am. Grand Army Plaza 
(Union Street between Flat-
bush Avenue and Prospect 
Park West in Park Slope). 

MUSIC, MICHAEL OIEN: $10. 
7 pm. ShapeShifter Lab [18 
Whitwell Pl. between First 
and Carroll streets in Park 
Slope, (646) 820–9452], 

DANCE, ’”STEPZ”: Award-win-
ning dancer Savion Glover 
performs. $36–$45. 8 pm. 
Brooklyn Center for the Per-
forming Arts at Brooklyn 
College [2900 Campus Rd., 
between Amersfort Place and 
Kenilworth Place in Midwood, 
(718) 951–4500], www.brook-
lyncenteronline.org. 

MUSIC, KATHY SUPOVE: $25. 
8 pm. Brooklyn Conserva-
tory of Music [58 Seventh 
Ave. between Lincoln Place 
and Seventh Avenue in Park 
Slope, (718) 622–3300], www.
bqcm.org. 

MUSIC, SEA OF SCARVES, 

Z&A, ODKA, DEAD JETSET-
TER: Free. 9 pm. Freddy’s Bar 
[627 Fifth Ave. between 17th 
and 18th streets in Green-
wood Heights, (718) 768–
0131], www.freddysbar.com. 

ART, “BROOKLYN UTOPIAS: In 
TRANSITion”: Artists, activ-
ists, architects, designers, 
and urban theorists consider 
differing visions of an ideal 
city through the “concrete” 
example of Brooklyn. Free. 
11 am–4 pm. Old Stone 
House [Fifth Avenue between 
Third and Fourth streets in 
Park Slope, (718) 768–3195], 
brooklynutopias.wordpress.
com/upcoming-exhibitions. 

ART, “THE GAMES WE 
PLAYED”: Throwback-themed 
exhibition featuring urban art-
ists, including Jamel Shabazz. 
Free. 11 am–7 pm. House 
of Art Gallery [408 Marcus 
Garvey Blvd. at Hasley Street 
in Bedford-Stuyvesant, (347) 
663–8195], www.hoagallery.
com. 

SUN, NOV. 3

PERFORMANCE
DANCE, “FOREVER TANGO”: 

Luis Bravo’s dance spectacu-
lar, featuring an all-Argentine 
cast of 14 dancers and an 
11-piece orchestra. $30–$35. 
3 pm. On Stage at Kingsbor-
ough [2001 Oriental Blvd. at 
Oxford Street in Manhattan 
Beach, (718) 368–5596], www.
onstageatkingsborough.org. 

MUSIC, CENTRAL BROOK-
LYN JAZZ CONSORTIUM: 
The group celebrates 14 
years. With Lesedi Ntsane 
and Bakithi Kumalo. $35 ($25 
in advance). 4–8 pm. Bed-
ford Stuyvesant Restoration 
Corporation [1368 Fulton St. 
between Marcy and Brooklyn 
avenues in Bedford-Stuyve-
sant, (800) 838–3006], www.
brownpapertickets.com/
event/455255. 

MUSIC, NIK TURNER: Founding 
member of the UK space-rock 
band Hawkwind performs. 
$15. 8 pm. Saint Vitus Bar 
(1120 Manhattan Ave. at Clay 
Street in Greenpoint), www.
saintvitusbar.com. 

MON, NOV. 4
TALK, RICK AND MICHAEL 

MAST: Authors of “Mast 
Brothers Chocolate: A Family 
Cookbook.” Includes cooking 
demonstrations. Free. 7:30 
pm. Greenlight Bookstore 
[686 Fulton St. between S. 
Elliott Place and S. Portland 
Avenue in Fort Greene, (718) 
246–0200], 

TUES, NOV. 5
READING, ROY CHOI: Author 

of “L.A. Son: My Life, My 
City, My Food.” In conversa-
tion with Anthony Bourdain. 
$85. 6:30–9 pm. Power-
House Arena [37 Main St. at 
Water Street in Dumbo, (718) 
666–3049], 

MUSIC, JONI MITCHELL TRIB-
UTE: Hannah Reimann and 
her seven-piece band honor 
the career of the incompara-
ble Joni Mitchell in commem-
oration of her 70th birthday. 
$15. 8 pm. Littlefi eld [622 De-
graw St. between Fourth and 
Fifth avenues in Gowanus, 
(718) 855–3388], www.little-
fi eldnyc.com. 

Schnitzel 
Haus

 Brooklyn’s Only Authentic German Restaurant

German & Belgian Biers 
Karaoke Thursdays

Live Music Friday & Saturday

7319 Fifth Avenue, Bay Ridge
(718) 836-5600

SchnitzelHausNY.com

Open 7 Days for Lunch, Dinner & Private Parties 

—Reservations Suggested—

BAVARIAN BUFFET
Every Wednesday

5 – 9:30 pm $14.95 pp

LUNCH BUFFET
Every Thursday

12 – 2 pm $8 pp

ALL YOU CAN EAT

Weekday
Workingman’s 

Specials
4 – 7 pm 

$10 Entrees

November 1 
Halloween Party 

w/ Hell Bound Train (9pm)

Fashion forward: This eyebrow-raising outfit from “The Fifth 
Element” is on display at the Brooklyn Museum for designer Jean 
Paul Gaultier’s retrospective. Brooklyn Museum
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$8.95 Price Fixed Menu
Includes Beverage, Entree and a Treat

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

Free Delivery

LUNCH | DINNER | BRUNCH

KARAOKE
Every Wed. 8pm

LIVE 
MUSIC

7717 3rd GreenhouseCafe.com Valet Parking

Friday, 11/01 - Breezy Grass @ 9pm
Saturday, 11/02 - Radio Daze @ 10pm

Sun., 11/03 - Marathon Sun. Brunch 11-3
Friday, 11/08 - DJ Suds @ 9pm

Saturday, 11/09 - Uncle Jack @ 10pm718 -989 - 8952

KIDS MENU 
$16.95

THANKSGIVING DINNER
CHOICE OF APPETIZER

CHOICE OF ENTREE

($

All Entrees Served with Mashed Potato or Country Rice Pilaf and Fresh Vegetables

CHOICE OF DESSERT

 COFFEE OR TEA$3695
Per person
Plus tax & gratuity

Two
Hour
Seating

Per person
Plus tax & gratuity

MARKET SPECIALS & MENU ONLINE: JORDANSLOBSTER.COM
CORNER OF 2771 KNAPP ST. & BELT PKWY (EXIT 9 OR 9A) SHEEPSHEAD BAY BKLYN

GPS: 3165 HARKNESS AVE. (Across from the UA Movies)

ALL OFFERS  
EXP 11/14/13

+ TAX + TAX + TAX

FRESH FILET
BROILED OR FRIED

GENUINE STATE O’MAINE LOBSTER 
GUARANTEED TO AVG. OVER 11/4 LBS.

STEAMED OR BROILED
SINGLE TWIN

FISH & CHIPS SPECIALLOBSTER DINNER

$10$20 $30

1-800-404-CLAW

3 $30F
O
R

LOBSTER
SALE

JORDAN’S
RETAIL MARKET

JORDAN’S
LOBSTER DOCK RESTAURANT

 
1 1/4 LBS EACH

SIZES
AVAILABLE

STEAMED
NO LIMIT

MARKET 
ONLY

FREE  
RATED  
EXCELLENT
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B U S I N E S S ,  B R O O K LY N  S T Y L E  –  A D V E R T I S E M E N T

By Camille Sperrazza
There are few old-

fashioned kosher 
delis left in Brook-
lyn, but Mill Basin 
Deli has been slic-
ing the salami, spic-
ing the pastrami, 
and simmering the 
homemade “Jewish 
penicillin” for 40 
years.

Keeping with tra-
dition, customers 
are served plates of 
garlic-and-cucumber 
pickles, and brim-
ming bowls of cole-
slaw and macaroni 
salad, all brought to 
the table before the 
meal. 

You can still get a 
chocolate egg cream, 
with bubbles fl oating 
on top and slender 
spoon and straw ris-
ing from the foam.

Some days the deli 
so busy, owners have 
to open the back par-
ty room, called The 
Peach Pit, to accom-
modate the overfl ow. 

This staying pow-
er is attributed to 
quality food, cour-
tesy service, and 
long-time employ-
ees who know how 
to treat customers. 
There’s Paul, the 
manager of 27 years, 
and Vinny, working 
the deli counter, who 
has been with the 
restaurant since the 
day it opened.

The chef has been 
running the kitchen 
for about two de-
cades. He worked 
under the company’s 
previous chefs, who 
mentored him and 
passed down recipes. 

“All our workers 
can do almost any-
thing,” says Paul. 
“They’ve all been 

cross-trained.”
Then there’s the 

pastrami. Voted 
“The Best” pastra-
mi in New York in 
2011, it beat several 
big-name Manhat-
tan delis for the title. 
It’s lean and tasty, 
served piled high on 
rye or club bread, 
speared by tooth-
picks and big green 
olives. 

The Mill Basin 
Deli is extraordinary, 
too, because it’s an 
art gallery. The own-
ers of the deli — the 
Schachner family — 
are art collectors. It 
was Mark Schachner 
who started the busi-
ness 40 years ago. His 
son, Jordan, runs it 
today. They like to say 
that the unique piec-
es of art displayed on 
the walls, combined 
with the food, provide 
patrons with, “Art 
for the eyes as well 
as the stomach.” The 
collection is eclectic, 
and includes a color-
ful piece on Coney 
Island.

The latke pota-
toes are legendary. 
So crisp, they’re like 
eating quality potato 
chips. The homemade 
French fries are 
thick, golden sticks. 
Then there are the 
knishes — moun-
tains of potatoes, in-
cluding sweet potato, 
or knishes stuffed 
with fi llings such as 
Kasha or spinach. 

The onion rings 
are so huge, from a 
distance they look 
like dark cinnamon 
doughnuts. The Ko-
sher hot dogs snap 
when you bite them.

Long sticks of sa-
lami hover in the 

window, next to the 
deli counter where 
customers can pur-
chase roast beef, ex-
tra-lean corned beef, 
homemade turkey, 
and an assortment of 
take-out food. Each 
day there are home-
made soups such as 
matzo ball, split pea, 
chicken, or mush-
room and barley.

Tempting des-
serts, served table-
side or to go, in-
clude apple strudel, 
stacked with apples 
and raisins with a 
thin sheet of pas-
try covering it all. 
There’s traditional 
chocolate, raspber-
ry, and cinnamon 
rugalah. Remember 
those huge black-and-
white cookies and 
large chocolate-chip 
cookies you couldn’t 
wait to sink your 
teeth into when you 

were a kid? They’ve 
got them here.   

The Schachner 
family takes great 
pride in the estab-
lishment, as the fam-
ily has been in the 
Kosher deli business 
for three genera-
tions. Mark’s parents 
owned a deli, and 
he honed his skills, 
cooking for them. 
He was 20 years old 
when the bought 
the Mill Basin Deli, 
turning into a neigh-
borhood staple that 
he could pass along 
to his own son.  

Many of the same 
customers have been 
coming here for 
years. Those who 
have moved to Flori-
da come to eat when-
ever they’re back in 
New York, says Paul, 
commenting about 
how they just can’t 
fi nd the same good 

cooking down there. 
The recently ex-

panded party room 
— The Peach Pit — is 
an ideal place to cele-
brate a special birth-
day, bridal shower, 
engagement, bar 
mitzvah, or corporate 
event. The beautiful 
room has a peach col-
or scheme, with deco-
rative brick on one 
wall. The wood fl oor 
sparkles. There’s a 
white piano, huge 
fl at-screen television, 
and of course, lovely 
artwork adorns the 
walls. A window 
along the back wall 
provides a view of 
a Zen garden. The 
room has a private en-
trance, and is handi-
capped accessible. Up 
to 80 guests can be ac-
commodated.

A variety of party 
packages are offered. 
The popular Silver 

Package includes 
one hour of passed 
hors d’oeuvres such 
as franks in a blan-
ket, knishes, chicken 
bites, latke chips, 
eggrolls, pickles, 
and more. Carved, 
hot meat — corned 
beef, pastrami, roast 
turkey, and brisket 
of beef — are served 
tableside. The meal is 
accompanied by two 
side dishes, bread, 
and fountain bever-
ages, all for $41.95 a 
person plus tax and 
gratuity. 

Mill Basin Deli 
[5823 Avenue T be-
tween E. 58th and E. 
59th streets, in Mill 
Basin, (718) 241–4910, 
www.MillBasinDeli.
com]. Open Mondays 
through Thursdays, 9 
am–9 pm; Fridays and 
Saturdays, 9 am–10 
pm; and on Sundays, 
9 am–9:30 pm.

Mill Basin Deli celebrates 40 years of great food

(Top inset) Mill Basin Deli has been in the Kosher deli business for 40 years. (Center) Waitress Danielle Repetti shows a pastrami, sweet 
pepper, and corned beef sandwich — speared by toothpicks and big green olives. (Bottom inset) The staff consists of long-time em-
ployees who have helped keep the deli known for its courtesy service and quality food.                           Photos by Steve Solomonson.
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Blue ribbons to husband-and-wife team 
Allison and Matt Robicelli on the publica-
tion of their new book, “Robicelli’s: A Love 
Story with Cupcakes.”

With a pound of yuks and cups full of 
laughter, the Robicellis introduced their 
latest creation at Hom’s Restaurant on Oct. 
18.

And it’s already receiving a heaping 
portion of accolades.

“Robicelli’s famous French buttercream 
recipe alone is worth the price of this book,” 
wrote Shirley O. Corriher of Bookwise. 

“A serious cookbook that doesn’t take 
itself so seriously,” wrote chef and author 
Johnny Iuzzini.

And, of course, “Bonnie and Clyde had 
bullets; Allison and Matt have cupcakes,” 
wrote Doug Quint, owner of Big Gay Ice 
Cream. 

So if you’re hankering for some delicious 
cupcakes and can’t get to one of their retail-
ers — they distribute all over the city— buy 
the book and try out some of the recipes 
yourself. Even if you don’t bake you will en-
joy the easy prose and great pictures. 

Standing O can’t wait to get its hand on 
a copy and try a hand at a cupcake or two. 
 You can order your own copy on Amazon.
com . Hardcover is $24.63. 

DYKER HEIGHTS

A healing voice
Singing is the best medicine and Dr. 

Donald Martinelli is a specialist. 
By day Dr. Martinelli is a board certifi ed 

internist, but by night the healing hero uses 
his singing talents to help the sick. Nursing 
home residents at the Bensonhurst Cen-

ter for Rehabilitation and Healthcare 
had their spirits lifted and were treated to 
a concert this past July that featured hit 
songs from the ’60s, ’70s, and ’80s sung in 
English and Italian by our pal Dr. Donald. 

“Medicine is not always the answer, as 
many of the elderly residents in a nursing 

home suffer from isolation and poor self-
image,” he sung to Standing O.

Dr. Donald not only serenades his pa-
tients, but he is also the director at the 
home; he is involved in training the resi-
dent physicians at Maimonides Medical 

Center and is on the executive medical 
council, the governing body at Maimonides. 
Dr. Martinelli received a Special Congres-
sional Recognition from Congressman Mi-
chael Grimm at the concert. And now his 
card is complete with this Standing O. 

Standing O sings out a great big “Mile 
grazia Dottore Martinelli.” 

Dr. Donald Martinelli [8306 13th Ave. 

at 83rd Street in Dyker Heights, (718) 833–
6161].

BOREUM HILL

It’s Sterling silver and gold
Three cheers to the Sterling School for 

being recognized as the winner of the “B” 
Green Challenge, sponsored by National 

Grid and the Brooklyn Nets. The school 
has taken mondo steps to reduce energy use 
and be more environmentally friendly by 
installing a programmable thermostat to 
help manage energy usage. The school also 
had bamboo fl oors installed, completed an 

energy audit, and upgraded the building’s 
lighting. But the most signifi cant step was 
that the staff has engaged their students to 
be stewards of the environment by inspir-
ing them to reduce, reuse, and recycle. 

Standing O awards the Sterling School a 
Sterling Standing O. 

The Sterling School [299 Pacifi c St. at 
Atlantic Avenue in Boerum Hill, (718) 625–
3502].

CANARSIE

Green thumbs up!
Huzza, huzza to the students at PS 276, 

the Louis Marshall Elementary School, 

for putting their green thumbs to good use. 
Together with the American Heart Asso-

ciation Teaching Garden program the in-
dustrious gardeners planted a garden full 
of healthy veggies. On Oct. 15 the farming 
friends reaped the benefi ts of the garden 
and harvested the goods. The goal of the 
program is to improve children’s health. 

Standing O sends out a bushel of shout 
outs. 

PS 276 The Louis Marshall Elementary 
School [1070 E. 83rd St. and Avenue K in 
Canarsie, (718) 241–5757].

GRAVESEND

Making strides
Hats off to the teachers and staff at Da-

vid A. Boody IS 288 for walking in sup-
port of the annual Making Strides Against 
Breast Cancer walk on Oct. 20 at the Neth-
ermead in Prospect Park. 

David A Boody Intermediate School 288 
[228 Avenue S and W. Fourth Street in Gra-
vesend, (718) 375–7635].

STANDING Brooklyn’s Biggest Booster
by Joanna DelBuono

SHEEPSHEAD BAY

A thousand-and-one thanks to Ar-

thur Feigenbaum and Pearl Feigen-

baum. The giving couple was recently 
honored during the annual Israel Bond 
Drive held at the Avenue Z Jewish Cen-

ter for their dedication and commitment 
to the community and the center. 

Arthur, a mensch of all mensches, is a 
retired real estate broker who has been 
involved in civic matters and a longtime 
member of the Jewish War Veterans or-
ganization. He is commander of the Kings 
County post of Jewish War Veterans, 
current commander of the Fleischmans-
Horowitz Colonel Mickey Marcus Post No. 
6, a member of the Knights of Pythias, and 
newly elected congregation president. 

Lovely wife and life partner Pearl is 
the secretary and bookkeeper for the lo-
cal chapter of Jewish War Veterans. The 
pair has traveled extensively back and 
forth to Israel and is very instrumen-
tal in raising funds for the annual bond 
drive. This year the event managed to 
raise $235,000, which is a lot of gelt no 
matter how you slice it.

The pair has also been married for 
54 years and has two children, Cindy 

Kaim and Sheri Sadi, along with four 
grandchildren — Matthew, Valerie, 

Samantha, and Alison. 
Standing O says, “Thanks for the gelt 

and mazel tov.”
Avenue Z Jewish Center [875 Avenue 

Z and Coney Island Avenue in Sheep-
shead Bay, (718) 646–9874].

BAY RIDGE

Battle breast cancer 
It was a touchdown for the varsity 

and junior varsity members of the 

Clippers at Xaverian High School. 
The teams hosted a fund-raiser for 
breast cancer research while tak-
ing on the Poly Prep Blue Devils on 
Oct. 19. In addition to wearing pink 
socks and belts, the team raised 
more than $2,500, which benefi tted 
the Breast Cancer Prevention Insti-
tute in Somerville, N.J. The team 
also played for Kathleen Prasenski, 
who is battling the disease and is the 
grandma of team member Matthew 

Prasenski, class of 2016. 
Standing O says, “Thanks for be-

ing pink and sending out good vibes 
to Kathleen for a full recovery.”

Xaverian High School [7100 Shore 
Rd. at 71st Street in Bay Ridge; (718) 
759–5728]

A pair of menches honored at drive

Cupcakes, funny bones, & recipes

A SHEYNEM DANK: From left, Miriam San, Arthur Feigenbaum, Pearl Feigenbaum, and Miriam 
Schrager at the Avenue Z Jewish Center’s Israel Bond Drive. Photo by Steve Solomonson
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Golf Course

Belt Pkwy

Gowanus Expy

Brooklyn

Staten
Island

Bay Ridge
Ford
Bay Ridge
Ford

Sales: 612 86th St at BQE/278, Brooklyn, NY SALES: Mon-Thur: 9-9, Fri: 9-7, Sat: 9-6, Sun: 11-5
Service: 152 58th St, Brooklyn, NY 11220 SERVICE: Mon-Fri: 7-7, Sat: 8-4, Closed Sunday

347.578.7900|www.BayRidgeFord.com
*Leases based on 24 months, include 10,500 mi/yr @ 20¢ after. Lease due @ sign= $2995 customer cash down+1st pymt (Escape and Fusion: $99, Edge: $139) 
+$0 security + $645 bank fee = (Escape and Fusion: $3739, Edge: $3779) +tax, tags & DMV fees. Total Pymts/Residual: ‘13 Edge $3336/$18,925.20, ‘14 Escape 
$2376/ $17,846.40, ‘14 Fusion $2376/$17,430.05. Cannot be combined with any other offer. Not valid on previous purchase. Offers valid with ad. Not resp for 
typographical errors. Photos for illustration purposes only. Used vehicles sold cosm. as is. Must take delivery by 11/05/13. Offers expire 3 days after pub. 

NYCDCA# 1017929

Easy Credit Approval
Easy Financing
Easy, No Hassle
Buying Experience

WE MAKE IT EASY!

  YOUR CHOICE

$99
               Escape SE FWD
Stk #FT3395, VIN #EUA56735, auto, back-up 

camera, 4cyl, am/fm/cd, pwr str/brks/wind/ 

lcks, a/c, Sync. Includes $1500 RCL rebate, 

$1000 conquest rebate. MSRP: $27,040.

              Fusion SE
Stk#145502, VIN #ER145502, auto, moonroof, 

4cyl, am/fm/cd, pwr str/brks/wind/lcks, a/c, 

reverse sensing, Sync. Includes $750 RCL rebate, 

$1000 conquest rebate. MSRP: $26015.

               Edge SE FWD
Stk #FT3316, VIN #DBC68452, auto, 4cyl, am/fm/cd,

pwr str/brks/wind/lcks, a/c, roof rack, Sync. Includes 

$2750 RCL rebate, $1000 conquest rebate.

MSRP: $30,040.

$139 PER MONTH*
    24 Month Lease

PRE-OWNED
2013 Ford E-350 XLT
15 Passenger
Stk# P1015 Vin# DDA18834, 
auto, AM/FM/CD, pwr str/brks/
wind, a/c, Privacy glass, running 
boards, 13k miles $27,495

           $27,495BUY
FOR

PRE-OWNED
2012 Ford E-250
Cargo Van
Stk# P0980 Vin# CDB05523, auto, 
AM/FM CD, pwr str/brks/wind, a/c, 
Commercial Upfit, Running Boards,
Bumper Guards, 12k miles 

          
$18,995BUY

FOR

PRE-OWNED
2012 Ford E-250
Cargo Van
Stk# P1000 Vin# CDB05519, auto, 
AM/FM/CD, pwr str/brks/wind,
a/c,  Commercial Upfit, Running
Boards, Bumper Guards,  5k miles

         $20,995BUY
FOR

$2995 
Due at Signing
$0 Security. 

Excludes 
taxes & fees

NEW
2014 FORD NEW

2014 FORD

NEW
2013 FORD

 PER MONTH*

24 Month Lease
$2995 Due at Signing

$0 Security. Excludes taxes & fees

Free Valet
Parking

BayRidge

BBBaaayyyRRRiiidddggggeee

$3995

WINTER SERVICE SPECIAL
Don’t get stuck this winter! Make sure 

your vehicle is winter road worthy!

Not to be combined with any other offer, not valid on previous 
purchases. Must present coupon at time of write up. Synthetic 
oil & some models slightly higher. Expires 11/30/2013.

Oil change & Ford Motorcraft oil filter 
installation, rotate tires & inspect 
for wear and condition, check battery 
condition, top off all fluids, check coolant 
system for leaks, check brake wear, belts 
and hoses, check exhaust and lights.

INCLUDES:

BBBaaayyyyRRRiiidddggggeee

$1995

WINDSHIELD WIPER 
BLADE REPLACEMENT

Replace those worn, streaking, ripped and torn blades.

Not to be combined with any other offer, not valid on previous 
purchases. Must present coupon at time of write up. Some 
models slightly higher. Expires 11/30/2013.

INCLUDES:

152 58th St, Brooklyn, NY 11220

152 58th St, Brooklyn, NY 11220
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• ‘It meant a lot to me, just 
knowing where I am coming 
from and where I’m at now.’

• ‘She’s going to teach me 
what I need to know.’

BY ANTHONY PARELLI 
The New Utrecht offense 

was all but unstoppable on 
Oct. 26, tallying six touch-
downs by four different 
players and spoiling Mid-
wood’s Senior Day.

The Utes, now winner 
of three straight, left Mid-
wood Athletic Complex 
with a convincing 38–12 vic-
tory in Public School Ath-
letic League City confer-
ence football on Saturday 
afternoon.

New Utrecht wasted no 
time on either side of the 
ball. On the fi rst series of 
the game they were able 
to push Midwood back 18 
yards from their original 
line of scrimmage, and on 
offense they struck on their 
fi rst possession. Running 
back Jaleel Brown followed 
up his fi ve-touchdown per-
formance against Truman 
with two against the Hor-
nets. The fi rst came on a 
30-yard scamper up the 
middle.

“I think the fi rst de-
fensive stand we had was 
the key to the game,” New 
Utrecht coach Alan Balkin 
said. “When we came out 
and backed them up 18 
yards and scored on the 
next series. That was the 
key, I think.”

From the fi rst touch-
down it was all New Utrecht 
(6–2) as they scored on their 
next two possessions.  First, 
Michael Velasquez caught a 
Richard Wright pass from 
28 yards out, and Wright 
followed that by faking a 
handoff to Brown before 
running. He broke a tackle 
to unleash a 90-yard run to 
pay dirt and an early 18–0 

lead for the Utes. 
“It was a bro-

ken play,” Wright 
said. “I read the 
[defensive] end, 
but he stayed and I 
had the ball in my 
hand. It was time 
for me to go.”

Wright’s abil-
ity to run and pass 
came in handy be-
cause of Midwood’s 
determination to 
stop Brown and 
the running game, 
often stacking the 
box with eight play-
ers — which New 
Utrecht expected.

“We thought 
they were going 
to load the box,” 
Balkin said.  “We 
had a couple of 
quick passing 
routes we got 
touchdowns on.”

The Utes faced 
a brief moment of 
adversity when a 
fumble resulted 
in a 30-yard scoop 
and score by Mid-
wood’s Brandon 
French to cut the 
lead to 18–6. How-
ever, New Utrecht 
scored on their 
fi rst possession 
after the break when Vonn 
Grant scored on a reverse to 
make it 26–6.

Midwood (5–3) was able 
to get on the board once 
more when quarterback 
Nicholas Falzone found 
Merlin Neal in the end zone 
from 25 yards out.  New 
Utrecht responded by re-
covering a fumble in Mid-
wood territory and Wright 

hooked up with Grant on 
a slant to bring the lead to 
20. The Hornets scored a fi -
nal touchdown in the fourth 
quarter after an intercep-
tion by Velasquez set up the 
Utes at Midwood’s 13. Brown 
would eventually score on a 
one-yard plunge.  

New Utrecht has reeled 
off three straight wins after 
consecutive losses with a 

week to play in the regular 
season. The Utes did so by 
getting back to the funda-
mentals. 

“Practice, practice, 
practice,” Balkin said.  “It 
has been excellent the last 
three weeks. We’re practic-
ing like a football team, like 
men. We went back to basics 
and that’s why we’re doing 
what we’re doing.

BY JOSEPH STASZEWSKI
In just two years, 

Abraham Lincoln star 
lineman Thomas Holley 
has gone from football 
newbie to All-American.

 The undecided senior, 
who only started play-
ing football two years 
ago, accepted his jersey 
to play in the Under Ar-
mour All-America game 
during a ceremony at the 
Coney Island school last 
Tuesday. Holley is one 
of 90 players selected to 
play in the contest on 
Jan. 2 at Tropican Field 
in Florida. 

“It meant a lot to me, 
just knowing where I am 
coming from and where 
I’m at now,” Holley said. 

He is the second All-
American from Lincoln, 
along with Ishaq Wil-
liams, in the last three 
years. Holley joins Eras-

mus Hall running back 
and Ohio State-commit 
Curtis Samuel as an 
All-American this sea-
son. Samuel will rep-
resent Brooklyn in the 
U.S. Army All-American 
bowl.  

“Schools are start-
ing to be more attracted 
to Brooklyn because we 
are bringing a lot more 
All-Americans,” Holley 
said. 

The 6-foot-4, 
295-pound defensive 
tackle is the No. 12 
ranked prospect in the 
country at his posi-
tion by Scout.com. He 
garnered more than 30 
scholarship offers after 
his junior season and is 
considering the likes of 
Ohio State, Penn State, 
Notre Dame, Florida, 
and Syracuse. Holley 

— Abraham Lincoln star lineman Thomas Holley on being 
named an Under Armour All-American

— Nazareth star Bianca Cuevas on 
South Carolina women’s basketball 

coach Dawn Staley

Continued on page 61

ALL-AMERICAN: Lincoln defensive tackle Thomas Holley will 
play in the Under Armour All-America game in January.  
 Under Armour

BREAKTHROUGH: New Utrecht’s running back Jaleel Brown breaks from a 
Midwood tackle and runs downfi eld during the game on Oct. 26. 
 Photo by William Thomas

Lincoln star 
Holley picked as 

All-American

New Utrecht scores 
third-straight win
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TAKE 
THE

SUBWAY 
TO 46TH ST 
STOP IN 
QUEENS

MR

43-40 NORTHERN BLVD. LONG ISLAND CITY, QUEENS, NY 111011-888-396-2567
TIRED OF YOUR CAR? WE'LL BUY IT FROM YOU!**

VEHICLE 
HISTORY 
REPORT

Prices include all costs to be paid by the consumer except for license, registration & taxes. Used vehicles have normal wear, tear & mileage, some may have have scratches & dents. ~2007 Chevy Impala, 28k, Stk# 42370. 
$117 per month for 72 months @ 5.9% APR.  ††All applications will be accepted. Severity of credit situation may affect down payment, APR & terms. Bankruptcies and liens must be discharged.  *Voucher available on 
vehicle purchase of $10,000 or more. **Vehicle must be in safe operating condition, dealer not responsible for excess wear and tear. ̂ Slight h2o damage. Offers cannot be combined. NYC DCA#0851824, DMV#7046226.

Don't Make Your Next Payment Until You Speak To Us!
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PR>>>>MANAGER SPECIALS<<<<

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

 YEAR MAKE/MODEL/MILES STOCK /VIN PRICE
 2006 Nissan Altima, 6K TMU 65610 $6,995
 2009 Honda Accord EX, 40k 65124 $7,995
 2009 Chevy Cobalt, 56k  65308 $7,995
 2010 Nissan Sentra, 46k 68559 $7,995
 2012 Hyundai Elantra, 15k 79461 $8,995
 2008 Jeep Liberty, 17k 54235 $9,495
 2010 Chrysler Sebring, 38k 61787 $9,995
 2011 Ford Escape XLT, 25k 74493 $9,995
 

 YEAR MAKE/MODEL/MILES STOCK /VIN PRICE
 2009 Nissan Murano, 45k 73621  $12,888
 2011 Nissan Rogue, 50k  69968 $13,995
 2013 Nissan Altima, 16k 82570 $13,995
 2011 GMC Terrain, 51k 82272 $13,995
 2007 Lexus ES350, 53k 56974 $14,888
 2010 Infiniti G37, 28k 70898 $18,995
 2009 Acura MDX, 31k 73459 $22,888
 2010 Lexus LS 460, 39k  82704 $31,995
 

WE HAVE A CAR TO  WE HAVE A CAR TO  

Whether you’re buying or selling a car, 

Call 877-356-5030
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TAKE 
THE

SUBWAY 
TO 46TH ST 
STOP IN 
QUEENS

MR

43-40 NORTHERN BLVD. LONG ISLAND CITY, QUEENS, NY 111011-888-396-2567
TIRED OF YOUR CAR? WE'LL BUY IT FROM YOU!**

VEHICLE 
HISTORY 
REPORT

Prices include all costs to be paid by the consumer except for license, registration & taxes. Used vehicles have normal wear, tear & mileage, some may have have scratches & dents. ~2007 Chevy Impala, 28k, Stk# 42370. 
$117 per month for 72 months @ 5.9% APR. ††All applications will be accepted. Severity of credit situation may affect down payment, APR & terms. Bankruptcies and liens must be discharged.  *Voucher available on 
vehicle purchase of $10,000 or more. **Vehicle must be in safe operating condition, dealer not responsible for excess wear and tear. ̂ Slight h2o damage. Offers cannot be combined. NYC DCA#0851824, DMV#7046226.

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

COROLLA S2012 TOYOTA

$103BUY 
FOR:

Stk# 84301, 35k mi.

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

EDGE2011 FORD

$147BUY 
FOR:

Stk# 82896, 51k mi.

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

BUY 
FOR:

MALIBU2011 CHEVY

$99 Stk# 69396, 18k mi.

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

ACCORD LX2012 HONDA

BUY 
FOR:

Stk# 82471, 32k mi.

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

$115
2009 HONDAPILOT EX

Stk# 72824, 36k mi.

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

$199BUY 
FOR:

PURCHASE A VEHICLE BETWEEN 9AM-5PM FROM NOW UNTIL MONDAY AND RECEIVE 
A GIFT ON US OF EITHER AN IPOD, NAVIGATION, CAR ENTERTAINMENT SYSTEM or 

BLUETOOTH KIT... COMPLIMENTS OF MAJOR WORLD!

 FIT EVERY BUDGET! FIT EVERY BUDGET!

If You Can’t Make It To Us, We’ll Pick You Up. 
For Complimentary Pick Up.

$14,995
SIENNA'11 TOYOTA

PLUS TAX & TAGS
Auto, 6 cyl,  A/C, p/s, p/b, 

15k miles, Stk#73236

$9,995
RAV4 4WD'10 TOYOTA

PLUS TAX & TAGS
Auto, 6 cyl,  A/C, p/s, p/b, 

16k miles, Stk#73241

$9,995
CIVIC'10 HONDA

PLUS TAX & TAGS
Auto, 4 cyl,  A/C, p/s, p/b, 

35k miles, Stk#74688

$17,995
PATHFINDER'12 NISSAN

PLUS TAX & TAGS
Auto, 6 cyl,  A/C, p/s, p/b, 

29k miles, Stk#78422

$16,995
MAXIMA'12 NISSAN

PLUS TAX & TAGS
Auto, 6 cyl,  A/C, p/s, p/b, 

16k miles, Stk#76311

$9,995
CRUZE'12 CHEVY

PLUS TAX & TAGS
Auto, 6 cyl,  A/C, p/s, p/b, 

47k miles, Stk#82690

$10,995
CAMRY'12 TOYOTA

PLUS TAX & TAGS
Auto, 4 cyl,  A/C, p/s, p/b, 

21k miles, Stk#84619

C300^2011 MERCEDES

Stk# 68924, 13k mi.
PLUS TAX & TAGS

BUY 
FOR:

$18,995



CO
UR

IE
R L

IF
E, 

NO
V. 

1-7
, 2

01
3

60

B

G

M

The South Shore 
football program 
has already 

proved that the Vikings 
should be moved to the 
league’s top division next 
year — regardless of its 
postseason outcome.

A second-straight 
Bowl conference city ti-
tle would make it almost 
impossible for the Public 
School Athletic League 
to deny South Shore the 
promotion, but the team 
has already made a con-
vincing argument on the 
fi eld so far this season.  

It would complete 
an amazing three-year 
turnaround under coach 
Matt Ciquera. 

The program won 
just two games in 2010. 
The Vikings have lost 
just three times during 
Ciquera’s tenure.  

Ciquera thought last 
year’s crown and a trip 
to the Cup champion-
ship game the year be-
fore would be enough 
to get his team into the 
top City conference. A 
strong returning nu-
cleus was also a plus. 

The league’s criteria, 
however, takes into ac-
count the last four sea-
sons. So the program’s 
past failings prohibited 
them from promotion. 

“I knew we were pre-
pared to make the jump, 
but based off their sys-
tem we weren’t,” he said. 
“To me, what happened 
three years ago, those 
are kids that are gone.”

The current Vikings 
squad is surely mak-
ing a strong case. It is 
unbeaten through eight 
games and won its last 
three contests by a com-
bined score of 150–14. 

South Shore features 
three of the best play-
ers in the division in ju-
nior running back and 
corner Timothy Bowers, 
senior quarterback Dar-
rius Nichols and senior 
linebacker Dupreme Rob-

inson. Bowers, who was 
benched against Tilden 
for missing practice, has 
scored 18 touchdowns, 
running, throwing, re-
ceiving, on defense and 
on a kick return. 

“He’s really just do-
ing it from all angles 
and he seems like he’s 
on another level than a 
lot of the kids out there,” 
Ciquera said.  

South Shore has played 
just one close game with 
its full complement play-
ers, an 8–0 win over Grady 
in its season opener. It’s a 
shame that the seniors, 
which include Elijah Wat-
kins and Equan Yunus, 
who turned the program 
around, didn’t get a chance 
to test themselves against 
the city’s best teams. We 
will never know just how 
good they are against top 
competition. 

They will have to 
settle for making South 
Shore good enough to get 
to that level after the sea-
son, despite not having a 
chance to fully enjoy the 
fruits of their labor. 

“We were considered 
almost like a joke the way 
the team had done prior 
to that,” Ciquera said.

The joke now would 
be if they are not right-
fully promoted next sea-
son. 

JOE
KNOWS

by Joe Staszewski

BY JOSEPH STASZEWSKI
Bianca Cuevas will be 

heading far away from home 
when she goes to South Car-
olina for college next year, 
but Cuevas is going there 
in the hope of fi nding some-
thing familiar.

The Nazareth senior 
guard, considered one of the 
nation’s top players, excelled 
under the tough-love style of 
former coach and father fi g-
ure Apache Paschall, who 
died suddenly nearly two 
years ago. 

Cuevas saw similar 
qualities in South Carolina 
women’s basketball coach 
Dawn Staley, and that led 
her to pick the Gamecocks 
over Ole Miss last week. 

“She was like, ‘This is 
going to be hard for you. I’m 
going to be on you because I 
only want the best for you,’ ” 
Cuevas said of Staley.

Nothing should be 
handed to her, Cuevas said. 
She expects to play, but not 
start right away for a pro-
gram that was ranked No. 
17 in the nation at the end of 
last season. Cuevas believes 
Staley and South Carolina 
will create the best environ-
ment for her to grow. 

Staley is a one of the 
greatest players in the his-
tory of women’s basketball. 
The point guard won three 
Olympic gold medals, took 
Virginia to the NCAA title 
game, led the Charlotte 
Sting to the WNBA fi nals, 
and is a member of the Na-
tional Basketball Hall of 
Fame. 

Cuevas, who scored 17 

points at the Metro Classic 
All-Star game last Sunday, 
struck up a close bond with 
her.     

“She’s going to teach me 
what I need to know,” she 
said. “She is going to be hon-
est with me. She’s not going 
to sit there and lie in your 
face. She’s going to take care 
of me.” 

That sort of forward 

thinking is a sign of how 
much Cuevas has grown as 
a person off the court since 
she was a phenom seventh 
grader playing against high 
school seniors with her Exo-
dus travel ball team. Naza-
reth coach Ron Kelley said 
the 5-foot-6 Cuevas is a dif-
ferent person thanks to her 
tumultuous junior season. 
She was suspended for the 
remainder of the year last 
February for two incidences 
of fi ghting.

“The trouble that she got 
in last year in a little bit of 
a way was a blessing in dis-
guise,” Kelley said. “The kid 
has her head on her shoul-
ders the right way right 
now. She’s focused.”

The publicly shy Cuevas 
has become more affable and 
upbeat, according to Kelley. 
She admitted to letting her 
emotions get the best of her 
last season. Cuevas felt she 
allowed opponents to get un-
der her skin too easily last 
year, and that’s not going to 
be the case any more.

“She is being more of the 
outgoing, nice young lady 
that we knew internally, 
but everybody else didn’t 

Nazareth star sees bright future with Gamecocks coach

BY ANTHONY PARELLI 
All seemed well early on for Bishop 

Ford, up by two scores in as many pos-
sessions, but the Falcons never found 
the end zone again against Mount St. 
Michael on Sunday.  

Ford watched the Mountaineers 
rally for a 22–12 Catholic High School 
Football League victory at Aviator 
Sports Complex.  The defeat ends a 
fi ve-game winning streak for the Fal-
cons, who are eying a high Class AA 
playoff seed after winning the “A” title 
the last two seasons.

“That’s been our goal,” Ford coach 
Jim Esposito said. “We won the A 
championship, but we wanted to move 
up and to play a AAA team like this 
down-to-the-wire tough, and we’re 
proud of it.”

Something more than a moral vic-
tory looked possible for the Falcons 
(6–2, 5–2) early in the game. On Ford’s 
fi rst possession, quarterback James 
Esposito, the coach’s son, dropped 
in a perfect pass to Malik Warner 
from 32 yards out for the fi rst score 

of the game. On the next possession, 
Jevon Smith burst up the middle and 
sprinted 89 yards for another score to 
give Ford a 12–0 lead.

Unfortunately for the Falcons, that 
would be the last time Ford found 
the end zone as Mount St. Michael’s 
defense was impenetrable for the re-
mainder of the contest. Mount (4–4, 
4–3) recovered its own fumble in the 
end zone for its fi rst score, and got a 
touchdown pass from Kasim Thomas 
to Tyrell Halliman to grab a 14–12 lead 
at the half. Pressure from the Mount 
defensive line, which tipped numer-
ous passes, hindered Ford’s ability to 
attack through the air.     

The younger Esposito took respon-
sibility for the offense slowing down 
and knows he must get better to make 
a playoff run.

“You can put the blame on my 
shoulders because we had to execute 
better and we didn’t,” he said. “I was 
over-thinking at the line of scrim-
mage. I was trying to be perfect and I 
couldn’t.”

Offense wasn’t the only problem 
for Ford as its defense was worn down 
by Mount’s relentless triple-option at-

SNATCH: Bishop Ford’s Rodney Gonzales 
makes the catch during the game against 
Mount St. Michael at Aviator Field on Oct. 
27. Photo by Robert Cole

GOING SOUTH: Nazareth senior guard Bianca Cuevas will be head-
ing far away from home when she goes to South Carolina for col-
lege next year. Photo by Ken Maldonado

Ford can’t scale Mount St. Michael 

Cuevas picks South Carolina South Shore 
deserves spot in 

top division

Continued on page 61

Continued on page 61
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know,” Kelley said. “She 
is showing that to every-
body now.” 

Cuevas knows she let 
her teammates down, 
and said it was hard to 
watch them struggle 
without her. Nazareth 
went from the Catholic 
Class AA state champ to 
its “A” representative. 
But she believes that ad-
versity has only made 
them stronger.

“I think we’ve learned 
a lot from the last two 
years,” Cuevas said. 
“Matured.”  

In South Carolina, 
she sees a place where 
her growth can con-
tinue with the kind ac-
countability she needs 
to continue succeeding. 
Staley and her staff are 
demanding, both on and 
off the court. Earning 
everything that comes 
to her sits just fi ne with 
Cuevas.    

“I think I had a bet-
ter future over there,” 
Cuevas said. “I think I 
am going to have to work 
harder.”

tack. It was Ford’s fi rst time 
this season defending such 
a unique attack, and the 
coach was happy with how 
his team rose to the chal-
lenge.

“I thought we got a lit-
tle tired as the game wore 
on, and we started missing 
tackles, but we were in the 
right position. And against 
a team that runs it so well, 

and has all that experience, 
we did a good job defen-
sively,” Esposito said.

The loss to a team ahead 
of them in the standings 
hurts, but Ford will look 
to improve on its mistakes 
headed into a game against 
unbeaten St. Francis Prep, 
and the playoffs after that.

“It gives us something to 
go to practice and work on,” 
James Esposito said. “We’ll 
work our butts off out there 
and go out and try to win 
next week.”    

BY JOSEPH STASZEWSKI
Boys & Girls is build-

ing momentum heading 
into a showdown with 
Abraham Lincoln.

The Kangaroos won 
two straight after a 28–6 
victory over host Brook-
lyn Tech in Public School 
Athletic League City con-
ference football last Satur-
day. Running back Bran-
don Harding carried the 
ball 16 times for 120 yards 
and two touchdowns for 
Boys & Girls (6–2), which 
hosts the unbeaten Rail-
splitters this week.   

Dashawn Brice com-
pleted eight of 13 passes 
for 89 yards and an 11-yard 
touchdown to Shameek 
Brown, and also ran for 
a score. Tristan Brown 
rushed for 61 yards and a 
touchdown for Brooklyn 
Tech (2–6). 

Abraham Lincoln 27
Fort Hamilton 12

Javon Moore had 134 
yards of total offense, 

threw for a touchdown 
pass to Malik Andrews 
and ran for a score for Lin-
coln (8–0). Antoine Hollo-
man rushed for 152 yards 
and a touchdown on 18 
carries and Leroy Hancel 
carried the ball 10 times 
for 104 yards and a score. 

Aaron Henderson 
chipped in two intercep-
tions. Sharif Legree com-
pleted 19 of 33 passes for 
178 yards and two touch-
downs to Jordan Blake for 
Fort Hamilton (6–2).   

Erasmus Hall 28
Curtis 0

Khalil Lewin carried 
the ball 12 times for 108 
yards and two touchdowns 
for Erasmus (7–1). 

He also returned a kick-
off 82 yards for a score. 
Daiquan Gwyn tossed a 
55-yard touchdown pass to 
Kefa Cort. 

Xaverian 28
Nazareth 14

Brendon Peterson car-

ried the ball 20 times for 
183 yards and two touch-
downs for Xaverian (3–5). 
Justin Philip rushed for 
53 yards and a score and 
Jonathan Rando racked 
up  140 yards of total of-
fense and threw a touch-
down pass. 

Malik Griffi th recov-
ered a fumble for a score. 

South Shore 44
Columbus 6

Timothy Bowers car-
ried the ball eight times 
for 147 yards and two 
touchdowns for South 
Shore (8–0). He also threw 
a 24-yard touchdown pass 
to Richie Perez. Equan 
Yunus ran for 91 yards 
and a score. 

FDR 28
Automotive 0

FDR had four differ-
ent players score on the 
ground. Matthew New-
man, Mohamed Beshir, 
Monrico Cummings and 
Tristan Thomas all found 

the end zone. Thomas 
rushed for 162 yards on 
13 carries and Cummings 
added an interception for 
the Cougars (6–2). 

DeWitt Clinton 32
Sheepshead Bay 12

Scottie Denis had 89 
yards of total offense for 
Sheepshead Bay (2–6). He 
threw a 61-yard touchdown 
pass to Joshua McLean 
and ran for a score.   

Kennedy 34
Canarsie 28

Antonio Snell threw 
for 88 yards and ran for a 
touchdown for Canarsie (3–
5). Ramshar Clarke rushed 
for 68 yards and a score.   

Grady 22
Jamaica 0

Keanu Mouchette ran 
for 127 yards and a touch-
down on 11 carries for 
Grady (5–3). Quincy Jiles 
rushed for a touchdown 
and returned a fumble for 
a score.    

BY JOSEPH STASZEWSKI
The Long Island Univer-

sity men’s basketball team 
understands that expecta-
tions have changed along 
with its roster. 

After three-straight 
trips to the NCAA tourna-
ment and three consecu-
tive Northeast Conference 
crowns, a poll of coaches pre-
dicted a fourth-place confer-
ence showing for the Black-
birds this year, returning 
with just one starter from 
last year’s squad.

Second-year head coach 
Jack Perri knows this is go-
ing to be a different kind of 
season. 

“I keep telling my staff 
we have to be really patient 
this year, teach,” he said. 
“Now we have to teach.”

One of the main instruc-
tors will be senior point 
guard Jason Brickman, a 
fi rst-team all-conference 
selection. He led the nation 
in assists last season with 
290, and is just 281 assists 
away from becoming the 
fourth player in NCAA his-
tory to reach 1,000 for his 
career. 

Brickman understands 
his job is still to make the 
extra pass and make the 
players around him bet-
ter, but knows his scoring 
load may increase since the 
Blackbirds graduated lead-
ing scorers C.J. Garner and 
conference player-of-the-
year Jamal Olasewere. 

“I’m still going to look 
to fi nd the open guy, but I 
might have to be more ag-
gressive this year,” Brick-
man said.

He expects to get some 
scoring help from junior col-

lege transfer Gilbert Parga. 
The junior is described as a 
dead-eye shooter who can 
put the ball on the fl oor to 
get to the basket. The team 
will also look to former 
Wings star Gerrell Martin 
for perimeter scoring.

“I think we are going to 
be able to spread the fl oor 
out a little bit more than in 
the past,” Perri said. 

The Blackbirds also 
added some size in 6-foot-6 
junior college recruit 
Landon Atterberry, and 
Brickman believes sopho-
more wing E. J. Reed is 
primed for a breakout sea-
son. Reed was a member of 
the conference’s all-rookie 
team last season.    

Additional help could 
also arrive in December in 
the form of 2011 conference 
player-of-the-year Julian 
Boyd. The graduate student 
will attempt to return from 
a second torn ACL after the 
same injury knocked him 
out eight games into last 
season. Perri said Boyd is 
upbeat and progressing 
well. 

“I hope this works out 
for him,” the coach said.

Long Island University 
is hopeful about its chances 
this season even if Boyd 
doesn’t make it back. Perri 
expects a lot of players to 
see minutes early before 
they can fi nd the right roles 
and combinations. The goal 
is to mature enough to be 
ready to make a run at a 
fourth-straight crown.

“We still want to defend 
the championship,” Brick-
man said. “I think these 
guys want to learn and get 
better. 

ON THE RUN: Mount St. Michael’s Albert Sutton tries to run through 
the Bishop Ford defense. Photo by Robert Cole

HEADING TO THE HOOP: Long Island University star Jason Brick-
man makes a run for the basket. Photo by Stefano Giovannini

Brickman set to 
lead rookie team

Boys & Girls bests Brooklyn Tech

has already taken of-
ficial visits to Ohio 
and Penn, and plans 
on traveling to Flor-
ida in November.

“Sometimes it gets 
a little overwhelming 
because you are not 
use to it,” Holley said 
of taking in all these 
major programs 
have to offer. “It’s a 
learning process. It’s 
something you get to 
enjoy.”

He doesn’t want 
his decision to take 
too much longer, 
with Lincoln still 
unbeaten and the fa-
vorite to win its sec-
ond Public School 
Athletic League city 
title in the last three 
years. Holley doesn’t 
have any other vis-
its planned yet, but 
would like to have his 
mind made up within 
the next month or so.

“I want to focus 
on the season and 
school, so the sooner 
the better,” Holley 
said. 

Continued from page 60 

Cuevas
Continued from page 57 

Holley

Continued from page 60 

Ford
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Do you know an
exceptional woman?
Brooklyn Woman of Distinction for 2014!
25 Women will have their important work profi led in the newspaper, and will be feted at a reception gala 

in their honor. It can be anyone who has had an impact on the borough, in any fi eld.

Name of nominee: _____________________________________________________________________

Why are you nominating them? (In 5 lines or less) ____________________________________________

___________________________________________________________________________________

___________________________________________________________________________________

___________________________________________________________________________________

___________________________________________________________________________________

How can we reach you or your nominee for more information?

Phone:______________________________________  Email:__________________________________

Or mail this form to:

Brooklyn Woman of Distinction

CNG Newspapers, One Metrotech Center

10th Floor, Brooklyn, NY 11201

Att: Stephanie Stellaccio                                                             FB

Nominate her as a

Email your nomination info to womanofdistinction@cnglocal.com  

Xaverian’s Genesis Program is dedicated to providing an engaging and 
challenging middle school program for academically talented girls and 
boys in grades 6-8. This co-educational program is designed to develop 
and nurture high-level critical thinking skills and is committed to the 
development of the middle school student through academic excellence, 
extracurricular involvement, and Christian service to neighbor and 
community. A Genesis education encompasses and surpasses the standard 
middle school curriculum by offering:

[ A cutting edge, one-to-one learning environment, complete with 
 SMART classrooms and an iPad for each student

[ STEM (Science, Technology, Engineering, and Math) program 
 implemented through a partnership with Project Lead the Way. The 
 Gateway to Technology program engages students with modules in 
 Design and Modeling, as well as Automation and Robotics

[ Enriched religious studies firmly rooted in the Church’s 
 teaching, with an emphasis on sacred scripture, the 
 understanding of Jesus, and the Catholic social tradition

[ Full-time guidance counselors

[ Extracurricular activities and clubs, including Science Olympiad, 
 Mock Trial, and LEGO Robotics

T H E  G E N E S I S  P R O G R A M
Xaverian’s Co-ed Middle School (6–8) for the Academically Talented

O P E N  H O U S E
Wednesday, Nov. 20th, 6:30 pm

Application packets will be available at Open House!
For more info, please contact: Mrs. Patricia McEvoy, Dean

(718) 836-7100 x188 or pmcevoy@xaverian.org 
7100 Shore Road, Brooklyn, NY 11209  www.xaverian.org/genesis

AAAAAAAAppllication packAAAAAA

Private Bus 

Transportation is 

Available!
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LEGAL NOTICE Luneta LLC. Arts. of Org.  
filed with SSNY on  
8/30/13. Off. Loc.: Kings   
Co. SSNY desig. as agt.  
upon whom process may  
be served. SSNY shall  
mail process to: The LLC,  
681 Washington Ave,  
Brooklyn, NY 11238 .  
General Purposes.

Notice of Formation of  
Ashforth Caton, LLC.   
Arts. of Org. filed with NY  
Dept. of State on  
9/19/13.  Office location:  
Kings County.  Princ.  
bus. addr.: 707 Summer  
St., 4th Fl., Stamford, CT  
06901.  Sec. of State  
designated agent of LLC  
upon whom process  
against it may be served  
and shall mail process to:  
c/o CT Corporation Sys- 
tem, 111 8th Ave., NY,  
NY 10011, regd. agent  
upon whom process may  
be served.  Purpose: any  
lawful activity.

NYLA STUDIO LLC, Arts.  
of Org. filed with the  
SSNY on 09/18/2013.  
Office loc: Kings County.  
SSNY has been  
designated as agent  
upon whom process  
against the LLC may be  
served. SSNY shall mail  
process to: Ydania L.  
Lopez, C/O the Forgione  
Law Firm PLLC, 395  
Graham Ave., Brooklyn,  
NY 11211. Purpose: Any  
Lawful Purpose.

PREMIERE DIVISION  
LLC, Arts. of Org. filed  
with the SSNY on  
07/19/2013. Office loc:  
Kings County. SSNY has  
been designated as  
agent upon whom pro- 
cess against the LLC may  
be served. SSNY shall  
mail process to: Legalinc  
Corporate Services Inc.,  
35-15 84th Street 2H,  
Jackson Heights, NY  
11372. Purpose: Any  
Lawful Purpose.

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

LEGAL NOTICE

NOTICE OF SALE
Carver Federal Savings  
Bank, in accordance with  
its rights as current se- 
cured party, will conduct  
a public sale of security:  
the proprietary lease and  
338 shares of stock of  
KINGS VILLAGE CORP. 

LEGAL NOTICELEGAL NOTICE

Said security is appurten- 
ant to premises: located  
at 1200 EAST 53RD  
STREET, APT. 2A,  
BROOKLYN, NY 11234.  
Said sale includes the fix- 
tures and articles of per- 
sonal property now or  
hereafter affixed to or  
used in connection with  
said premises. The sale  
shall be on November  
21, 2013 at 10:15 AM at  
the foot of the Court- 
house steps, facing Ad- 
ams Street, of the Su- 
preme Court of the State  
of New York, County of  
Kings, located at 360 Ad- 
ams Street, Brooklyn, NY  
11201. The secured par- 
ty reserves the right to  
bid. The secured party  
makes no representa- 
tions or warranties as to  
the title or premises be- 
ing sold herein.
The sale is subject to any  
conditions of transfer set  
by the cooperative corpo- 
ration or its board, and  
subject to any tenants or  
occupants of the subject  
premises and the Terms  
of Sale to be read at the  
sale. Victor Rawner, Auc- 
tioneer, License #  
1224356 
ROSICKI, ROSICKI & AS- 
SOCIATES, P.C.
Attorneys for Secured  
Party
Fishkill Office 2 Summit  
Court
Suite 301
Fishkill, NY 12524
845.897.1600

NOTICE OF SALE
STATE OF NEW YORK  
MORTGAGE AGENCY, in  
accordance with its rights  
as current secured party,  
will conduct a public sale  
of security: the proprie- 
tary lease and 81 shares  
of stock of 645 OWNERS  
CORP. Said security is  
appurtenant to premises:  
located at 645E 26TH  
ST, Apt. 3L, BROOKLYN,  
NY 11210. Said sale in- 
cludes the fixtures and  
articles of personal prop- 
erty now or hereafter af- 
fixed to or used in con- 
nection with said premis- 
es. The sale shall be on  
November 21, 2013 at  
10:30 AM at the foot of  
the Courthouse steps,  
facing Adams Street, of  
the Supreme Court of the  
State of New York,  
County of Kings, located  
at 360 Adams Street,  
Brooklyn, NY 11201. The  
secured party reserves  
the right to bid. The se-

LEGAL NOTICE

cured party makes no  
representations or war- 
ranties as to the title or  
premises being sold  
herein.
The sale is subject to any  
conditions of transfer set  
by the cooperative corpo- 
ration or its board, and  
subject to any tenants or  
occupants of the subject  
premises and the Terms  
of Sale to be read at the  
sale. Victor Rawner, Auc- 
tioneer, License #  
1224356 
ROSICKI, ROSICKI & AS- 
SOCIATES, P.C.
Attorneys for Secured  
Party
Fishkill Office 2 Summit  
Court
Suite 301
Fishkill, NY 12524
845.897.1600

LEGAL NOTICE

AROYA LIFE HOLDINGS  
LLC, a domestic LLC,  
filed with the SSNY on  
7/29/13. 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,  
5104 17th Ave., Brook- 
lyn, NY 11204. General  
Purpose

LEGAL NOTICE

LEGAL NOTICE
LEGAL NOTICE

LEGAL NOTICE

NOTICE OF FORMATION  
of limited liability  
company (LLC). Name:  
I C O N O S C O P E  
PRODUCTIONS LLC.  
Articles of Organization  
filed with Secretary of  
State of New York (SSNY)  
on 09/19/2013. 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:  
James V Sapione, 469  
Henry Street, Apt., #3,  
Brooklyn, NY 11231.  
Purpose: any lawful  
purpose.

LEGAL NOTICE

LEGAL NOTICE

The Red Pepper 55  
LLC. Arts. of Org. filed  
with SSNY on 05/29/13.  
Off. Loc.: Kings Co. SSNY  
desig. as agt. upon 

Wines & Liquors of NY,  
LLC. Arts. of Org. filed  
with SSNY on 02/07/13.  
Off. Loc.: Kings Co. SSNY  
desig. as agt. upon  
whom process may be  
served. SSNY shall mail  
process to: The LLC,  
3756-3758 Nostrand  
Ave., Brooklyn, NY  
11235. General  
Purposes.

LEGAL NOTICE

LEGAL NOTICE

whom process may be  
served. SSNY shall mail  
process to: The LLC,  
1857 55th St., Brooklyn,  
NY 11204. General Pur- 
poses.

LEGAL NOTICE

LEGAL NOTICE

Notice of Formation of  
KLEYDMAN DERMA- 
TOLOGY, PLLC Arts. of  
Org. filed with Secy. of  
State of NY (SSNY) on  
10/24/13. Office loca- 
tion: Kings County.   
Princ. office of PLLC:  
2650 Ocean Pkwy., Apt.  
12M, Brooklyn, NY  
11235. SSNY designated  
as agent of PLLC upon  
whom process against it  
may be served. SSNY  
shall mail process to c/o  
Ron Lebow, Esq., 1983  
Marcus Ave., Ste. 106,  
Lake Success, NY  
11042. Purpose: Prac- 
tice of medicine.

NOTICE OF FORMATION  
of limited liability  
company (PLLC). Name:  
SOHMER LAW  PLLC.  
Articles of Organization  
filed with Secretary of  
State of New York (SSNY)  
on 10/10/2013. 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, 1809 Glenwood  
Road, Brooklyn, NY  
11230. Purpose: any  
lawful purpose.

Check out our 
Real Estate Sections
For more Options on

Rentals, Sales, Condos and Apt.
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Shopping break.
A perfect moment to talk about alcohol.

www.underagedrinking.samhsa.gov 
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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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GROCERY DEPT. DAIRY DEPT.

FROZEN DEPT. HOME COOKED DINNERS

HOME COOKED THANKSGIVING FEAST FOR THE ENTIRE FAMILY!

ORDER YOUR FRESH HOLIDAY FRUIT & VEGTABLE PLATTERS

PRODUCE DEPARTMENT FISH DEPT. DELI DEPARTMENT

QUAKER

OATMEAL 18 OZ. CANISTER

CREAM-O-LAND

BUTTERMILK 32 OZ.

CHICKEN MARSALA

BARLEY SALAD
ITALIAN STYLE
ORZO SALAD
FRESH FLOUNDER
FILLET DINNER

WHITE ROSE 
BROCCOLI SPEARS 
OR CAULIFLOWER  32 OZ.

MAZOLA

OIL 96 OZ.

LAND O LAKES

WHIPPED BUTTER  8 OZ.

BANQUET

BREAKFAST SAUSAGE 6.4 OZ.

JACK FROST

SUGAR 4 LB.

TROPICANA PREMIUM

ORANGE JUICE 59 OZ.

EDY’S

ICE CREAM 48 OZ.

LB.

LB.

LB.

LB.

POLAND SPRING

WATER GALLON - EXCLUDES DISTILLED

WHITE ROSE

SOUR CREAM 16 OZ.

ELLIO’S

CHEESE PIZZA 9 SLICE

$199 99¢

99¢

$199 $299

$599

$349

$399

$649

2/$700

99¢ 4/$500

2/$500

$599 2/$300

4/$500

PROVOLONE
CHEESE

HONEY
HAM

HORMEL HAM 
& AMERICAN 

CHEESE

½ LB. MIN

SWISS
CHEESE

BOLOGNA
OR 

LIVERWURST

LOW SODIUM
BOLOGNA

SUGAR FREE HEALTH SALAD
REGULAR HEALTH SALAD

OIL & VINEGAR COLE SLAW

LITTLE 
NECK 

CLAMS
2 DOZEN FOR

$799

49¢
LB. 69¢

LB.

TUNA
STEAKS

$899
LB.

BOAR’S HEAD #1 IN COLD CUTS STELLA BRAND

RUSSER BRAND

GREAT LAKES

SILVER STAR COMBO
1/2 LB. EA.

FRESH MADE SALADS

$499
LB.

$399
LB.

$499
LB.

$449
LB.

$399
LB.

$399$199

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

GRADE A

CHICKEN
CUTLETS

$169
LB.

$199
LB.

$199
LB.

$399
LB.

PERDUE

CORNISH  
HENS

FARM FRESH
GREEN SQUASH
CARROTS OR BEETS

CALIFORNIA

BROCCOLI

NEW YORK STATE
EXTRA FANCY

JONA MAC

SUGAR SWEET
GOLDEN 

PINEAPPLES

FRESH
SALMON 
STEAKS

$129
EACH

$199
EACH

USDA CHOICE BONELESS

SIRLOIN
 STEAKS

LB.

$699
LB.

SilverStarsGourmetCatering.com   FREE DELIVERY ON STORE ORDERS!
FREE PARKING

Sale Dates: Friday Nov. 1st –Thursday Nov. 7th, 2013
Open: Monday– Saturday 8am – 7pm, Sunday 8am – 5pm

SilverStarQualityMeats.com   
We Gladly Accept 

EBT & WIC

GRADE AA
JUMBO

EGGS

CUT FROM CORN FED PORKERS

PORK 
SPARE RIBS

2 $300DOZEN
FOR

FRESH
TURKEY

FULLY COOKED & GARNISHED
INLCUDES:

Homemade Stuffi ng
Glazed Sweet Potatoes
Cranberry Sauce
Turkey Giblet Gravy
Fresh Tossed Salad
Tray of Baked Ziti
Fresh Baked Rolls
Plus Your Choice Of
Two Vegetables:
String Beans Almondine,
Sweet Peas with Mushrooms,
Fancy Glazed Carrots
& Fancy Corn in Butter & Garlic
Large Tray of Italian Cookies

We Also Cook:

6–8 PEOPLE
10–14 LB. TURKEY

10–12 PEOPLE
16–18 LB. TURKEY

12–14 PEOPLE
20–24 LB. TURKEY

PACKAGE #1

FREE

Call For More Information
718-934-8520
FREE DELIVERY

Excluding Thanksgiving Day

TURKEY DINNER
FOR 2

1 ¼ LB. Carved Turkey
Cranberries

Stuffi ng and Gravy
2 Baked Potatoes

or Sweet Potatoes
2 Rolls

Choice of a Vegetable
Small Tossed Salad

TURKEY DINNER
FOR 2

1 ¼ LB. Carved Turkey
Cranberries

Stuffi ng and Gravy
2 Baked Potatoes

or Sweet Potatoes
2 Rolls

Choice of a Vegetable
Small Tossed Salad

$3495

$5495

Reserve
Early!

Reserve
Early!

PUMPKIN PIE
With purchase of 
any Thanksgiving 
Dinner Package of 

$169 or More.

PACKAGE #2

PACKAGE #3

$169
$189
$199


