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BY MEGAN RIESZ
Call them the Depart-

ment of Transformation.
Activists with the road-

safety group Right of Way 
strung up a bunch of fake 
20-mile-per-hour speed 
limit signs over the weekend 
in Fort Greene, Park Slope, 
and Greenpoint, neighbor-
hoods they say desperately 

need speed limit reduc-
tions to slow traffi c fatali-
ties. The guerilla signage 
is meant to build support 
for city road planners who 
want to squeeze drivers, not 
to attack them for failing 
to lower the speed limit on 
city streets, the road war-
riors said.

“We’re not trying to 

turn anyone against the De-
partment of Transportation 
— we’re trying to help them 
out,” said Right of Way or-
ganizer Keegan Stephan. “I 
hope that this event helps 
build momentum.”

Right of Way targeted 
neighborhoods that the city 
has passed over for so-called 

BY DANIELLE FURFARO
Brooklyn chess whizzes and 

novices are about to get some les-
sons in strategy from one of the 
world’s most well-known play-
ers.

Bruce Pandolfi ni, a United 
States Chess Federation national 
master and a contemporary of 

Bobby Fischer, began coach-
ing in the borough this 

week. He is not doing 
it for the money or 
the glory, he said. 

“I do it because 
I love it,” said Pan-
dolfi ni, who grew 
up in Bensonhurst 

and Flatbush and 
now lives in Man-
hattan. “Once you 

show a kid that she 
or he can do well at something like 
this, they can use it as a spring-
board to be good at other things.”

Pandolfi ni fi rst got bitten by 
the chess bug when he was a kid.

“I was walking through the 
Brooklyn Public Library when I 
was 13 and I came across the chess 
section. I became obsessed with 
the fi gures and names,” he said. “I 
took out all 32 books by going back 
six times that day and didn’t go to 

BY MAX JAEGER
Some Bergen Beach resi-

dents say they may sue the 
city because traffi c noise 
from the Belt Parkway has 
become unbearable since a 
bridge reconstruction proj-
ect last year decimated the 
sound-blocking trees and 
brought the parkway closer 
to their homes.

“When our windows are 
open, it’s like the Belt Park-
way is coming through our 
living room,” said Kevin 
Hiltunen, who lives on Ber-
gen Avenue near Avenue X.

In 2013, the city and state 
completed a project that 
moved the parkway about 
20 feet closer to Bergen Av-

Continued on page 14

Continued on page 12Continued on page 12

Cops: One-stop shop for narcotics
BY WILL BREDDERMAN

Turns out drugs really can get 
you wired!

Cops used phone taps to bust 
three rings of dial-up Bay Ridge 
drug dealers, authorities an-
nounced on March 17.

Police commissioner William 
Bratton and District Attorney 
Ken Thompson alleged that the 
six men in custody ran a narcotic 
delivery service that let custom-
ers order an array of illicit entrees 
— including cocaine, ecstasy, and 

horse tranquilizers — just by pick-
ing up the phone. 

“Cellphones are essential to 
operating any business, but these 
drug dealers unlawfully used the 
device as a means to distribute 
narcotics on the streets of Brook-
lyn, and put money in their pock-
ets,” Bratton said.

Authorities claim the six sus-
pects delivered drugs throughout 
Bay Ridge, Bensonhurst, Dyker 
Heights, and Sunset Park — 

Continued on page 14
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HERE TO STAY: Taryn Cros-
by fastens one of the “20 is 
Plenty” signs.  

Aviator Sports and Events Center chef Chris Tyler shows off one of the 
chilis he’ll be serving at the venue’s fi rst-ever chili fest — which will even 
feature ostrich chili — on March 29. Fore more on the event, see page 13.
 Photo by Steve Solomonson

Life in the loud lane

Check, mate! 
Chess great 

teaches kids
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The need for less speed

Some like it hot
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Come Celebrate
The OPENING of 2 NEW
BROOKLYN STRAWBERRY’S

Going on Now!

NEW  MEN’S DEPT.  
at  Church Ave. Location! 

1720 Atlantic Avenue  718 771-4005   
Hours: Monday-Saturday 10am-9pm  Sunday 11am-7pm

3805-09 Church Avenue  347 750-1844   
Hours: Monday-Saturday 10am-8pm  Sunday  11am-7pm

Staten Island Strawberry is included in this sale.
Forest Avenue Shoppers Town  718 720-1938

Save on fashion clothing and accessories! JUNIORS • MISSES 
MENS • PLUS • HANDBAGS • SHOES • JEWELRY • INTIMATE
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BY MAX JAEGER
What’s in a name? Would 

not a sauce by any other 
name taste as tangy?

That is the question 
among connoisseurs of Ital-
ian cuisine, when it comes 
to whether you should call 
your favorite pasta toping 
“sauce” or “gravy.”

 It’s an age-old food fi ght  
that’s still simmering to-
day, and not even Italian-
American chefs can agree 
on which to call what — or 
why. Some say it depends on 
what color it is. If it is red, 
it is sauce,  according to 
Anthony Russo, one of the 
owners of Gargiulo’s in Co-
ney Island.

“I always know it as 
sauce,” Russo said. “Gravy, 
I always thought of as brown 
sauce.”

Others say it depends on 
what you put in the pot.

“Traditionally, gravy 
has meat in it,” said Joe 
Cosenza, who manages the 
sauce-making operation at 
Michael’s of Brooklyn in 
Sheepshead Bay.

But if you take the Italian 
language as a guide, a sauce 
with meat in it should be 
called a “ragu,” not “gravy,” 
according to one chef.

“Italian Americans con-
note ‘gravy’ to mean a sauce 
with meat in it, but that’s a 
ragu,” said Pasquino Vi-
tiello, a co-owner of Queen 
Italian Restaurant in Down-
town Brooklyn.

Vitiello said that linguis-
tically, “sauce” is a more ac-
curate term — coming from 
the Italian word “salsa” — 
meaning a topping.

So where did the term 
“gravy” come from and why 
did so many people jump on 
the gravy train? 

Food writer Concetta 
DeLuco believes the con-
fusion probably started 
when newly arrived Ital-
ian Americans anxious to 
assimilate started calling 
their ragu the same thing 
other Americans called 
meat sauces — “gravy.” 

The term stuck, and peo-
ple have been using it ever 
since, though some will tell 
you they also call gravy 
“Sunday sauce” because it 
is what their grandmothers 
served at big family gather-
ings after Sunday Mass.

“I think if somebody said 
‘gravy,’ we would say it’s 

BY MEGAN RIESZ
The city is slapping 

the new Gowanus Whole 
Foods Market with a sec-
ond fi ne for letting an 
historic building it owns 
fall apart, a Landmarks 
Preservation Commission 
spokesperson reported.

The commission hit 
the grocery giant with a 
 $3,000 fi ne in December  
for failing to maintain 
the exterior of the Coignet 
building at Third Avenue 
and Third Street, which 
Whole Foods promised to 
fi x up as part of a deal to 
allow it to build on the lot 
around it, but that ticket 
was dismissed on a tech-
nicality — the city forgot 
to bring a piece of paper-
work to court, according 
to a spokeswoman. Now, 
the fancy food-seller 
claims it started restor-
ing the Coignet facade on 
March 10, but preserva-
tionists are not buying 
it and are getting ready 
to cite the upscale grocer 
again, according to a city 
spokeswoman.

“It’s unfortunate,” said 
Landmarks Preservation 
Commission rep Dama-
ris Olivo about the ticket, 
adding that she did not 
know when the organic 
grocer could expect to re-
ceive it.

A Whole Foods spokes-
man said he could not 
comment on the impend-
ing fi ne until his offi ce 

sees it, but claimed work 
on the building, once the 
New York and Long Island 
Coignet Stone Company 
headquarters, started last 
Monday and is targeted 
for completion in autumn 
or winter of this year. He 
stressed that the timeline 
is not set in stone. 

“Work offi cially started 
on March 10 and it’s a little 
unclear how long it might 
take until we’re actually 
in the midst of the proj-
ect,” spokesman Michael 
Sinatra said.

A neighbor who has ac-
cused the organic giant of 
destroying the building, 
which is an offi cial city 
landmark, says he is skep-
tical that the company 
will follow through on its 
pledge to give the place a 
facelift, arguing that it did 
nothing to fi x up the build-
ing even after the fi rst fi ne 
came down last year.

“The day after they 
got issued the violation, 
scaffolding went up, but 
still nothing happened 
as a couple months went 
by,” said Gowanus resi-
dent and musician Martin 
Bisi. 

Whole Foods has re-
peatedly  denied that it has 
anything to do with the 
structure falling apart .

The Coignet building 
was landmarked in 2006. 
It may have been the city’s 
fi rst concrete building 
when it was built in 1873.

UNNEIGHBORLY: Whole Foods neighbor Martin Bisi says the 
gourmet grocer has not lifted a fi nger to fi x the old Coignet 
building. Photo by Elizabeth Graham

WHERE’S THE BEEF?: This meatless tomato sauce is certainly not a “gravy,” says a panel of Brook-
lyn’s Italian restaurateurs. 

Whole Foods 
again fined for 

building neglect

The great gravy debate

‘Sunday sauce,’ ” Russo said.
As the debate rages, 

some prefer not to stir the 
pot.

“People say ‘Oh, it’s 
sauce;’ ‘No, it’s gravy’ — 
call it whatever you want,” 
said  Fred Cacace, co-owner 

of Michael’s of Brooklyn. 
Cacace sells authentic Ital-
ian toppings under both 
names .

BY MAX JAEGER
Some say that the borough’s manufac-

turing base is withering, but one Brook-
lyn small business is looking to expand 
production.

Michael’s of Brooklyn, the iconic 
Sheepshead Bay restaurant, sells its sig-
nature, home-style pasta sauces nation-
wide, giving people across the country 
a little taste of Old Brooklyn, while pro-
moting the borough’s brand with an au-
thentically local product.

“There are sauces out there that have 
Brooklyn in the name, but they’re made 
in Jersey,” said co-owner Fred Cacace. 
“Brooklyn has a certain cachet to it.”

The half-century-old, family-run res-
taurant fi rst dove into the sauce-selling 
game four years ago and began by mar-
keting locally. 

For years, the Cacaces sent patrons 
home with take-out containers of their 
famous sauces, but as time passed, they 
saw an opportunity and began packag-
ing the stuff in shelf-stable jars. 

Now gourmands can get the res-
taurant’s gravy (actual, brown gravy), 
marinara, puttanesca and arrabbiata 
from grocers such as Fairway, Eli’s, and 
Whole Foods Market.

Michael’s products are available 
coast to coast — and they even have Tex-
ans saying “fugheddaboudit.”

“Texas is one of our largest markets,” 
Cacace said.

The restaurant’s cooks make every-
thing on-site at the Avenue R restaurant. 
The production is not complicated, but 
that is what makes the product so good, 
Cacace said.

“It’s simple,” he said. “It’s the way 
you would make it at home.”

Stay saucy, Brooklyn!

PUT A LID ON IT:  Michael’s of Brooklyn 
sauce-makers pass jars through a fi lling ma-
chine, top each one off, seal them, and slap on 
a label.  Photo by Steve Solomonson

Continued on page 13
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Borrow $10,000
for as low as $300 per month

 Loan Rates Lower Than 
   Credit Card Rates
 Installment Loans Raise 

   Your Credit Score
 Apply Online, By Phone, 

   or Stop In

MAIN OFFICE:
BRUNCH:

Apply Online at www.brfcu.org
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.

LOANS MADE EASY...
      ... AND THAT’S THE TRUTH!

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

BY MEGAN RIESZ
Buildings on the banks 

of the fi lthy Gowanus Canal 
are pieces of history worth 
saving, neighborhood activ-
ists say.

A community group 
wants to create an offi cial 
Gowanus historic district 
that would encompass a total 
of 422 properties, including 
the Batcave, a former sub-
way powerhouse that a mil-
lionaire wants to transform 
into an arts complex, and 
myriad other warehouses 
and industrial lots. The ac-
tivists behind the preserva-
tion bid say that, though few 
traces of the fi ght remain, 
the area saw the Revolution-
ary War’s Battle of Brook-
lyn and that plenty of other 
history lurks in the canal’s 
murky depths and the area’s 
unassuming factory yards. 

“People walk around 
in a dream half the time, I 
think — they don’t really get 
it, they don’t see what lies 
beneath,” said Friends and 
Residents of Greater Gow-

anus member Linda Mari-
ano, who has been interested 
in getting the preservation 
designation since the 1980s. 
“I’m a history buff and that’s 
what it’s all about.”

The 53-block area is a 
prime example of urban 
industry dating back to 
the mid-19th century, ac-
cording to the application, 
which the state will vote on 

in two months.
If the canal-side neigh-

borhood were recognized as 
historic, there would be no 
restrictions as to what locals 
could do with their prop-
erties unless they needed 
federal funding or a permit 
from a state agency, which 
would trigger a formal re-
view, according to a state 
spokesman.

An area businessman 
penned a letter slamming 
the plan, arguing that 
neighbors were not prop-
erly informed about the ap-
plication, that the tax credit 
qualifi cation process would 
be too burdensome, and that 
Gowanus is just downright 
not historic enough.

“I don’t feel that it’s in the 
best interests of the commu-

nity to have designations in 
a diverse area that doesn’t 
even have the characteris-
tics to qualify,” said Gow-
anus Alliance president 
Paul Basile, who owns sev-
eral one-story warehouses 
on Seventh Street and one 
on Baltic Street. “It’s not 
a progressive strategy for 
Gowanus moving forward.”

The neighborhood’s 

Community Board 6 is plan-
ning to ask elected offi cials 
to push a bill that would re-
quire the state to notify com-
munity boards about devel-
opments such as considering 
historic designation bids 
and closure plans like the 
one  recently approved for a 
Park Slope old folks home , 
both of which caught board 
members off guard. 

History buffs want to preserve toxic neighborhood’s fi ner points

PIECES OF THE PAST: The Carroll Street bridge (above) is one of 
the most important landmarks in Gowanus, activists say, and the 
former Brooklyn Rapid Transit Company powerhouse (left), now 
known as the Batcave, is also included in the preservation applica-
tion. Photos by Elizabeth Graham

Activists say Gowanus is historic
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Comprehensive
Medical Excellence
Express Service to

131 year commitment 
to providing health 
care to Brooklyn.

Quality Health Care.
Just a Stop Away.

Stroke and

  Neuroscience Center

Lutheran

 HealthCare

Orthopedics

Interventional Neuroradiology

  (Biplane Technology)

Women’s Health

Primary Care

  (Level 3 Medical Home)
Rehabilitation

Cardiology

Need help finding a physician?
Call 718-630-RXRX (7979)
www.LutheranHealthCare.org

150 55th Street
Brooklyn, New York 11220
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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

(718) 354-3834

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 

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

■■■■■■■■■■■■■■■■■■■■■■■■■■■■■■■■■■■■■■■■■■■■■■■■■

Brooklyn’s Premier Entertainment Guide

BY MATTHEW PERLMAN
An historic Brooklyn 

Heights hotel is on its way to 
becoming Brooklyn’s Wal-
dorf Astoria all over again 
and, at a Purim party in the 
building this past weekend 
(see page 14), our photogra-
pher could not help but get 
shots of the impressive res-
toration in progress. 

The storied Bossert 

Hotel, which sits on the 
corner of Montague and 
Hicks streets and famously 
hosted the victory party for 
the World-Series-winning 
Brooklyn Dodgers in 1955, 
has sat fallow for decades, 
but is on its way to becom-
ing a world-class tourist 
destination once more. 

Lumber magnate Louis 
Bossert built the 14-story 

hotel in 1909. Jehovah’s 
Witnesses bought it in the 
1980s and used it for visit-
ing members of the church. 
It also  housed a number of 
permanent residents .

Real estate developers 
David Bistricer and Joseph 
Chetrit bought the prop-
erty in 2012 with  promises 
to return the Italian re-
naissance revival building 

to its former glory  and, if 
the gleaming details in the 
lobby are any indication, 
they meant it.

Tarps and partitions 
still line the grand main 
fl oor and most of the other 
levels are in the midst of gut 
renovations, with the excep-
tion of the 13th fl oor, where 
longtime tenants are still 
bunking down.

TO OLD HEIGHTS: (From left to right) This mural in the hotel’s lob-
by shows a fanciful view of the New York Harbor from Manhattan. 
Ornate details and chandeliers gleam on the ceiling.  
 Photos by Stefano Giovannini

We get inside the Bossert Hotel
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BUY
PAWN
SELL

WE DO

APPRAISALS

CASH FOR 
YOUR GOLD

WE
WE MAKE HOUSE CALLS! PAY CASH IMMEDIATELY!

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

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

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

jewelry and scrap gold, no appointment necessary!

Jewelry

Diamonds

Antiques

Gold

Coins

Sterling Silver

Platinum

Watches

WE DO
REPAIRS

OPEN 6 Days 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.

Individual treatment options are designed by 
Dr. Victoria Katz and her associates 

to ensure positive outcomes. 
Your good health is the key to our success.

NY ARTHRITIS CLINIC
718-375-2300

1664 East 14th St., Suite 401
Brooklyn, NY 11229

71-36 110th St., Suite IJ
Forest Hills, NY 11375

51 East 42nd St., Suite 1808
New York, NY 10017

 Latest Joint Diagnostics

 Physical Therapy & Rehabilitation

 On Premises Lab & Diagnostic Services

 Ultrasound Guided Injections

 Nutrition Counselling

 IV Chelation Therapy

Specializing in 
Treatment of Joint & Rheumatic Diseases

& Painful conditions of the joints.

ARTHRITIS? LUPUS?
OR JOINT PAIN?

BY WILL BREDDERMAN
Cops are on the look-

out for a goon who they say 
managed to expose himself 
to three different underage 
girls within a three-block 
radius in Bensonhurst in-
side of 15 minutes.

Authorities report that 
the fast fl asher struck for 
the fi rst time at 7:25 am on 
March 17. The perv — de-
scribed as a 30-something 
heavyset, pockmarked, 
bearded Hispanic — pulled 
his white Ford F-150 up 
to the corner of W. Ninth 
Street and Avenue O, where 

an 11-year-old girl was wait-
ing for her school bus. After 
talking to the child for a few 
moments, the man bared his 
genitals to her, then fl ed.

The deviant dashed 
over to W. Seventh Street 
and Bay Parkway, where 
a 14-year-old girl said he 
stalked her into her friend’s 
apartment building at 7:30 
am. Inside the front door, 
the girl reported he tried 
to talk to her for a few mo-
ments, before again pull-
ing out his privates. The 
second victim fl ed into her 
friend’s pad, and the weirdo 

scrammed over to W. Sixth 
and 65th streets.

There, he pulled his 
truck up and intercepted 
a 13-year-old girl walking 
down the street. After again 
trying to strike up a conver-
sation, the freak showed the 
minor his nether regions 
and then took off.

Cops ask that anyone 
with info call (800) 577–
8477, submit the leads to 
 www.nypdcrimestoppers.
com , or text their tips to 
274637 (CRIMES) then en-
ter TIP577. All tips are con-
fi dential.

BY MAX JAEGER
Police are asking for 

the public’s help in fi nd-
ing three men suspected of 
eight armed commercial 
robberies since October 
2013. Half of the incidents 
went down in Canarsie, re-
ports show.

The story has been the 
same in all eight robberies, 
police say. The perps bust 
into Western Union and 
Caribbean Air Mail money-
transfer stores fl ashing a 
gun and demanding cash 
and patrons’ personal prop-
erty. With loot in hand, they 
fl ee on foot, according to po-
lice.

Law enforcement of-

ficials believe the same 
trio of bandits have hit 
the following locations 
within Canarsie’s 69th 
Precinct:

• The Western Union on 
Flatlands Avenue near E. 
79th Street at 1:25 pm on 
Thursday, Nov. 7, 2013.

• The Caribbean Air Mail 
on Rockaway Parkway near 
Avenue J at 6 pm on Satur-
day, Dec. 21, 2013.

• The Western Union on 
Flatlands Avenue near E. 
84th Street at 5:40 pm on 
Saturday, Jan. 11.

• The Caribbean Air 
Mail on Flatlands Avenue 
near E. 91st Street at 5:16 pm 
on Friday, March 14.

Police describe the sus-
pects as three black males. 
Surveillance footage from 
the most recent incident 
shows the trio wearing 
hooded sweatshirts, and 
one suspect appears to have 
facial hair.

No injures have been re-
ported, police said.

Anyone with informa-
tion is asked to call Crime 
Stoppers at (800) 577–8477. 
The public can also sub-
mit tips by logging onto 
Crime Stoppers’ website at 
 www.nypdcrimestoppers.
com  or by texting tips to 
CRIMES (274637), then en-
tering TIP577. All calls are 
strictly confi dential.

TRUCK OR TREAT: The fl eet-footed fl asher drove this white truck, police say. NYPD

Trio wanted for robbery spree

Privates eyed in 
Bensonhurst
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BY MATTHEW PERLMAN
What do mac and cheese, 

velvet Elvis paintings, and 
pots of chili have in com-
mon? They are all the build-
ing blocks of a career.

The Takedowns are a 
series of pub contests in 
which entrants take a ubiq-
uitous food, like  mac and 
cheese  or meatballs, or a 
kitschy art form, like cat 
drawings or  velvet Elvis 
paintings , and compete to 
come up with the tastiest or 
best-looking creation in a 
short time period. And the 
Bushwick resident behind 
the wacky events treats or-
ganizing them like it is his 
job — because it is.

“This is all I do now,” 
said Takedown organizer 
Matt Timms. “I’m supposed 
to be an actor.”

The events started a de-
cade ago as informal cook-

offs in Timms’ Williams-
burg pad. But soon he was 
hosting his unique brand 
of food face-offs in water-
ing holes around the bor-
ough and, before long, they 
had grown too big for ven-
ues such as Matchless and 
Union Pool, forcing them 
into their current home in 
Gowanus’ Bell House.

Timms charges admis-
sion to the Takedowns, but 
it is free to compete. All 
gastronomical gladiators 
have to come up with are 
their own supplies. Prizes 
are often furnished by cor-
porate sponsors — usually 
they consist of a food pro-
cessor, a set of knives, or 
some cookware. The mas-
ter master of ceremonies 
would not divulge how 
much he makes per event, 
but said that it covers his 
rent. His only concern now 

is that the Takedown brand 
could one day get too big.

“I just want to make sure 
they stay like a Takedown, 
like I used to have in my liv-
ing room,” he said, explain-
ing that amateurism is key 
to the events, as opposed 
to the polished approach of 
professional cooks.

“This thing about emerg-
ing home cooks is really 
important,” he said. “Chefs 
suck.”

Timms takes exception 
to formally trained chefs 
because they have to make 
the same dish over and over 
again, whereas home cooks 
get to improvise and do 
what they feel like.

“[Cooking is] not an art, 
no matter what a chef says,” 
he said. “Anyone who says 
it is is full of s---.”

The frank impresario do-
nates a small portion of what 

he makes at the cooking con-
tests to the Women’s Educa-
tion Project, an organization 
that helps young women 
pursue higher education in 
India, and the art battles are 
entirely for charity, he said. 
He auctions off the art pieces 
afterwards and donates the 
proceeds to a different cause 
each time, he said.

Timms has an arts back-
ground thanks to his father, 

a museum director, and his 
mother, a painter, but he is 
quick to point out he is no 
Van Gogh.

“I’m a s----- artist, my-
self,” he said.

Timms’ fi rst non-food 
match was a  Bob Ross Take-
down , where he projected 
an episode of the smooth-
talking painter’s how-to 
show and contestants tried 
to paint along.

“I thought it would be 
more of a competition,” he 
said. “But artists are such 
hippies.”

These days, Timms often 
takes his show on the road, 
sharing the joy of competitive 
home cooking with cities all 
over the country. He books 
about 15 events a year and the 
job has brought him to San 
Franscisco, Portland, and Bos-
ton, to name a few, he said.

HOT SAUCE COMMITTEE: Matt Timms, the founder of Brooklyn’s strange pub game series the Take-
downs, is taking his show on the road. Photo by Stefano Giovannini

Making a job out 
of the munchies
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Deep Tissue Laser Treatment is an innovative, scientifically 
based, therapeutic modality. This new technology 
offers advanced pain relief and expedited healing times 
through a process known as photobiostimulation.

Deep Tissue Laser Treatment delivers, deep, 
penetrating, photonic (light) energy to bring about 
profound physiological changes. ATP (Adenosine-
triphosphate) production is increased, inflammation 
and pain reduced and circulation increased at the site of 
pain. These changes in cellular chemistry are triggered by 
the deep tissue laser making it a true healing modality.

Deep Tissue Laser Therapy does not require the use 
of drugs or surgery, and there are no known side effects 
or risks that may occur with other forms of treatment. 
In addition, it can often achieve results faster than other 
treatment modalities. During the treatment the patient 
will feel a deep soothing warmth. This pleasant sensation 
reassures the patient that the laser is stimulating cellular 
activity.

Lasers have made a remarkable contribution toward 
healthcare, allowing practitioners to treat a variety of 
conditions with the speed of light. As a non-invasive 
tool, the laser is particularly effective for the efficient 
treatment of soft tissue injuries, sprains and strains, and 
a variety of other ailments and pain.

Low Level Laser enhances metabolic activity at the 
cellular level, without generating tissue-damaging heat.

Some of the benefits of laser treatment include:
 Fast reduction of pain 
 Improvement of nerve function
 Reduction of muscle spasms.
 Speeding of tissue repair
 Development of muscle tissue and collagen
 Reduction of inflammation,swelling 

  and scar tissue formation
 Pain reduction immediately 

The Class IV laser, approved by the FDA in 2006, 
packs a punch while remaining non-invasive. The Class 
IV laser is capable of reaching depths of 6 to 9 inches, 
with a treatment beam of up to 3 inches.

Because the Class IV laser reaches deep into the 
tissues, it is ideal for treating sprains and strains, arthritis, 
calcified muscles and fibrotic adhesions, as well as intra-
articular tissues inside of the joints. Its far-reaching 
capabilities also allow the Class IV to achieve results 
in less time than most cold lasers currently used today. 
With treatment times of as little as 5 to 15 minutes, the 
Class IV laser allows many conditions to vastly improve 
within a few visits. Oftentimes, patients find immediate, 
soothing relief that improves with each treatment.

A partial list of the kind of conditions that can be 
helped… 

 Bulging, Slipped Discs 
 Spinal Fusion
 Neck Pain
 Sciatica Pain
 Migraine Headaches
 Back Pain & Spinal Conditions
 Tennis Elbow
 Carpal Tunnel Syndrome 
 Neuropathy Pain
 Bell’s Palsy
 Plantar Fasciitis
 Sports Injuries
 Sprains & Strains
 Knee Pain
 Hamstring Tears
 Arthritic Pain

If you are tired of living with pain and would like 
to see if you qualify for deep tissue laser treatment call 
718-234-6206 for a FREE CONSULTATION right 
now. Dr. Keller has seen such dramatic fast pain relief 
with Deep Tissue Laser Treatment, that she offers one 
FREE treatment to see if you respond and if you are a 
candidate for this revolutionary new non surgical pain 
relieving treatment. Due to the overwhelming response 
to this type of offer, this offer will be good for the first 
25 callers. If the lines are busy, keep trying. 

Listen to what patients are saying: 
“I had been suffering from knee pain for many 
months before I tried laser treatments using Deep 
Tissue Laser. After just a couple treatments, my knee 
pain was reduced to the point where I can finally 
live a more normal life again. These treatments are 
simply remarkable!” 
 - Jennifer C. 

 “I started treatments with Deep Tissue Laser 
after I had injured my neck in a car accident. The 
treatments allowed me to return to work much more 
quickly than anyone had expected, considering the 
pain I was in. During the treatments, all I felt was a 
warming sensation as the laser was moved across the 
injured area where all my pain was. After just three 
short treatments, my pain was almost totally gone. 
Thanks, Doctor!” 
 - Jason B. 

“The Deep Tissue Laser treatments I received 
dramatically helped my recovery from a broken leg. 
Not only did it help reduce the swelling, the pain 
relief I experienced was nothing short of miraculous. 
My orthopedic doctor was amazed with the results.” 
- John M. 

Brooklyn Spine Center
Dr. Melinda Keller
5911 16th Avenue

Brooklyn, NY 11204
brooklynspinecenter.com

718.234.6206
Does not apply to federal beneficiaries 
Copyright © 2009 Martin

Are You Suffering With Severe Constant Pain?
New Laser Light Breakthrough Treatment

 May Reduce Or Even Eliminate Pain 
Of  The Worst Kind In Just Minutes

If you are suffering with severe pain despite all the treatments, that may have failed you 
in the past, you may now have some hope of reducing or even eliminating your pain 

with a new non-surgical, painless laser treatment now available in Brooklyn.

ADVERTISEMENT
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BY WILL BREDDERMAN
The corner pharmacy — 

that all-but forgotten place 
fi lled with mortars and pes-
tles, pills, powders, potions, 
ice cream on a hot summer’s 
day, and the friendly shop-
keeper with an apron on 
behind the counter — was 
Frank Giordano’s world for 
50 years.

In fact, he was that 
friendly shopkeeper.

 Known as the mayor of 
the neighborhood of Coney 
Island  (that area outside the 
amusement district where 
people actually live, eat, 
shop, and, occasionally, en-
joy a swim in the nearby 
pond), thanks to his mem-
bership in some 50 civic 
groups, including such au-
gust organizations as the 
Alliance for Coney Island, 
Community Board 13, the 
Bensonhurst West End Com-
munity Council, the Brook-
lyn Cyclone Baseball Com-
mittee, the Federation of 
Italian-American Organiza-
tions, the Coney Island Hos-
pital Coalition, and the Jew-
ish Community Center of 
Greater Coney Island, Gior-
dano has owned the Friscia 
Pharmacy at the corner of 
W. 15th Street and Mermaid 
Avenue for more than half 
the store’s oak tree-like exis-
tence of nearly a century. 

And it all started with a 
jerk — a soda jerk, that is.

Giordano, a son of Gra-
vesend and Italian immi-
grants, was just 11 or 12 
years old when his hard-
working parents bought a 
pork store in 1947. But he 
didn’t work there. Nor did 
he help out his uncle’s-op-
erated pharmacies in Ma-
rine Park and Bay Ridge. 
In fact, Frank’s fi rst job 
was not in any of his fam-

ily’s businesses, but at an-
other drug store at Avenue 
X and West Street. There he 
mixed malts and lime rick-
eys, in the humblest of all 
old-fashioned occupations, 
where he earned an hon-
est day’s pay for an honest 
day’s work.

“It was 57 and a half 
cents an hour then, on the 

books,” Giordano recalls.
The job taught him the 

nuts and bolts of the busi-
ness — and in 1953 he de-
cided to study the fi ner 
arts of Rx at Saint John’s 
University, which in those 
days had a campus right 
Downtown, on Schermer-
horn Street. It was while he 
was in school that a class-
mate and childhood friend 
left a junior pharmacist 
job at then-36-year-old Fris-
cia Pharmacy and urged 
Giordano to apply to be his 
replacement. Now, Frank 
had never spent much time 
in the People’s Playground 
before, but he dazzled the 

drug store’s owner with his 
skills and, in 1960 — three 
years after graduating from 
college — the freshly mar-
ried pharmacist bought the 
business to make his own.

As fate would have it, 
that would be that same 
year that Giordano would 
be pulled into the current 
of Coney Island’s civic life. 
That’s because the store 
he now owned was star-
ing down the barrel of a 
bulldozer: Nathan’s Fa-
mous— whose delectable 
tube steaks did — and still 
do — attract millions to 
nearby Surf Avenue for 
a taste — wanted to turn 
three blocks of Coney Is-
land into parking to handle 
the hungry throngs. One of 
those blocks happened to be 
Friscia’s.

“This was my fi rst year 
of paying my mortgage on 

the building. I would have 
lost my business and my 
property. I would have had 
nothing,” Giordano said.

So the new kid on the 
block joined forces with a 
team of legendary luminar-
ies — Coney Island Board 
of Trade leader and  renown 
haberdasher Lou Powsner , 
Coney Island Neighborhood 
Improvement Association 
founder  Ralph Perfetto , Ho-
meowners and Landlords 
Association leader Charles 
Gabay, and local environ-
mental activist Frank Pane 
— to stop the hot dog giant 
from gobbling up the neigh-
borhood. The quintet orga-
nized neighbors, enlisted 
politicians, and — most im-
portantly — got themselves 
on the cover of the local 
Courier Life newspapers. In 
the end, the People’s Play-
ground Davids defeated 
processed meats Goliath, as 
Nathan’s abandoned its ef-
fort to level Friscia and its 
neighbors.

Following his triumph 
in the famed “Frankfurter 
Folly,” Giordano was no lon-
ger content only providing 
cures to Coney’s medical ail-
ments — he had also to treat 
the community’s social ills. 
He joined Powsner’s Coney 
Island Board of Trade and 
Perfetto’s Neighborhood 
Improvement Association, 
and eventually became the 
president of both for 15 and 
30 years, respectively. He 
became Coney’s passionate 
advocate for improved sani-
tation, police, and fi refi ght-
ing services — and he still 
had time to raise three chil-
dren, money for local youth 
and church programs and 
the  Salt and Sea Mission . 
He was even able to enlist 
the Handwerker family, the 

then-owners of Nathan’s, to 
join in his altruistic efforts 
— proving there was no bad 
aftertaste of resentment 
from their confl ict.

“To this day, I tell peo-
ple ‘Come to Coney Island, 
and I’ll treat you to a seven-
course meal — a Nathan’s 
hot dog and a six pack,’ ” 
Giordano said.

Now, as it does all men— 
even those that have seen the 
rise, fall, and rise again of 
Sodom by the Sea — time has 
caught up with Giordano. A 
severe blood infection that 
attacked him shortly after 
he delivered food and pro-
visions to Coney Island in 
the aftermath of Hurricane 
Sandy had him near death, 
and though he has recov-
ered, he has realized that it 
is time to move on.

“My wife tells me, 
‘Frank, you’re too old, 
you’re not well, it’s time to 
give it up,’ ” Giordano said.

The medicine man plans 
to sell his share in the phar-
macies to his partner, who 
bought into the businesses 
in 1972, and he now hopes 
to travel — to Las Vegas, to 
California, to Italy — and 
to spend time with his eight 
grandchildren. 

In the future, Frank can 
look back proudly on a ca-
reer of civic activism that 
was good for both his bot-
tom line, his big heart, and, 
quite possibly, could get him 
in with a certain big guy in 
the sky.

“I decided it’s not a bad 
idea to help all the only peo-
ple in Coney Island regard-
less of creed or race or color. 
It can only help my busi-
ness” he recalled, pausing 
for a second. “And it helps 
me get into the Kingdom of 
Heaven.”

Coney Island pharmacist and activist Frank Giordano retiring after fi ve decades

BREAK TIME: Frank Giordano 
(above today and at left in days 
gone by) is fi nally retiring after 
decades on Mermaid Avenue. 
 Photo by Elizabeth Graham

COMMUNITY PILL-ER
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VISIT OUR SALES OFFICE TODAY

VIP GRAND 
OPENING!

townhomes
starting at

$249,900

pricing starting 
in the mid
$200’s

1 Maple Fields Dr. Middletown, NY
31 Schutt Rd., Town of Wallkill, NY 10940 

 10am-5pm and By Appointment

Maple-Fields.com  914-461-9208 GroveAtNewWindsor.com  914-461-9205
The complete terms are in the offering plan available from sponsor file #H13-0001.

A YOU CAN SEE!

QUICK MOVE-IN HOMES AVAILABLE!

2604 Hawthorn Way
New Windsor, NY

Sales Hours: 10am-5pm and 
By Appointment

THE WOUND HEALING CENTER
of the Vascular Institute of New York 

Established in 1992

Dr. Enrico Ascher is One of the Pioneers in  
Opening the First Wound Care Center in New York

Diabetic Ulcers
Wounds with Swollen Legs

Venous Ulcers
Discoloration in Legs

Vericose Veins

Enrico Ascher, M.D. Anil Hingorani, M.D.

www.VascularNYC.com
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enue because the previous location 
was deemed unstable after the ero-
sion resulting for Sandy’s storm 
surge. To accommodate the shift, 
contractors also chopped down a 
grove of trees that had long shel-
tered the neighborhood from the 
traffi c noise.

With trees gone and the parkway 
closer than ever, residents say the 
nuisance has really revved up.

“The noise is too much,” said Val-
entino Buono.

Last year, Hiltunen circulated a 
petition that garnered more than 100 
neighborhood signatures asking the 
city to install a sound barrier. He also 
alerted then-Councilman Lew Fidler, 
state Sen. John Sampson, and then-
Assemblyman Alan Maisel — all of 
whom wrote letters to the Department 
of Transportation urging the depart-
ment to install sound barriers.

But earlier this month, the city 
told Hiltunen that it would not install 
a noise barrier — instead promising 
that the Parks Department will plant 
$9 million worth of saplings to create a 
natural sound barrier — eventually. 

Hiltunen said it will take too 
long for the saplings to grow large 
enough to muffl e the noise.

“I’ll be six feet under by the time 
those trees come to full growth,” he 
said.

Maisel, now a councilman, 
agreed that the fi x falls short.

“They’d have to be pretty fast-
growing trees to make a difference 
now,” he said.

A city spokesman said the project 
was planned and designed in accor-
dance with federal and state environ-
mental impact guidelines, and the 
state Department of Transportation 
determined that no sound barriers 
were warranted.

Maisel vowed to continue pushing 
for the barriers, and is working to set 
up a meeting with newly minted trans-
portation commissioner Polly Trot-
tenberg. But he said there are two road 
blocks standing in the way of getting 
the barrier: precedent and money.

There are no sound barriers along 

the parkway, and few 
anywhere in Brook-
lyn — a fact the city 
has cited when turn-
ing down requests for 
a barrier in Bergen 
Beach, Maisel said.

“They’re very 
common, but we don’t 
have them in Brook-
lyn,” he said. “How-
ever, I think if there 
have never been, that 
doesn’t mean there 
shouldn’t be.”

Maisel said the de-
partment has also ex-
pressed concern that 
granting a barrier to 

one community would open the fl ood 
gates for more requests. But Bergen 
Beach residents say that if they let 
the city get away with moving the 
parkway closer to their neighbor-
hood while removing their natural 
sound barrier, it could put other 
communities at risk of similar treat-
ment.

“What they did to us set a prec-
edent,” Buono said. “They took the 
liberty of shoving a three-lane high-
way into our homes.”

Then there is the cost, which 
might exceed the $9 million the 
Parks Department has set aside for 
trees, but the Department of Trans-
portation spokesman would not say 
how much such a barrier would 
cost.

Continued from page 1 

Noise
“Slow Zone” designations 
that would have brought a 
20-mile-per-hour limit along 
with traffi c-slowing features 
such as speed humps. Neigh-
borhoods including Prospect 
Heights,  Clinton Hill  and 
 Bedford-Stuyvesant  were 
picked for the designation 
last year, with the city citing 
high rates of crashes and in-
juries, but the activists say 
the recent deaths of  9-year-
old Lucian Merryweather , 
who was fatally hit by the 
driver of a Ford Explorer in 
Fort Greene in November, as 
well as Samuel Cohen Eck-
stein, who was killed by a mo-
torist in October on Prospect 
Park West, should be enough 
to motivate the city to make 
those areas Slow Zones.

Cohen Eckstein’s mom 
said that lowering the limit is 
a matter of life and death.

“If the speed limit had 
been 20 miles an hour, 
Sammy would probably still 
be alive,” Amy Cohen said af-
ter protesters installed a sign 
on a Park Slope street.

The group  posted the sim-
ulation go-slow signs along 
Prospect Park West in No-

vember  and the city caved 
and  lowered the speed limit 
to 25 miles per hour for the 
length of that road in Janu-
ary .

DeKalb Avenue, which 
runs from Queens to Fulton 
Street in Downtown, is an 
extremely dangerous corri-
dor for pedestrians, as is the 
intersection of Kent Street 
and McGuinness Boulevard 
in Greenpoint, according to 
Stephan. Ramped-up traffi c 
enforcement is also vital to 
making the borough’s mean 
streets safer, he said.

“We’re pushing for Slow 
Zones, and then after they’re 
installed, we absolutely have 
to have enforcement,” he said.

A spokesman for the De-
partment of Transportation 
pointed to Mayor DeBlasio’s 
Vision Zero report, which 
calls for eight new Slow 
Zones per year, as evidence 
that safety is the agency’s 
number-one concern.  

“We continue to work with 
all our Vision Zero partner 
agencies as well as stakeholders 
in communities across the city 
to target speeding and danger-
ous driving,” said spokesman 
Nicholas Mosquera, adding 
that it has been a longstanding 
city practice to remove unau-
thorized placards.

Continued from page 1 

Slow

Learn more at
autismspeaks.org/signs

Some signs to look for:

No big smiles or other joyful
expressions by 6 months

No babbling by 
12 months

No words by
16 months
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CAR-CAUPHONY: Bergen Avenue resident Valentino 
Buono says the Belt Parkway is unbearably loud now that 
the city moved it closer to his home and removed trees 
shielding his block from noise. Photo by Steve Solomonson
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BY MAX JAEGER
Something spicy is 

cooking at Floyd Bennett 
Field.

Marine Park’s Aviator 
Sports and Events Center 
is stirring up a chili festi-
val, where adventurous at-
tendees can sample up to 15 
variations on the famous 
stew, including an exotic 
ostrich chili. Aviator’s 
staff will be cooking up the 
many offerings, which are 
inspired by fl avors from 
around the world.

“As a chef, I worked a 
lot of different places — 
and also lot of different 
countries — so I’m famil-
iar with different spices 
and flavors,” said Avia-
tor’s in-house chef Chris 
Tyler.

Tyler said he created 
the entire menu using reci-
pes he has picked up in his 
travels — as well as a little 
ingenuity.

For instance, he is not 
just swapping out beef for 
poultry in his turkey chili. 
Instead, Tyler is making 
Jamaican-style jerk turkey 
chili.

Other offerings include 
a marinated pork shoulder 
chili, seafood chili, a bitter-
sweet beer-and-chocolate 
chili, and even a vegetarian 
chili. For the iron-tongued, 
there will also be a “drag-
on’s breath” chili — which 
Tyler said is sure to melt 
your mouth.

Diners who can’t han-
dle the heat can still chow 
down, with a variety of 
fair-style foods available 
— including pulled pork, 

hotdogs, and hamburgers 
— plus cotton-candy and 
ice cream to soothe the 
burn.

Tyler said the event cen-
ter was initially slated to 
host a fi rehouse chili cook-
off. When that fell through, 
the idea kept simmering in 
his mind, so he devised his 
own homage to the south-
western staple.

Admission includes 
chili samples, carnival 
games, and snacks, he said, 
and 35 percent of the day’s 
proceeds will benefi t St. 

Jude Children’s Research 
Hospital in Tennessee.

“I fi gured what bet-
ter way to promote a chili 
fest than to also donate to 
a worthy charity?” Tyler 
said.

“Aviator Chili Fest” at 
Aviator Sports and Events 
Center [3159 Flatbush Ave. 
off the Belt Parkway in 
Marine Park, (718) 758–
7500, www.aviatorsports.
com] March 29 from 1–6 
pm. $25 ages 14 and up, $10 
ages 10–13, free for kids 
under 10.

Aviator’s chili fest has ostrich on menu

To learn more of  the signs of  autism, visit autismspeaks.org

No words by 
16 months.

No babbling by 
12 months.

Some signs to look for: 

No big smiles or other joyful 
expressions by 6 months.

Odds of a child becoming a professional athlete: 1 in 16,000

Odds of a child being diagnosed with autism: 1 in 88

MEAT THE MAIN INGREDIENT: Some of Chris Tyler’s chilis will 
feature beef, but there will also be turkey, pork, vegetarian, and 
ostrich chili. Photo by Steve Solomonson

The chili factor
LOBSTER DINNER SPECIALS

Cup of any Chowder or Bisque (add $4)  Key Lime Pie or Chocolate Cake (add $4)

SINGLE  
$24 + TAX 
INCLUDES: 
 1¼ lb Lobster  

(steamed or broiled)
 French Fries, Sweet Potato Fries  

or Lettuce & Tomato Salad 
 Cole Slaw

TWIN  
$44 + TAX 

INCLUDES: 
 (Two) 1¼ lb Lobsters  
(steamed or broiled)

 (Two) French Fries, Sweet Potato 
Fries or Lettuce & Tomato Salad 

 Cole Slaw

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)

Hours: Sun.–Thurs. 9am–9pm  Fri. & Sat. 9am–11pm
1-800-404-CLAW FREE 

PARKING

ZAGAT  
RATED  
EXCELLENT

JORDAN’S
RETAIL MARKET

JORDAN’S
LOBSTER DOCK RESTAURANT

3 $39F
O
R

LOBSTER SALE

GUARANTEED TO AVERAGE 
OVER 1 1/4 LBS EACH

OTHER SIZES
AVAILABLE

LIVE OR STEAMED
NO LIMIT

RETAIL
MARKET ONLY

Exp. 4/1/14

Exp. 4/1/14

Workers cook hundreds 
of pounds of imported 
Italian tomatoes in three 
80-gallon kettles, adding 
olive oil, garlic, herbs, and 
other ingredients, depend-
ing on the sauce. When the 
mixture is done, it is piped 
into jars via a fi lling ma-
chine. The cooks then pop 
on a lid, label the jars, and 
let them cool.

The production team can 

turn out 280 cases of sauce 
in one day — that is 3,400 32-
oz. jars — said manager Joe 
Cosenza.

Soon that output may 
quadruple. The company is 
investing in machinery to 
automate the process, allow-
ing the restaurant to make 
around 1,000 cases a day, or 
roughly 3,000 gallons of the 
red stuff, Cacace said.

Automating production 
will not burn the 12 sauce-
makers Michael’s employs, 
though. The company will 
actually take on more work-

ers to keep up with produc-
tion, Cacace said.

“The object is to make 
more sauce, not get rid of 
people,” he said.

Anticipating an even 
heftier output, Michael’s is 
joining the Brooklyn Cham-
ber of Commerce, and the 
organization’s president 
said he could not be happier 
to have the team aboard.

“They are a true Brook-
lyn success story,” said 
Brooklyn Chamber presi-
dent Carlo Scissura. “They 
are Brooklyn.”

Michael’s
Continued from page 3
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school for a month.”
He began teaching in 

1972, which is the same 
year that he offi ciated at the 
World Chess Championship 
match between Fischer and 
Russian defending cham-
pion Boris Spassky. 

Pandolfi ni was portrayed 
by Ben Kingsley — yes, the 
guy who played Gandhi — 
in the 1993 movie “Search-
ing for Bobby Fischer.” 

The master’s Brooklyn 
tour is being organized 
by the group Chess NYC, 
which for years only op-
erated in Williamsburg’s 
IS 318, the middle school 
whose award-winning 
chess club was the subject 
of a documentary called 
“The Brooklyn Castle.” The 
group has now expanded to 
two elementary schools — 
one in Greenpoint and one 
in Prospect Heights — and 
the Ella McQueen juvenile 

detention center in Bed-
ford-Stuyvesant. 

Chess NYC offers early-
bird, lunch, and after-
school programs, as well as 
chess camps on every day 
that school is not in session, 
with the goal of making the 
game less elitist. 

“When I was a kid, it 
was four quarters or nine 
innings or I was not inter-
ested,” said Michael Prop-
per, who runs Chess NYC. 
“We are working on mak-
ing chess more mainstream 
so that it is in the kids’ con-
sciousness.”

Continued from page 1 
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neighborhoods that have 
suffered several deadly 
overdoses this year. 

“We will continue to 
work day and night with 
the NYPD to fi ght drug 
dealing that occurs any-
where in Brooklyn. The 
cost in lives is too high not 
to make this a priority,” 
said Thompson.

To net the defendants, 
cops recorded phone con-
versations and went under-
cover at bars where they 
say the accused made their 
dirty deliveries — unbe-
knownst to the establish-
ments’ owners. This let 
them collect enough info to 
obtain warrants, and raid 
the suspects’ bases of opera-
tion. 

Cops said they recovered 
huge stashes of cash and il-
legal weapons — not to men-

tion designer drugs, equine 
sedatives, steroids, crack, 
and weed. Police said they 
are in the process of seizing 
the suspects’ cars and bank 
accounts.

This is the second drug 
bust in Bay Ridge in less 
than a year. Last August, 
 police picked up the opera-
tor of an ice cream truck 
routinely parked at the 69th 
Street Pier, where he alleg-
edly sold coke and pain-kill-
ers .

Continued from page 1 
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BRINGING IT ALL BACK HOME: Bruce Pandolfi ni, the United States 
Chess Federation National Master, is returning to his hometown 
borough to mentor young players. Photo by Elizabeth Graham

BY MEGAN RIESZ
Brooklyn’s Betty Ford 

clinic got the thumbs up 
from a local panel last 
week.

Community Board 6 
voted 24 to 9 to approve the 
Urban Recovery House, a 
high-end Red Hook drug 
treatment facility that will 
cost as much as $50,000 for 
a 28-day stay, arguing that 
the rehab planners have 
bent over backwards to 
prove their facility will not 
alter the neighborhood for 
the worse. 

“There is no other high-
end rehab center on the East 
Coast,” said Community 
Board 6 member Suzanne 
Turet. “I think it’s the sort-

of mixed-use thing that we 
want.”

Owners hope to open the 
drug treatment center in 
2016 on Richards and Van 
Dyke streets, offering an 
abstinence-only program 
with such treatment options 
such as yoga, acupuncture, 
and music therapy.

The facility will not ac-
cept health insurance or 
government assistance 
money.

A stipulation of the 
board’s approval was that 
the center create a commu-
nity advisory group before 
opening.

A few panel members 
held out against the get-
clean center, saying that an 

upswing in non-industrial 
development in the neigh-
borhood is threatening lo-
cal jobs.

“I’m solely against this 
because of some of the ru-
mors I’ve been hearing 
about what’s going on in 
the Red Hook area,” said 
Roger Rigoli. “Jobs are be-
ing lost.”

Project partners Johan 
Sorensen and Michael Mos-
berg, husband of “Girls” 
star Jemima Kirke, have 
said their facility will cre-
ate about 50 clinical, sup-
port, and maintenance staff 
positions.

They have also promised 
to hire locally whenever 
possible.

‘Betty Ford’ clinic for Hook
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Call (718) 238-6500 to make your seminar reservation or schedule a FREE consultation.
Offices are located in Bay Ridge, Bayside, Middle Village, Manhattan, and Staten Island. 

ATTORNEY ADVERTISEMENT: Connors and Sullivan Attorneys-At-Law PLLC: 7408 5th Avenue Ste. 2 Brooklyn NY 11209

 
 
 

 
 
 
 
 
                                                                                                                                                                                  
 
 
 
 
 
 
 
 
 

                                      

One fact is simple: poor planning or no planning will hurt your loved ones.

Connors and Sullivan 
invites you to one of 
our FREE seminars to 
learn about elder law, 
trusts and estates law, 
and estate planning. 

We’ll help you make educated decisions.
Get answers to questions such as:

-How can I protect assets
from the government?

-How can I save myself from
expensive nursing home bills?

-How can I spare my loved ones
from the difficulties of probate?

We’re also on the radio

TUNE IN to AM 970 The Answer 
and 570 AM WMCA, Saturdays at 

6:00 PM to listen to 
Ask the Lawyer with 

 Mike Connors.
www.askmikethelawyer.com

MON. APRIL 7  

BROOKLYN-
BAY RIDGE

11 AM & 3 PM & 7PM
Vesuvio

7305 Third Avenue

TUES. APRIL 8  WED. APRIL 9  

FRI. APRIL 11  

NEW YORK-
MIDTOWN

11 AM & 3 PM 
Lighthouse International

111 East 59  Street

STATEN ISLAND-
GRASMERE

11 AM & 3 PM & 7PM
Bocelli’s Ristorante

1250 Hylan Blvd. 

QUEENS-
BAYSIDE

11 AM & 3 PM 
Best Western 

220-33 Northern Blvd. 

THURS. APRIL 10  

QUEENS-
MIDDLE VILLAGE

11 AM & 3 PM & 7PM
La Bella Cucina

69-61 Juniper Boulevard South


