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BY MATTHEW PERLMAN
These folks are about as 

Old Brooklyn as it gets.
The Society of Old 

Brooklynites is a group 
that fi rst formed to oppose 
the incorporation of their 
beloved city of Brooklyn 
into the City of Greater 
New York, which went 
through in 1898 despite 

their best efforts. Now, 134 
years after its founding, 
the Society remains an ac-
tive social club and some 
members still bristle at the 
mention of the accursed 
consolidation.

“It was a sell-out job,” 
said Tony Ibelli, who has 
lived in Brooklyn for all of 
his 78 years and thinks our 

neighbors across the East 
River clearly got more out 
of the deal. “We were more 
successful than Manhat-
tan. They didn’t have any 
deep-water piers.”

Since its crushing de-
feat at the hands of those 
bureaucrats across the wa-
ter, the group has plodded 

BY WILL BREDDERMAN
High-end coffee has arrived in 

the Ridge.
A new java stop called Coffee 

Lab debuted on Third Avenue near 
the corner of 69th Street on April 4 
— complete with coffee from Wil-
liamsburg roaster Toby’s Estate, 
organic milk from Whole Foods’s 
distributor, and fancy French 
cookies courtesy of Macaron Par-
lour in the East Village.

Coffee Lab’s owners said the 
store will fi ll a major hole in Bay 
Ridge’s commercial fabric.

“You have a lot of great restau-
rants here, but what’s missing is 
really good coffee,” said store co-
owner Dora Wu.

Wu hails from the island of 
Macao, off the coast of China, 
but her husband and co-owner 
Don Lee grew up just a few blocks 
away from the new cafe on Sixth 
Avenue. The couple spent years 
living in Manhattan, working as 
an engineer and a pharmacist, re-
spectively, but recently moved to 
Bay Ridge to start a family — and 
to pursue their dream of running 
a hip caffeine depot. 

Wu said Coffee Lab’s brew will 

BY DANIELLE FURFARO
This craft night was 

purr-ifi c.
More than 60 kitty-lov-

ing craftswomen gathered 
over the weekend in Green-
point for the Brooklyn Craft 
Company’s Cat Lady Craft 
Night. Feline fandom is 
taking the place of another 
popular form of critter fas-

cination among do-it-your-
selfers, according to the 
event’s organizer.

“I personally am a total 
cat lady, and the whole lady 
cat thing is an exploding 
trend right now. It’s the new 
‘put a bird on it,’ ” said Brett 
Bara, owner of Brooklyn 
Craft Company, referring to 

Continued on page 6
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BY RUTH BROWN
Hunting for some Easter activ-

ities that are a little more family-
friendly? We have got eggs-actly 
what you need, with this guide to 
some of Brooklyn’s best hunts and 
activities. Get hopping! 

Farm-fresh eggs
Kids can hunt for eggs then fi nd 

out where they actually come from, 
when Marine Park’s Aviator Sports 
and Events Center hosts a weekend 
of farm-style Easter festivities. 
Green Meadows Petting Farm will 
bring kid-friendly critters to play 
with, as well as offering hayrides 
and a butterfl y house. 

Aviator Sports and Events 
Center [3159 Flatbush Ave. off the 
Belt Parkway in Marine Park, 
(718) 758–7500, www.aviator-
sports.com]. April 17–20 at 11 am 
to 4 pm. $6.

BYO basket
Degree of diffi culty is the 

name of the game at Greenpoint’s 
McGolrick Park, where there will 
be separate hunting areas for ba-
bies and toddlers. There will also 
be live music and craft activities, 
plus a visit from the Easter Bunny. 
Proceeds from the event will help 
science students from MS 126 go to 

Easter egg hunts and bunny 
sightings around Brooklyn

EGGING THEM ON: Kids can take home a big haul of sweet treats just like 
Dylan Korogluyev at egg hunts around Brooklyn this Easter season. 
 Photo by Steve Solomonson

SITTING LEADER: Ron Sch-
weiger is head of the Society 
of Old Brooklynites.

HOP 
TO IT

Hip coffee 
spot hits 

Ridge

They’re Old Brooklyn, defi nedArts and cats
Continued on page 6
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Bobby’s Jewelers 
OUR GRAND RE-OPENING

8101 5TH AVE. BAY RIDGE | 718.745.1725
OPEN TUE.–SAT. | 10 AM–7 PM

Thank you for your 
support in our 34 
years of business!
Come browse our 
new line of jewelry!

Happy Easter & 
Happy Passover
GIA & EGL Certified Diamonds Available

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!

BY SARAH IANNONE
Shelly Reuben’s writing 

career began with a burn-
ing curiosity.

Over 30 years ago, the 
Bay Ridge author became 
enthralled by a newspaper 
article about two boys in 
Manhattan who were be-
ing celebrated because they 
had saved a number of peo-
ple from fi res started by ar-
sonists.

“I was so intrigued by 
the two boys and the follow-
up, which I thought would 
make a great book,” said 
the Bay Ridge local.  

Reuben’s inquisitiveness 
would ultimately shape her 
life and career. She con-
tacted the fi re marshals in-
vestigating the blazes and 
began doing research with 
the New York Fire Depart-

ment, where she met her 
late husband. 

Rueben became certifi ed 

as both a fi re investi-
gator and private in-
vestigator, and even-
tually began her own 
private arson investi-
gation business with 
her husband. And in 
1998, she released the 
fi rst of many mys-
tery novels inspired 
by her work.

Now, more than 
three decades af-
ter the article that 
started everything, 
Reuben has fi nally 
written a novel in-
spired by those two 
boys.

“The Boys of Sab-
bath Street,” which 
Reuben will intro-

duce and sign at Bay Ridge’s 
BookMark Shoppe on April 

Fire investigator pens hot novel

NOTHING UP HER SLEEVE: Shelly Reu-
ben with her new novel “The Boys Of 
Sabbath Street” outside her house in 
Bay Ridge. Photo by Steve Solomonson

BY DANIELLE FURFARO
This play will stick to 

your ribs. 
Beginning April 12, a 

theater company known for 
its brutal plays will present 
“The Tower” at Williams-
burg’s Standard ToyKraft, 
offering a surrealist look at 
the travails of the Donner 
Party. And the play won’t 
just be about cannibalism, 
the writer promised.

“The whole play is 
not about eating people 
in gory ways,” said play-

wright Adam Scott Mazer 
of the AntiMatter Collec-
tive, which has previously 
staged a zombie Western 
and a post-apocalyptic hor-
ror story about robots. “It 
is more about the things 
that are going on in people’s 
minds and the building ten-
sion and desperation that 
causes people to act this 
way. I thought it would be 
good fodder for drama.”

The play depicts the 
doomed voyage of a group of 
American pioneers who left 

their homes in 1846 with the 
intention of settling in Cali-
fornia. The party, travel-
ing in a caravan of wagons, 
encountered harsh condi-
tions along the way and 
eventually resorted to eat-
ing members of the group to 
stay alive.   

In the process of putting 
the production together, Ma-
zer, director Philip Gates, 
and co-creator Maya Rook 
spent months researching 
the history of the Donner 

Caravan of carnage 
THEATER WITH BITE: “The Tower” actors Rebecca Hirota and Courtney Fenwick enjoy a pre-show 
snack.  Photo by Jonathan Shaw

W’burg play offers bloody, trippy take on Donner Party

Continued on page 7

Continued on page 7
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BY MATTHEW PERLMAN
The city is ignoring pleas 

from Brooklyn Bridge neigh-
bors who asked to be spared 
a lane change that would 
bring bridge-bound cars 
closer to their doorstep.

The Department of 
Transportation rejected a 
series of  demands made by 
Adams Street residents to 
modify its revamp plan  for 
the run-up to the borough’s 
most iconic span, which is 
supposed to make the area 
less congested and safer for 
pedestrians and cyclists. 
Adams apartment-dwell-
ers-turned-activists, who 
dread the car traffi c com-
ing one lane closer to their 
buildings, said that the city 
made a show of listening 
to their concerns about in-
creased noise while plan-
ning to run roughshod over 
the suggestions the whole 
time.

“The DOT had their plan 
all along,” said Peter Liuzzo, 
a resident of the Concord 
Village complex, where 
most of the dissent is com-
ing from. “It’s been a sort of 
charade as far as listening 
to public comments.”

The road agency sent a 
letter to Downtown’s Com-
munity Board 2 on March 
31, explaining planners’ 
decision to not incorpo-
rate the changes called for 
when the board condition-
ally approved the proposal 
back in February. The 
city did make some revi-
sions to the plan, called 
the Brooklyn Bridge Gate-
way Project, but did not 
adopt any of the requests, 
despite strong support for 
them from the community 
board.

“We went to bat for Con-
cord Village residents,” said 
Robert Perris, the panel’s 
district manager. “But we 
were unsuccessful in get-
ting the changes the people 
there thought were most 
important.”

The project will totally 
redo the pedestrian and bike 
path leading off the bridge, 
widening it and replacing 
the so-called “cattle chute” 
of cement-and-metal barri-
ers with trees and plants. 
It also calls for eliminating 

one of two rows of parked 
cars on a service road on 
the Manhattan-bound side 
of Adams and moving the 
bridge traffi c one lane 
closer to Concord Village, 
which some residents say 
will increase the car noise 
to unbearable levels.

“It’s so loud already,” 
said Kamila Kiszko, whose 
apartment faces Adams 
Street.

The noise and soot pro-
duced by the constant traf-
fi c is currently so bad that 
Kiszko sleeps with a white-
noise machine and almost 
never opens her windows, 
she said.

“It’s only going to get 
worse,” she said.

Residents of the apart-
ment complex had asked 
the bean counters at the 
transportation department 
to add a waist-high cement 
barrier to separate the ser-
vice road from the bridge 
entrance. The city’s latest 
mock-ups omit the barrier, 
but do replace a seven-inch 
curb on the block  with a 
two-foot-wide, one-foot-tall 
planter.

In his letter to the com-

munity board, borough 
roads commissioner Joseph 
Palmieri said the change 
was a big step but that any-
thing more would make the 
bridge approach feel like a 

Brooklyn-Queens Express-
way on-ramp again.

“We have made a sig-
nifi cant design change,” he 
wrote, describing the new 
solution as a way to create 

“a more substantial buffer 
between the service road 
and the main line without 
creating a highway-like en-
vironment.”

The expansion of the 

median would mean losing 
a bike lane on the service 
road, which the community 
board was not happy about.

In a response to the city’s 
decision, Shirley McRae, 
the board’s chairwoman, 
wrote that she would rather 
see the original curb than 
the city’s latest scheme.

“I do not believe this 
modifi cation to the median 
will provide the protection 
desired by the community,” 
she wrote. “Furthermore, 
the modest change in de-
sign comes at the expense 
of the bike lane.”

The board also called 
on the city to conduct tests 
to measure the impact of 
the lane change and the 
construction noise, but the 
roads czar said he does not 
have to, so he won’t.

“The project was found 
in 2010 to fall into a cat-
egory of projects exempted 
from detailed environment 
review,” Palmieri wrote in 
the letter.

Some Concord Villagers 
said they like the project 
overall, but bristled at the 
brush-off.

“They’re basically 
saying, ‘We know better 
than the community,’ ” 

BY MATTHEW PERLMAN
Prospect Lefferts Gardens is a 

developer’s sandbox where big com-
panies can build luxury towers to 
the sky with no input from neigh-
bors, said residents who are de-
manding a cap be put on construc-
tion. 

Around 300 neighbors packed 
a hearing inside Ocean Avenue’s 
John Hus Moravian Church on 
Monday night to call on the city to 
put new zoning in place that would 
force builders to make their case 
to the community before erect-
ing high-rises like the 23-story 
one planned for 626 Flatbush Ave. 
which activists are  suing to stop 
in its tracks . Attendees at the town 
hall meeting said that all they want 
is to be heard before the next hulk-
ing structure gets the city’s okay.

“All we want is for the communi-

ty’s will to be a signifi cant factor,” 
said Quest Fanning, 34, who has 
lived in the neighborhood his whole 
life. “They should only have the 
right to develop within the frame-

work of people’s surroundings.”
The planned Hudson Companies 

tower that spurred the meeting is 
slated to rise between Fenimore 
and Hawthorne streets and contain 
254 apartments, 50 of which would 
be below-market-rate. Residents 
gathered at the church between Lin-
coln Road and Parkside Avenue told 
offi cials they are angry because the 
building would dwarf its neighbors, 
drive up rents, and make their com-
munity even more crowded.

“The building would be totally 
out of character with our neigh-
borhood,” said Theresa Marshall, 
a neighborhood resident of two de-
cades who led a prayer vigil before 
the meeting. “It would increase the 
density of a congested community.”

The developer’s plans fall within 
the rules laid out by city zoning 

City’s response to neighbors upset by revamp plan moving lane closer: Deal with it

FIGHT IN OUR BACKYARD: Patricia 
Jackson wants to beat back developers 
who have designs on Prospect Lefferts 
Gardens. Photo by Stefano Giovannini

HAIR-RAISING: Kamila Kiszko is freaked out about the idea of a lane of Brooklyn Bridge traffi c moving closer to her apartment building
 Photo by Stefano Giovannini

BKLYN BRIDGE TOO NEAR

Locals: Keep Prospect Lefferts low
Continued on page 8

Continued on page 8
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BUY
PAWN
SELL

WE DO

APPRAISALS
(alex_sh62)

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

A.S. & Son’s
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.

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

BY WILL BREDDERMAN
Scoffl aw parents at Gra-

vesend’s PS 216 have E. First 
Street on a crash course, 
neighbors say.

“Mark my words — 
somebody is gonna get 
killed!” warns 50-year resi-
dent Linda Wiater of the 
traffi c chaos that unfolds 
when school lets out.

Wiater and her neighbors 
say that moms and dads de-
scend on the block between 
Avenues X and Y en masse 
every weekday shortly be-
fore 3 pm — the time Wiater 
gets off work. She said the 
parents routinely double- 
and triple-park along the 
street, completely blocking 
traffi c.

“Usually a car, a bus, not 
anything can get through,” 
Wiater said.

After parking on the 
road, the parents jaywalk 
to the schoolyard, accord-
ing to Wiater, where they 
sometimes stand and chat 
for half an hour or more, 
with their vehicles prevent-
ing people from reaching 
their homes. 

Other residents of E. 
First Street echo Wiater’s 
complaints, saying the prob-
lem is causing a signifi cant 
decline in quality of life on 
the block. 

“It’s just one big traffi c 
jam, with horns beeping 
and trucks not being able to 

get through,” complained an 
elderly resident who didn’t 
want to give her name.

The senior said that the 
daily debacle makes her a 
prisoner in her own home, 
because the Access-A-Ride 
vehicles she depends on 
for transport cannot get 
through. 

“You can’t get in or out 
while they’re here,” the 
woman said. 

The parents show little 
respect for the street’s resi-
dents, often blocking — or 
even parking in — their pri-
vate driveways, and some-
times preventing people 
on the block from going to 
pick up their own kids from 
other schools.

“They block my drive-
way, they pull into my 
driveway — they don’t con-
sider that I too have to pick 

up a child from school,” said 
Amy Heffez, a lifelong resi-
dent of the block, who needs 
to collect her 3-year-old from 
pre-school at 3 pm.

Heffez said that the po-
lice who patrol the street 
have done nothing to curb 
the PS 216 parents’ poor 
parking habits in the three 
years since it became a 
problem, and that efforts to 
speak to the parents them-
selves have proved futile 
due to language barriers.

“Most of them are immi-
grants, so they don’t really 
speak English well,” said 
Heffez. “I asked one of them 
who was parked in front 
of my driveway to move 
his car and he just told me 
‘don’t worry, don’t worry’ 
and walked away.”

Calls to PS 216 were not 
returned. 

Residents: Parents clog E. First Street

SCHOOL DAZE: Neighbors complain that double- and triple-park-
ing parents are clogging E. First Street near PS 216. 
 Photo by Steve Solomon

SCHOOLHOUSE 
BLOCKED! 
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Our Lawyers Will Come To You!
Home, Office or Hospital Visits Available At No Charge

ATTORNEY                                                                                                                                                                                          SE HABLA ESPAÑOL

ACCIDENT VICTIMS

T:718-996-5600

T:646-459-7548
*Past Results Do Not Guarantee Future Outcomes

BY DANIELLE FURFARO
The state is looking bat 

to the future.
State workers cut down 

53 trees on Monday to make 
way for the massive, $1-bil-
lion rebuilding of the Ko-
sciuszko Bridge — and to 
spare the northern long-
eared bats that might roost 
in the trees later in the year. 
The breed is an endangered 
species.

“It is important to be 
environmentally respon-
sible during all of our 
construction projects, 
especially when dealing 
with endangered species,” 
state transportation de-
partment commissioner 
Joan McDonald said in 
a statement.  “Removing 
the trees prior to nesting 
season will allow the bats 
to find safe, secure loca-
tions through the year 
while ensuring that the 
contractor selected for 
the Kosciuszko Bridge re-
placement project will not 
need to delay construc-

tion on this critical infra-
structure project.”

The northern long-eared 
bat is a tiny mammal — 
adults grow to 3.7 inches 
max — with habitat on the 
East Coast from North Caro-
lina to Maine. Colonies with 
young bats range in size 
from 30 to 60 bats. During 

the winter, the bats hiber-
nate in caves and mines and, 
when the weather warms, 
they set up camp in trees. 
Federal regulations require 
agencies within the bat’s 
turf to cut down trees before 
April 1 to protect the winged 
creatures from being liqui-
dated in the logging. 

The felled trees stood on 
Cherry Street and Vander-
voort Avenue near the 
bridge, and on Meeker Av-
enue between Kingsland 
Avenue and Varick Street. 
Crews also removed 93 
trees on the Queens side of 
the bridge.

The state is supposed 
to start construction this 
fall on the bridge, which 
carries Brooklyn-Queens 
Expressway commuters 
over Newtown Creek from 
Greenpoint to Queens. 
State engineers say that 
their  plan to replace the 
entire bridge  will take un-
til 2018, meaning they have 
pushed it back a year since 
the summer of 2013. During 
construction, the Brooklyn 
side of the bridge,  including 
Doughtery Park , is slated 
to become a way station for 
construction gear.

Roads offi cials promised 
to replant twice as many 
trees as they chopped down 
when the project is com-
plete.

State axes G’point trees to spare endangered critters ahead of bridge overhaul

CHOPPED: The state removed all the trees on the north side of 
Meeker Avenue to make way for the Kosciuszko Bridge project. 
 Photo by Stefano Giovannini

LITTLE WINGS: The state went to a lot of trouble to destroy trees 
that could house northern long-eared bats like this one, so that 
lumberjacks do not kill the critters later. 
 Creative Commons / U.S. Fish and Wildlife Services

Itty-bitty bats prompt arborcide
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BY MELISSA KRAVITZ
There is nothing va-

nilla about Ample Hills 
Creamery.

The Prospect Heights 
ice cream parlor does 
stock some in its freezer, 
but it is  better known  for 
its zany fl avor combi-
nations — such as “the 
munchies,” made with 
potato chips, pretzels, 
Ritz crackers, and mini 
M&Ms, or the “coco berry 
blast,” which crams 
strawberry malted ice 
cream with Cocoa Puffs 
and Cocoa Pebbles cere-
als.

Now the husband-
and-wife team behind 
the store is giving fans 
the inside scoop on their 
freaky frozen treats with 
their new cookbook, “Am-
ple Hills Creamery: Secrets 
and Stories from Brooklyn’s 
Favorite Ice Cream Shop,” 
which the pair will launch 
at Dumbo’s PowerHouse 
Arena on April 16. The 
book doesn’t just contain 

the recipes for some of the 
store’s best-selling fl avors, 
the duo explained, it also 
includes customer-submit-
ted creations, games, and 
puzzles.

“We didn’t want to write 
a traditional cookbook — 
there are so many good ones 
already,” Jackie Cuscuna, 

who co-owns Ample 
Hills with her husband 
Brian Smith, and also 
works as a high-school 
teacher. “We wanted to 
create something aimed 
at families and activities 
for children to do, telling 
a story that’s bigger than 
just recipes.”  

To that end, “Ample 
Hills Creamery” is writ-
ten as a children’s book, 
telling the story of Walt 
(a cow), Witty (a chicken), 
and Pub (a pig) — char-
acters that have been 
central in the shop’s mar-
keting — as they go on a 
great adventure through 
Brooklyn looking for a 
never-ending goblet of 

ice cream.
Each chapter is orga-

nized by moods, such as 
“blissful,” “sluggish,” and 
“inspired” — emotions 
any Brooklynite waiting 
for the G train can relate 
to. 

“If you’re heartbroken, 
you should make ‘ooey 

gooey butter cake,’ ” said 
Smith, who is a former 
science fiction screen-
writer.

The dessert-loving duo 
employed the services of 
local writer and illustrator 
Lauren Kaelin, who drew 
all the images in the book, 
and also fi lled its pages 
with Brooklyn-centric puz-
zles — such as fi nding Walt 
in Prospect Park. 

The borough is a key 
ingredient in Ample Hills’ 
success — Cuscuna and 
Smith source ingredients 
from local shops such as 
One Girl Cookies, Brook-
lyn Roasting Company, 
and Liddabit Sweets. And 
soon even more of Brook-
lyn will be getting a taste, 
when Ample Hills opens its 
second store in Gowanus. 
The duo  has even created  a 

funny new fl avor inspired 
by the neighborhood’s in-
famous canal — “toxic 
sludge.” 

“Ample Hills Cream-
ery” cookbook launch 
and ice-cream tasting at 
PowerHouse Arena [37 
Main St. between Front 
and Water streets, (718) 
666–3049, powerhouse-
arena.com]. April 16 at 7 
pm. Free.

This newspaper is not responsible for typographical errors in ads beyond the cost of the space occupied by the error. All rights reserved. Copyright © 2014 by Courier Life Publications, Inc., a sub sidiary 
of News Community Newspaper Holdings, Inc. The content of this newspaper is protected by Federal copyright law. This newspaper, its advertisements, articles and photographs may not be reproduced, 
either in whole or part, without permission in writing from the publisher except brief portions for purposes of review or commentary consistent with the law. Postmaster, send address changes to Courier 
Life Publications, Inc., One MetroTech North, 10th Floor, Brooklyn, NY 11201. 

CONEHEADS: Ample Hills owners Brian and Smith Jackie Cuscuna, and illustrator Lauren Kaelin, right, 
enjoy the frozen fruits of their labor. Photo by Tyrone Z. McCants

BRAIN FREEZE: Get a taste of Ample 
Hills with the ice cream parlor’s new 
cookbook.

A chilling read
P’ Heights ice cream parlor’s new cookbook

be more like the espressos 
popular in Australia and 
Europe than the average 
American joe — meaning 
more beans and less milk 
per cup. 

“In America, people 
tend to drink coffee with 
seven or 14 ounces of beans, 
and fi ll the rest up with 10 
ounces of milk,” said Wu. 
“In Europe and Australia, 
they use nine ounces or 18 
ounces. It just doesn’t taste 
the same.”

For now, a latte at Coffee 
Lab will cost $4, to remain 
competitive with the Star-

bucks at 75th Street and 
Third Avenue. But Wu said 
that the specialty ingredi-
ents might eventually force 

her prices higher. 
“We’re all about quality, 

not quantity,” said Wu. 
Filling out Coffee Lab’s 

menu are $2.50 macarons — 
creamy French sandwich 
cookies — from quirky up-
scale Manhattan bakery 
Macaron Parlour. For now, 
the shop has stocked the 
sweets in lemon, raspberry, 
and green tea — but could 
order more offbeat fl avors, 
such as candied bacon.

Wu hopes to catch a good 
part of the morning com-
muter rush, but also offers 
free wi-fi  to appeal to those 
with time to linger. The 
cafe’s interior is industrial 
chic, decorated with fl asks 
and beakers recalling Wu 
and Lee’s past careers.

“Hopefully, it’ll work. 
It’s what we really want to 
do,” said Wu. 

WHOLE LATTE COOKIES: The Coffee Lab crew shows off the high-
end macarons imported from the East Village, which will sell for 
$2.50. Photo by Steve Schnibbe

Coffee
Continued from page 1 a space camp in Turkey.

Monsignor McGolrick 
Park Pavilion (Russell 
Street between Nassau 
and Driggs avenues in 
Greenpoint, www.town-
squareinc.com). April 19 
at noon–2 pm. $10.

Twice as sweet
The Brooklyn Heights 

Playground Committee’s 
annual hunt at Pierrepont 
Playground is hosting a 
fund-raising bake sale in 
addition to the offering 
seasonal sweet treats hid-
den around the park.

Pierrepont Play-

ground [Columbia 
Heights at Pierrepont 
Street in Brooklyn 
Heights, www.bhplay-
grounds.org). April 19 at 
10 am. Free.

Bounce around
Brooklyn Boulders will 

hide hundreds of plastic 
eggs all over its gym for kids 
aged 5–12 to fi nd. Once the 
hunt is over, kids can hang 
around until noon climbing 
for no extra charge. 

Brooklyn Boulders 
[575 Degraw St. between 
Third and Fourth Av-
enues in Gowanus, (347) 
834–9066, www.brooklyn-
boulders.com]. April 19 at 
9 am. $10. 

Easter
Continued from page 1
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along, redirecting its focus 
to extolling the virtues of 
old, independent Brooklyn, 
especially the borough’s 
role in the Revolutionary 
War. “Promoting Brook-
lyn is what we really like 
to do,” said Mike Spinner, 
who has been part of the 
club for 25 years and whose 
father Frank Spinner spent 
16 years as president before 
passing away in 2005. 

A life-long membership 
runs $50 and the only criteria 
for joining is that a person 
must have lived or worked 
in Brooklyn for at least 25 
consecutive years. That said, 
group gatekeepers do not 
exactly pore over old tax re-
turns to verify that prospects 
are the genuine article.

“We kind of use the 

honor system,” Spinner 
said.

Membership peaked 
in 1922 at around 12,000 
and the group still claims 
around 5,000 members to-
day, Spinner said.

Certifi ed Old Brook-
lynites meet once a month to 

talk about the bygone days. 
The long bygone days.

About 25 stalwarts 
turned out for this month’s 
meeting, which was held in 
Borough Hall. Robert Fur-
man of the Brooklyn Pres-
ervation Council gave a 
talk about Fort Defi ance in 

which sat on a small island 
off the coast of Red Hook.

A meandering conversa-
tion followed, some of which 
revolved around the nam-
ing of Brooklyn streets.

“There is a street named 
for every city in New York 
State,” one member said.

“Williamsburg has 
streets named for the sign-
ers of the Declaration of 
Independence,” another ex-
plained.

“But they spelled ‘Keap’ 
wrong,” a third added, refer-
ring to early planners’ mis-
reading of Thomas McKean’s 
name on the document.

The remark was met 
with knowing laughter.

So it went for hours. 
Each Old Brooklynite cares 
about particular aspects 
of borough history and, 
at meetings, members go 
around the room sharing 
factoids.

Old
Continued from page 1

WAXING HISTORIC: The Society of Old Brooklynites meets month-
ly to gab about the borough’s past. For $50 and 25 years here, you 
could join them.  Photo by Elizabeth Graham

19, is the author’s ninth 
book. The novel centers 
around a reluctant arson 
detective, who is the assis-
tant to a semi-retired magi-
cian and the mayor of the 
town of Calendar, where 
the novel takes place. 
The story follows the duo 
around as they work with 
the local fi re marshal to 
investigate how and why 
the small town seems to be 
burning down.

Reuben said she 
wanted to incorporate 
her life experiences into 
the story without mak-
ing it too much of a fo-
cus.

“The hardest thing 
was keeping a light touch 
so that my readers are 
learning a whole lot about 

fi re investigation and they 
won’t even notice they’re 
learning it,” she said.

The book is also inspired 
by one specifi c fi re that Reu-
ben and her late husband 
worked on over 12 years ago 
in Hoboken, she said.

“I took photographs of 
the local fi re department 
and the city hall and I put 
them in the fi le with my 
book ‘The Boys of Sabbath 
Street,’ ” she said. “The 
fi re investigation I did in 
Hoboken completely cre-
ated the entire town of 
Calendar where all of the 
action takes place in the 
book.”

“The Boys of Sabbath 
Street” at the BookMark 
Shoppe [8415 Third Ave. 
between 84th and 85th 
streets in Bay Ridge, (718) 
833–5115, www.book-
markshoppe.com]. April 
19 at 5 pm. Free.

Book
Continued from page 2

Party — even traveling to 
the Donner Pass and Don-
ner Lake in California to 
talk with historians. 

Each section of the play 
is designed after a different 
tarot card, explained Gates. 
The play’s title is named for 
the tower card, which repre-
sents chaos, because that is 
the overall theme of the piece. 

“Everything needs to 

come down so that something 
new can take place,” he said. 

The play has a decidedly 
psychedelic bent, with time 
moving both backwards and 
forwards, and some scenes 
representing fantastical 
events happening in the 

characters’ minds.
“I knew it should not be 

a completely realistic play,” 
said Mazer. “Watching peo-
ple slowly freeze to death is 
not very compelling.”

But one element that will 
be realistic in the play will be 

the plethora of cannibalism, 
Gates said. To make those 
scenes appropriately grue-
some, the production brought 
in Stephanie Cox-Williams, 
who is well known in the fi lm 
and theater worlds for creat-
ing top-notch gore.

“The Tower” at Stan-
dard ToyKraft (722 Met-
ropolitan Ave. third fl oor, 
between Manhattan and 
Graham avenues in Wil-
liamsburg,  www.standard-
toykraft.org). April 12–26 at 
8 pm. $15.

Donner
Continued from page 2
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www.WickedMonk.com    |         WickedMonk
9510 - 3rd Ave. Brooklyn, NY 11209    |    347-497-5152

Restaurant & Bar

APPETIZERS (CHOICE OF ONE)

Dublin Crab Cakes

Shrimp Dumplings

Spinach and Beet Salad

Spring Pea Soup

Mozzarella, Roasted Pepper, and 
Portabello Salad

ENTREES (CHOICE OF ONE)

Roasted Leg of Lamb

Stuffed Jumbo Shrimp

Roast Loin of Berkshire Pork

Grilled Ahi Tuna

Marinated Grilled Half Chicken

Garlic Steak

DESSERT (CHOICE OF ONE)

New York Cheesecake

Chocolate Marquise

Homemade Key Lime Pie

Entrees (Choice of 1): Leg of Lamb,

 Loin of Pork, Fingers & Fries, 

Kidburger & Fries, or Mac & Cheese

Desserts (Choice of 1): Chocolate 

Mousse or an Ice Cream Sundae

pp +tax

the famous sketch on the tele-
vision show “Portlandia,” a 
send-up to the hipster mecca 
that some have argued is 
Williamsburg’s sister city 
on the West Coast. “I had a 
feeling that people would be 
into it and they were.”

Attendees coughed up 
$85 for the privilege of 
drawing cats on mugs, 
embroidering furry faces 
onto garments, assem-
bling cat jewelry — to be 
worn both by nine-lived 
pets and their owners — 
sewing mouser tote bags, 
and gluing together kitty 
collages. The entrance fee 
got them craft materials, 
including a heap of “aw”-
inducing images to be 
used in cat collages.

The craft circle helps 
break the stigma around 
cat love among ladies, prov-
ing that while female kitten-
philes might like to crochet, 
they are not necessarily 
crotchety, according to one 
attendee.

“Cat owners are seen 
as negative, so it is great 
that they made it into a 
fun night,” said Tara Bore-
jka, 36, who has one furball 
named Carbyn at home. 
“We are not just lonely peo-
ple living alone with our 
cats. This gets us together 
to talk about our cats.”

And talk about their cats 
they did.

The get-together was the 

fi rst explicitly cat-themed 
craft night the Brooklyn 
Craft Company has held, 
though whiskered visages 
have no doubt crept into do-
it-yourself projects there be-
fore. The group hosts craft 
sessions and classes in its 
 new studio  in a former pen-
cil factory, around the cor-
ner from the crowd-funding 
website Kickstarter’s new 
headquarters.

Cats
Continued from page 1

CAT NIPPED: Danielle Legg works on an embroidered kitty at the 
event thrown by Brooklyn Craft Company. 
 Photo by Stefano Giovannini

said David Cerron, an-
other resident of the 
complex. “No one’s say-
ing the project shouldn’t 
go forward. We just want 

it done responsibly.”
The only recommen-

dation not altered signifi -
cantly or outright rejected 
by the city was participa-
tion in the Percent for Art 
Program, which would 
use one percent of the 

project’s budget on public 
artwork.

The fi rst phase of the 
Gateway project will cost 
the city an estimated $19.5 
million, and is expected 
to begin by the end of the 
year.

Bridge
Continued from page 3

maps, so it had no legal 
obligation to consult with 
neighbors before starting 
construction. But as part 
of their lawsuit, advocates 
insist that since the Hud-
son Companies received 
a $72-million loan from 
New York state, it should 
be obligated to study the 
project’s impact on the 
surrounding area.

“[The state] failed to 
take a hard look at the im-
pact this tower will have 
on the neighborhood’s res-
idents and businesses,” 
said Rachel Hannaford, an 
attorney at Legal Services 

NYC, in a statement.
The lawsuit cites the 

development’s possible ef-
fects on area rents and the 
shadows it will cast over 
Prospect Park as reasons 
it ought to have been stud-
ied beforehand.

Under current zoning, 
buildings along the part of 
Ocean Avenue that skirts 
the park — with the excep-
tion of a 12-building historic 
district — and a parallel 
portion of Flatbush Avenue 
have no height restrictions, 
unlike in Park Slope and 
Windsor Terrace across 
Brooklyn’s backyard.

“We’re just asking for 
the same treatment as 
other sides of the park,” 
Fanning said.

Borough President Ad-
ams, Councilman Mathieu 
Eugene (D–Flatbush), and 
state Sen. Kevin Parker 
(D–Prospect Lefferts Gar-
dens) attended the meet-
ing, but none offered any 
direct help to the cause.

Advocates called on the 
city to put in place a tem-
porary freeze on new de-
velopment projects in the 
neighborhood until it can 
be permanently re-zoned 
with a height limit. A mor-
atorium on construction 
would take action from 
the Council, which even 
the activists admit would 
be a tough sell.

“We’ve been told that 
it’s a long-shot,” said Fan-
ning.

Develop
Continued from page 3
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EASTER DINNER MENU
Créme of Spring Time Soup

Special Antipasto Ida-style
Rigatoni w/ Meat Balls

Lasagna Napolitano deconstructed
Spiedini Romana

Roast Leg of Spring Lamb w/ Rice & Peas
Stuffed Pork Chop w/ Mash Potatoes

Chicken Breast Tuscana w/ Spinach & Mushrooms
Chicken Cutlet Parmigiano w/ Roasted Potatoes

Veal Sorrentina w/ Roasted Potatoes
Veal Rollitini w/ Roasted Potatoes

Fillet of Sole Franchese w/ Rice & Peas
Baked Salmone w/ Rice & Peas

Easter Cheese Cake, Tortoni or Cannoli

Ala Carte Menu Will Also Be Available

1464 86th St. | Call For Reservations 718-236-9883 | Private Party Room

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

$32 p.p.

Choice of

Enjoy 1/2 Off the Mexican side of our Menu & Relax with 

$350 Drink Specials
Frozen Margaritas, Daiquiris, Piña Coladas, Sangria & Mexican Beers at the Bar

Brunch Saturday & Sunday $12.50 p.p. 
includes Mimosa or Bloody Mary

114 Bay Ridge Ave.  718-833-8865  www.casapepe.com

Are Back 4-7PM
at the Bar

Are Back 4-7PM
at the Bar

Authentic 
Spanish & 
Mexican 
Cuisine

5-7pm
STAY THIRSTY
MY FRIEND

1/2 OFF1/2 OFF

(Off Colonial Rd.)

Now Taking 

Easter 
Reservations

Happy Easter
Prix Fixe Menu  $32.95

A P P E T I Z E R S
Choice of One

 Caprino Salad  
Mixed greens, goat cheese, tomatoes & nuts with a raspberry vinaigrette

Mozzarella di Casa 
Homemade mozzarella, tomatoes, roasted peppers & olive oil

 Cold Antipasto  
Prosciutto, salami, roasted peppers, olives, provolone, artichoke hearts & fresh mozzarella        

Grilled Portobello  
topped with roasted peppers & mozzarella

Baked Clams 

E N T R E É
Choice of One

Roasted Leg of Lamb 
Red wine reduction

Homemade Meat Lasagna
Beef Braciola with Cavatelli 

Beef top round filled with prosciutto and fresh herbs in a marinara sauce 

 Chicken Vesuvio 
Sautéed chicken breast topped with roasted peppers & fresh mozzarella

Linguine Rio Mare 
Calamari, clams & mussels in a marinara or fra diavolo sauce 

Veal Marsala 
Sauteed in a light marsala wine sauce with mushrooms

Fettucine Lamb Ragu 
Minced lamb in a homemade Italian sauce

Rack of Lamb add $5 
oven roasted in a worcestershire sauce served with broccoli rabe

D E S S E R T
Choice of One
Fresh Cannoli

Homemade Tiramisu
Homemade Italian Cheesecake

Strawberry Zabaglione

K I D S  M E N U
APPETIZER 

Mozzarella Sticks

ENTREE  
Chicken Fingers with Famous Fries or 

Individual Pizza

DESSERT  
Vanilla or Chocolate Ice Cream

$14.95

7305 Third Avenue, Brooklyn
718.745.0222

www.VesuvioBayRidge.com

EASTER BANNER

DINE OUT EASTER SUNDAY
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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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