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BY MAX JAEGER
There has been another 

casualty in the long-fought 
battle between humans and 
trees.

A Sheepshead Bay 
woman was injured when 
a massive branch fell and 
hit her in the head while 
she was walking a dog in 
Manhattan Beach Park 

earlier this month.
“I heard a crack above 

me and the branch came 
down” said Tatyana Gubina. 
“I thought I was dead.”

The falling limb left Gu-
bina with a large knot on 
her noggin.

“My head swelled up to 
three times its size,” she 
said.

After police arrived, 
they sent Gubina to Coney 
Island Hospital, where doc-
tors diagnosed her with mi-
nor injuries and handed her 
a $3,000 bill. Gubina, who 
does not have health insur-
ance, considered suing the 
city, but she couldn’t con-
vince a lawyer to go out on a 

BY WILL BREDDERMAN
Brooklyn’s former top lawman 

could end up spending his retire-
ment behind bars.

The city’s Department of In-
vestigations dropped a report 
claiming that 23-year district at-
torney Charles “Joe” Hynes ille-
gally paid a political consultant 
more than $1.1 million in public 
funds between 2003 and 2013, in-
cluding almost $220,000 in cash 
seized from criminals diverted to 
his unsuccessful re-election cam-
paign last year.

The agency says that Hynes, 
 who lost his longtime offi ce to now-
District Attorney Ken Thompson 
in 2013 , doled out the city’s dough 
to consultant Mortimer Matz at a 
rate of $536.40 a day. 

Investigators also claim that 
Hynes used his offi ce e-mail ac-
count and the offi ce e-mail ac-
counts of his staffers to help in 
his failed reelection bid. The 
law prohibits the use of public 
resources for political purposes 
and the former prosecutor could 
face charges of larceny. 

The investigation also found 
that Hynes had sought political 

BY SARAH IANNONE
All those years of beer 

drinking could fi nally score 
you more than a gut and an 
unnecessarily large collec-
tion of novelty coozies.

A team of all-female 
beer bloggers is hosting 
a monthly trivia night at 
Glorietta Baldy in Bedford-
Stuyvesant, where knowl-

edge of the fermented re-
freshment can help you win 
prizes. 

Beer Geek Trivia, which 
takes place on the second 
Wednesday of the month, 
is part pub quiz, part “meet 
the brewer” night, where 
brew-enthusiasts of all 
backgrounds can learn 

Continued on page 8
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A World Cup drink for every team
BY MATTHEW PERLMAN

This restaurant is really pour-
ing it on for the World Cup. 

Hunter’s Restaurant in Cob-
ble Hill has created a specialty 
cocktail for every single team in 
the contest, and will also be giv-
ing away free drinks when their 
favorite teams score. Just make 
sure you are cheering for the right 
side if you want one.

“Anyone who roots against Ar-
gentina is getting kicked out,” said 
the restaurant’s Argentine-born 

co-owner Fernando Camberos.
The month-long international 

soccer tournament kicks off in 
Brazil on June 12, but the crew at 
Hunter’s has had its head in the 
game for some time. They have 
spent the last two months creat-
ing a soccer-centric drink list 
that contains a cocktail for each 
of the 32 teams playing. Some are 
complicated mixes with many in-
gredients, while others are simple 
and to the point. But each is an at-

Continued on page 10
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LIFE AND LIMB: Tatyana 
Gubina points to where she 
was struck by a falling tree 
branch.  

CHEERS, EVVIVA, SALUD: To celebrate the World Cup, the soccer-mad own-
ers of Hunter’s Restaurant in Cobble Hill have created a drink menu with a 
specialty cocktail for every single team in the tournament. 
 Photo by Stefano Giovannini

Try brews clues When zombtrees attack

City puts 
Hynes in 
hot water
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GET ALLERGY RELIEF!
The Center for Allergy, Asthma & Immunology

Hay Fever?  Asthma?  Sinusitis?  
Chronic Cough?  Itchy Eyes?  Sneezing?

Board Certified in Adult & Pediatric Allergy & Asthma

Faster Diagnosis Means Faster Relief!

718-444-8014

New Patients 

Welcome

Most Insurance 
Plans Accepted

*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.

BY MATTHEW PERLMAN
Radioactive waste may 

be buried beneath Long Is-
land College Hospital and 
its specter has already 
killed one deal to sell the 
shuttered medical center.

An environmental study 
done at the behest of luxury 
builder Peebles Corpora-
tion showed that radioac-
tive waste from medical 
procedures may be lurk-
ing beneath the Cobble Hill 
medical campus  valued at 
as much as $500 million  
along with a host of other 
nasty pollutants. State Uni-
versity of New York offi cials 
say they  showed Peebles 
the door last Wednesday 
because it was demanding 
government help with a 
potential clean-up . Peebles 
honchos don’t deny the re-
quest but say their main 
concern was performing 
further environmental 
tests to determine if the 
prime purchase was dam-
aged goods, as any buyer 
worth its salt would do.

“If you were making a 
deal, as a reasonable per-
son, you would want to 
know what you’re getting 
into,” said a spokesman for 
Peebles.

The contaminant con-
cerns came out of a cursory 
environmental review the 
developer commissioned 
that showed the site of the 
former hospital could be a 
biohazard in several ways, 
the most alarming being its 
potential radioactivity due 
to the hospital’s use of nu-
clear medicines, a category 
of procedures that include 
organ imaging and thyroid 
cancer treatment. The re-
port also cites potentially 
leaky underground fuel 
storage tanks, possible mer-
cury contamination, a coal 
boiler and storage bin that 
could be diffi cult to extract, 
asbestos and lead paint in 
the buildings, and what is 
left of a 2012 fuel spill.

Nuclear medicines came 
into widespread use in the 
early 1950s but New York 
did not sign up for federal 
regulations around their 
disposal until 1962.

Peebles had offered up 
a $26-million deposit and 

BY MATTHEW PERLMAN
This whole court settle-

ment is out of order! 
So claim activists who 

are suing the state once 
again, stating that the set-
tlement-outlined scoring 
process that put developer 
Fortis Property Group in 
the negotiation seat to re-
develop Long Island Col-
lege hospital was manipu-
lated by state appointees. 
The process was supposed 
to favor developer propos-
als that kept the Cobble Hill 
hospital a hospital, but only 
one of the three top-ranking 
bids did. Now that the State 
University of New York has 
called off talks with  two  
 suitors , the state is back 
to its original, pre-lawsuit 
pick Fortis Property Group, 
a  donor to Gov. Cuomo , who 
 controls the university sys-
tem . The hospital closed on 
May 22, but the courthouse 
saga has rambled on and, 

during an all-day hearing 
Tuesday, a lawyer for the 
seven groups suing said 
once again that a resolution 
is just over the rise.

“The seminal moment of 
this case is about to come,” 
Jim Walden said.

Walden emphasized that 
the stakes are dire, but ex-
pressed hope that the for-
mer medical center could 
still be resurrected.

“If we lose, the chances 
of a hospital at that campus 
are dead,” he said.

During the morning por-
tion of the hearing, Judge 
Johnny Lee Baynes said the 
community groups, Fortis, 
and the state were near an 
agreement, but when court 
resumed that afternoon 
there was no mention of a 
compromise and Walden 
dove straight into arguing 
the motion which seeks 
to have the scoring rear-

Radiation fears poisoned latest talks

RISKY RX: The land beneath Long Island College Hospital may be 
radioactive, according to a report. Photo by Stefano Giovannini

Hospital battle 
rages on in court

LICH fallout

 agreed to operate a free-
standing emergency de-
partment for 20 years  when 
it asked for the state to con-
sider footing the cleanup 
bill should it exceed a cer-
tain amount, which state of-
fi cials said was way beyond 
what it allowed for in its 

call for redevelopment pro-
posals.  

“Unfortunately, several 
portions of the Peebles pro-
posal have dramatically 
changed,” said state spokes-
man David Doyle in a state-
ment. “Peebles is seeking a 

Continued on page 10

Continued on page 6



J
UNE 8, 2014, B

ROOKLYN W
EEKLY

3

BY MATTHEW PERLMAN
Big government is going 

after little pizza.
A new law backed by 

Mayor DeBlasio that de-
mands some of Brooklyn’s 
most popular old-school piz-
zerias upgrade their coal-
burning ovens with $10,000 
air fi lters has borough piz-
zaiolos heated.

“We’ve been here 90 
years,” said Louise Cimin-
ieri, co-owner of Totonno’s 
in Coney Island, the bor-
ough’s oldest parlor. “We 
didn’t kill anybody yet.”

The legislation, intro-
duced by Queens Council-
man Donovan Richards, 
aims to cut down on air pol-
lution by requiring all non-
gas ovens, including coal 
and wood-burners, to install 
the pricey emission-control 
gadgets by 2020. And the 
law contains no grandfather 
clause, meaning existing 
ovens would not be exempt, 
though they would qualify 
for deadline extensions. A 
city environmental honcho 
told the Council the move 
would save city residents’ 
lives while preserving its 
gastronomical heritage.

“This will ultimately re-
duce localized residential ex-
posure to particulate matter 
generated by wood- and coal-
burning ovens while still al-
lowing the food service in-
dustry to cook all the foods 
that New Yorkers love,” said 
commissioner Emily Lloyd.

But restaurant indus-
try advocates say solid-fuel 
ovens only kick up a tiny 
amount of carbon and that 
the city should change the 
rules so as not to punish 
Brooklyn’s pie-slinging 
stalwarts, including the 
world-famous Grimaldi’s in 
Dumbo, for their longevity.

“These are minor pol-
luters,” said Rob Bookman, 
counsel for the New York 
City Hospitality Alliance, 
a trade group, questioning 
why the city cannot give 
the long-timers more rope. 
“Why not do it over time and 
phase out the old stuff?”

Ten grand is the mini-
mum for the fi ltration gear, 
according to an executive 
for Wood Stone, a Washing-
ton-based oven manufac-
turer that makes it. The out-

fi t installed the coal oven at 
the new coal-fi red Table 87 
location on Third Avenue 
in Gowanus and the Wood 
Stone rep said he has not 
heard of cities requiring the 
device — and that it might 
not be necessary.

“We have not run into 
regulations that require 
emission control,” Eaton 
said. “Part of the reason 
is that when coal is burn-
ing with full combustion it 
burns rather clean.”

The coal does not burn 
clean enough for Mayor De-
Blasio, who in a statement 
acknowledged the unprec-
edented nature of the rule 
and said it would help city 
residents who have respira-
tory problems.

“[The] reforms — the 
biggest in a generation — 
will make a fundamental 
difference for thousands 
of New Yorkers living with 
asthma,” DeBlasio said .

The pizza purveyors we 
talked to said the new rules 
are just another way for the 
city to squeeze small busi-
nesses.

“New York is a big num-
bers game,” said Grimal-
di’s. “These ovens don’t 
emit much pollution at all. 
There’s worse pollution if 
you just stand under the 
Brooklyn Bridge.”

If the new law does pass, 

owners said they would 
have no choice but to make 
the investment.

“I want to bring people 
coal oven pizza by the slice,” 
said Thomas Cucco, who 
owns Table 87 and claims 
his are the only coal pizze-
rias in the city that are not 
pie-only.

“If that’s what it takes, 
we’ll do it,” he said about in-
stalling the pricey piece.

The bill also calls for 
banning the construction 
of new residential fi replaces 
after July 1 and retrofi tting 
charbroilers with fi ltration 
devices.

Brooklyn pizza parlors 
fi rst started opening in 
former bakeries, many of 
which contained coal ovens, 
in the early 1900s.

But as cheaper alterna-
tive fuels became popular, 
many of the black-gold-pow-
ered ovens went cold. The 
fact that there are so few left 
in operation is part of the 

reason many people believe 
new ones to be illegal, ac-
cording to a borough pizza 
expert.

“There are a lot of mis-
conceptions about coal-fi red 
ovens,” said Scott Wiener, 
who runs tours of pizza 
parlors and gave  a lecture 
about the staple last month 
at the Brooklyn Historical 
Society . “The fact is there’s 
really no laws saying you 
can’t have one.”

It’s not the fi rst time 
Mayor DeBalsio has been 
involved in a pizza-fed con-
troversy. 

The mayor was spotted 
eating the delicious cheese, 
sauce, and bread concoction 
that is designed to be de-
voured by hand with a knife 
and fork at a Staten Island 
restaurant in January.

DeBlasio defended his 
eating style on the Rock us-
ing the “When in Rome” 
defense, claiming that was 
how it was eaten in Italy.

COALICIOUS: (Above) Thomas 
Cucco owns Table 87, which has 
locations in Brooklyn Heights 
and Gowanus, and holds a 
Brooklyn-style margherita piz-
za made in a coal oven. (Right) 
The old-school cookers burn 
hotter than regular ovens and 
cause a charring on the crust. 
 Photos by Jason Speakman

Cold water on coal ovens
New law would require $10,000 air fi lters for pizzerias

BY WILL BREDDERMAN
The rocket has touched 

down again in the People’s 
Playground!

The Astroland Rocket 
Ship — beloved symbol 
of the bygone amusement 
park of the same name — 
re-entered Coney Island’s 
atmosphere on June 4 
after spending six years 
crashed on the strange 
planet of Staten Island.

The ship is now being 
prepped for its next mis-
sion as an attraction at 
Wonder Wheel Park. 

“The Rocket has fi nally 
landed back home in Coney 
Island where it belongs,” 
said Wonder Wheel Park 
co-owner Steve Vourderis, 
who will do the extensive 
repairs and refurbish-
ments to restore the craft 
in preparation for his fun-
zone’s annual History Day 
on Aug. 9.

The Rocket was fi rst 
commissioned as the Star 
Flyer when Astroland 
Park opened in 1962. It is 
the only surviving model 
of the popular “simula-
tors” of the Space Age, 
which combined lift-off 
fi lms and rocking motions 
to re-create extraterres-
trial travel for thrill-seek-
ing riders. 

Later, it served as an 
 advertisement atop Board-
walk restaurant Gregory 

and Paul’s, pointing visi-
tors to the Astroland Park 
gate .

When Astroland shut-
tered in 2008, park owners 
Carol and Jerry Albert 
donated the rocket to the 
city on behalf of the Coney 
Island History Project — 
with the understanding 
that the city would main-
tain the craft and restore 
it to active service as a 
People’s Playground icon. 

But despite numerous 
vows to fulfi ll its promise, 
the city left the ship be-
hind old Navy buildings 
at the Staten Island Home-
port in Stapleton. And 
when Hurricane Sandy 
struck in 2012, the rocket 
went under water.

This paper broke last 
year that  the Alberts, the Co-
ney Island History Project, 
and Deno’s Wonder Wheel 
Park would bring the rocket 
back home from outer orbit  
— and they marked its re-
turn on Wednesday as a his-
toric occasion.

“The Astroland Rocket 
has now returned to a 
place of honor beside the 
landmark Wonder Wheel,” 
said History Project direc-
tor Charles Denson.

The rocket will now 
serve as an exhibit doc-
umenting the history 
of space-themed Coney 
amusements. 

Rocket returns!
Coney spacecraft to become 
star at Wonder Wheel Park

CRASHED: The Rocket spent six years rotting on the Rock.
 Community Newspaper Group / Vince DiMiceli

ROCKET AND ROLL: The iconic Astroland Rocket has landed 
next to the landmark Wonder Wheel in Coney Island. 
 Charles Denson
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BY MATTHEW PERLMAN
It’s a busy corner all right.
A minivan and a sedan slammed 

into each other on Monday afternoon 
at Flushing and Classon avenues 
where a Brooklyn-Queens Express-
way exit ramp crosses a truck- and 
bicycle-route. The intersection sees 
nearly one crash every two weeks, 
according to city data, and the work-
ers at the aptly named Busy Corner 
deli, which sits on the Williamsburg 
corner, have a front-row view of all 
the mayhem. One said that the rate of 
collisions is even higher than police 

reports indicate.
“There’s an accident here like 

every week,” said Jimmy Lou, who 
works in the deli and said the 1:30 pm 
Monday crash was the second of the 
day. “It’s defi nitely dangerous.”

The latter smash-up sent the se-
dan careening onto a sidewalk and 
snarled car and bike traffi c.

Fire and police offi cials said they 
had no record of the earlier crash.

The crossroads saw 23 collisions 
in 2013, according to NYPD data com-
piled by the website  New York City 
Crashmapper .

BY HANNAH FRISHBERG
Leapin’ lizards, it’s a hit! 
Little Orphan Annie 

made a comeback at the 
Carroll Gardens School 
for Innovation with a two-
day run this weekend. The 
school is a regular partici-
pant in the Music Theatre 
International Broadway 
Junior theater-development 
program and Friday and 
Saturday’s renditions of 
the musical “Annie” were 
its best performances yet, a 
honcho said.

“Each of the years over 
the seven years we’ve been 
part of the Broadway Ju-
nior program we’ve gotten 
better and better,” said the 
school’s business manager 
Corrine Contrino. 

Fourth- and fi fth-grad-

ers acted in the play along-
side middle schoolers. It 
was the school’s second pro-
duction of “Annie,” the fi rst 
being its original Broadway 
Junior show back in 2008.

Principal Deanna Sinito 
gave the latest rendition a 
glowing review, saying of 
what is “one of my favorite 
weekends of the year.”

“They all shined, both 
on-stage and behind the 
scenes,” she said about the 
kids.

Artists from the Brook-
lyn Academy of Music 
helped with musical direc-
tion. The play was funded 
by a partnership between 
the Department of Educa-
tion, the Schubert Founda-
tion, and the group Music 
Theater International.

GETTING BUSY: The aptly named Busy Corner Deli sees a lot of car carnage like this Monday-afternoon crash. 
 Photo by Stefano Giovannini

Busy corner crash

SHOW STOPPER: Seventh grader Jessica Monroe starred as Little 
Orphan Annie in the May 30 and 31 play. Photo by Jason Speakman

MS 442’s ‘Annie’ 
a red-headed hit 
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BY WILL BREDDERMAN
Residents along 75th 

Street in Dyker Heights com-
plain that homes on their 
block are being illegally 
chopped up into cramped 
apartments — and local 
leaders say the problem is 
happening across the neigh-
borhood.

Neighbors between 10th 
Avenue and Fort Hamilton 
Parkway say that a pair of 
two-family residences on 
their street have undergone 
extensive gut renovation, 
and one now appears to be 
sheltering numerous resi-
dents.

“Every day, somebody 
sees another mattress com-
ing in. Nobody knows how 
many people are living 
there,” said Michelle Scotto, 
who has lived on the block 
for more than 60 years.

The neighbors said work 
on the properties began at 
the end of last year, as doz-
ens of dumpsters appeared 
in front of both houses, con-
stantly being refi lled. Ten-
ants began moving into one 
of the buildings a few months 

later, and never stopped. The 
longtime residents reported 
walking by at night and no-
ticing that what had been 
the living room had been cut 
up into tiny bedrooms.

“There’s a bed there, 
and a closet, it’s like a col-
lege dorm room, and there’s 
at least two people living in 
there,” said Frank Capodi-
casa. “It wasn’t until the 
lights went on in the rooms, 
and we saw the beds, and all 

the people coming in and 
out, that we realized what 
was happening.”

Capodicasa said he be-
lieves there are people also 
living in the cellar, and 
warned that the crowded 
conditions and insuffi cient 
exits could lead to disaster.

“They have bars welded 
to the fi rstfl oor windows and 
the basement windows. God 
forbid if there was ever a fi re 
there, it could be a catastro-

phe,” Capodicasa said.
 The second house re-

mains under construction, 
but neighbors noted that la-
borers were removing tons 
of dirt and concrete from 
the lower fl oors — which 
they feared could destabilize 
the structure and endanger 
other houses nearby. 

“If you go below the 
foundation, you put the 
house in danger of collaps-
ing,” said another resident, 

who asked not to be named. 
City records show that 

the Buildings Department 
issued a stop-work order on 
the second property for ex-
cavating without a permit 
in early May — but then de-
cided to allow the digging to 
continue, and inspect once it 
is complete. 

The Fire Department in-
spected the fi rst property last 
week, and referred its fi nd-
ings — which it refused to 

specify — to the Department 
of Buildings. But Buildings 
said that, as of last inspec-
tion, work on the building 
was up to code and consis-
tent with zoning and per-
mits. The agency’s records 
indicate there have been 19 
complaints about the site in 
the past three months.

Neighborhood leaders 
said that  they have received 
similar complaints about 

DUMPSTER DIVING: Dyker residents have complained of exten-
sive, illegal excavations and other renovations on a number of 
houses in the neighborhood. 

Locals: Illegal home conversions on our block

Continued on page 8

THE PROCESS 
IS QUICK, 

EASY, 
LEGAL AND 

AFFORDABLE

www.divorcefast.com

OBTAIN A
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24 HOURS
Serving
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WE ARE HERE TO HELP!!
Visit us online or 
CALL NOW!

978-443-8387
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BY DANIELLE FURFARO
Call it a warbler rest 

area.
A group of bird enthusi-

asts is building an avian ha-
ven in Greenpoint’s McGol-
rick Park so their feathered 
friends can take breaks and 
grab snacks during long 
fl ights. New York is sorely 
lacking in such places, a 
bird lover from the group 
New York City Audubon 
said.

“We have so little green 
space in this city and it is 
important to maintain it 
and make it as high-value 
to citizens and wildlife as 
possible,” said Kaitlyn Par-
kins, a research assistant 
with the organization. “For 
hundreds of species for 
birds, there are not enough 
places for them to stop and 
rest and refuel.”

Birds fl ying north in the 
spring to breed or south 
during the fall to stay warm 
experience the expansive 
concrete sprawl of New York 
City as a forbidding stretch 
of aerial highway, with few 
places for tired and hungry 
fl yers to rest their wings 
and fi ll their beaks. The oa-
sis the Audubon fowl-lovers 
are planning will consist 
of plants that produce bird 
food and attract insects. 
The fl ora will include ser-
viceberries, milkweed, and 
goldenrod, and take up an 
area equivalent to seven 
Olympic swimming pools.

The group is paying for 
the rest area with $24,000 
awarded out of the mil-
lions in Exxon  oil money 
set aside to gussy up the 
neighborhood as compen-

sation for the massive spill 
that soaked the neighbor-
hood with three times the 
amount of oil unleashed in 
the Exxon Valdez disaster .

New York City Audu-
bon’s science director says 
the group knows its green 
patch is a speck in the con-
crete jungle, but that it is 
one worth creating never-
theless.

“It is a big step from 
building a garden in McGol-
rick Park to saying we are 
going to increase bird popu-
lations, but it is important,” 
brainiac Susan Elbin said.

Birds do enjoy eating 
invasive plant species that 
dominate parks and road-
side vegetation patches, but 
those types are not as nutri-

tious, she said.
“Invasive species are 

like junk food,” Elbin ex-
plained. “It is like eating 
marshmallows.”

The new sanctuary 
could lead to a replay of last 
year, when  mockingbirds 
dive-bombed human park-
goers in Transmitter Park . 
But that cannot be helped, 
as it would be impossible 
to attract other species of 
birds and keep mocking-
birds away, Parkins said.

Besides, mockingbirds 
who attack are only trying 
to protect their young, she 
said.

“They are not capable of 
hurting anyone,” Parkins 
said about mockingbirds. 
“They are just annoying.”

Group plants avian addition in greensward

Organizers hope the bird sanctuary planned for McGolrick 
Park will provide a resting, feeding, mating, and nesting 
place for nearly 100 species of migratory birds. In choosing 
the plants for the sanctuary, New York City Audubon stuck 
to those that thrive in sandy, shaded soil. A handful of the 
plants will be ornamental, but most will be integral parts of 
a complex ecosystem. The fl ora coming in includes:
New England aster
The perennial fl ower attracts bees and butterfl ies.

Goldenrod
This native blossom 
(left) is a member 
of the aster family 
and a  Bushwick beer 
was famously once 

named for it.  The fl ower supports insect populations and is 
an important nectar source for butterfl ies.

Serviceberry
A fl owering shrub that provides shelter for birds and blue-
berry-like fruits for them to eat.

Common milkweed
The sappy herb (left) is a host 
plant for Monarch butterfl ies.

Lowbush blueberry
This small tree makes more food 
for our feathered friends.

Here’s some of the birds the feather-centric folks at New 
York City Audubon hope to attract with the new foliage: Ce-
dar waxwings; Hermit thrushes; Wood thrushes; American 
robin; Blue jays; Baltimore orioles; Gray catbirds; Northern 
cardinals; White-throated sparrows; Ovenbirds; Red-bellied 
woodpeckers; Black-throated blue warblers; Yellow war-
blers; Canada warblers; and Blackpoll warblers.

FOR THE BIRDS: Kaitlyn Parkins, research assistant at New York 
City Audubon, checks out the area of McGolrick Park that will soon 
become a bird sanctuary.  Photo by Stefano Giovannini

McGolrick Park 
is for the birders

A respite for 
weary wings

ranged to favor fourth-
place Prime Healthcare 
Services, which made a 
hospital-inclusive pitch, 
or to start the bidding 
all over.

“We traded justice for 
a process,” Walden told 
the court. “But it was 
a process in which the 
other side believed this 
community was looking 
for a unicorn.”

Lawyers for the State 
University of New York 
and for the state Depart-
ment of Health explained 
its appointees’  reported  
down-voting of hospital-
inclusive plans by say-
ing instructions given to 
the evaluators were nec-
essarily vague and left 
room for discretion.

“If the criteria 
were mandatory, why 
even have evaluators? 
It could be done by a 
computer,” said Nicole 
Gueron, an attorney 
representing the health 
department. “That’s 
not what we set up. We 
asked smart people to 
take a hard look.”

The state is continu-
ing its negotiations with 
the current top bidder 
Fortis after the state tor-
pedoed talks with Brook-
lyn Health Partners and 
Peebles Corporation.

The State University 
of New York is continu-
ing to operate an emer-
gency room at the for-
mer site of Long Island 
College Hospital, though 
its legal obligation to do 
so ended May 23.

The university sys-
tem’s website now says 
the standalone emergency 
department will remain 
open until Aug. 30.

The department is not 
accepting ambulances 
and activists argue that 
without the attendant 
services of a hospital it 
is nothing more than a 
glorifi ed walk-in clinic.

Battle
Continued from page 2
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Introducing ZERONA® LipoLaser — removes fat without surgery, 
pain or wounds. ZERONA® is a new body-sculpting procedure 
designed to remove fat and contour the body without invasive 
surgery. ZERONA® allows you to continue your daily activities 
without interruptions from surgery, pain or wounds. ZERONA® 
works by utilizing the Low Level Laser (FDA cleared for laser 
body contouring to emulsify far which them releases into 
the interstitial space. The excess fat is passed through the body during its normal course of 

detoxification. The ZERONA® procedure was 
proven through a double-blind, randomized, 
multi-site, and placebo controlled study in 
which patients average loss of 3.64 inches, and 
some lost as much as 9 inches compared to the 
placebo group that lost only half an inch.

LOSE 3–9 INCHES IN 2 WEEKS, NON-INVASIVE!
“What if I told you this cutting-edge device could melt inches 
off your waist and keep them off for good.” — Doctor Oz

talking about the ZERONA® LipoLaser

What you can expect: Our patients lose an average of 8–9 inches from the waist, hips and 
thighs and reduction in clothes size in 2 weeks. This is not a quick weight loss program — we 
are targeting adipose tissue and not taking off excess water weight. Results vary individually.

ZERONA®  WORKSHOP
When: Tuesday, June 10th, 6:15pm –8pm

Where:
Cost: FREE

www.zeronalaserofnewyork.com

Laser
of New York

BY MATTHEW PERLMAN
These guys brought 

the beer to the sausage 
fest.

The grocery store Ea-
gle Provisions has been 
serving up fresh kielbasa 
to Greenwood Heights 
residents for 75 years and, 
since the current own-
ers took over in 
1979, the store’s 
beer selection has 
expanded to Ok-
toberfest propor-
tions. The inven-
tory shift ensures 
that neighborhood 
newcomers can fi nd just 
the brew they are looking 
for while searching the 
area for less meaty fare, a 
proprietor said.

“It’s changed com-
pletely,” said John Zawisny, 
who owns the store with 
his brother Richard. “It 
used to be a lot of families 
coming here to do their 
shopping. Now the neigh-
borhood’s all hummus, 
veggie hotdogs, and beer.”

The Zawisnys took over 
the business after learn-
ing the supermarket trade 
at Pathmark. They also 
had some help from their 
father, who had worked 
for what was then called 
White Eagle Market for 18 
years. 

When the brothers 
first bought the store, 
they carried four kinds 
of Belgian beer, because 
that was all that was 
available. But as distrib-
utors started offering 
steadily more varieties of 
beer, John Zawisny added 
to Eagle’s stock.

“One thing led to an-
other,” Zawisny said. “Now 
we have over 2,500 differ-
ent beers.”

The store keeps up with 
the times on social media 
too. Whenever a new type 
of beer comes in, it sends 
out a tweet to let devoted 

customers know.
“It’s like a cult 

thing. We put it 
on Twitter and 
they come run-
ning,” Zawisny 

said.
In addition to 

all of the beer, which 
takes up half the store, 
Eagle also carries a va-
riety of, well, provisions. 
The kielbasa is smoked 
on the premises a couple 
of times per week and the 
kitchen also dishes up 
homemade hotdogs and 
potato pancakes. The eats 
are meant to keep Polish 
culture alive in the neigh-
borhood, Zawisny said.

“It’s our tradition. It’s 
our culture. It’s the rea-
son we started here,” he 
said. “Our father wanted 
us to have a Polish busi-
ness.”

The area is chang-
ing, but Eagle Provisions 
remains the only place 
around offering its com-
bination of suds and sau-
sages, he said.

“It’s a niche,” Zawisny 
said. “We’re the only 
place you can get this 
stuff.”

Eagle Provisions [628 
Fifth Ave. between 17th 
and 18th streets in Green-
wood Heights, (718) 499–
0026].

Eagle Provisions as old-school as it gets

SAUSAGE PARTY: Eagle Provisions co-owner Richard Zawinsny 
smokes his own kielbasa behind the deli counter. 
 Photo by Stefano Giovannini

Meat and great!

BY DANIELLE FURFARO
Brooklyn is building 

momentum.
The borough added 485 

manufacturing jobs be-
tween 2011 and 2012, bring-
ing the total to 19,910 and 
marking the fi rst uptick in 
factory work in decades, ac-
cording to a wide-ranging 
study of the Kings County 
economy released by state 
Comptroller Thomas Di-
Napoli’s offi ce last week. 
The pol said that the slight 
increase coincides with 
the massive growth of 

Brooklyn’s profi le in re-
cent years.

“Any business that 
can say ‘Made in Brook-
lyn’ knows that label car-
ries enormous cachet and 
value, not just in New York 
but around the world,” Di-
Napoli said.

Food manufacturing 
positions account for more 
than a quarter of all the 
industrial Brooklyn gigs, 
the report said. Borough 
industry is concentrated 
in Sunset Park, where 
three-dimensional printing 

company MakerBot set up 
shop in 2013 and where the 
Brooklyn Army Terminal 
complex is poised to get $100 
million in city money to add 
commercial space, accord-
ing to the study.

DiNapoli marked the 
release of the fi ndings 
with tours of the Brook-
lyn Brewery operation in 
Williamsburg, where half 
of the borough-branded 
beverage is made, accord-
ing to New York Business 
Journal, and nearby wine-
maker Brooklyn Winery.

Report: Boro factories really booming

ALL SMILES: State Comptroller 
Tom DiNapoli jokes with Brooklyn 
Brewery president Steve Hindy. 
 Photo by Stefano Giovannini
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more about craft beer, ex-
plained one of the organiz-
ers. 

“A lot of beer events, es-
pecially the big festivals, 
are fairly white, male-dom-
inated, so our events are 
meant to welcome folks who 
might not fi t into that mold 
into the craft beer world, 
since craft beer is, at its 
root, all about community, 
experimentation, creativ-
ity, and thinking outside the 
box,” said Meredith Heil, 
a co-author of the  Beerded 
Ladies blog . 

Each month, the trivia 
night is sponsored by a dif-
ferent craft brewery, whose 
brewers and staff typically 
attend the event.

“In general, we like to 
feature breweries that are 
local,” said Heil, “though 
we do branch out if we’re 
particularly interested in 
a brewery outside the New 
York metro area.”  

Taste is also an impor-
tant factor, since they will 

be drinking the featured 
brewery’s beers all night.

The event is made up 
of four rounds, covering 
brewing, history, popu-
lar culture, and the “hip-
ster trifecta,” which Heil 
said is the most popular 
round. 

“It’s a quick-fi re round 
asking players to identify if 
what they’re talking about 
is one of three things, i.e. a 
type of fl annel, a variety of 
hop, or an indie band,” she 
said.

The questions are also 
tailored to the sponsor 
brewery, which gives teams 
such as “Beer-yonce” and 
“Yeastern Parkway” a little 
bit of a hint as to what kind 
of head-scratchers they will 
be facing—though not al-
ways. At a previous night 
sponsored by New Jersey’s 
Carton Brewing, the Beer-
ded Ladies included an en-
tire round on Bruce Spring-
steen.

“Each question mixed 
Bruce trivia with a little 

bit of beer trivia,” said Heil. 
“The Carton team did awe-
some, of course.”

The organizers have 
also recently added a very 
popular bonus round where 
teams have to identify a 
mystery beer in a blind 
taste test.  

Some of the rounds defi -
nitely favor those with a 
strong knowledge of beer 
and the brewing process, 
said Heil, but not all of 
them, so even beer-ginners 
have a chance at winning 
some of the craft beer swag 
up for grabs. 

“We like to tie it back to 
beer if we can, but it’s not 
the sole focus of each ques-
tion,” she said. 

The next trivia night, on 
June 11, will be sponsored 
by Smuttynose Brewing 
Company from New Hamp-
shire. 

Beerded Ladies presents 
Beer Geek Trivia at Glori-
etta Baldy (502 Franklin 
Ave. between Hancock St. 
and Fulton St. in Bedford-
Stuyvesant, www.beerded-
ladies.com/trivia). June 11 
at 8 pm.

Continued from page 1 

Beer trivia
Brooklyn’s Only Authentic German Restaurant

Schnitzel 
Haus

Open 7 Days, Private Parties

7319 Fifth Avenue, Bay Ridge
718.836.5600  SchnitzelHausNY.com

NOW ACCEPTING RESERVATIONS FOR 
Father’s Day

Special Menu Available

COME IN AND TRY OUR 
New Summer Menu

With a huge selection of German & Belgian Biers

BAVARIAN BUFFET
Every Wednesday

5 – 9 pm $14.95 pp

LUNCH BUFFET
Every Thursday

12 – 2 pm $8 pp

ALL YOU CAN EAT

Weekday 
Happy Hour

Workingman’s 
Specials
4 – 7 pm 

$10 Entrees

2014
Service

21
Décor

18
Food
23

KARAOKE 
Every Thursday

LIVE MUSIC 
Friday & Saturday

10% OFF
ALL ENTRÉES

Since 1985

STEAKHOUSE

9519 Third Avenue
718-745-3700

www.EmbersBK.com

Treat Dad to a Great Steak  
this Father’s Day!

advice from Judge Barry 
Kamins, in violation of 
laws prohibiting sitting 
judges from getting in-
volved in elections, and 
improperly discussed 
cases with him.

An attorney for 
Kamins told the New 
York Post his client was 
guilty of nothing but hav-
ing friendly conversa-
tions.

“Joe Hynes and Barry 
Kamins have known 
each other for 40 years 
and have talked politics 
most of that time,” law-
yer Paul Shechtman told 
the Post. “Anyone who 
knows Barry knows that 

he would not abuse his ju-
dicial offi ce.”

Kamins has been re-
lieved of duty because of 
the report.

Hynes could not be 
reached for comment, but 
his longtime critics ap-
plauded the report’s fi nd-
ings.

“For decades, Hynes 
acted like he was above 
the law. That era has 
ended,” said Brooklyn at-
torney John O’Hara. 

O’Hara gained promi-
nence in the 1990s af-
ter repeatedly running 
against Hynes’s political 
allies — and after Hynes 
famously prosecuted him 
for voting in the wrong 
polling place.

The Department of 
Investigations has re-

ferred the matter to New 
York State Attorney 
General Eric Schneider-
man.

A legal source told 
us that most investiga-
tions of this nature are 
prosecuted by the lo-
cal district attorney, 
but suggested that the 
Department may have 
thought that improper 
due to the recent  bit-
ter campaign between 
Hynes and Thompson . 

The source predicted 
a high-profi le prosecu-
tion, as Schneiderman is 
seeking re-election.

“I think Schneider-
man’s going to take it 
and run with it,” the in-
sider said. 

Schneiderman de-
clined to comment.

Continued from page 1 

Hynes

CRAFTY LADY: Meredith Heil is the co-organizer of Glorietta 
Baldy’s Beer Geek Trivia night, which combines craft beer with a 
pub quiz. Photo by Stefano Giovannini

building conversions from 
all corners of the neighbor-
hood, and said they have 
urged the city to take action 
— recalling past tragedies 
resulting from  properties, 
such as the  2010 fi re that took 
the the lives of fi ve Guatema-
lan immigrants living in a 

diced-up apartment building 
on 86th Street .

“A two-family house be-
comes subdivided to four 
fi ve, six families,” said Com-
munity Board 10 member 
Josephine Beckmann. “Ille-
gal subdivisions can lead to 
things that are tragic.”

Elected offi cials agreed 
that such conversions are 
widespread and poten-
tially lethal, and called on 

residents to report any sus-
pected instances of illegal 
conversion.

“Buying a house and then 
dividing it up into many 
small apartments is not only 
illegal but incredibly dan-
gerous. Landlords looking to 
maximize their rent roll are 
creating hazardous condi-
tions that put lives at risk,” 
said Councilman Vincent 
Gentile (D–Bay Ridge).

Calls to the phone num-
ber listed for both owners 
were answered by some-
one who did not speak 
English.

Building permits for 
both 75th Street properties 
listed City Building NY, at 
the corner of 64th Street and 
Eighth Avenue, as the archi-
tect. City Building did not 
respond to repeated requests 
for comment. 

Continued from page 5

Homes

HYNESACHE: Former District Attorney 
Charles “Joe” Hynes could face larceny 
charges for the alledged misuse of 
public funds according to a Depart-
ment of Investigation report.  
 Photo by Arthur De Gaeta
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www.WickedMonk.com    |         WickedMonk
9510 - 3rd Ave. Brooklyn, NY 11209    |    347-497-5152

Restaurant & Bar

BRUNCH SERVED NOON TO 3:30 PM
Includes complimentary cocktail or beverage

DINNER SERVED AT 4 PM REGULAR MENU
OR SPECIAL STEAKHOUSE MENU

Includes choices of appetizers, steaks, 2 sides, sauces, and desserts

$40 PER PERSON
RESERVATIONS RECOMMENDED FOR STEAKHOUSE MENU

WATCH THE RANGERS OR YOUR FAVORITE TEAM ON OUR 20 HDTV’S
“Sound On For The Big Games”

26 BEERS 
ON TAP

BRUNCH 
SATURDAYS & SUNDAYS

LIVE MUSIC 
WEEKLY

FATHER’S DAY
SUNDAY, JUNE 15TH

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.

CELEBR ATE FATHER’S DAY 

This FATHER’S DAY we will be serving 
our Ala Carte Menu, Daily Specials and 

our Famous Sunday Sauce

LUNCH  DINNER  PRIVATE PARTIES

7902 3rd Ave  718.439.6993 www.giacomospizza.com
Valet Parking  All Major CC  Catering For All Occasions

We’ve Expanded Our 

Restaurant and Added 

A Beautiful NEW  Dining 

Area Accommodating 

Larger Part ies.

Wood Fired Pizza & Trattoria

“Home of the Nutella Calzone”

OPEN HOUSE 
SATURDAY, JUNE 14TH 

FROM 3–5 P.M. IN THE CLUB
Boys and Girls Junior Summer Camp for ages 4 to 16 years

 

718-745-7776

AT THE MILL  
BASIN CLUB

2350 EAST 69 STREET

SUMMER 
TENNIS 
PROGRAMS
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limb to take the case.
“Since I am not on a 

wheelchair and — thank God 
— can talk and walk, they 
won’t try my case,” she said.

She has fi led a personal 
injury claim with the comp-
troller’s offi ce, which com-
pensates people for injuries 
or property damage caused 
by city-owned trees.

In the last fi ve years, 
14 people have fi led claims 

with the city for injury as a 
result of falling tree limbs, 
according to the comp-
troller’s offi ce. The high-
est number of claims was 
in 2013, when fi ve people 
sought compensation. Since 
2009, the city has doled out 
nearly $332,000 to claimants 
for tree-related injuries.

Gubina reached out to 
the this paper after  read-
ing about Manhattan Beach 
residents’ struggle to get 
the city to address danger-
ous trees on their block .

 Briny fl ood waters from 

Hurricane Sandy killed 
many trees  across South-
ern Brooklyn, which have 
since been  attacking unsus-
pecting citizens with falling 
branches , creating a zomb-
tree apocalypse that  the city 
is still working to address . 

The Parks Department 
is investigating Gubina’s 
incident, a spokeswoman 
said. 

The department did not 
respond to questions about 
when it last pruned the trees 
in Manhattan Beach or when 
the next cull is planned.

Continued from page 1 

Zombtree

tempt to embody something 
about its country—or that 
country’s soccer players—
through booze. Except for 
the Iranian beverage, which 
is alcohol-free.

“They don’t booze it up 
over there,” Camberos said. 
“So we gave them a lemon-
ade.”

The speciality con-
coctions, which all cost 
around $10, are named af-
ter a star from each team. 
The US drink, “Dempsey’s 
Texan Wildfi re,” is named 
after team captain Clint 
Dempsey. It contains vodka, 
spiced honey, lemon juice, 
champagne, and straw-
berry.

“I’m a big Dempsey fan, 
and I think it impersonates 
him really well,” Cambe-

ros said. “He’s grumpy and 
scrumpy.”

The Argentine drink is a 
little simpler — Fernet, cola, 
and root beer. It is named 
after the team’s captain Lio-
nel “La Puga” Messi.

“Fernet’s like our Bud-
weiser,” Camberos said 
about the Italian spirit, 
which is popular in Argen-
tina. “And Messi is a meat-
and-potatoes kind of guy.”

The competing coun-
tries are split into groups of 
four, and all the drinks from 
that group will be available 
when any of those teams are 
playing. But once a team is 
eliminated, the drink is off 
the menu for good.

Free libations will also 
be handed out every time 
Italy, Argentina, or Mex-
ico scores — Argentina for 
Camberos, Italy for the res-
taurant’s other owner, An-
gelo Schifi lliti, and Mexico 

because they both spent 
time in the country. Hunt-
er’s kitchen staff also con-
tains some serious fans of 
Mexico’s team.

“We’re setting up a TV 
for them in the back, so 
they can watch and work at 
the same time,” Camberos 
said.

Camberos said he hopes 
the restaurant’s special cock-
tails will attract some like-
minded world game enthusi-
asts to the restaurant.

“We’re incredibly ex-
cited about the World Cup,” 
he said. “And we just want 
to nerd out with some big 
soccer fans.”

World Cup Cocktails at 
Hunter’s Restaurant [213 
Smith St. between Baltic 
and Butler streets in Cob-
ble Hill, (718) 246–2221, 
www.huntersbrooklyn.
com]. June 12–July 13 at 
various times.

Continued from page 1 

World Cup

cost-sharing agreement in 
which taxpayers would be 
partially responsible for en-
vironmental remediation, 
which is far outside the 
scope of the [Request For 
Proposals].”

The state’s solicitation 
does explicitly state that a 
prospective buyer would be 
on the hook for all cleanup 
costs.

“The [buyer] will be re-
sponsible for all required 
environmental remedia-
tion,” the document says.

Doyle also said that 
Peebles walked back on 
its promise to operate the 
emergency room at the for-
mer hospital. The hospital 
closed on May 22 after 156 
years in operation and the 
company that had at fi rst 

pledged to keep the depart-
ment running even if the 
deal fell apart switched to 
saying it would not take the 
reins until the sale was fi -
nalized, according to the 
state.

“These deviations from 
the initial proposal are un-
acceptable to SUNY from 
both a healthcare and busi-
ness perspective,” Doyle 
said.

Peebles’ forced exit fol-
lows the torpedoing of talks 
with Brooklyn Health Part-
ners, the company that 
scored highest in a ranking 
of redevelopment propos-
als that was supposed to 
favor bids that called for a 
hospital at the site as part 
of a settlement in a lawsuit 
brought by community 
groups and unions to stop 
the state from shuttering 
the hospital. Peebles and 
Fortis came in second and 

third places, though neither 
plan included a hospital.

Fortis president Joel 
Kestenbaum gave Gov. Cuo-
mo’s 2014 re-election cam-
paign $5,000 last Novem-
ber, while his uncle Moshe 
— who is not a partner in 
the fi rm — gave $12,500 in 
Jan. 2014.  Cuomo controls 
the State University of New 
York .

The state originally 
tapped Fortis to develop the 
land overlooking the New 
York Harbor without public 
input.

A judge ordered the state 
to throw out that deal and 
fi nd a developer using the 
settlement-outlined process 
for scoring bids.

Fortis’ plan calls for apart-
ments, condos, and town-
houses, a quarter of them be-
low market-rate, as well as an 
amublatory surgery center 
and a cancer center.

LICH
Continued from page 2
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718 -475 - 6738

Entertainment
Mondays – Karaoke with Little Neil

Wednesdays – Karaoke with DJ Dave

Original Thursdays – Open Stage with Max & Richie

Friday, 06/06 – Alive-n-Kickin Duo – 9:30 pm

Saturday, 06/07 – Out Of The Blue – 10 pm

Sunday, 06/08 – Martin Mcquade – 6 pm

Friday, 06/13 -  High Tides

Saturday, 06/14 - Live Music

7717 3rd Avenue, Bay Ridge  Valet Parking

Our Restaurant 
For Your Special Occasions 

And Banquet Affairs
BRIDAL & BABY SHOWER

COMMUNION & CONFIRMATION  BIRTHDAY 
ANNIVERSARY  BOUTIQUE WEDDINGS 
 BUSINESS FUNCTIONS  END OF TERM 

GRADUATIONS  RETIREMENTS

Visit us at www.GreenhouseCafe.com 
or call 718-475-6738 

for menus and additional information

P R E S E N T S

FATHER’S DAY BRUNCH
Seatings: 11am–12noon–1pm

     “UNLIMITED CHAMPAGNE & MIMOSA’S”
     “Appetizer, Entrée, Dessert, Coffee”

FATHER’S DAY DINNER
2pm to 7pm

CHOICE OF APPETIZER

CHOICE OF ENTRÉE
With Baconkraut and Bass Ale Gravy

       Broiled Salmon with Lime Saffron Sauce

Grilled Boneless Shell Steak ($8.00 Extra)
Shrimp Sautéed Scampi Style

Chicken Rolletine: Prosciutto, Fresh Mozzarella, Mushroom Marsala Sauce

                          DESSERT  COFFEE  TEA

$29.95

+ Tax + Gratuity

CHILDREN’S MENU - $18.95

$32.00
+ Tax + Gratuity


