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BY DANIELLE FURFARO
This fl ea market is bank-

ing on Brooklyn’s morbid 
curiosity. 

The Morbid Anatomy 
Museum has long been of-
fering lectures on its collec-
tion of taxidermied animals, 
dead insects, and antique 
pharmaceutical ephemera. 
But on June 29, it will stop 

talking about creatures and 
curiosities and start selling 
them, when it hosts a mar-
ket featuring a dozen pur-
veyors of oddities.

“We want to support our 
community of friends who 
are making really strange 
art,” said Morbid Anatomy 
head librarian Laetitia Bar-
bier. “It is a monument to 

this bizarre niche culture 
that we represent.”

The oddball repository 
has hosted a handful of fl ea 
markets in the past, but this 
will be the fi rst one in the 
summertime. It will also 
mark the opening day of 
Morbid Anatomy’s new mu-
seum and library space in 

BY MAX JAEGER
A river of black sludge fl owing 

into Gravesend Bay is grossing lo-
cals out. 

The yucky-looking muck is the 
by-product of a sewer-cleaning op-
eration at W. 33rd Street and Bay 
View Avenue in Coney Island that 
is meant to prevent fl ooding in the 
area during storms. 

The city says it’s following envi-
ronmental guidelines, but at least 
some locals fear the repellent runoff 
is harming the bay.

“I don’t know how on God’s 
earth that meets any guidelines,” 
said Pete Castro, who lives in Coney 
Island. “Pure black-as-black water 
is being poured into the bay.”

 Castro made a video of the abom-
inable effl uent, which his daughter 
posted online. 

But the runoff is minimal, ac-
cording to a Department of Environ-
mental Protection spokeswoman, 
who claimed the debris and most of 
the potential pollutants are being 
carted away to landfi lls.

“[The State Department of Envi-
ronmental Conservation] and DEP 
are working to minimize impact 
on the bay at all costs,” said Depart-
ment of Environmental Protection 

BY NOAH HUROWITZ
Cobble Hill drivers may 

soon lose the last gas sta-
tion in their neighborhood 
now that the land it sits on 
has sold for a hefty sum.

A Manhattan developer 
dropped $7.75 million in 
April for the Atlantic Av-
enue lot at Henry Street, re-
cords show. The gas station 

is almost certainly destined 
to become luxury housing 
with ground-fl oor retail, a 
real estate expert said.

“It’s gonna be apart-
ments and retail, what 
else?” said legendary real 
estate broker Chris Havens, 
speaking with a general 
knowledge of the neighbor-

Continued on page 10
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Six ways to 
celebrate in 

Brooklyn
BY MELISSA KRAVITZ

If there is anything better than 
life, liberty, and the pursuit of 
happiness, it is a national holiday 
falling on a Friday.  

So go forth in Brooklyn this 
Fourth of July and pursue hap-
piness at these Independence 
Day activities around the bor-
ough.

Hot dog! 
The Nathan’s Hot Dog Eating 

Contest will once again bring the 
nation’s top competitive eaters 
together at Coney Island to gorge 
themselves on franks in this an-
nual tradition. Festivities begin 
at 10 am with entertainment, fol-
lowed by the women’s contest at 
11:30 am, and the men chowing 
down at 12:40 pm. The event will 
also air on ESPN2, for those who 
would prefer to enjoy their wiener 
with some air conditioning. 

Continued on page 10
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SO ORNAMENTED: Jewelry 
maker Wren Britton shows 
off some pieces.

BACK EAST: The Macy’s Fourth of July Fireworks are back on the East River, baby! Associated Press / Ed Betz

This is one bizarre bazaar

Grv’end Bay 
full of muck, 
say residents
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GO FOURTH!
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BY MAX JAEGER
This festival of fl ippers 

was no fl op.
The Coney Island Mer-

maid Parade rolled through 
Sodom by the Sea on June 
21, bringing with it hun-
dreds of thousands of revel-
lers and enough pasties and 

prosthetic fi ns to choke a 
blue whale.

“From my point of view, 
it was the best parade we’ve 
thrown in 32 years,” said 
Dick Zigun, Coney Island’s 
unoffi cial mayor and the 
founder of the Mermaid Pa-
rade.

This year’s march in-
cluded a special entourage 
— Mayor DeBlasio and wife 
Chirlane McCray sashayed 
down the Boardwalk as a 
pirate and mermaid, and 
their kids Dante and Chi-
ara donned foamy regalia 
to march as King Neptune 

and Queen Mermaid.
“The mayor was very 

cool,” Zigun said. “I don’t 
think we embarrassed him 
too much.”

The added security ac-
companying the city’s fi rst 
family even made the pag-
eant of freaks run a little 

smoother, Zigun said.
The People’s Play-

ground’s biggest celebra-
tion appears to be getting its 
sea legs back. After Hurri-
cane Sandy wrecked Coney 
Island USA’s headquarters, 
the Boardwalk boosters 
 scrambled to raise $100,000  

for the 2013 parade. 
This year the cavalcade 

of carnies at Coney Island 
USA broke even on the ex-
hibition, Zigun said. He ex-
pects smoother seas ahead 
and doesn’t see any 11th-
hour fund-raisers on the 
horizon, he said.

The 32nd-annual Coney Island parade is fi lled to the gills with fun
IT’S MERMAID MADNESS!

1

5

3

6

2

4
MADE TO BE MERMAID: 1) Jessica Scott came from San Francisco — in uniform — for 
the parade. 2) This magical seawitch cast a spell over nearby paraders. 3) A school 
of mermaids accompanies this classic car enthusiast on his drive down Surf Avenue. 
4) Revellers found creative ways to maintain a modicum of modesty at Sodom by the 
Sea’s fl agship festival. 5) The city’s First Siblings Dante and Chiara DeBlasio — the pa-
rade’s King Neptune and Queen Mermaid — went deep with their costumes, dousing 
themselves in body paint for the occasion. 6) A very determined-looking mermaid prin-
cess marched in the parade as well.  Photos by Paul Martinka 
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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 fat which then 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.

www.zeronalaserofnewyork.com

Laser
of New York

ZERONA®  WORKSHOPS
When: Tuesday, July 1st, 6:30 pm and Tuesday, July 8th, 6:30 pm

Where:
Cost: FREE

BY VANESSA OGLE
It’s a real-life “Ugly 

Duckling” story.
A gosling has been ad-

opted by a pair of Prospect 
Park ducks — known to 
some regular park-goers as 
Lily and Marvin — after 
the baby goose was aban-

doned by its parents.
“It is apparent to me 

they’ve formed a bond,” said 
David Karopkin, the orga-
nizer of GooseWatch NYC, 
which advocates for co-ex-
istence with urban wildlife 
and monitors the govern-
ment harassment and kill-

ing of geese throughout New 
York City. “They have some 
type of family dynamic.”

But as adorable as this 
avian adoption story seems, 
Karopkin says that the or-
phaned gosling actually 
shows the sad but inevitable 
consequences of the city’s 

anti-goose policies. 
“It is a heartwarming 

situation but a tragic overall 
picture,” said Karopkin. “It is 
sad, scary, and may be indic-
ative of the potentially harm-
ful wildlife management 
techniques being used.” 

Karopkin said it is likely 

Prospect Park fowl adopt an abandoned gosling

THREE OF A FEATHER: Two ducks (seated) were unperturbed by 
the gosling’s imposing size when they took it in as one of their own.
 Photo by Stefano Giovannini

Duck, duck — goose!

that this gosling’s parents 
were driven to abandon 
their young by the city’s 
goose-harassment tactics — 
which the local wildlife ad-
vocate says includes using a 
border collie to chase geese 
out of Prospect Park. 

Karopkin’s group was 
spawned by  the infamous 
2010 Prospect Park goose 
massacre  carried out by 
federal agents to reduce the 
number of geese near the 
city’s airports, where they 
can pose a danger to planes 
taking off.

The city’s efforts to 
frighten geese out of the 
parks are less brutal than 
the federal cull — in which 
250 geese were rounded up 
and gassed to death — but 
Karopkin noted that even 
nonlethal tactics can have 

tragic consequences
The Prospect Park Alli-

ance, a private group that 
helps the city manage the 
park, is working to place 
the gosling with Volunteers 
for Wildlife, a non-profi t 
wildlife hospital and educa-
tion center in Long Island.

“We will be arranging 
for the gosling to be deliv-
ered to them,” said Eric 
Landau, a spokesperson.

The plan at Volunteers 
for Wildlife is to help the 
gosling grow up to be a well-
adjusted goose and return 
to the wild.

“The goal is always to 
get the animal back into the 
world,” said Leslie Block, 
a board member of Volun-
teers for Wildlife. “Our goal 
will be to place that gosling 
with a goose family.” 

hood but no connection to 
the recent transaction.

Havens pointed out that 
the gas station faces his fa-
vorite liquor store, Heights 
Chateau on Atlantic Avenue.

“It’s across from the best 
wine store in the city, what 
more can you want?” he 
asked, rhetorically. “Talk 
about gentrifi cation.”

The gas station also 
neighbors Long Island Col-
lege Hospital, which closed 
in May after 156 years and 
is  on its way to becoming 
ritzy apartments with a 
handful of medical facili-
ties mixed in .

Cobble Hill Super Ser-
vice, a gas station and ga-
rage, currently sits on the 
property its owner bought 
for $2.67 million in 2009. If 
the developer’s plan involves 
booting the fi ll-up station, 
the closest option for drivers 

to get gas will be nearly two 
miles away in Clinton Hill or 
Gowanus. Two other Atlan-
tic gas stations have closed 
in recent years.

A man who answered the 
phone at the Cobble Hill gas 
station on Tuesday hung up 
on an inquiring reporter 
without a word. 

Petroleum has dried up 
in other parts of the city 
where property values have 
skyrocketed, Havens said.

“A lot of Manhattan resi-
dents have been complain-
ing that gas is disappear-
ing,” he said.

Real estate fi rm Avery 
Hall Investments, the proper-
ty’s new owner, did not return 
multiple calls for comment.

Whatever the company 
decides to build on the 
site, neighbors won’t have 
to worry about a towering 
high-rise going up for now. 
The property lies within a 
historic district where zon-
ing limits new buildings to 
a height of 50 feet.

Gas
Continued from page 1
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Caribbean Life, the largest publication reaching 
New York’s West Indian community, would like to thank the sponsors of the 

2014 Caribbean American Healthcare Awards
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BY NOAH HUROWITZ
A beloved Red Hook 

snack factory that bounced 
back from Hurricane 
Sandy has opened a frozen 
treat shop just in time for 
summer.

La Newyorkina, which 
makes Mexican-style Pop-
sicles called paletas, came 
back from the brink fol-
lowing the superstorm and 
opened a store in its factory 
on June 22. The company 
had previously distributed 
all of its wares through 
wholesalers and a mobile 
cart that is a regular at 
street fairs. The owner said 
she is excited to open her 
doors to the neighborhood.

“We’re looking forward 
to being more of a part of 
the community,” said Fany 
Gerson, Newyorkina’s 
founder. “There’s not a 

lot of foot traffi c here, but 
there’s also no ice-cream 
shop.”

It has been an uphill 
climb for the small opera-
tion. Sandy swamped Ger-
son’s Red Hook kitchen, 
destroying nearly all of 
her equipment, she said. 
She almost decided not to 
reopen in the same loca-
tion, but her landlords of-
fered her three months 
rent-free, giving her time 
to plot her next move.

“I didn’t know if I was 
going to be able to get 
back on my feet,” Gerson 
said. “I sort of felt like I 
had something to prove.”

The sweet-toothed in-
dustrialist then jumped 
into gear, seeking not only 
to start production up anew, 
but to expand her opera-
tion beyond its pre-storm 

size. She borrowed money 
from friends and family, 
but was also greeted with 
an outpouring of support 
from her loyal customers. 
A Kickstarter campaign 
last summer raised more 
than $27,000 from more 
than 400 donors, allowing 
the company to purchase a 
pricey paleta-freezing ma-
chine.

The show of community 
support was moving, Ger-
son said.

“I get a chill when I 
think about it,” she said. 
“It’s very exciting and 
very emotional after ev-
erything we’ve been 
through.”

Gerson and a handful of 
staffers spent the last sev-
eral months planning and 
constructing the new tiend-
ita, or little shop, in a small, 

unused room in the produc-
tion facility. A crowd of 
customers came out for the 
opening, she said.

The shop will be open 
on weekend afternoons 

and Red Hookers looking 
for a cold-sugar fi x during 
the week will be able to 
conjure up a treat by ring-
ing a bell.

New Yorkina tiendita 

[61 Commerce St. between 
Van Brunt and Richard 
streets in Red Hook, www.
lanewyorkina.com, (917) 
669–4591]. Saturdays and 
Sundays, 1–5 pm. 

Mexican snack factory refused to let Sandy get it down

SWEET RELIEF: Fany Gerson, owner of La Newyorkina, wields a paleta in her newly opened Popsicle 
shop. A successful Kickstarter campaign helped Gerson’s business bounce back after taking a hit from 
Hurricane Sandy. Photo by Elizabeth Graham

Popsicle shop pops 
up in Red Hook

BY MATTHEW PERLMAN
Whose house? Our house!
Brooklyn swept the preservation and 

city-planning advocacy group Municipal 
Art Society’s annual architectural design 
awards this month, bagging seven of the 
nine honors. Kings County’s domination is 
no fl uke, according to an architecture pro-
fessor.

“Brooklyn is the new global ground zero 
for creativity and innovation,” said Frank 
Mruk, associate dean at the New York Insti-
tute of Technology’s school of architecture 
and design. “It has become a culture unto 
itself.”

The award for best new building went 
to the Weeksville Heritage Center, a 

museum and cultural center in Crown 
Heights on the site of a 19th-century Afri-
can-American village, for its new teach-
ing and arts facility. 

“With state-of-the art exhibition, per-
formance and educational facilities, and 
by providing a green oasis for visitors and 
the local community, the project success-
fully honors the historic landscape and cel-
ebrates the Weeksville Heritage Center’s 
future,” the Municipal Art Society wrote.

Prospect Park’s new skating pavilion, 
the  LeFrak Center at Lakeside , won best 
urban amenity. A tight budget and tangles 
of red tape made the project a challenge for 
the architects, according to park honchos. 
But the biggest concern was making some-

thing the public will use for generations to 
come, said project manager Andrew Kim.

“You have to make it function really 
well. People have to love it,” Kim said about 
the skating complex. “Hopefully the city 
will have it forever.”

Other Brooklyn honorees include the 
community media organization Bric for its 
Bric House, Brooklyn Bridge Park for be-
coming Brooklyn’s front yard, and Green-
point’s Eberhard Faber Pencil Factory, 
which got an overhaul to serve as internet 
giant  Kickstarter’s new headquarters . Two 
Brooklyn schools, PS 216 in Gravesend and 
PS 261 in Gowanus, won awards for en-
vironmentally friendly features in their 
schoolyards.

The litany of architectural plaudits goes 
to show that Brooklyn is the place to be for 
all types of creativity, Mruk said.

“[The borough] signifi es a hip, modern, 
trending urban culture. Its infl uence is ev-
erywhere from art, architecture, fashion, 
design and innovation,” Mruk said. “The 
future of urbanity makes itself visible fi rst 
and foremost in Brooklyn.”

Architecture lovers will toast the 
borough at an awards ceremony on July 
31.

“Masterworks Awards” [4 Columbus 
Circle between Eighth and Ninth avenues 
in Manhattan, (212) 935–3960, www.mas.
org/masterworks]. July 31 at 6 pm. $50 gen-
eral public; $25 members.

Brooklyn dominates city architecture awards
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Individual treatment options are designed by 
Dr. Victoria Katz and her associates 

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

NY ARTHRITIS CLINIC
718-375-2300

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

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

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

 Latest Joint Diagnostics

 Physical Therapy & Rehabilitation

 On Premises Lab & Diagnostic Services

 Ultrasound Guided Injections

 Nutrition Counselling

 IV Chelation Therapy

Specializing in 
Treatment of Joint & Rheumatic Diseases

& Painful conditions of the joints.

ARTHRITIS? LUPUS?
OR JOINT PAIN?

Heart to Heart provides 
aides, live ins, and social 
day care to enrich the lives 
of those in the commu-
nity. Heart to Heart Social 
Adult Day Service, conve-
niently located at 209 Em-
pire Boulevard· Brooklyn 
NY 11225, offers a program 
full of activities for partici-
pants in a safe and secure 
environment.  Our social 
day program will encour-
age your loved ones to de-
velop skill sets necessary 
for independence and self-
care. Professional and ex-
perienced staff ensure that 
all members are physically 
and mentally stimulated 
while caregivers enjoy a 
much needed respite. Heart 
to Heart will ensure your 
loved ones receive the atten-
tion they want and deserve. 

Heart to Heart employs 
a friendly and multi-lin-
gual staff that are fully 
trained to assist your loved 
ones. Our Program Direc-
tor is a licensed master’s 

social worker with experi-
ence in geriatrics, nursing 
care, Alzheimer’s disease 
and related dementias. 
Our participants attend 
health/wellness classes 
given by our program di-
rector on topics such as 
gratitude, safety at home, 
financial planning, stress 
management, anti-aging 
secrets, and many more 
important issues. We also 
have a master’s level social 

worker to assist with en-
titlements and enrollment 
into our program. Our rec-
reation staff has created a 
program that provides ther-
apeutic and engaging ac-
tivities throughout the day. 
Participants are provided 
personal care by our very 
own Heart to Heart Home 
Health Aides. Our qualified 
staff provides the support 
your loved one needs to en-
hance their lifestyle.  

Heart to Heart Social 
Adult Day Service is 16,000 
square feet and is capable of 
servicing 225 participants 
for each session. Our entire 
center is wheelchair acces-
sible and is equipped with 
15 individual bathrooms 
and 3 shower rooms spread 
across the center for the 
convenience of our partici-
pants. Our Social Adult Day 
Service offers door to door 
transportation, and nutri-

tious meals and snacks 
throughout the day. Our 
establishment is equipped 
with a theatre room, multi-
lingual library, salon room, 
and a quiet room for those 
who just want to relax in 
our recliners. Our program 
offers activities such as ex-
ercise classes, computer 
classes, cooking club, kara-
oke, Nintendo Wii therapy, 
pet therapy, arts and crafts, 
bingo, table games, monthly 
birthday parties, and many 
other special events. We 
have also partnered with 
Cornell University to pro-
vide specialized health and 
nutrition seminars for our 
members.  This year we 
have started offering laun-
dry services and full salon 
services for our members. 
Our calendar adapts to the 
different classes and activi-
ties our member’s request 
for their enjoyment. 

Heart to Heart Social 
Adult Day Service is an 
excellent supplement to 

those receiving home care 
services. The services we 
provide will have a last-
ing effect on your loved 
ones both during program 
hours and the time spent 
at home. We are proud 
members of NYSADSA- 
New York State Adult Day 
Services Association, NA-
DSA- National Adult Day 
Services Association, and 
meet all regulations of 
the New York State Office 
for the Aging. We are cur-
rently offering a free trial 
with roundtrip transpor-
tation for all managed 
long term care members 
receiving home care. We 
look forward to giving you 
our famous tour with sur-
prise gifts at the end! Most 
importantly, we anticipate 
serving your loved ones 
with the essential care 
they need and deserve. 

For More Info:
Please call 718-305-6200 
or email 
sadcinfo@h2hhc.com

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

Therapeutic and engaging activities throughout the day
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Live Holistic celebrates 
its third year of keeping the 
borough healthy with the ad-
dition of another physician, 
Dr. Robert Ladyzhensky.

Like Dr. Vincent Adamo 
who founded Live Holistic, 
Dr. Ladyzhensky believes 
in teaching people how to 
maintain health, and treat-
ing ailments from a physi-
cal, mental, and nutritional 
approach. Rather than pre-
scribing pills for what ails 
us, Live Holistic explores 
the factors that create condi-
tions that make us feel sick.

As more people are seek-
ing this type of wellness 
treatment, Live Holistic con-
tinues to grow. Dr. Ladyzhen-
sky started working part 
time at Live Holistic last Sep-
tember, and joined the firm 
full time this May. Both doc-
tors are chiropractors who 
share the same philosophies.  

Educating people is a pri-
ority, says Dr. Ladyzhensky. 
While patients are at the of-

fice, they view documenta-
ries on food and nutrition 
that play continuously on 
television sets. Proper nu-
trition is essential to well-
ness. The doctor practices 
what he prescribes by lim-
iting his own intake of red 
meat. A healthy lunch might 
be a shake, made from in-
gredients that include kale, 
spinach, and coconut water. 
When you blend and liquefy 
meals, they are easier to di-
gest, says the doctor. 

Too much of what we eat 
is acidic — it contains lots of 
sugar — creating conditions 
to which diseases cling. 

“Stay away from acidic 
foods,” says Dr. Adamo. “The 
body can’t heal in an acidic 
state.” 

Instead, he recommends 
eating greens and vegetables, 
which put our bodies in an 
alkaline state. This is a state 
of wellness. Drinking lots of 
water is essential, too. When 
you consume soda, “the body 
has to work harder to get rid 

of it,” he says. 
Unfortunately, many 

medical doctors aren’t taught 
much about the role nutri-
tion plays in overall health, 
says Dr. Ladyzhensky. 

“The pharmaceutical in-
dustry has infiltrated medi-

cal schools, pushing certain 
drugs, and teaching about 
them,” he says. 

The public needs to know 
that there are alternatives. 
People used to laugh at the 
thought of being treated 
without drugs and surgery. 

But more people are opening 
up to these possibilities. 

“We are here to help them 
see the light,” he says. 

Dr. Adamo has traveled 
the world, and says his stud-
ies have proven that the 
body has the power to heal 
itself, without drugs and 
surgery.  This is because 
the nerves supply life to all 
cells, organs, and systems in 
the body; therefore, they are 
also responsible for healing 
it, he says. Think about the 
spinal cord. 

“It controls your brain, 
which sends messages 
throughout your body. What 
happens when your spinal 
cord is injured?” he asks. 
“You are paralyzed.” 

Dr. Ladyzhensky says 
when ligaments are loose, 
they are flexible, and take 
stress off the nerves. 

But when the spine is not 
aligned properly, it presses 
on nerves, and we experi-
ence pain or other “paraly-
sis” in areas of our lives. At 

Live Holistic, the doctors 
specialize in spinal cord 
correction. One way this is 
achieved is with a machine 
that “pulls pollution from 
the body via electronic cur-
rents,” says Dr. Adamo. “It 
excites the cells, allowing 
them to release toxins.” 

Live Holistic is a family-
friendly facility that wel-
comes everyone, including 
children. The practice ac-
cepts health insurance, and 
works with people to make 
health care affordable. 

“That’s what we are noted 
for,” says the doctor. “We 
don’t turn anyone away.” 

View some of the doctor’s 
videos on YouTube.

Live Holistic [446 Bay 
Ridge Pkwy. between Fourth 
and Fifth avenues in Bay 
Ridge, (718) 921–5483, www.
LiveHolistic.net]. Open 
Mondays and Wednesdays, 
9 am–noon and 3–6:30 pm; 
Tuesdays and Thursdays, 
1–6:30 pm; and Saturdays, 
9 am–noon.

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

Live Holistic still teaching Brooklynites how to stay healthy
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THE WOUND HEALING CENTER
of the Vascular Institute of New York 

Established in 1992

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

Diabetic Ulcers
Wounds with Swollen Legs

Venous Ulcers
Discoloration in Legs

Vericose Veins

www.VascularNYC.comEnrico Ascher, M.D. Natalie Marks, M.D.

The Bay Ridge Federal 
Credit Union has moved to 
Bensonhurst.

The new location opened 
a year-and-a-half ago, in a 
state-of-the-art building that 
is headed by President Gene 
Brody and Anthony Grigos, 
Executive Vice President. 
Grigos is a long-time resident 
of Bay Ridge, with strong ties 
to the community, and he is 
committed to making it eas-
ier for people to obtain and 
afford mortgages.

In fact, the company has 
been making dreams come 
true for more than 80 years.

Bay Ridge Federal Credit 
Union is a not-for-profit coop-
erative that makes it easier 
for its members to get credit. 
It was formed by a group of 
immigrants in 1934, because, 
back then, it was impossible 
for people of modest means to 
gain access to bank credit. To 
help, Congress passed a law 
that allowed credit unions to 
form. The objective was that 

they would promote savings 
among themselves, allowing 
members to have easier ac-
cess to credit. 

Today, millions of hard-
working Americans belong 
to credit unions across the 
country. Bay Ridge Federal 
Credit Union now serves the 
descendants and families of 
the original founders, as well 
as the many new members 

who have joined. 
During the last few years, 

we have seen monetary insti-
tutions disappear, but incred-
ibly, Bay Ridge Federal Credit 
Union has been around since 
when Pepsi cost 10 cents a 
bottle — and I’m not talking 
about the deposit. The credit 
union was founded the same 
year Franklin D. Roosevelt 
introduced the New Deal to 

the country. How’s that for 
stability?

Credit unions help people 
reach their goals. For some, 
it’s home ownership; for oth-
ers it may be starting a busi-
ness. They help send kids 
to college, and assist with 
retirement planning. They 
manage to do this by charg-
ing fewer and lower fees, 
and lower interest rates on 

loans. They also pay higher 
interest rates on deposits. 
It’s all about “people helping 
people.”

It is the money that mem-
bers deposit in their federally 
insured savings accounts at 
the credit union that is the 
source of the low interest-rate 
loans. The bank says that it is 
the earnings on those loans 
that are distributed back to 
the savers. It comes in the 
form of higher dividends 
than those that are usually 
paid by other federally in-
sured financial institutions, 
the credit union says. 

“We continue to help peo-
ple of modest means reach 
their financial goals with 
comfort and respect,” is the 
philosophy. Members in-
clude working people who 
are small business owners, 
drivers of taxis and limou-
sines, government employ-
ees, health care works, se-
nior citizens, immigrants, 
and professionals from many 
different walks of life.  

It is important to remem-
ber the history of Bay Ridge 
Federal Credit Union as it 
demonstrates that people 
have gone through difficult 
financial times before, and 
they have pulled through. 
This can be reassuring to re-
member in today’s turbulent 
times.

The Bay Ridge Federal 
Credit Union is a community 
resource that aspires to help 
more people of modest means 
to have access to lower cost 
financial services. The motto 
is, “We work with you.” 

Bay Ridge Federal Credit 
Union [1750 86th St. between 
17th and 18th avenues in 
Bensonhurst, (718) 680–2121; 
and 1609 Avenue Z between 
E. 16th and E. 17th streets 
in Sheepshead Bay, (718) 
934–6809, www.brfcu.org]. 
Open Mondays through 
Wednesdays, 9 am–5 pm; 
Thursdays, 9 am–6 pm; and 
Fridays, 9 am–4 pm. The 
Bensonhurst location is also 
open Saturdays, 9 am–1 pm.

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

Bay Ridge Federal Credit Union helping Brooklyn for 80 years
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Gowanus, which was previ-
ously housed in the nearby 
Observatory Room.

The expansion is a testa-
ment to Brooklyn’s love of 
the wonderfully weird, said 
Barbier.

“It is a real achievement 
for us to have this space,” 
she said. 

The freaky fair will fea-
ture weird items including 
lamps made out of lamb 
skeletons, taxidermied 
mice dressed as humans, 
and pillows printed with 
images of ancient medical 
devices. 

“I like the look of some-
thing that is old and time-

worn and falling 
apart,” said Wren 
Britton, the brains 
behind PureVile 
Designs, which 
will have a stall at 
the market. “I like 
taking something 
old that someone 
has thrown art 
and making some-
thing new out of it. 
There is a beauty 
in the way time 
ravages things.”

Britton, who 
makes jewelry out of items 
such as dead animals, doll 
parts, and bugs, acknowl-
edges that his art is not for 
everyone. 

“Sometimes people are 
put off by the things I make, 
but it always creates con-

versation,” he said.
The Morbid Anatomy 

Summer Flea Market at 
the Morbid Anatomy Mu-
seum (424 A Third Ave. at 
the corner of Seventh Street 
in Gowanus, www.morbi-
danatomy.blogspot.com). 
June 29 at noon. Free.

10 am at Nathan’s Fa-
mous Restaurant (1310 Surf 
Ave. at Stillwell Avenue in 
Coney Island, www.na-
thansfamous.com). Free.

Salsa in the sun
While you’re at the Peo-

ple’s Playground, check out 
Salsa Salsa Dance Studio’s 
Fourth of July Beach Party, 
where you can dance the 
night away with salsa spe-
cialist DJ John John, plus 
booze, food, and fi reworks. 

9 pm–midnight on Co-
ney Island Beach (Board-
walk between W. 21st Street 
and Kensington Walk in 
Coney Island). Free.

Light ’em up
The Macy’s Fourth of 

July Fireworks is fi nally re-
turning to its rightful place 
on the East River! Head 
down to Brooklyn Bridge 
Park, fi nd a friend’s barbe-
cue on a Dumbo rooftop, or 
bring a blanket to Williams-
burg and camp out at East 
River State Park for some 
of the borough’s best views 
come 8 pm.  

Sign of the times
Declare your own inde-

pendence at Lefferts His-
toric House, which will al-
low you to put your own 
John Hancock on its faux 
Declaration of Indepen-
dence. You can also make 
your own plumed hat to 
wear while signing to en-
sure maximum authentic-
ity and great Instagram 
photos.  

1–4 pm at Lefferts His-
toric House in Prospect Park 
(452 Flatbush Ave. near Em-
pire Boulevard entrance 
in Prospect Heights, www.
prospectpark.org/lefferts). 
$3 suggested donation.

A bigger boat
You yell shark, we’ve 

got a panic on our hands 
on the Fourth of July! 
Both Williamsburg’s Ni-
tehawk Cinema and the 
Brooklyn Academy of Mu-
sic’s BAM Rose Cinemas 
will screen “Jaws” — the 
most famous film set on 
Independence Day that 
isn’t “Independence Day.” 
Nitehawk will also have 
a special themed menu, 
including a highly appro-
priate Bloody Mary and 
an all-American egg sand-
wich.

Noon at Nitehawk Cin-
ema [136 Metropolitan Ave. 
near Berry Street in Wil-
liamsburg, (718) 384–3980, 

www.nitehawkcinem a .
com], $11.

4 pm and 7:30 pm at 
BAM Rose Cinemas [30 
Lafayette Ave. between 
Ashland Place and St. Fe-
lix Street in Fort Green, 
(718) 636–4100, www.bam.
org]. $13.

Pin-up patriotism
Throw back to the 

classic Americana of the 
1950s, when events com-
pany Dances of Vice stages 
its annual July 4th Rocka-
billy Night Market. The 
bazaar will include live 
music, a vintage car show, 
burlesque, and a pin-up 
photo booth, plus plenty 
of homemade and vintage 
goods for sale. There will 
also be an open beer bar 
from 5 to 6 pm.  

5 pm at SRB Brooklyn 
(177 Second Ave. at 14th 
Street in Gowanus, www.
dancesofvice.com). $10–
$15.

Continued from page 1 

Fourth

DOG-GONE IT: Celebrate the freedom to consume medically inad-
visable amounts of food at the Nathan’s Hot Dog Eating Contest. 
 Photo by Paul Martinka

Continued from page 1 

Flea

BUGGING OUT: Sculptor Wren Britton 
makes works of art out of animal and in-
sect parts. Photo by Stefano Giovannini

*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.

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

spokeswoman Mercedes Pa-
dilla.

After complaints that 
adjacent sections of Coney 
Island were fl ooding dur-
ing rainstorms, the city sent 
“vactor trucks” — a combi-
nation garbage truck and in-
dustrial vacuum — to clean 
out catch basins where de-
bris and muck accumulate 
just before the water passes 
the bulkhead to enter the bay 
through sewer outfall pipes, 
Padilla said. The trucks 

suck out the trash and muck, 
allowing stormwater runoff 
to fl ow more freely.

But as the clog is cleared, 
some funky water that had 
been held back, steeping for 
years in mud and garbage, is 
inevitably set loose and has 
been fl owing into the bay — 
sometimes at a trickle and 
other times in a steady fl ow, 
depending on how much wa-
ter is entering nearby storm 
sewers at that time, accord-
ing to Padilla.

The city has not tested 
the ooze, but Padilla said it 
contains the same sediment 
as typical street water run-

off. Such runoff can harbor 
pesticides, fertilizer, and 
motor oil, according to the 
U.S. Environmental Protec-
tion Agency.

The bay was once home 
to the Southwest Brooklyn 
incinerator, and  now the 
city is planning to build a 
controversial waste-trans-
fer station across the water 
in Bath Beach .

The outfall-cleaning 
project has been underway 
for about a week and is ex-
pected to take a few more 
days to complete, Padilla 
said.

But Castro said the fl ow 

Continued from page 1 

Sludge
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MENTION THIS AD AND RECEIVE $100 OFF
YOUR FIRST TREATMENT OF LASER SERVICES

LOSE 25 TO 50 LBS. IN 60 DAYS GUARANTEED!

LOSE 1–2 POUNDS OF FAT PER DAY
USING OUR HEALTHY DIET PLAN
Weight Loss Program - 50% OFF
All Natural Healthy Products (No Injections)
Doctor Supervised
Designed for your individual body

Lipo Laser Special - 50% OFF
Non-surgical Painless (12 Treatments Recommended)
Lose 3-5 inches off  your waist & other areas

HOT SUMMER SPECIALS!
Laser Hair Removal - Underarm, Brazilian Bikini, Full Leg
$400 per treatment

3D Skin Rejunvination of the Face
$2,500 (Savings of $1,500) Includes
3 Titan Skin Tightening Treatments
3 IPL Sun Spot Removal Treatments
5 Laser Genesis Treatments

FREE CONSULTATION WITH DR. DiGIUSEPPI
Dr. James A. DiGiuseppi
Skin Beauty Laser Center
7123 10th Avenue • Brooklyn, NY 11228
718-833-0704 • www.skinbeautylaser.com

F
ES

m

LASER HAIR REMOVAL
Upper Lip ................................. $50
Chin .......................................... $60
Under Arm ............................... $95
Brazilian Bikini .......................$175
Full Back ................................ $250
Full Legs ................................. $250
Full Face ................................. $160

LASER SERVICES
Full Face Titan (special) .............$600
IPL-Full Face .......................... $250
Laser Genesis Full Face ......... $200
Vein Removal ........................ $200
Full Neck Skin Titan (special) ....$400
All prices are per session.
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