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BY MATTHEW PERLMAN
It is lights out for the Brooklyn Knight. 
The Brooklyn Nets cut one of their most 

animated players last week, saying so long 
to their medieval mascot after less than 
two years.

“We put a lot of energy and thought into 
Brooklyn Knight, but we’ve decided to go in 
a different direction,” said Barry Baum, a 
spokesman for the Nets.

The team refers to the costumed cheer-

leader, who wears a black 
spandex suit, a shiny 
metallic mask, and a 
cape, as a superhero, 
and Marvel issued a 
comic book staring the 
Knight. The team’s web-
site describes him as the 
guardian of the Nets who 
“draws strength from the 

BY MATTHEW PERLMAN
Careful who you tweet for.
Councilman and avowed hip–

hop fan Jumaane Williams (D—
Flatbush) raised eyebrows over 
the weekend when he tweeted a 
photo of himself with old-school 
rapper Lord Jamar (inset) at the 
10th annual Brooklyn Hip-Hop 

Festival. Fa-
mous in the 
1990s as a 
member of 
the rap group 
Brand Nubian, 
Lord Jamar re-
turned to the 
national stage 

last year when he began a one-
man crusade against gay infl u-
ence in hip hop,  releasing a diss 
track titled “Lift up Your Skirt” 
targeting Kanye West’s choice to 
wear a leather kilt at a televised 
performance. 

Williams’s tweet contained 
the message “Lord Jamar will 
live long,” a lyric from the Brand 
Nubian song “Punks Jump up to 
Get Beat Down,” which Jamar in-
sists is not homophobic despite re-
peated uses of anti-gay slurs and 
this proclamation by his music 

BY MAX JAEGER
This will be one for the 

record books.
Brooklyn’s greatest 

Zumba impresario is look-
ing to break the world re-
cord for the largest outdoor 
Zumba class at an American 
Cancer Society fund-raiser 
at MCU Park on July 20.

Joe Gillette — widely 

known as “Zumba Daddy” 
for his outsized interest in 
the Colombian aerobics rou-
tine and previous Zumba-
related record attempts — 
thinks he has a real shot this 
time to set a world record — 
just not with the “Guinness 
Book of World Records.”

Getting a record certi-

Continued on page 6

Continued on page 3Continued on page 11

BY NOAH HUROWITZ
It may be hot out, but 

Santa is coming to Brooklyn 
— and he is bringing beer.

A group of local beer 
enthusiasts is throwing a 
“Christmas in July” party 
on July 20 at Prospect 
Heights beer hall Coven-
hoven, in an effort to collect 
toys for a children’s charity. 
The organizers will bring a 
Christmas tree and 12 rare 
winter brews — and in re-
turn, guests should come 
with an unwrapped toy and 
their fi nest Yuletide duds.

“It wasn’t part of our orig-
inal idea, but people should 
absolutely bring their ugly 
sweaters and Santa hats,” 
said Meredith Heil, a mem-
ber of the  Beerded Ladies  
blog and one of the organiz-
ers of the event.

Heil said Covenhoven’s 
beer buyer has been hard at 
work collecting diffi cult-to-
fi nd seasonal winter beers for 
the occasion. There is no one 
defi nition for what constitutes 
a “winter beer,” but expect 
brews that are heavy in hops, 
body, and alcohol. Beers at the 
party will include an impe-
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PUMPED: Joe “Zumba Daddy” 
Gillette goes for the record.
 Photo by Elizabeth Graham

CHRISTMAS CHEERS: Event organizer Meredith Heil and Covenhoven bartender James Case toast Christmas in July. 
 Photo by Stefano Giovannini

Daddy’s latest dance

Jumaane’s 
anti-gay 
rap pal

DECK THE BEER HALLS
Beer bloggers celebrate Christmas today with winter brew bash

Nets nix the Knight

Continued on page 3
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The new roller rink at Brooklyn Bridge Park opened last week, join-
ing the LeFrak Center at Lakeside in Prospect Park, which fi rst wel-
comed skaters back in April. Here is a quick rundown of how the bor-
ough’s competing public skating palaces stack up:

LEFRAK CENTER AT LAKESIDE RINK BROOKLYN BRIDGE PARK PIER 2

Cement Surface Plastic

Intense Pain after fall Minimal

Brooklyn’s backyard Backdrop Brooklyn’s front yard

Prospect Park Lake Nearest body 
of water

East River

5 Days open 
per week

7

$6, Wednesday–Friday; 
$8, weekends and holiday

Admission $5, Monday–Friday; 
$8 on weekends

None Free sessions Three per week

$6 Skate rentals $6

Roller skates Types of 
skates

Roller plus cool in–line skates

Themed roller disco nights Special skate 
format

Adults-only nights with DJ 

High-end wine and organic 
dishes at the Bluestone Cafe 
restaurant and pizza, hot 
dogs, and nachos at the snack 
bar

Concessions High-end pizza from Fornino 
and high-end ice cream from 

Ample Hills Creamery

Lola Starr Party host Special guest

Doubles as ice-skating rink in 
the wintertime

Fun fact Doubles as a smooth, tight cover 
that keeps flavor locked in

Roller brinkmanship: A tale of the tape
BY MATTHEW PERLMAN

The new roller rink at Brooklyn 
Bridge Park’s Pier 2 offi cially opened 
last Friday, drawing hundreds of skat-
ers young and old to get their glide on.

One attendee brought her grandchil-
dren in an attempt to pass along the 
skating bug.

“I’m trying to get them into skat-
ing,” said Joy Howard, who came from 
Canarsie. “And this is the perfect place 
to do it.”

The Brooklyn Courier’s  roller bureau  
took a few turns on the rink by the river 
and found a smooth ride, with the plastic-
based surface offering a softer landing 
than the concrete rink at LeFrak Center 
in Prospect Park. And Howard’s grand-
daughter concurs.

“I like falling, because then I get right 
back up and try again,” said 8-year-old 
Deja Swaby.

The rink’s operator New York Skat-
ing is offering rental in-line- and roller-
skates for $6 a pair. Admission varies 
depending on the day of the week and 
the time, but some sessions on Mondays, 
Fridays, and Sundays are free. There 
will be adults-only skate sessions with a 
disc jockey on Tuesdays and Sundays.

New York Skating wants to roll out 
hockey in the coming weeks, as well as 
roller derby.

Some new skaters said the combina-
tion of the facility and the expansive 
harbor vista have them hooked.

“It’s wonderful here,” said Nascha 
Streng, who rolled in from Williamsburg 
for the opening-day free ride, which was 
her second-ever time on skates. “This 
view is great.”

The  newly opened Pier 2  portion of 
Brooklyn’s front yard also offers basket-
ball, handball, bocce, and shuffl eboard 
courts, and the park’s head said the rink 
is a crucial piece of the puzzle.

“There really is something for every-
one here,” said Regina Myers, president 
of the Brooklyn Bridge Park Corpora-
tion. 

Roller rink at Pier 2 in Brooklyn 
Bridge Park [Near the Pier 1 entrance 
at Old Fulton and Furman streets in 
Brooklyn Heights, (718) 300–2401, www.
brooklynbridgeskating.com]. Monday–
Sunday, 10 am–10 pm. Prices vary.

Latest Brooklyn roller rink draws skaters in droves to Bridge Park

FAMILY TIME: Joy Howard showed her grandkids Khasmir, Kayla, 
and Deja the joys of skating down at the new Brooklyn Bridge Park 
roller rink on July 11. Photo by Paul Martinka

GO ZOOM – WITH A VIEW

beating heart of the borough 
that birthed him.”

So much for that.
An informal survey of so-

cial media posts indicates that 

few Nets fans will miss the 
short-lived mascot.

“#FINALLY @Brooklyn-
Nets are dumping their mo-
ronic #mascot - #Brooklyn 
Knight,”  wrote  one Twitter 
user. “#wtf was that about any-
way? So #stupid.”

The concepts behind most 

team mascots are not so compli-
cated, which might explain why 
the Knight never really caught 
on. For instance, the Brook-
lyn Cyclones have Sandy the 
Seagull, named for Brooklyn 
Dodgers hurler Sandy Koufax.

Nets management did not an-
nounce plans for a replacement.

Continued from page 1 

Knight
rial stout from Gowanus 
brewers Grimm Artisi-
nal Ales, a bright red ale 
made with cherries and 
honey from Troegs Brew-

ing Company in Pennsyl-
vania, and a dry-hopped 
barleywine from Colora-
do’s Avery Brewing.

The toys collected 
at the event will go to 
Room to Grow, a charity 
that provides support to 
parents living in pov-

erty with children three 
years and younger. 

Christmas in July at 
Covenhoven [730 Clas-
son Ave. between Pros-
pect and Park places, 
(917) 449–6783, www.
covenhovennyc.com], 
July 20 at 5 pm.

Continued from page 1 

X-mas
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Annual Percentage Yield (APY) in effect as of July 7, 2014 and 

subject to change without notice. Minimum balance of $2,500 

to open account. There is a substantial penalty for early CD 

withdrawals. Fees could reduce earnings.  Member FDIC.

eNorthfield.com | (718) 448-1000

1.30%
3 Year CD

APY*

2.00%
5 Year CD

APY*

*

SUMMER 
CD 
SPECIALS

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 MATTHEW PERLMAN
The feast a herd of goats 

made of a field of clover 
planted in Dumbo as an 
art installation could have 
been their last supper.

The masticating mam-
mals were deployed last 
Thursday afternoon to 
level the crimson clover 
temporarily occupying a 
John Street lot at the foot 
of the Manhattan Bridge 
before construction be-
gins on a 12-story luxury 
tower by the developer 
Alloy on the site. All that 
went as planned, but what 
became of the goats af-
ter they finished chowing 
down on the most heavily 
publicized meal they ever 
ate was a little less clear.

The five goats came 
from Madani Halal, a 
Queens meat seller ca-
tering to Muslims. The 
outfit dropped the goats 
off at noon, and art-show 
organizers tweeted that 
the animals would be on 
hand until 6 pm. But they 
were nowhere to be found 
when a reporter visited at 
5 pm and the new website 
Gothamist rang the alarm 
with  a post  around that 
time headlined “Those 
Goats in Dumbo Just Got 
Loaded into a Halal Truck 
:(.”

A call to Madani Halal 
initially confirmed the 
intuitive notion that the 
goats had been given a 
hearty meal before head-
ing back to the slaughter-
house to become part of a 
feast for the Islamic holy 
month of Ramadan, which 

began on June 28.
“They’re moving on to the 

next chapter of their lives,” 
said Imran Uddin, whose 
father owns the business. 
“They were just brought 
down to clear the clover.”

A representative of 
the gallery Smack Mel-
lon claimed not to know 
how Madani Halal was 
involved and said that the 
developer Alloy arranged 
the goat visit.

Reached by phone, Al-
loy president Jared Della 
Valle denied the goats’ 
days are numbered.

“They’re not being 
slaughtered,” he said. 
“We’re looking for a place 
to bring them.”

Della Valle insisted 
on patching Uddin in 
for a three-way call, and 
the meat man promptly 
changed his tune.

“We’re very confident 
they’re going to be do-
nated,” Uddin said. “We’re 
still trying to plan that 
out.”

A representative from 

Brooklyn Grange, which 
helped plant the clover 
field, claimed that raising 
awareness of the birth-
to-butchery pipeline was 
actually a goal of the art 
piece, but toed the line 
that the beasts’ demise is 
a ways off yet.

“All goats, even dairy 
goats, are eventually 
slaughtered for meat 
production,” said Gwen 
Schantz, one of the group’s 
founders, in a statement. 
“This is the nature of our 
food system and one of the 
issues that this project 
set out to highlight. The 
five goats in our installa-
tion are being donated to 
a local educational farm, 
and will continue to live 
a happy life at pasture for 
years to come.”

Uddin and Della Valle 
said they are in ongoing 
talks with the Queens 
County Farm Museum, but 
a spokeswoman for that in-
stitution said she had told 
Uddin it would not accept 
the animals.

Dumbo art fi eld ends with masticator caper

OUT TO PASTURE: Goats were enlisted to help mow down an 
agrarian art installation along the shores of the East River.

Getting their goats
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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.

Apply Online
www.bayridgeloans.org

718-680-2121

* Rates are based on 8.45% Annual Percentage Rate with automatic loan payments for a term of 60 months.  Rates are based on 
credit worthiness.  Other rates and terms available.  Higher loan amounts available.  Credit Union membership eligibility is required.

MAIN OFFICE :
BRANCH  :

BY NOAH HUROWITZ
To the barricades! To 

eat, drink, and have a good 
time!

Crowds fl ocked to Smith 
Street in Boerum Hill on 
Sunday to celebrate Bastille 
Day a day early. The French 
holiday commemorates the 
storming of a medieval Pa-
risian fortress in 1789, but 
you wouldn’t know it from 
the happy crowds sipping 
drinks, cheering and jeer-
ing the World Cup fi nal on 
the big screen, and play-

ing petanque, a bocce-like 
French game, on a tempo-
rary court.

“Petanque is a classic 
pastime,” said Apoftolos 
Valleras, general manager 
of Bar Tabac, the French 
bar that hosted live music, 
grilled-fresh French eats, 
installed the petanque 
court, and projected the 
big soccer game for the 
throngs on the blocked-off 
section of Smith Street. 
“People play it at parks, 
anywhere they want. It’s a 

fun, competitive sport.”
The bar carted in more 

than 100 50-pound bags of 
sand to build the court for 
the occasion. 

The street fair was a 
draw for French expatriates 
and Francophiles hungry 
for a taste of that je ne sais 
quoi they last experienced 
on vacation.

“I went to France in 
April and I loved the food 
and wine,” said Alex Bar-
ber, who came to the fair 
from Williamsburg. “It was 

nice to go spend the day out-
side.”

Barber, who is origi-
nally from Australia, said 
this was her second time 
coming to Smith Street for 
the celebration of all things 
Francais.

The World Cup game, in 
which Germany shut out 
Argentina for global domi-
nation, was a big draw this 
year, Valleras said. France, 
of course, was knocked out 
by Germany in the quarter-
fi nals.

HOLY CREPE: (Above) Chef Jean Christophe shapes a crepe on 
July 13 as part of the Smith Street Bastille Day celebration — and 
really, what is more French than that? (Center)  Frenchmen Dami-
an Aries, Fabien Suquet and Julian Firminhac teamed up to show 
Smith Street how petanque is played. (Left) A man hurls a ball in a 
game of petanque — a game like bocce that originated in the South 
of France.   Photos by Elizabeth Graham

Boerum Hill basks in Bastille Day



BR
OO

KL
YN

 W
EE

KL
Y, 

JU
LY

 2
0,

 2
01

4
6

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. 

BY VANESSA OGLE
It was the party of the 

century — the 19th cen-
tury.

The “Travel Back in 
Time” party on July 12 
at Green-Wood Cemetery 
transported revelers back 
to the 1800s playhouse Nib-
lo’s Pleasure Garden, with 
impersonators bringing to 
life the era’s biggest stars, 
and jugglers and musicians 
performing. The event also 
celebrated the launch of a 
new biography of owner 
William Niblo, who is bur-
ied in the morbid metropo-
lis. The book focuses on the 
period when the 3,200-seat 
Niblo’s Garden on Broad-
way was the entertainment 
capital of New York. 

“It was as big — as im-
portant — as Radio City 
Music Hall,” said Benjamin 
Feldman, who imperson-
ated Niblo at the party and 
is the author of the tome 
titled “East in Eden: Wil-
liam Niblo and His Plea-
sure Garden of Yore.” “Any-
one who was anyone — or 
who wanted to be anyone — 

came to William Niblo.”
But after Niblo retired, 

the garden’s wholesome 
performances became in-
creasingly risque, which 
Niblo, who didn’t allow un-
accompanied women at per-
formances, didn’t like.

Performer Marge Ray-
mond portrayed singer Mil-
lie Cavendish, who sang “You 
Naughty, Naughty Men,” in 
the famous musical, “The 
Black Crook.” Raymond said 
Cavendish’s confi dence as a 
female was unprecedented 
for the time period.

“She was the diva at the 
time,” said Raymond, who 
is a tour guide at Green-
Wood.

Raymond sang three 
verses of the sultry song 
— and she may well have 
made Niblo roll over in his 
grave, she said.

“He never would have 
allowed this production 
of women in fl esh-colored 
tights,” said Feldman.

Niblo died in 1878 and 
the playhouse bearing his 
name was torn down in 
1895.

Green-Wood party pays tribute to long-gone theater with opera

VIVACIOUS VICTORIANS: (Above) Kaela Wohl, David Eisenberg, 
and Jamie Kraener attending the event in costumes that fi t the 
era. (Right) Performer Ellie Steingraeber shows her true colors 
with every twirl. Photos by Arthur De Gaeta

CEMETERY SCENES partner Sadat X: “Don’t 
understand their ways 
and I ain’t down with 
gays.”

Williams, for his part, 
claims to have only ever 
have heard the radio edit 
of the song, which omits 
the offending language, 
in one case substituting 
“sissy” for a cruder slur.

“Like many in the 
1990s, I heard Brand Nu-
bian’s music as edited 
for mainstream con-
sumption, and did not 
hear versions contain-
ing explicit material,” 
Williams said in a state-
ment. “I was unaware of 
any controversy associ-
ated with him, and do 
not endorse or condone 
the sentiments brought 
to my attention.”

The song, released in 
1992, quickly drew the 
ire of the Gay and Les-
bian Allance Against 
Defamation, who  threat-
ened to boycott Brand 
Nubian’s label Elektra 
Records, according to 
the rapper . Lord Jamar’s 
recent quest to combat 
what he calls the femi-
nization of rap was the 
 subject of a New Yorker 
piece online .

The Brooklyn Hip-
Hop Festival in Wil-
liamsburg on Satur-
day  was a who’s-who of 
New York rappers and 
African-American art-
ists , including Jay Z 
and Spike Lee. Williams 
took the stage at the con-
cert briefl y to call for a 
halt to gun violence,  er-
roneously stating that 
the National Guard had 
been deployed to the 
streets of Chicago .

Williams is a member 
of the Council’s Progres-
sive Caucus, but regu-
larly declines to share 
his views on gay mar-
riage, including when a 
reporter asked for this 
article.

Continued from page 1 

Rapper
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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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HAPPY HOUR BANDS
Every Thursday & Friday, 4pm
BEER SPECIALS!

FRIDAY 7/18
RADIO DAZE @ 9pm

KARAOKE MONDAYS
Starts 5pm

COUNTRY MUSIC SUNDAYS
Live Country Music
BEER BUCKET SPECIALS!

PEGGY PALOZZA
Saturday 7/19 THE WHO Tribute Band

FRIDAY 7/25
RADIO DAZE @ 9pm

SATURDAY 7/26
THE BRITISH INVASION
Outdoor Fest - 3pm on

1904 Surf Ave. MCU Park  Coney Island
(718) 449-3200  PeggyOneillsNY.com

Peggy O’Neills
CONEY ISLAND

PRESENTS OUR 

UPCOMING EVENTS

OUTDOOR BBQ 
EVERY 

WEEKEND

Starts 3pm

Call us for details

JORDAN’S
RETAIL MARKET

JORDAN’S LOBSTER DOCK 
RESTAURANT

Market Specials & Menu Online: Jordanslobster.com
Corner of 2771 Knapp St. & Belt Pkwy (Exit 9 or 9a) Sheepshead Bay BKLYN

GPS: 3165 Harkness Ave. (Across from the UA Movies)

FREE 
PARKING

ZAGAT  
RATED  
EXCELLENT

GUARANTEED TO AVERAGE 
1 1/4  LBS EACH

OTHER SIZES
AVAILABLE

LIVE OR STEAMED
NO LIMIT

RETAIL MARKET 
ONLY

HOURS: Sun.–Thurs. 9am–10pm  Fri. & Sat. 9am–11pm
1-800-404-CLAW

FRESH FILET
BROILED OR FRIED

GENUINE STATE O’MAINE LOBSTER 
GUARANTEED TO AVG. OVER 1 1/4 LBS.

STEAMED OR BROILED

FISH & CHIPS PLATTERLOBSTER DINNER

 *INCLUDES COLE SLAW  PREMIUM IDAHO FRENCH FRIES OR CORN ON THE COB
 CUP OF ANY CHOWDER OR BISQUE (ADD $4.00)
 STEVE’S AUTHENTIC KEY LIME PIE, CHOCOLATE OR CHEESECAKE (ADD $4.00)

LOBSTER  
SALE

$1099
PER POUND

EXP. 7/31/14

$2199*
+ TAX*

Exp. 7/31/14

WITH COUPON ONLY

WITH COUPON ONLYWITH COUPON ONLY

$1199*
+ TAX*

BY DANIELLE FURFARO
Get some booty for your 

booty.
The circus and theater 

company House of Yes is giv-
ing away handmade booty 
shorts and unitards as gifts 
for its online Kickstarter 
fund-raiser campaign to fi -
nance the construction of 
its  new Bushwick venue . An 
acrobat and troupe leader 
said the crowd that comes 
to see House of Yes’s do-it-
yourself circus shows could 
certainly use some mobil-
ity-friendly garb.

“Most of our audience 
are super active and they 
love partying and work-
ing out and riding around,” 
said Anya Sapozhnikova, an 
aerialist who runs House of 
Yes with artists Kae Burke 
and Elena Delgado. “They 
will wear booty shorts to re-
hearsal or to a performance 
or anywhere.”

Booty shorts are form-fi t-
ting, sparkly affairs usually 
made of spandex or other 
stretchy material. The gar-
ment and its cousin the uni-
tard, a leotard that extends 
to the knees or feet, are so 
commonly worn among cir-
cus types that inviting some-
one to a booty-short or uni-
tard-making party does not 
raise an eyebrow. 

The organization chose 

the elastic articles of cloth-
ing as gifts because Sapozh-
nikova and Burke wanted to 
give donors something the 
Yes team could easily make 
themselves. 

“You do not want your 
Kickstarter awards to take 
over your life, but you want 
them to be personal,” said 
Sapozhnikova. “These are 
something that we can make 
right here in Brooklyn.”

The crew initially 
planned to make 30 pairs of 
the shorts, but is willing go 
up to 60 if there is demand. 
Funders must give $30 to 
score a pair of the shorts, 
while those looking for the 
superior coverage of a uni-
tard will have to shell out 
$75. So far, 18 backers have 
ponied up for the shorts and 
12 for the onesies. 

Other gifts include a 
video message from the 
performers for $50, a pri-
vate aerial class for $100, 
and, for a whopping $2,500, 
naming rights to sections 
of the theater.  Altogether 
the tumblers and trapeze 
artists are trying to raise 
$60,000 to build a stage, buy 
lights, sound equipment, 
and 30-feet-tall curtains, and 
install seating and a dress-
ing room, which means they 
cannot spare much, accord-
ing to Sapozkhnikova.

“Because this project is so 
fi nancially extreme, we are 
trying to give away prizes 
that do not cost an arm and 
a leg, because we will need 
every dollar,” she said.

A big-money funder said 
the pitch caught her at a gen-
erous time.

“I have been gigging a 
lot and I was in a good mood 
and wanted to help out,” said 
Demi Fyrce, who teaches 
aerial arts in Queens and 
pledged $2,500, a gift that 
will be memorialized with 
the naming of the backstage 
as the “Fyrce Backstage.” “I 
know what it takes to open 
your own place and perform 
every day in a theater.”

If the fund-raiser suc-
ceeds, it will begin the end 
of a yearlong odyssey that 
began  when the House of 
Yes lost its lease on the space 
it had inhabited on Mau-
jer Street in Williamsburg . 
After a search,  the troupe 
landed a 10-year lease on a 
warehouse space on Jeffer-
son Avenue . The team has 
been renovating the build-
ing since February and con-
struction will include rais-
ing the roof from 17 feet to 30 
to accommodate aerial acts. 
The new venue is slated to 
include a restaurant and a 
signifi cantly larger theater 
space. 

Short-shorts the award at circus fund-raiser

STRIPES FOR A SOLID: Kae Burke, left, and Anya Sapozhnikova fl aunt handmade booty-shorts inside 
the House of Yes’s new home, which they’ve already begun to deck out. Photo by Stefano Giovannini

BOOTY PRIZE
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It’s summertime and the 
livin’ is easy, so treat your-
self to a wonderful meal at 
the Greenhouse Café. 

Heat wave or not, leave 
the cooking, cleaning, and 
serving to the profession-
als at Greenhouse who have 
been keeping Brooklynites 
well-fed for 35 years. 

The Summer Special 
Cafe Menu coinsiding with 
NYC & Co Restaurant Week 
can’t be beat – gourmet appe-
tizers, entrees, dessert, and 
coffee for a set price of $38. 
What a variety. We’re talk-
ing twin lobster tails, filet 
mignon, surf n turf, roasted 
Long Island duck, grilled 
shell steak, rack of lamb, fi-
let of sole, salmon, and more. 
All are full, generous por-
tions, as always when you 
dine here.

Linger over the meal 
with a bottle of wine be-
cause when you order the 
Summer Special, bottles are 
50 percent off. 

During NYC & Co Res-
taurant Week there are 
twelve appetizers offered on 
this menu. Options include 
eggplant rolletini – three 
large pieces, beautifully pre-
pared, rich with three types 
of cheeses. Or, golden, crisp 
fried calamari. You decide 
whether you want a mild to-
mato sauce for dipping, or a 
hot sauce, flakes of red pep-
per sprinkled across the top. 
My recommendation is to go 
for the hot stuff.

Other appetizers are 
equally impressive: seafood 
salad, Caesar salad, baked 
clams, zuppa de mussels, 
shrimp cocktail, pasta, a 
fruit plate, stuffed mush-
rooms, French onion soup, 
and soup du jour. On this 
day, the daily soup was lob-
ster bisque, served in a full-
sized soup bowl.  

The twin lobster tails 
are 5 ounces, meat explod-
ing over the sides of their 
shells. Filet mignon is a 
beauty, tender and plenti-
ful. The roasted Long Is-
land duck is dressed with 
orange Grand Marnier or 
raspberry Chambord sauce. 
There’s shrimp with pecan 
pesto, served over sundried 
tomato quinoa. A seafood 
platter includes salmon, sea 
scallop, and shrimp with a 

lemon chive sauce. 
This is probably the most 

notable selection of entrees 
you’ll find on any prix fixe 
menu in the area. All come 
with vegetables – a mix of 
string beans, zucchini, and 
carrots in a buttery-garlic 
sauce. All come with pota-
toes – baked, French fries, 
or mashed with a huge waf-
fle potato chip standing in 
the middle. 

Let the sun shine in by 
dining in the garden room. 
There, the floor-to-ceiling 
glass window allows you 
to overlook the fish swim-
ming in the pond, another 
way to soak up the sensa-
tions of summer. This room 
is bright with natural sun-
light, greenery dangling 

from the plants above. 
The restaurant offers a 

variety of settings, as it is 
divided into various rooms, 
providing cozier and dim-
mer lighting in some areas 
for those who prefer that 
type of atmosphere. There 
is also outdoor seating, be-
neath an awning.

Crisp white linen adorns 
tabletops, and green cloth 
napkins, folded into fans, 
sit upon them. The napkins 
match the chair cushions 
perfectly, another way the 
restaurant puts the “green” 
into the Greenhouse Café.

The entranceway of 
the restaurant is home to 
its massive bar, a gather-
ing spot to watch the game 
or enjoy drinks with good 

company. Along the walls 
are photographs of patrons 
doing just that. There’s also 
a huge picture of the Coney 
Island Boardwalk, the fa-
mous Parachute standing in 
all its glory, a salute to sum-
mer. The photo is taken by 
Georgine Benvenuto.

 You can’t skip dessert 
when it’s all included, so 
indulge. Creamy choco-
late mousse comes in a tall 
glass, topped with whipped 
cream. Apple strudel is rich 
with apples, two rosettes of 
whipped cream on each size 
of the sugar-topped pastry 
that cradles the fruit. 

Cheesecake, brownie 
overload, tiramisu, ice 
cream, sherbet, and fresh 
fruit are other possibilities. 

Greenhouse Café not 
only feeds you, it enter-
tains you too. There’s a live 
band on Fridays at 9:30 pm. 
On Saturdays, the music 
starts at 10 pm. Come for 
Karaoke on Mondays and 
Wednesdays, starting at 8 
pm. Thursdays are original 
music Thursday w/ Max. On 
Sundays, the entertainment 
begins at 6 pm. 

If you’re celebrating a 
special occasion, this is the 
place to do so. Countless 
birthday parties, anniversa-
ries, retirement parties, and 
bridal showers, have been 
held here because the Green-
house Café knows how to do 
it right, offering a variety 
of packages. The restaurant 
can accommodate up to 150 

people for lunch, dinner, and 
cocktail parties. 

The Summer Special 
menu is available for lunch, 
dinner, or anytime now 
thru Labor Day, or when the 
mood strikes. You’ll wish 
that summer could always 
be here now thru Labor 
Day.

Greenhouse Café [7717 
Third Avenue between 77 
and 78 streets in Bay Ridge 
(718) 833-8200, www.Green-
houseCafe.com]. Open Mon-
days – Thursdays, 11:30am 
– 11pm; Fridays and Satur-
days, 11:30 am – midnight; 
and Sundays, 11am – 10pm. 
They are available for lunch, 
dinner, Sunday brunch and 
private parties. Valet park-
ing available.

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

Don’t miss Greenhouse Café’s Summer Special
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fi ed by the Guinness folks 
can cost thousands of dol-
lars, which doesn’t quite 
jibe with the cancer char-
ity’s mission, so the Zumba-
vangelist is turning to an-
other achievement archivist 
to memorialize the record.

“This is my big chance,” 
said Gillette, “but Guinness 
was really impossible. They 
say anyone can break a re-
cord but to get them to take 
a serious look, they force 
you into position where you 
have to hire their monitors 
and put them up in a hotel.”

The record mavens also 
let people document their 
attempts and send evidence 
to merry old England for 
review, but because the re-
cord attempt would take 
thousands of people, Gil-
lette would have to hire a 
professional auditing fi rm 
to witness the attempt, ac-
cording to Guinness. To 
break the current record of 
6,671 participants, Gillette 
would also need an army 
of at least 134 independent 
“stewards” — one for ev-
ery 50 participants — aerial 
photos, and video evidence 

from several angles.
But even that is out of 

reach for a cancer charity 
event, Gillette said.

“It’s insane — it’s really 
insane,” he said. “For a non-
profi t like us with no bud-
get, it’s impossible.”

Instead, the Zumba Daddy 
is turning to RecordSetters.
com — a crowd-sourced re-
cord-keeping website which 
 “The New Yorker” called 
the Wikipedia to Guinness’s 
“Encyclopedia Britannica.” 

Gillette started his 
Zumba crusade in mid-2012, 
because he fi gured the ap-
peal of the dance could 
reach the widest number of 
potential American Cancer 
Society supporters.

“I was trying to get 

involved in schools and 
wanted something fi tness-
related that kids could get 
excited about,” he said. “It 
uses modern music, and 
people like me who can’t 
move and have no rhythm 
can do it.”

 Gillette made his fi rst 
attempt two years ago  and 
bested his fi rst crowd a year 
later after he  conscripted a 
gymnastics class at Marine 
Park’s Aviator Sports Com-
plex  during his  second at-
tempt . 

The Zumba Daddy and 
crew will make the record 
attempt Sunday afternoon 
before the Cyclones meet 
the Williamsport Crosscut-
ters. Cyclones fans can join 
the record attempt for a $5 
donation to the American 
Cancer Society, and MCU 
Park’s 7,500 seat capacity 
could give Gillette the edge 
he needs to break the Guin-
ness record, even if the 
book does not acknowledge 
the attempt.

“If everyone in the 
stands joins in, that would 
be amazing,” he said.

World’s Largest Zumba 
Class at MCU Park (1904 
Surf Ave. at W. 17th Street in 
Coney Island) July 20 at 3:30 
pm. $5 for Zumba class.

Continued from page 1 

Zumba

ZUMBA: Everybody’s doing it! 
 Photo by Steve Solomonson
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Beautifully designed, 
built to last.

Charles H. Gamarekian
Founder/Chairman/CEO

BACKYARD PATIOS & OUTDOOR LIVING ROOMS  PAVINGSTONES  WALL SYSTEMS

With ArmorTec®

Both Cambridge pavingstones shown above were installed in
residential driveways in 2006 (Photos taken in January 2010).

Plan your total patio makeover with Cambridge! 

Without ArmorTec®

MASTRO CONCRETE, INC.
15433 Brookville Blvd, Rosedale, NY 11422

CALL: (718) 528-6788 VISIT: www.mastroconcrete.com


