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BY VANESSA OGLE
The  arrest of three Brooklyn 
men on terrorism charges last 
month  spurred Marine Park 
residents to hold a terrorism 
awareness forum to reassure 
locals about potential threats 
during the upcoming Jewish 
and Christian holidays.  

Dozens of residents at-
tended the terrorism aware-
ness forum at the Carmine 
Carro Community Center on 
March 19, where an agent from 
the Federal Bureau of Investi-
gation said the recent terror-
ism threats across the globe 
shouldn’t force residents to 
live their lives in fear — but he 
did say that citizens need to be 
aware of the jihadists’ threats.   

“It really is a very dan-
gerous world,” said Thomas 
Nicpon, who works with the 
bureau’s Joint Terrorist Task 
Force and Cyber Crimes Unit. 
“I wouldn’t say that everyone 
here should be worried or con-
cerned — however, everybody 
here needs to be aware, needs 
to be cognitive of what is out 
there and what these people 
are trying to do.”

In February, authorities 
arrested Abdurasul Juraboev, 
Akhror Saidakhmetov, and 
Abror Habibov and charged 
them with material support 
for terrorism.  The trio report-
edly planned to join the Is-
lamic State militants in Syria. 

FBI briefs locals on threats 
at Carmine Carro Center

Continued on page 18

BY VANESSA OGLE
Sen. Charles Schumer re-
turned to his alma mater on 
March 20 to remind the stu-
dents of James Madison High 
School about the illustri-
ous alumni that came before 
them.

The former valedicto-
rian, who graduated from the 
Sheepshead Bay high school 
in 1967, addressed students 
and staff in the packed audi-
torium of the 3,043-student 
school, and said his time at 
the massive institution pre-
pared him for life after high 
school. Schumer said he felt 
like this time at James Madi-
son — both inside and outside 
of the classroom — gave him 
an advantage in college.

“Going to a large, large 
high school, I learned how to 
navigate the way of the world 
with diversity, people of every 
different background — and 
you had to learn to survive 
on your own,” said Schumer. 
“The combination of the good 
education I got here, as well as 
learning to grow up in Brook-
lyn and having street smarts, 
I think is accountable for why 
I’m lucky enough to get where 
I did today.”

After graduation, Schumer 
attended Harvard College and 

Continued on page 18
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Frank Trentinella may have an Italian last name, but he was 100 
percent Celtic during the Bay Ridge St. Patrick’s Day Parade on 
March 22. For more on the fun, see page 6. 
 Photo by Georgine Benvenuto

A wee bit Irish
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BY NOAH HUROWITZ
A deadly fi re tore through a 
Midwood home in the early 
hours of March 21, killing 
seven children from one Or-
thodox Jewish family, and 
leaving their mother and a sib-
ling fi ghting for life.

Only the mother and a 
14-year-old daughter survived 
the blaze, which authorities 
say was sparked by a hot plate 
used to heat food on the Sab-
bath. They were able to escape 
by leaping from a second-story 
window before the fl ames 
ripped through the house, 
trapping the other children, 
who ranged in age from 5 to 15, 
police said. 

The victims were identifi ed 
as Eliane Sassoon, 16; Rivkah 
Sassoon, 11; David Sassoon, 
12; Yeshua Sassoon, 10; Moshe 
Sassoon, 8; Sara Sassoon, 6, 
and Yaakob Sassoon, 5.

The mother, Gayle Sas-
soon, and her second-oldest 
daughter Siporah had man-
aged to jump out of a second-
story window and, though 
badly burned, summoned a 
neighbor for help, according 
to news reports. 

About 100 fi refi ghters re-
sponded to the 911 call shortly 
after midnight on March 21 to 
fi nd the building engulfed in 
fl ames. Responders declared 
one of the sisters dead at the 
scene, while the other six chil-
dren were declared dead at 
area hospitals, cops said.

Paramedics transported 
the mother to the burn cen-
ter at Jacobi Medical Center 
in the Bronx, and her daugh-
ter to Staten Island University 
North Hospital burn center, 
both in critical condition, po-
lice said.

The children’s father was 
away at a religious confer-
ence, according to the New 
York Times.

As hundreds fl ocked to fu-
nerals for the victims, local 

elected offi cials mourned the 
family’s loss and called for in-
creased attention to fi re safety 
in the borough.

“The grief felt throughout 
my district is palpable, as we 
are distraught and in mourn-
ing,” said Councilman Chaim 
Deutsch (D–Sheepshead Bay) 
in a statement. “Seven young 
brothers and sisters perished 
while a fi re raged through 
their bedrooms. This incon-
ceivable tragedy has left a 
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By Claire McCartney

Heather still has two mommies — 
and now they’re married. 

“Heather Has Two Mommies,” 
the landmark children’s book about the 
happy young daughter of a lesbian couple, 
is 25 years old. And to celebrate, its 
Brooklyn-born author has given her classic 
tome a makeover for today’s kids, which 
she will launch at PowerHouse Arena in 
Dumbo on March 29. But the story itself is 
just as relevant in 2015 as a it was a quarter 
of a century ago, the writer said.

“The book has been out of print for 
a while, but the demand has never gone 
away,” said author Leslea Newman, who 
spent her childhood in Brighton Beach and 
now lives in Massachusetts. “It seemed 
like a very good time to bring it back and 
update it into the 21st century.”

Some of those updates include “tighter 
text,” new illustrations, and the small 
but significant addition of matching wed-
ding rings on Heather’s mothers’ hands, 
Newman said. 

“They’re pretty hard to see, but if you 
look close enough they’re there,” Newman 
said. “I didn’t put anything in the text 
about them getting married because the 
book’s really about Heather, and that 
would’ve happened probably before she 
was born.”

“Heather Has Two Mommies” sparked 
heated national debate when it was first 
published 25 years ago, with some fight-
ing to keep the book off children’s library 
shelves, and others celebrating it as one of 
the first positive depictions of a thriving 
same-sex household. It was the ninth-most 
challenged book of the 1990s, according to 

the American Library Association. 
Newman said she never set out to cause 

controversy — but she is glad she did.
“It was never my intention to raise 

awareness or cause a fuss, I was really just 
writing a children’s book,” Newman said. 
“But I think the conversation has been 
very useful.”

Newman said she is encouraged by 
the changes in public sentiment and legal 
rights that have taken place since “Heather 
Has Two Mommies” first hit shelves. Fifty 
publishers rejected the book back in 1989, 
so Newman released the title herself via 
a friend’s desktop publishing company. 
This time around, it is being produced by 
a major publishing house.

But the real sign of the original book’s 
impact may be if the new edition receives 
less attention.

“I would like the book to actually not 
cause a stir,” Newman said. “I’d love it 
just to find its way into the hands of kids 
with two moms, kids with two dads, kids 
with a mom and a dad, kids who are being 
raised with grandparents, kids who are 
being raised by single mothers or fathers 
— really any kid who just would enjoy 
the story of a kid going to school for the 
first day and along with her classmates is 
drawing pictures of her family, and real-
izing that the most important thing about 
a family is that all the people in it love 
each other.”

Leslea Newman re-launches “Heather 
Has Two Mommies” at PowerHouse Arena 
[37 Main St. between Water and Front 
streets in Dumbo, (718) 666–3049, www.
powerhousearena.com]. March 29 at 3 pm. 
Free. 

‘Heather Has Two Mommies’ re-launched in Dumbo

Birthday book: Leslea 
Newman with the new ver-
sion of “Heather Has Two 
Mommies.” 
 Associates Press / Steven Senne

Putting a ring on it

Community devastated after seven children perish in fatal Midwood fi re

Continued on page 3
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OVERWHELMING GRIEF: (Above) 
Thousands turned out at Shom-
rei Hadas Chapel in Borough Park 
on Monday for the funeral of the 
seven children killed in a Midwood 
house fi re on Saturday. (Right) The 
deadly blaze that ripped through 
this Bedford Avenue home on 
March 21 started with a hot plate 
in the kitchen at the rear of the 
house, according to authorities. 
 Photos by Paul Martinka

DEADLY BLAZE
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BY NOAH HUROWITZ
The two survivors of the Mid-
wood fi re that killed seven 
children on Saturday had to 
be sent out-of-borough to have 
their burns treated because 
Brooklyn doesn’t have a burn 
center, a situation Borough 
President Adams says he will 
remedy.

Adams called for the cre-
ation of a dedicated burn 
unit in the borough on Mon-
day, saying he will use money 
from his discretionary fund 
to help pay for the creation of 
the unit in an existing Brook-
lyn hospital, which would cut 
down on the time and expense 
of building an entirely new 
center.

“We should not leave 2015 
without a burn center in 
Brooklyn,” Adams told report-
ers after the press conference. 

Brooklyn is one of only two 
boroughs, along with Queens, 
to lack such a facility. The two 
survivors of the blaze, Gayle 
Sassoon and her daughter Si-

porah, were taken separately 
to burn units in the Bronx and 
Staten Island. Both remain 
in critical condition, offi cials 
said.

Adams and other commu-
nity leaders at the press con-
ference also implored Brook-
lynites to observe proper fi re 
safety in the wake of the trag-
edy, while fi re offi cials handed 
out free smoke detectors and 
pamphlets aimed specifi cally 
at the Orthodox Jewish com-
munity.

The Midwood fi re began 
early on Saturday morning af-
ter a malfunctioning hot plate, 
used to warm food on the Sab-
bath when cooking is not al-
lowed, caught fi re and spread 
to the rest of the house. There 
were no smoke detectors on 
the fi rst or second fl oors, al-
lowing the fl ames to remain 
undetected until it was too 
late, offi cials said.

Councilman David Green-
fi eld (D–Flatbush), who fol-
lows Orthodox tradition, sug-
gested that families use a 

timer to make sure a hot plate 
is only on for the time that it is 
needed and avoid leaving de-
vices unattended. He said that 
people don’t have to choose 
between following the tenets 
of their faith and their own 
safety.

“The most important mes-
sage we can have is to spend 10 
bucks per fl oor and make sure 
you have a smoke detector,” he 
said.

A somber Councilman 
Chaim Deutsch (D–Midwood) 
shared his own near brush 
with tragedy, describing the 
time a smoke detector alerted 
him to an electrical fi re that 
he said could have consumed 
his family had it gone unno-
ticed.

“That annoying sound 
that might wake you up in the 
morning is probably the rea-
son why my family is here to-
day,” he said. 

Adams, Deutsch, and oth-
ers held a community fi re 
safety training in Midwood on 
Tuesday night.

Beep wants dedicated burn unit in Brooklyn

family broken and a commu-
nity devastated. We must ed-
ucate ourselves in an attempt 
to avert future disaster. We 
cannot afford to have another 

catastrophe. It is imperative 
that we be conscientious and 
prepared.”

Authorities say there were 
no smoke detectors on the 
fi rst and second fl oors of the 
house, leading Borough Pres-
ident Adams to announce a 
fi re-safety education program 

and smoke-detector giveaway, 
and call for the establishment 
of a burn center in a hospital 
within the borough.

The death toll from the 
blaze is the worst in New 
York since a fi re in the Bronx 
claimed 10 lives from two 
families, but Mayor DeBla-

sio, who toured the site as 
fi refi ghters continued to sift 
through the wreckage, said 
Saturday’s blaze stands out 
for its devastating impact on 
one family.

“I talked to the commis-
sioner and the chief, and they 
believe this is one of the worst 

fi re tragedies in many, many 
years in this city,” he said on 
Saturday afternoon. “Neither 
could remember the loss of 
seven children from one fam-
ily in their long memory work-
ing in this department. So this 
is a tragedy that has very few 
examples for us to look at.”

Continued from page 2 
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BY MICHAEL BALSAMO 
ASSOCIATED PRESS

The bodies of seven siblings 
who died in the horrifi c Mid-
wood fi re headed to Israel for 
burial a day after their sob-
bing father told mourners in 
his ultra-Orthodox Jewish 
community how much joy 
they had brought him.

“They were so pure,” Ga-
briel Sassoon said Sunday of 
his children during a eulogy. 
“My children were unbeliev-
able. They were the best.” 
Sasson lost three daughters 
— Eliane, 16; Rivkah, 11; and 
Sara, 6 — and four sons — Da-
vid, 12; Yeshua, 10; Moshe, 8; 
and Yaakob, 5.

“Eliane was a spirited 
child. Rivkah, she had so 
much joy,” their father said. 
Rivkah “gave joy to every-
body,” he said. “And David, 
he was so fun.” Yeshua was 
“always trying to make oth-
ers happy,” as was Yaakob, 
Sassoon said.

The service at the Shom-
rei Hadas funeral home be-
gan with prayers in Hebrew, 
accompanied by the wailing 
voices of mourners. They 
could be heard through 
speakers that broadcast 
the rite to thousands of peo-
ple gathered outside on the 
streets in traditional black 
robes and fl at-brimmed hats.

After the funeral, mourn-
ers hugged the sides of SUVs 
with fl ashing lights that took 
the bodies of the children to  
John F. Kennedy Interna-
tional Airport for the fl ight 
to Israel accompanied by 
their father.

Sassoon’s surviving wife 
and a daughter — Gayle Sas-
soon and 14-year-old Siporah 
Sassoon — remained in criti-
cal condition on respirators.

At the time of the fi re, Sas-
soon — a religious education 
teacher — was in Manhat-
tan at a Shabbaton, an educa-
tional retreat.

The hot plate that authori-
ties blamed for setting the 
blaze was left on for the Sab-

bath, which lasts from sun-
down Friday to sundown Sat-
urday. Many religious Jews 
use one to keep food warm, 
obeying the traditional pro-
hibition on use of fi re on the 
holy day as well as work in 
all forms, including turning 
on appliances.

The tragedy had some 
neighborhood Jews reconsid-
ering the practice of keeping 
hot plates on for the Sabbath.

State Assemblyman Dov 
Hikind, who represents Mid-
wood, said he’s hearing from 
more and more people con-
cerned about use of the hot 
plates. He said he called his 
daughter, who has six chil-
dren and uses a hot plate, and 
told her, “You’ve got to stop 
using that.”

“This is an important 
wakeup call for people, be-
cause it may save your life or 
the life of your children,” he 
said.

Shifra Schorr, 44, a 
mother of fi ve a few blocks 
from the Sassoon house, said 
she and her friends don’t use 
hot plates, but “we’re all talk-
ing about it.”

Across the street from the 
family’s fi re-gutted home on 
Bedford Avenue, 89-year-old 
Izzy Abade recalled how he 
had watched Gayle Sassoon 
grow up, then her children.

“They used to play right 
across the street, riding 
bikes, playing in the back-
yard, playing ball.”

ETERNAL HOME: Gabriel Sas-
soon eulogizes his seven children 
before they are buried in Israel. 
 Associated Press / Oded Balilty

NO MORE DEATHS: Flanked by Councilman Chaim Deutsch, Public Advocate Letitia James, Councilman David 
Greenfi eld, and Deputy Borough President Diana Reyna, Borough President Adams called for a burn unit in 
Brooklyn on Monday.  Community News Group / Noah Hurowitz

Urgent care needed

Seven fi re victims 
buried in Israel
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BY DANIELLE FURFARO
If Brooklyn’s nightlife scene felt a bit 
quiet last weekend, it might be because 
its best and brightest were celebrating 
elsewhere.

For the third year in a row, the 
Brooklyn Nightlife Awards brought 
together the most happening and over-
the-top members of the borough’s 
queer performance, club, and bar 
scenes, with a ceremony and show at 
Lot 45 in Bushwick on Saturday. 

Winners received a brick, but an 
organizer said the awards are really 
just an excuse to get everyone in one 
place and honor those who contribute 
to making Brooklyn fun. 

“It is not about the brick or the cute 
little plastic plaque, it is about getting all 
of the heavy hitters of Brooklyn together 
in the same place,” said show founder 
and host Merrie Cherry, who performs 
as a drag queen around the borough and 
organizes the vintage-themed queer 

show “Cat’s Meow.” “It is about coming 
together and acknowledging each other 
and creating good energy.”

Winners this year included Will 
Sheridan for best vocal artist, Untitled 
Queen for best drag performer, and 
Madame Viven V for best circus per-
former. 

“This scene is full of beauties and 
freaks, and I would not change it for 
anything,” said Cherry. 

One attendee said the award show 
itself is worth celebrating for its con-
tribution to the borough’s after-dark 
social scene.  

“Nightlife in Brooklyn and espe-
cially around Bushwick is still so 
new,” said Lindsee Lonesome, a pro-
ducer from award nominee House of 
Screwball, whose “Circus of Dreams” 
show mixes circus skills and bizarre 
performance art. “Events like this 
help us come together to learn how to 
improve it.”

Borough’s performers honor themselves 
with the Brooklyn Nightlife Awards

GLITZY BROOKLYN: A group of artists, including a handful of Brooklyn’s most popular drag 
queens, revel in the Brooklyn Nightlife Awards.  Photo by Stefano Giovannini
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BY VANESSA OGLE
As the Irish proverb goes, 
death leaves a heartache no 
one can heal, but love leaves 
a memory no one can steal.

Locals remembered the 
late president of the Madi-
son-Marine-Homecrest Civic 
Association with a festive 
Irish fete at the third-annual 
Mary Powell Memorial Cele-
bration at the Carmine Carro 
Center on March 18. 

But the event wasn’t just 
about remembering the local 
leader — Powell’s son said 
the charity raises money for 
scholarship funds for com-
munity activists.

“As much as it honors my 
mother’s memory, it is really 
about the causes she stood 
for more than the individ-
ual,” said Richard Powell, 
chairman of the Mary Pow-
ell Foundation.

Residents raised $500 for 
the foundation, which dis-

tributes scholarships to ac-
tivists of all ages who serve 
their neighborhoods through 
voluntary community ser-
vice.  

Throughout the evening, 
attendees listened to tradi-
tional Irish music from mu-
sician Donie Carroll and 
munched on sweet treats. 
The evening drew a diverse 
variety of residents, which 
Powell said was a phenom-
enal tribute to his mother, 
who always brought people 
from different backgrounds 
together.

 “She basically brought 
different groups together 
for the sake of the neighbor-
hood,” he said.

Powell said that with any 
luck, next year’s celebration 
will rake in more green for 
the foundation.

“We expect to be back 
next year and ramp it up a 
little bit again,” he said. 

Civic leader honored at Carmine Carro Community Center

NEVER FORGET: (Above) Richard 
Powell, the chairman of the Mary 
Powell Foundation and the son of 
the late Mary Powell, shares memo-
ries of his mother at the third annual 
Mary Powell Memorial Celebration on 
March 18. (Right) Ireland native Donie 
Carroll sings some festive tunes at 
the memorial at the Carmine Carro 
Community Center.  
 Photo by Steve Solomonson
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BY MAX JAEGER
Because St. Patrick’s Day isn’t 
over until Bay Ridge says so.

Thousands of Ridgites 
showed their Irish pride dur-
ing the neighborhood’s an-
nual St. Patrick’s Day Parade 
on March 22 — fi ve days after 
the venerable saint’s holy day. 
The 22-year-old neighborhood 
institution still managed to 
wow new generations experi-
encing it for the fi rst time, said 
one reveller who brought her 
3-year-old to the march.

“I grew up in Bay Ridge but 
this was the fi rst time we took 
him to the parade,” said Dawn 

Trentinella, referring to her 
toddler Frank. “He had more 
fun this year than the one in 
the city.”

The Italian-surnamed tot 
paraded his Irish side during 
the march.

“My dad rents him a kilt for 
the parade — he’s done it since 
[Frank] was born,” Trenti-
nella said.

But the young Trentinella 
wasn’t the only kilt-clad ca-
rouser in the massive stroll, 
which stretched along Third 
Avenue from Marine Avenue 
to 67th Street.

Bagpipers from a bevy of 

city organizations and commu-
nity groups blared airs Éire 
down the avenue, accompa-
nied by high school marching 
bands, dancers from O’Malley 
Irish Dance Academy and a 
host of community groups.

Colonel Joseph Davidson, 
garrison commander of Fort 
Hamilton, acted as Grand 
Marshall — fl anked by eight 
deputy marshals and the pa-
rade’s Labradoodle mascot, 
Seamus Butler.

The neighborhood is al-
ready planning it’s 2016 pa-
rade, which is slated for March 
20.

CLOVERCAST: (Above) Deputy parade marshal Michael Butler (owner of 
pet store Paws Truly) pals around with parade mascot Seamus Butler. 
(Center) Christine and Frank Connolly enjoy the parade from the shade of 
some very festive hats. (Left) Wee ones from O’Malley’s Dance Academy 
cut a rug during the parade. Photos by Georgine Benvenuto

Irish ramblers in Ridge

(718) 339-8900  |  3024 Quentin Road, Brooklyn, NY 11234  |  www.marineparkfh.com
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are essential, 
know Marine Park 
Funeral Home 
is here for you.

   Non-Funded 
   Pre-Arrangements

   Arrangements

   Monuments
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(328325). 
Reg. 19.99
with ANY 
purchase
of $40 
or more!

ALL LEGO Minifigures
Reg. 3.99 ea.
Must buy 2 for offer.

ALL Cabbage Patch 
Kids Cuties

ALL Easter candy, 
baskets, dye kits, 
eggs, grass & more
See full circular for complete 
offer details. Candy offer 
available in store only.
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68TH PRECINCT
BAY RIDGE—DYKER HEIGHTS

Caught off guard
A guy stole stuff from the door-

man’s cabinet in a Ridge Boulevard 
apartment building sometime in 
the early morning of March 18. 

The klepto walked into the build-
ing between 67th and 68th streets in 
Bay Ridge sometime between 3:46 
am and 5:40 am and tried to get into 
a bicycle storage room, police said. 

But the thief failed, so he jim-
mied open a doorman’s cabinet and 
took a television, digital video disc 
player, and residents’ packages, a 
police report states.

Tools taken
A sneak took $1,300 in construc-

tion equipment from a Gelston Av-
enue building site on March 19. 

The burglar crept onto the site 
between 90th and 92nd streets in 
Bay Ridge sometime between 11 am 
and noon, taking a copper pipe, gas 
pipes, plaster, a water meter, and 
tools, police said.

Cat burglar strikes
Someone stole $500 and jewelry 

from a 64th Street apartment on 
March 22. 

The burglar climbed into the 
dwelling between 13th and 14th av-
enues in Dyker Heights through a 
fi re escape window sometime be-
tween 11:40 am and 7 pm, police 
said.

Purse pincher
A goon swiped two women’s 

bags in northern Dyker Heights on 
March 21, police report. 

The fi rst victim was at 68th 
Street and 10th avenue between 7:30 
and 7:45 pm when a bandit swiped 
her pocketbook, police said.

Hours later, at 10:30 pm, some-
one snatched a bag from a woman 
on 10th Avenue between Bay Ridge 
Avenue and 70th Street, a police re-
port states.

62ND PRECINCT
BENSONHURST —BATH BEACH

Knifed for nothin’
A lunatic stabbed a complete 

stranger on 78th Street on March 
22. 

The monster ran up behind a guy 
between 20th and 21st avenues in 
Bensonhurst and knifed him in the 
gut at 12:20 am, police said. A wit-
ness called paramedics, who took 
the victim to Lutheran Medical 
Center, offi cials said. A doctor told 
police the victim was not likely die, 
a police report states.

Punk plucks purse
A punk snatched a senior’s purse 

on 71st street on March 22. 

The victim and her hubby were 
between 19th and 20th avenues in 
Bensonhurst at 12:15 am when the 
bandit ran up behind them and 
ripped the bag from the 71-year-old 
victim’s arm, police said. The brute 
fl ed on bicycle toward 15th Avenue, 
a police report states.

Wage theft
A 21st Avenue woman says day 

laborers made off with her purse 
from her 68th Street apartment on 
March 18. 

The woman hired workers to fi x 
her home near Bay Ridge Avenue in 
Bensonhurst, police said. The labor-
ers showed up at 10:30 am, and the 
woman left her bag unattended on 
a table while the crew worked, a po-
lice report states. 

The 89-year-old victim realized 
the purse was missing the next day, 
offi cials said. When she canceled 
her credit cards, her provider told 
her someone had made new charges, 
police said.

Jacket jacked
Three brutes beat and robbed a 

guy on Bay 35th Street on March 19. 
The victim was between Bath 

and Benson avenues in Benson-
hurst at 9:40 pm when the trio came 
up from behind and started punch-
ing and kicking him, cutting his ear 
and hands, police said. 

The goons took the guy’s jacket, 
which contained his cellphone, 
and fl ed down Benson Avenue to-
ward Bay Parkway in a gray Toyota 
Scion, a police report states.

60TH PRECINCT
CONEY ISLAND—BRIGHTON BEACH—

SEAGATE

A cut above
Police arrested a knife-wield-

ing knucklehead who acciden-
tally cut himself allegedly try-
ing to force his way into a W. 21st 
Street woman’s apartment on 
March 22. 

The man showed up at the vic-
tim’s home between Surf and Mer-
maid avenues in Coney Island at 
3:40 pm, allegedly texting the mes-
sages “In [sic] stab the life out u [sic] 
I promise u [sic] [name redacted] 
today will be the last” and “I will 
wreck havoc across your whole 
house. I’ll be there shortly,” police 
said. 

Cops showed up and arrested 
the guy, who had cut his own pinky 
trying to force his way in the apart-
ment, a police report states.

Unlucky day
A goon took some lottery tickets 

from a Stilwell Avenue store and 
roughed up the clerk when the em-
ployee asked him to pay on March 
16. 

The brute took the tickets from a 
store between Surf and Mermaid av-
enues in Coney Island at 3:10 pm, po-
lice said. When the clerk confronted 
him, the ruffi an pushed the worker 
and threatened to kill him, a police 
report states.

Uber stickup
Two thugs robbed an Uber driver 

on the corner of Neptune Avenue 
and W. 33rd Street in Coney Island 
on March 17. 

The driver pulled up to the loca-
tion to pick up his fare at 8:55 pm 
when two men got into the car — 
one in the passenger seat and an-
other in the back, police said. 

The good-for-nothing in the rear 
put a metal object to the driver’s 
back, and the front-seat man swiped 
the driver’s cellphone, a police re-
port states.

Street-fi ghting man
Nine ne’er-do-wells jumped a 

Gravesend guy for his phone at 
Stillwell Avenue and Avenue Z on 
March 18, but the victim fought 
back. 

The scrappy 19-year-old was on 
his way home from the Bay 50th 
Street subway station at 3 pm 
when nine guys surrounded him 
and demanded his phone, police 
said. 

The teen declined, so the group 
set upon him, punching the guy 
in the face and trying to grab the 
phone from his pocket, but the kid 
escaped with his phone and alerted 
police, offi cials said. The guy re-
fused medical treatment, a police 
report states. — Max Jaeger

BY MAX JAEGER
Police arrested two men accused of 
robbing a Bensonhurst disc jockey 
on March 14 and shooting at the 
man when he pursued them — but 
they haven’t found the third party 
who allegedly put the pair up to it. 

Cops collared accused gunman 
Doviel Dwyer, 21, of Queens and 
his alleged getaway driver, Engel-
berth Calderon, 42, of 86th Street 
in Bensonhurst following a rob-
bery and car chase on March 14th. 
Court documents allege that some-
one gave Dwyer the gun and paid 
Calderon to keep the engine run-
ning during the late-night heist, 
which took place inside a Stillwell 
Avenue nightclub — but the mas-
termind is still on the loose, police 
said.

Police say someone paid Cal-
deron $1,000 to drive Dwyer to the 
discothèque between 83rd and 84th 
streets at 11 that night.

Dwyer went into the club wear-
ing all black and a mask, allegedly 
putting a gun to the disc jokey’s 
back and taking a gold chain from 
the man before leaving the club, 
police said.

The same person who hired 
Calderon allegedly furnished Dw-
yer with the gun, according to a 
criminal complaint.

When Dwyer left, the victim 
and some friends followed him out 
to recover the chain, police said.

Calderon fl ed with Dwyer in a 

black Chrysler, but the disc jokey 
and crew pursued them in a 2015 
Mercedes Benz and a 2015 Chevy 
Silverado, a police report states.

The pair lead their pursuers 
down 86th Street toward Shell 
Road, eventually making their 
way onto the eastbound Belt Park-
way, police said.

While Calderon drove, Dwyer 
allegedly fi red several shots at the 
pursuing cars, striking and dam-
aging both vehicles in two volleys 
unleashed while the cars barreled 
down the parkway, police said.

Law enforcement offi cials ap-
prehended Dwyer and Calderon 
between exits 10 and 11 on the 
parkway, a police report states.

The two men face robbery and 
weapons possession charges, and 
prosecutors are also accusing Dw-
yer of attempted murder, accord-
ing to two criminal complaints.

Dwyer’s attorney did not return 
calls for comment. Calderon’s rep-
resentative could not be reached.

Police are still searching for 
the individual who allegedly orga-
nized the caper.

Anyone with information re-
garding the incident is asked to 
call Crime Stoppers at (800) 577–
8477. The public can also submit 
tips by logging onto the Crime 
Stoppers website at  www.nypd-
crimestoppers.com  or by texting 
tips to 274637 (CRIMES) then enter-
ing TIP577.

Pawns pinched
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475 East 57th Street Brooklyn, NY 11203
(Entrance on Avenue D bet. E. 57th and E. 58th Street)

Now accepting applications for school year 2015-2016
Deadline for Prospective student’s application is Thursday, April 2, 2015 at 11:59pm

To request an application email: lottery2015@newhopecharterschool.org
Or attend open house

OPEN HOUSE DATE
Saturday, March 28, 2015 10:00am – 11:00am

To RSVP please call 718-337-8303 Or visit: www.newhopebrooklyn.org

NEW HOPE ACADEMY 
CHARTER SCHOOL 
of Science and Technology

Our school’s culture will treat every child as “gifted” and will celebrate, 
nurture and enrich the gifts and talents our children possess.
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BY MAX JAEGER
The weather couldn’t crack 
these kids.

A little snow didn’t stop a 
handful of excited tots from 
hunting for Easter eggs at Our 
Lady of Grace church in Gra-
vesend on March 21. About 
30 kids collected the multi-
colored symbols of spring — 
fewer than organizers had an-
ticipated, because the previous 
evening’s snowfall deterred 
families from taking a crack 
at the egg hunt, an organizer 

said. But the less-adventur-
ous missed a lot of fun and the 
beautiful pre-hunt scenery on 
the church’s well-manicured 
lawns, an organizer said.

“The night before we had 
snow, so the eggs looked re-
ally pretty in the grotto on the 
snow,” said organizer JoAnn 
Cassata, who helped Boy Scout 
Troop 376 hide 1,000 eggs in 
the church’s green space.

There was a shortage of 
little ones, but that meant an 
abundance of eggs.

“They got to collect as many 
eggs as they wanted,” said 
Mary Ann De Luca, who puts 
together the church’s Christ-
mas and Easter festivals.

Kids amassed the pastel to-
kens and turned them in for 
candy donated by Imperial 
Tae Kwon Do academy on Av-
enue U, De Luca said. Orga-
nizers set up the shell game so 
kids wouldn’t crack their eggs 
on the lawn and leave plastic 
strewn about, she said.

EGG-CELLENT: (Above to left) Kevin Ozougl plans to load his bucket with 
Easter eggs on a chilly Saturday morning at an Easter egg hunt at Our 
Lady of Grace on March 21. Nikita Kostromin gathers a handful of blue 
eggs. Joseph Paolillo III is ready to see what prize his egg contains. Ga-
briella Cavanaugh visits with the Easter Bunny. Photos by Arthur De Gaeta

Show me the bunny!

MAY 16 & 17

TICKETS AVAILABLE AT THE BEACON THEATRE BOX OFFICE,  OR CHARGE BY PHONE AT 866-858-0008

ENTER TO WIN TICKETS AND MORE TO CHUGGINGTON LIVE! THE GREAT RESCUE ADVENTURE! 
VISIT WWW.CNGLOCAL.COM/CHUGGINGTON FOR RULES AND INFO

BRAND
NEW

SHOW!

Continued on page 23
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richard b.
Ruptured

Achilles Tendon

KEEPING YOU 

IN THE GAME

bone & joint
c e n t e r

m a i m o n i d e s

sports medicine  •  pediatrics  •  hand, wrist & shoulder  •  knee & hip 
foot & ankle  •  oncology  •  neck & back  •  joint replacement 

Hometown Hospital 
of the Brooklyn Nets

BROOKLYN

“After my injury, I was really concerned about being able to play the game I 

love. Friends recommended Maimonides Bone & Joint Center. I made the 

appointment. They did the rest – evaluations, MRIs, surgery, rehabilitation                

and my docs really listened – all at the same location, right here in 

Brooklyn. I’m back, and my game is better than ever.”  richard b.
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BY NOAH HUROWITZ
It is the new spring!

Brooklynites across Brooklyn 
streamed outside and rejoiced as winter 
came to an offi cial end on March 20, wel-
coming the spring and all its good tid-
ings.

Taking advantage of the weather, 
people turned out in droves to take a 
stroll on the Coney Island Boardwalk. 
And in Brooklyn Heights, one loving, 
soon-to-be-wed couple celebrated the 
season of rebirth by taking photographs 
as the Brooklyn Bridge loomed behind 
them, almost visible through the snow.

We here at Courier Life pride our-
selves on adaptability, and if driving 
snow is the new look of spring, then 
we say to heck with baby animals and 
budding trees. Grab a sled.

SEASON OF NEW BEGINNINGS: Getting in the spirit of the season, a soon-to-be-wed couple 
takes advantage of the fi rst day of spring to pose by the Brooklyn Bridge. 
 Photo by Paul Martinka

Spring is here 
— let it snow!

MEDICAL 
RESEARCH 

GUIDE

ASK HOW YOU CAN GET EDITORIAL 
COVERAGE OF YOUR STUDY

Call Brian Rice
718-260-4537

Advertise your Clinical Studies 
in New York’s largest group of 

community newspapers.
- Weekly bannered directory

- Ads will also appear in Classifi eds & Online

NYU School of Medicine

Have you experienced a traumatic 
event? Are you depressed and 

anxious? Are you experiencing 
fl ashbacks? Irritability?  

If so, you may be eligible to participate in a 
study that involves taking an investigational 

medication or placebo for one week. Th is study 
takes place at New York University School of 

Medicine over the course of fi ve visits. You must 
be between the ages of 18 and 60, medically 

healthy and currently not taking medications. 
You will be compensated for your time.  

For more information, please call 646-754-4831.

BedrTheClean oom
Brooklyn: 718.237.1092 |145 Montague Street, 2nd Floor , Brooklyn, NY 11201

Greenwich: 203.292.9275 | 79 East Putnam Avenue, Greenwich, CT 06830
or shop online at www.thecleanbedroom.com

Manhattan: 212.889.1091 | 230 Fifth Avenue, Suite 1807-18th floor, New York, NY 10001

SNOW SPRINGS ETERNAL: A couple takes a 
stroll on the Coney Island Boardwalk as win-
ter turns to spring on March 20. 
 Photo 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 detoxifi cation. 
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 TWO WEEKS, NON-INVASIVE!
“Inches are inches, and the Zerona removes inches, more than four inches on the “test” case we did 
for The Doctors.  I have to say, I didn’t believe it at fi rst either.”        

—  Dr. Drew Ordon - Lead Physician on the Hit T.V. Show “The Doctors” 

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, March 31 at 6:15 pm
and Tuesday, April 14 at 1:15 pm

Where: ZERONA® Laser of New York
5911 16th Avenue, Brooklyn

Cost: FREE ($79 value) 
Call: (718) 234-6212
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BY DANIELLE FURFARO
They’re jumping fl eas.

A new fl ea market set to 
open in Bushwick has poached 
several Brooklyn Flea vendors 
for its operation, luring them 
away with lower prices and 
cushier conditions, the czar of 
the upstart bazaar claims. 

The founder of the new 
Bushwick Flea, which will 
open on April 4 just off the Jef-
ferson Avenue L stop, said he 
started the new business ven-
ture partially out of frustra-
tion with the Brooklyn Flea’s 
high vendor costs and strict 
rules.  

“The Brooklyn Flea is 
great, but it is very big and 
touristy, and ours will be a lit-
tle cozier and more neighbor-
hood-like,” said market owner 
Rob Abner, who rented a lot on 
Wyckoff Avenue between Wil-
loughby Avenue and Suydam 
Street and plans to offer space 

to about 50 vendors and also 
host other events through the 
end of the year. 

The Brooklyn Flea charges 
too much, does not offer dis-
counts for repeat vendors, and 
will not allow vendors to sell 
their wares anywhere else, 
Abner claims. He plans to rent 
Bushwick Flea vendor spaces 
for $75 per day or a discounted 
rate of $500 for a month. For 
comparison, Brooklyn Flea 
charges $150 a day or $1,200 
per month. 

Abner, who sells antiques 
and also defected from Brook-
lyn Flea this year, said he 
managed to steal away at least 
half a dozen vendors from the 
marquee market. 

“A lot of people have found 
out our prices and come to 
us,” said Abner. “If you vend 
at Brooklyn Flea, you cannot 
vend anywhere else. They are 
not happy with us.” 

Brooklyn Flea co-owner 
Eric Demby declined to com-
ment on the new fl ea, saying 
he would reserve judgment 
until he experienced it fi rst-
hand. He also said that Brook-
lyn Flea’s policy of not allow-
ing vendors to set up tables at 
other markets was “not a hard 
and fast rule.” 

The northern reaches of 
Brooklyn has seen a verita-
ble infestation of fl ea markets 
in the past couple of years, as 

eager entrepreneurs have at-
tempted to follow the Brook-
lyn Flea into the market-
place. Those include  Brooklyn 
Flea Betty , which opened and 
quickly closed in Williams-
burg last year, and Schwick 
Market of Makers, which is on 
a dead-end street near the cor-
ner of Willoughby and Myrtle 
avenues in Bushwick.

But Demby said his mar-
ket can withstand the compe-
tition.

“People come to the Brook-
lyn Flea from all over the 
world, and another market 
coming in does not threaten 
us,” said Demby. 

Brooklyn Flea is slated to 
open its titular venture and 
adjoining Smorgasburg food 
fair on the weekend of April 
4. But the market may not run 
in Williamsburg for the fi rst 
few weeks, as cleanup contin-
ues on  the burned CitiStorage 
building . 

Bushwick market poaches 
vendors from Brooklyn Flea

A FIT OF NEIGHBORHOOD ENTREPRENEURSHIP: Sergio Aguila and Nicole Hoffecker of Nic Fit show off some 
of the vintage T-shirts they plan to sell at Bushwick Flea, which will open up on Wyckoff Avenue this spring. 
 Photo by Stefano Giovannini

FLEA-ING

HCS HOME CARE
Phone: 1(855) 239-CARE (2273) Ask for Ron

In the Business of Caring

My loved one needs care at home....
HCS Home Care has the solution! CDPAP Program

Why CDPAP?
Our Consumer Directed 

Personal Assistance Program allows individuals 
more control over their caregiver services

by permitting you to choose your own caregiver.
 Friends    Family    Neighbors

No Certificate Needed
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BY MAX JAEGER
What harmony!

A gospel choir joined folks 
from an array of faiths for a 
“Gospel Shabbat” service at 
the Bay Ridge Jewish Center 
on March 13. The seemingly 
contradictory ceremony uni-
fi ed a diverse crowd, one orga-
nizer said.

“The different faiths and 
denominations came together 
— it was a wonderful celebra-

tion of, not our differences, but 
what makes us the same,” said 
pastor Frank Haye, who leads 
the Brooklyn Interdenomina-
tional Choir.

More than 175 folks showed 
up — not just Jews and Chris-
tians, but a true polyphony of 
faiths, the synagogue’s rabbi 
said.

“We had Muslims, Jews, 
Protestants, Catholics, Cop-
tics,” said rabbi Dina Rosen-

berg. “It was so neat to see 
churches all the way down 
into the 30s [30th Street] join-
ing us. There were Jews from 
Midwood and Staten Island, 
and even two visiting from Is-
rael.”

The center holds “musi-
cal Shabbat” services on the 
third Friday of every month, 
but this was the synagogues’s 
and the choir’s fi rst forays into 

PERFECT HARMONY: (Left) Gospel singers and klezmer musicians came 
together for a “Gospel Shabbat” service at the Bay Ridge Jewish Center 
on March 13. (Above) Bay Ridge Jewish Center’s rabbi Dina Rosenberg 
greets Pastor Frank Haye of the Brooklyn Interdenominational Choir.
 Photos by Steve Solomonson

Going gospel with the goyim

 NEW YORK CITY COLLEGE OF TECHNOLOGY

CITY TECH
300 Jay Street • Brooklyn, NY 11201

Follow Us: www.citytech.cuny.edu/facebook

718.260.5500

WELCOME
TO THE  

LARGEST PUBLIC 
COLLEGE OF  

TECHNOLOGY  
IN THE  

NORTHEAST

www.citytech.cuny.edu/summer

SESSION 1 BEGINS ON

MAY 28
SESSION 2 BEGINS ON 

JULY 6

SUMMER SESSIONS

FALL 2015 DIRECT ADMISSION
BEGINS ON APRIL 6: www.citytech.cuny.edu/directadmission

APPLY NOW!

Continued on page 23
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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

$A
VE

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.
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Clothing • Housewares • Bedding • Kitchen
Linens • Toys • Stationery • Luggage

FOR A DUCTLESS SPLIT HEAT PUMP SYSTEM and AIR CONDITIONER INQUIRY
CALL: 800-261-4401 or E-MAIL: SPLITAC@PCRICHARD.COM

FREE
IN-HOME SURVEYS

UTILITY REBATES
ON SELECT UNITS

$150UP 
TO

THE AIR CONDITIONER GIANT!
NOW WITH SOLUTIONS FOR EVERY HOME OR SMALL BUSINESS...

DUCTLESS SPLIT SYSTEMS
HEAT PUMP & AIR CONDITIONING SOLUTIONS

• Quiet, Energy Efficient, Environmentally Friendly • Single & Multi-Room Systems Available 
• Quick Installation Times • Factory Certified Installation 

• Up To 12 Months Interest-Free Financing with Low Monthly Payments
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Before joining the jihadists, Juraboev 
reportedly planned to plant a bomb in 
Coney Island and stated he would kill 
President Obama.  

The organizer of the event said that 
the arrests have residents worried 
about terrorism threats.

“There is always concern about ter-
rorism, and we’ve become more aware 
of these things lately,” said Ed Jawor-
ski, president of the Madison-Marine-
Homecrest Civic Association.

Nicpon said the Internet has cer-
tainly increased terrorism threats be-
cause worldwide communication has 
made it easier for terrorists to coordi-
nate — and the virtual world has made 
surveillance more complicated for law 
enforcement. 

“It has become more diffi cult is 
because the Internet — cyber world, 
if you will — has made communica-
tions between and among the groups 
so much easier,” he said. “It could be 
somebody sitting in a basement in 
England communicating with folks in 

Pakistan or Nigeria and they’re basi-
cally working together, coordinating 
the attacks and that can be very diffi -
cult for the FBI and law enforcement 
worldwide.”

An elected offi cial who hosted  a 
counter-terrorism forum last month  
with law enforcement offi cials after 
the local terrorism threat said it is 
important for residents to speak out 
about any potential threats. 

“Everyone needs to know what to 
look out for,” said Councilman Chaim 
Deutsch (D–Sheepshead Bay). “We 
all have an obligation that if you see 
something, say something.”

Nicpon said if residents speak up 
when they see something amiss in 
their neighborhood, they could help 
protect the neighborhood — and the 
city — from terrorism threats.

“Everybody knows their neighbor-
hoods. If you know something is out 
of place, report it,” said Nicpon. “It 
might be nothing, but if you don’t say 
anything and — God forbid — it was 
the planning of the next 9-11 or some-
thing equally as bad, and we could 
have prevented it, that would be a 
shame.” 

Continued from cover 

G-MEN

Harvard Law School. He went into pol-
itics immediately afterwards, and was 
elected to the Assembly at age 23, be-
coming the youngest New York legisla-
tor since Theodore Roosevelt. He later 
became a congressman before getting 
elected to the U.S. Senate in 1998. 

But Schumer said that before his 
success he sometimes felt self-con-
scious about his humble origins. His 
father was an exterminator and he 
said the noxious chemicals his father 
once used became a private joke in his 
family. 

“My sister once said to my father in 
a birthday card, ‘Dad, we’re the only 
family that associates the smell of DDT 
with love,’ ” he said.

But ultimately, he said his hum-
ble roots and high school experience 
taught him how to be independent — 
and he said today’s students should ap-
preciate the opportunities they have at 
their school — which has churned out 
many political powerhouses. 

Other distinguished alumni in-
clude Supreme Court Justice Ruth 
Bader Ginsberg, plus three diverse 
politicians who served in the Senate si-
multaneously — Sen. Norm Coleman, 
a Republican who represented Minne-
sota from 2003 to 09, and Sen. Bernie 
Sanders, an Independent who has rep-
resented Vermont since 2007, as well 
as Schumer, who is a Democrat. 

“We are the only high school ever 
— even with all these fancy private 
schools and everything else — to have 
three U.S. Senators at the same time,” 
said Schumer, to a wave of applause. 

After the speech, students had a 
chance to ask questions — and many 

of their inquires focused on economic 
concerns, including the nation’s debt 
and its trade relationship with China.

One 11th-grade student said his 
classmates’ questions summed up what 
the students talked about in school.

“It is something that we talk about 
in class a lot,” said Arean Diaz. “It is 
on our agenda because it affects every 
single one of us.”

But even in the midst of the young-
sters’ fi nancial concerns about the 
national debt and the soaring college 
costs, another 11th-grader said know-
ing that someone from her school at-
tended one of the most prominent 
schools in the nation is encouraging.

“To fi nd that someone from Mad-
ison went to Harvard … it is really 
good,” said Katharine Filipovic.

Continued from cover 

SCHUMER

HIGH SCHOOL HERO: Sen. Charles Schumer, 
a 1967 James Madison High School alumnus, 
talked to students at  the school about his 
political career on March 20. 
 Photo by Steven Schnibbe

 Lutheran
A New Year! A New Level
of Care for Brooklyn’s Children:

Lutheran Now  
Welcomes
NYU Langone  
Medical Center  
Pediatric Specialists.

Lutheran now offers:

• Cardiology
• Endocrinology
• Gastroenterology

• Nephrology
• Pulmonology
• Rehabilitation Medicine

www.LutheranHealthCare.org     
To find a physician call 718-630-RxRx (7979)

Visit us at: www.cusimanoandrussofuneralhome.com
Visit us at: www.cusimanoandrussofuneralhome.com

Visit us at: www.cusimanoandrussofuneralhome.com

 Courier Life Classifieds call (718) 260—2555
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BY DANIELLE FURFARO
The truck driver who ran over and 
killed a Bushwick artist in October 2011 
will lose his license for six months, the 
Department of Motor Vehicles decided 
on March 17. 

Driver Leonardo Degianni, who 
video showed did not signal before he 
veered into 30-year-old cyclist Mathieu 
Lefevre in Williamsburg, dragged Lefe-
vre 40 feet, then left the scene, will face 
no criminal charges in the artist’s death 
and will be able to get behind the wheel 
again in September. Friends and family 
of Lefevre, a Montreal native, said the 
punishment is not enough. 

“Six months suspension for a profes-
sional driver whose traffi c violations 
directly caused a fatality seems insuf-
fi cient,” said Erika Lefevre, the mother 
of the artist who moved here from Can-
ada to pursue his craft. “But at least it 
is an acknowledgment of the fault of the 
driver. The suspension of his license 
will at least keep New Yorkers safer for 
that six-month period.”

Lefevre’s death  outraged his fam-
ily and cyclists across Brooklyn , who 
 claimed the NYPD did not properly in-
vestigate the incident  and stonewalled 
their inquiries. They were also upset 
that Degianni, who ran Lefevre over 

while making a right turn onto Mese-
role Street from Morgan Avenue late at 
night, was punished with just a couple 
of traffi c summonses for the fatal colli-
sion. Degianni has maintained that he 
was unaware that he hit anyone. He did 
not testify at his Department of Motor 
Vehicles hearing in early March. 

Traffi c Judge Marc Berger put the 
blame for Lefevre’s death squarely on 
Degianni. 

“Had he signaled at least 100 feet 
prior to turning, as required [by law], 
Mr. Lefevre would have been alerted be-
fore he even reached the truck, and been 
able to protect himself by taking evasive 
action,” Berger wrote in his decision. 

Some heralded the case and the sus-
pension of Degianni’s license as the be-
ginning of a sea change in prosecuting 
drivers who kill, even if the punishment 
was slight. 

“Sadly, it is more than any other 
driver who has killed someone in our 
group has faced,” said Amy Cohen, who 
is a founding member of Families for 
Safe Streets,. 

Cohen is the mother of 12-year-old 
Samuel Cohen Eckstein, who was  killed 
by a van driver in Park Slope in 2013 . 
The motorist was not charged in the 
case. 

Outrage as driver who killed cyclist in 2011 only loses license for six months

NOT FORGOTTEN: Alain and Erika Lefevre, center, parents of cyclist Mathieu Lefevre, de-
manded stricter traffi c enforcement in the wake of his death. File photo by Stefano Giovannini

Cyclists: Throw away the keys!

Package Deal $995 Most Cars

New Car Look ””
Let us Give your Car that

Limited Time offer
= Repair Small Damages = 
= Compound Entire Car = 

= Renew Car to its Full Value =

Only at AUTO DENT COLLISION
3511 Fort Hamilton Pkwy (at 35th St.) 

Centrally Located
- Same location since 1958 - 

Tel: 718-854-7900

CALL 
ANYTIME

24/7

Offi cial Insurance Inspection Station
MONDAY–FRIDAY, 7:30 A.M.–6 P.M.
SATURDAY, 9 A.M.–3 P.M.

OPEN 
6 DAYS
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BY DANIELLE FURFARO
They’re peddling a safer way to pedal.  

The city plans to build a protected 
bike lane over the Greenpoint Avenue 
Bridge across Newtown Creek to cre-
ate a safer way to cycle between Green-
point and Queens. 

The bike lane is long overdue, ac-
cording to one bridge-crossing bicyclist, 
who said the current paths between the 
fairer borough and its northern neigh-
bor make for hair-raising rides. 

“It is about time,” said Clara Shan-
ley, who lives in Williamsburg and 
sometimes crosses the bridge on recre-
ational rides. “This city owes its bicy-
clists safe roads.”

The city wants to remove one Brook-
lyn-bound car lane, and take one foot 
away from each remaining car lane 
and sidewalk and shrink the median 
strip to make space for six-foot wide 
bike lanes in both directions, with a 
four-foot wide buffer between cars and 
cyclists at the main span of the bridge. 

At the moment, the Greenpoint Av-
enue bike lane ends at Kingsland Av-
enue, and past that there is only a side-
walk bookending the four-lane bridge. 
The elevation and curve of the bridge 

make visibility diffi cult, according 
to the city, which said it has received 
numerous complaints about speed-
ing cars over the years. Many cyclists 
walk their bikes across, but others ei-
ther ride on the roadway with cars or 
on the sidewalk with pedestrians.  

The bridge sees around 600 bicy-
clists a day, according to counts the 
city conducted last year.

The Department of Transportation 
 fi rst proposed creating protected bike 
lanes on the bridge fi ve years ago , but 
the process got gummed up by other 
construction and utility work. 

If the city builds this lane according 
to plan and also follows through with 
 plans to build bike lanes across the Pu-
laski Bridge  and  the in-construction 
Kosciuzsko Bridge , riders should have 
three bridge bike lanes to choose from 
by 2020. The Pulaski lane has been de-
layed, but is still expected to happen, 
and the Kosciuzsko Bridge bike lane is 
a few years from being complete. 

The city plans to take the bike lane 
proposal to both Community Board 
1 and the community board on the 
Queens side in April, and intends to 
begin construction this spring. 

SAFER SPACES: The city plans to build two bike lanes on the Greenpoint Avenue Bridge by 
making all of the other lanes narrower.  New York City Department of Transportation

Buffer solution

A Good Plumber Inc.
Phone: 718-648-6838  Fax: 718-646-4659

Agoodplumberny@gmail.com  www.agoodplumber.com
NYC Licensed Master Plumber #1948

When You Need A Good Plumber…Call Us!

718-648-6838

A Good Plumber Inc., with over 20 years of experience 
in the plumbing and heating industry has built our reputation 

on recommendations.
That reputation has grown due to our reliable, honest 

and affordable service. Honesty means never recommending 
work that is unnecessary and giving you an accurate price 

before we do the work…no hidden fees.
At A Good Plumber Inc., we believe customer service 

is about exceeding 
the customer’s expectations before, during, 

and after the job!

Our Professionally Trained, Clean and 
Courteous Staff Can Handle:

Why Choose
“A Good Plumber”?

$25 Off 
Any

Plumbing Job 
With This Ad

Cannot be combined with 
any other offer.

■■■■■■■■■■■■■■■■■■■■■■■■■■■

Brooklyn’s Premier Entertainment Guide
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Children who attend free, full-day, high-quality 
pre-K learn to problem solve, ask questions, 
and work together. 

Find out more about Pre-K for All at nyc.gov/prek.

#OpportunityStartsNow

Children born in 2011 are eligible to apply
for free, full-day, high-quality pre-K.

Call 311 ����/nycschoolsText “prek” to 877-877

Protect Your Home & Assets From Nursing Home Bills!

Elder Law & Estate Planning
Asset Protection, Living Trusts, Wills,  
Medicaid Home Care & Nursing Home 

Applications, Estate and Probate Matters & Real Estate

FREE  INITIAL CONSULTATION

CALL 718-928-3355
Out of Office Visits Available

Email: Info@silvagniandcomolaw.com 

Brooklyn  172 Gravesend Neck Road
Queens  66-31 Freshpond Road, Ridgewood 

www.silvagniandcomolaw.com

HAS YOUR ROOF RECOVERED FROM WINTER?

GUTTER
CLEANING

COMPLETE
FLASH & PAINT

ANY COMPLETE
ROOFING JOB

Licensed – Brooklyn – Insured

Top Quality Workmanship

References Available
Affordable – Professional & Courteous

718-833-3508
513 72nd Street, Brooklyn

$100
Any Size House

With Coupon Only.
Expires 4/28/15

$750
Max 1200 sq. ft.

With Coupon Only.
Expires 4/28/15

$250 Off
of 1200 sq. ft.

or more

With Coupon Only.
Expires 4/28/15

The Trusted Name In Roofi ng
SINCE 1979

SUPER
ROOFER
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To buy or not to buy? 
That is often the question.
Should we purchase new 

computers, televisions, or 
air conditioners when they 
eventually break down? Or, 
should we pay to have these 
items repaired?

B & R Electronics and Air 
Conditioning Service can 
help you make that decision.

If you can carry the item 
into the shop, employees at 
the store will provide you 
with a free repair estimate, 
right at the counter, says 
Dennis, the store’s owner.

When it comes to larger 
items such as dishwashers 
and ovens, the service call to 
your home is free when you 
go ahead and authorize re-
pairs, he says.  

If you look around your 
home today, you’ve probably 
got something that needs 
to be serviced. Why keep it 
hanging around, collecting 

dust? Make the decision to get 
rid of clutter this year. Find 
out if it’s worth repairing. 

You can count on B & R 
Electronics to repair plasma 
televisions, high-defi nition 
televisions, laptops, video 
tape conversions, audio sys-
tems, microwave ovens, de-
humidifi ers, camcorders, 
VCRs, game systems, DVDs, 
computer monitors, and even 
remote controls. 

They service brand names 
such as Sony, Zenith, Toshiba, 
Hitachi, RCA, Dell, Gate-
way, Panasonic, Bose, Sharp, 
Magnavox, LG, Samsung, 
HP, Acer, Compaq, Polaroid, 
JVC, Frigidaire, Friedrich, 
Fedders, Kenmore, Gold Star, 
Pioneer, Insignia, Westing-
house, Mitsubishi, GE, and 
more.

Besides repairs, they also 
install many of these prod-
ucts. For example, they can 
install a surround sound sys-
tem in your home. When the 

weather gets warmer, keep 
them in mind for air condi-
tioner installation.

Is your computer running 
a bit slowly? B & R Electron-
ics can upgrade it so it’s more 
effi cient. They can check for 
viruses and pop-up issues. 

“Carry it in for a free diag-
nosis,” says      Dennis.

In addition, they sell ap-
pliances and electronics. 
Customers can shop online 
or select from items found in 
catalogues at the store. 

B & R Electronics and Air 
Conditioning Service has 
been in business since 1977, 
says Dennis. 

“We’ve served over 100,000 
happy customers,” Dennis 
says, so people can shop with 
confi dence, knowing that the 
business is here to stay.

Dennis decided to get into 
the repair business after the 
1977 blackout. A lot of elec-
tronics had to be repaired af-
ter the blackout, and Dennis, 

working in retail, was han-
dling this aspect of the busi-
ness for his employer at that 
time. Back then, items were 
all being sent out to be ser-
viced. But Dennis discovered 
that it would be more cost ef-
fective and effi cient to repair 
them in-house. 

“We could control all our 
own repairs,” he says. He de-
cided to open his own shop, 

and the business blossomed.
Now, “we’re the one-stop 

service center for everything 
you need,” he says. 

B & R Electronics [2577 
E. 27th St. between  Avenues 
Y and Z in Sheepshead Bay, 
(718) 743–2407]. Open Mondays 
through Fridays, 10 am–6 pm, 
and Saturdays, 9 am–4 pm. 

For more, visit www.TVRe-
pairsbrooklyn.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

Consult the experts at B&R 
Electronics for all your devices
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singing with another re-
ligion, organizers said. 
The congregation sang 
a mix of Christian and 
Jewish tunes, which 
had the rabbi and pastor 
reaching out of their mu-
sical comfort zone.

“We learned from 
one another,” Haye said. 
“The modes and the keys 
are different, but the 
message is the same. I 
could even see myself 
writing and composing 
in some of those differ-
ent modes in the future.”

And singing in Eng-
lish rather than Hebrew 
had Rosenberg thinking 
more about the words 

and the message, she 
said.

The Center and choir 
plan to worship together 
again next year, but 
some of the synagogue’s 
congregants may be 
singing gospel sooner 
than that.

“We were already in-
vited to come back and 
do a bar mitzvah,” Haye 
said.

Continued from page 16 

GOSPEL

When wee ones 
weren’t snapping up the 
plastic eggs they were 
painting the real thing 

— each child got the 
chance to dye and take 
home a hard-boiled egg, 
organizers said.

And the Easter Bunny 
made an appearance, pos-
ing so tykes could take 
pictures with the vener-

able holiday mascot.
The hunt kicked off at 1 

pm, but the last egg wasn’t 
claimed until nearly 5 pm, 
Cassata said.

“It was a long day,” 
she said. “But so much 
fun for the kids.”

Continued from page 10 

EGG HUNT

Community members honored fi refi ghters from Gerritsen Beach’s Engine 321 with an 
award ceremony at Madison-Marine-Homecrest Civic Association’s fi rst meeting of 
the year at the Carmine Carro Center in Marine Park on March 19. The civic president, 
Ed Jaworski, presented the awards to the four hometown heroes — Lieutenant Tom 
Dowd, far right, Jeremy Bayard, second from right, Neil Ayupon, second from left, and 
Dennis Chauca. Photo by Arthur De Gaeta

Hottest heroes in the ’hood

The source for news
in your neighborhood:
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BY MAX JAEGER
Police are searching for the goon who 
stole lottery tickets from a Stillwell Av-
enue deli on March 16 and attacked the 
clerk when he confronted him.

The crook walked into the store 
between Surf and Mermaid avenues 
at 3:15 pm and grabbed the tickets 
without paying, police said. When 
the store employee told him to 
pay up, the man pushed the clerk, 
threatened to kill him, and f led the 

store, a police report states.
Offi cials are describing the as-

sailant as an 18-year-old man stand-
ing 6-feet tall and weighing about 160 
pounds. He was last seen wearing a 
dark red, waist-length jacket, police 
said.

Police are asking anyone with in-
formation to call Crime Stoppers at 
(800) 577–TIPS, log on to  www.nypd-
crimestoppers.com , or text 274637 then 
enter “TIP577.”

UNLUCKY DAY: Police say this guy stole lottery tickets from a Stillwell Avenue deli and 
threatened the clerk on March 16. NYPD

Cops seek lotto looter

Pain
stops you

We can get you 
started!

PAIN MANAGEMENT
Diagnosis and management of pain through various 
forms of treatment. Immediate and long term relief 
for head, neck, face, shoulder, arm, lower back, leg, 
knee, and ankle pain.

CHIROPRACTIC CARE
Safe, gentle manipulation to reduce pain and 
improve joint mobility.

NEUROLOGY
Comprehensive examination, diagnosis, and 
treatment of all neurological disorders

PHYSICAL THERAPY/REHABILITATION
Improves muscle function to help stabilize 
the area of injury. 

SPINAL DECOMPRESSION
86% Effective in the treatment of herniated discs, 
bulging discs, disc degeneration and sciatica.

SLIP AND FALL PREVENTION
Our “Before the Fall” program will help you maintain 
your independence by improving your balance and 
coordination (covered by most medicare plans)

ORTHOPEDICS
Our orthopedic healthcare service incorporates 
detailed evaluation, diagnosis and non-operative 
treatment and care.

Our comprehensive treatment program promotes 
a fast, safe, return to health

3500 Nostrand Avenue 
(between Avenues U & V)

718.769.2521
Monday – Friday 9 am – 7 pm, Saturday 9 am – 12 pm

www.HQBK.com

YOUR ONE-STOP
SERVICE

CENTER

90 DAY
GUARANTEE
ON  LABOR & PARTS

INSTALLED BY US

www.TVRepairsBrooklyn.com

OVER 35 YEARS
EXPEIENCE

AIR CONDITIONERS

FREE ESTIMATES ON ALL CARRY-IN UNITS

FREE
HOUSE CALL

WITH ANY REPAIR

B&R Electronics & AC Service
 2577 E. 27th Street
      Brooklyn, NY
718-743-2407

SERVICE & SALES
• Audio Equipment/Speakers
• HD Roof Antennas
• Air Conditioners
• Transfer Your Videos To DVD

• LCD/LED/Plasma TV’s
• VCR/DVD/BLURAY
• Appliances
• Computers & Monitors

AIR CONDITIONERS

Serving 
All of Brooklyn

If it plugs 

in an outlet 

we fix it

LCD & LEDComputer & Laptops LCD & LEDComputer & LaptopsiPad, TabletsiPad Tablets
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NYU Langone Brooklyn 
Medical Associates
At NYU Langone Brooklyn Medical Associates, our experienced physicians deliver high-quality primary care, 
cardiology, and gastroenterology services. We offer preventive care as well as comprehensive diagnostic 
testing and specialized treatment plans. Other services include: 

• physicals and vaccinations

• stress tests

We’re bringing together the comprehensive resources, technology, and expertise of NYU Langone with the 
physicians you’ve come to know in your neighborhood.

• vascular tests

• pacemaker checks

• digestive care

NYU LANGONE BROOKLYN MEDICAL ASSOCIATES 

2310 65th Street, #2 • Brooklyn, NY 11204 

718.998.0100

Leonid Chernov, MD, Cardiology 

Marina Oks, MD, Internal Medicine

Dmitry Gorelik, MD, Cardiology

Joseph Durzieh, MD, Gastroenterology

W E D N E S D A Y
A P R I L 15 t h
2015 9am-3pm
The New York Marriott 
at the Brooklyn Bridge

Sponsorship and Exhibit Booth 
Opportunities

with Pre-Registration ($20 at the door) 
visit TradeBKLYN.com to register
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To the editor,
As a neighboring business located 

next door to the Sexy Wonders adult 
store on Flatbush Avenue, I found 
your article about it of interest (“Sex 
shop pulls down shades of grey,” on-
line March 18).

However, I feel I must correct an er-
ror in your story. Sexy Wonders is ap-
proximately 60 feet from the library, 
not “more than 500 feet.” There are 
only two storefronts between Sexy 
Wonders and the library. Secondly, 
I believe the regulation, which was 
struck down by the courts a number 
of years ago, applied the 500-foot rule 
to schools and houses of worship.

From what I have been able to find 
on the internet it never did apply to 
libraries. And while some have been 
quoted as saying nothing can be done 
because the store meets the “letter of 
the law,” it is the marketplace that 
will determine whether this store 
remains in business, no differently 
than how other businesses on Flat-
bush Avenue have been affected. 
Sexy Wonders is a business and if it 
does business it will remain 60 feet 
away from the library.

In my opinion, after having had 
my business here for more than 30 
years, it violates the spirit of the com-
munity, as well as being inappropri-
ately located such a close distance to 
an active public library that is uti-
lized by many children in the area. 
Does Sexy Wonders have the right to 
exist? Absolutely, just as I have the 
right to exist in my business, and like 
my business, its survival will be de-
termined by the economics.

The free market system will re-
solve the issue, and that’s the power 
the community has to effect the 
changes it hopes for.

Lawrence S. Carlton, D.P.M.
Marine Park

To the editor,
What really bothers me when I 

hear my neighbors in Brighton Beach 
and Coney Island complain about the 
lack of adequate police protection: 
Gee, the only time there are more po-
lice presence is during the summer, 
and mostly in Coney Island. 

So the bottom line is other pre-
cincts lose officers because they are 
on detail elsewhere. Under Mayor 
Bloomberg he decided to cut the 
starting pay for police rookies, so 
why would anyone think of becom-
ing a police officer?

Where are the auxiliary cops that 
once were a presence in Brighton 
Beach? What happened to the uni-
formed officers I’d see on a daily basis 
walking up and down Brighton Beach 
Avenue? I’m aware that the 60th Pre-
cinct has undercover cops, but seeing 
uniformed cops would be a greater de-
terrent to any potential crime.

I’ve have been going to the com-
munity council meetings month af-
ter month, and the constant concerns 
from the resident about shootings 
seems similar to Chicago. To quote 
Councilman Mark Treyger (D-Co-
ney Island), the police force needs to 
keep pace with the city’s population 
growth,

Many years ago Chicago had 
high-rise projects where crime was 
rampant. People did not know who 
their neighbors were, and shootings 
became a way of life. What the smart 
politicians finally did was to take 
down the projects and replace them 
with small townhouses. Then people 
began taking pride in their neigh-
borhood and got to know their neigh-
bors.  Jerry Sattler
 Brighton Beach

To the editor,
There are 180,000 vehicles cross-

ing the bridge daily with a daily reve-
nue of $936,000. If you take half of the 
180,000 and they pay $10 for EZ-Pass 
and have the other 90,000 vehicles 
ride free, that would still bring in a 
revenue of $1,800,000. Realistically, 
where is all the money collected in 
tolls really going? Joe Donato
 Park Slope

To the editor,
When I read that soldier Brent 

Grommet’s German shepherd was 
taken from him when they returned 
from war, it made me very sad and as 
mad as hell. This young soldier and 
his dog, Matty, were together from 
the beginning at basic training to de-
ployment in Afghanistan. Both were 
injured by a roadside bomb. 

Specialist Grommet suffered 
traumatic brain injury, hearing loss, 
chronic pain, and post-traumatic 
stress disorder. This soldier who 

fought for his country, sustained se-
rious injuries, and was almost killed 
only wants his partner and best 
friend back with him. This is not only 
a very small price to ask for, but it is 
also the law. Robby’s Law passed in 
1990 and was signed by Bill Clinton. 

This hero was told by higher-ups 
not to speak to the media about Matty 
the dog or he would wind up in Leaven-
worth. Talk about loyalty. These two 
want to be together again and deserve 
to be. Didn’t the government already 
do enough to disrespect and harm our 
veterans with the Veterans Adminis-
tration scandal? I’m not holding my 
breath for the return of the dog to his 
best friend, after we saw the way the 
U.S. Marine Sgt. Andrew Tahmoor-
essi was held in a Mexican prison for 
more than 200 days, but I sure will be 
praying that Specialist Grommet and 
Matty are reunited. I would hate to 
think some bigwig took the dog home 
to his family and won’t give it back or 
worse. This is the very least we could 
do for one of our heroes, who was will-
ing to put his life on the line for us.

I think those monsters being 
held in Gitmo are being treated bet-
ter than we treat our own veterans. 
Our president authorized the release 
of five monsters for the return of one 
army deserter. Mr. President, can’t 
you authorize the release of one dog 
for a hero? Rosie Boxer

Rockaway, N.Y.

To the editor,
It has often been said that teach-

ers and the police know the city best. 
Both have been under the gun by ei-
ther the Bloomberg or DeBlasio ad-
ministrations. What’s the liberal 
answer for unsatisfactory schools? 
More teacher training. What’s the 
liberal answer to alleged abuses by 
police? More police training.

Let’s stop the nonsense and put the 
blame squarely where it deserves to be 
put. Our schools are failing because 
of the students who get away with ev-
erything and as a result feel that they 
can continue their disruptive ways as 
adults. Hence they meet confronta-
tions with the police and soon learn 
that with the police you don’t play.

Let’s examine the school records of 
all those accused of crimes, and who 
did not follow police instructions not 
to resist.. We would find unsatisfac-
tory behavioral records in schools. 
As students, they caused such may-
hem that the teacher probably got 
blamed for not being able to “control” 

them and therefore received unsatis-
factory ratings. Let’s end this cycle of 
stupidity and concentrate on the stu-
dents who are disruptive in school. 
When nothing is done, they will in-
variably become emboldened crimi-
nals as adults, fully eager to chal-
lenge authority. There is a complete 
lack of respect for authority figures. 
That’s when our problems begin. 

 Ed Greenspan
 Sheepshead Bay

To the editor,
It was sad to see that the only 

“free,” 24-hour, over-the-air news sta-
tion, CBS-TV digital channel 2.2 has 
ended. In its place is another mind-
less series of old TV shows from the 
1950s and 1960s.

Since the inception of digital tele-
vision almost a decade ago many sta-
tions have added many sub-chan-
nels, which are nothing more than 
bastions for old movies, vintage tele-
vision series that no one watched 
even when they were new, and other 
“fluff” to fill in the hours. 

CBS-TV gave viewers not want-
ing to be shackled to cable or satel-
lite TV a much-needed flow of news, 
information, traffic and weather re-
ports. Now due to greed, yes greed, it 
is gone. It seems as though they will 
make much more from advertising 
revenues ending the news and replac-
ing it with garbage.

I guess that the 80 some odd chan-
nels of Spanish language sitcoms, 
Chinese docudramas, Indian com-
edies, and the usual network drivel 
will push me, and thousands of other 
New Yorkers, back to the radio and 
Internet for news from now on.

Robert W. Lobenstein
Marine Park

To the editor,
One, two, three strikes you’re out! 

At the annual Conservative Political 
Action Conference presidential pool 
of Republican Party primary activ-
ists former Republican Gov. George 
Pataki came in dead last behind all 
other potential GOP 2016 presiden-
tial candidates, including undecided 
with 0.1 percent of the vote. Just like 
in 2008 and 2012 Pataki’s presidential 
aspirations are dead on arrival.  

It is time he set his sights on some-
thing more realistic. Perhaps con-
sider running against Sen. Charles 
Schumer in 2016. Larry Penner

Great Neck, N.Y.

SOUND OFF TO THE EDITOR
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10% Senior Citizen
or Veteran’s Discount

Every Wednesday

BROOKLYN
MARKET

Stop By & Pick Up Our
New Loyalty Card at the

Brooklyn Market.

No Gimmicks,
Just Rewards!

Free Home Delivery
Available!

Follow Us For 
Special Savings

MARCH-APRIL
2015

$499$499$499$499$499
Lb.

v$149$149$149$149
Lb.

$249$249$249$249$249
Lb.

$129$129$129$129$129
Lb.

$249$249$249$249$249
Lb.

$499$499$499$499$499
Lb.

MEAT SAVINGS

99¢vv99¢99¢
Ea.

vv$199$199$199
Lb.

vv$299$299$299
Lb.

$299v$299$299$299
Ea.

$299$299$299$299$299
14 oz.

Pkg.

v$199v$199$199
Lb.

PRODUCE SAVINGS

SEAFOOD SAVINGS

$399

$999
Lb.

$1999
Lb.

$1099
Lb.

$1599
Lb.

$1099
Dozen

$899
Lb.

$1099
Lb.

CHEESE DEPARTMENT

BAKERY SPECIALS

DELI SAVINGS

$299

12 Ct. Dozen

DAIRY & FROZEN SAVINGS

$299

16 oz. Pkg.

$299

32 oz. Cont.

$299

Select Var. 59 oz. Cont.

2/$5
Select Var.16 oz.Pkg. Qtrs.

$299

Select Var. 8-10 oz. Cont.

2/$4
8 oz. Bar

5/$5
Select Var. 5.3 oz. Cup

2/$5
Select Var.14.75-19.64 oz. Box Select Var. 14.4-16 oz. Pkg.

$299

Select Var. 48 oz. Cont.

2/$5
Select Var. 14.5-14.8 oz. Pkg.

$499

Homemade

$499

Asst. 24 oz.

$599
Lb.Ea.

$499 $1699 $499

Asst. 8 oz.

Lb.

$249

6 Inch

$199

Regular Size

2/$1Ea. Ea.

$1299

8 Inch

$559

8 Inch

Ea.

$399
Lb.

STRAIGHT FROM OUR KITCHEN

$998
Lb.

$699
10.5 oz.

Each

$998
10 oz.
Each

$799
Lb.

VISIT OUR SPECIALTY CHEESE COUNTER

EVERYDAY TO SEE WHAT OUR

“CHEESE OF THE DAY” IS

$799

BOAR’S HEAD

Lb.
$599

BOAR’S HEAD

Lb.

$499

BOAR’S HEAD

Lb.

$1499

DI PARMA

Lb.

$699

BOAR’S HEAD

Lb.

WHOLE MILK
OR PART SKIM

LIGHT’N FIT GREEK
OR ACTIVIA GREEK

ORIGINAL OR
PART SKIM

REGULAR OR
1/3 LESS FAT

FREE
Buy 1 Get 1

WE RESERVE THE RIGHT TO LIMIT SALES TO 1 PER FAMILY.PRICES EFFECTIVE THIS STORE ONLY.NOT RESPONSIBLE FOR TYPOGRAPHICAL ERRORS.SOME PICTURES ARE FOR DESIGN PURPOSES ONLY AND DO NOT NECESSARILY REPRESENT ITEMS ON SALE.GRAPHIC MAKERS PLUS:201-501-8201

GROCERY SAVINGS

$599128 Fl. oz., Cont.
Vegetable or

$199Granulated
4 Lb. Bag

99¢Select Var. 28 oz. Can
Tomato Sauce or

2/$3
Select Var. 24 oz. Jar

2/$5
Select  Var. 16 oz. Cont.

LIMIT 1 DEAL
PER OFFER.

2/$5
Select Var. 10.5-11 oz. Cont.
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nce again, I remind you 
that questions can be 
more than just an at-

tempt to gain information. 
The line ending with an 

“eroteme” often makes a 
statement. Any of the follow-
ing can be used to stimulate 
discussion at your next cock-
tail party.

If the Boston Bomber is 
found guilty, what punish-
ment would you inflict? Me? 
I would rent Yankee Stadium 
for a public hanging with a 
charge of 10 bucks a seat and 
donate all proceeds to a vic-
tims’ relief fund. With that 
said, I really don’t care what 
names you call me. By the 
way, Utah is currently dis-
cussing bringing back the 
firing squad. Will the gallows 
follow?

Where are the results of 
the Bowe Bergdahl investiga-
tion that was finished three 
months ago? Who is covering 
whose tuchus?

Do you really believe that 
a bad deal with Iran is better 
than no deal? Everybody on 
both sides of the aisle agrees 
that Iran cannot be trusted. 
What will they say if the Ira-
nians secretly manufacture 
the big bomb and decide to 
obliterate Tel Aviv? “Oops?”

So, why do so many of 
you start a sentence with the 
word “so?” The word “so” is 
meant to continue a sentence, 
not start one.

Why is my president dead 
set against the Keystone XL 
pipeline? The Washington 
Post tells us that according 
to Environmental Protection 
Agency estimates the addi-
tional carbon dioxide emis-
sions from burning that oil 
would be only 0.286 percent 
of the total emissions in the 
United States. That is about 
one 10th the amount of green-
house gas released each year 
from the flatulence of cows. 
Has anyone ever thought 
about sprinkling Gas-X into 
their feed?

How can you defeat an en-
emy who you don’t admit ex-
ists? Why won’t President 
Obama call terrorism “Is-
lamic?” Whatever his rea-
soning is, let us remember 
that this is the same man 
that said, “If you like your 
plan you can keep your plan 
— period!” Pants on fire!

Hillary claims she deleted 
her personal e-mails such 
as those dealing with Chel-
sea’s wedding. Does anyone 

really care what color her 
bridesmaids’ gowns were or 
what brand of chopped liver 
was served at the cocktail 
hour? Let’s remember, this 
is the woman who landed in 
Bosnia and claimed that her 
group “ran with our heads 
down from the plane to avoid 
sniper fire at the Tuzla Air 
Base.” Pantsuit on fire!

I know it will not happen, 
but with the e-mail and for-
eign donation controversies 
surrounding the Clintons 
and the promise of more to 
come, there is whispering 
that Hillary should drop out 
of the race. Who would you 
want to take her place? My 
choice would be Joe Biden — 
for one reason: he is so beat-
able.

Why do so many young 
women find it necessary to 
scream in the theatre or at a 
concert? I mean really blood-
curdling screams. Didn’t 
they ever learn to applaud?

How do you feel about 
Arabic students saying the 
pledge “One nation under Al-
lah?” My editor, fine gentle-
man that he is, would prob-
ably never publish my true 
feelings about it — too many 
expletives.

I love pretzels. Right now 
they seem to be more prev-
alent than ever. There is a 
popular restaurant chain 
that serves burgers on pret-
zel buns. Many bagel baker-
ies are busy baking pretzel 
bagels. I am sure you have 
seen the ad for pretzel piz-
zas. With Passover just a few 
days away, I am StanGersh-
bein@Bellsouth.net ask-
ing, do you think someone 
would bake pretzel matzos? I 
hope so.

irst impres-
sions count. 
I was there 

to see Hillary 
Rodham Clin-
ton make a lousy 
one during her 
Senate stump in 
Brooklyn, where word has 
it she may set up shop if she 
runs for president, to darn 
her image as a snooty, scan-
dal-scarred fossil with an an-
orexic resume and more bag-
gage than a pasenger jet.

Hill received a rock star’s 
welcome at Temple Shaare 
Emeth in Canarsie in the fall of 
2000, as she pitched for votes in 
the predominantly black com-
munity at a meeting co-hosted 
by the Friends of United Block 
Association and the Fraser 
Civic Association. I stood at the 
back of a 200-strong crowd of 
invited guests. Ahead of me an 
elderly man clutched a scrap of 
paper scrawled with a question 
as if it was his last will and tes-
tament.

Hill arrived with a clump 
of Secret Service agents who 
clung to her like Saran Wrap 
and barked “No! Move! Stop!” 
to anyone who came within 
10 feet of her. She strode into 
the crowded room wearing 
a smile that never reached 
her eyes and recited a pre-
pared speech about connect-
ing with ordinary folk while 
secreting detachment in of-
fensive wafts, like someone 
wearing too much perfume. 
She refused questions from 
the press and the audience, 
and briefly worked a velvet 
rope line, reluctantly press-
ing paws with the fawning 
throngs on the other side. Un-
daunted, I breached the hu-
man sea until I was within 

earshot.
“Mrs. Clinton, 

can I please...?” 
I began before a 
swooping agent 
elbowed me in 
the ribs and sent 
me flying like a 

paper plane. 
Outside, Hill made a bee-

line for her SUV, buzzing past 
cheering spectators, with me 
right behind her.

“Mrs. Clinton, why didn’t you 
answer any questions?” I asked as 
she stepped into the vehicle.

“I did!” she answered, 
turning around to look at me.

“You liar,” I replied.
She glared at me, fled in-

side, and screeched off. Back 
at the ranch the elderly man 
crumpled his scrap of paper 
and scratched his head.

“Whatta waste of time!” 
he said, echoing my exact 
thoughts.

Follow me on Twitter @
BritShavana

eally Starbucks? Stick 
to serving double latte 
grandes with soy milk 

and keep race relations out of 
it. I don’t need to have a dis-
cussion about this controver-
sial topic over my early morn-
ing cup of Joe. 

The only thing I want to do 
at Starbucks is order, pay for 
my overpriced cup of coffee, 
and leave — not wait while 
baristas and customers en-
gage in a “discussion” on the 
state of the country’s race re-
lations. 

The latest from the caf-
feine giant, aside from its new 
delivery service and putting 
alcoholic beverages on the 
menu (I kid you not), is a plan 
from the company’s chief ex-
ecutive Howard Schultz for a 
“Race Together” initiative, 
where his baristas are en-
couraged to discuss race rela-
tions with patrons.

The plan is for employ-
ees to brew up the morning 
grind, present the customer 
with a steaming hot environ-
mentally friendly green cup 
inked with the handwritten 
message “Race Together,” 
and then “engage” about “the 
perennially hot-button sub-
ject” of race relations. 

This city does not need an 
army of socially conscious 
baristas serving up a dose of 
ethics in the morning.

First off, they ain’t quali-
fied in a professional sense, 
and second, the morning com-
mute ain’t no time to have a 
discussion that will polarize 
a cafe full of thirsty, caffeine-
deprived individuals who only 
want to get a cup of Joe and 
go to work. They do not want 
to engage in anything more 
than, “How much? Thank you, 
and have a nice day.”

Schultz addressed his 
workers with a video where 
he dismissed the notion that 
race was too hot a topic to 
tackle at the cash register 
ahead of a line of hurried cus-
tomers. “I reject that. I reject 

that completely,” he said. “It’s 
an emotional issue. But it is 
so vitally important to the 
country.” 

That is the only thing I 
can agree with you about on 
this, Mr. Schultz. Yes, it is 
emotional — and it is vitally 
important to the country — 
too important to resolve over 
my morning jolt of caffeine. 

You are more than wel-
come to take your profits and 
provide funds to improve 
race relations, provide your 
40-percent-minority employ-
ees with living wages and 
fair work conditions, and put 
whatever ads you want in the 
papers. You are not welcome 
to stir in a controversial de-
bate in my coffee. Just stir in 
two sugars and maybe a driz-
zle of caramel. 

Not for Nuthin™, but if 
Schultz is so hell bent on dis-
cussing this topic in his es-
tablishments, then he should 
open up a corner watering 
hole somewhere and hire bar-
tenders — who are trained in 
dispensing the wisdom of the 
ages, over a pint of ale, the 
way they have since the first 
grog was ever served to the 
first bar-fly — and leave the 
baristas to serve my double 
latte grande with soy milk. 
Thanks and have a nice day.

 Follow me on Twitter @
JDelBuono.

NOT FOR
NUTHIN’

IT’S ONLY
MY 

OPINION

A BRITISHER’S
VIEW
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Ready to learn
more about

relapsingMS?
You and your loved one are invited to an 

MS LIVING EVENT. Hear from MS experts and 

others who are living with MS. Plus, get some 

answers about dealing with MS and information 

on an oral treatment.

EXPERT SPEAKERS
Sarah Schaefer, NP

Maimonides Medical Center
Rachel Stacom, NP

Bronx Lebanon Multiple Sclerosis Center

FYI
A meal will be provided

Free parking or valet available

PLEASE RSVP AT

mslivingevents.com or call 1-866-703-6293

Register today. Space is limited.

Event ID: TR285901 (1216401) US.MS.MSX. 14.03.017

The Pearl Room, 8201 3rd Avenue, Brooklyn, NY 11209

Thursday, April 2, 2015 at 6:30 PM Eastern
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’m madder than a driver 
who barely survived a 
four-car collision but woke 

up the next day and found 
his car ticketed for a broken 
taillight over the fact that 
drivers today get banged for 
so many things you would 
think the police were work-
ing on commission!

Look, you all know the 
ol’Screecher is a proud pro-
ponent of saving the iron 
whale and that my Plymouth 
Fury drives as well today 
as it did the day I pulled it 
through the showroom win-
dow, but that doesn’t mean 
I’m happy to pay for non-
moving violations when I al-
ready pay for gas, insurance, 
registration, inspection, and 
moving violations!

So you can guess how up-
set I was the other day when 
my lovely wife Sharon found 
a ticket for an out-of-date reg-
istration while she was feed-
ing the meter outside the hair 
salon. I scooted over on Tor-
nado and found out that, in 
fact, the reggie wasn’t good 
until the end of the month, 
like that other costly sticker. 

It just goes to show you that 
if they don’t get you coming, 
they get you going!

Now, I know exactly what 
you are thinking: “Carmine, 
I thought you beat all those 
egregious fees by using Ac-
cess-A-Ride to get escorted 
from one place to another 
for the price of a subway 
swipe!”

And my answer is “Of 
course,” but all that changed 
this weekend when they 
raised the rate another 25 
cents, and now I have to find 
five more bees to get a ride. 
Criminey!

So now, out of fear of tick-
ets and far too many quar-
ters, I’ve determined that it 
is best for me to only travel 
as far as Tornado can take 
me.

Now, again, I know ex-
actly what you are thinking: 
“Carmine, how can you ex-
pect to get anything accom-
plished from atop Tornado? 
You’ll never be able to bring 
home enough food and provi-
sions to keep you alive!”

Wrong again! Turns out I 
can — and have — been able 
to order everything I need 
with the help of my Banana 
Jr. computer and modem in 
the alcove near the bedroom. 
In fact, I’ve been able to order 
so much stuff on the line that 
my bedroom has been turned 
into a warehouse of supplies 
that could choke a camel 
(whatever that means).

In fact, the amount of stuff 

that the UPS man has deliv-
ered here has got me think-
ing the only thing Brown 
can do for me is ensure I’ll 
die in an avalanche like the 
one that happened the other 
day.

All I wanted to do was re-
place the undershirt I had 
been wearing with a new un-
dershirt from pile three that 
goes up about to an elephant’s 
eye. Problem was it was only 
about a quarter of the way 
up the pile. So when I tried 
to pull it out, the whole pile 
came down on top of me.

The other problem was 
Sharon was in the shower 
while this was happening, 
and I had to suffer there 
while she blow-dried her 
hair.

Laying there submerged 
in T-shirts, underwear, tow-
els, regular shirts, slacks, 
scarves, and you name it, 
you would think I would 
have seen the err of my ways 
— and you are 100 percent 
right, because right then I 
realized I should have re-or-
dered that tiny speaker that 
makes my voice louder so 

Sharon could hear me and 
come to my rescue!

When Sharon finally 
dug me out, we tried re-pil-
ing things to no avail, and 
I routinely ended up buried 
in stuff. Man, I wish I stud-
ied about how the Egyptians 
built those pyramids, be-
cause this was getting ridic-
ulous!

By about 2 am, we deter-
mined that our double bed 
could accommodate all the 
stuff and us if we just used 
sound judgement. So we fig-
ured out a way to make that 
work.

Even more fortunately, 
the Interweb is open all 
night, so before I got some 
well-deserved shut-eye, I 
went into the alcove and or-
dered up that speaker I love 
so much.

With Amazon Primo, I 
should get it with free deliv-
ery in two days! I can’t wait 
to add it to the pile!

Soon, you’ll be hearing 
me riding down 86th Street 
once again, screeching my 
thoughts to the whole world!

Screech at you next week! 

BIG
SCREECHER
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PROUD TO BE THE FIRST CARPET 
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ANY SERVICE SPECIAL

Great rates like ours are always in season.

At Flushing Bank, we’re small enough to know you and large enough to provide 
you with the great rates you’re looking for. Hurry, an offer like this can’t last forever. 

For more information and to find out about our other great offers, visit your local 
Flushing Bank branch, call 800.581.2889 or visit www.FlushingBank.com.

12-Month CD

1.05%
APY*

$5,000 minimum deposit

*New money only. APY effective February 9, 2015. Annual percentage yield assumes principal and interest remain on deposit for a full year at current rate. Minimum deposit balance of $5,000 is required. Funds cannot be transferred from 
an existing Flushing Bank account. Premature withdrawals may be subject to bank and IRS penalties. Rates and offer are subject to change without notice.

Flushing Bank is a registered trademark
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BROOKLYN, NY – Ap-
plications are now being ac-
cepted for next school year at 
New Hope Academy Charter 
School, a growing and thriv-
ing K-5 learning environment 
where everyone’s child is 
much more than a test score.

“Yes our school focuses on 
math and language arts but 
we also place a huge empha-
sis on science, art and music,” 
said Bishop Orlando Findlay-
ter, the school’s founder and 
board chair. “Our tremen-
dous educators have created 
a school where children can 
learn their subjects, receive 
enrichment and also grow as 
people.”

The deadline for ap-
plications is Thursday, 
April 2, 2015.  The ap-
plication can be found 
at: Onlinelotteryapplica-
tionNHACS2015-2016, by 
emailing lottery2015@ne-
whopecharterschool.org, 
by going to www.newhope-
brooklyn.org and clicking 
“admissions,” or by call-
ing the school at  (718) 337-
8303. The next open house 
is Saturday, March 28th at 
10 a.m. 

New Hope Academy Char-
ter School is located at 475 
E. 57th Street. The school 
entrance is on Avenue D be-
tween 57th and 58th streets. 
Our school day is 8 am to 4 
pm.

With a total of 450 stu-
dents, New Hope just received 
a three-year renewal from 
the State University of New 
York’s Board of Trustees, 
which oversees New Hope 
as part of the state’s charter 
school program.

Among the facts that im-
pressed the SUNY Trustees:

choice for children in our 
community. It has outper-
formed the local city district 
in five of the eight state-man-
dated tests its students have 
taken during the last five 
years, and is fiscally sound 
with excellent financial man-
agement.

scored 98% proficient on state 
science tests in 2012, and 79% 
proficient in 2013.

-
ited and tour universities to 
show them what’s possible. 
They have visited Harvard, 
Princeton, Cornell and NYU, 
among others.

the only school in NYC cho-
sen to perform at Carnegie 
Hall two years in a row as 
part of the “Make Music New 

York Festival.”
-

guage program has included 
instruction in Spanish and 
Mandarin Chinese.

As its mission states, 
New Hope Academy Charter 
School provides children a 
safe, structured and quality 
learning community where 
our students’ creativity 
and potential will flourish. 
Teachers and staff are com-

mitted and well equipped to 
serve all children – not only 
in the classroom but also in 
our hallways and other areas 
where high behavioral expec-
tations can be instilled.

“We promote the excel-
lence we know our commu-
nity’s children can achieve,” 
Bishop Findlayter said.

The school’s mission goes 
on to say:

learning experience of our 
students by integrating sci-
ence and technology into 
core subject areas, the arts, 
and various enrichment pro-
grams.”

our school with a solid foun-
dation in science and tech-
nology, providing them with 
a head-start in our increas-
ingly technological society 
and with a clear understand-
ing of the seamless integra-
tion of science and technology 
into their everyday lives.”

treat every child as ‘gifted’ 
and will celebrate, nurture 
and enrich the gifts and tal-
ents our children possess.”

New Hope fulfills that 
mission with a creative and 
innovative combination of 
classroom instruction, en-
richment activities, teacher 
development and personal at-
tention to each student.

New Hope also provides a 
host of effective programs to 
help develop the whole child, 
including Little Women (Girls 
to Little Woman), Boys to 
Men, and Science, Math and 
Technology Clubs. Xposure 
afterschool program with a 
focus on financial literacy, 
music, technology and the 
performing arts offers ser-
vices directly to parents.

“We are incredibly en-
thusiastic about the coming 
school year and for the oppor-
tunity to continue to serve 
our community,” Bishop 
Findlayter said. “And we are 
grateful to the SUNY Board 
of Trustees, which recently 
voted to renew our charter 
for another three years.”

Please visit our website 
at newhopebrooklyn.org to 
see our school’s video. 

Strong school environment helps children learn
School focuses on science, technology and music

New Hope Academy Charter School Accepting Applications for 2015- 2016
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A park-goer found what appear to be human remains in Calvert Vaux Park on March 
22. The individual called 911 at 6:30 pm after making the gruesome discovery, police 
said. Offi cials have not determined whether the remains belonged to a human, and 
a medical examiner will determine the nature of the remains and cause of death as 
part of an ongoing investigation, police said. The body parts include a small torso and 
scattered bones, a witness said. Photo by Steve Solomonson

Honor her with your message in Courier Life’s special issue published May 29, 2015
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Celebrate Brooklyn’s 
Women of Distinction

Jean Alexander
Linda Allegretti
Gina Argano
Sharon Content
Dr. Laura D’Onofrio

Saana Ezri
Jacqueline Florio
Debra Friedman
Dr. Karen Gould
Dari Litchman

Irene LoRe
Dr. K. Aletha Maybank
Denise McCLean
Laura McKenna
Ericka Medina

Joan Millman
Rev. Diana Nelson
Marianne Nicolosi
Maureen O’Malley-Byrnes
Diana Rafailova

Shelley Della Rocca
Theresa Scavo
Malika Shagaraeva
Sylvia Uziel
Limor Ziarno

AD RATES & DIMENSIONS

HONOREES

For More Information, Call Stephanie Stellaccio | 718-260-2575 | sstellaccio@cnglocal.com

Join Us!
Gala Dinner & Award Ceremony
Wednesday June 10 at

$100
per

person8015/23 13th Ave.,Dyker Heights, NY

Mail to CNG News Group, Attn. Jennifer Stern
One MetroTech Center North, 10th Floor, Brooklyn, NY 11201

Ticket orders must be in no later than Wednesday, May 22, 2014 
For more information, contact Jennifer Stern at 

(718) 260 8302 or jstern@cnglocal.com

Name: __________________________

Address: _________________________

Telephone: ________________________

Email: ___________________________

Quantity: _________________________

Check Enclosed 
MAKE CHECKS PAYABLE TO COURIER LIFE

MasterCard            Visa            Amex   

Card #: ___________________________

Expiration: ________________________

Security Code: ______________________

RSVP To: jdearani@bakerresidential.com or 914.461.9208

GPS Address: 31 Schutt Road, Middletown, NY
Sales Office Open 7 days a week from 11am to 6pm. Also available by appointment.

*Limited Time Offer.  **Restrictions Apply.  See Sales Representative for details.

Join a mortgage expert for a discussion  
that will include:
• The advantages of owning vs renting.
• The steps to home ownership.
• Opportunity to obtain a pre-approval. 
• Monthly payment and closing cost analysis.
• FHA Financing with only 3.5% down** 

$5,000

TOWARDS

OPTIONS*

3 Bedroom Townhomes Priced From $261,400

SATURDAY, MARCH 28TH 
AT 12PM AT THE SALES CENTER

Bone-chilling
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Prices include all costs to be paid by the consumer except for license, registration & taxes. Used vehicles have normal wear, tear & mileage, some may have have scratches & dents. ̂ Slight 

h2o damage. **Vehicle must be in safe operating condition, dealer not responsible for excess wear and tear. Photos are for illustrative purposes only. NYC DCA#200342, DMV#711789.Prices include all costs to be paid by the consumer except for license, registration & taxes. Used vehicles have normal wear, 
tear & mileage, some may have have scratches & dents. ^Slight h2o damage. **Vehicle must be in safe operating condition, 
dealer not responsible for excess wear and tear. Photos are for illustrative purposes only. NYC DCA#200342, DMV#711789.

TAKE THE SUBWAY TO 46TH ST STOP IN QUEENSMR

1-877-625-6766
43-40 Northern Blvd., Long Island City, Queens

Tired of your old car? We’ll buy it from you!**

MajorWorld.com

A Lot of Luxury

If You Can’t Make It To Us, We’ll Pick You Up. 
Call 877-625-6766 For Complimentary Pick Up.

2011 LAND ROVER RANGE ROVER
SPORT HSE

AWD, Auto, traction, 
leather alloys, p/d/l, 
ac, p/s. Stk #6400. 
43k miles. 

$39,995
plus tax & tag

buy for

AWD, Auto, traction, 
leather alloys, p/d/l, 
ac, p/s. Stk #8199. 
4k miles. 

 2013 MERCEDES S65AMG
$119,000

plus tax & tag

buy for

AWD, Auto, traction, 
leather alloys, p/d/l, 
ac, p/s. Stk #3881. 
18k miles. 

2013 BMW 328i xDrive
$24,995

plus tax & tag

buy for

2011 MERCEDES

Auto, trac, h/seats, 
cruise, p/s, p/dl, 
ABS, pm, Alloys, 
CD, 17K miles, stk 
#6101. TMU.

GL450
$32,888

plus tax & tag

buy for

G37
AWD, Auto, traction, 
leather alloys, p/d/l, 
ac, p/s. Stk #7774. 
8k miles. 

2012 INFINITI

$19,595
plus tax & tag

buy for

2011 MERCEDES
Auto, trac, h/seats, 
cruise, p/s, p/dl, ABS, 
pm, Alloys, CD, 44K, Stk 
#8159.

GLK350
$19,995

plus tax & tag

buy for

AWD, Auto, traction, 
leather alloys, p/d/l, 
ac, p/s. Stk #3824. 
14k miles. 1.99% 
APR, $4995 down. 

2011 MERCEDES C300^

$17,995
plus tax & tag

buy for

2011 INFINITI M37
$22,995

plus tax & tag

buy for AWD, Auto, traction, 
leather alloys, p/d/l, 
ac, p/s. Stk #1237. 
27k miles. 

MDX2011 ACURA

$21,995
plus tax & tag

buy for
Auto, traction, leather 
alloys, p/d/l, ac, 
p/s. Stk #1321. 48k 
miles. 

2011 MERCEDES ML350
$21,888

plus tax & tag

buy for AWD, Auto, traction, 
leather alloys, p/d/l, 
ac, p/s. Stk #5589. 
25k miles.

2013 ACURA

AWD, Auto, traction, 
leather alloys, p/d/l, 
ac, p/s. Stk #7918. 
17k miles. 

$17,995
plus tax & tag

buy for

TL

CORVETTE2013 CHEVY

Auto, p/d/l, abs, ac, 
p/s. Stk #9700. 34k 
miles. 

$33,995
plus tax & tag

buy for

E3502012 MERCEDES

$24,995
plus tax & tag

buy for
Auto, 6 cyl, alloys, 
p/d/l, ac, p/s. Stk 
#11628. 20k miles. 

CAMARO2014 CHEVY

Auto, p/d/l, abs, ac, 
p/s. Stk #6879. 15k 
miles. 

$16,995
plus tax & tag

buy for
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C onsuming contami-
nated food or drink 
puts anyone at risk for a 

foodborne illness. Foodborne 
pathogens do not discrimi-
nate based on genetic back-
ground or family history of 
illness. Bacteria and other 
dangers in poorly handled 
food can cause a small out-
break or illness that affects 
thousands upon thousands of 
people.

The Centers for Disease 
Control and Prevention as 
well as The Mayo Clinic es-
timate that 31 pathogens are 
largely responsible for the 
roughly 48 million cases of 
foodborne illnesses that oc-
cur each year in the United 
States. About 127,000 people 
are hospitalized annually 
for these conditions, and ap-
proximately 3,000 do not sur-
vive.

Norovirus, salmonella, 
campylobacter, staphylococ-
cus, and listeria are a hand-
ful of pathogens known to 
cause foodborne illnesses. 
While norovirus can be 
spread from one infected per-
son to another, many other 
cases of foodborne illnesses 
can be traced to the presence 
of bacterium on raw meat and 
poultry. That bacteria is then 
spread through improper 
food packaging, handling, 
and cooking procedures. 

Symptoms of foodborne 
illness may include gastro-
intestinal distress, fever, 
cramps, vomiting, and diar-
rhea. Listeria can cause con-
fusion and convulsions, and 
the Centers notes that a list-
eria outbreak in September 
2011 claimed several lives. 
In that instance, the bacte-
ria were passed to consum-
ers via contaminated canta-
loupe.

Contaminated food can 
turn up in restaurants or in 
home kitchens, so it’s a must 
that both professional and 
amateur cooks exercise cau-
tion when handling food. 
Cooking foods at proper tem-
peratures and storing items 
properly can prevent ill-
nesses caused by food patho-
gens. Because you cannot see 
or smell bacteria, you must 
always assume it is present 
in your food and take the nec-
essary precautions to safe-

guard yourself and the peo-
ple you cook for from illness. 

When shopping for gro-
ceries, select food carefully. 
Shop for nonperishables fi rst 
and do not place refrigerated 
and frozen items in your cart 
until you are ready to check 
out. Avoid any ripped or dam-
aged packages of meat and 
poultry, and ask that such 
items are wrapped twice be-
fore you leave the store. 

Pay close attention to sell-
by or use-by dates on foods. 
Do not buy items past their 
expiration dates, and, if 
something is expiring soon, 
promptly freeze it or use it 
immediately.

Before cooking, always 
clean your hands as well as 
the surfaces you will be us-
ing to prepare meals before 
you begin that preparation. 
Rinse fresh fruits and vege-
tables under running water, 
even those with skins that 
will not be eaten. Contami-
nants can be spread from 
rinds to the food beneath. 
Clean the lids of canned 
goods before opening.

Separate raw meats from 
other foods. Designate one 
cutting board or container for 
such foods so they do not con-
taminate others. Never place 
cooked food on an unwashed 

surface that previously held 
raw meat, seafood, or eggs. 
Do not reuse marinades that 
once held raw foods.

Cook foods to the proper 
internal temperature to kill 
foodborne pathogens. This 
varies depending on the 
food, so to be safe, you can 
refer to cooking charts or a 
food thermometer. Color of 
foods is not a reliable indica-
tor of doneness. Eggs should 
be cooked until the yolk and 
white are firm. Avoid reci-
pes that call for raw meat or 
raw eggs.

Check the temperature of 
the freezer and refrigerator 
to ensure such appliances 
are working correctly to 
keep food fresh. Leftovers 
should be promptly refrig-
erated to slow the growth 
of harmful bacteria. Peri-
odically clean out the re-
frigerator and freezer of old 
foods. They will not stay 
fresh interminably, even 
when cold.

Although foodborne 
pathogens make millions 
sick and cause many deaths, 
some people fail to take 
the threat of these viruses 
and bacteria seriously. Al-
ways practice safe food han-
dling to avoid foodborne ill-
nesses.  

M any people are famil-
iar with the gluten-
free movement, even 

if they don’t tailor their di-
ets around gluten-free foods. 
What began as a relatively 
unknown dietary restriction 
among people diagnosed with 
a certain intestinal disease 
has branched out to include 
many other people who avoid 
gluten for various health rea-
sons.

A sensitivity to or intol-
erance of gluten is not the 
same as suffering from celiac 
disease, a condition that re-
quires people to refrain from 
eating gluten. Understand-
ing the differences between 
the disease and the decision 
to avoid gluten can make it 
easier to understand the var-
ious effects gluten has on the 
body.

What is gluten?
Gluten is a protein com-

posite found primarily in 
wheat and other grains, such 
as barley, rye, and spelt. The 
stored proteins of corn and 
rice are sometimes called 
glutens, but their composi-
tions differ from true gluten.

Gluten often is found nat-
urally in foods and is an im-
portant source of protein. 
Gluten also may be added 
to foods to supplement their 
protein content.

Gluten gives dough its 
elasticity and helps breads 
rise and keep their shape. It 
usually gives baked goods a 
chewy texture. Baking will 
make gluten molecules come 
together, which stabilizes the 

shape of the fi nal product. 
Gluten also may be used as 
a stabilizing agent in other 
foods, like sauces and ice 
cream.

Celiac disease
Celiac disease is an auto-

immune disorder linked to 
the consumption of gluten. 
The Celiac Disease Founda-
tion says the disease affects 
one in 100 people across the 
globe. 

When those with celiac 
disease eat foods that contain 
gluten, their bodies see the 
protein as a foreign invader. 
As a result, the body mounts 
an immune system response 
and ends up attacking itself 
in the area of the small intes-
tine, which is responsible for 
nutrient absorption. When 
the small intestine is dam-
aged severely, it is unable to 
extract vitamins and miner-
als from food, leading to vari-
ous health problems, includ-
ing malnutrition.

In many cases, celiac dis-
ease is hereditary. A person 
with a fi rst-degree relative, 
meaning a parent, child, or 
sibling, with celiac disease 
has a one in 10 risk of devel-
oping celiac themselves, ac-
cording to the Foundation. In 
some instances, all it takes is 
one instance of consuming 
gluten to trigger an immune 
system reaction that contin-
ues for life. 

There is no cure for celiac 
disease, and those diagnosed 
with the disease must avoid 
gluten to prevent serious 

Tips to prevent spreading foodborne illness

Foods that contain grains, such as breads and pasta, can trigger a 
reaction for those with gluten intolerance or celiac disease. 

Consuming contaminated food or drink puts anyone at risk for a food-
borne illness.  

Handle food safely

Celiac disease vs. 
gluten intolerance

Continued on page 29
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BAY RIDGE 

SHEEPSHEAD BAY 

CENTRAL BROOKLYN 

BAY RIDGE MEDICAL COMPLEX 

HEARING CENTERS
DOCTORS OF AUDIOLOGY

Call today to schedule your complimentary consultation!

LibertyHearingCenters.com

LEFFERTS MEDICAL COMPLEX 

BROOKDALE UNIVERSITY 
HOSPITAL 

Expires 3/31/15.

hearing screening

Expires 2/28/14 Expires 2/28/14 

Chiropractic & Holistic Care
446 Bay Ridge Parkway, Brooklyn, NY 11209

718-921-5483

Live a Pain Free 2015
In the care of 

Dr. Vincent Adamo... 
 Chiropractic Care 

For Adults And Children

  Natural Nutritional Detox, 
Super Greens And More

Improves Your 
Circulation, 

Mobility, 
Mind Set, 

Overall Health
Most Insurance Plans Accepted

All Major CC

A ccording to the National Sleep 
Foundation, changes in sleep 
patterns are a part of the aging 

process. Many people experience dif-
fi culty falling asleep and then staying 
asleep as they age, and that diffi culty 
can make men and women over 50 feel 
more tired during the day.

But even though diffi culty sleeping 
may be a part of aging, that does not 
mean men and women over 50 cannot 
take steps to improve their sleeping 
patterns. For example, certain snack 
foods may help to improve quality of 
sleep, especially when these foods re-
place less healthy snacking options. 
While men and women over 50 should 
always consult with their physicians 
before making any changes to their di-
ets, the AARP notes that the following 
are a handful of snack foods that pro-
mote better sleep:

Almonds: Magnesium is a min-
eral with muscle-relaxing properties, 
and almonds contain enough magne-
sium to help men and women get a bet-
ter night’s sleep. A small amount of al-
monds before bed might be enough to 
make falling and staying asleep eas-
ier.

Bananas: Much like almonds, ba-
nanas provide a substantial amount of 
magnesium. Bananas also contain the 
amino acid tryptophan, which many 
people associate with Thanksgiving 
turkey. While tryptophan might be 
most often associated with the sleepi-
ness people feel after eating a holiday 
meal, it also has been linked to better 
sleep quality, so a banana shortly be-
fore bed might be just what you need to 

fall and stay asleep.
Cheese and crackers: One more 

traditional snack may just help you 
get a better night’s sleep. Cheese and 
crackers contain tryptophan and car-
bohydrates, which can induce a better 
night’s sleep and help you fall asleep 
sooner.

Cherries: Cherries contain the 
sleep hormone melatonin, and the 
AARP notes that recent studies indi-
cated that participants who drank tart 
cherry juice on a daily basis fell asleep 
more quickly and slept longer and bet-
ter than participants who did not. 

Hummus: The primary ingredient 
in hummus is chickpeas, which are 
loaded with tryptophan, folate, and vi-
tamin B6. Folate has proven especially 
benefi cial to older people who need 
help regulating their sleep patterns, 
while vitamin B6 helps the body regu-
late its clock.

Peanut butter: Peanut butter is an-
other snacking item loaded with tryp-
tophan. Spread some peanut butter on 
a carbohydrate, whether it’s a slice of 
toast or some crackers, before going to 
bed, and you may enjoy a better, longer 
sleep.

Walnuts: Like cherries, walnuts 
contain melatonin, which can contrib-
ute to a longer, more restful night’s 
sleep. Walnuts also can help regulate 
stress, which is a leading cause of 
sleeping diffi culty.

Many men and women experience 
diffi culty sleeping as they age. But the 
right foods may just help combat such 
problems and help men and women get 
a more adequate night’s sleep.  

Certain foods can help men and women get a more adequate night’s sleep. 

Snack foods for 
better sleep
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N Y State of Health, 
the State’s offi cial 
health plan Mar-

ketplace, announced a 
special enrollment pe-
riod for individuals and 
families who had to pay 
a federal penalty for 2014 
and had not been aware 
or had not understood 
that they would have 
to pay a penalty for not 
having health insurance 
coverage.

The enrollment ends 
at 11:59 pm on April 30. 

“This is an excellent 
opportunity for New 
Yorkers who might oth-
erwise face a tax pen-
alty for not enrolling in 
a health plan for 2015,” 
said Seth Diamond, 
Chief Operating Offi ce 
at MetroPlus Health 
Plan. 

MetroPlus enrolled 
more New York City res-
idents than any other 
health plan during the 

2013–2014 debut of NY 
State of Health’s online 
Marketplace.  

“The Marketplace of-
fers a choice of low-cost 
quality health plans” 
said Diamond. “It’s also 
the only place you can 
receive fi nancial assis-
tance based on your in-
come to lower your costs 
even more. We strongly 
urge people who are eli-
gible to sign up before 
the deadline, regardless 
of which insurance pro-
vider they choose.”

The Affordable Care 
Act imposes federal tax 
penalties on individuals 
who do not have health 
coverage. The penalty 
for those who are unin-
sured in 2015 and do not 
have an exemption will 
be the greater of two per-
cent of income or $325 
per adult. That will in-
crease to the greater of 
two-and-a-half percent 

of income or $695 per 
adult in 2016.”

“We know that doing 
your taxes is diffi cult 
enough for many New 
Yorkers, so understand-
ing the tax implications 
associated with health 

coverage can make it 
all the more confusing,” 
says Diamond. “There 
are resources available 
to help simplify this.”  

Consumers are en-
couraged to apply on-
line, but they can also 

apply over the phone or 
in person. 

In addition, anyone 
who has had a qualify-
ing event can still enroll. 
Qualifying events in-
clude: getting married, 
having a baby, adopting 
a child or placing a child 
for adoption or foster 
care, losing other health 

coverage, permanently 
moving outside your 
plan’s coverage area, or 
gaining citizenship or 
lawful presence in the 
U.S.

NY State of Health is 
online at  https://nystateof-
health.ny.gov. A helpline is 
open Monday to Saturday 
at at (855) 355–5777.  

Helping Brooklyn Th rive
nym.org   •   866-678-4611

EXCEPT IONAL

The Institute for Orthopedic Medicine and Surgery at New York 
Methodist Hospital off ers comprehensive treatment for orthopedic 

disorders including sports injuries and joint replacement. An exceptional team 
of specialists provides a broad range of services and focuses on helping patients 
heal, often resulting in a full recovery and a life that’s pain-free.

Enrollment period extended through April
Health coverage signup still open

health problems. Left 
untreated, celiac disease 
can lead to anemia, in-
fertility, neurological 
conditions, and intesti-
nal cancers.

Gluten 
sensitivity

When consuming glu-
ten, a person with glu-
ten sensitivity or intoler-
ance does not experience 
symptoms as severely as 
one who has celiac dis-
ease does. For example, 
those with sensitivity 
do not experience small 
intestine damage or de-
velop the autoantibod-
ies found in the tissue of 
those with celiac disease.

A research team led 
by celiac expert Dr. Ales-
sio Fasano discovered 
that gluten sensitivity is 
associated with an im-
mune response that is 
very different from the 
response seen in celiac 
disease patients. Accord-
ing to the study, which 
included a four-month 

gluten challenge, indi-
viduals with gluten sen-
sitivity showed no signs 
of intestinal damage or 
increased permeability, 
but they did exhibit an 
increase in an innate 
immunity marker. This 
is different from the im-
mune response seen in 
celiac disease, which 
is noted by an increase 
in an adaptive immune 
marker.

Despite this, those 
with a gluten sensitivity 
may still exhibit similar 
symptoms to celiac dis-
ease. These include in-
testinal pain, bloating, 
diarrhea, and cramps. 
In addition, depression, 
skin rashes, and irrita-
bility may occur.

People who suspect 
a gluten sensitivity or 
celiac disease should 
visit a doctor for a sim-
ple blood test. Gluten 
should be avoided only if 
advised by a doctor, and 
individuals should not 
self-diagnose and treat 
symptoms.

More information on 
celiac disease is avail-
able at Celiac.org.  

CELIAC
Continued from page 27
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Visit our state-of-the-art facility located at 2025 Kings Hwy
718-339-6868 www.brightoneye.com

Most insurances accepted
TAKING CARE OF BROOKLYN’S EYES FOR OVER 25 YEARS

A D V E RT O R I A L

BRIGHTON EYE
CANCER 

AND THE EYE
Millie R. Fell, MD

Thankfully, eye cancer is a very rare 
condition. However it is diagnosed in a 
small number of Americans annually. In 
twenty-fi ve years of private practice and 
taking care of thousands of patients, I have 
only seen three patients with primary eye 
cancer and two patients with cancer which 
metastasized to the eye.

Intraocular melanoma is the most com-
mon eye tumor. It is often diagnosed by an 
ophthalmologist during a routine eye exam 
which includes a dilated retinal exam. 

Until late in the disease, the cancer is of-
ten silent, without the patient experiencing 
any symptoms. Patients with certain risk 
factors have a higher probability of getting 
the disease although many never develop 
it. Risk factors for melanoma include moles 
in the back of the eye, also known as chor-
oidal nevi. Caucasian patients are more 
at risk of getting melanoma than African 
American patients. Patients with blue eyes 
are at higher risk as lighter eyes are more 
sensitive to sunlight.

Cancer can also start elsewhere in the 
body and metastasize to the choroid, the 

vascular tissue in back of the eye. The 
most common tumor to metastasize to the 
eye is breast cancer in women.  In men, 
the most common cancer to metastasize 
to the eye is lung cancer. About 40% of 
breast tumors are genetic. These can also 
be diagnosed by a dilated retinal exam.

A careful examination of the eye not only 
can reveal tumors which exist in the eye, 
but can also reveal whether a patient has 
a brain tumor. An ophthalmologist is often 
the fi rst to see patients with headaches. 
Examination of the optic nerves can reveal 
whether there is any problem in the brain.

Visit our state of the art offi ce for all 
your eye needs.  It is equipped with all the 
latest equipment to supplement our clini-
cal examination. This includes visual fi eld 
testing, fl uorescein angiography and OCT 
imaging.

Dr. Millie Fell is Board Certifi ed and a 
Fellow of the American Board of Ophthal-
mology. She is also fellowship-trained in 
medical retina and Clinical Associate Pro-
fessor at New York University School of 
Medicine, Manhattan, NY.

Clinical Associate Professor 
of Ophthalmology at NYU

VISIT SAFERCAR.GOV/THERIGHTSEAT

 

 

BY ELIZABETH GRAHAM
On nearly any day, navigating 
the Belt Parkway can conjure 
up strong emotions — mostly 
related to other drivers — but 
for one Brooklyn-born doctor, 
a trip to Coney Island earlier 
this year stirred his heart-
strings in a different way. 

Dr. Kenneth Hupart felt 
“heart pangs” as he passed the 
exit for Rockaway Parkway in 
Canarsie, where he grew up, 
and admitted that glimpsing 
the Parachute Jump from the 
highway revived a bittersweet 
memory. 

As a kid he couldn’t wait to 
grow tall enough to ride the 
Parachute Jump on the beach, 
but as soon as he reached the 
minimum height, the ride 
closed in 1964. 

“It broke my childhood 
heart,” he says. 

But although the new chair-
man of medicine at Coney Is-
land Hospital, who took on 
that title in February, couldn’t 

be happier at the chance to re-
turn to the borough where he 
was raised, he stresses that 
his decision to come back to 
Brooklyn was based more on 
ideology than nostalgia. 

“I’ve spent just about all of 
my career educating and tak-
ing care of patients in safety 
net hospital situations,” he 
says. “That’s socially and po-
litically very important to 
me.”

In other words, that’s hos-
pitals that provide quality 
care whether or not a patient 
is able to pay for it. Knowing 
that Coney Island Hospital op-
erates according to that stan-
dard was a powerful draw for 
Hupart, who left his post as 
chief of the division of endo-
crinology at Nassau County 
University Medical Center 
for his new role in Southern 
Brooklyn. 

Hupart, 57, brings his tal-
ents and vision to Coney Is-
land as the hospital is still 

regaining its footing after 
Hurricane Sandy and trying 
to reach out to area residents 
in ways it hasn’t before. 

“I would like to see better 
community relations — ulti-
mately, I would like to see peo-
ple come to Coney Island not 
only because it’s convenient, 
but because of the quality of 
the care,” he says. “I’m really 
interested in showing that we 

can have outcomes that can 
make us competitive with any 
other institution.”

Hupart attended public 
schools in Canarsie, gradu-
ated from Stuyvesant High 
School, and earned a degree 
from Columbia University. 

He went on to study medi-
cine at Stoneybrook Univer-
sity, where he found his focus 
in endocrinology, and trained 
in a lab specializing in thy-
roid disease, pituitary dis-
ease, and diabetes. 

In Coney Island, Hupart 
wasted little time getting to 
know his new staff of more 
than 100 physicians, nurses, 
and doctors-in-training who 
provide care to patients suffer-
ing from internal ailments. 

He can often be found in 
the wards, talking to patients 
and doctors, evaluating their 
interactions, and seeking im-
provement. 

“I really care about ways of 
improving quality of care by 

measuring quality of care,” he 
says. 

Now, Hupart’s chief duties 
are to oversee the department 
of internal medicine, but he 
has no plans to spend all his 
time behind a desk. The pop-
ular physician, who’s earned 
a spot on New York maga-
zine’s best doctor list for the 
past 16 years, will continue 
to see patients. Some of those 
have followed him from Nas-
sau County, although he says 
he is eager to start building 
a patient base from Southern 
Brooklyn. 

And local patients seeking 
an endocrinologist can hardly 
do better than Hupart. In ad-
dition to his many accolades, 
publications and achieve-
ments in the fi eld of internal 
medicine, he is also serving 
as the secretary-treasurer of 
the Endocrine Society, a pres-
tigious organization made up 
of top doctors from across the 
nation.

Borough son returns to provide quality care at Coney Island Hospital

Dr. Kenneth Hupart, the new chair-
man of medicine at Coney Island 
Hospital.  Photo by Elizabeth Graham

A Brooklyn homecoming
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COMPLETE MEDICARE-MEDICAID BENEFITS.
$0 COST.
AND THAT’S NOT EVEN THE BEST PART.

© 2015  VNSNY CHOICE  

Introducing VNSNY CHOICE FIDA Complete, 
the CHOICE health plan that combines all 
the benefits of Medicare and Medicaid in 
a single plan. It provides all the services 
and support you need to live safely and 
independently at home – at zero cost to 
you. And here’s the best part: it’s from 
the Visiting Nurse Service of New York.

For information on VNSNY CHOICE FIDA 
Complete, contact VNSNY CHOICE or the New 
York Enrollment Broker.  To enroll, or for other 
options for your health care, call the New 
York Enrollment Broker at 1-855-600-FIDA, 
TTY: 1-888-329-1541, from 8:30 am – 8:00 pm, 
Monday – Friday and 10 am – 6 pm, Saturday 
or visit www.nymedicaidchoice.com.
The State of New York has created a 
participant ombudsman program called 
the Independent Consumer Advocacy 
Network (ICAN) to provide Participants free, 
confi dential assistance on any services off ered 
by VNSNY CHOICE FIDA Complete. ICAN 
may be reached toll-free at 1-844-614-8800 
or online at icannys.org.
VNSNY CHOICE FIDA Complete is a managed 
care plan that contracts with both Medicare 
and the New York State Department of 
Health (Medicaid) to provide benefi ts of 
both programs to Participants through the 
Fully Integrated Duals Advantage (FIDA) 
Demonstration. 

Limitations and restrictions may apply. For 
more information, call VNSNY CHOICE FIDA 
Complete Participant Services or read the 
VNSNY CHOICE FIDA Complete Participant 
Handbook. 
Benefi ts, List of Covered Drugs, and pharmacy 
and provider networks may change from time 
to time throughout the year and on January 1 
of each year. 
You can get this information for free in other 
formats, such as Braille or large print. Call toll-
free 1-866-783-1444, TTY: 711, 8 am - 8 pm, 7 
days a week.
You can get this information for free in other 
languages. Call 1-866-783-1444 and (TTY is 
711) during 8 am - 8 pm, 7 days a week. The 
call is free.
Usted puede obtener este documento en 
inglés o hablar con alguna persona sobre 
esta información en otros idiomas de manera 
gratuita. Llame al 1-866-783-1444 y (TTY es 
711) de 8 a. m. a 8 p. m., 7 días a la semana. La 
llamada es gratis.

�������	
������
�������8�����8����1-866-
783-1444 (TTY���711)�	� !"#$
%&'()*�	+�,�-.�
다른 언어로 된 정보를 무료로 얻을 수 
있습니다. 주 7일 오전 8시에서 오후 8시 
사이에 1-866-783-1444번(TTY 사용자는 
711번)으로 문의해 주십시오. 통화는 
무료입니다.
Вы можете получить эту информацию 
бесплатно и на других языках. Звоните 
по телефону 1-866-783-1444 (телетайп: 
711) ежедневно с 8:00 до 20:00. Звонок 
бесплатный.
Ou kapab jwenn enfòmasyon sa a pou gratis 
nan lòt lang. Rele 1-866-783-1444 ak (TTY se 
711) ant 8 di maten jiska 8 di swa, 7 jou pa 
semèn. Apèl la gratis.
È possibile ottenere gratuitamente queste 
informazioni in altre lingue. Chiamare il 
numero 1-866-783-1444 (il numero TTY è 711) 
dalle 8:00 alle 20:00, 7 giorni alla settimana. La 
chiamata è gratuita.

CALL NOW FOR THIS FREE BROCHURE FROM
THE VISITING NURSE SERVICE OF NEW YORK.

1-866-783-1444  (toll-free)
(TTY: 711) 8 am – 8 pm, 7 days a week
Or visit vnsnychoice.org/fida

VNSNY CHOICE
FIDA Complete
(Medicare-Medicaid Plan)
One comprehensive health planthat combines Medicare and Medicaid benefi ts for people who need long term care.

 From the Visiting Nurse Service of New York
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March is Colorectal Can-
cer Awareness Month, a re-
minder to all New Yorkers that 
the risk of colon cancer can 
be greatly reduced by getting 
a colonoscopy. In New York 
City, according to the New 
York Citywide Colon Cancer 
Control Coalition (C5), which 
includes the New York City 
Health and Hospitals Corpo-
ration (HHC), colorectal can-
cer is the second deadliest 
cancer, killing approximately 
1,400 people each year, and 
50,000 people nationally.  

As a gastroenterologist 
practicing at HHC Coney 
Island Hospital, I’ve seen a 
promising trend in colon can-
cer awareness, diagnosis, and 
treatment – but we must push 
to do better. Colon cancer is 
not the death sentence it once 
was, and survival rates have 
improved dramatically, but 

early detection is vital.  
Ninety percent of colorec-

tal cancers are curable when 
caught in the early stages.  
That is why I strongly urge 
all New Yorkers 50 and older 
to get a colonoscopy once ev-
ery 10 years. Patients with a 
family history of colorectal 
cancer should discuss with 
their physician whether they 
should be screened earlier.

People with colon cancer 
often have no symptoms un-
til the disease has reached 
advanced stages, and by the 
time people experience symp-
toms, treatment can be dif-
ficult or ineffective. Signs of 
colon cancer may include:

-
its, including diarrhea, con-
stipation or a change in con-
sistency of stool

in stool
-

comfort, such as cramps, gas 
or pain

does not completely empty af-
ter a bowel movement

As a physician serving 
a diverse population of pa-
tients, it’s important that I 
point out two additional facts 
about colon cancer: African 
Americans have higher rates 
of colon cancer and mortality 
than any other racial group, 
while Latinos tend to be di-
agnosed in later stages of the 

these points are alarming, 
we are seeing more colon can-
cer awareness in Brooklyn 
and patients are generally 
being diagnosed earlier and 
earlier, which is great news. 
Just last year, HHC hospitals 
in Brooklyn performed more 
than 7,500 colonoscopies. 

If you are at the recom-
mended age for a colonos-
copy or have family history 
of colorectal cancer, I urge 
you to reduce your risk of co-
lon cancer and schedule your 

colonoscopy. 
Affordable colonoscopies 

are available at all 11 NYC 
public hospitals. Visit www.
nyc.gov/hhc or call 311 to lo-
cate an HHC facility near you. 

Past 50?  It’s Time to Get  
a Colonoscopy – Don’t Put 

Your Health At Risk

P otatoes are one the 
world’s most popular 
foods. Agriculturists in 

17th-century Europe found 
potatoes were easier to grow 
and sustain than many other 
crops and, when coupled with 
their nutritional value, pota-
toes gained popularity, par-
ticularly among the working 
class in Ireland.

Potatoes may be indelibly 
linked to Irish culture be-
cause of the widespread potato 
famine that forced many peo-
ple to emigrate from Ireland. 
But there is more to the mod-
est potato than many people 
may know.

Potato history
Potatoes are an impor-

tant addition to any diet, as 
they are a starchy root food 
that contains plenty of carbo-
hydrates, which makes them 
closer to grains than other 
vegetables. Potatoes were fi rst 

cultivated by the Incas in Peru 
around 8,000 BC. The word 
“potato” comes from the Span-
ish patata. When Spanish con-
quistadors traveled to Peru, 
they discovered potatoes and 
brought them back to Europe.

Potatoes did not reach 
North America until 1621, 
when the governor of Ber-
muda included potatoes in a 
care package sent to Gov. Wy-
att of Virginia in Jamestown. 
By the 1700s, permanent po-
tato patches had been estab-
lished.

Nutritional value
Potatoes were once con-

sumed in abundance on ships 
during long voyages because 
they are high in vitamin C 
and can prevent scurvy. Pota-
toes also have more potassium 
than bananas, offering 18 
percent of the recommended 
daily value per serving. One 
medium-size potato is free of 

cholesterol, sodium, and fat 
and comes in at about 110 cal-
ories, making them a healthy 
addition to any diet.

Miscellaneous facts
While there are thousands 

of varieties of potatoes, most 
of them are not commercially 
produced. Potatoes have been 
served hot, cold, sliced, pick-
led, and even as a dessert. Ben-
jamin Franklin once attended 
a banquet where the food was 
nothing but potatoes served in 
20 different ways. 

Potato chips and French 
fries are favorite snack foods. 
Thomas Jefferson is credited 
for introducing Americans to 
French fries. The popularity 
of fries has skyrocketed, and 
millions are consumed each 
and every year. 

Some believe that potatoes 
are an aphrodisiac, while oth-
ers feel they have medicinal 
properties, including cur-

ing warts. The Incas used to 
place slices of potatoes on bro-
ken bones to promote healing. 
Some people believe you can 
ease a sore throat and allevi-
ate aches and pains with po-
tatoes.

Potatoes have been enjoyed 
for thousands of years and 
provide a wealth of nutrition. 
While potatoes may be most 
associated with the Irish, 
these beloved starchy plants 
are truly a worldwide crop.  

Potatoes have been enjoyed for thousands of years and provide a wealth 
of nutrition.  

Spuds have many useful facets
 FOCUS ON FOCUS ON Health
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With the minimally inva-
sive treatment for aneurysms 
now offered by the Vascular 
Institute in Borough Park, 
patients can now plan to go 
home the same day of an oper-
ation that once kept patients 
in the hospital for days.

 Under the direction of Dr. 
Enrico Ascher, the Institute, 
located across the street from 
Maimonides Medical Center, 
offers the very latest state-of-
the-art treatment for a wide 
range of vascular conditions.

No need to travel to Man-
hattan or Long Island when 
the very best care is available 
right here. Dr. Ascher and 
his team are internationally 
recognized for developing 
groundbreaking treatments 
for patients with vascular 
disease. In some cases the en-
dovascular techniques devel-
oped by this team have elimi-
nated the need for surgery.

There was a time not long 
ago when patients seeking 
treatment for an aneurysm 
could expect to leave the hos-

pital with an ugly scar run-
ning from the collar bone to 
the groin.

It doesn’t have to be that 
way, says Dr. Ascher. The sur-
gery that he has pioneered is 
done with the guidance of ul-
trasound on an ambulatory 
basis. 

“This procedure is mini-
mally invasive. The blockage 
can be removed with just a 
small incision in the groin,” 
he said. “The beauty of it is 

that we have simplified this 
approach. Instead of spend-
ing four or five days in the 
ICU, patients can expect to be 
home for dinner.”

This new procedure re-
duces costs and, more impor-
tantly, it reduces the risk of 
complications. In the not-dis-
tant future he expects to be 
able to perform the surgery, 
which is done with the pa-
tient under local anesthesia, 
in his Brooklyn facility. To 

date more than 1,000 patients 
have taken advantage of the 
life-saving aneurysm sur-
gery offed by the institute.

Aneurysms occur when 
part of a blood vessel or car-
diac chamber swell because 
the blood vessel is damaged 
or there is a weakness in the 
wall of the blood vessel. As 
the aneurysm grows there is 
a risk of rupture, which can 
lead to severe hemorrhage 
and other complications, in-
cluding sudden death.

Dr. Ascher is currently 
the chief of vascular surgery 
at Lutheran Medical Center. 
Prior to this he was the chair-
man of the Vascular Division 
and director of the Vascular 
Fellowship Program at Mai-
monides Medical Center. In 
addition he is the founder of 
the Pan American Congress 
on Vascular and Endovas-
cular Surgery, which pro-
vides a forum for surgeons 
from South America, Central 
America and North Amer-
ica. 

The doctor has written 

more than 250 articles pub-
lished in medical journals. 
Put simply, it would be dif-
ficult, if not impossible, to 
find a more respected leader 
in the field of vascular medi-
cine.

In addition to the treat-
ment of aneurysms, the In-
stitute provides the most pro-
gressive and advanced care 
available for the treatment of 
wide range of vascular con-
ditions including stroke pre-
vention and clearing blocked 
arteries. The Institute is also 
involved in wound treatment, 
saving limbs, and removing 
varicose veins.

Asked why he chose 
Brooklyn to set up his prac-
tice, Dr. Ascher said simply, 
“I am very happy the very 
best in vascular medicine 
right here in Brooklyn.”

The Vascular Institute of 
New York [960 50th St. between 
Ninth Avenue and Fort Hamil-
ton Parkway in Borough Park, 
(718) 438–3800, vascularnyc.
com] Call or go the website to 
make an appointment.

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

Brooklyn doctor pioneers breakthrough in treatment of aneurysms

Enrico Ascher, MD

Natalie Marks, MDAnil Hingorani, MD

Advanced Aortic Aneurysm Center
of the Vascular Institute of New York

Established in 1992

 Extraordinary techniques by internationally 
recognized vascular specialists...

Drs. Enrico Ascher, Anil Hingorani and Natalie Marks have introduced 
for the very fi rst time in New York City a minimally invasive tecnnique to repair 

an abdominal aortic aneurysm via a tiny puncture in each groin under local anesthesia. 
Patients may be discharged home the very same day and have supper with the family!

Aortic aneurysms are more common than you think!
They are known to be “silent killers”.

If you are 60 years of age or older you may benefi t 
from a visit to a board certifi ed vascular specialist.

www.VascularNYC.com
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These days, intrave-
nous medications like 
chemotherapy for cancer 
treatment are nearly al-
ways administered in an 
outpatient (ambulatory) 
setting. However, patients 
may spend several hours 
at a time receiving treat-
ments. To make that time 
go more quickly, the Park 
Slope Ambulatory Infu-
sion Center, a service of 
New York Methodist Hos-
pital (NYM), is designed to 
make ambulatory infusion 
as much like a “home away 
from home” as possible for 
patients undergoing infu-
sion therapy. 

“The goal of ambula-
tory infusion is to aug-
ment a patient’s quality of 
life, which encompasses 
both the treatment our pa-
tients receive, and the ex-
perience of receiving ther-
apy,” said Bridget Berran, 
R.N., administrator of the 
Ambulatory Infusion Cen-

ter. “We want patients who 
come to the Infusion Cen-
ter to feel comfortable dur-
ing their time with us.”

The Infusion Center is 
a spacious, modern facil-
ity that is located in Park 
Slope, and easily accessible 

from nearly all Brooklyn 
neighborhoods. Each treat-
ment area has a nutrition 
station; a kitchen stocked 
with drinks, yogurts and 
sandwiches for breakfast 
or lunch; and a mini-re-
frigerator and microwave 

for the patients who want 
to bring food from home. 
The facility also offers 
private stations with TVs 
and WiFi, and a patient 
education center with up-
to-date medical informa-
tion. Volunteers from New 
York Methodist Hospital’s 
Sparks of Life program, 
including talented guitar-
ists, professional singers, 
and certified therapy dogs, 
are also a regular presence 
at the Infusion Center.  

The majority of treat-
ments provided at the In-
fusion Center involve che-
motherapy. Frequently a 
main component of cancer 
treatment, chemotherapy 
uses drugs given intrave-
nously or orally to destroy 
cells that pose a danger 
to the body. Infusions at 
the Center use the latest 
medications, tailored to a 
patient’s individual needs. 
New York Methodist Hos-
pital also frequently par-

ticipates in clinical trials, 
giving patients access to 
the latest chemotherapy re-
search. In addition to treat-
ing all forms of cancer, the 
Infusion Center also offers 
therapy for blood disor-
ders, rheumatoid arthri-
tis, Crohn’s disease, ane-
mia and osteoporosis. 

“We provide state-of-
the-art therapy to our pa-
tients, administered by a 
caring staff in an attrac-
tive and welcoming envi-
ronment,” said Perry Cook, 
M.D., chief of hematology 
and oncology at New York 
Methodist. 

New York Methodist 
Hospital’s Institute for Can-
cer Care brings together 
a group of specialists and 
medical services to provide 
comprehensive diagnosis 
and treatment of all forms 
of cancer. To find a physi-
cian affiliated with the In-
stitute, patients may call 
866.411.ONCO (6626).

A Home Away from Home: New York Methodist’s 
Ambulatory Infusion Center

S nacking often elicits 
mixed reviews. Some 
health plans say that it 

is important to eat several 
small meals or snacks dur-
ing the day to keep metabo-
lism rates in check. Other in-
formation states that snacks 
can be a person’s undoing, 
causing unnecessary weight 
gain — especially when 
snacking is frequent. These 
mixed feelings can be a little 
confusing.

The National Health and 
Nutrition Survey supports 
snacking. The survey found 
that people who eat snacks in 
addition to three meals a day 
had higher levels of nutri-
ents in their diets. But not all 
snacks are a good idea. Con-
suming a fattening bag of po-
tato chips is an unhealthy ap-
proach to snacking. However, 
a piece of dark chocolate or 

a handful of nuts can add es-
sential nutrients to a person’s 
diet.

Many different snacks 
make healthy additions to a 
person’s diet. Two to three 
snacks a day may be all that’s 
needed to help keep a per-
son feeling satiated and less 
likely to overeat at meals. 
Here are some healthy snack 
ideas.

Olives: A handful of olives 
can quench a salty craving 
and provide essential fatty ac-
ids that may help to improve 
heart health.

Hummus: Hummus is 
made from chickpeas, which 
are naturally low in fat and 
high in fi ber. This dip will 
keep you feeling full.

Edamame: These are a 
variety of soybeans that are 
sweeter, larger, and more eas-
ily digested than other soy-

beans. They are a natural 
source of antioxidants and iso-
fl avones.

Banana and chocolate: 
Rolling a banana in semi-
sweet chocolate chips can sat-
isfy a fruit and chocolate crav-
ing.

Dark chocolate bark: Melt 
dark chocolate and add a de-
sired fruit, such as dried cran-
berries, cherries, or raisins. 
Enjoy a small piece, which 
will be high in antioxidants, 
to fend off hunger pangs.

String cheese: An individ-
ual serving of low-fat mozza-
rella or Monterey Jack string 
cheese offers a serving of 
dairy and protein to keep you 
full.

Smoothie: Whip up a 
smoothie made from protein-
rich Greek yogurt and some 
frozen fruit. Add a dash of 
fruit juice and blend. Enjoy 

as a meal replacement or a re-
freshing snack.

Fruit: There’s no better 
snack than fruit. Keep a bowl 
of fruit or some homemade 
fruit salad on hand and enjoy 
a small portion when you want 
to fi ll up without consuming 
too many calories.

Whole-grain crackers: 
Fiber-full grain crackers can 
satisfy salty cravings as well 

as fi ll your stomach with 
something hearty.

You can choose among 
a variety of healthy snacks 
throughout the day. Smart 
snacking can mean reduc-
ing feelings of hunger and in-
creasing the amount of nutri-
ents in the body. Snacks also 
may be an integral compo-
nent of a healthy weight-loss 
plan. 

Fruit is one of the more healthy snacks a person can enjoy. 

Snacking doesn’t 
have to be unhealthy

 FOCUS ON FOCUS ON Health
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TAKE 
THE

SUBWAY 
TO 46TH ST 
STOP IN 
QUEENS

MR

TIRED OF YOUR CAR? WE'LL BUY IT FROM YOU!**

Don't Make Your Next Payment Until You Speak To Us!

43-40 NORTHERN BLVD. LONG ISLAND CITY, QUEENS, NY 111011-877-625-6766
VEHICLE 
HISTORY 
REPORT

Prices include all costs to be paid by the consumer except for license, registration & taxes. Used vehicles have normal wear, tear & mileage, some may have scratches & dents.  ††All applications will be accepted. 
Severity of credit situation may affect down payment, APR & terms. Bankruptcies and liens must be discharged.  *Voucher available on vehicle purchase of $10,000 or more. **Vehicle must be in safe operating 
condition, dealer not responsible for excess wear and tear. ^Slight h2o damage. §Will match maximum refund up to $3,000 must show proof of tax return. ^^Available with purchase, while supplies last. Some 

exclusions may apply, see dealer for details. Offers cannot be combined. NYC DCA#200342, DMV#711789.

PURCHASE A VEHICLE BETWEEN 9AM-5PM FROM NOW UNTIL MONDAY AND RECEIVE A GIFT 
ON US OF EITHER AN IPOD, NAVIGATION, CAR ENTERTAINMENT SYSTEM or BLUETOOTH KIT... 

COMPLIMENTS OF MAJOR WORLD!^^

>>>>MANAGER SPECIALS<<<<
 YEAR MAKE/MODEL/MILES STOCK /VIN PRICE 
 2013 Dodge Caravan, 43k 3793 $12,995 
 2011 Ford Edge, 51k 1241 $12,995 
 2013 Chevy Malibu, 3k 1382 $13,995 
 2011 Honda Odyssey, 35k 4830 $13,995 
 2008 BMW 528xi, 34k 1008 $13,995 
 2012 Dodge Charger, 8k 1030 $15,995
 2012 Nissan Maxima, 20k 3788 $16,400

 YEAR MAKE/MODEL/MILES STOCK /VIN PRICE
 2004 Toyota Highlander, 101k  6771 $7,995 
 2011 Honda Accord, 31k 2651 $9,995
 2014 Nissan Versa, 9k 3309 $9,995
 2012 Ford Escape, 72k 7278 $10,995
 2011 Nissan Rogue, 32k  4761 $10,995
 2012 Honda Accord, 32k 1223 $10,995
 2009 Infiniti G37x, 52k 1255 $11,995

W
E ARE SURE TO HAVE A CAR TO FIT YOUR BUDGET

  
EASY FINANCING! BEST CHANCE TO GET APPROVED IS HERE! EASY FINANCING! ††

2014 HONDA ACCORD

BUY 
FOR:

Stk# 8569, 11k mi.

'13 HYUNDAI ELANTRA
$8,995BUY 

FOR:
PLUS TAX & TAGS

Auto, 4 cyl,  A/C, p/opts, 28k miles, Stk#3640

'13 NISSAN PATHFINDER
$17,995BUY 

FOR:
PLUS TAX & TAGS

Auto, 6 cyl,  A/C, p/s, p/b, 42k miles, Stk#10534

'13 NISSAN ROGUE

BUY 
FOR:

PLUS TAX & TAGS
Auto, 4 cyl,  A/C, p/s, p/b, 11k miles, Stk#7453

$15,995

'14 FORD EXPLORER

BUY 
FOR:

PLUS TAX & TAGS
Auto, 6 cyl,  A/C, p/s, p/b, 4k miles, Stk#8588

$22,995

$13,995
'14 FORD FUSION

BUY 
FOR:

PLUS TAX & TAGS
Auto, 4 cyl,  A/C, p/s, p/b, 10k miles, Stk#10024

'14 HONDA CIVIC
$12,995BUY 

FOR:
PLUS TAX & TAGS

Auto, 4 cyl,  A/C, p/s, p/b, 8k miles, Stk#10323

$10,995
'12 TOYOTA CAMRY

BUY 
FOR:

PLUS TAX & TAGS
Auto, 4 cyl,  A/C, p/s, p/b, 21k miles, Stk#1404

$19,995
'14 HONDA PILOT

BUY 
FOR:

PLUS TAX & TAGS
Auto, 6 cyl,  A/C, p/s, p/b, 9k miles, Stk#10085

$13,995
'11 TOYOTA SIENNA

BUY 
FOR:

PLUS TAX & TAGS
Auto, 6 cyl,  A/C, p/s, p/b, 15k miles, Stk#1034

PLUS TAX & TAGS

$21,995
'11 ACURA MDX

BUY 
FOR:

Auto, 6 cyl,  A/C, p/s, p/b, 48k miles, Stk#1321

'12 JEEP GR CHEROKEE

BUY 
FOR:

PLUS TAX & TAGS
Auto, 6 cyl,  A/C, p/s, p/b, 20k miles, Stk#1934

$16,900

'12 INFINITI G37x

BUY 
FOR:

PLUS TAX & TAGS
Auto, 6 cyl,  A/C, p/s, p/b, 9k miles, Stk#7774

$19,595

MAJOR WORLD WILL DOUBLE YOUR TAX REFUND AMOUNT TOWARD THE PURCHASE OF A VEHICLE§

Whether you’re buying or selling a car, If You Can’t Make It To Us, We’ll Pick You Up. Call 877-625-6766 For Complimentary Pick Up.

MAJOR SAYS
KEEP IT!

DON’T GIVE UP
YOUR TAX REFUND!

���������	�COROLLA

BUY 
FOR:

Stk# 2595, 19k mi.

$10,995
PLUS TAX & TAGS

Must be presented prior to negotiations. Cannot be used for service or parts. Cannot be combined with other offers.
Authorized Signature Required, General Manager

$14,995
PLUS TAX & TAGS

 YEAR MAKE/MODEL/MILES STOCK /VIN PRICE 
 2006 Jeep Commander, 104k  12357 $8,995
 2007 Nissan Pathfinder, 113k  9913 $9,495 
 2006 Toyota Sequoia, 150k 7929 $9,995 
 2007 Toyota 4Runner, 86k 9610 $12,995
 2006 Cadillac Escalade, 100k 10464 $12,995
            MANY MORE LIKE THIS TO CHOOSE FROM!

 YEAR MAKE/MODEL/MILES STOCK /VIN PRICE
 2006 BMW X3, 128k 11286 $6,995
 2006 Toyota Rav 4, 114k 2554 $7,500
 2005 Toyota Highlander, 127k  11850 $7,995
 2007 Toyota Rav4, 128k 11890 $7,995
 2007 Acura MDX, 104k  10125 $8,995 
 2006 Honda Ridgeline, 135k 4629 $8,995

4X4 SPECIALS!

 YEAR MAKE/MODEL/MILES STK /VIN PRICE
 2003 Honda Accord, 91k A72885 $3,995
 2007 Kia Rondo, 69k SU3219 $5,495
 2007 Honda Civic, 14k 8519 $5,995
 2006 Chrysler Pacifica, 97k 12632 $5,995
 2003 Honda Accord Coupe, 91k 021636 $5,995
 2010 Ford Focus, 73k 11853 $6,595
 2006 Toyota Camry, 106k 10431 $6,995
 2008 Nissan Altima Coupe, 136k 8314 $6,995

 YEAR MAKE/MODEL/MILES STK /VIN PRICE
 2004 Toyota Sienna, 121k 2571 $6,995
 2008 Lincoln MKZ, 177k J1656 $7,995
 2009 Toyota Sienna, 93k 391451 $8,995
 2005 Infiniti G-35, 125k 10471 $8,995
 2011 Honda Civic LX, 47k 7569 $8,995
 2010 Toyota Camry, 34k 1013 $8,995
 2013 Kia Soul, 10k 10515  $8,995
 2012 Honda Civic, 31k 5650 $9,995

 YEAR MAKE/MODEL/MILES STK /VIN PRICE
 2011 Toyota Rav4, 48k 1066 $9,995
 2011 Nissan Altima, 10k 1026 $9,995
 2012 Nissan Altima, 32k 1079 $9,995
 2012 Chevy Traverse, 50k 1260 $12,888 
 2009 Honda Pilot, 36k 1032 $13,995
 2011 Honda CRV, 24k 4923 $13,995
 2011 Honda Pilot, 23k 5210 $14,995
 2012 Nissan Murano, 12k 5822 $16,995

CARS STARTING AS LOW AS $2,995!
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BY MAX JAEGER
They quit before they ever 
started — and that’s a good 
thing.

A group of kids from Fort 
Hamilton Army Base made 
pledges not to smoke and en-
couraged soldiers to stop 
lighting up during “Kids Kick 
Butts Day” on March 18. Or-
ganized by the Campaign for 
Tobacco-Free Kids, 30 chil-
dren in Fort Hamilton’s youth 
programs spent weeks learn-
ing how tobacco companies 
target them to replace the 
scores of smokers whose lives 
are extinguished by tobacco 
each year. 

Then the youths took their 
posters outside the fort’s com-

missary on Kick Butts Day 
to show soldiers what they 
learned. And the event got 
some kids really fi red up, an 
organizer said.

“One kid was so passion-
ate that, when he saw some-
body outside of [the commis-
sary] smoking, he ran up and 
told him to stop,” said Sarah 
Ibanez, the fort’s youth center 
director.

So Ibanez turned the in-
teraction into a teachable mo-
ment.

“I had to show the children 
that people make choices, and 
that’s why were educating 
them, and if that’s his choice 
to smoke, then he’s going to 
smoke,” she said. “I told them 

‘this is why we make the right 
choice.’ ”

That soldier wasn’t the only 
one they warned about the dan-
gers of inhaling — and they 
weren’t just blowing smoke.

Annually, tobacco use 
kills 28,200 New Yorkers and 
costs the state $10.39 billion 
in health care bills, according 
to information from the Cam-
paign for Tobacco-Free Kids.

One soldier who chatted 
with the kids said he doesn’t 
smoke, but he was happy the 
youngsters were on the war 
path against smoking.

“I think it’s great,” said Sgt. 
Fabio Clarke. “I don’t smoke 
myself, but I know it’s happen-
ing on base.”

FIRED UP: (Left) Alana Torres explains the “Kick Butts” anti-smoking 
campaign to Marine Sgt. Noodley Etienne as part of the “Kids Kick Butts 
Day” at Fort Hamilton Army Base. (Center) Anri Boyce, Danny Rivera, 
and Hanna Justis warn Sgt. Fabio Clarke about the dangers of smoking. 
(Above) Samuel Calo created this poster to demonstrate his distaste for 
tobacco. Photos by Georgine Benvenuto

These kids kick butts

But some Albany and City Hall politicians, like Mayor Bill de Blasio, want to turn back the clock to old policies that failed in 
the past. They want stricter rent laws, and they want to freeze rents while raising property taxes and water and sewer rates. 

That would push affordable housing right back into the 1970’s and 80’s. We need to move forward, not backwards.

IT’S TIME FOR NEW 
SOLUTIONS TO AN 

OLD PROBLEM.

This is what happens when the 25,000 landlords of  1 million rent-stabilized apartments have the financial resources to make 
repairs and improvements. They re-invest the rent in their buildings and our neighborhoods. They provide work to small 

businesses and jobs to local residents – and, most importantly, they preserve existing affordable housing.
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Receive a free fl oral package for your Wedding with a maximum value of $1,000. 
Choose any Wedding Dress that is available with a maximum value of $800 and any headpiece available with a maximum value of $500 

(If more expensive items are purchased you will receive a credit toward your purchase)
Drawing will take place May 30, 2015. Contest only for couples getting married before 12/31/2016. No cash value. 

For a complete list of contest rules go to www.cnglocal.com/weddingcontest/rules.

Are You or Someone You Know Getting Married?
CNG WEDDING GUIDE PRESENTS

The Great Bridal Sweepstakes
One lucky bride will receive over $3,000 in prizes

Delicate sequin embellished 
embroidery on tulle drape 
the bodice in this form fi tting 
fi t and fl are gown. Finished 
with a sweetheart neckline 
and corset back closure.
Available in blush or ivory.

Wedding dress substitutions 
available at same values. 
See below for details.

This 
beautiful 

wedding dress 
from

Maggie 
Sottero’s 
“Haven”

$1,000 in Flowers from

To enter go to www.cnglocal.com/weddingcontest

$900 Hair, Makeup and Color package from

and Decoratorsand Decorators
Marine FloristsMarine Florists

We can custom make your fl oral or silk arrangement.

You will receive a free hair and 
make-up tryout with one of our 
top bridal hairstylist and make-up 
artists. Services include up-do or 
down-do, and full make-up appli-
cation with airbrush and lashes. In 
between your trial day and your 
Big Day, receive haircut and full 
color services, including single 
process and highlights. Finally, 
on your Wedding Day, sit back 
and relax while we bring it all to-
gether and deliver a customized 
hair and make-up look.

including a free hair 
and make-up tryout

PILO ARTS SALON

This 
stunning 

headpiece 
from

Stunning bridal head-
piece custom designed 
by Bridal Styles Boutique, 
encrusted with Swarovski 
crystal and delicate 
seed pearls.

Headpiece substitutions 
available at same values. 
See below for details.
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HARBOR WATCH
Retired soldier and current 
Department of Defense civil-
ian Greg Cheek says the resil-
iency skills he learned from 
the military helped him over-
come the biggest challenge of 
his life: cancer.

Diagnosed with stage 3 
cancer in his head and neck, 
quickly followed by sur-
gery, Cheek, a father of two, 
who works in Germany for 
the United States European 
Command, said he did not 
have time to absorb all that 
was happening.

“Two weeks later, I had my 
fi rst post-treatment CAT scan/
body scan and they found a 
lymph node in my neck that 
came up ‘hot’ so it looked like 
the cancer might be in my 
lymph nodes,” he said.

Resiliency was instilled 
in him during his years in 
the military, and then as a 
civilian, when he recently 
took the Master Resilience 
Trainer Course.

“It was amazing because I 
had just gone to this training 
and so whereas a month ago, 
if I got this news, who knows 
what would have happened,” 
he said.

“The Master Resilience 
Trainer Course and a host of 
other life experiences were 
key in my successful recov-
ery and enthusiastic outlook 
on life,” he said.

Cheek said he was a home-
less teen who camped outside 
the Air Force recruiting of-
fi ce, until the service let him 
enlist. He was an Airman for 
four years, then left the Air 
Force and went to college 
and got his Reserve Offi cers’ 
Training Corps, or ROTC, 
commission for the Army. 
He retired from the Army in 
2005 as a lieutenant colonel.

The very enthusiastic 
Cheek said he has always had 
a great outlook on life, but get-
ting the diagnosis of possibly 
more cancer was a shock.

“That was probably the 
most signifi cant event I had 
in my entire life, probably 
more so than initially being 
diagnosed with cancer,” he 
said, noting that he then had 
the time to think about the 
magnitude of the situation.

“I’ve always been positive,” 
he said. “I’ve been positive and 
resilient and happy and proac-
tive and all these things — but 
I was a little bit stunned.”

The surgery took out 13 
lymph nodes, he said, but ev-
erything turned out okay. He 
credits his ability to handle 
the stress, having gratitude, 
and saving his energy as 
ways that helped him cope.

Cheek, who recently fi n-
ished his seventh marathon, 
writes about being resilient 
in his new book, “Three 
Points of Contact.”

HARBOR WATCH
The Armed Forces Chef of the 
Year showdown on March 6 
provided a hotly competitive 
start to this year’s Military Cu-
linary Arts Competitive Train-
ing Event.

The event is a means to train 
military food service personnel 
in a nurturing yet competitive 
environment. The Quarter-
master School’s Joint Culinary 
Center of Excellence hosts the 
annual event that is sanctioned 
by the American Culinary Fed-
eration.

More than 200 military culi-
nary practitioners participated 
in various events that included 
individual skill competitions 
such as Armed Forces and Stu-
dent Chef of the Year, or AFCY, 
as well as team events like the 
Military Hot Food Kitchen 
Challenge.

The AFCY event, the most 
prestigious individual con-
test, attracted 18 entries — 16 
soldiers and two sailors. Com-
petitors were given four hours 
to prepare a four-course meal 

based on a mystery basket 
concept, meaning they had no 
knowledge of the menu items 
until start time. Only well-stud-
ied, well-practiced chefs can 
successfully fulfi ll that type 
of requirement, said Sgt. Maj. 
Mark Warren, a judge and for-
mer winner.

“You have to be creative, 
adaptive, innovative and able 
to overcome obstacles as they 
hit you,” said the current food 
service sergeant major, G4, 
U.S. Army Forces Command 
on Fort Bragg, North Carolina. 
“You can’t panic. You just have 
to fi gure it out and keep moving 
forward.”

Goose and rabbit — entrees 
not likely seen in military din-
ing facilities — were among 
the proteins included in the 
mystery basket for this year’s 
event. In addition to the chal-
lenge of fi guring out how to pre-
pare such game, the time limit 
in which to do it was another 
obstacle.

“The whole time manage-
ment thing is big,” said Spc. 

Samuel Shaaheed, who repre-
sented the Fort Bragg team. 
“You get four hours to do the 
work, but those four hours feel 
like two.”

Shaaheed, who competed 
previously in the competition, 
said commitment to the profes-
sion drove him to take a shot at 
chef of the year.

“It’s the ambition and pas-
sion I have,” he said. “It was 
something I wanted to do last 
year. Just the hype about it 
made it sound exciting. I wanted 
to win gold, and I wanted to win 
in general.”

The previous two winners 
have been featured in national 
magazines, but notoriety and 
prestige take a backseat to the 
event’s training theme, which 
is to provide participants with 
a competitive experience that 
pays dividends to end users, 
said Warren.

Sgt. Sarah Deckert earned 
the Armed Forces Chef of the 
Year title in 2014. The Fort Sew-
art, Georgia, team earned In-
stallation of the Year honors.

A recipe for success at the Armed Forces cook-off

MARATHON WINNER: Greg Cheek with his children.  US Army

Cooks, start the stoves

Beating the odds & 
winning the fi ght 

GET THOSE RECIPIES READY: Spc. Matthew Thomas of Fort Bliss, Texas, prepares dishes for judges during the 
Armed Forces Chef of the Year contest of the 40th-annual Military Culinary Arts Competitive Training Event on 
March 6.  T. Anthony Bell
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HARBOR WATCH
When all 64 inches and 112 
pounds of 28-year-old Spc. Me-
lissa Parker walked into a class-
room at Medgar Evers High 
School in Brooklyn on Feb. 5, 
few students were aware that 
Parker’s offi ce with the Army 
is the beloved squared circle — 
or what is known as a boxing 
ring.  

Instead of hitting a tar-
get each day with a rifl e, this 
spunky Brooklynite hits a 
punching bag with gloves as a 

Soldier-Athlete assigned to the 
U.S. Army’s World Class Ath-
lete Program located at Fort 
Carson, Colo.  

The program affords Parker 
and her teammates the oppor-
tunity to pursue their passions 
— training and competing in 
national and international 
competitions leading to the 
Olympics — while maintaining 
a professional military career 
and promoting the U.S. Army 
to the world.

“Many people today assume 
that when you join the Army, all 
you do is fi ght and go overseas 
and kill people,” said Parker.  
“But there are other Army jobs 
and programs, like boxing with 
WCAP, and I wish more young 
people and parents understood 
that.”

While in camp and prepar-
ing for the upcoming Olympic 
qualifi er, Parker and her boxing 
teammates start off their day at 
8 am in the gym with their in-
dividual coaches working on 

strength and conditioning, said 
Assistant Boxing Coach, Staff 
Sgt. Quentin McCoy, 31.

“Athletes are given down-
time around 10 am to recover, 
seek medical treatment if 
needed or study their oppo-
nents’ techniques,” he said.  
“After lunch, they go into two 
hours of serious boxing train-
ing followed by optional coach 
time or weight lifting.”

WCAP accepts applications 
from all members of the Army 

(Active, Reserve, and National 
Guard); these assigned soldiers 
earn all the same military pay, 
healthcare and educational 
benefi ts that non-WCAP sol-
diers earn for their service.  

After their speaking roles 
concluded, both Parker and 
McCoy began hitting mitts in 
various number combinations, 
showing the students how 
much stamina, energy, and 
core strength is required for 
boxing.

Many of the students ex-
pressed nervousness about 
hitting mitts with the Army 
boxers, so few volunteered. Al-
though, one courageous student 
named Abigail said she hadn’t 
boxed since she was a child, but 
she would give it a try.  

She strapped on her mitts 
like she was old hands, and 
then she let the punches fl y.  

“That felt good!” she said, a 
little breathy. “Boxing has al-
ways been a great way to have 
fun and relieve my stress, and 
I don’t know why I ever left 
it.”

Support at the school for 
the Army boxing team presen-
tation was provided by Nicola 
Martial, one of the school’s gov-
ernment class teachers.

“This was a good team, and 
I’m glad the Army brought 
these boxers here today,” said 
Martial. “Kids today need to 
learn more about their options.  
Knowledge really is power.”

“The next Rocky Graziano 
could be here in this school,” 
said U.S. Army Recruiter, Sgt. 
Andrew Butler. “It’s important 
to show the students all their 
options.”  

AROUND THE BASES
Airman recruit Arian Trower, 
a Fort Hamilton High School 
graduate, is currently serv-
ing aboard the U.S. Navy’s 
forward-deployed aircraft 
carrier USS George Washing-
ton, stationed at a U.S. Navy 
base located 35 miles south of 
Tokyo in Yokosuka, Japan.

The Brooklyn native is 
an aviation boatswain’s mate 
(handling) aboard the aircraft 
carrier operating. While out 
at sea, the ship visits numer-
ous countries each year such 
as the Philippines, Hong Kong, 
Singapore, and Thailand.

As a sailor with numer-
ous responsibilities, Trower 
said he is proud to serve his 
country aboard an aircraft 
carrier in Japan.

“I enjoy working with peo-
ple from different cultures 
and because it is such a big 
ship, I meet different people 
all the time. It’s a positive 
environment and the leader-
ship is very helpful and they 
motivate me to be a better 
sailor,” said Trower.

Trower also said he is 
proud of the work he is do-
ing as part of the Washing-
ton’s 3,300-member crew, liv-
ing thousands of miles from 
home, and protecting Amer-
ica on the world’s oceans.

“We are over here fi ghting 
for our country and making 
the world a better place. If 
anyone is interested in join-
ing the Navy, they should go 
overseas. I am 19 and never 
thought I would be living 
in Japan, let alone another 
country,” Trower explained.

. . .
Aviation Boatswain’s Mate 

(Equipment) 2nd Class Cha-
onan Tao had to overcome 
many obstacles in her life in 
order to succeed in the Navy.

“There’s no elevator to 
success; you have to take the 
stairs,” she said. The Pre-
Commissioning Unit Gerald 
R. Ford’s Petty Offi cer of the 
Year for 2014 added, “some-
one once told me that life is 
unfair.”

“I was born and raised by 
my grandparents in a village 
called Xia Yang, in Nan Ping, 
China. When I was a child, 
my mother immigrated to 
the United States while my fa-
ther stayed in Fuzhou, China 
to help support and give our 
family a better life.

“My younger brother, fa-
ther, and I moved to the United 

States in 2001 to reunite with 
her,” said Tao. “We moved to 
Brooklyn, New York, where 
we stayed for a couple years 
and then moved to lower East 
Side Manhattan.”

Unable to speak English, 
Tao ventured out of her com-
fort zone when she decided 
to join the Navy in 2008. As-
signed as the divisional Yeo-
man in boot camp, she had to 
break through the language 
barrier in order to succeed.

Six years later, Tao has 
established herself as a top 
performer in the Navy, being 
selected as Ford’s fi rst Petty 
Offi cer of the Year.

“Being selected as Gerald 
R. Ford’s fi rst Petty Offi cer 
of the Year was something I 
never thought I would have 
achieved,” said Tao. “Just 
like everybody else, I come to 
work every day and do what 
needs to be done.”

. . .
Petty Offi cer 2nd Class 

Justin Brown, a 2006 Guilder-
land High School graduate is 
serving aboard the U.S. Navy 
destroyer USS Fitzgerald 
(DDG 62), living and work-
ing at the Navy’s forward-de-
ployed base south of Tokyo.

The Brooklyn native is an 
operations specialist aboard 
the destroyer operating out 
of Yokosuka, which is located 
approximately 35 miles south 
of Tokyo and accommodates 
the United States’ furthest for-
ward-deployed naval forces.

As a sailor with numerous 
responsibilities, Brown said he 
is proud to serve his country 
aboard a destroyer in Japan.

“I am responsible for su-
pervising watch standers in 
what is basically the brain of 
the ship,” said Brown.

LANDING READY: Airman Recruit 
Arian Trower. US Navy

PUT UP YOUR DUKES: Spc. Melissa Parker returns home and hits the mat with her boxing coach, Staff Sgt. 
Quentin McCoy, at Medgar Evers High School.  TM Beller

Brooklynites serve 
on the high seas

Sparring for health

THE CONTENDER: High school senior Abigal practices her punches with 
Staff Sgt. Quentin McCoy in a training session at Medgar Evers High School 
on Feb. 5. TM Beller
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By Claire McCartney

Heather still has two mommies — 
and now they’re married. 

“Heather Has Two Mommies,” 
the landmark children’s book about the 
happy young daughter of a lesbian couple, 
is 25 years old. And to celebrate, its 
Brooklyn-born author has given her classic 
tome a makeover for today’s kids, which 
she will launch at PowerHouse Arena in 
Dumbo on March 29. But the story itself is 
just as relevant in 2015 as a it was a quarter 
of a century ago, the writer said.

“The book has been out of print for 
a while, but the demand has never gone 
away,” said author Leslea Newman, who 
spent her childhood in Brighton Beach and 
now lives in Massachusetts. “It seemed 
like a very good time to bring it back and 
update it into the 21st century.”

Some of those updates include “tighter 
text,” new illustrations, and the small 
but significant addition of matching wed-
ding rings on Heather’s mothers’ hands, 
Newman said. 

“They’re pretty hard to see, but if you 
look close enough they’re there,” Newman 
said. “I didn’t put anything in the text 
about them getting married because the 
book’s really about Heather, and that 
would’ve happened probably before she 
was born.”

“Heather Has Two Mommies” sparked 
heated national debate when it was first 
published 25 years ago, with some fight-
ing to keep the book off children’s library 
shelves, and others celebrating it as one of 
the first positive depictions of a thriving 
same-sex household. It was the ninth-most 
challenged book of the 1990s, according to 

the American Library Association. 
Newman said she never set out to cause 

controversy — but she is glad she did.
“It was never my intention to raise 

awareness or cause a fuss, I was really just 
writing a children’s book,” Newman said. 
“But I think the conversation has been 
very useful.”

Newman said she is encouraged by 
the changes in public sentiment and legal 
rights that have taken place since “Heather 
Has Two Mommies” first hit shelves. Fifty 
publishers rejected the book back in 1989, 
so Newman released the title herself via 
a friend’s desktop publishing company. 
This time around, it is being produced by 
a major publishing house.

But the real sign of the original book’s 
impact may be if the new edition receives 
less attention.

“I would like the book to actually not 
cause a stir,” Newman said. “I’d love it 
just to find its way into the hands of kids 
with two moms, kids with two dads, kids 
with a mom and a dad, kids who are being 
raised with grandparents, kids who are 
being raised by single mothers or fathers 
— really any kid who just would enjoy 
the story of a kid going to school for the 
first day and along with her classmates is 
drawing pictures of her family, and real-
izing that the most important thing about 
a family is that all the people in it love 
each other.”

Leslea Newman re-launches “Heather 
Has Two Mommies” at PowerHouse Arena 
[37 Main St. between Water and Front 
streets in Dumbo, (718) 666–3049, www.
powerhousearena.com]. March 29 at 3 pm. 
Free. 

‘Heather Has Two Mommies’ re-launched in Dumbo

Birthday book: Leslea 
Newman with the new ver-
sion of “Heather Has Two 
Mommies.” 
 Associated Press / Steven Senne

Putting a ring on it
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By Max Jaeger

He will live on in song.
A Brooklyn band is 

finally releasing a record 
that was delayed for years after 
its drummer’s murder, and the 
group is throwing a release party 
at Gowanus’s Lucky 13 Saloon on 
April 3. 

Progressive-metal act 
Spylacopa was in the middle 
of producing “Parallels,” the 
follow-up to its 2008 self-titled 
debut, when Tyshawn Augustus 
 shot drummer Troy Young in his 
Carroll Gardens apartment  dur-
ing a robbery in December 2009. 
A judge jailed Augustus for the 
slaying last year, so Spylacopa’s 
leader said he felt it was the right 
time to release the tracks.

“After meeting Troy’s family 
during the trial, I just decided 
I have to put this music out,” 
said guitarist and band leader 
John LaMacchia, who lives in 
Gravesend. “It’s selfish to hold 
on to possibly the last recordings 
of Troy in a professional set-
ting. The whole thing was such 
a tragedy. He was from Idaho, 
moved to New York, and in a 
short period of time, he worked 
his a-- off to become a working 
musician, and his life was taken 
so violently.”

But first, LaMacchia had to 
finish the album. The band — 

a revolving cast of Metro-area 
rockers — had laid down instru-
ment tracks, but Greg Puciato (of 
The Dillinger Escape Plan fame) 
never finished recording vocals 
before Young’s slaying. And when 
it came time to finish the album 
five years later, math-rock mae-
stro Puciato was busy with other 
projects. So LaMacchia re-tooled 
the tunes and laid down the vocals 
himself.

“I’m happy that happened, 
because, in hindsight, I’m happier 
with this album than I would have 
been,” he said.

LaMacchia resisted the urge 
to make the songs about Young, 

instead preserving the tunes as 
written, he said.

“That was the weird thing for 
me,” he said. “It’s all songs about 
love, loss, and betrayal — basic 
rock song stuff — and that was a 
big hurdle. But I knew that Troy 
would have wanted this record 
to come out the way the artists 
intended.”

Fellow borough bands 
Godmaker, Meek is Murder, and 
Dead Air will perform at the 
release party, LaMacchia said.

Spylacopa’s future is uncer-
tain, LaMacchia said. His main 
gig is now with Brooklyn fusion 
band Candiria, but he said the 

newly-released record ranks as 
one of his highest accomplish-
ments.

“This album means more than 
any record has ever meant to me,” 
he said.

The album will be available 

from Rising Pulse Records on 
March 31.

Spylacopa at Lucky 13 Saloon 
[644 Sackett St. between Third and 
Fourth avenues in Gowanus, (718) 
596–0666, www.risingpulse.com]. 
April 3 at 8 pm. $10.

By Danielle Furfaro

Hey! Ho! Let’s go!
A personal trainer with 

a penchant for mohawks 
and safety pins is leading weekly 
aerobics classes for the punk set in 
a Bushwick bar. Instructor Haley 
Degroat, who sings in a punk 
band called Haley Bowery and the 
Manimals, said her “Blitzkrieg 
Bod” class is a perfect melding 
of her interests — and she thinks 
other misfits will feel the same 
way. 

“I wanted to teach a class that 
was more fun and wild and laid 
back and that would appeal to 
the kind of person who might 
be uncomfortable with the elite 
nature of a lot of fitness classes,” 
said Degroat. 

Degroat has been teaching 
the class every Friday evening 

at the Cobra Club for the past 
month and a half, and creates a 
new theme for each session. Past 
themes have included ’70s and 
’80s glam, Afro-punk for Black 
History Month, and an Irish work-
out for Saint Patrick’s Day. 

At the next “Blitzkrieg Bod” 
on March 27, Degroat plans to 
celebrate Women’s History Month 
by kicking out jams from female 
musicians, getting the class sweat-
ing to songs from Blondie, the 
Runaways, and Joan Jett and the 
Blackhearts.

“The women artists are my 
favorite, so I like working out to 
them,” said Degroat. 

Degroat calls her style of aero-
bics “total body conditioning,” 
using exercises including squats, 
push-ups, lunges, and dips.

And Degroat said that the class 

itself espouses punk-rock values, 
including being cheap and late 
in the day for those who have 
been out partying the night before. 
In true rock ’n’ roll fashion, the 
$16 session also comes with free 
booze. Less rock ’n’ roll is that 
the booze must be consumed after 
the class. 

Students should wear comfort-
able but punky clothes and sneak-
ers, and bring a towel or yoga mat, 
Degroat said.  

Blitzkrieg Bod at the Cobra Club 
[6 Wyckoff Ave. between Jefferson 
and Troutman streets in Bushwick, 
(917) 719–1138, www.cobraclubbk.
com]. Fridays at 7 pm. $16.

Band releases album years after drummer’s slaying

Keep the music alive: John LaMacchia (right) is throwing an April 3 party for 
the release of his band Spylacopa’s second album, which was delayed for years 
after the drummer, Troy Young, was murdered. Michael MacIvor (left), a friend of 
Young’s, will perform in his and LaMacchia’s band Dead Air. Photo by Stefano Giovannini

ODE TO A BROTHER

Kicking out the jams! 

The beat goes on: Spylacopa drummer Troy Young was murdered in his Carroll 
Gardens apartment in 2009.  Myspace

Bushwick bar offers punk-rock aerobics classes

Sheena is an aerobics instructor: Degroat leads a workout at the Cobra Club in 
Bushwick. Photo by Jason Speakman

Pump it up: Haley Degroat leads a 
weekly aerobics class in a Bushwick bar 
that includes punk rock music and free 
booze. Photo by Jason Speakman
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Prix Fixe Menu $34 pp
APPETIZERS

(Choose One)
Caprino Salad mixed greens, goat cheese, tomatoes 

& nuts with a raspberry vinaigrette
Mozzarella di Casa homemade mozzarella, tomatoes, 

roasted peppers & olive oil
Cold Antipasto prosciutto, salami, roasted peppers, 

olives, provolone, artichoke hearts & fresh mozzarella
Grilled Portobello topped with roasted peppers & mozzarella

Baked Clams (6)
Calamari Fritti

Stuff Baby Artichoke hearts (4)

ENTREÉ
(Choose One)

Cheese Ravioli Pomodoro
Roasted Leg of Lamb red wine reduction

Homemade Meat Lasagna
Beef Braciola with Cavatelli beef top round fi lled with prosciutto 

and fresh herbs in a marinara sauce
Chicken Vesuvio sautéed chicken breast topped with 

roasted peppers & fresh mozzarella
Linguine Rio Mare calamari, clams & mussels in a marinara 

or fra diavolo sauce
Veal Marsala sauteed in a light marsala wine sauce 

with mushrooms
Fettucine Lamb Ragu minced lamb in a homemade Italian sauce

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

DESSERT
(Choose One)

KIDS MENU
APPETIZER 

Mozzarella Sticks
ENTREÉ

Chicken Fingers with Famous Fries or Individual Pizza
DESSERT  

Vanilla or Chocolate Ice Cream

$15.00

7305 Third Avenue
Brooklyn

718.745.0222
www.VesuvioBayRidge.com

Ala Carte Menu 
Also Available

PRIVATE PARTIES

$1195 Price Fixed Menu
Includes Beverage, Entree and a Treat

7721 3rd Avenue, Bay Ridge, Brooklyn
718-989-8951

Free Delivery

Choice Of Entree

with Herb Butter 

with Champagne Dill Sauce

(Entrees Served 
With Potato or Rice and 

Fresh Vegetable)

Choice Of Appetizer

Choice Of Dessert

$3895
Per person

Plus tax & gratuity

ADULTS CHILDREN’S MENU 
$18.95

Soup or Fruit Plate, Chicken Parmigiana 
or Chicken Nuggets & Fries

Ice Cream, Sherbet or Chocolate Mousse

LUNCH | DINNER | BRUNCHLUNCH | DINNER | BRUNCH
Karaoke every 
Monday and 

Wednesday 8pm. 
Original 

Thursdays 8 pm.

Greenhouse Cafe Presents

EASTER 
SUNDAY DINNER

GreenhouseCafe.com
718 -989 - 8952

Live Music
All Weekend
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By Trupti Rami

These aren’t your bubbe’s 
matzo balls. 

A Prospect Heights food 
writer is releasing a new cookbook 
of creative Jewish recipes just in 
time to enliven Passover Seders 
across the borough. In “Modern 
Jewish Cooking,” writer Leah 
Koenig kicks-up the chosen fare 
of the chosen people with modern 
surprises, such as matzo balls stud-
ded with shallots and jalapenos, 
and latkes made with beets and 
carrots. 

Beyond the gefilte fish 
and kugels common in Eastern 
European Jewish households, the 
book also celebrates Jewish dishes 
from across the globe, which are as 
diverse as the countries they hail 
from, the author said. 

“The term ‘wandering Jew’ is 
really an accurate description,” 
said Koenig, who will launch 
her tome at PowerHouse Arena 
on March 31 alongside two other 
Brooklyn cookbook authors with 
new releases. “There are Jewish 
communities all over the world. 
In each case, they ate the foods of 
their neighbors but adapted them 
to fit with the Jewish kosher laws 
and holidays. In Brooklyn alone, 
you find Jewish communities from 
Eastern Europe, Hungary, Syria, 
and Georgia, among others.”

Koenig’s approach to Passover, 
which begins April 3, follows suit. 
She said the festival’s familiar fare 

is more exciting with some new 
flavors and interpretations. For 
example, her recipe for brisket is 
a Mediterranean-inspired take on 
the Passover dinner table fixture 
that involves slow-cooking the 
meat in a mixture of red wine, 
honey, and spices.

“The recipe is very loosely 
based off of a dish called stracot-
to — basically the Jewish-Italian 
answer to brisket — which my 
husband and I ate at a Shabbat din-
ner in Italy several years ago,” said 
Koenig, who published her first 
book dedicated to Semitic suste-
nance, “The Hadassah Everyday 
Cookbook,” in 2011.

“Modern Jewish Cooking” also 
offers plenty of ways to make the 
Passover period more palatable 
for those avoiding leavened bread, 
Koenig said. The book includes 
recipes for a lasagna that replaces 
the noodles with sheets of soft-
ened matzo, and granola that uses 
matzo instead of oats — which are 
also forbidden during the eight-day 
holiday. And Koenig has her own 
rendition of matzo brei — which 
she describes as the “French toast 
of Passover” — with non-tradi-
tional garnishes of sauteed leeks 
and mushrooms or roasted straw-
berries.

“Normally it just gets a sprinkle 
of salt or cinnamon and sugar, but 
the toppings bring it to another 
level,” Koenig said. 

But despite all the twists, 
Koenig said the 175 recipes in her 
book stay true to their roots.

“I never want to stray so far 
away from the foundation or get so 
improvisational that the food stops 
feeling recognizably Jewish,” she 
said. “That said, working with-
in that framework, I love adding 
seasonal ingredients, and global-
ly-inspired flavors to traditional 
foods so that they find their place 
on a modern table.”

Leah Koenig launches “Modern 
Jewish Cooking” at PowerHouse 
Arena [37 Main St. between Water 
and Front streets in Dumbo, (718) 
666–3049, www.powerhousearena.
com]. March 31 at 7 pm. Free.

By Max Jaeger

It is a bona-fide four-leaf clover 
— welcome to week four of 
Bay Ridge Nights’ exhaustive 

Saint Patrick’s Day coverage! 
The 17th has passed, and the 

Bay Ridge Saint Patrick’s Day 
Parade marched off into the sunset 
last Sunday, but there is still some 
residual shamrock-ery to be had in 
the Ridge.

On Friday, get in touch with 
your Catholic roots — or form 
some new ones — with a Lent 
dinner and a show at the local 
parochial school. First, sail over 
to the Lock Yard (9221 Fifth Ave. 
between 92nd and 94th streets) for 
its papist-approved Friday night 
Lent special — three-cheese mac 
and cheese. Drinking is okay 
(encouraged, really), but resist the 
urge to nosh on a hot dog unless it 
is made of fish. After your meal, 
rush to Xaverian High School 
(7100 Shore Rd. between MacKay 

Place and 71st Street) for its 8 pm 
production of “Catch Me if You 
Can” — the dramatized story of 
a high-school-aged con-man who 
stole millions of dollars pretending 
to be a pilot, doctor, and lawyer.

Continue to assert your Irish 

pride on Saturday by booing British 
invasion revivalists London Fogg 
at Lonestar Bar and Grill (8703 
Fifth Ave. between 86th and 88th 
streets) at 4 pm. Well, don’t actu-
ally boo the band — maybe just 
give the members a stern look and 
yell “Erin go Bragh” in between 
sets. They’ll get the message.

The Celtic tunes are strong on 
Sunday. Get to the Wicked Monk 
(9510 Third Ave. between 95th 
and 96th streets) at 4 pm to catch 
this month’s last Irish Seisiun — a 
gathering of folk playing tradi-
tional Irish music. 

And the jigs and reels don’t end 
when the Seisiun packs up. Trek 
to Irish Haven (5721 Fourth Ave. 
between 57th and 58th streets) for 
Irish trio the Lost Tribe of Donegal 
at 8 pm. This may be your last 
chance for a while to see someone 
playing an Irish bouzouki — a gui-
tar and mandolin smashed into one 
— and we suggest you take it!

By Danielle Furfaro

A homegrown Bushwick 
artist is hoping to etch 
out some space for 

her neighborhood’s old school 
population.

Danielle DeJesus, who was 
born in Woodhull Medical 
Center in 1987, has seen the best 
and the worst of Bushwick. The 
artist said she has watched the 
neighborhood transition from a 
rough-and-tumble but tight-knit 
community of Latinos toward a 
high-priced playground for art-
ists and transplants. 

Now, DeJesus is celebrating 
and documenting the fading 
face of the neighborhood in 
a new one-woman exhibition. 
“Made in Bushwick,” which 
will be at the Living Gallery 
on April 2, highlights photos, 
paintings, and even Etch-A-
Sketch art she has made of 
people and places in her home 
’hood. Ideally, De Jesus said 
she hopes her work inspires 
activists to slow the change. 
But at the very least, she will 
have an archive of what will 
eventually be Bushwick past. 

“I am trying to preserve 
what I have left of what I grew 
up with,” said DeJesus. 

DeJesus, who grew up on 
Jefferson Street, said she start-
ed documenting the neighbor-
hood when she was a sopho-
more at the Fashion Institute of 
Technology. She began by tak-
ing portrait shots of her neigh-
bors, who had started moving 
out of Bushwick in droves. One 
of DeJesus’s professors saw the 
power in the photographs and 
encouraged her to keep work-
ing on the project. 

“I had an emotional connec-

tion to the work,” said DeJesus, 
who also focuses on still-life 
shots and portraits of skate-
boarders around the city.

DeJesus said she has spent 
the last decade helping her 
mother stay in her rent stabi-
lized apartment on Jefferson 
Street, as the landlord has 
pushed out all the other ten-
ants. Her mother is now secure 
knowing that she can stay in 
her apartment, but that does 
not stop the landlord from con-
stantly knocking on her door 
and offering her money to 
move out. DeJesus moved out 
into a more expensive apart-
ment, and said she now worries 
that she might have turned into 
a gentrifier herself. 

“I almost do not fit into 
what Bushwick once was and it 
breaks my heart,” she said. 

“Made in Bushwick” at the 
Living Gallery [1094 Broadway 
at Dodworth Street in Bushwick, 
(631) 377–1998, www.the-living-
gallery.com]. April 2 at 6 pm. 
Free. 

Native B’wick artist highlights 
her changing childhood ’hood

P’Heights writer puts modern twist on Passover staples

She’s got the book: Leah Koenig with 
her new cookbook “Modern Jewish 
Cooking.” Photo by Stefano Giovannini

Home goods

MATZO DIFFERENT

Bay Ridge is still going green!

Family matters: Artist Danielle DeJesus and her mom still live in Bushwick, 
where she was born and raised. Danielle DeJesus

From the block: Artist Danielle 
DeJesus hopes to show the world 
the heart and soul of a Bushwick that 
is rapidly fading. Danielle DeJesus
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FREE LOCAL DELIVERY

114 Bay Ridge Avenue, Brooklyn, NY 11220

 | Mon.–Thurs.: 4–11 p.m.

MONDAY NIGHT

Now Accepting Reservations for 

APRIL 5, 2015

SUNDAY BRUNCH BUFFET
FROM NOON TO 3:30 P.M.

PRIVATE PARTY ROOMS

Come celebrate your special occasions

Mexican Appetizers & Entrees

 includes:
Seafood Soup

Seafood Platter
(1/2 Lobster, Shrimp, Calamari and 

a choice of Tilapia or Salmon)
Tiramisu

Coffee or Tea

TUESDAY’S

Includes a Glass of 
Sangria or Margarita

Some Samples From Our Menu:
‘PPA CUMINCIARI / APPS

LE ZUPPE
ZUCCA LISCIA

N’ZALATE / SALAD
N’ZALATA DI BARBABIETOLE

MACCARUNA / PASTA

I SECUNNI / ENTREES

Closed Monday; 
Open for Dinner Tuesday – Sunday starting at 5pm

Saturday & Sunday Brunch 11 – 3

209 4th Ave. /corner of Union St./ 

RESTAURANTCOLANDREA
EST. 1936

F
O

UNDED OVER78
 YEARS

$26.95*$16.75 $21.75*

New Corner Restaurant

  Is Now Considered A Landmark

$31.00*
$29.00
$32.00

COMPLIMENTARY GLASS OF WINE OR SODA*

Voted Top 5 Best Old Fashioned Italian-American 
Restaurant in Brooklyn by Critic Robert Sietsema

New York

We Are Now Accepting 
Reservations For Easter Sunday

A SPECIAL PRE FIXED MENU 
WILL BE SERVED
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COMING SOON TO

BARCLAYS CENTER

FRI, MARCH 27
SPORTS, BROOKLYN 

NETS VS. CLEVELAND 
CAVALIERS: $80–
$4,000. 7:30 pm.

SUN, MARCH 29
SPORTS, BROOKLYN 

NETS VS. LOS AN-
GELES LAKERS: $40–
$4,000. 3:30 pm.

TUE, MARCH 31
SPORTS, BROOKLYN 

NETS VS. INDIANA 
PACERS: $30–$3,000. 
7:30 pm.

WED, APRIL 1
SPORTS, GOLDEN 

GLOVES: Amateur box-
ing competition. $37–
$70. 7 pm.

THURS, APRIL 2
SPORTS, GOLDEN 

GLOVES: Amateur box-
ing competition. $37–
$70. 7:30 pm.

FRI, APRIL 3
SPORTS, BROOKLYN 

NETS VS. TORONTO 
RAPTORS: $30–$3,000. 
7:30 pm.

MON, APRIL 6
SPORTS, BROOKLYN 

NETS VS. PORTLAND 
TRAIL BLAZER: $30–
$3,000. 7:30 pm.

MON, APRIL 8
SPORTS, BROOKLYN 

NETS VS. ATLANTA 
HAWKS: $22–$3,000. 
7:30 pm.

FRI, APRIL 10
SPORTS, BROOKLYN 

NETS VS. WASHING-
TON WIZARDS $30–
$3,000. 7:30 pm.

SAT, APRIL 11
SPORTS, BROOKLYN 

BOXING: Danny Garcia 
vs. Lamont Peterson, 
Andy Lee vs. Peter Quil-
lin. $57–$307. 7:30 pm.

SUN, APRIL 12
MUSIC, STEVIE WONDER: 

$49.50–$165. 8 pm.

MON, APRIL 13
SPORTS, BROOKLYN 

NETS VS. CHICAGO 
BULLS: $55–$3,000. 
7:30 pm.

WED, APRIL 15
SPORTS, BROOKLYN 

NETS VS. ORLANDO 
MAGIC: $22–$3,000. 
8 pm.

FRI, APRIL 17
SPORTS, JORDAN 

BRAND CLASSIC: Prep 
basketball event featur-
ing four bouts. $10–$85. 
1:30 pm.

TUE, MAY 26
MUSIC, THE WHO: 

$49.50–$154.50. 7:30 
pm.

SUN, MAY 31
MUSIC, ED SHEERAN: 

$65–$85. 7:30 pm.

SAT, JUNE 13
MUSIC, RMM COMBINA-

CION PERFECTA ANNI-
VERSARY SALSA CON-
CERT: Featruing Oscar 
D’Leon, Tito Nieves, La 
India, Ismael Miranda, 
and others. $70.50–
$305.50. 8 pm.

WED, JUNE 17
MUSIC, BARRY MA-

NILOW: $19.75–$249.75. 
7:30 pm.

SAT, JUNE 27
MUSIC, CONTEMPO-

RARY COLOR: Fe-
atruing David Byrne, 
Nelly Furtado, How to 
Dress Well, Dev Hynes, 
Kelis, Nico Muhly and 
Ira Glass, St. Vincent, 
tUnE-yArDs, Lucius, 
and Money Mark and 
Ad-Rock. $30–$85. 7:30 
pm.

620 Atlantic Ave. at Pacifi c Street in Prospect Heights 
(917) 618–6100, www.barclaysc enter.com.

FRI, MARCH 27

PERFORMANCE
THEATER, “THE TALLEST 

TREE IN THE FOREST”: 
Daniel Beaty plays up to 
40 characters in this solo 
play about the life of Paul 
Robeson. $25. 7:30 pm. 
BAM Harvey Theater [651 
Fulton St. at Rockwell 
Place in Fort Greene, (718) 
636–4100], www.bam.org. 

MUSIC, TELMARY: Free. 9 
pm. BAM Cafe (30 Lafay-
ette Ave. between Ashland 
Place and St. Felix Street 
in Fort Greene), www.bam.
org/programs/bamcafe-
live. 

OTHER
RELAXATION AND MEDITA-

TION: For those 60 and 
older. Free. 2 pm. Park 
Slope Senior Center (463a 
Seventh St. between Sixth 
and Seventh avenues in 
Park Slope), www.park-
slopeseniorcenter.org. 

ART, BROOKLYN COLLEGE 
SPRING MASTERS OF 
FINE ART OPEN STU-
DIOS: A self-guided tour 
of 25 studios offering a 
look behind the scenes of 
current Masters of Fine Art 
students’ work. Free. 6–10 
pm. Brooklyn College, 
Boylan Hall Floors 4,5,6 
[2900 Bedford Ave. at 
Campus Road in Midwood, 
(718) 951–5000], www.
bcartmfa.net. 

FILM, BROOKLYN GIRL FILM 
FESTIVAL: Showcasing the 
work of local women writ-
ers and directors as well as 
national and international 
female fi lmmakers. $15. 6 
pm. Temporary Storage 
Galleries at Brooklyn Fire 
Proof, Gallery 104 (119 
Ingraham St at Porter Ave-
nue in Williamsburg), www.
brooklyngirlfi lmfest.com. 

SAT, MARCH 28

OUTDOORS AND TOURS
EASTER EGG HUNT: Hosted 

by State Sen. Marty 
Golden. Easter bonnet 
contest for children 12 
and under. Free. 2–4 pm. 
Marine Park [E. 33rd Street 
and Avenue U in Marine 
Park, (718) 238–6044]. 

PERFORMANCE
THEATER, “COOL HAND 

LUKE”: The Godlight 
Theatre Company pres-
ents an adaptation of the 
Donn Pearce novel “Cool 
Hand Luke.” $30 ($25 in 
advance). 8 pm. On Stage 
at Kingsborough [2001 
Oriental Blvd. at Oxford 
Street in Manhattan Beach, 
(718) 368–5596], www.on-
stageatkingsborough.org. 

MUSIC, BROOKLYN LOVES 
MOUNTAINS BENEFIT 
CONCERT: Featuring per-
formances by Gangsta-
grass, Demolition String 
Band, the Down Hill Strug-
glers, and Cropdust. The 
concert will benefi t Ken-
tuckians For the Common-
wealth’s Canary Project. 
$25. 8 pm. Jalopy Theatre 
[315 Columbia St. between 
Hamilton Avenue and 
Woodhull Street in Red 
Hook, (718) 395–3214], 
www.jalopy.biz. 

OTHER
CONEY ISLAND USA 

SPRING GALA: Fund-
raiser featuring live music, 
sideshow performers, bur-

lesque, a laser show, silent 
auction, and more. Ticket 
includes unlimited beer, 
wine, and food. $100–
$150. 8 pm–midnight. 
Coney Island USA [1208 
Surf Ave. at W. 12th Street 
in Coney Island, (718) 
372–5159], www.coneyis-
land.com. 

SUN, MARCH 29

OUTDOORS AND TOURS
JUNIOR VOLUNTEER 

CORPS: Families and 
elementary-aged youth 
groups are invited to help 
Prospect Park staff pre-
pare for the opening of the 
season. Participants will 
rake leaves, clean up the 
park, and learn the value of 
service. Refreshments pro-
vided. Free. 1:30–3:30 pm. 
Prospect Park (Enter at the 
Ninth Street and Prospect 
Park West in Park Slope), 
www.nycgovparks.org. 

PERFORMANCE
THEATER, “HAROLD AND 

THE PURPLE CRAYON”: 
Enchantment Theater 
Company performs this 
story of a young boy who 
creates worlds to explore, 
using his imagination and 
his trusty purple crayon. 
$9. 2 pm. Brooklyn Center 
for the Performing Arts at 
Brooklyn College [2900 
Campus Rd. between 
Amersfort and Kenilworth 
places in Midwood, (718) 
951–4500], www.brooklyn-
centeronline.org. 

DANCE, EMERGING COM-
PANY PERFORMANCES: 
The Youth Company per-
forms. $25 ($20 seniors & 
children). 3 pm and 6 pm. 
The Actors Fund Arts Cen-
ter [160 Schermerhorn St. 
at Smith Street in Boerum 
Hill, (347) 719–0719], www.

brooklyndancefestival.org. 

SALES AND MARKETS 
VINYL REVOLUTION RE-

CORD SHOW: More than 
30 tables of records, in-
cluding rare and collectible 
albums. $5 ($2 in advance). 
11 am. Littlefi eld [622 De-
graw St. between Fourth 
and Fifth avenues in Gow-
anus, (718) 855–3388], 
www.littlefi eldnyc.com. 

MON, MARCH 30

PERFORMANCE
MUSIC, TIM KORENICH, 

BAD FACES, SCOTT AND 
ROSANNA: $10 ($7 in ad-
vance). 7:30 pm. Rock Shop 
[249 Fourth Ave. between 
Carroll and President 
streets in Park Slope, (718) 
230–5740], www.therock-
shopny.com. 

OTHER
CHAIR YOGA: For those 60 

and older. Free. 11 am. 
Park Slope Senior Center 
(463A Seventh St. between 
Sixth and Seventh avenues 
in Park Slope), www.park-
slopeseniorcenter.org. 

TALK, “ADAPTIVE PREFER-
ENCES AND WOMEN IN 
THE GLOBAL SOUTH”: 
Brooklyn College philoso-
pher Serene Khader joins 
Brooklyn Public Philoso-
phers to share her work on 
adaptive preferences, their 
moral signifi cance, and 
women’s empowerment. 
Free. 7 pm. Brooklyn Pub-
lic Library’s Central branch 
[Flatbush Avenue at East-
ern Parkway in Park Slope, 
(718) 230–2100], www.
brooklynpubliclibrary.org. 

FILM, “THE ADVENTURES 
OF JUAN QUIN QUIN”: 
This Cuban parody fi lm 
follows the escapades of 
Juan Quin Quin as he goes 

from altar boy to farmer to 
bullfi ghter to revolutionary 
in pre-Castro Cuba. $14. 
7 pm, 9:30 pm. BAM Rose 
Cinemas [30 Lafayette Ave. 
between Lafayatte Avenue 
and Hanson Place in Fort 
Greene, (718) 636–4100], 
www.bam.org. 

TUES, MARCH 31

PERFORMANCE
MUSIC, THE BROOKLYN 

COLLEGE CONSERVA-
TORY ORCHESTRA: Fea-
turing the winner of the 
2015 Conservatory Con-
certo Competition plus 
Schubert’s “Unfi nished 
Symphony” and Ravel’s 
“Mother Goose Suite.” $5. 
7:30 pm. Brooklyn Center 
for the Performing Arts at 
Brooklyn College [2900 
Campus Rd. between 
Amersfort and Kenilworth 
places in Midwood, (718) 
951–4500], www.brooklyn-
centeronline.org. 

OTHER
SENIOR SALSA: Free salsa 

classes for seniors. Free. 
10:30 am. Park Slope Se-
nior Center [463A Seventh 
St. at Seventh Avenue in 
Park Slope, (718) 832–
3726]. 

TALK, STEFAN SAGMEISTER 
AND JEFFREY DEITCH: 
Graphic designer and art-
ist Stefan Sagmeister joins 
art dealer and curator 
Jeffrey Deitch to discuss 
art, design, and more in a 
conversation moderated 
by Surface magazine edi-
tor-in-chief Spencer Bailey. 
Free. 7 pm. Memorial Hall 
Auditorium, Pratt Institute 
[200 Willoughby Ave. be-
tween Classon Avenue and 
Hall Street in Fort Greene, 
(718) 636–3600], www.
pratt.edu. 

WED, APRIL 1

OTHER
A TASTE OF FIFTH: Sample 

the food and drinks from 
up and down Park Slope’s 
Fifth Avenue. Dozens of 
local restaurants and bars 
showcase their culinary 
wares, with proceeds 
going to local charities. 
$60 ($55 in advance). 6:30–
9:30 pm. Grand Prospect 
Hall (263 Prospect Ave. 
between Fifth and Sixth 
avenues in Park Slope). 

MUSIC, EXPERIMENTS IN 
OPERA’S STORY BINGE: 
Showcase of seven new 
operas performed in an 
“operathon” across two 
nights. $20. 8 pm. Roulette 
[509 Atlantic Ave. at Third 
Avenue in Boerum Hill, 
(917) 267–0363], www.rou-
lette.org. 

THURS, APRIL 2

OUTDOORS AND TOURS
EASTER EGG HUNT: Chil-

dren search for eggs, take 
a ride on a tiny tractor 
corn box, or a slush down 
a giant hay wagon slide, 
and many other activities 
for the day. Hosted by the 
Green Meadows Farm. $6. 
11 am–4 pm. Floyd Ben-
nett Field (Aviator Sports 
& Events Center) [3159 
Flatbush Avenue in Mill 
Basin, (718) 470–0224], 
www.greenmeadows-

Glove love: The best amateur boxers in New York slug it out at 
the Golden Gloves, at Barclays Center April 1 and 2. 
 Associated Press / Stephen Chernin

Continued on page 56

Why so blue?: See a theatrical adaptation of “Cool Hand Luke” 
at On Stage at Kingsborough on March 28.
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(718) 368-5596  |  www.OnStageAtKingsborough.org   |   Kingsborough Community College, 2001 Oriental Blvd, Brooklyn, NY

BRINGING WORLD-CLASS PERFORMANCES HOME

COOL HAND LUKE
Saturday, March 28  
at 8:00 p.m.   
$30/25

Godlight Theatre Company returns to  
On Stage At Kingsborough after last 
season’s triumphant presentation of  
One Flew Over The Cuckoo’s Nest. This 
time, the Drama Desk Award-winning 
company brings you the world premiere 
adaptation of Donn Pearce’s searing novel, 
Cool Hand Luke, the hard-hitting story of  
a true original.

“Joe Tantalo’s staging is visually haunting.”  
– The New York Post

WWW.HUNTERSSTEAKHOUSE.NET

 or  

ENTRÉES
 … with a rosemary sauce & mint jelly … $38.95

 ... with a lemon butter sauce … $29.95
 … served with herb butter … $39.95

 … grilled 10oz filet served with red wine mushroom sauce … $41.95
 … filet mignon & shrimp served with a mushroom sauce … $43.95

 … baked half chicken with sautéed spinach … $26.95

For your convenience, a standard gratuity of 18% will be added to your check.

HUNTER’S HOUSE
9404 4TH 

SPECIAL CHILDREN’S MENU
Includes soup, entree & dessert

CHOICE OF
 … $16.95 

 … tomato & fresh mozzarella … $14.95

Three Course Prix Fixe 

Easter Menu

APPETIZERS
 … with Spicy Marinara Sauce … $7.95

 ... 3 Jumbo Shrimp served with Tomato Horseradish Sauce … $11.95
 … Deep Fried and Served with Marinara Sauce … $7.95

 … With Balsamic Vinaigrette … $8.95
 … $10.95

www.WickedMonk.com    |         WickedMonk
9510 - 3rd Ave. Brooklyn, NY 11209    |    347-497-5152

Restaurant & Bar

APPETIZERS (CHOICE OF ONE)

Dublin Crab Cakes

Shrimp Dumplings

Field Greens Salad

Spring Pea Soup

Mozzarella, Roasted Pepper, and 
Portabello Salad

ENTREES (CHOICE OF ONE)

Roast Leg of Lamb

Stuffed Filet of Sole

Roast Loin of Berkshire Pork

Pan Seared Maple Glazed Salmon

Marinated Grilled Half Chicken

Roast Prime Rib of 
Beef Au Jus ($5 Additional)

*All selections will include chef’s 
choice of potato and vegetable

DESSERT (CHOICE OF ONE)

New York Cheesecake

Chocolate Marquise

Homemade Key Lime Pie

“Includes Coffee or Tea”

Entrees (Choice of 1): Leg of Lamb,

Loin of Pork, Chicken Fingers & Fries, 

Hamburger & Fries, or Mac & Cheese

Desserts (Choice of 1): Ice Cream Sundae 

or Homemade Chocolate Mousse

*Plus 8.8750% tax 
18% gratuity may be added on all parties of 6 or more

KIDS MENU $1495

pp +taxEASTER MENU  $3895
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farmny.com. 

FRI, APRIL 3

PERFORMANCE
MUSIC, NUDE BEACH, 

WHITE HILLS: $15 ($12 in 
advance). 2015. Bell House 
[149 Seventh St. at Third 
Avenue in Gowanus, (718) 
643–6510], www.thebell-
houseny.com. 

St. Luke’s Theatre, 308 W 46th St    

Telecharge.com �  212.239.6200 �  SistasTheMusical.com
Special rates for groups call 212.977.5925

A joyful 
musical 

celebrat
ion  

of life, 
love and

 family!ul music
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I AM NOT MY HAIR

“Sweet & Sassy!”  
- NY Times

“A Winner!”  
- NY Beacon

Saturday, April 4th, 2015 at 6:00pm 
Thought provoking discussion and a fully catered traditional 
dinner for families, singles and children of all ages! 
 

RSVP by March 
Call for pricin

Join our interactive 
Passover Seder 
Led by Rabbi Dina Rosenberg 

BAY RIDGE JEWISH CENTER  
405 81st Street at 4th Avenue  
(718) 836-3103  ::  office@brjc.org 

m
m m

RSVP by March 27th.  
Call for pricing. 

Continued from page 54 OTHER
SPRING SPROUTS: Make a 

small pot with a plant and 
herb to take home. $3. 
2–4 pm. Lefferts Historic 
Homestead [452 Flatbush 
Ave. between Empire Bou-
levard and Eastern Park-
way in Park Slope, (718) 
789–2822], www.prospect-
park.org. 

BLOOD DRIVE: Free. 3 pm–9 
pm. Church of Our Lady 
Help of Christians [1315 

E. 28th St. at Avenue M in 
Midwood, (718) 338–5242]. 

SAT, APRIL 4

OUTDOORS AND TOURS
EASTER EGG HUNT: Bon-

net contest for kids 12 and 
under. Free. 2 pm to 4 pm. 
Shore Park Road [Shore 
Road at 79th Street in Bay 
Ridge, (718) 238–6044]. 

OTHER
FREEDOM’S FEAST — AN 

INTERFAITH CELEBRA-
TION OF HOPE: Faith 
leaders, civil rights activ-
ists, and performers. $65–
$500. 7 pm. BAM Cafe (30 
Lafayette Ave. between 
Ashland Place and St. Felix 
Street in Fort Greene), 
www.labshul.org/freedom-
feast-registration. 

0
CE

LEBRATING
YEARS

7410 3rd Avenue (Bet. 74th & 75th Streets)

For reservations please call 718-748-0770
www.sanchosrestaurant.com

Open 7 days Lunch + Dinner
ALL MAJOR CREDIT CARDS ACCEPTED  VALET PARKING

Happy Easter
Celebrating our 30th year in Bay Ridge
We are now accepting reservations for Easter Sunday

Sunday, April 5th
Join Us!
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Join us for

Easter Dinner
Serving a $38.95 Three Course Prix Fixe

(Kids $14.95 — A la Carte Menu also available)

Visit www.ilFornettoRestaurant.com 
for more information

Reservations Recommended

il Fornetto Restaurant
2902 Emmons Ave, Sheepshead Bay 

(Btwn Nostrand and E29th Street)

www.ilFornettoRestaurant.com

On Premise Valet Parking

Italian Restaurant & Caterer

www.buckleyscaterers.com

Reserve Early Space is Limited

Hinsch’s Traditional 
Chocolate Bunnies

Have Arrived!

Join us on Easter Sunday for 
Breakfast, Lunch & Dinner

 Fresh baked desserts 
    from our local bakeries

 Homemade Ice Cream
 Chocolates for All Occassions

www.IloveHinschs.com
8518 5th Ave., Bay Ridge  855-HINSCHS (1-855-446-7247)

OPEN 
7 DAYS

24/7

Major credit cards 
accepted

FREE
DELIVERY
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Kick off the galoshes. 
There’s no better way to 

enjoy the sunshine than by 
dining ocean-front at a restau-
rant where glass sliding doors 
open up onto the beach.  This 
seaside oasis is right in Breezy 
Point.

Kennedy’s Restaurant, 
ripped apart after Hurricane 
Sandy, is back, and it couldn’t 
be more beautiful. The beach 
views are so unobstructed, 
even the skylights in the ceil-
ing let the natural light shine 
in. A second level, perfect for 
parties, is designed to provide 
the same clear panorama per-
spectives. 

Across the ocean, you’ll 
see the entire Brooklyn sky-
line, including our own “Eiffel 
Tower,” (the Parachute Jump), 
and Kingsborough Commu-
nity College. 

When you dine here, it’s 
endless summer. A nautical 
theme complements the ambi-
ance, showing off deep-blue 
walls, white trims, and tables 
with crisp white linens that 
hold navy napkins.   

Come for a taste of the sum-
mer breeze, and feast on food 
that is fabulous, abundant 
with treasures like the jumbo 
shrimp appetizer — three 
mighty shrimp, lying flat on a 
white rectangular dish. One is 
covered with a mango chutney; 
another is wrapped in crisp ba-
con; and the third is bathing in 
a perfect cocktail sauce. Per-
fection on a plate.

Then there are the scal-
lops, perfectly pan-seared, in 
a chili-accented light sauce, 
accompanied by a chorizo and 
shrimp risotto that’s so good, 
you’ll be making reservations 
for next week on your way out 
the door. 

The locally-farmed beet 
and mesclun goat cheese salad, 
with its freshly-ground walnut 
pesto, sprinkled with crisp 
green apple is another jewel. 
Other prized booty: jumbo 
lump crab with remoulade, 
spicy mustard, and cherry to-
mato; Little Neck clams sea-
soned with garlic, parmesan, 
and oregano; Prince Edward 
Island mussels in shallots, 
white wine, and parsley; and 
for those who prefer to ask 
where the beef is — Kobe slid-
ers with aged Vermont ched-
dar and Applewood-smoked 
bacon.

The main attractions are 

equally appealing like the 
Bronzini filets with tomato 
and black olive tapenade, and 
the pan-seared Florida red 
snapper in a lemon-beurre 
blanc.  You can pick your po-
tato — but go with the mashed 
that are blended with truffles. 
As the dish is delivered, the 
aroma is tantalizing; then the 
taste is explosive. 

For some unique entrees, 
duck with black currant 
sauce fills the bill as does the 
chicken en croute, with melted 
gruyere, red wine, and mush-
room gravy.

Bring the crew to the huge 
bar on the ground level, and 
toast to those lazy, hazy, days of 
summer. A pub menu is offered 
on Tuesdays through Sundays, 
after 3 pm. Chicken wings 
with homemade blue cheese 
dressing, chicken dumplings 
in a Thai lemongrass dipping 
sauce, and barbecue pulled 

pork sandwiches are among 
the offerings. If you can mo-
mentarily tear your eyes away 
from the ribbons of color as the 
sun sets on the beach, you can 
even watch television here.

For dessert — are you 
ready? — there’s ice cream 
crowned with bacon. Yes, 
bacon — and walnuts and 
whipped cream, too. Cappuc-
cino is served in a clear glass, 
so the light, dark, and whipped 
layers are visible. Key lime pie 
and a dollop of whip will have 
you believing you’re in Marga-
ritaville.

It’s a sensational setting for 
a party. Up to 150 guests can 
be accommodated for dinner, 
lunch, and cocktail events. 

Dine beneath blue skies 
when outdoor seating opens up 
in the summer.

Kennedy’s offers a Sunday 
brunch. You’ll get an appetizer, 
main course with home fries, 

a complimentary cocktail, 
unlimited coffee, and crumb 
cake, all for $24. Fruit mar-
tini, Irish oatmeal, and Greek 
yogurt are among the starters. 
Seafood, including Bronzini 
and salmon, are main courses 
as are pasta dishes, and steak 
with eggs.  

So who is Kennedy? The 
restaurant is named after Max-
well Kennedy who was instru-
mental in building the area. 
It’s owned and operated by the 
same family that runs beloved 
Buckley’s in Marine Park.

Kennedy’s Restaurant [406 
Bayside off Rockaway Point 
Boulevard in Rockaway Point, 
Queens, (718) 945–0202, www.
KennedysBreezyPoint.com]. 
Open Tuesdays through Thurs-
days, 11:30 am–10 pm; Fridays 
and Saturdays, 11:30–11 pm; 
Sundays, 11:30–2:30 pm for 
brunch and 4–9 pm for dinner.

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

It’s endless summer when you dine at Kennedy’s 
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M.A.S.Swing

M.A.S. Swing 15 piece big band 
will perform music from the 
Great American Songbook 

which includes songs by 
Frank Sinatra, Tommy Dorsey, 

Benny Goodman and 
Glenn Miller

Sunday, April 12, 2015
2PM - 5PM

The Tamaqua
84 Ebony Ct 

(located at the end of Channel Ave. 

off Gerritsen Ave.)

Gerritsen Beach, Brooklyn 11229

Tickets $25.00 per person will include 

a hot buffet
Tickets available at the door

For more information contact: Marie Stack 917-841-1617
www.mariestack.com

 DINER & RESTAURANT
1619 718-331-2221

 

RATED #1 DINER IN BROOKLYN
BY THE DAILY NEWS

FREE PARKING
ON PREMISES
ALL MAJOR CREDIT CARDS

Enjoy a FREE 
Glass of Wine 
with Dinner

Coffee or Soda 
with Lunch 
and Dinner

(with this ad)

TO  ALL OF OUR CUSTOMERS 
HAPPY PASSOVER & HAPPY EASTER

FROM EVERYONE AT A Truly Unique Dining Experience

Our Friday Lobster Special includes:

½

Cater On/Off Premises. Call for Info. 

718.252.3030
4220 Quentin Road, Marine Park

www.salvirestaurant.com
Gift Certifi cates 

Available

Make Reservations for 

EASTER 
Sunday, April 5th
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TO BE INCLUDED IN THIS DIRECTORY CALL (718) 260–2500

Bridal Fashion
BRIDAL CENTER
7233 Amboy Road, Staten Island, (718) 227-8647
www.alwaysabridesmaidboutique.com

BRIDAL STYLES BOUTIQUE
905 Ave. U, Brooklyn, (718) 339–3222,
www.bridalstylesboutique.com

ULTIMATE FASHIONS
4255 Amboy Rd, SI, NY 10308  (718) 605-3274
316 Woodbridge Center Drive, Woodbridge, NJ 07095
(732) 750-1174, ultfash@optonline.net   
www.ultfash.com

WORLD MALL BRIDAL DREAMS
7905 5th Ave. in Brooklyn, (718) 333–5041 or
(646) 712–4084, www.bridaldreamsmall.com

Tuxedos
TUXEDO WORLD OF STATEN ISLAND
2791 Richmond Ave #6, SI, NY 10314
(718) 698-4859, www.tuxedoworldsi.com

Catering & Venues
ADRIA HOTEL & CONFERENCE CENTER
221-17 Northern Boulevard, Bayside, NY 11361
(718) 631-5900, www.adriahotelny.com

BAY RIDGE MANOR
476 76th St., Brooklyn, (718) 748–8855,
www.bayridgemanor.com

BUCKLEY’S
2926 Ave. S, Brooklyn
(718) 998-4222, www.buckleyscaterers.com

CASA PEPE RESTAURANT
114 Bay Ridge Ave. in Brooklyn, (718) 833–8865,
www.casapepe.com

DYKER BEACH GOLF COURSE
86th Street and 7th Avenue, Brooklyn, NY 11228
(718) 836–9722 x 1 or privateeventdirector@dykerbeachgc
www.dykerbeachgc.com

EDIBLE ARRANGEMENTS
133-22 Springfield Blvd. (718) 528-3344
158-18 Cross Bay Blvd. (718) 848-3344
1357 Fulton St. (718) 622-3344
1557 Ralph Ave. (718) 451-3344
www.ediblearrangements.com/stores/StoreLocator.aspx

EL CARIBE COUNTRY CLUB CATERERS
5945 Strickland Ave. in Brooklyn, (718) 531–1200,
www.elcaribecaterers.com

FORT HAMILTON COMMUNITY CLUB
207 Sterling Dr., Brooklyn, NY 11208, (718) 765-7368, 
www.hamiltonmwr.com/community-club.php

GLEN TERRACE
5313 Ave. N, Brooklyn (718) 252–4614

GRAND OAKS COUNTRY CLUB
200 Huguenot Ave., Staten Island
(718) 356–2771, www.grandoaksnyc.com

GRAND PROSPECT HALL
263 Prospect Ave., Brooklyn (718) 788–0777,
www.grandprospecthall.com

GREENHOUSE CAFE
7717 Third Ave., Brooklyn (718) 833–8200,
www.greenhousecafe.com

IL FORNETTO
2902 Emmons Ave. in Brooklyn, (718) 332–8494,
www.ilfornettorestaurant.com

KENNEDY’S BREEZY POINT
406 Bayside, Rockaway Point, NY 11697
(718) 945-0202, www.kennedysbreezypoint.com

MARBELLA RESTAURANT
220-33 Northwern Blvd., Bayside, NY  11361
(718) 423-0100, www.marbella-restaurant.com

PARADISE CATERING HALL
51 Avenue U, Brooklyn, NY 11223
(718) 372-4352, www.theparadisecateringhall.com

PELHAM BAY & SPLIT ROCK GOLF COURSE
870 Shore Road, Bronx, NY 10464, (718) 885-1258 x224 
or  privateeventdirector@pelhamsplitrock
http://www.pelhamsplitrock.com

PINKBERRY CATERING
Locations through Manhattan and in Park Slope
161 Seventh Ave., Brooklyn NY 11215
(718) 788-0615, www.pinkberry.com/store-locator/

QUEENS BOTANICAL GARDEN
43-50 Main St, Flushing, NY 11355 (718) 886-3800 x201
www.queensbotanical.org/weddingsandevents

SCHNITZEL HAUS
7319 5th Avenue, Bay Ridge, NY 11029
(718) 836-5600, www.schnitzelhausny.com

SIRICO’S
8015 23 13th Ave., Brooklyn (718) 331–2900,
www.siricoscaterers.net

THE VANDERBILT AT SOUTH BEACH
300 Father Capodanno Blvd., Staten Island
(718) 447–0800, www.vanderbiltsouthbeach.com

VISTA PENTHOUSE BALLROOM 
27-05 39th Avenue, Long Island City, NY 11101
Mike Bekker; Events Manager, (917) 602-602-8408 
mike@vistany.com, www.vistany.com

WOODHAVEN MANOR
96-01 Jamaica Ave, Woodhaven, NY  11421
(718) 805-8500, www.woodhavenmanorny.com

Lodging
ADRIA HOTEL AND CONFERENCE CENTER
221-17 Northern Boulevard, Bayside, NY 11361
www.adriahotelny.com

Entertainment
AMAZING BOTTLE DANCERS
(800) 716-0556, pasproductions@yahoo.com 
www.bottledancers.com

E-SQUARED PRODUCTIONS/ 
360 ENTERTAINMENT
4308 Richmond Ave. in Staten Island or 1665 Bath Ave 
in Brooklyn, (718) 227–3235, www.e2dj.com

Florists
13TH AVENUE FLORIST
7806 13th Ave in Brooklyn, (718) 236–9088,
www.13thaveflorist.com, www.13aveweddings.com

18TH AVENUE FLORIST
6114 18th Avenue, Brooklyn, NY. 11204, (718) 256-7434 
henrysflorist.gmail.com, www.18thaveflowers.com

FLORAL FANTASY
3031 Quentin Rd. in Brooklyn, (718) 998–7060 or
(800) 566–8380, www.floralfantasyny.com

HENRY’S FLORIST
8103 Fifth Ave. in Brooklyn, (800) 543–6797 or
(718) 238–3838, www.henrysfloristweddingevents.com

MARINE FLORIST AND DECORATORS
1995 Flatbush Ave. in Brooklyn, (800) 447–6730 or (718) 
338–3600, www.marineflorists.com

Jewelry
BENNY’S JEWELRY
89-02 165th Street, Suite B-1, Jamaica, NY  11432
(718) 526-4613, www.bennyny.com

CASH FOR GOLD
2619 86th Street, Brooklyn, New York
216-17 Merrick Boulevard, Springfield Gardens, NY
Phone: (718) 339-4653, Fax: (718) 975-0952
info@cashforgoldbk.com, cashforgoldbk.com/location-2,  
cashforgoldbk.com/contact-us

FORTUNOFF JEWELRY
1504 Old Country Road in Westbury, NY.  11590
(800) 636-7886, www.fortunoffjewelry.com

MALSONS JEWELERS
464 86th Street, Brookly, NY 11209
5144 Kings Plaza Mall
(718) 491-6666, www.malsonsjewelers.com

TIVOLI JEWELERS
327 Graham Ave. in Brooklyn, (718) 384–1305,
www.tivolijewelers.com

Limousine Services
M&V LIMOUSINES
1117 Jericho Tpke. Commack, NY 11725  
(800) 498-5788, www.mvlimo.com

MILA LIMOUSINE CORPORATION
(718) 232–8973, www.milalimo.com

ROMANTIQUE/DOUBLE DIAMOND 
LIMOUSINES
1421-86 Street, Brooklyn (718) 351-7273
2041-Hylan Blvd., Staten island (718) 351-7273
www.rddlimos.com

SERGI’S PARTY LIMO
171-15A Northern Blvd, Queens, NY 11358
(718)353-5466, (212) 682-4040, (516) 489-4040
Toll Free: (888) 546-6134, (888) LIMO-134
Fax: (718) 353-5499, info@sergislimo.com
www.sergislimo.com

Photography & Video
FANTASY PHOTOGRAPHY
3031 Quentin Rd., Brooklyn (718) 998–0949,
www.fantasyphotographyandvideo.com

GLAMOUR ME PHOTO & VIDEO
104-12 111th St., South Richmond Hill, (888) 400–2738 
or (718) 504–1970, www.glamourmestudio.com

ONE FINE DAY PHOTOGRAPHERS
459 Pacific St., Massapequa Park (516) 690–1320
www.onefinedayphotographers.com

Salons
AF BENNETT SALON
350 New Dorp Lane, Staten Island NY 10306
(718) 979-9000 www.afbennett.com

GOING IN STYLE
8205-3 Ave, Brookly, NY 11209, (718) 748-2200,

PILO ARTS SALON
8412 3 Ave, Brooklyn (718) 748–7411 www.piloarts.com

REVEAL YOURSELF BEAUTY SALON
1669 Richmond Road, Staten Island, NY 10304
www.revealbeautysalon.com

SALON MALAVE
7824 13th Ave., Brooklyn (347) 497–5720
www.salonmalave.com

Services
BROOKLYN SPINE CENTER
ZERONA LASER OF NEW YORK
5911-16th Ave., Brooklyn, NY 11204, (718) 234-6207

JOSEPH LICHTER, D.D.S.
1420 Ave. P in Brooklyn, (718) 339–7878,
www.josephlichterdds.com

OMNI DENTAL CARE
313 Kings Hwy. in Brooklyn, (718) 376–8656,
www.omnidentalcare.com

Wedding Expos
BOSCO’S WEDDING EXPO
www.cl.boscoweddings.com

BRIDAL AFFAIR
(718) 317–9701, www.bridalaffair.com

GREAT BRIDAL EXTRAVAGANZA
North Babylon, NY 11703, 631-667-EXPO (3976)
www.greatbridalextravaganza.com
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— EINSTEIN
  adopted 12-09-10

SURE,
AT FIRST I WAS A LITTLE TAKEN ABACK 

BY THE WHOLE PEEING STANDING UP THING. 
BUT I TAUGHT HIM TO THROW A STICK 

AND NOW HANGING OUT WITH HIM
IS THE BEST PART OF MY DAY. 
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• ‘That was my dream ever 
since freshman year.’

• ‘This was an 
incredible 
experience.’

BY JOSEPH STASZEWSKI 
The city champion South 
Shore girls’ basketball team 
has a chance to play in a na-
tional tournament, but it may 
do so without the blessing of 
the New York State Federa-
tion.  

The Public School Athletic 
League Class AA city cham-
pion Vikings are slated to par-
ticipate in the four-team fi eld 
of the Dick’s Sporting Goods 
High School Nationals start-
ing April 3 at Christ the King 
in Middle Village,  according 
to a report in USA Today . 

Fellow city champion 
Wings Academy will compete 
in the eight-team boys’ tour-
nament. The event features 
some of the best teams in the 
country and has its fi nals at 
Madison Square Garden. The 
two city teams are the lowest-
ranked squads in their respec-
tive fi elds.  

“Our kids and coaches are 
excited to play in this tour-
nament and we’re thrilled to 
give them this opportunity,” 
said Department of Education 
spokesman Jason Fink.   

Participating in a tourna-
ment like this was considered 
a major no-no by the New York 
State Federation back in 2011, 
when Boys & Girls and Murry 
Bergtraum took part in the 
ESPN Rise National High 
School Invitational. 

The Dick’s event happens 
after the state Federation tour-
nament, which is March 27–29 
in Albany this year. That puts 
it after the 22 weeks allotted 
by rule for the winter season, 
according to Robert Zayas, 
the executive director of the 
New York State Public High 
School Athletic Association. 
New York State teams are also 
only allowed to participate in 
one postseason tournament, 
which by rule starts with play-
off games in their league and 
ends with the Federation tour-

nament.
The New York City Depart-

ment of Education does not see 
the PSAL’s action as a violation 
of the rules because it is an in-
dependent league that volun-
tarily participates in the New 
York State Federation along 
with the state’s other leagues 
and it is free to make decisions 
that are in the best interest of 
its student-athletes.  

Federation executive board 
member Tom Murray, who 
represents the Catholic High 
School Athletic Association, 
said the PSAL made it known 
back in the fall that it would 
petition the New York State 
Education Department for a 

waiver to take part in the na-
tional tourney. The New York 
City Department of Educa-
tion would not comment on 
whether the league ever made 
the waiver request, but per-
mission was not needed in the 
department’s eyes.  

Murray said the Federation 
board has not heard about any 
such request so far.

If a waiver is not granted, 
the PSAL would need to pres-
ent its case to the Federation 
executive board next weekend 
during the state tournament. 
Murray said this “probably 
wouldn’t the fi rst time” the 
PSAL has tried to challenge 

BY JOSEPH STASZEWSKI 
Beatrice Wallace immedi-
ately noticed the absence of 
a girls’ basketball champi-
onship banner when she ar-
rived at Brooklyn College 
Academy three years ago, 
and she vowed to do some-
thing about it. 

This year, Wallace made 
good on that promise, help-
ing her team earn that elu-
sive crown with a victory 
over the school that beat the 
Bobcats in the title game last 
season.

Seventh-seeded Brooklyn 
College Academy held on to 
beat No. 1 East Harlem Pride 
46–42 in the Public School 
Athletic League Class B fi nal 
at Baruch College on March 
21. It advances to the state Fed-
eration tournament and faces 
Catholic champion Cardinal 
O’Hara (Buffalo) in the semifi -
nals on March 28 at UAlbany.  

“We got it,” said Wallace 
of the long-coveted crown. 
“That was my dream ever 
since freshman year, to get 
this championship. Now we 
got it, so I’m happy.”

Brooklyn College Acad-
emy, which led by as many 
as 14 points in the third quar-
ter, appeared ready to cruise 
to the crown. It used a 13–0 
third-quarter run capped by 
a Shajuna Henry layup to 
take a 37–24 advantage into 
the fourth. But the comfort-
able lead didn’t last long. 

East Harlem Pride came 
roaring back behind forward 
Daisha Davis. The Pride 
went on  an 11–2 run to close 
within 42–39 with 3:33 to go 
in the game. 

“The clock could not go 
fast enough,” said fourth-year 
coach Kristin Conlon. “It was 
slow and nerve-wracking, but 
the girls held on.” 

Her team felt the pres-
sure, but didn’t panic. Sha-
nia Brown calmly made a 
layup and Shajuana Henry 
found Tatiyana Highsmith 
for an easy score to put the 
Bobcats back up six with 36 
seconds remaining to put the 
game away. 

Henry led the way with 
19 points and Wallace had 12 
for the Bobcats (25–0). Brown 
chipped in 11 points. Dan-
isha Davis paced East Har-
lem Pride with 18 points, but 
fellow forward Brashawnda 
Burrus was held to just nine. 
Brooklyn College Academy 
didn’t back down from the 
Pride bigs like it did a year 
ago. 

“We were intimidated by 
the two big girls in the post 
[last year],” Henry said. “I 
feel like today we actually 
tried to box out and pull 
through and not give up on 
the play.” 

East Harlem Pride did 
jump out to an 11–2 lead and 
appeared to be in control of 

— Brooklyn College Academy senior 
Beatrice Wallace on finally winning a 

city championship — St. Francis coach John Thurston on 
his school’s first NCAA tourney game

Continued on page 64 Continued on page 66

CHAMPIONS: The Brooklyn College Academy girls’ basketball team 
celebrates its fi rst Public School Athletic League Class B crown.  
 Photo by Joseph Staszewski

CRUZ CONTROL: Amanda Cruz and her South Shore teammates are slat-
ed to participate in the four-team fi eld of the Dick’s Sporting Goods High 
School Nationals starting April 3. Photo by Robert Cole

Bobcats crowned 
city champs at last

South Shore could face 
wrath of the Federation
National tournament appearance may break state rules
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T yrone Grant may not 
be allowed back in 
Brooklyn for a while, 

and the former Grady and 
St. John’s basketball star is 
all right with that. 

Grant, who is in his sec-
ond season as an assistant 
coach at Wings Academy, 
has made sure all of his 
friends from the basketball-
rich County of Kings are 
hearing from him after the 
Bronx school won its fi rst-
ever Public School Ath-
letic League Class AA boys’ 
hoops crown. 

“I’m actually kind of 
barred from Brooklyn 
right,” Grant joked. “I was 
talking smack on Facebook 
just to piss everybody off.”

Grant has been fl y-
ing high since Wings took 
down Cardozo 50–46 in the 
city title game on March 
14 at Madison Square Gar-
den. Grant had already 
been a winner at every 
level of basketball except 
for high school. He took 
home a travel ball national 
title with Riverside Church, 
reached the Big East tour-
nament fi nal at St. John’s, 
and claimed three profes-
sional championships over-
seas in Italy. But the best he 
ever did at Grady was con-
secutive semifi nal losses to 
close out his career. 

“I won except for high 
school,” Grant said. “Now 
I added this to my resume. 
I’m sky-high right now.”

The 38-year-old Grant 
got into coaching by chance 
after a long hoops career. 
Wings coach Billy Turnage 
asked Grant to come down 
and speak with the team two 
years ago. Grant hasn’t left 
the program since. 

“I wanted to experience 
it, just to see how it was,” 
said Grant, who has turned 
down college coaching jobs. 
“It’s very gratifying to deal 
with these athletes.”

He isn’t with the Wings 
all the time, because he 
fl ies back and forth from his 
home in Milan, Italy, every 
few weeks. Grant will still 
watch practices streaming 
on his iPad or have videos 
sent to him. That dedication, 

his insight and his position 
as a role model have been 
important to the Wings play-
ers’ success this season, ac-
cording to Turnage.

“I try to get guys who 
have done it at a high level, 
who have been where these 
guys are aiming to be,” Tur-
nage said.

Grant’s responsibilities 
at practice center around 
working with the team’s 
big men, and that means 
Georgetown-bound center 
Jessie Govan. The 6-foot-10 
post was complementary 
of the work Grant has done 
with him. The former pro 
taught Govan about being 
patient, and adapting to the 
defense instead of forcing 
the issue. 

“He played at the high-
est levels of basketball, and 
to have somebody to teach 
you the tricks to the game, 
keys to the game, ways to 
get easy scores, has been a 
great help,” Govan said.

Grant and Wings head to 
the state Federation tourna-
ment this weekend to face 
Shenendehowa 9 pm Fri-
day in the state semifi nal at 
UAlbany. Win or lose, Grant 
is fi ne if he isn’t greeted as 
nicely in Brooklyn when he 
gets back. 

“He loves it,” Turnage 
said. “He’s a Brooklyn guy. 
He has been talking so much 
smack to the Brooklyn guys. 
We have a running joke that 
they are going to revoke his 
Brooklyn pass.” 

JOE
KNOWS

by Joe Staszewski

BY JOSEPH STASZEWSKI 
St. Francis College didn’t let 
the scoreboard spoil the mo-
ment. 

The Terriers fell 89–33 to 
national power and defend-
ing champion UConn in the 
program’s fi rst-ever NCAA 
tournament game in front of 
a crowd of 3,666 at Gampel 
Pavilion in Storrs, Conn., on 
March 21. But whatever the fi -
nal score, it was a contest to re-
member. 

Sarah Benedetti, the North-
east Conference tournament’s 
most valuable player, scored 
St. Francis’s fi rst NCAA tour-
nament basket with a top-of-
the-key three-pointer less than 
2:00 into the game. She led the 
way with 13 points. 

“Coming in, I knew Gampel 
was a great atmosphere to play 
in, and this NCAA tourna-
ment game was exactly what 
I expected,” Benedetti said. “I 
knew UConn’s fans would be 
lively and it was nice to have 
the support of my family and 
friends from back home in 
Canton who came to the game. 
Regardless of the outcome, I 
had such a great time and it 
was such an enjoyable experi-

ence that I will remember for-
ever.” 

St. Francis was within 16–
11 after a second Benedetti trey 
early in the fi rst half. UConn 
then went on an 18–0 run to 
grab full control of the game. 
Morgan Tuck paced the Hus-
kies with 26 points and Bre-
anna Stewart added 17 points 

and 10 boards. Senior Eilidh 
Simpson and Jamyee Veney 
chipped in fi ve points apiece 
for the Terriers.

“This was an incredible 
experience for our program,” 
said third-year St. Francis 
coach John Thurston. “This 
team is the fi rst time that St. 

Seasons come to bittersweet close for St. Francis hoops teams 

HISTORY MAKER: St. Francis College forward Sarah Benedetti scored 
the fi rst NCAA basket in program history in a loss to UConn.  
 Dave Hahn / College of Staten Island

Terriers take on Huskies 
in historic NCAA game

Grady’s Grant 
makes a mark at 
Wings Academy

state rules. 
“I’m sure it will come up [at 

the Federation],” he said.    
The Federation cannot 

stop PSAL teams from com-
peting in a national tourna-
ment, but could deliver conse-
quences for doing so. In 2011, 
the CHSAA threatened to 
have its teams boycott play-
ing PSAL squads if it didn’t 
get suffi cient answers as to 
why the league chose to allow 
its teams to take part in the 
ESPN Rise Invitational. The 
other two Federation mem-
bers considered similar bans, 
but none of them followed 
through after a conference 
call with PSAL Executive Di-
rector Donald Douglas. The 
hope then was that this is-
sue would not arise again. No 
members have threatened a 
boycott at this time.

South Shore coach Anwar 
Gladden was unaware his club 
would defi nitely be partici-

pating in the Dick’s tourna-
ment until seeing the USA To-
day article. The Vikings will 
play Catholic state champion 
Christ the King in the Feder-
ation semifi nals on March 27 
in Albany. Gladden and Wings 
coach Billy Turnage said they 
are going to follow the league’s 
leadership with it comes to the 
national tournament.

“The PSAL has the stu-
dent-athletes’ best interests in 
mind,” Gladden said. “I follow 
their lead. I believe strongly in 
the league and the administra-
tors that are in charge.”

If the state allows South 
Shore and Wings to partici-
pate in a national tourna-
ment via a waiver, it would 
be a drastic change in policy 
and could set a precedent for 
other teams to take part in 
such events. Christ the King 
boys’ basketball coach Joe Ar-
bitello, whose school will host 
the fi rst two days of the tour-
nament, has been told by the 
Catholic league that it would 
not apply for the waiver in the 
future for its teams, even if the 

PSAL is granted one. 
Arbitello feels that, waiver 

or no waiver, it is inappropri-
ate for the PSAL to allow its 
teams to play in the event like 
this when the leadership of the 
Federation’s other members 
are against it. 

The coach is even threaten-
ing to stay home from Albany 
and not defend the school’s 
consecutive state crowns 
against the PSAL.

“How are we going to al-
low them to play as a part of 
the state association?” Arbi-
tello said, saying the Federa-
tion tournament should be for 
teams that play by the Federa-
tion’s rules. “It’s a joke. I may 
not go to it then. I may not show 
up. I’m not going to give them 
the benefi t of playing us.”

Both South Shore and 
Wings, however, plan on be-
ing in Arbitello’s gym in April 
— as long as its league says it 
can play.

“It’s not like we tried to 
backdoor the PSAL,” Turnage 
said. “The PSAL came to us 
with it.” 

Continued on page 66

Continued from page 63 

FEDERATION
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$2,500
up to 

BRING IN THIS VOUCHER TODAY!

To be used towards your 
�rst two �ar �ay�e�ts 
w�e� you buy �ro� us	
Voucher has no cash value and cannot be combined with any other offer. 
Current vehicle must be in equity position. All current incentives assigned to 
dealer. See store for details. Offer expires 3/31/2015.

2740 Nostrand Ave. 
Brooklyn, NY 11210

s13008gc

��������	
����������	������������������������������������������������������	�����������������	���������������
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���#$"%�&���'�(���	����	 �������)����*#�%$$�������
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�
when you buy from us! Come check out our huge inventory of Hondas, Hyundais, Toyotas, and Acuras…as well as 
over 300 pre-owned cars! We are Brooklyn’s largest auto dealership, and that means if you need credit, WE CAN 
SHOW YOU AN APPROVAL!

I look forward to seeing you at any of our four locations on Nostrand Avenue in Brooklyn. And please DO NOT 
WAIT, this is a time sensitive o�er that e2pires on �arch 3"st, #0"%! Please call to schedule an appointment today 
at 855-979-0236.

Tony Urrutia 
General Manager 
Plaza Auto Mall 
2740 Nostrand Avenue Brooklyn, NY 11210 
855-979-0236

Attention Local 
Residents!  
YOU MAY NOT HAVE TO 
MAKE YOUR NEXT TWO 
CAR PAYMENTS, come let 
Plaza Auto Mall make 
them for you!
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the game early. But Brooklyn 
College Academy quickly re-

sponded behind Wallace. It 
held the Pride scoreless for 
the next 5:17 and turned its 
defense into offense. The Bob-
cats rattled off a 14–0 run over 
the fi rst and second quarters. 

It started with Brooklyn Col-
lege Academy scoring seven 
points, including fi ve points 
from Wallace in the fi nal 1:01 
of the fi rst quarter. The spurt 
was capped by a Highsmith 

layup that gave her team a 
16–11 lead with 4:34 to go in 
the half.  

It took some composure and 
few big shots late to hold on to 
that advantage, but a girls’ bas-

ketball championship banner 
will now hang in the school. 

“Right now, it hasn’t set in 
yet,” Wallace said. “It’s just un-
believable right now. When I go 
home, it is going to sink in.”  

Continued from page 63 

BOBCATS

Francis has sent a team to the 
NCAA Tournament on either 
the men’s or women’s side. 
[UConn] coach [Geno] Auri-
emma is a gentleman. He said 
nice things about our team 
and that means a lot to these 
girls. I told the girls if we 
played anyone else, we would 
have beat them, but it would 
take the defending national 
champions to knock us out.”

St. Francis ends the year 
15–19 and with the fi rst con-
ference championship in 
school history. The Terriers 
started league play 2–6 and 
fi nished 10–3 on its way to 
the crown. The season also 
marked the completion of a 
turnaround for the team’s 
fi ve seniors from a four-win 
freshmen campaign. 

“Going against UConn, 
you know to expect to face 
great athletes,” said senior 
guard Katie Fox. “I was proud 
of how we fought tonight and 
how we played our hearts out 
for our fi nal time on the court 
together.” 

Terriers men fall in NIT 
opener: Brent Jones scored 

15 of his 17 points in the sec-
ond half for No. 8-seeded St. 
Francis in an 84–74 loss to 
host and No. 1-seed Richmond 
in the fi rst round of the Na-
tional Invitational Tourna-
ment on March 18. 

Junior Chris Hopper 
posted his fi rst career dou-
ble-double with 16 points and 
11 boards. Jalen Cannon had 
eight points and 12 rebounds 
and Tyreek Jewell chipped in 
14 points. 

The Terriers used a 21–
11 second-half run to pull 
within 74–72 with 2:50 left in 
the game. Kendall Anthony 
made consecutive hoops to 
put Richmond back up six 
and seal the win. 

“When you cut it to two, 
you want a chance to win, to 
get over the top, but I think 
that’s when that shot went 
in,” said St. Francis coach 
Glenn Braica. “It changed 
things.”

Terry Allen paced the Spi-
ders with 21 points and 11 re-
bounds. 

The game is the fi rst post-
season game in a major tour-
nament since 1963 for St. 
Francis College. The Terriers 
tied a program record with 21 
wins. 

Continued from page 64 

TERRIERS

BY JOSEPH STASZEWSKI 
Brianna Fraser and the Vikings have a big 
week ahead of them.

South Shore’s city-champion girls’ basket-
ball team plays in the state Federation Class 
AA tournament this weekend in Albany, then 
Fraser and coach Anwar Gladden will hop a 
plane to Chicago, where she is set to play in the 
prestigious McDonald’s All-American game on 
April 1 at the United Center. And then on April 
3, South Shore is scheduled to play in the semi-
fi nals of the Dick’s Sporting Goods High School 
Nationals Tournament back in the city.

“It’s going to be tough,” Gladden said of the 
hectic week.

South Shore takes on Catholic league cham-
pion Christ the King at 1 pm on March 27 in the 
Federation semifi nals as the team drives for its 
fi rst state title. A victory would put the Vikings 
in Saturday night’s fi nal at 7 pm against the 
winner Ossining-Long Island Lutheran semi-
fi nal matchup. 

Fraser wants to head to Chicago with some-
thing to boast about and motivate herself 
with.  

“If we win states, I think that will make 
me hungrier to try to get the MVP for the All-
American game,” Fraser said.

Gladden said it has been tough to keep the 
team focused during the two-week layoff since 
South Shore beat Grand Street for the pro-
gram’s fi rst-ever city title. But the Vikings 
never lost sight of the importance of winning 
the state tournament as well. The players men-
tioned it to Gladden even before they won the 
city fi nal, which only ratcheted-up the pres-
sure to go further.

“That was one goal that we accomplished,” 
said senior guard Ashley McDonald. “We have 
plenty more to accomplish. We are still work-
ing hard to get this state championship. That’s 
the next step.”

Another matchup with the Royals (20–7) 
will prove to be motivation enough. Christ the 
King was the last team to beat the Vikings, 
66–53, all the way back on Jan. 11 in Middle 
Village. South Shore (23–4) has won 12 games 
straight since then, but its senior class has 
never beaten Christ the King in four tries. The 
team feels it needs to play better defense in 
the paint against the Royals’ slashing guards. 
Gladden believes his squad just needs to do a 
better job closing the game out after letting a 
close contest get away in January. Eihter way, 
the Vikings players are eager to take on the 
Royals again.

“We are ready to play them,” said senior 
guard Amanda Cruz. “We are looking forward 

to this game. I have a lot of confi dence in my 
team. I feel we can do it. We can pull it out this 
time.”

Fraser is playing at the All-American level 
in the post season. She is averaging 16.3 points 
and 11.6 rebounds, and scored 27 points in a 
semifi nal victory over Francis Lewis. 

The Maryland-bound forward has received 
plenty of help in key moments from Cruz and 
McDonald. Underclassmen Destiny Philoxy, 
Valena Hickerson, and junior forward Jordan 
Washington have also made important contri-
butions. 

“The underclassmen really match the in-
tensity of the upperclassman,” Gladden said.

 South Shore is going to need to keep the en-
ergy high for two more weeks. No matter what 
happens in the state tournament, the team 
is set to play in the Dick’s Nationals Tourna-
ment at Christ the King on April 3. South Shore 
hopes to be adding one fi nal piece of hardware 
then.

“That is like the cherry on top,” McDonald 
said. “We got the city. We need the states, and 
then the nationals.” 

City-champion South Shore aims to add 
Federation title to historic season

FELL SHORT: St. Francis men’s basketball coach Glenn Braica watch-
es stoically from the sidelines as his team’s season ends in the fi rst 
round of the National Invitational Tournament.  Photo by Steven Schnibbe 

ENDURANCE TEST: South Shore senior Brianna Fraser 
will play in the Federation tournament in Albany this 
weekend, and then hop a plane to Chicago to play in 
the McDonald’s All-American game on April 1, before 
returning to the city to rejoin the Vikings squad for 
the Dick’s Sporting Goods High School Nationals Tour-
namen on April 3.  Photo by Gina Palermo

NOT DONE YET
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PRE-OWNED OUTLET

888-847-1024
ONLINE 24/7 AT BAYRIDGEFORD.COM
See dealer for details. All taxes, tags, and fees not included. Subject to vehicle insurance and availability. 
Dept. of Consumer Affairs (DCA) #1017929. Dept. of Motor Vehicles (DMV) #7111183. Offers exp 3/31/15.

THE BAY RIDGE AUTOMOTIVE 
PRE-OWNED OUTLET 

8904 5TH AVE 
BROOKLYN, NY 11209

2014 Nissan Altima S 

CVT, 2.5L 4 Cyl, 
15,425 Miles, 
STK P1447

$18,345

2014 Ford Econoline Wagon

Auto, 5.4L V8, 
24,286 Miles, 
STK P1393

$23,995

2014 Toyota RAV4 XLE AWD

Auto, 2.5L 4 Cyl, 
2,126 Miles, 
STK P1456

$26,495

2013 Toyota Corolla LE

Auto, 1.8L 4 Cyl, 
1,465 Miles, 
STK P1451

$15,795

2015 Chrysler 200 Limited

Ask about our low-mileage
special program cars!

Auto, 2.4L 4 Cyl, STK P4514, Bluetooth, Auto Headlights

$20,995

2012 Nissan Sentra SL

CVT, 2.0L 4 Cyl, 
12,446 Miles, 
STK P1443

$15,696

2014 Toyota Camry LE

Auto, 2.5L 4 Cyl, 
6,083 Miles, 
STK P1455

$19,495

2012 Honda Odyssey EX-L

Auto, 3.5L V6, 
23,231 Miles, 
STK T1464

$25,995

2012 Ford Focus SEL
Auto, 2.0L 4 Cyl, 
15,961 Miles, 
STK P1437

$12,995

2013 Toyota RAV4 LE
Auto, 2.5L 4 Cyl, 
38,020 Miles, 
STK P1462

$20,995

2014 Nissan Frontier SV 4x4
Auto, 4.0L V6, 
10,314 Miles, 
STK P1445

$28,495

2014 Toyota Camry SE
Auto, 2.5L 4 Cyl, 
13,001 Miles, 
STK P1449

$19,895

2010 Nissan Altima 2.5 S
CVT, 2.5L 4 Cyl, 
54,346 Miles, 
STK P2451

$11,995

Pre-Owned

the

Pre-Owned

the

ONLY 
16 MILES!

8904 5TH AVE, BROOKLYN, NY 11209

ONLY 
16 MILES!

BUY NEW AT 

PRE-OWNED PRICES!BUY NEW AT 

PRE-OWNED PRICES!

JUST

ARRIVED!
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