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BY HARRY MACCORMACK
Call it a corner snore.

Jesse’s Deli —  the 
Boerum Hill bodega that 
famously re-branded its 
everyday products as ex-
pensive artisanal speciali-
ties to protest a rent hike it 
can’t afford  — is now listing 
space in its front window 

on Airbnb to rail against 
rising rents affecting mom-
and-pop shops across New 
York, according to the mas-
termind behind the tongue-
in-cheek stunt.

“We’re trying to drama-
tize the plight that many 
small businesses are facing 
with gentrifi cation all over 

the city,” said Doug Cam-
eron, who lives nearby and 
organized both campaigns 
with fellow advertising pro 
and Jesse’s regular Tommy 
Noonan.

The deli, a neighbor-
hood staple of 25 years, is 
advertising shelf space at 

BY MAX JAEGER
The squeaky rail is getting the 
grease.

Shaken by rumbling com-
plaints from locals, the Metropol-
itan Transportation Authority 
has announced plans to install 
noise- and vibration-mitigation 
measures along the R line be-
tween 86th Street and Bay Ridge 
Avenue, an authority leader said.

“Because we had gotten such 
a bulk of complaints from that 
area, our subway division de-
cided they would start to replace 
the rail between 86th Street and 
Bay Ridge Avenue,” said Melissa 
Farley, a director of community 
outreach for the authority.

The transit agency had been 
monitoring vibrations in Bay 
Ridge since 2014, because resi-
dents —  and the head of a church  
— complained that rattling R 
trains were causing their build-

BY COLIN MIXSON
Protests from a Flatbush 
Avenue mosque led the lo-
cal community board to re-
ject an application by a new 
restaurant next door for a li-
cense to serve beer and wine 
on Sept 20.

Community Board 18 
threw a wrench into plans 
to open a Caribbean eatery 

in Flatlands, citing the law 
forbidding the sale of liquor 
within 200-feet of a place of 
worship — despite the fact 
that the law allows the sale 
of other forms of alcohol, ac-
cording to an attorney repre-
senting the restaurant own-
ers.

“They were defi nitely 

Continued on page 10

Continued on page 6Continued on page 10

Naval hospital now photo gallery
BY COLIN MIXSON

It isn’t your typical hospital 
art.

A new exhibit of war pho-
tography is on display inside 
of a long-decommissioned, 
19th-century hospital at the 
Brooklyn Navy Yard. The art-
ist behind “When We Were 
Soldiers… once and young,” 
on display until Oct. 24, says 
that the brutal images on dis-
play will echo the scenes of 
horror that were once treated 
on the site.

“My work deals a lot with 

atrocities of war and I fi nd it 
problematic that people see 
these images, but feel no emo-
tions — they feel detached,” 
said German artist Bettina 
WitteVeen. “So what I do is 
seek out spaces that convey 
that what I’m showing hap-
pened in this space.”

The Brooklyn Navy Yard’s 
hospital was built in 1838 and 
has treated veterans from ev-
ery major US confl ict from 
the Civil War to World War 
II, but it closed amidst the 

Continued on page 6
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WINDOW ON THE WORLD:
Manhattanite Abigail Classey 
in Jesse’s Airbnb accommo-
dations.

REALITY CHECK: Bettina WitteVeen says that her show is presented at the Brooklyn 
Navy Yard Hospital in order to ground audiences in the reality of her war photographs.

Beer and loathing Bodega’s room for rent

New tracks 
for R train THE ART 

OF WAR
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NOW OPEN
BROOKLYN’S 

NEWEST 
STEAKHOUSE

ATLAS  
STEAKHOUSE

943 CONEY ISLAND AVENUE, BROOKLYN NY
RESERVATIONS: 718-940-9454
See our menu at: www.AtlasSteak.com

CALL 
ANYTIME

24/7
New Car Look””

Let us Give your Car that

Package Deal $995 Most Cars

Limited Time offer

Official Insurance Inspection Station
Mon.–Fri., 7:30am-6pm
Saturday, 9am-3pm

OPEN  
6 DAYS

Auto Dent

718–854–7900

CASH FOR 
YOUR GOLD

Turn your jewelry box into a cash machine...

A.S. & Son’s
718-942-5693 ALEX & 

718-627-1514
jewelryexcorp@gmail.com

JORDAN’S
RETAIL MARKET

LOBSTERS - LIVE OR STEAMED

1-800-404-CLAW
Corner of 2771 Knapp St. & Belt Parkway

RETAIL MKT. ONLY
3  $33F

O
R

1 ¼ lb. Each 
Other Sizes 
Available
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APPROVED                  &                 DEALER

Guaranteed Lowest Prices in Brooklyn!
On ALL Air Conditioners & Major Appliances

MR. VACUUM COUPON

$1495
+ PARTS
+ TAX

WITH COUPON ONLY. EXPIRES 11/30/15

REPAIR ANY VACUUM 
OR SEWING MACHINE

FREE PICK-UP & DELIVERY

BY ERIC FAYNBERG
Famed Midwood pizzeria Di 
Fara celebrated it’s 50th an-
niversary on Sept. 22 with 
the debut of a special-edition 
pizza and a gut-busting pie-
eating contest that had even 
the biggest slice savorers 
swooning. 

The 78-year-old pizza ar-
tisan who opened his shop in 
1965 says he never imagined 
it would last for half a cen-
tury, much less become a cu-
linary landmark and tourist 
attraction.

“I don’t think I ever 
thought about 50 years,” said 
Domenic DeMarco. “But 
everything turns around 
and things are good. I don’t 
got too many local people, 
though. They all come from 
far away. A lot of tourists.”

DeMarco turned to his 
seven children to create the 
special 50th-anniversary 
pie. Each of his kids selected 
their favorite pizza toppings, 
and thus was born the Chaos 
Pie, featuring sausage, wild 
onions, semi-dried cherry 
tomatoes, fresh garlic, and 
meatballs.

Normally closed on Tues-
days, Di Fara opened for 
four hours in the afternoon 
to serve the Chaos Pie before 
shutting so DeMarco and 
his son, Domenic, Jr., could 
prepare the plethora of pies 
needed for the pizza eating 
contest.

Five corpulent com-
petitors had 10 minutes to 
see who could eat the most 
pizza. In the end, a competi-
tive eater who specializes 
in chicken wings managed 
to stuff the fi nal chunks of 
crust into his mouth just as 
time expired, barely fi nish-
ing an entire pie in the time 
allotted. He said he was al-
ways confi dent in his victory, 
but admitted that the contest 
was more challenging than 
he thought it would be.

“It was tougher than I ex-
pected,” said winner Sean 
Lennon, who said he’s been a 
fan of Di Fara’s pies for more 
than 30 years. “The dough 
really gets you. Your jaw 
starts to get tired from the 
chewing.”

The birthday bash also 
included the opening night 
of Di Fara Dolce Fatts, a new 
dessert cafe just around the 
corner from the pizzeria that 
will feature espresso and 
goodies from popular Brook-
lyn bakeries, as well as in-
house-produced treats, such 
as a cornucopia of cannoli, 
including a lemon basil vari-
ety made using the same ar-
omatic basil DeMarco sprin-
kles on his pizzas. 

The cafe  shares an ad-
dress with MD Kitchen, the 
small storefront where the 
DeMarcos produce some of 
the Italian favorites the fam-
ily patriarch used to make 
at Di Fara. One family mem-
ber playing a large role at Di 
Fara Dolce Fatts says the des-
sert shop makes for a perfect 
complement to the pizzeria.

“The lines at Di Fara can 
be long and the seating is 
short, so you can take your 
pizza to Dolce Fatts and have 
some desserts after.” said 

Fabiana Santana, who man-
ages Di Fara’s private party 
packages. “And we have a lot 
of tourists from around the 
country and the world. This 
gives them another reason 
to stay in the neighborhood 
and get to know the area.”

But then there are folks 
like Lennon, a tried-and-true 
fan who was eating at Di Fara 
long before hipsters and the 
Zagat set descended on the 
quaint eatery. Lennon’s love 
for Di Fara’s pies can hardly 
be doubted. The fi rst thing 
he did after he won the con-
test and the “old man” pre-
sented him with a makeshift 
championship belt was scarf 
down a fresh slice.

Di Fara Pizza [1424 Av-
enue J between E. 14th and 
E. 15th streets in Midwood, 
www.difara.com, (718) 258–
1367]; Di Fara Dolce Fatts 
(1012 E. 15th Street, between 
Avenues J and K in Mid-
wood, www.difaradolce.
com). 

Di Fara marks 50 years with new pizza, 
a pie-eating contest, and dessert shop

Pizzapalooza!

BITE OF HEAVEN: (Above) 
Pizza-eating contest partici-
pant Vincent Spagnolo chomps 
down on one of many slices 
consumed at Di Fara’s 50th An-
niversary celebration on Sept. 
22.  (Right) Fabiana Santana, 
an extended member of the Di 
Fara family, creates a signature 
lemon basil cannoli using the 
same basil sprinkled atop ev-
ery Di Fara pizza pie. 
 Photos by Arthur DeGaeta



S
EPT. 27, 2015, B

ROOKLYN W
EEKLY

3

BY MOSES JEFFERSON
Providence Hogan — the 
Brooklyn mom who in-
famously stole close to 
$100,000 from a Cobble Hill 
elementary school parent-
teacher association while 
she was treasurer of the 
volunteer group — made 
a brief return to offi ce last 
week when the Edward R. 
Murrow High School par-
ent-teacher association 
unwittingly elected her to 
its board last Wednesday 
night. 

Hogan announced her 
resignation as second vice 
president of the elite Mid-
wood school’s panel the 
following day, after news 
outlets splashed her re-
emergence across their 
front pages and Murrow 
families discovered her 
sordid past. 

“I resigned the post so 
as to not embarrass the 
school,” she told the New 
York Post.

Murrow parents and 
teachers learned what 
any avid reader of this pa-
per could have told them 
— that between May 2008 
and September 2010, the 
then-PS 29 parent-teacher 
association treasurer cut 
checks to herself from 
the group’s funds ranging 
from $6,000 to $52,000. On 
the withdrawal slips, Ho-
gan claimed that the pil-
fered cash was for class 
trips to the Brooklyn–
Queens Conservatory of 
Music and Club Getaway.

In all, she stole some-
where between the $82,000 
prosecutors charged her 
with and the $100,000 theft 
to which she confessed.

Hogan used the cash 
to pay for fertility treat-
ments, as well the rent 
on her apartment and her 
business, the now-defunct 
Providence Day Spa on At-
lantic Avenue, according 
to the district attorney 
who indicted her.

She avoided jail time 
in a 2011 deal after prom-
ising to pay back all the 
money she stole, but still 
spent some time in the 
slammer in 2013 after fail-
ing to make one of her 

payments.
Hogan introduced her-

self to voters at Wednes-
day’s meeting as a great 
fund-raiser, but glossed 
over some important de-
tails of her record.

“The PTA I was with 
before raised $1 million 
dollars,” she said to the 
crowd. “I don’t wish to be 
involved with money at 
this school, but I want to 
be involved.”

Attendees were not 
given the opportunity to 
ask Hogan or her fellow 
candidates any questions 
before casting their votes. 
Hogan won the paper-bal-
lot election, though it is 
unclear by what margin.

Afterwards, a parent of 
a freshman at the school 
approached the group’s 
leaders and informed 
them of Hogan’s history, 
citing our prior cover-
age. Other parents were 
stunned to learn that they 
had just elected Hogan, 
citing a lack of informa-
tion, the foundation of de-
mocracy.

“I’m absolutely ap-
palled that she got elected 
executive vice president,” 
said one parent who re-
quested anonymity. 

BY COLIN MIXSON
The city is throwing these 
Brooklyn neighborhoods 
on the scrap heap!

The sanitation depart-
ment is expanding its 
curbside compost collec-
tion service to Red Hook, 
Cobble Hill, Carroll Gar-
dens, the Columbia Street 
Waterfront District, and 
the northern parts of Park 
Slope and Gowanus next 
month, and residents say 
they can’t wait to start 
gathering up their moldy 
pizza crusts and fi sh 
bones.

“I think it is a kind of 
neighborhood where peo-
ple will take advantage of 
this program,” said Cob-
ble Hillian Gale Synnott. 
“There are many environ-
mentally conscious people 
here.”

Trash officials will 
soon roll out brown bins 
to houses and apart-
ment buildings with 

nine units or fewer in 
the anointed nabes, and 
will begin collecting 
their contents twice a 
week starting the week 
of Oct. 5 — except for the 
new parts of Park Slope 
and Gowanus, which 
will launch on the week 
of Oct. 26. 

New York’s organic 

waste collection ser-
vice is more liberal than 
many other municipal 
compost services, allow-
ing participants to dump 
old eggs, dairy products, 
and meat alongside their 
apple cores and lawn cut-
tings. 

But there is a downside 
to the permissive policy 

— those items can 
stink up a storm 
when left to fester 
between pickups, 
as Greenpointers 
found out in June 
 when the compost 
bins arrived in 
their neighborhood 
followed shortly by 
the stench of rot-
ting food . 

The program 
is already up and 
running in large 
portions of Park 
Slope and Gow-
anus south of 
Union Street, in 

addition to Greenpoint, 
Greenwood Heights,  Bay 
Ridge , Sunset Park, and 
 Windsor Terrace . 

The program is volun-
tary for now, but sanita-
tion officials have said 
that participation might 
become mandatory in 
the future after it takes 
the scheme city-wide.

Compost pickup coming to more neighborhoods

FULL OF SCRAP: This map shows the neighborhoods the city is adding 
to its pilot composting program in October. DSNY

SHE’S BACK!: Providence Ho-
gan, the former PS 29 parent-
teacher association treasurer 
who stole close to $80,000 
from school parents, was 
briefl y elected to a Edward R. 
Murrow High School panel last 
week, but ultimately stepped 
down. File photo by Tom Callan

SCRAPPY DO: Avid composter Christine Gaspa disposes of her table scraps at the Carroll Gardens Greenmarket. Soon, she will be able 
to do it at home. Photo by Stefano Giovannini

It’s so degrading!

Thieving PTA 
mom returns!
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BY COLIN MIXSON
Talk about fi nding a prize 
in your cereal box.

A family-run drug ring 
in Williamsburg allegedly 
had its runners hide heroin 
packets in boxes of Apple 
Jacks, according to Brook-
lyn’s top lawman.

“It may look innocent, 
but what was contained in 
those Apple Jacks boxes 
was deadly,” said District 
Attorney Ken Thompson at 
a press conference on Sept. 
17, where he served up a 
crisp, 368-count indictment 
against 25 people accused 
of a multi-million-dollar, 
mom-and-pop drug-distri-
bution scheme he says they 
operated out of their Wil-
liamsburg apartment.

“I think it’s extraordi-
nary that a mother and 
her grown children would 
come together to spread 
poison on the streets of our 
city,” said Thompson of the 
family of fl akes he accuses 

of peddling sugar smack.
Josie Tavera allegedly 

served as the Cap’n Crunch 
of the dope ring, which he 
operated out of his fami-
ly’s Honeycomb Hideout on 
Driggs Avenue between S. 
Third and S. Fourth streets, 
according to Thompson.

Tavera was supposedly 
aided in his Trix by sister 
Sheila Taveras, who alleg-

edly packaged, delivered, 
and distributed the drugs, 
and his older brother Jose 
Tavera, who allegedly sup-
plied the unlucky charms, 
Thompson said.

Even Tavera’s mother 
was involved, according 
to Thompson, and was ar-
rested for allegedly laun-
dering the family’s dirty 
Kashi by regularly  depos-
iting thousands of dollars 
in a checking account she 
opened at a Chase branch 
only a few blocks from the 
family home, raisin’ alarms 
with the authorities.

The Tavera family and 
their accomplices allegedly 
sold 25,000 glassine bags 
of heroin wholesale every 
month, worth a Total of 
about $250,000 on the street, 
according to Thompson.

The drugs were sold un-
der a variety pack of brand 
names, including “Knock-
out,” “Takeover,” “Power 
Hour,” “Killing Time,” and 

“Pure.” One bran-d called 
“Scorpion” even caused po-
tentially life-threatening 
side-effects in junkies get-
ting their Kix — including 
severe swelling around the 
throat and face, according 
to the district attorney.

Two Staten Island men 
— Michael Mineo and Jason 
Collazo — were also busted 
for their alleged involve-
ment in the conspiracy.

Callazo served as a com-
munity service supervisor 
in the Midtown Manhattan 
Community Court, where 
he allegedly used the court’s 
phone to purchase drugs 
from Tavera and coordinate 
distribution to individuals in 
Brooklyn and Staten Island.

But Callazo’s lawyer Pe-
ter Gaudagnino contends 
that his client is innocent 
of all charges, and that any 
conversations he might 
have had with suspected 
drug dealers have been 
puffed up by prosecutors.

DA says drug ring transported heroin in boxes of Apple Jacks

STROKE TARGETS BY COLOR.

Photographed by Sean Kennedy Santos

SUGAR SMACK: Thompson 
said the drug ring hid packets 
of heroin in cereal boxes.  
 CNG / Colin Mixson

They’re cereal offenders

Package Deal $995 Most Cars

New Car Look””
Let us Give your Car that

Limited Time offer
= Repair Small Damages = 

= Color Match Paint =
= Compound Entire Car = 

= Renew Car to its Full Value =

Offi cial Insurance Inspection Station

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

OPEN MONDAY–FRIDAY, 7:30 A.M.–6 P.M.

BY MAX JAEGER
Call him the Surf ’n’ Turf 
Bandit!

A braise-n brisk-taker 
 stole fi ve cuts of brisket 
from the Red Hook Fairway 
last week  and then came 
back two days later for a 
few pounds of shrimp. 

The bandit and an ac-
complice fi rst struck on 
Sept. 14, walking out of the 
store with fi ve cuts of bris-
ket worth $250, law enforce-
ment sources said.

But that was just the 
appetizer — he came back 
alone on Sept. 16, grabbed 
$189.94 worth of frozen 

shrimp and scampered off.
Managers caught the 

guy when he tried to crib 
the crustaceans, but he gave 
them the slip before police 
arrived, a manager said.

“We called the police, 
but he ran,” said general 
manager Oumar Cisse, 
noting workers could not 
detain the guy.

The store has photos 
of the snack burglar, but 
they’re respecting his pre-
sumed innocence under the 
law and won’t make the pho-
tos public unless police ask 
them to, the grocery chain’s 
security maven said.

Back for seconds

BRISKEY BUSINESS: A guy stole brisket from the Red Hook 
Fairway and then came back two days later for $200 in shrimp.
 Community News Group / Max Jaeger
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FALL SPECIAL EVENT

25% OFF
YOUR ENTIRE 

PURCHASE

BROOKLYN’S LARGEST SELECTION 
OF DESIGNER PRODUCTS FOR 

EVERY STYLE AND BUDGET

FREE DELIVERY ($150 VALUE)

CALL OR CLICK FOR YOUR FREE
PERSONALIZED APPOINTMENT

BUY
PAWN
SELL

WE DO

APPRAISALS
(alex_sh62)

CASH FOR 
YOUR GOLD

WE
WE MAKE HOUSE CALLS! PAY CASH IMMEDIATELY!

If you have any inquiries concerning buying, 
selling or appraisal contact our expert: 

at (718) 942-5693, (718) 627-1514

Turn your jewelry box into a cash machine...
We’ll pay top dollar on the spot for your unwanted or broken gold 

jewelry and scrap gold, no appointment necessary!

Jewelry
Diamonds
Antiques

Gold
Coins
Sterling Silver

Platinum
Watches

WE DO
REPAIRS

OPEN 6 Days 11am
Closed Saturday

WE SPEAK
RUSSIAN & HEBREW

A.S. & Son’s
2015 CONEY ISLAND AVE.

(bet. Quentin Road and Ave. P)
 Brooklyn, NY 11223

718-942-5693 ALEX & 718-627-1514
jewelryexcorp@gmail.com

www.jewelryex.info

WE ACCEPT 
ORDERS FOR 
Engagement 
Rings

$AVE

facebook.com/jewelryex @jewelryexcorp

Pawn Trades | Jewelry Buyers (We Will Pay Immediate Cash) | Bring in your Jewelry Furniture, Old coins & More

             spend $50

get $10
            off your purchase

Spend $100 
& get $20 off; 
Spend $200 
& get $40 off; 
Spend $300 
& get $60 off
Valid on in-store purchases only. Your discount will be deduct-
ed at time of purchase. Cannot be combined with any other 
discount, coupon or promotion. Coupon must be presented 
prior to purchase. Offer expires October 31, 2015.

Individual treatment options are designed by 
Dr. Victoria Katz and her associates 

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

NY ARTHRITIS CLINIC
718-375-2300

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

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

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

 Latest Joint Diagnostics

 Physical Therapy & Rehabilitation

 On Premises Lab & Diagnostic Services

 Ultrasound Guided Injections

 Nutrition Counselling

 IV Chelation Therapy

Specializing in 
Treatment of Joint & Rheumatic Diseases

& Painful conditions of the joints.

ARTHRITIS? LUPUS?
OR JOINT PAIN?
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the front of its Atlantic Ave-
nue storefront  on the room-
rental website for $329 per 
night  — the price it would 
need to charge to cover the 
$10,000-a-month rent the 
store claims its landlord is 
demanding, Cameron said.

You can’t actually sleep 
overnight in Jesse’s, but 
visitors are encouraged 
to lie down in a bed in the 
store window and post a 
selfi e on Instagram and Fa-
cebook with the hashtag 
“ #AirBnBodega .”

And the Airbnb list-
ing really sells the expe-
rience.

“Set in a gentrifying 
neighborhood, this newly 

furnished semi-private room 
is separated from the 25-year-
old Jesse’s Deli by a potato 
chips stand,” the page reads. 

Other advertised ame-
nities include a “luxurious 
walk-in refrigerator” and 
a “chef-style kitchen with 
professional toaster, meat 
slicer, and microwave.” The 
mini-bar also offers “as-
sorted seasonal craft beers 
and imports” — though only 
with valid identifi cation in-
dicating 21 years of age.

Jesse’s made national 
headlines in June when it 
staged an “artisanal make-
over” under the guidance of 
Cameron and Noonan, who 
decorated the store with 
posters advertising Slim 
Jims as “Hand-Cured Sa-
lami Tubes” for $5.99 each 
and Raid as $15.99 “Artisa-

nal Roach Bombs” to illus-
trate the kind of shop that 
could afford the rent they 
say landlord Karina Bilger 
is asking for.

The deli has since given 
up trying to fi ght the rent 
increase — the owners ex-
pect to receive eviction pa-
pers and are looking for 
new locations, according to 
Mohammed Itayim, the son 
of eponymous owner Jesse. 

But with nothing to lose, 
Itayim said he gave Cam-
eron and Noonan free rein 
of the market for another 
gimmick.

“I was a little hesitant 
at fi rst with the posters but 
when I saw all the positive 
reactions, I gave them free 
creative license, like that’s 
your window do whatever 
you want with it,” he said.

They’re using the 
Airbnb stunt to rally behind 
a Council bill that might 
save other small businesses 
from the same plight as Jes-
se’s — the Small Business 
Jobs Survival Act, which 
would guarantee local en-
trepreneurs 10-year leases 
with an option to renew and 
a structured arbitration 
process for negotiations. 

Twenty-three coun-
cilmembers have already 
sponsored the bill, and the 
two bodega-loving rabble-
rousers are hoping the 
campaign will win over 
the additional three mem-
bers needed to pass the 
measure — which they 
have re-branded as “Bill 
de Bodega.”

Bilger could not be 
reached for comment.

Brooklyn Navy Yard’s de-
commissioning in 1966. 
This exhibit is the fi rst 
chance visitors have had 
to see inside since then — 
and it’s also the last.  

“It’s the last time this 
will be seen,” said Witte-
Veen. “After my exhibi-
tion it will go back into 
private use.”

It took WitteVeen fi ve 
years to secure use of the 
hospital, which is owned 
by the Steiner Studios pro-
duction complex, but she 
says that the memories 
contained in the old peel-
ing paint of the surgical 
rooms and the cracked 
beams of the treatment 
center made it all worth 
it.

“When you’re there 
and you see the hospi-
tal in its ravaged state, 
the visual message of the 
building itself correlates 
with the images on dis-
play,” she said.

The Naval Hospital’s 
aging patient rooms play 
host to horrifi c images 
of brutal war wounds, 
along with pictures of 
the nurses and doctors 
who treated them, ar-
ranged in visual forma-

tions that WitteVeen re-
fers to as “Crosses of 
Suffering.”

In the hospital’s hall-
way, WitteVeen juxta-
poses images of combat 
with landscape imagery 
of former battlefields 
in order to express the 
healing power of na-
ture.

“I tried to photograph 
former battlefi elds as beau-
tifully as I possibly can,” 
she said. “I’m trying to 
bring out the healing and 
redemptive aspect of na-
ture.”

WitteVeen is not a 
war photographer in the 
traditional sense, in-
stead curating images 
from wars past and pres-
ent. She painstakingly 
restores old photographs 
using traditional, ana-
log methods, which gives 
her images a startling 
effect.

“When We Were Sol-
diers… once and young” 
at the Brooklyn Navy 
Yard Hospital [Off Flat-
bush Avenue between 
Reyerson Street and 
Grand Avenue in Fort 
Greene, (718) 907-5992, 
www.bettinawitteveen.
com] Open daily un-
til Oct. 24, noon–6 pm. 
Free tickets available 
online.

Continued from page 1 
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BY COLIN MIXSON
He’s off the juice!

A Ditmas Park restau-
rateur has shut down his 
smoothie bar and reopened 
it as a Vietnamese sand-
wich shop on Sunday af-
ter learning a particularly 
hard lesson in life — juice 
doesn’t pay.

“Juice wasn’t panning 
out,” said Teddy Mui, for-
mer owner of Cold Press’d 
Juice Shop and new owner 
of Little Miss Saigon on 
Cortelyou Road between E. 
Ninth Street and Coney Is-
land Avenue. “I was throw-
ing out a lot of the product.”

The big problem with the 
health-drink business, ac-
cording to Mui, is that kale 
and the other perishable in-
gredients necessary to make 
fresh and tasty fruit and 
vegetable beverages come in 
bulk shipments — and if you 

can’t turn that juice around 
fast enough, your invest-
ment quickly turns rotten.

“Organics don’t come in 
small batches,” Mui said. 
“By the end I was throwing 

half of it away, because I’m 
not going to serve my cus-
tomers yellow kale.”

So Mui decided to end his 
career as a drinks special-
ist and Cold Press’d closed 
its doors in early August. 

He then turned to his 
wife Macie’s expertise in 
banh mi sandwiches — 
baguettes stuffed with 
Vietnamese ingredients 
that are beloved by food-
ies around the city — and 
made-over his storefront as 
a banh mi-tery.

Little Miss Saigon also 
has salad options, bubble 
teas, summer rolls, and — 
proof that old habits die 
hard — freshly-made fruit 
smoothies.

Little Miss Saigon [921 
Cortelyou Rd. between E. 
Ninth Street and Coney Is-
land Avenue in Ditmas 
Park, (347) 350–9747].

This newspaper is not responsible for typographical errors in ads beyond the cost of the space occupied by the error. All rights reserved. Copyright © 2015 by Courier Life Publications, Inc., a sub sidiary 
of News Community Newspaper Holdings, Inc. The content of this newspaper is protected by Federal copyright law. This newspaper, its advertisements, articles and photographs may not be reproduced, 
either in whole or part, without permission in writing from the publisher except brief portions for purposes of review or commentary consistent with the law. Postmaster, send address changes to Courier 
Life Publications, Inc., One MetroTech North, 10th Floor, Brooklyn, NY 11201. 

BAGUETTE, SET, GO!: Early Little Miss Saigon customers Mindy Xu 
and Tommy Chen tuck into their banh mi sandwiches. 
 Photo by Arthur De Gaeta

It’s a juice cleanse

OLD WOUNDS: Photography exhibit “We Were Soldiers... Once 
and Young” is on display at the hospital within the Brooklyn 
Navy Yard, which has been closed since the 1960s. 
 Photo by Jason Speakman

Ditmas Park smoothie joint reopens as banh mi shop
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Dr. Vincent Adamo of 
Live Holistic in Bay Ridge 
has been named “Top Chi-
ropractor” by The Inter-
national Association of 
HealthCare Professionals. 

He was welcomed into 
this prestigious organi-
zation for his published 
work on holistic health 
care. It was noted that the 
doctor educates patients 
on how to live healthy life-
styles that include natural 
remedies and chiropractic 
care.  

Dr. Adamo transforms 
lives, helping people who 
suffer with illness and 
pain. He says his studies 
have proven that the body 
has the power to heal it-
self — without drugs or 
surgery. 

The doctor has ob-
served this locally, and 
also around the globe. 
When he graduated from 
Chiropractic school, Dr. 
Adamo traveled the world 

for five years for the pur-
pose of exploring healing 
techniques. He says he has 
worked with patients who 
have had all kinds of ill-
ness — autism, scoliosis, 
and terrible pain in the 
musculoskeletal system 
— and his methods have 
allowed these patients to 

enjoy their lives again.  
How is this possible? 

The doctor explains that 
our nerves supply life to 
all cells, organs, and sys-
tems in the body; there-
fore, they are also respon-
sible for healing it. He uses 
the brain as an example. 

“It’s your brain, which 

sends messages through-
out your body,” he says. 
“But what happens when 
your spinal cord is in-
jured? You are paralyzed.” 

When the spine is not 
aligned properly, this pa-
ralysis shows up in other 
areas of our lives. There’s 
pressure on the spine’s 

nerves, and it causes us 
to feel pain or become ill. 
To get healthy again, the 
spinal cord needs to be re-
aligned, and that’s what 
Live Holistic does. 

To keep bodies healthy, 
it is imperative to be in 
“an alkaline state,” says 
Dr. Adamo. How do you get 
there? A good diet helps. So 
does getting a decent night’s 
sleep and drinking lots of 
water, too. 

But, unfortunately, the 
majority of us don’t prac-
tice these healthy habits, 
bringing our bodies into 
an “acidic state.” As a re-
sult, the body breaks down, 
creating an environment to 
which diseases cling. A diet 
of acidic sugar-filled foods 
is often the cause. Ditch the 
soda and doughnuts. 

“Stay away from acidic 
foods,” the doctor warns. 
“The body can’t heal in an 
acidic state.”  

When clients come in 
for an appointment, they 

learn more about the nutri-
ents the body needs to heal. 
Everyone is welcome to be-
come educated, including 
children. 

“We teach people how 
to stay well, and it is mak-
ing an impact on the com-
munity’s health,” says Dr. 
Adamo.   

Live Holistic accepts 
most health insurance, 
and the practice is com-
mitted to working with 
everyone to make health 
care affordable.  

“We don’t turn anyone 
away,” he says. 

Learn more by viewing 
some of the doctor’s videos 
on YouTube.

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

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

Live Holistic helps patients live healthier lives

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

ATTORNEY                                                                                                                                                                                          SE HABLA ESPAÑOL

ACCIDENT VICTIMS

T:718-996-5600

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

FREE
PARKING

JORDAN’S
RETAIL MARKET

Complete Menu online: www.Jordanslobster.com
Corner of 2771 Knapp St. & Belt Parkway (Exit 9 or 9a Sheepshead Bay, Brooklyn)

GPS: 3165 Harkness Ave. (Across From UA Movies & TGI Fridays)

1-800-404-CLAW

JORDAN’S
RESTAURANT

1 1/4 LB
LOBSTER DINNER

$2299

FISH & CHIPS 
DINNER

$1199

COUPON COUPON

WITH COUPON ONLY WITH COUPON ONLYEXP. 10/10/15 EXP. 10/10/15

3  $33F
O
R

LOBSTERS 

+TAX +TAX

ALL OFFERS EXPIRE 10/10/15

943 CONEY ISLAND AVENUE, BROOKLYN NY
RESERVATIONS: 718-940-9454
See our menu at: www.AtlasSteak.com

HOURS
Monday–Wednesday, 5–10:30pm
Thursday–Sunday, 4–11:30pm

TRANSPORTATION
Q D B8

Saxophone 
Night 
Fridays

live music 
starts 7pm

L AW ENFORCEMENT & MILI TARY DISCOUNTS

Early 
Dinner 
Special
5:00–6:30PM

MONDAY–THURSDAY

Happy 
Hour

4:00–6:00PM

THURSDAYS & 
FRIDAYS

$3 
TAP BEERS

20% 
ENTIRE CHECK

OFF

EXPIRES 9/ 30 / 2015EXPIRES 9/ 30 / 2015

NOW OPEN
BROOKLYN’S 

NEWEST 
STEAKHOUSE

ATLAS 
STEAKHOUSE

2003 Emmons Ave. 

718.332.6064

The Finest in Greek Cuisine In An Elegant Setting

Outdoor Dining 
Voted Best Seafood

Brooklyn’s Only Authentic German Restaurant

Schnitzel 
Haus

718.836.5600  SchnitzelHausNY.com

BAVARIAN BUFFET
Wednesdays

5–9pm $14.95pp

ALL YOU CAN EAT

Weekday  
Happy Hour

Workingman’s 
Specials 4–7pm 
$10 Dinner Entrees

Half Price Draft Beer

2014
Service

21
Décor

18
Food
23

LIVE MUSIC  
Friday & Saturday

OCTOBER 2ND 
‘Chris and Ronnie’
Polka Band at 7pm

Stein Hoist Contest 
at 9pm

Prizes Awarded

Halloween Night 
Costume Contest

Prizes Awarded
Music by RELOAD

Celebrate Oktoberfest
with over 

30 German & Belgian Biers
plus traditional 

OKTOBERFEST ENTREES

10% Off
Entree

 with coupon

Open 7 Days, 
Private Parties
7319 Fifth Ave.

Bay Ridge
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224 Livingston Street
Brooklyn, New York 11201

(718) 522-6300

NEXT DOOR
ITALIAN RESTAURANT

Dining Across the Waterfront

Elegant 
Presentation
Quality 
Ingredients
Impeccable 
Service
Unparalleled 
Taste

www.NextDoorBrooklyn.com

2005 Emmons Avenue, Brooklyn
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ings to crack. Monitors cor-
roborated locals’ gripes, but 
the authority denies any 
claims that the trains were 
causing damage, Farley 
said. 

“What we saw was some 
elevated [vibration] levels,” 
she said. “Not anything 
that was damaging to struc-
tures — what could be con-
sidered a nuisance but also 
was considered an accept-
able level.”

One local who contrib-
uted to that “bulk” of com-
plaints — and even housed 
one of the authority’s vibra-
tion monitors in her base-
ment — said the pending fi x 
was news to her, because the 
authority never told her it 
was coming.

“I’m very hopeful about 
this, but I think it’s a little 
bit stunning that you know 
about this but nobody in-
formed mee,” said Sheila 
Lynch of 73rd Street.

To battle the rattle, work-
ers will install 400-foot-long 
sections of continuously 
welded rail, which causes 
trains to vibrate less than 

older rails, Farley said.
They’re also replacing 

track ties, which support 
rails, and the plates that at-
tach the two, she said. New 
abrasion pads will keep 
rails in place, further reduc-
ing vibration noise and less-
ening the chances a track 
will shift and cause a delay, 
she said.

The authority has already 
done work in some areas of 
the stretch, according to Far-
ley. After it replaced some 
track near 79th Street, Ridg-
ites reported that conditions 
had improved, according to a 
local leader.

“Residents came in im-
mediately to say ‘Wow, we 
noticed an improvement,’ ” 
said Community Board 10 
district manager Josephine 
Beckmann.

The authority plans to do 
the work at night starting 
Sept. 29 and ending in Octo-
ber, a spokesman said. If the 
situation doesn’t improve, 
the transit authority will ad-
dress it, Farley said.

“When this is done 
we’ll go back and do the 
monitoring again, and if 
we have complaints again 
they’ll check the track,” 
she said.

confused about the law,” said Tom 
McCallen, who represents Tasso 
Bar and Restaurant owners Kenny 
Merveille and Carnot Guerrier.

Following a brief address by Mc-
Callen at Thursday’s board meet-
ing, Muhammad Bhuiya, Imam at 
the Tri-State Islamic Center located 
between Hubbard Place and Avenue 
K, stepped up to the mic and claimed 
that the sale of any alcoholic bev-
erages near a place of worship is 
against the law. 

McCallen asked for a chance to re-
spond, but since he had already spo-
ken, the board at fi rst resisted, with 
CB18 chairman Saul Needle saying, 
“You have a right to speak, just like 
we have the right not to listen.” 

But the lawyer persisted in mak-
ing his rebuttal, insisting that the 
“200-foot rule” applies only to hard li-
quor, and that selling beer and wine 
near a religious institution is per-
fectly legal.

The State Liquor Authority actu-
ally backs up McCallen’s interpre-
tation that only full liquor licenses 
are subject to the 200-foot rule, ac-
cording to an authority spokesman, 
but CB18 and the many members of 
the Tri-State Islamic Center who at-
tended the board meeting would not 
be moved.

One congregant insisted that 
even if the law wasn’t on their side, it 
shouldn’t matter.

“We know people in America. 
They legalize sodomy, prostitution, 
and they legalize alcohol, but that 
does not make these things right,” 
said Salah Uddin Laboy. “Our basis 
is moral and religious.”

The moral outrage took the pro-
spective restaurant’s owners by sur-
prise. They said they met with the 
imam before they fi rmed up their 
plans, and that Bhuiya’s seemingly 
warm reception was part of the rea-

son the two partners ended up decid-
ing on that location.

“I said there weren’t going to 
be people outside, hanging out and 
drinking, and he said there’s no prob-
lem,” said Merveille. “That’s why we 
signed the lease.”

So it came as a shock to Merveille 
and Guerrier when they arrived at 
the Thursday’s community board 
meeting and were confronted by 
more than a dozen mosque meme-
bers who showed up to protest their 
application to serve alcohol.

“I was very surprised,” said 
Merveille. “It’s a big blow for my part-
ner and I.”

Bhuiya didn’t deny that he’d had 
a pleasant conversation with the res-
taurateurs, but disputed Merveille’s 
claim that they had spoken before he 
signed the lease, insisting that work 
had already begun at the property 
well before their meeting.

Community board votes are only 
advisory, and the decision to approve 
or disapprove the application ulti-
mately rests with the State Liquor 
Authority. But the board’s rejection 
means the restaurant owners will 
now likely have to wait an additional 
two or three months for the state au-
thority to make its decision, accord-
ing to McCallen.

Even so, the Tasso Bar and Res-
taurant owners are content — if not 
particularly pleased — to open  with-
out the “Bar” part in effect for now.

Continued from page 1 

TRAIN
Continued from page 1 

MOSQUE

LICENTIOUS LICENSE: Salah Uddin 
Laboy of the Tri-State Islamic Center on 
Flatbush Avenue is not happy about a 
new restaurant next door applying for a 
license to sell beer and wine. 
 Photo by Arthur De Gaeta

Introducing the ZERONA® SYSTEM — ZERONA® LipoLaser removes fat without surgery, pain or wounds. 
ZERONA® is a new LipoLaser 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 LipoLaser (FDA cleared for laser body 
contouring) to emulsify fat, which then releases into the interstitial space. The excess fat is passed through 

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

What you can expect: Our patients lose an average of 8–11 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.

NEW & NON-INVASIVE LIPOLASER

ZERONA® WORKSHOPS
When:  Thursday, October 8, 1:15 pm
                    Wednesday, October 21, 7:15 pm
Where: Brooklyn Spine Center
 5911-16th Avenue, Bklyn, NY 11204
Cost:  FREE ($79 value)  
Call:  (718) 234-6212
Seats:  Reserved Seating  

Zerona™  LipoLaser Workshop
Drop 1-3 Dress or Pants Sizes in 2 Weeks

✔ Zero Surgery ✔ Zero Drugs
✔ Zero Pain ✔ Zero Willpower
✔ Zero Down-Time ✔ Zero Wounds
✔ Zero Incisions ✔ Zero Medications
✔ Zero Recovery ✔ Zero Effort
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BY HARRY MACCORMACK
They can’t wait!

Tiki-themed grocery 
chain Trader Joe’s is open-
ing a second Brooklyn outlet 
at Downtown’s forthcoming 
City Point mall next year, 
and loyal shoppers are hop-
ing the new market will help 
shrink the famously long 
lines that snake out the door 
of the borough’s lone outpost 
in Cobble Hill.

“They defi nitely need a 
second location somewhere 
— this one gets packed,” said 
Albert Messer, who regu-
larly commutes from Crown 
Heights to buy groceries 
from the store at Court Street 
and Atlantic Avenue.

City Point honchos an-
nounced last week that the 
supermarket will join outlets 
of  Target , department store 
 Century 21 , and  hip cinema 
Alamo Drafthouse  in the 
commercial slice of the huge 
Fulton Street development, 
which will also include three 
residential towers.

Joe’s fans are surprised 
their favorite emporium 
of fl avored hummus and 

off-brand Oreos chose to 
open another location just 
a 15-minute walk from its 
other Kings County outlet — 
but they aren’t complaining.

“It might be overkill hav-
ing two so close, but the de-
mand is there I guess,” said 
Downtown resident James 
McNamara. “If the line gets 
shorter, you won’t see me 
complaining.”

But Trader Joe’s attrac-
tion to the Downtown galle-
ria goes much deeper than 
checkout queues — the mall 
will have a sub-basement 
where delivery trucks can 
load and unload plastic-
wrapped produce and frozen 
burritos without idling in 
the street, which the grocer 
was wild about, according a 
City Point bigwig. 

Second Trader Joe’s on way

STRIKE UP THE BAND: Nobody loved Trader Joe’s more than for-
mer Borough President Marty Markowitz, who will soon have a new 
one to shop at.  File photo

Enrico Ascher, MD

ELEANORA IADGAROVA, NP

Natalie Marks, MD

Anil 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

To learn more of  the signs of  autism, visit autismspeaks.org

No words by 
16 months.

No babbling by 
12 months.

Some signs to look for: 

No big smiles or other joyful 
expressions by 6 months.

Odds of a child becoming a professional athlete: 1 in 16,000

Odds of a child being diagnosed with autism: 1 in 88




