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BY ALEXANDRA SIMON
Get the low-down on lo 
mein!

Those planning to 
chow down on Chinese 
food on Christmas Day 
can first fill their noodle 
with the history of that 
cuisine, at an exhibit 
now on display at the Mu-
seum of Food and Drink 

in Greenpoint. The cu-
rator of “Chow: Making 
the Chinese American 
Restaurant,” says that 
the tradition of Jewish 
people heading to Chi-
natown for the holiday 
shows how the adaptable 
dishes appeal to people of 
all backgrounds.

“There are lot of theo-

ries as to why Jewish peo-
ple have an affi nity for 
Chinese food — aside from 
it being open when other 
restaurants are closed,” 
said Peter Kim. “I think it’s 
the similar immigrant ex-
perience between the two 
groups, and Chinese cui-
sine being so universal. 

BY COLIN MIXSON
Big Olive Oil is giving a Park 
Slope grocer the squeeze!

Trade group the North Ameri-
can Olive Oil Association sued 
Fifth Avenue’s O Live Brooklyn 
in federal court on Dec. 19, al-
leging the small-time gourmet 
grocer and its distributor are 
smearing the good name of su-
permarket-shelf olive oil brands 
by claiming their fancy products 
offer health benefi ts the mass-
market ones don’t.

But the local purveyor of lipid 
gold says he’s no snake-oil sales-
man — and he’s baffl ed that the 
oil tycoons are pitting themselves 
against the very businesses they 
are supposed to support, instead 
of offering an olive branch.

“I consider us on the same 
team,” said proprietor Greg Ber-
narducci (pictured right),  whose 
mom-and-pop taproom  offers tast-
ing classes and oils infused with 
herbs and spices. “We both want 
people to eat good olive oil, that’s 
why I fi nd this very strange.”

The New Jersey-based asso-
ciation — which represents the 
companies behind 55–60 per-

BY JULIANNE CUBA
The city must halt its plan 
to co-locate two Midwood 
middle schools, because 
one is known to be less safe, 
parents are demanding.

The Department of Ed-
ucation wants to move IS 
381 in with Andries Hudde 
because the latter campus 
is under-enrolled and has 

better facilities. But par-
ents of IS 381 students say 
they picked the school in 
part because it did not have 
Hudde’s rough-and-tumble 
reputation.

“Parents did not choose 
this school for their kids 
— they chose 381,” said 
Elaina McDuffi e, whose 

Continued on page 10

Continued on page 10Continued on page 14

Surveillance game at museum
BY LAUREN GILL

Private eyes are watching you!
An interactive theater expe-

rience will turn visitors to the 
Brooklyn Museum into secret 
agents, teaching them the ins and 
outs of surveillance as they creep 
among the antiquities of the mu-
seum’s Egyptian Wing. But it is 
not all fun and games: “Top Se-
cret International,” which debuts 
on Jan. 5, is designed to show-

case the horror of having the 
government see your every move 
— something anyone on the Inter-
net has already experienced, said 
one of the show’s creators.

“You’re part of it and that re-
fl ects the situation we are in — 
you can’t step out of it,” said Hel-
gard Haug, who created the show 
along with two other members 
of the German collective Rim-

Continued on page 8

GETTING AHEAD IN THE GAME: The “Top Secret International” spy game 
coming to Brooklyn Museum on Jan. 5 had its debut in the pictured museum 
in Munich, Germany in December.  Benno Tobler

THE GREAT WALL: Peter 
Kim, curator of “Chow: Mak-
ing the Chinese American 
Restaurant” at the Museum 
of Food and Drink.

SPIES 
LIKE 
YOU

Greasing 
the wheels 
of justice!

Get sum info on dim sumLocation, location
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C.O.D.

Prompt Delivery • Easy Online Ordering
Metered Delivery • Premium Heating Oil

www.CODOIL.com 
*Cannot combine with any other offers.

Lic. #74-1810078

(718) 354-3834

PAY C.O.D. PRICES & SAVE!!*

*Mention this ad 
when you place your 
order and receive an 

additional 3¢ off 
per gallon 

Refer a new customer 
to us and take an 
additional 3¢ off 

per gallon 
on your next order 

BY LAUREN GILL
They’ve been talking 
about death for years, and 
now they’ve fi nally gone 
through with it.

Gowanus’s beloved life-
size cabinet of curiosities 
the Morbid Anatomy Mu-
seum abruptly closed last 
weekend after more than 
two years of educating 
Brooklynites about  Sicilian 
sex ghosts  and how to make 
 dioramas of bugs posed as 
humans , according to its 
website. 

“Thanks to everyone for 
two and a half wonderful 
years, but the Morbid Anat-
omy Museum is now closed,” 
the proprietors of the maca-
bre Third Avenue institu-
tion  wrote on their blog .

The shutter came with 
little warning, although 
museum founder Joanna 
Ebenstein  launched a 
crowdfunding campaign  
earlier this month saying 
they needed to raise $75,000 
in a few months or faced the 
“very real prospect that the 
museum will close.”  

It had received just 
$8,010 as of Monday morn-
ing. 

The gallery  began as an 
exhibit  of taxidermy, old 
medical books, and post-
mortem photographs at the 
also-deceased local weirdo 
gallery Proteus Gowanus, 

and moved to its own two-
story digs  at Seventh Street 
in 2014 , where it hosted bi-
zarre nightly events includ-
ing lectures on  spontaneous 
human combustion ,  mouse 
taxidermy classes , and  a 
popular annual Krampus 
party  celebrating Saint 
Nicholas’s devilish compan-
ion who kidnaps and whips 
naughty children. 

The museum held its 
last Krampus party last 
Friday.

Stunned fans mourned 
the venue’s demise when 
news of the closure broke 
on Monday morning — 
even those who are usually 
into death. 

“I think I was in shock 
and I cried a little bit just 
thinking about it, it’s 
pretty heartbreaking just 
because that place has been 
my home for the last two 
years,” said “goth scholar” 
Andi Harriman, who gave 
lectures about the subcul-
ture at the gallery and once 
disc jockeyed a party there 
with nothing but songs by 
the Cure. 

The museum was a one-
of-a-kind place for people 
who fi nd beauty in the 
darker side of life to meet 
and share their passion, 
she said.

“It brought us all to-
gether and we learned from 

each other and grew,” said 
Harriman. “It was very 
special.”

But appropriately, there 
is some hope the museum 
will rise from the dead in 
one form or another, ac-
cording to one friend of the 
venue.

“This is not the end of 
Morbid Anatomy, just a 
pause,” wrote Science Chan-
nel show “Oddities” host 
and  House of Wax bar cu-
rator  Ryan Matthew Cohn 
in  a cryptic Facebook post . 
“There will be a rebirth in 
the near future. So all we can 
do for now is stay tuned.”

Ebenstein did not return 
requests for comment.

NEVERMORE: The Morbid Anatomy Museum in happier times. Photo by Jason Speakman

Morbid Anatomy 
Museum dead

DARK STUFF: The house of 
weird held annual taxidermy 
contests that fi elded contes-
tants such as this baboon rid-
ing a Rottweiler. Andre Robert Lee
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BY LAUREN GILL
The Council’s land-use com-
mittee shot down a developer’s 
pitch to rezone an industrial 
Carroll Gardens lot for condos 
after the builder refused to in-
clude any below-market-rate 
housing, rejecting the plan 
unanimously on Dec. 14 and 
giving the fi rm a tongue-lash-
ing in the process.

The proposal especially en-
raged Councilman Brad 
Lander (D–Carroll Gar-
dens), inset, who got 
into a heated exchange 
with the builder’s law-
yer at a hearing a few 
days earlier, at one 
point threatening to 
walk out. 

“You’re taking away 
something that’s useful 
to the public … and add-
ing nothing that is useful to 
the public,” said Lander at the 
zoning subcommittee hearing 
last Monday. “I don’t understand 
why we’d even consider support-
ing it.” 

Oestreicher Properties fi rst 
applied to erect a 10-unit com-
plex on 14–18 Carroll St. between 
Columbia and Van Brunt streets 
in 2012 after buying the vacant 
land for $1.5 million. 

But a series of delays, includ-
ing Hurricane Sandy, pushed the 
lengthy rezoning process back 
and the city then  introduced its 
mandatory inclusionary hous-
ing scheme , which requires 

builders to include so-called af-
fordable housing in new proper-
ties of more than 12,500 square 
feet. 

Oestreicher insists it should 
be exempt because its proposal 
squeaks in just below at 12,459 
square feet, but Lander and the 
local community board told the 
developer it would need to com-
ply anyway if it wants their bless-
ing — and the pol was outraged 

when the fi rm came be-
fore the Council this 

week with no inten-
tion to do so, leading 
to the showdown on 
Monday.

The builder’s 
lawyer Adam Roth-
krug accused the 

Council of saying, 
“Pay us this money 

and you’ll get your re-
zoning” — and Lander 

then said he’d storm out 
of the hearing if the legal eagle 
didn’t retract. 

“I think you should step back 
that comment — no one here 
is trying to hold anyone up for 
money,” the councilman said. 

Rothkrug took it back and 
the hearing continued, but he 
maintained that it is “wrong” 
to demand Oestreicher include 
below-market housing when 
there is no legal obligation 
to do so, while the members 
explained that it is unprec-
edented for a developer in the 
DeBlasio era to seek a rezon-

ing with no low-income hous-
ing.

If the developer’s honchos 
want the community to sacrifi ce 
manufacturing space in a neigh-
borhood where rising rents are 
driving industry out, they need 
to give something back, Lander 
said — he suggested three below-
market units. 

“If there’s not a signifi cant 
public benefi t we should leave 
the manufacturing zoning in 
place,” he said. “We don’t need a 
few new market-rate condos.” 

The developer is willing to 
make a “mid-to-high six-fi g-
ure” donation to an organiza-
tion that supports below-mar-
ket housing, Rothkrug said 
— but Lander scoffed at the 
suggestion.

The mandatory inclusionary 
program has an option to pay 
into a city-controlled fund for af-
fordable housing to be built else-
where, but Rothkrug said his 
fi rm would be on the hook for 
$2.2 million, which he claimed 
would be a “project killer.” 

Councilman Antonio Rey-
noso (D–Bushwick) responded 
that it was “absurd” for the real 
estate tycoons to insist they must 
make a profi t when they chose to 
pay way more for the industrial 
land than it is worth.

“You paid the price of a Lambo-
rghini for a Civic,” he said. “You 
made a bad investment.”

Oestreicher did not return a 
request for comment.

BY COLIN MIXSON
Are they just feeding cyclists a 
line?

A panel of local transit watch-
dogs endorsed a city proposal to 
add unprotected path bike lanes 
along Seventh Avenue in Park 
Slope on Dec. 15, despite members 
and area residents worrying that 
painting some stripes along the 
stretch will only give cyclists a 
false sense of security on what is 
really a terrifying obstacle course 
of motor-vehicle mayhem.

“I don’t see this working on 
Seventh Avenue,” said Matt Silver-
man, who co-chairs Community 
Board 6’s public safety committee, 
which voted alongside the trans-
portation committee. “There’s 
constant cars coming in and out, 
constant doors opening.”

The committee members nev-
ertheless voted 9–2 in favor of the 
Department of Transportation’s 
plan to paint on bike lanes along 
Seventh Avenue between 15th 
and Carroll streets, after which 
the road narrows by 10 feet and it 
would add shared-lane “sharrow” 
markings — which let motorists 
know they’re in the mix with bik-
ers but don’t physically separate 
the two — to Park Place.

The plan won’t nix any existing 
traffi c lanes or parking, but does 
include a 4-foot-wide medium, in-
tended to narrow the width of car 
lanes and encourage motorists to 
drive more carefully.

But locals are worried that sta-
tionary vehicles will pose just as 
much of a problem as speeding 
ones — delivery truck drivers and 

other motorists frequently dou-
ble-park right where the proposed 
lanes will merge cyclists and ve-
hicular traffi c, according to one 
citizen.

“What are you going to tell all 
the people double-parking on Sev-
enth Avenue?” said transporta-
tion committee member Pauline 
Blake. “That double-parking isn’t 
allowed?”

The city won’t do anything 
about it, a rep for the transit 
agency said, but insisted savvy 
bikers will have the good sense to 
navigate around the hazards. 

“Cyclists are used to this type 
of thing,” said Ted Wright, direc-
tor of the agency’s Greenway pro-
gram. 

Residents were also concerned 
about the area around Methodist 
Hospital, between Fifth and Sev-
enth streets, where there is heavy 
traffi c including constant taxi 
drop-offs and deliveries.

The reps claimed the bike lanes 
won’t attract more riders to the 
area, however — they’ll merely 
safeguard the roughly 382 week-
day and 708 weekend cyclists the 
city estimates are already navigat-
ing the hellish stretch.

“What we’re doing is organiz-
ing the street, so people know 
where they’re supposed to be, and 
where you’re going to see a cy-
clists,” said project manager Pres-
ton Johnson. 

The full community board 
will vote on the plan next month, 
and those members are on board, 
construction is slated to begin in 
spring 2017.

A lane in vain? 
Slopers skeptical 
of 7th Ave. path

SEVENTH HEAVEN: The city’s proposal for a bike lane along Seventh Avenue be-
tween Carroll and 15th streets, and (inset) the current set-up. 
 Department of Transportation

They lost the plot!
Pols slam, reject Carroll Gardens rezoning

NO GO: Councilman Brad Lander killed a developer’s plan to rezone this industrial Carroll Street lot for condos, arguing 
the community shouldn’t give up this “useful” land without something in return. Photo by Caleb Caldwell
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“If You Dream It... 

You Can
   Drive It.”

Ready for the Ultimate Car buying experience?
Gem Auto Leasing is happy to provide this free service  

to consumers and businesses to keep your  
auto buying experience fun and hassle free.

We Do The Work For You. 
Bring in our competitors price quote in writing  

and Gem Auto will beat it! 

ONE STOP SHOPPING - ALL MAKES & MODELS

www.Gemautoleasing.com

35+ Years 
Automotive Experience

35+ Yearsrsrs

1809 Gravesend Neck Road
(Bet. E.18 & E.19 St.)

Brooklyn, New York 11229

718-646-GEM1(4361)

July 19, 2015
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Museum exhibits sneaker culture 
BY JOSEPH ALTOBELLI
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CANARSIE CHRONICLER:
Ramon Martinez, the man 
behind the Canarsie History 
Museum, closed up shop.

SHOE & TELL
HANGING OUT: At the Brooklyn Museum, some of the sneakers are displayed 

hung from wires, just like you might see in any Brooklyn neighborhood. 

Let us Give your Car that
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Rego Park man sentenced for threating Islamic leader

A Braille typewriter, similar to the 

one owned by former Forest Hills res-

ident Hellen Keller, is part of the 

Queens Historical Society exhibit about 

iconic women from the borough.  

Bike lanes roll across bridge to Brooklyn
Silvercup focuses on expansion

Continued on Page 12

Continued on Page 12

Continued on Page 14

Continued on Page 14

Iconic boro women recognized

LIC studio plans facility in Bronx

City Comptroller Scott Stringer releases an 18-month audit and investigation of spending at the Queens 

Library. See story Page 8. 

LIBRARY CHIEFS TARGETED

O’NEILL’S MASPETH
Celebrations Made Easy

(718) 386-3014 
www.zumstammtisch.com

Zum Stammtisch
  

See our ad on  BACK PAGE

BY ROBERT WIRSING

BY STEVEN GOODSTEIN
Scavello’s on the Island 

hosted the Bronx Times Re-
porter’s’ 25 Bronx Infl uential 

Women of 2015 awards gala.
On Tuesday, June 30, the  

women were honored for their 

commitment,  dedication and 

excellence.The event began with a cock-
tail reception, followed by open-
ing remarks by publisher Laura 

Guerriero, who proudly stated 

that the turnout of over 400 peo-
ple was the most in the six years 

since the annual tradition was 

started by former publisher and 

current editor John Collazzi in 

2010.
Community News Group 

president and publisher Jenni-
fer Goodstein, who also acted as 

the Mistress of Ceremonies for 

the event, spoke on behalf of the 

Bronx Times in congratulating 

the 25 women who were selected  

by the event’s planning commit-
tee. 

CEO Les Goodstein pre-
sented welcoming remarks and 

thanked the event’s primary 

sponsors, EmigrantMortgage 

and the New York Yankees.
Following keynote speaker 

Lenore Skenazy, the awards 

were ready to be presented to 

each of the 25 women by the 

planning committee members, 

Rosemary DeLuca from the 

Wildlife Conservation Society, 

Elizabeth Figueroa from the 

New York Botanical Garden, 

Geri Sciortino from the Bronx 

Design Group, Lisa Sorin from 

the Westchester Square BID 

and Anna Vincenty, a commu-
nity activist.This year’s 25 Bronx infl u-

ential women are: Dr. Anita 

Vazquez Batisti, Nancy Biber-
man, Dr. Yvette Calderon, Mi-
chelle Centeno, Reverend Que 

English, Elizabeth Gill, Maribel 

BY ROBERT WIRSINGThe family of a woman who 

was attacked outside her home 

a few weeks ago are elated that 

the police department has up-
graded the  classifi cation of the 

incident.
On Sunday, June 21 at 2:15 

a.m. a 22-year old Throggs Neck 
woman was ambushed out-
side of her home by an as-
sailant who stalked her as 
she walked home from a late 
night of work, according to 
the NYPD.A 5-foot, 10-inch man, 

approximately 27-years 
old, wearing all black, ap-

proached the victim from 
behind in the vicinity of Hol-

lywood and Barkley avenues, 
and forcibly grabbed her. 

She was returning home 

from her job at Villa Barone 

Manor, a few blocks away.
The woman’s father Richard 

Umlauft said the man wrapped 

one arm around her throat 

and pressed his palm over her 

mouth, warning her to shut up.
His daughter managed to 

fi ght him off by spinning around 

and knocking her assailant off 

the fi rst landing of the stair-
case.

After subduing her attacker, 

she screamed twice for help be-
fore calling out to her father.

Immediately, her parents 

rushed down to help their 

daughter who was holding onto 

the door handle as her attacker 

ran up the stairs and attempted 

to pull her back down.As soon as her parents 

reached her, the suspect fl ed to-
wards Barkley Avenue. The 45th Precinct responded 

to the 911 phone call and accom-
panied the woman on a canvass 

of the area, which was unsuc-
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WOMAN ATTACKED ON HOLLYWOOD AVE.

‘25 Women’ feted at Scavello’s

Country Club Clean-up
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Continued on Page 4Former Bronx Congressman Mario Biaggi dies at 97

BY JULIANNE CUBA
Game over.

I lived my own version of the Tom Cruise 
movie “ Edge of Tomorrow ” last week when 
the NYPD let me take part in an offi cer 
training program that has recruits walk 
into a restaurant where a bad guy is shoot-
ing up the place.

Thankfully, it was just a video game-
like simulation, because I couldn’t help but 
get killed.

So let’s just say I’m glad I’m a reporter 
and not a cop.

I suited up with a belt equipped with a 
faux handgun, bottle of pepper spray, and 
stun gun and had to respond to an “active 
shooter” in a restaurant. I could hear gun-
shots inside as soon as my partner and I ar-
rived on the scene, so I cautiously walked 
in and saw a injured person lying on the 
ground, and another hiding, pointing to 
a different room where I suspected the 
shooter was. 

I turned the corner and saw a guy laying 
face down on the ground. Within seconds, a 
masked man jumped out and started shoot-
ing. I froze and couldn’t react fast enough 
— mostly because my gun was still in its 
holster.

And it stayed their useless while I lay 
there dead.

But, unlike the real world, I was given a 
second chance. 

This time I smartened up and had my 
gun cocked and ready to go by the time the 
virtual bruiser fi red at me. 

I fi red — and missed.
The less-than-one-minute scenario hap-

pened in the blink of an eye and I couldn’t 
even remember the details. I thought I had 
fi red twice, but I only pulled the trigger once. 

Thankfully, my partner’s shot hit its target.
And it wasn’t just the situation that was 

scary. I had a diffi cult time handling the 
weapon, and I’m sure I never want to be in 
the presence of a loaded gun. 

When I fi rst fi red, I wasn’t expecting the 
kickback, and it made me jump back a few 
feet.

But the simulation helped me under-
stand the most harrowing situation mem-
bers of New York’s Finest can go through 
— anytime they have to remove their gun 
from their holster. 

That could happen when a crazy person 
is threatening someone with a knife, or if a 
husband is beating up his wife, or if, as in 
my case, someone is shooting in a crowded 
area.

And the only way to train for these situ-
ations is to use the simulator. 

“We want to put them in the safety and 
security of a classroom and make them 
make a real-life decision, where if there is 
a mistake, there are no real-world conse-
quences, and obviously there are no real 
bullets,” said Offi cer Steven Malone, who 
ran the training. “If they make a poor deci-
sion, we can address that in the classroom 
and it’s not happening in the real world.”

But the real Men and Women in Blue who 
go through the training must also fi rst ex-
ert themselves physically — with runs and 
jumping jacks — to get their hearts pump-
ing and activate the fi ght or fl ight response, 
which makes making decisions even more 
challenging, said Malone. 

“The adrenaline response in your body 
is going to make everything more diffi -
cult,” he said.

For me, though, just imagining the situ-
ation was enough.

IN TRAINING: Reporter Julianne Cuba learned how to remove the gun from a holster and fi re it during 
the Firearms and Tactics Training at the 61st Precinct.  Photo by Jordan Rathkopf 

OH SHOOT!
Reporter: I died in an NYPD simulation
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BY CAROLINE SPIVACK
A local craftsmen is building a furniture-
making empire — all before his 17th birth-
day.

Sunset Parker Gabriel Pena began ex-
perimenting with crafts as a child — and 
now at 16 he runs The Boss Workshop in 
the basement of his family’s Sixth Avenue 
home. What started as a hobby morphed 
into a business when he realized he could 
make some scratch helping people maxi-
mize space in their cramped Brooklyn 

apartments, the artisan said.
“I like taking an idea and building it 

into something that fi xes a problem for 
someone else or myself,” said Pena. “People 
kept coming to me with different needs and 
it sparked ideas, so I had to start selling 
things to help people.”

The Sunset Park High School 12th-
grader is entirely self-taught — he was 
building his own skateboards by age 8, but 
really started hammering away at 14, when 
he needed a computer desk that didn’t take 
up a lot of space and he embraced the old 
adage, “if you want something done right, 
do it yourself.”

That fi rst real project sparked an insa-
tiable urge to construct bigger and more 
complex creations, and now he spends all 
his spare time crafting Murphy beds, ta-
bles, and stools, said his sister.

“He is completely focused. He will not 
get distracted. If you even try and talk to 
him he says, ‘I am at work. I’m working,’ ” 
said older sister Mariel Pena. “He truly be-
lieves this is his job. He’s really passionate 
about it.”

Pena has made 50 pieces over the last 
two years — 15 of which he’s sold. A cus-
tomer and family friend said his progress 

has been astounding.
“I’ve watched him grow into this,” 

said Eddy Fabian, an electrician who has 
known Gabriel for a decade and has com-
missioned a nightstand and a stool from 
the teen. “We used to talk about technical 
stuff and he had no idea what I was talk-
ing about, and now when he talks to me 
about what he’s doing, I have no clue what 
he’s talking about. He’s on a whole differ-
ent level.” 

And that passion extends to educating 
others about woodworking. Pena  runs a 
Youtube channel with carpentry how-to 

videos . The channel has hundreds of sub-
scribers, and the most-watched walk-
through has more than 15,000 views. Pena 
is proud to share his passion with others, 
he said.

“The feeling you get from creating 
something is unique, and I like sharing it 
with others,” he said. “There is just noth-
ing else like taking a fl at piece of wood and 
transforming it into something that you en-
vision.”

The Boss Workshop. [www.thebosswork-
shop.com, (917) 226–6753, thebosswork-
shop@gmail.com].

WHITTLE KID!
Sunset Park teen is a DIY phenom

PRODIGY: At age 16, Gabriel Pena has built more than 50 pieces of furniture and established his own 
workshop in Sunset Park, where he crafts commissions for neighbors.    Photo by Stefano Giovannini

HEY, MURPH!: Gabriel Pena built a Murphy bed to 
maximize the space in his bedroom.  Gabriel Pena
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From the staff at St. John’s Cemetery

80-01 Metropolitan Avenue Middle Village, N.Y.  11379 • (718) 894-4888 • www.ccbklyn.org

Merry Christmas
With Prayerful Rememberence 

Of Those We Love

May The Peace And Blessings Of 
Christmas 

Be With You Always

BY LAUREN GILL
Now this is clean eating! 

Two Greenpoint restaurants 
are now offering reusable takeout 
containers — and discounts for 
diners who use and return them 
— as part of a new fi ve-month ex-
periment called Shareware that 
they hope will prove to-go ser-
vices can be less trashy. 

“The restaurant business is 
such a wasteful industry as it is,” 
said Todd Andrews, the chef and 
general manager at Italian eatery 
Anella on Franklin and Green 
streets, which has been offering 
Shareware since Dec. 8. “I think 
it’s an opportunity to show people 
it’s possible to at least attempt to 
cut down on restaurant waste.” 

Joining Anella in the planet-
friendly program is comfort-food 
restaurant Jimmy’s on Calyer 
and Franklin streets.

To participate, eco-savvy eat-
ers need to  sign up for Shareware 
free online  and then let the eater-
ies know they’re part of the proj-

ect when ordering food. After 
chowing down, they rinse out the 
containers and return them to ei-
ther restaurant, which will then 
hand the returnee a 10-percent 
discount coupon for their next 
purchase and clean the recepta-
cles in a heavy-duty dishwasher. 

So far, 14 people have joined, 
according to the program’s orga-
nizers.

They acknowledge they’re ask-
ing members to put in more leg 
work and elbow grease than the 
average take-out customer, but 
believe the discount and sense 
of satisfaction for helping save 
the earth will be enough incen-
tive for local do-gooders to get on 
board.

“The people participating are 
community members who are 
passionate about being part of 
reusable container program so 
they’re probably eager and ex-
cited to return it,” said Allison 
Currier, the environmental and 
community organizer for eco-ac-

tivist group Neighbors Allied for 
Good Growth. 

The group purchased 250 
polypropylene boxes with grant 
money from the Greenpoint Com-
munity Environmental Fund — 
a state slush fund created from 
money ExxonMobil had to cough 
up after spilling some 30 million 
gallons of oil into the Newtown 
Creek — which will be in rotation 
for the next fi ve months. 

Seasoned readers will remem-
ber “ shareware ” as free or cheap 
computer-game demos that small 
software developers distributed 
on fl oppy disks in the 1990s, which 
people could copy for friends in 
the hope that they’d generate 
buzz and eventually customers 
— and Neighbors Allied for Good 
Growth are aiming for the kind 
of grassroots success enjoyed by 
“Doom” and “Commander Keen” 
to keep their Shareware going. 

The organization doesn’t have 
any more cash right now to keep 
the project going after the pilot, 

but Currier says it will at least 
create a how-to guide at the end 
so other eateries can replicate the 
service, and she thinks they will 
— even if only to save some dough 
on disposable containers.

“There is cost saving — you’re 
purchasing something that’s re-
usable and not disposable,” she 
said. 

Sign up for Shareware at www.
nag-brooklyn.org/shareware.

Eat your green!
G’point eateries now offering reusable takeout bins

GREEN EATING: Anella restaurant manager Lindsey Johnston shows off a Share-
ware reusable takeout container in action. Photo by Stefano Giovannini



D
EC. 25, 2016, B

ROOKLYN W
EEKLY

7



BR
OO

KL
YN

 W
EE

KL
Y, 

DE
C. 

25
, 2

01
6

8

This newspaper is not responsible for typographical errors in ads beyond the cost of the space occupied by the error. All rights reserved. Copyright © 2016 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. 

ini Protokoll. “You can’t 
deny it and you can’t get 
out of it, and that’s some-
thing that people really 
experience.”

Each participant in 
the show will receive a 
small “notebook” that 
contains a hidden smart-
phone, which will track 
their movements and 
download important 
fi les. They will also strap 
on earphones, which 
will play excerpts of in-
terviews about the ben-
efi ts and dangers of sur-
veillance from members 
of the National Secu-
rity Agency, the Israeli 
ambassador, and whis-
tle-blowers concerned 
about privacy. Haug and 
the rest of her team col-
lected these interviews 
especially for the show. 

As guests progress 
through the 90-minute 
game, various secret 
missions will appear on 
their disguised smart-
phones. For instance, a 
guest might have to es-
tablish a special signal 
in order to connect with 
a fellow spy and receive 
an important fi le. An-
other mission will syn-
chronize the players to 
create a fl ash mob-like 

moment, according to 
Helgard.

Participants in the 
game will be mixed 
with regular museum 
patrons, adding an ex-
tra challenge to the mis-
sions, said Haug. 

“There’s a normal 
visitor group as well,” 
she said. “There’s many 
people around and you 
don’t know who is an ac-
tor and who happens to 
be there.”

At the end of the show, 
each spy will receive 
a report of their activ-
ity, as recorded by their 
all-seeing electronic de-
vices. There is no prize 
for completing the mis-
sion, but Haug hopes 
the experience will lead 
to more conversations 
about the practice — and 
the necessity — of col-
lecting intelligence. 

“There’s no easy so-
lution, we can’t say let’s 
disconnect, let’s close in-
telligence,” she said. “If 
we close CIA, though it’s 
the wish of some people, 
you can’t do it.” 

“Top Secret Inter-
national (State 1)” at 
Brooklyn Museum (200 
Eastern Pkwy. at Wash-
ington Avenue in Pros-
pect Heights). Jan. 5–8 
and 11–15, every 30 min-
utes from 1–4 pm (4–7 pm 
on Thursdays). $25.

SPY GAME: Participants in “Top Secret International” will 
strap on headphones that guide them through the Brooklyn 
Museum, with the a high-tech spy notebook.  Benno Tobler

Continued from page 1 

TOP SECRET

BY BROOKLYN PARTY 
FAVORITES BUREAU

In with the new, out with the 
auld lang syne!

For many of us, 2016 was 
a dumpster fi re of a year, 
and we cannot wait to move 
on to the next big thing. But 
you can use the fi nal night 
of the year excorcise the de-
mons of 2016, get silly with 
your friends, and start 2017 
with a whole new attitude — 
or possibly just a whole new 
hangover. Here are some of 
the many spots in Brooklyn 
where it will all shake out: 

What a blast!
This annual fi reworks 

display over Prospect Park 
will be a stand-out extrava-
ganza, packing extra fi re-
works into the almost-half 
hour show in order to cele-
brate the park entering its 
150th year. Borough Presi-
dent Adams will welcome 
the new year in Grand 
Army Plaza, which is not 
only the best place to watch 
the fi res in the sky, but also 
where you can warm up 
with free hot chocolate and 
hear the Brooklyn Mash It 
Up Band rock out starting 
at 11 pm. 

Grand Army Plaza 
(Flatbush Avenue at East-
ern Parkway in Prospect 
Heights, www.brooklyn-usa.
org). 11 pm–12:30 am. Free. 

That’s all, folk!
Americana music venue 

Jalopy will rock out the 
old year with the “See you 
Never, 2016” party, an all-
ages event featuring the 
bands Dr. Medicine, Holy 
Smokes, Pinkey Promise, 
and Victory Walk. Proceeds 
will go to the Brooklyn 
Pride Center. 

Jalopy Theatre [315 Co-

lumbia St. between Hamil-
ton Avenue and Woodhull 
Street in Red Hook, (718) 
395–3214, www.jalopy.biz]. 
8 pm. $10.

Dance magic
Enter a magic world as 

you exit 2016  at the “Laby-
rinth Lounge,” featuring 
art inspired by the best fan-
tasy fi lm of the 1980s, bur-
lesque from Beelzebabe, 
live bands, and stage magic, 
along with a dance party 
with music from DJ Poodle-
cannon. Dressing up is man-
datory: think David Bowie, 
fantasy glam, and vintage 
lounge outfi ts.

Gemini & Scorpio Loft 
(600 Degraw St. between 
Third and Fourth avenues 
in Gowanus, www.gemin-
iandscorpio.com). 9 pm–4 
am. $40–$60.

Trance magic
Take an all-night trip 

into the new year at the 
Midnight Madness party 
which features 10 hours of 
psychedelic music, with 

digital shamans spinning 
dance and trance music, a 
fi ve-hour open bar, dinner, 
and breakfast. No bad vibes 
allowed, dude!

The Paper Box, 17 
Meadow St. between Bog-
art and Waterbury streets 
in Bushwick, (718) 383–3815, 
www.paperboxnyc.com]. 6 
pm–6 am. $80–$90. 

Dance away 2016
Brooklyn Contra hosts 

a night of contra dancing, 
with bubbly beverages at 
midnight. Don’t know how 
to do the square-dance-style 
steps? There will be a free 
lesson at 8 pm.

Camp Friendship Brook-
lyn [339 Eighth St. between 
Fifth and Sixth avenues in 
Park Slope, (718) 965–3695, 
www.brooklyncontra.org]. 8 
pm–1 am. $25.

2016 had Issues
Issue Project Room gui-

tarist Marc Ribot, who 
played at Issue’s fi rst con-
cert in 2003, who will im-
provise tunes with Henry 

Grimes, and Chad Taylor, 
leading up to a  a midnight 
rendition of Albert Ay-
ler’s powerful masterpiece 
“Bells.”

Issue Project Room 
(22 Boerum Pl. between 
Schermerhorn and Liv-
ingston streets Downtown, 
www.issueprojectroom.
org.). 10 pm–1 am. $30.

Charming band
Feeling depressed at the 

end of the year? Mope your 
way through New Year’s 
Eve with Smiths cover 
band the Sons and Heirs, 
then spin your way into a 
better mood at a late-night 
’80s dance party.

Littlefi eld (622 Degraw 
St. between Third and 
Fourth avenues in Gow-
anus, www.littlefi eldnyc.
com). 9 pm–3 am. $25 ($20 in 
advance)

Wicked good time
Rockin’ 1980s cover band 

Radio Daze welcomes the 
new year with a set at hal-
lowed drinking spot the 
Wicked Monk. Plus party 
favors and a champagne 
toast at midnight.

Wicked Monk [9510 Third 
Ave. between 95th and 96th 
streets in Bay Ridge, (347) 
497–5152, www.wicked-
monk.com]. 10:30 pm–2:30 
am. $15 ($10 in advance). 

It’s blowing up!
Your ears will be ring-

ing in the new year at Leif 
Bar, when rockers Cherry 
Bomb take to the stage! En-
joy the open bar for food 
and booze for $60, or pay 
your way along — except 
for the noisemakers and 
champagne, which are on 
the house either way.

Going out with a blast!
Your guide to Brooklyn’s New Year’s Eve parties

Continued on page 12

BLAST OFF: The New Year’s Eve fi reworks display over Prospect Park 
with be overstuffed with explosions this year to celebrate the park’s 
150th year. Andrew Gardner
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P
aradise just keeps getting better and better. 

And choosing the venue for your special 

occasions gets easier and easier, thanks to 

the Paradise Catering Hall (51 Avenue U, 

at the corner of West 11th Street; 718-372-4352).

Celebrating your special moments here means hav-

ing the total attention and expertise of the staff focused 

exclusively on your affair.

But more than this, now is a wondrous time to dis-

cover or re-discover this exceptional catering hall. Af-

ter a stunning re-modeling of their the grand ballroom, 

management recently spared no expense when they 

completely re-did the facility’s grand lobby as well as 

the luxuriously appointed bridal suite, now done up 

with marble and granite accents for a look of timeless 

elegance.

They match the walls of marble and granite in the 

ballroom — which itself sports one of the largest chan-

deliers in all of Brooklyn — giving you just a brief inkling 

into what they have in store for you and your guests. 

Come and see the grandeur for yourself.

But this is only one reason to choose Paradise. 

Here, they accept only a single function at any one time. 

There’s no splitting of the resources between two or 

three or even more affairs. When you book Paradise, 

you get the skills and expertise of every person there, on 

scene and behind the scenes to assure that your event 

runs flawlessly.

This sort of ultimate personalized attention starts the 

very minute you discover Paradise. At this facility, you 

don’t deal with some salesman. You deal directly with 

one of the owners, Hercules, or his son, Mike. And why 

is this so essential?

Quite simply, they have a vested interest in making 

you happy, not just in making a sale. They know their 

business depends on word-of-mouth recommenda-

tions and on the special days yet to come in your life 

and the lives of your family. Thus, they will do everything 

in their power to be certain that the affair you have imag-

ined is transformed into reality under the skilled hands 

of themselves and their staff. That’s the secret of their 

longevity and of their success.

The lavish party room, which can be made intimate 

enough for parties of 100, or grand enough to host a 

spectacular of up to 400, is marked by a central chan-

delier that will take your breath away. It is the focal point 

for a magnificent space done up in sophisticated pinks 

and reds, with mirrored accents that lend a touch of in-

finity to the already expansive area.

The re-done, picture perfect bridal room is large, ro-

mantic and very feminine, accommodating up to 15 in 

easy comfort, with wall-to-wall mirrors.

Ideal photographic locales are assured in this world 

of environments, which also includes an intimate private 

garden area, a uniquely designed water fountain, as well 

as a host of fine, white wrought-iron work.

Can even Paradise become better? Of course it can. 

And they proved that when they totally renovated the 

large lobby area, adding a regal touch to this space, 

as well.

Whether it be the wedding, engagement party or 

any other affair, plan it at Paradise and the bottom line 

will put a very big smile on your face.

Our service is top flight, with the uniformed staff a 

longtime part of the Paradise family. These are full-time 

professionals who know their business; not weekend 

teens learning the trade.

And when it comes to the food, the chefs are world 

class. Whatever you can find in the cookbooks, they 

can serve at the table. They offer an added expertise in 

all manner of ethnic cooking. Add to that everything is 

cooked from scratch right on the premises to assure the 

highest in quality control.

Don’t you want to celebrate those once-in-a-lifetime 

days in Paradise?

The catering office is open Tuesday through Sunday, 

1 – 9 p.m. Note that the facilities are also available dur-

ing the weekdays for all types of social meetings and 

functions.

For the further convenience of your guests, Paradise 

also can provide free valet parking.

Celebrate Your Love in Paradise
ADVERTISEMENT

718-372-4352

Capture the memories with beautiful settings like this.

www.theparadisecateringhall.com
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cent of all olive oil sold 
in the country, accord-
ing to its suit — is alleg-
ing that Bernarducci’s 
supplier Veronica Foods 
and six other area retail-
ers hawking the Califor-
nia company’s products 
are costing its members 
sales through “online 
statements, articles, and 
promotional pieces” that 
claim the fruit fat at your 
local Key Food or C-Town 
are less fresh and there-
fore not as good for you 
as their “Ultra-Premium” 
variety.

The group insists the 
big-brands’ $8 bottles of 
olive oil contain the same 
health benefi ts consum-
ers expect — typically, 
a lower risk of heart dis-
ease — as the $20 vessels 
in specialty stores, but 
shoppers are being duped 
into paying more.

“We don’t want con-
sumers to be misled into 
making a false choice be-
tween buying a more ex-
pensive olive oil or not 
buying olive oil at all,” 

said Eryn Balch, the cook-
ing-oil confederation’s ex-
ecutive vice president.

The suit further al-
leges that the Ultra-Pre-
mium label Veronica 
slaps on its products is a 
self-awarded certifi cation 
and therefore deceives 
shoppers by insinuating 
it is supported and veri-
fi ed by a third party.

The Ultra-Premium 
 website  describes it as 
“the highest quality stan-
dard in the world” but 

doesn’t mention that the 
designation is exclusive 
to Veronica Foods, the 
suit argues.

But Bernarducci 
claims the company isn’t 
misleading anyone by 
calling its oil super high-
quality, because that’s 
exactly what it is — even 
by the association’s own 
standards, which are set, 
of course, by the Interna-
tional Olive Council.

“Our oils have to 
meet certain standards 

which are above in-
dustry standards for 
us to sell in our store,” 
he said. 

Bernarducci claims 
he doesn’t explicitly 
tell shoppers that other 
olive oils are less of a 
boon to your body, but 
he does warn them to 
be wary of brands that 
don’t spell out their 
chemical components 
or crush dates on the 
labels.

“I would say if they 
sent their oils out for 
chemical analysis like 
our oils are, my guess 
is they would come 
back lacking,” he said.

The association 
is seeking damages for 
members’ alleged losses 
and for the court to nix 
the Ultra-Premium trade-
mark.  

Bernaducci and Ve-
ronica Foods aren’t the 
North American Olive Oil 
Association’s only targets 
— the body  also sued tele-
vision’s Dr. Oz last month  
for saying that around 80 
percent of supermarket 
olive oils aren’t “the real 
deal” during a May epi-
sode. 

Wherever you are, in a big 
city or a small town, you’re 
likely not far from a Chinese 
restaurant.”

Chinese immigrants 
turned their native dishes 
into an American staple dur-
ing a period of widespread 
prejudice, said Kim, an amaz-
ing accomplishment that 
demonstrates how much new-
comers to the United States 
can infl uence its culture.

“It’s a phenomenon — 
there are over 50,000 Chi-
nese restaurants in the 
United States, which is 
three times more than Mc-
Donald’s,” said Kim. “What 
‘Chow’ points out is the ex-
treme example of what can 
happen when you reject 
a group of people and tell 
them they don’t belong, and 
they end up doing something 
as big as Chinese-American 
cuisine.”

The exhibit examines the 
170 year history of Chinese 
restaurants in the United 
States through a collection 
of iconic artifacts, including 
menus from the late 19th cen-
tury, a giant curtain made up 

of cardboard take-out boxes, 
and a machine that makes 
fortune cookies. Chefs will 
also demonstrate Chinese 
cooking techniques, cook-
ing some of the most popular 
recipes.

For the holidays, said 
Kim, the fortune-cookie ma-
chine will dispense cook-
ies made of gingerbread 
and fi lled with predictions 
that were tweeted at the mu-
seum.

“They are delicious — 
and inside are fortunes 
written by everyday peo-
ple,” he said, 

“When you open the 
cookies, you’ll know some-
one wrote that, and you’ll 
get a lot more quirky for-
tune messages from people 
who were just interested 
in putting good energy in 
world.”

“Chow: Making the Chi-
nese American Restaurant” 
at the Museum of Food and 
Drink [62 Bayard St. be-
tween Lorimer and Leonard 
Streets in Greenpoint, www.
mofad.org, (718) 387-2845]. 
Open through Jan. 29, Fri–
Sun., noon—6 pm (ironically, 
closed on Christmas Day). $14 
($7 kids).

SLICK MOVES: Park Slope olive oil vendor Greg Bernarducci and 
his O Live store in the halcyon days of a 2012 fi le photo.

Continued from page 1 

OLIVE OIL
Continued from page 1 

CHINESE

CELEBRATE AT

O’NEILL’S MASPETH

ALL HAPPENING AT O’NEILL’S MASPETH
64-21 53RD DRIVE, MASPETH  CALL FOR RESERVATIONS: 718.672.9696  FREE VALET PARKING

NEW YEAR’S DAY
HANGOVER BRUNCH

BACK BY POPULAR DEMAND

SHILELAGH LAW

Bare-Knuckle Irish Music
www.halfthebottle.com

$13.95 
Includes One  

Complimentary Drink

$26.95 
2 Hours of Unlimited 
Cocktails with Brunch

NEW YEAR’S EVE 
SAT.,  DEC. 31ST
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7717 3rd Ave., Bay Ridge  GreenhouseCafe.com  Valet Parking

718 -989 - 8952

New Years Eve 
Celebration

Choice of Appetizer
Lasagna Bolognese  Soup Du Jour  Stuffed Mushrooms 

Fried Calamari   Grand House Salad  Caesar Salad

Choice of Entrée
Roast Pork Loin

Served with Baconkraut Dark Ale Gravy
Chicken Francaise

Egg Battered Sautéed with White Wine Lemon Butter Sauce
Shrimp Scampi

Sautéed with White Wine, Lemon, Garlic & Butter
                             Broiled Salmon

                  With Champagne Dill Sauce
             Filet Mignon 10 oz. Cut (Add $15.00)

        Server w/ Béarnaise & Bordelaise Sauce
              Twin 5 oz. Lobster Tails (Add $15.00)

             Two Tails Served with Drawn Butter
                      Surf & Turf (Add $15.00)

      5oz. Filet - 5oz. Tail Served w/ Drawn Butter
All Entrees Served with Potato or Rice and Fresh Vegetables

Choice of Desserts
Chocolate Mousse  Assorted Ice Cream  Cheesecake 

Tiramisu  Brownie Overload  Apple Strudel 

COFFEE  TEA  DECAF

OPEN BAR
Dancing, Hats, 

Noisemakers

Champagne Toast

Starting at 
$85.00 Plus Tax And Gratuity

NEW YEARS
EVE

Early Seating’s
Starting at 

$42.00 Plus Tax And Gratuity

CALL FOR RESERVATIONS

NEW YEARS DAY

NOW
ACCEPTING 

CHRISTMAS EVE

DINNER
RESERVATIONS

MIDNIGHT
PARTY

Featuring
Tommy Andersen

& Guest Dj

BY CAROLINE SPIVACK
Sunset Park’s many hotels are a hot desti-
nation — for the city’s homeless.

Offi cials are housing more than 2,000 
people in “temporary” shelters in former 
hotels citywide, but nowhere more than 
in Sunset Park, where more than 200 — 10 
percent of the city’s entire hotel-sheltered 
homeless — are shacking up, according 
to  a recent report by Comptroller Scott 
Stringer . The sum confi rms that Sunset 
Park is shouldering more than its fair 
share of homeless, said one community 
activist.

“To have this number dumped on us 
is criminal — not just for Sunset Parkers 
but for the homeless,” said Sunset Parker 
Tony Giordano. “As upset as I am on behalf 
of my community and myself, I’m more 
concerned for the homeless who are being 
warehoused here. It’s not fair to anyone.” 

Back in November 2015, the Depart-
ment of Homeless Services booked just 324 
hotel rooms across the fi ve boroughs. But 
the number of rooms booked by the city 
ballooned to more than 2,069 by the end of 
October this year — despite the Mayor’s 
 pledge last year to scale back the agency’s 
reliance on inns , city investigators found.

There are at least fi ve such inns from 
22nd to 39th streets between Second and 
Fifth avenues. And there are  six more un-
der construction  in the area that skeptical 
locals believe will be rolling out the red 
carpet for the indigent when they are com-
pleted.

Sunset Park residents comprises less 
than two percent of the city’s population, 
but the 209 rooms that the city has booked 

in Sunset Park account for 10 percent of all 
the units that house the city’s homeless, ac-
cording to city data. A rep for the Depart-
ment of Homeless Services wouldn’t ex-
plain why the use of Sunset Park inns has 
surged this year, but emphasized the ho-
tels as a temporary solution to managing a 
larger problem.

“We are only using hotels as a tempo-
rary bridge until we can open enough shel-
ters to keep homeless children and adults 
off the street,” said rep David Neustadt. 
“This is a citywide problem, and we need 
the help of all the city’s communities in 
fi nding good shelters.”

The taxpayers shell out an average $85 
per night to house a single homeless adult 
in a hotel — and $174 per night for a fam-
ily, according to a Department of Homeless 
services spokeswoman, who could not pro-
vide fi gures specifi c to Sunset Park.

But local pols fi nd that hard to stomach 
when nearby nabes such as Bay Ridge and 
Park Slope have a noticeable lack of shel-
ters — despite the neighborhood’s  rising 
number of street homeless . It’s a problem 
that needs more than a band-aid solution, 
said one pol who pledged to hound the city 
for greater transparency. 

“The city as a whole needs shelter solu-
tions that are not dependent on temporary 
hotel placement and communities like Sun-
set Park are carrying a burden,” said Coun-
cilman Carlos Menchaca (D–Sunset Park). 
“I’m convinced [Department of Homeless 
Services] has an obligation for more com-
munication and transparency in the com-
munities where they operate, and I will 
hold them accountable.”

Community News Group / Caroline Spivack

Hundreds of homeless 
in Sunset Park hotels

Of 2,000 hotel beds used citywide, 
one in 10 are in neighborhood alone

SHELT
ER
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Leif Bar [6725 Fifth Ave. 
between 67th and Senator 
streets in Bay Ridge, (718) 
680–0016]. 9 pm–1 am. Free.

Dress down!
Grab your fl annel and 

fl ash back to the ’90s at 
the “Grunge New Year’s 
Eve” party at the Owl’s 
Farm beer bar, which will 
be serving cider and beer 
from the Pacifi c North-
west and spinning Nirvana 
and other grunge tunes all 
night.

The Owl Farm Bar [297 
Ninth St. between Fourth 
and Fifth avenues in Park 
Slope, (718) 499–4988]. 8 
pm–4 am. Free.

Pig out
Threes Brewing and the 

Meat Hook team up for the 
“Fest to End all Feasts,” 
a family-style meal with 
unlimited meats, a whole 
roast pig, pasta, and fl ow-
ing beer. Those who want 
to skip the meal can enjoy 
drink specials and dancing 
in the main bar.

Threes Brewing [333 

Douglass St. between 
Third and Fourth avenues 
in Gowanus, (718) 522–2110, 
www.threesbrewing.com]. 
7 pm–2 am. Free ($125 with 
dinner). 

Let’s go crazy
Dearly beloved, we are 

gathered together to get 
through this thing called 
the Prince New Year’s 
Party, with a screening 

of “Purple Rain” at 8:30 
pm, ’80s tunes and Prince 
songs all night, and cham-
pagne toast at midnight.

And if you dress like 
Prince, you drink free!

The Bodega [24 St. Nich-
olas Ave. at Troutman 
Street in Bushwick, (646) 
924-8488. 6 pm–4 am. Free. 

Go Rouge
The burlesque holiday 

NEW YEAR
Continued from page 8

HOOP DREAMS: The athletic performers of the burlesque show 
“Nutcracker Rouge” will host a New Year’s Eve dance party after 
the show on Dec. 31. Mark Shelby Perry

show “Nutcracker Rouge” 
will keep going into 2017, 
with an after-show dance 
party with the cast and 
crew, and champagne toast 
at midnight.

Irondale Center [85 S. 
Oxford St. between Lafay-
ette and Greene avenues in 
Fort Greene, (718) 488–9233, 
www.irondale.org]. 8 pm. 
$55–$850.

And I feel fi ne
It’s the end of the year, 

and the end of the world 
at the apocalyptic “New 
World Over” part at punk 
venue Silent Barn, fi lled 
with video art, installa-
tions, and bands from the 
queer underground, in-
cluding Reagan Holiday, 
Bluntfang, and Novelty 
Daughter. 

The Silent Barn [603 
Bushwick Ave. between Mel-
rose and Jefferson streets in 
Bushwick, 10 pm–4 am. $15 
($10 before 11 pm). 

Wine-d down 2016
Brooklyn Winery will 

become a magical forest 
for its “World of Wonder” 
New Year’s Eve party. Don 
your fi nest  with suprrises 
in every room, a magical 

photo booth, passed hors 
d’oeuvres, and an all-night 
full open bar.

Brooklyn Winery [213 N. 
Eighth St. between Driggs 
and Roebling streets in Wil-
liamsburg. 9 pm–1:30 am. 
$150. 

The hall drop 
The food and beer hall 

Berg’n will have a low-key 
party, with DJs, drink 
specials adult coloring 
books, games of cornhole 
and ping-pong, DJs all 
night. 

Berg’n [899 Bergen St., 
in Crown Heights]. 7 pm–2 
am. Free. 

A ’fi ne night
Enjoy dinner and a 

show at the “New Year’s 
Eve Supper Club” at Su-
perfi ne, featuring a caba-
ret show from Miss Sat-
urn, Lil Miss Lixx, the 
Lounge Leader, Madame 
T and the Starlights, and 
more, with a dance party 
to follow. 

Superfi ne [126 Front St. 
at Pearl Street in Dumbo, 
(718) 243–9005, www.su-
perfi ne.nyc]. 6 pm–4 am. 
$20 ($40 for table reserva-
tion

New Year’s Baby’s
Rock in the new year 

with punk band Black Lips, 
playing at bar, restaurant, 
and music venue Baby’s All 
Right, with opening acts 
PMS and the Moodswings 
and Daisy Glaze. Start the 
party early with an open bar 
of Tito’s Vodka and Bayou 
Rum starting at 8 pm.

Baby’s All Right [146 
Broadway between Bedford 
and Driggs avenues in Wil-
liamsburg, (718) 599–5800, 
www.babysallright.com] $50

Get high!
You’ll be able to look 

down on the New Year’s Eve 
fi reworks at the “Count-
down in the Sky” party on 
the 25th fl oor of the Aloft 
hotel.

The Kimoto Rooftop 
party will feature party 
favors, canapes, a broad-
cast of the ball drop, and 
a champagne toast, along 
with food and an open bar 
for those willing to shell 
out a little more.

Kimoto Rooftop (216 
Duffi eld St. between Ful-
ton and Willoughby streets 
Downtown). 8 pm–4 am. 
$75–$160.
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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

MONEY SAVER SHOES INC.
Specializing Wide Widths, Dyeable & Evening Shoes
2098 Flatbush Ave., Brooklyn, (718) 258-0171

ULTIMATE FASHIONS
4255 Amboy Rd, SI, NY 10308  (718) 605-3274
316 Woodbridge Center Drive, Woodbridge, NJ 07095
(732) 750-1174, ultfash@optonline.net   
Staten Island Mall
Lower Level, Macy’s Wing Staten Island New York 10314 
(718) 370-2984, www.ultfash.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

ATLAS STEAKHOUSE
943 Coney Island Avenue, off 18th Ave., Brooklyn, NY
(646) 494-7227, www.AtlasSteak.com

BAY RIDGE MANOR
476 76th St., Brooklyn, (718) 748-8855
www.bayridgemanor.com

BAYSIDE HISTORICAL SOCIETY
208 Totten Ave - Fort Totten, Bayside, NY 11359, 
(718) 352-1548, www.baysidehistorical.org/rentals.html

BUCKLEY’S
2926 Ave. S, Brooklyn
(718) 998-4222, www.buckleyscaterers.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

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 Northern Blvd., Bayside, NY 11361
(718) 423-0100, www.marbella-restaurant.com

NICK’S LOBSTER HOUSE
2777 Flatbush Ave, Brooklyn, NY 11234, (718) 253-7117

PARADISE CATERING HALL

51 Avenue U, Brooklyn, NY 11223
(718) 372-4352, www.theparadisecateringhall.com

THE PEARL ROOM
8518 - 3rd Avenue, Brooklyn, NY 11209
(718) 833-6666, www.pearlroombklyn.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

TERRACE ON THE PARK
52-11 111 Street, Flushing, NY 11368, (718) 592-5000,
www.terraceonthepark.com

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, (800) 272-3742

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

Favors & Invitations
UNFORGETTABLE EVENTS
2049 Flatbush Ave in Brooklyn, (718) 377-4535,

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

BOBBY’S JEWELERS DIAMOND 
SPECIALIST
514 - 81 Street, Brooklyn, NY, 11209
(718) 745-1725

FORTUNOFF JEWELRY
1504 Old Country Road in Westbury, NY, 11590
(800) 636-7886, www.fortunoffjewelry.com

TIVOLI JEWELERS
327 Graham Ave. in Brooklyn, (718) 384-1305
www.tivolijewelers.com

Limousine Services
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

VIP LIMOS SVC
(516) 488-LIMO(5466), www.viplimosvc.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

Services
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

THE VEIN CENTER OF THE VASCULAR 
INSTITUTE OF NY
Dr. Natalie Marks
960 - 50 Street, Brooklyn, NY 11219  (718) 438-0067
www.vascularnyc.com

Travel
JO-LYN TRAVEL AGENCY
7505-15th Avenue, Brooklyn, NY 11219
(718) 232-3139, jolyntravel@aol.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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son just started sixth grade 
at IS 381. “And the question 
I have as a parent is: If my 
children are moved from a 
safe environment to an un-
safe environment, who is 
responsible when my chil-
dren are put in harm’s way, 
if that’s the case?”

And McDuffi e was not 
alone — several parents 
echoed her concern at a 
Dec. 12 hearing on the 
planned move.

“We have received nu-
merous reports and com-
plaints of incidents that 
happen at the school and 
around the school. Please 
make note the number-one 
priority for my children is 

safety,” said Jennifer Bar-
tholomew, whose two kids 
attend IS 381.

Students, however, feel 
the schools are about the 
same when it comes to safety, 
according to city records.

A 2015 Department of Ed-
ucation survey found that 
 70 percent of Hudde pupils 
feel safe  at the Nostrand Av-
enue junior high — while  78 
percent of IS 381 students  
reported feeling secure in 
their E. 22nd Street campus.

And Hudde students 
apparently outperformed 
their IS 381 counterparts in 
math last year — 30 percent 
of its test-takers met state 
math standards last year 
compared to IS 381’s 13 per-
cent. IS 381 had the edge on 
English however — 38 per-
cent of pupils there passed 

the state language exams 
compared to Hudde’s 31 
percent, records show.

IS 381’s roughly 300 
sixth- through eighth-
graders would benefit 
from Hudde’s superior 
science lab and library, as 
well as better high-school 
prep work, according to 
the city’s proposal. There 
are 800 students currently 
enrolled at Hudde, but 
the campus can fit about 
1,400, records show.

IS 381 is currently co-lo-
cated with PS 197, and offi -
cials are hoping to increase 
enrollment at the primary 
school if IS 381 moves in 
with Hudde, the proposal 
states.

Offi cials voted on the 
measure late Wednesday, af-
ter this paper went to press.

Continued from page 1 

SCHOOL

BY LAUREN GILL
White families living in 
Dumbo may be choosing to 
send their kindergartners 
to schools other than the 
mostly minority PS 307 in 
Vinegar Hill despite a  con-
troversial rezoning that 
many heralded as a cru-
cial step towards integra-
tion , and one school leader 
is questioning whether the 
neighbors are avoiding the 
institution because of its 
racial makeup.

“My fear is that despite 
the rezoning, white parents 
aren’t going to come to this 
school because of its demo-
graphics,” said Faraji Han-
nah-Jones, a former Par-
ent-Teacher Association 
co-president whose daugh-
ter attends the school. 

The Department of Ed-
ucation dramatically ex-
panded the area PS 307 
serves this school year — it 
was previously just zoned 
for some kids in the Far-
ragut Houses, and now en-
compasses all of  Dumbo  
— in order to ease over-
crowding at  the mostly 
white PS 8 in Brooklyn 
Heights, which had to put 
dozens of youngsters on its 
 wait list last year .

Education offi cials pre-
dicted that the number of 
minority students attend-

ing PS 307 would drop from 
90 percent to around 55 
to 60 percent over several 
years, but many touted the 
change as a milestone for 
school desegregation, with 
local pols and some mem-
bers of the district Commu-
nity Education Council ar-
guing the rezoning would 
fi nally bring white and 
black children together in 
a city where many schools 
are heavily segregated.

But in its fi rst year, the 
school’s racial makeup 
has remained roughly the 
same, with fewer than 10 
white kids enrolling in kin-
dergarten — the same fi g-
ure as last fall, according to 
education department data, 
which does not give the ex-
act amount, and could be as 
few as one or zero. 

The fi gures do show that 
more kids from inside the 
zone are now attending PS 
307 — a magnet school that 
receives federal money for 
math and science programs 
that any student from across 
the city can attend. Last 
year just 18 of its 69 kinder-
gartners were from inside 
the zone, while 31 of this 
year’s incoming kindergar-
ten class is from inside the 
zone, according education 
department data. 

But the statistics the 

city releases do not say 
where kids live within the 
zone, and the uptick could 
have been a result of it ex-
panding to include all of 
the Farragut Houses. Pre-
viously, three of the build-
ings in the development 
were zoned for PS 8.

One goal of the plan has 
been met — there  was no 
wait list at PS 8 this year .

Neighborhood demo-
graphics for PS 8 have not 
been released by the city de-
spite repeated requests by 
this paper, and it is unclear 
how many kindergartners 
living in Dumbo went to 
that school last year.

Still, Hannah-Jones 
said he wouldn’t expect to 
see much difference in the 
skin color of children walk-
ing PS 307’s hallways right 
away and thinks things 
may still change once 
Dumbo becomes more built 
up and more yuppy fami-
lies move into the area. 

“There’s not really been 
much of any change since 
the rezoning vote and we’re 
probably not going to see 
any changes for the next 
couple years,” he said. 

An education depart-
ment spokesman echoed 
this observation, saying 
the impact won’t be seen 
for “several years.”

It’s not all white!
Are Dumbo families steering clear of Vinegar Hill’s PS 307?

718-263-0136
Learn more at 

www.drhleap.com

Carlos Hleap, M.D.
OBGYN - FACOG 

Announcing

NEW OFFICE LOCATION
110-34 70TH ROAD

FOREST HILLS, NY 11375

Servicing the community for over 20 YEARS!

 

ONE CONTINENTAL AVENUE, FOREST HILLS, N.Y. 11375
OPEN 7 DAYS / 718- 261-1005

GET THE LOOK
THAT GETS YOU NOTICED

LET OUR SYLISTS AND
TECHNICIANS GIVE YOU

A GREAT HOLIDAY LOOK 

Formerly Sera Salon
Salon
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