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BY BILL ROUNDY
It’s a big brews-er!

An enormous new brew-
ery, taproom, and restau-
rant opened Downtown on 
July 26, giving local resi-
dents and workers a new 
option for pizza and beer. 
The owner of Circa Brew-
ing Company says that 

the opening of his massive 
brewpub is a dream come 
true.

“It looks so close to the 
way I saw it in my head two 
years ago — it’s amazing!” 
said Gerry Rooney, who 
also owns Putnam’s Pub 
and Cooker in Clinton Hill. 

The new space can hold 

more than 250 people, and a 
patio in front will soon seat 
another 30. A row of brew-
ing tanks gleam along one 
wall, and a long wooden 
bar snakes towards the 
back, where a wood-fi red 
oven turns out pizzas.

Rooney, who lives in 

BY COLIN MIXSON
This conversation was over be-
fore it started.

The owner of a Crown Heights 
restaurant criticized for using 
the neighborhood’s violent past 
as a promotional tool was a no-
show at a rally there on July 22, 
angering residents who thought 
they would have a chance to work 
things out.

“We gave her a perfect oppor-
tunity, even if she just wanted to 
do damage control. But she didn’t 
want to talk to anybody,” Ayanna 
Prescod, who has lived locally 
for 30 years, said of restaurant 
owner Becca Brennan. “It’s total 
bad business.”

The event was organized as 
a way for community members 
to speak directly to the owner of 
“boozy sandwich shop” Summer-
hill after she incited ire last week 
with a  press release  that boasted 
a “bullet hole–ridden wall” in-
side the recently opened space at 
637 Nostrand Ave. between Ber-
gen Street and St. Marks Avenue.

The business’s social media 
accounts promoted the wall — 
 which Gothamist later confi rmed 

BY ALEXANDRA SIMON
Rookie cafe Jilly’s is the 
only java joint in Mill Ba-
sin serving up chic brews 
and desserts, and it’s bring-
ing a rare hipster vibe to a 
neighborhood that’s liter-
ally and fi guratively as far 
from Williamsburg as you 
can get in the borough. In 

fact, it’s the only place in 
Southern Brooklyn to get 
one particularly trendy 
menu item outside of that 
new frontier of hipster en-
croachment, Bay Ridge.

“We’re unique and 
you’re not going to fi nd a 
coffee shop also selling açai 

Continued on page 14

Continued on page 6Continued on page 14

Performances 
of Scottish Play 
abound in Bklyn

BY BILL ROUNDY
They’ve doubled double the toil 
and trouble!

Four different theater compa-
nies will take on Shakespeare’s 
“Macbeth” in Brooklyn over the 
next month. The bloody tragedy 
about an ambitious Scottish gen-
eral who murders his king and 
seizes the throne is popular with 
audiences, so it makes sense to 
stage it in the county of Kings 
hereafter, said the co-producer of 
one version.

“We’re in our fi fth season, and 
we wanted to start out doing some 
of the hits,” said Paul Molnar, of 
South Brooklyn Shakespeare. 
“ ‘Macbeth’ seems a perfect fi t, 
you have the supernatural, big 
fi ghts, blood, and all the dark-
ness that leads eventually to Mac-
beth’s fall.”

South Brooklyn Shakespeare 
is sponsored by the Park Slope 
bar South, which Molnar owns 
with his wife Dee Byrd-Molnar, 
who is directing the play. The 
group premiered the tragedy on 

Continued on page 6

IS THIS A DAGGER I SEE BEFORE ME? NO, THAT’S A SWORD: South Brooklyn Shakespeare’s co-producer Paul Molnar 
choreographed the fi ght scenes between Macbeth (John Bergdah, left) and MacDuff (Michael Irishare). 
 Photo by Jason Speakman

COMPANY MAN: Gerry 
Rooney is the owner of new 
Circa Brewing Company.

MURDER OF KINGSLocals 
protest 

restaurant

Something brews D’townM’Basin gets hip
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Date and Time: 
08/09/2017 at 6:30 PM 

Speaker: 
Anne Ocello, NP 
Maimonides Medical Center  
 
 
Location: 
Il Fornetto 
2902 Emmons Avenue 
Brooklyn, NY  11235 
 
 
Event Code: TR430694 (1411490) 

 
Please Join Us For An Educational Event.

Hear from an MS expert and learn 
about an oral treatment option for relapsing MS.

BY LAUREN GILL
Call it junk food!

The city showed Brook-
lynites how to turn gar-
bage into gourmet fare at 
an event in Greenpoint on 
Tuesday that was arguably 
the borough’s scrappiest cu-
linary fair yet. 

“I personally have had a 
very hard time getting my 
friends to even care about 
food waste,” said Windsor 
Terrace resident Tina Ye 
as she ate a cake made with 
fl our from old bread. “They 
just don’t think it’s a prob-
lem to throw away half a 
carrot if it has a blemish on 
it.” 

Attendees of the Depart-
ment of Sanitation’s inau-
gural Food Waste Fair at 
the Brooklyn Expo Center 
browsed booths manned 
by recycling experts and 
watched chefs — who in-
cluded Joel Gamoran, 
host of the television show 

“Scraps” — demonstrate 
how to craft culinary con-
coctions from reused 
remnants, including bis-
cotti made with old coffee 
grounds.

The pros also taught 
people that banana peels 
are edible if cooked — they 
taste like salted caramel — 
and that all of an onion is 
usable, according to Ye.

“I learned you can 
use the root end of an on-
ion, which I always threw 
away because it was in the 
ground and had dirt on it,” 
she said. 

Red Hook-based yogurt 
company White Moustache 
promoted new ice pops 
made with whey, a liquid 
byproduct of curdling milk 
that businesses typically 
pay to have carted away 
because it will deplete oxy-
gen from water sources if 
poured down a drain.

But the sustainably 

minded producer prefers 
to reuse it, according to an 
employee who equated toss-
ing whey with dumping an-
other perfectly good pantry 
item. 

“We don’t like to throw 
away waste,” said White 
Moustache’s Jennifer An-
derson. “You wouldn’t buy 
a dozen eggs and throw out 
the whites.” 

And one local pol — who 
this paper found standing 
near a fl oral arrangement 
made with old wedding 
fl owers — said that while 
he does not usually dine on 
scraps, he does try to com-
post, and is interested in 
cooking with food waste 
and other simple ways to 
help the environment.

“It accounts for a lot of 
our carbon footprint and 
we should do something 
about it. It’s very easy,” said 
Councilman Steve Levin 
(D–Greenpoint).

Taste for waste
Food fair teaches locals to serve scraps

FOOD WASTE FOR THOUGHT: (Left) Jennifer Anderson, who makes yogurt for Red Hook-based com-
pany White Moustache, showed off new ice pops made with whey, a liquid byproduct from curdling 
milk that businesses usually have to pay to have tossed because dumping it down a drain is bad for the 
environment. (Right) Attendee Tina Ye nibbled on a cake made with fl our from old bread at Tuesday’s 
event. Photos by Caleb Caldwell

The source for news
in your neighborhood:
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BY JACKSON CHEN
Bay Ridge street corners piled with 
refuse from overfl owing bins are the 
latest garbage gripe in a nabe with 
more than its share of trashy tribu-
lations.

“It’s ridiculous, you see it on ev-
ery corner,” said lifelong Ridge resi-
dent Michele Tvedt. “Four corners, 
four huge piles of garbage.”

Community Board 10 gets up to a 
dozen complaints a week about over-
loaded street bins, according to the 
district manager, but she said part 
of the problem is people using trash 
cans as their own personal landfi ll, 
dumping bags stuffed with house-
hold garbage.

“A lot of the baskets overfl ow, not 
so much because they’re fi lled with 
coffee cups and loose rubbish from 
people passing by,” said Josephine 
Beckmann. “It’s really from people 
placing bags and other large items 
that fi ll up rather quickly in the cor-
ner baskets.”

Councilman Vincent Gentile (D-
Bay Ridge) is trying to help, by in-
creasing the discretionary funding 
he’s dedicating to additional trash-
bin pickups in the neighborhood.

Gentile is earmarking $180,000 
this year — up from $153,000 last year 
— to add an additional day of extra 
pickups on busy commercial corri-
dors. Corner-bin pickup will increase 
to six days a week — Monday through 
Saturday — along Third Avenue be-
tween 69th and 88th streets, Fifth Av-
enue from 65th to 86th streets, 13th 
Avenue from 65th to 86th streets, and 
18th Avenue between 68th and 86th 
streets, according to Gentile’s budget 
director, Paul Casali. 

The funding allocation, which is 
part of the NYC Cleanup Initiative, 
also bankrolls a mechanical broom to 
clean streets in the district each week. 
An additional $20,000 will go to the 
Wildcat Service Corporation, which 
does work such as sweeping, clean-
ing sewer grates, eliminating graffi ti, 
and shoveling snow from properties 
for the elderly and disabled.

“This upgrade in service will 
provide the councilmember’s con-
stituents with better-than-ever san-
itation service,” Gentile’s spokeper-
son, Matthew Kazlowski, said. 

But unsightly trash piles around 
overfl owing rubbish bins are just 
one of the garbage grievances af-
fl icting Bay Ridge.

 Ridgites are also dealing with 
rare-to-nonexistent bulk pickups 
since the Department of Sanitation 
rolled out the new “dual bin trucks” 
 with separate, smaller compart-
ments for regular trash and organ-
ics, leading workers to leave behind 
large items for lack of room.

Beckmann said that oversized 
items such as offi ce chairs, book-
shelves, or sofas often linger on the 
curb for a week or more. She said the 
problem was particularly noticeable 
along Fifth Avenue in the 80s, Third 
Avenue in the 70s, and more gen-
erally along 13th Avenue and Fort 
Hamilton Parkway — some of the 
same areas getting the added cor-
ner-bin pickups.

Also,  residents of four private 
streets in Bay Ridge are suing the 
city  over its sudden demand ear-
lier this year that they start lugging 
their household garbage to the near-
est public street for pickup.

Residents say Ridge 
bins laden with waste

BY JACKSON CHEN
What a drag! 

The city must reverse a recent demand 
that residents of four private streets in Bay 
Ridge must now haul their trash bins to the 
corner of the nearest public street for pickup, 
according to a lawsuit filed by the residents. 
The sudden policy change puts an undue bur-
den on neighbors both on and off the affected 
streets said one resident.

“They didn’t really investigate the pol-
icy before they put it into effect,” said Bill 
Larney, who lives on Barwell Terrace. “One 
of the unintended consequences is that we 
have a number of elderly, and another lady 
with bad legs. One woman has to bring her 
garbage from her house almost a whole city 
block.”

For 80 years, according to Larney, san-
itation workers have been walking onto 
Barwell Terrace, Wogan Terrace, Ham-
ilton Walk, and Lafayette Walk to collect 
trash household trash outside homes with-
out incident. But the city sent out a notice 
to residents in March that residents would 
have to start lugging their trash to a public 
street to be picked up — ostensibly for the 
safety of the sanitation workers.

In a June 5 letter to Community Board 
10, the Department of Sanitation’s director 
of community affairs, Henry Ehrhardt, ex-
plained that its workers would no longer col-
lect from the private streets — which are too 
narrow for a truck — due to safety concerns. 

So now more than a dozen household on 
Barwell Terrace alone are now forced to dump 
all their trash at the midblock curb of 97th 
Street, between Third and Fourth avenues, 
which creates new problems, according to 
CB10’s district manager.

“The adjoining public streets are in front 
of other people’s homes, so you’re bringing 16 
homes’ worth of trash in front of your neigh-
bor’s home,” said Josephine Beckmann. “An 
agency of the city of New York is asking home-
owners to put their refuse in front of someone 
else’s home.” 

The reason for the sudden change, accord-
ing to Ehrhardt, was that the department 
only just discovered that workers had been 
collecting from the private streets for the 
past several decades. 

But both Beckmann and Larney said 
they suspect the change is related to the 
recent rollout of the city’s organics collec-
tion program, which introduced new du-
al-bin trucks and additional employee re-
sponsibilities for pickups. 

The local council member poked holes in 
the department’s safety rationale.

“The Department of Sanitation’s argu-
ment that Sanitation workers cannot go 
onto private property is ridiculous,” Coun-
cilman Vincent Gentile (D–Bay Ridge) said 
in a statement. “City workers of all stripes, 
from members of the Fire Department to our 
brave police officers, go onto private prop-
erty to perform their job every day in our 
city.”

Gentile also pointed out the irony of the 
city citing worker safety for the change, 
when they’re forcing residents to pile “40 
cans and bags of garbage” onto the curb, cre-
ating trip hazards and a new liability issue 
for the city.

Residents of the four private streets af-
fected fi led suit against the city and Depart-
ment of Sanitation on June 26 seeking restora-
tion of service.

Another possible remedy could come 
out of the  city’s ef fort to identify and ac-
quire all private streets in the city in 
order to bring them under the jurisdic-
tion of the Department of Transportation  
for maintenance purposes, a process set 
in motion by legislation introduced by 
Councilman Alan Maisel (D – Canarsie).

The city’s Law Department is currently re-
viewing the lawsuit.

Locals sue city over end 
of private-street pickup

TALKING TRASH

PICKED ON, NOT UP: Barwell Terrace resident Bill Lar-
ney speaks at a press conference alongside some of 
the household refuse the city now demands they drag 
out to 97th Street for pickup.  
 Photo by Georgine Benvenuto

OVERFLOW: Many corners of 13th Avenue are left with full trash baskets, but at 79th 
Street the bags have begun to accumulate. CNG / Jackson Chen
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PASTARIA

717 86th Street, Brooklyn NY, 11228

Specializ ing in homemade
pasta & grandma-style piz za

Find us on     Facebook &     Instagram

JOSEPH LICHTER, D.D.S.
2nd Floor, Bklyn, NY 11229

Between East 14th and 15th

Call Today to Schedule a 
Convenient Appointment

718.339.7878
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Dental smile evaluations by computer. 
It’s free, and it only

takes a minute. Try it!

Ask For Your 
FREE 

Smile Evaluation Photo!

BEFORE AFTER

FAMILY GENERAL & 
COSMETIC DENTISTRY 

STATE OF THE ART OFFICE $395
IMPLANT

$1,250
$1,250)

$3,995
VENEER 
SPECIAL

$750
Per Veneer

Call us today for the extreme
makeove you have always wanted

Dental Care for 
Children all Ages

(Infants - Adolescents)

We are now the dentists 
for the New York Riveters.for the NNew Yor

BY LAUREN GILL
They’re going up — for now.

A judge denied an or-
der to halt construction 
that began last week on 
two towers at Brooklyn 
Bridge Park’s Pier 6 dur-
ing a July 20 emergency 
hearing, allowing work to 
proceed as litigants wait 
to make final arguments 
in a lawsuit over  whether 
the high-rises can be built 
at all .

Civic group the Brook-
lyn Heights Association 
had petitioned Justice 
Lucy Billings to issue a 
temporary restraining 
order to stop construc-
tion on the proposed 15- 
and 28-story towers at 
the foot of Atlantic Av-
enue after  developers 
filed paperwork with the 
city earlier this month  to 

start work — which in-
cludes a 34-day process 
of hammering 400 steel 
beams into the ground — 
on July 19.

The Heights Associa-
tion’s attorney, Richard 
Ziegler, argued the con-
struction will be noisy and 
intrusive to the park and 
neighborhood, especially 
since the site is adjacent 
to a playground popular 
among youngsters in the 
summer.

Billings agreed that 
there might be irreparable 
harm, but said she could 
not do much since the work 
does not violate any city 
noise codes.

“It’s not a harm that vi-
olates any environmental 
code,” she said.

Brooklyn Bridge Park 
honchos cheered the ruling 

and said they were thankful 
to the court.

“We are gratified 
that the judge agreed 
with us and decided 
not to grant the tempo-
rary restraining order,” 
said David Lowin, vice 
president of real estate 
for the green space.

Ziegler was worried that 
Billings would be less likely 
to rule in favor of the civic 
group if part of the high-
rises already were built, 
but she guaranteed that the 
progress of construction 
will not infl uence her deci-
sion.

“I can’t see that’s any-
thing that can’t be undone,” 
she said.

And though the Heights 
Association did not win 
its request for a restrain-
ing order, Ziegler, who 

had his first opportunity 
to argue the merits of his 
case last Thursday, said 
the hour-long hearing 
yielded some positive de-
velopments.

He made the case that 
the park’s  2006 General 
Project Plan  — the agree-
ment that mandates it only 
build what is necessary to 
fund its upkeep — declares 
the green space’s develop-
ment lots can only be used 

to make money for it. And 
since developers RAL Com-
panies and Affi liates and 
Oliver’s Realty Group’s 
15-story tower will contain 
below-market-rate units, it 
will not generate any cash, 
Ziegler said.

“It was a very worth-
while session with the 
judge because she was 
very candid about skepti-
cism she has previously 
hinted at,” he said out-

side the courtroom. “I 
don’t think we had previ-
ously been quite so clear 
in drawing the distinction 
that [the smaller tower] is 
an even clearer violation of 
the GPP than [the 28-story 
tower].”

Litigants will return 
to the courtroom on Aug. 
4 at 11 am in what is ex-
pected to be their final ap-
pearance before Billings 
rules.

Judge OKs start of Pier 
6 towers’ construction

SLOW RISE: A judge denied a petition to temporarily stop construction on two high-rises at Brooklyn 
Bridge Park’s Pier 6, allowing work to proceed as litigants wait to make their fi nal arguments over 
whether the towers can go up at all.  ODA / RAL Development Services / Oliver’s Realty Group

Says it won’t infl uence her fi nal ruling
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LOANS AVAILABLE 

1750 86th Street
Brooklyn, NY 11214

718-680-2121

1609 Avenue Z
Brooklyn, NY 11235

718-934-6809

www.brfcu.org

$15,000

Monday – Friday 8am–6pm, Saturday 8am–1pm

www.salstrans.com

Financing

Available

All repairs backed by our ironclad guarantee

Family owned and operated for over 40 years

“Sal Raio forgoes profi t for honesty” – New York Times

BY MATT JOHN
He’s doing it for the fans.

The son of a former 
Brooklyn Dodgers star is 
auctioning off some of his 
father’s prized memora-
bilia, giving baseball-lov-
ers a chance to own a piece 
of their favorite pastime, 
he said.

“I had these bits of great 
baseball history locked up 
in a safety deposit box, and 
I fi gured that they really be-
long to fans and historians 
— the people who really ap-
preciate this stuff,” said Er-
nie Lavagetto, 68, the son 
of Harry Arthur “Cookie” 
Lavagetto, who played for 
Brooklyn from 1937 to 1941 
and again from 1946 to 1947, 
serving in the military dur-
ing WWII in between.

Cookie is most remem-
bered for the last hit of 
his Dodgers career: a line 
drive in the bottom of the 
ninth of game four of the 
1947 World Series between 
Brooklyn and the New 
York Yankees that scored 
his team’s game-winning 
run and robbed Yankees 
pitcher Floyd “Bill” Bev-
ens of a no-hitter. And 

while the Yankees went on 
to win the series, that game 
has since been known as 
“The Cookie Game” due to 
his winning play.

The items in the auc-
tion, which is being held 
online at steinersauctions.
com through July 29, in-
clude a ball signed by the 
1947 Dodgers, another au-
tographed by President 
Dwight Eisenhower, and a 
glove Cookie played with 
in the 1940s — which may 
have been used during the 
’47 World Series — that 
Ernie said stands out be-
cause of its differences 
from those used today.

“Compare a fi elder’s 
glove from 1948 to one 
from today and you will 
notice amazing technolog-
ical innovation,” he said. 
“I don’t know how players 
caught balls with those old 
gloves, their hands must 
have had calluses about 
two inches thick in order 
to catch them.”

Ernie, who lives in Cal-
ifornia, said growing up 
with a dad who played for, 
coached, and managed pro-
fessional baseball teams 

gave him access to the 
sport that most fans can 
only dream of, but, ironi-
cally, he never got to play 
it himself.

“I spent my life in and 
out of stadiums until my 
dad retired in 1967, and 
I got to meet players like 
Duke Snider, Pee Wee Re-
ese, Jackie Robinson, and 
Ty Cobb,” he said. “But I 
never got to play organized 
baseball because I’d be in 
California in the winter 
then go back east in the 
summer, so there was no 
permanent spot where I 
could join Little League.”

And though he is parting 
with many of his dad’s pos-
sessions for the enjoyment 
of fans, Ernie said there is 
some memorabilia that he 
just can not let go of.

“I have tons of scrap-
books with newspaper clip-
pings about my father that 
probably wouldn’t interest 
anyone outside of hard-
core historians,” he said. 
“They are of more inter-
est to me because they tell 
my father’s story, which is 
more important than these 
things I’m selling.”

Brooklyn Dodgers player’s 
keepsakes up for auction

BASEBALL LEGEND: (Left) Harry Arthur “Cookie” Lavagetto, who played for the Brooklyn Dodgers in 
the 1930s and ‘40s, kept prized memorabilia from his ball-playing career that his son is now auctioning 
off, including (top right) a baseball signed by members of the 1947 Brooklyn Dodgers and (above right) 
a glove Cookie used, possibly during the 1947 World Series. 
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Clinton Hill, sees his 
brewpub as part of a re-
cent wave bringing a way 
to bring more life to a 
neighborhood that largely 
shuts down after 5 pm. 

“It’s just a start of mak-
ing Downtown Brooklyn a 
true downtown,” he said. 
“If you go to any downtown 

district of any city in the 
country, you’re going to see 
the vibrant nightlife, bars, 
restaurants, people hang-
ing out, community. And 
I think that’s what Down-
town Brooklyn is starting 
to move towards.” 

He expects the pub to 
draw workers from Metro-
Tech, students at NYU en-
gineering school, and lo-
cal residents, and shoppers 

from CityPoint and the 
Fulton Mall, as well as peo-
ple coming to and from the 
Jay Street–MetroTech sub-
way stop one block away. 

The brewery has 12 
house-made beers on tap,  
according to head brewer 
Danny Bruckert. For-
merly of Sixpoint beer, the 
Bay Ridge brewer plans 
to focus on simple, drink-
able beers that anyone can 

enjoy, rather than experi-
menting with crazy fl a-
vors or creating high-alco-
hol barleywines that leave 
people reeling, he said. 

Circa Brewing Com-
pany (141 Lawrence St. 
between Willoughby and 
Fulton streets Downtown, 
www.circabrewing.co). 
Open Sun–Thu 11 am–
midnight; Fri, Sat 11 am–2 
am. 

This newspaper is not responsible for typographical errors in ads beyond the cost of the space occupied by the error. All rights reserved. Copyright © 2017 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. 

a stage in front of the bar, 
as part of the Fifth Avenue 
Summer Stroll on July 29. 
The show will bring its 
Stonehenge-esque sets to 
the Old Stone House for a 
follow-up run next week.

“Macbeth” at the Old 
Stone House (336 Third St. 
between Fourth and Fifth 
avenues in Park Slope). 
Aug. 2–5 at 8 pm. Free.

An hour upon the 
stage

The Brick Theater’s 
“Shakespare in the The-
ater” festival, running for 
most of August, includes 
two non-traditional adapta-
tions of the Scottish Play.

“Macbeth: Thrice and 
Once,” is a stripped-down, 
one-hour version with three 
actors playing all the parts. 
Director J.W. Randall, who 
lives in Bushwick, adapted 
the show so that it can travel 
to schools, community cen-
ters, and prisons, with cos-
tumes and a set that can all 
fi t in a suitcase. His version 
emphasizes the existential 
themes of the play, but also 
gives it a light touch, with 
the Porter’s comic mono-
logue turned into a series 
of vaudeville-style knock-
knock jokes. 

“Macbeth: Thrice and 

Once” at the Brick (575 
Metropolitan Ave. between 
Union and Lorimer streets 
in Williamsburg, (718) 907–
6189, www.bricktheater.
com). Aug. 2 at 9:15 pm; 
Aug. 4 at 9:30 pm; Aug. 8 at 
7 pm.

Something wicked
Another show at the 

Brick, “Macbeth: a Walk-
ing Shadow” goes in the op-
posite direction, drawing 
on the conventions of hor-
ror movies to present an es-
pecially bloody version of 
the tale of kings, witches, 
and murder. 

“Macbeth: A Walking 
Shadow” at the Brick (575 
Metropolitan Ave. between 
Union and Lorimer streets 
in Williamsburg, (718) 907–
6189, www.bricktheater.
com). Aug. 15 at 7 pm; Aug. 18 
at 8:30 pm; Aug. 23 at 7 pm.

Use of nature
Rounding out the month 

is an outdoor production 
from the New York Classi-
cal Theatre. Actors dressed 
in Elizabethan garb will 
scamper across Brooklyn 
Bridge Park during the 
show.

New York Classical The-
atre’s “Macbeth” at Ful-
ton Ferry Landing (Fur-
man Street and Old Fulton 
Street in Dumbo, www.new-
yorkclassical.org). Aug. 22–
23, 25–27 at 7 pm. Free.

WITCH WAY: Elisabeth Preston, Paul Molnar, and Corey Tazmania 
play the three witches in South Brooklyn Shakespeare’s production 
of “Macbeth,” opening on July 29.  Photo by Jason Speakman

Continued from page 1 

MACBETH

BY ALEXANDRA SIMON
Smut the front door!

An X-rated book club 
has started steaming up 
a Park Slope bar with its 
monthly discussion of 
racy reads. The Brook-
lyn Smutty Book Club, 
which meets on the third 
Wednesday of each month 
at Paddy’s of Park Slope, 
gives lovers of the steamy 
sub-genre of romance nov-
els a rare opportunity to 
dissect naughty books 
with like-minded fans, 
said one of the organizers.

“Where else can you 
talk about these books? Be-
cause there’s certainly not 
another smut book club 
around. And if people are 
reading it — they’re usu-
ally reading it themselves,” 
said Dawn Schmidt.

The group started meet-
ing in the distant island 
of Manhattan about four 
years ago, when the craze 
over the kinky novel “50 
Shades of Grey” removed 
some of the taboo over dis-
cussing sexually charged 
literature, said Schmidt. 
But increasing demands 
from Brooklyn fans caused 
Schmidt and her friends to 

create a spin-off club for 
the borough of Kings. The 
new group held its fi rst 
meeting in July to discuss 
“Dark Challenge,” a book 
about sexy shape shifters. 

At each meeting, mem-
bers discuss a smutty tome 
chosen at the previous 
gathering, and the talk of-
ten segues into related top-
ics, including sex and rela-
tionships, said Schmidt.

“We talk about the book 
for an hour, and one way 

or another a tangent leads 
in one direction, or some-
thing related to it on tele-
vision or in our personal 
lives and pretty much 
talking about everything 
we read — sometimes we 
defi nitely stay past 10 pm,” 
she said. 

Most of the book club 
members are women, but 
it includes a wide vari-
ety of ethnic and profes-
sional backgrounds, said 
Schmidt.

“The club attracts all 
ages, all races, all jobs. 
There is a mixture of 
women in this club because 
if there’s one thing that 
is universal, it’s sex,” she 
said. 

The title for next 
month’s meeting is “The 
Average American Male,” 
by Chad Kultgen. The 
group tries to balance 
writing by male and fe-
male authors, and also 
makes sure each book is 
available in electronic 
form, since the ability to 
read erotic books without 
bodice-ripping covers has 
contributed to their popu-
larity, said Schmidt. 

“One reason why it’s 
grown so popular com-
pared to 10 years ago is 
because of e-books,” she 
said. “No-one can see what 
you’re reading — they 
don’t know if you’re read-
ing smut or Shakespeare.”

Brooklyn Smutty Book 
Club at Paddy’s of Park 
Slope [273 13th St. between 
Fifth and Sixth avenues in 
Park Slope, (718) 369–0831, 
www.meetup.com/smutty-
book-club]. Aug. 16 at 7 
pm. Free.

DRINK ’N’ DISCUSS: Dawn Schmidt is one of the organizers of 
the Brooklyn Smutty Book Club, a monthly meet-up of erotic fi c-
tion fans at Paddy’s of Park Slope. Photo by Jason Speakman

Smutty Book Club meets to talk erotic fi ction

DIRTY WORDS

Continued from page 1 
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BY LAUREN GILL
Arcade Fire made their 
dreams come true!

The rock band per-
formed a July 27 album re-
lease show at Park Slope’s 
Grand Prospect Hall — the 
ornate venue known for 
its slogan,  “We make your 
dreams come true!”  — ful-
fi lling the wildest wishes 
of the space’s owners, who 
said they hoped the musi-
cians had a night to remem-
ber in return.

“They made my dreams 
come true so why shouldn’t 
we make theirs?” said Mi-
chael Halkias, who co-
owns the 104-year-old hall 
on Prospect Avenue be-
tween Fifth and Sixth av-
enues with his wife Alice, 
the woman who utters the 
catchphrase in the venue’s 
storied commercials.

The Canadian outfi t took 
over Grand Prospect Hall’s 
gilded grand ballroom to cel-

ebrate the release of its new 
album, “Everything Now,” 
with a show that was live-
streamed on Apple Music.

The opulent four-story, 
16-room venue usually 
hosts weddings and parties, 
but recently branched out 

to accommodate concerts 
and festivals to help pay the 
property’s rising real estate 
taxes, Halkias said. Other 
big-name guests of the gold 
leaf–adorned site include 
old-school blues band Hot 
Tuna and electronica duo 
Infected Mushroom.

And after seeing the 
over-the-top space, reps for 
Arcade Fire wanted to get 
in on the action too, accord-
ing to Halkias, who said he 
couldn’t blame them.

“Everybody knows that I 
do events so they called me 
and said ‘I love your place.’ I 
said ‘Thanks, I love it too,’ ” 
he said. 

The hall hosted between 
1,000 and 1,500 fans, who ap-
plied for the coveted concert 
tickets by answering the 
question, “What do you like 
about the fi rst single from 
the new album?”

Arcade Fire sent out a 
message to attendees on July 

24 instructing them that 
there was a  “hip and trendy” 
dress code  for the occasion, 
with no fl ip-fl ops, crop tops, 
and phones allowed.

Putting on big concerts 
is different than prepar-
ing for lavish weddings — 
where everything is “glass, 
glass, glass,” according to 
Halkias — but the owner 
said he doesn’t prefer one 

to the other and has a blast 
watching young people rock 
out under the chandeliers.

“I enjoy whatever I do,” 
he said. “As long as people 
are happy, I’m enjoying it.”

But not everyone is hav-
ing fun with the hall’s new 
clientele. Some neighbors 
have complained about con-
cert-goers taking parking 
spots and swarming area 

streets after gigs, accord-
ing to Halkias, who said he 
wished that the big events 
he has taken on to keep his 
business afl oat didn’t upset 
locals.

The owner listens to ev-
ery band that wants to play 
his venue to make sure 
groups are befi tting of the 
space, and said Arcade Fire 
is “great.”

EVERYTHING IS GRAND: (Left) Grand Prospect Hall owners Michael and Alice Halkias — beloved for 
their television commercials featuring this grand staircase — hosted a show by the grand Canadian 
rock group Arcade Fire in the venue’s grand ballroom on July 27.  File photo by Bess Adler

Rock band releases album 
at Grand Prospect Hall 

DREAM COME TRUE: Arcade 
Fire lead singer Win Butler.  
 Associated Press / Chris Pizzello
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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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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. 
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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
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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
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Queens Historical Society exhibit about 
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City Comptroller Scott Stringer releases an 18-month audit and investigation of spending at the Queens 

Library. See story Page 8. 

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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‘25 Women’ feted at Scavello’s
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a.m
w

a

fro
M

Continued on Page 4Former Bronx Congressman Mario Biaggi dies at 97

Sherbee     AntiquesEst. 1940

ANTIQUES & STERLING WANTED

TOP DOLLAR PAID
We Come To You!

We purchase all Gold, Antiques, Mid-Century & 
Pre-1950 Furniture, Paintings, Rugs, Sterling Silver, Bronzes, Jew-

elry, Bric-a-Brac, Marble Figures & Marble Top Furniture, Fine Por-
celain, Entire Contents of Estates.

RUGS & PAINTINGS
WANTED

Prompt 
& Courteous

Service

All 
Tiffany Items 

Wanted

718-762-7448 

SHERBEE ANTIQUES Proprietor    

917-748-7622

All Diamonds & 
Estate Jewelry 

WANTED

BY ALEXANDRA SIMON
Now the real clean up can 
begin. 

The  controversial work  
to remove contaminated 
soil in preparation for con-
struction at the site  of the 
old Trump Village Shop-
ping Center in Brighton 
Beach is set to begin in 
September. 

Last month utility com-
pany National Grid com-
pleted preliminary reme-
diation work at the site 
— which is set to become 
home to a new residential 
tower — and the state’s 
environmental conserva-
tion agency has signed off 
for a full-on remediation 
plan involving digging up 
and carting away contami-
nated soil.

“The underground in-
jection program has been 
completed and what re-
mains is to excavate the 
zones of concentrated con-
tamination,” said a spokes-

woman from the State 
Department of Environ-
mental Conservation. 

National Grid, which is 
in charge of cleaning the 
site that used to be home 
to a gas plant in the early 
1900s, will  do the digging 
inside a large tent to limit 
the release of potentially 
harmful chemicals  into the 
neighborhood’s air.

“This excavation work 
will be conducted under a 
temporary building in or-
der to control odors,” the 
spokeswoman said.

Neither National Grid 
nor the state have been 
forthcoming enough with 
the community about the 
progress of the work since 
a public meeting in June, 
said the co-op president of 
Trump Village.

“I wish they would dis-
seminate this information 
to shareholders,” said Igor 
Oberman. “I haven’t re-
ceived notifi cation to share 

with the complex and I 
don’t know what they’re 
doing.”

Oberman said he is not 
confi dent that the utility 
company has the best in-
terests of the residents at 
heart, pointing to last-min-
ute changes to the work 
plan they had assured him 
would not happen. 

“They tell us not to 
worry, however their state-
ments and actions don’t 
match,” he said. “They pre-
viously they told me not to 
worry and it’s going to to 
hazardous chemicals un-
covered during construc-
tion.

After several meetings 
with residents, initial work 
to limit the chances of es-
caping contaminants was 
completed in June, which 
is also when the plan for 
the full remediation was 
approved by the state, ac-
cording to the spokes-
woman.

Work on the full reme-
diation is planned to start 
in early September around 
Labor Day, and could take 
about four months to fi n-
ish, said a spokeswoman 
for National Grid.

VENT TENT: (Above) A tem-
porary structure with an air-
cleaning system  will protect 
Brighton Beachers while Na-
tional Grid cleans the toxic 
land beneath Trump Village 
Shopping Center. (Right) Resi-
dents hear about the clean-up 
back in 2016. 

Excavation of Trump Village 
toxic soil to begin in Sept.
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ANTIQUES & ESTATE BUYERS

ANTIQUE & ESTATE BUYERS
We buy anything old. One piece or house full. 

WILL TRAVEL. HOUSE CALLS.

ANTIQUE & ESTATE BUYERS
We buy anything old. One piece or house full. 

WILL TRAVEL. HOUSE CALLS.
WILL TRAVEL

ENTIRE
TRI-STATE!

FREE
Estimates!

We Pay $CASH$ For 
Paintings, Clocks, Watches, 
Estate Jewelry & Fine China, 

From Single Items 
to Entire Estates!
Coin & Stamp Collections

Costume Jewelry
Antique Furniture  Lamps
Bronzes  Paintings  Prints

Chinese & Japanese 
Artwork & Porcelain

Sports Collectibles 
Comic Books  Old Toys  Records
Cameras  Sterling Flatware Sets

HUMMELS & LLADROS

ANTIQUES & ESTATE BUYERS

TOP $ PAID
FOR JUDAICA
COLLECTIBLES

HOUSE
CALLS

MOVING orDOWNSIZING?CALL
US!

Top $ Paid
for Antique

Sterling!

Military
Collections

Wanted
Swords,
Knives,

Helmets, etc.

SEE OUR AD EVERY SUNDAY IN THE POST

SAME DAY  
SERVICE  

AVAILABLE

SERVING BROOKLYN 
AND THE ENTIRE  
TRI-STATE AREA

516-974-6528516-974-6528

WILL TRAVEL. WE MAKE HOUSE CALLS.
1029 WEST JERICHO TURNPIKE, SMITHTOWN, L.I.

HOUSE 
CALLS

ASK FOR CHRISTOPHER



BR
OO

KL
YN

 W
EE

KL
Y, 

JU
LY

 3
0,

 2
01

7
12

Hear it Thursdays
HOW DOES THE BROOKLYN PAPER SOUND? 

LISTEN EVERY THURSDAY AT 4:45PM ON BrooklynPaper.com/radio

The Community News Group is proud to introduce 
Brooklyn Paper Radio. Join Brooklyn Paper Editor-
in-Chief Vince DiMiceli and Brooklyn legend Gersh 
Kuntzman every Monday at 4:45 pm for an hour of 
talk on topics Brooklynites hold dear.

Each show, featuring in-studio guests and call-out 
segments, can be listened to live or played anytime 
at your convenience.

SPONSORED BY

GERSH KUNTZMANVINCE DIMICELI

WITH

JOSEPH 
LICHTER, 

D.D.S.

BY LAUREN GILL
Talk about an ice cold beer!

A Williamsburg bar is 
serving alcoholic, beer-
infused ice cream that 
its owner said combines 
Brooklynites’ love for the 
frosty treat with another 
beloved borough pastime: 
boozing.

“It’s summer, so a lot 
of new ice cream concepts 
are popping up, and people 
in New York City just love 
to drink, so it’s the best of 
both worlds,” said Lantern 
Hall owner Jeff Wong, who 
started serving beer ice 
cream at his bar on Harri-
son Place and Morgan Av-
enue on July 19.

Flavors include a fruity 
creamsicle variety made 
with an IPA from Bronx 
brewery Gun Hill, a tof-
fee-like blend with Mas-
sachusetts-brewed Jack’s 
Abby House Lager, choc-
olate mixed with pretzel 
bits and a Maryland-made 

IT’S THE HAPPIEST HOUR!

EAT UP: Reporter Lauren Gill can’t get enough of Tipsy Scoop’s 
beer-infused ice cream at Lantern Hall, particularly the “Happy 
Hour” toffee fl avor blended with lager. Photo by Caleb Caldwell

Williamsburg bar serving alcoholic, brew-infused ice cream

stout, and a honey-lemon 
sorbet with pilsner from 
Bushwick’s Kings County 
Brewers Collective — 
all served in cups on a 
wooden paddle, just like a 
fl ight of beer.

And like the frothy bev-
erage, the ice creams con-
tain alcohol, so patrons 

will have to show identifi -
cation to prove they are old 
enough to eat the libation-
laced delight, according to 
the bar’s spokeswoman.

Wong did not know ex-
actly how much booze is in 
each scoop — all the reci-
pes call for 20 percent beer 
and the brews’ alcohol con-
tent varies by type, with 
the stout having the most 
— but said he is pretty sure 
you can get a buzz if you in-
dulge enough.

“There’s only one way to 
fi nd out,” he said.

Each four-fl avor fl ight 
costs $8, and serves at least 
two people.

Lantern Hall whipped 
up its drunken desserts 
in partnership with boozy 
ice cream purveyor Tispy 
Scoop, which usually 
makes liquor-infused fl a-
vors such as vanilla bean 
bourbon and strawberry 
white sangria sorbet. The 
bar provided all of the beer, 

and tested two to three 
kinds in the recipes be-
fore choosing each one’s 
winning ingredient, Wong 
said.

A necessary taste test 
found that ice cream 
pairs surprisingly well 
with beer, though the al-
cohol came through in 
some bites but not oth-
ers. The booze was easi-
est to detect in the choc-
olate pretzel and stout, 
as the dark beer’s rich 
f lavor complemented 
the chocolate. And the 
toffee-lager combination 
was a favorite, full of 
subtle hints of the golden 
beer and plenty of the 
delicious buttery sweet.

More menu items, such 
as scoop-topped Guinness 
fl oats, may incorporate 
the ice cream if the fl ights 
take off, according to the 
owner.

And the bar will keep 
serving the icy indulgence 

as long as people keep or-
dering it, but Wong said 
that recipes’ beers may 
need to change because 
some brews are in limited 
supply.

In other boozy ice cream 
news, Carroll Gardens shop 
MilkMade is churning out 
new fl avors with Coney Is-

land Lager and Van Brunt 
Stillhouse rum, but there 
is not enough alcohol in the 
treats for eaters to catch a 
buzz.

Try the beer ice cream 
yourself at Lantern Hall 
(52 Harrison Pl. at Morgan 
Avenue in Williamsburg, 
 www.lanternhall.com ). $8.

CHEERS: Williamsburg bar Lan-
tern Hall is now serving fl ights of 
these beer-infused ice creams.
 Photo by Caleb Caldwell
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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 Springfi eld 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

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 CATERERS
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

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
FLORAL FANTASY
3031 Quentin Rd. in Brooklyn, (718) 998-7060 or
(800) 566–8380, www.fl oralfantasyny.com

HENRY’S FLORIST
8103 Fifth Ave. in Brooklyn
(800) 543-6797 or (718) 238–3838, 
www.henrysfl oristweddingevents.com

MARINE FLORIST AND DECORATORS
1995 Flatbush Ave. in Brooklyn, 
(800) 447-6730 or (718) 338-3600, 
www.marinefl orists.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

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 Pacifi c St., Massapequa Park (516) 690–1320
www.onefi nedayphotographers.com

SALONS
AF BENNETT SALON
350 New Dorp Lane, Staten Island NY 10306
(718) 979-9000 www.afbennett.com

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.bridalaff air.com

GREAT BRIDAL EXTRAVAGANZA
North Babylon, NY 11703, 631-667-EXPO (3976)
www.greatbridalextravaganza.com

TO BE INCLUDED IN THIS DIRECTORY CALL (718) 260–2500
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bowls,” said Joiemarie Le-
one, who runs the shop with 
her father Stephen, whose 
nickname is Jilly. “The only 
place you can get the bowl 
besides us is in Bay Ridge — 
but Jilly’s is the only place 
that sells them in the neigh-
borhood.”

In addition to coffee, 
patrons can also get frap-
puccino, gelato, smoothies, 
and paninis, as well as the 
increasingly popular açai-
berry bowls — a thick fruit-
medley snack that young-
sters and health-conscious 
eaters love, said Leone.

“It’s a berry puree in a 
bowl with a bunch of top-
pings — it’s really good 
and vegetarian and veg-
an-friendly because it’s all 
fruits,” she said. “We get 
a lot of business in the af-
ternoon because a lot of 
kids start coming in for the 
bowls.”

The Schenectady Av-
enue cafe started out as a 
smaller eatery tucked just 
around the corner from Av-
enue N, but after a recent 
expansion that created a 
new entry on the lettered 
avenue, the place is seeing 

more and newer custom-
ers, said Leone.

“I found that when we 
were in our old location we 
got more older people, but 
now we get younger kids 
and a mixture overall,” she 
said. 

The new spot has a glass 
exterior, more seating, and 
faces the busy thorough-
fare of Avenue N, attracting 
newer faces daily, said Le-
one. A big step up from the 
small place they started in.

“Before, we were more 
secluded and no one really 
knew about us,” she said. 
“But now we moved to a 
bigger location, so when 
you drive by you’ll see that 

we’re open and that’s how 
we attract our customers.”

Opening the coffee 
shop, which celebrates its 
two-year anniversary next 
month, was a long-time 
dream of Leone’s father.

“He always talked about 
opening a business, and my 
dad found a very strong in-
terest in coffee, and we de-
cided to open a coffee busi-
ness,” she said.

Jilly’s is still a small op-
eration, staffed by a small 
team including Leone, 
her father, and four other 
workers. The atmosphere 
is friendly, according to 
Leone, and she says the ex-
clusivity of the shop in the 
area makes it worthwhile 
for potential patrons. 

“Our employees are 
very nice, opening, and 
welcoming, and you’re not 
going to fi nd anything like 
us around,” she said.

Leone said that Jilly’s 
plans on expanding its 
menu by winter, hoping to 
satisfy customer cravings 
for soups and salads and 
other vegan-friendly foods.

Could artisanal kale ta-
cos be far behind?

Jilly’s (2185 Schenectady 
Ave. between Avenues N 
and O in Mill Basin)  7 am– 
6 pm.

Continued from page 1 
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was not perforated by bul-
lets  — in advertisements 
for its $12 cocktails, in 
addition to featuring im-
ages of 40-ounce bottles 
of rosé served in brown 
bags. The restaurant’s 
profiles on Instagram 
and Yelp — where it cur-
rently enjoys a one-and-
a-half-star rating — were 
flooded with critical mes-
sages in response, and fli-
ers that called its owner a 
racist, colonialist gentri-
fier were posted around 
Crown Heights.

Organizers of the rally 
brought a list of demands 
— which included repair-
ing the hole-ridden wall — 
and other suggestions for 
making amends with the 
community to the event. 
But when the proprietor 
did not appear and sent a 
lone representative to face 
the crowd with a statement 
on her behalf, the demon-
strators tore up the credo, 
saying it was not their 

responsibility to get her 
back into neighbors’ good 
graces.

“I ended up ripping up 
the list of demands and 
saying ‘Boycott the estab-
lishment,’ ” said Justine 
Stephens, a rally orga-
nizer. “As a community I 
don’t think it’s our job to 
hold them accountable — 
that just makes it easy for 
them. I think they can see 
the anger and hurt they’ve 
caused.”

Brennan, a former cor-
porate tax attorney and 
self-described Toronto 
transplant, said in the 
statement that she was 
sorry for unintentionally 
making light of the nabe’s 
confl icted past in her mar-
keting.

“I deeply apologize for 
any offense that my re-
cent comments might have 
caused,” she wrote. “I did 
not intend to be insensi-
tive to anyone in the neigh-
borhood, and I am sorry 
that my words have caused 
pain.”

But she stopped short 
of promising to fix the 

controversial wall, which 
she said would be kept 
in tact for cosmetic pur-
poses.

“The reason we main-
tained the distressed wall 
is for the aesthetic,” Bren-
nan said in the statement. 
“We have kept other el-
ements of the original 
space as well to create a 
visually engaging experi-
ence.”

Stephens said that Bren-
nan contacted her and fel-
low demonstrators after 
the event in an attempt to 
arrange a follow-up dis-
cussion, but she is not sure 
whether they will accept 
the reviled restaurateur’s 
offer.

“We haven’t re-
sponded,” said Stephens. 
“We’re still developing 
what we’re going to say in 
reply.”

Crown Heights was 
home to a three-day riot 
in 1991 that set off when 
the motorcade of a Ha-
sidic Jewish leader ran 
over two Guyanese im-
migrants, killing one of 
them.

BAR
Continued from page 1

A LEAGUE OF ITS OWN: Jilly’s 
Coffee on Schenectady Avenue 
is the only hip coffee shop in 
Mill Basin. Joiemarie Leone
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