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BY ALEXANDRA SIMON
This festival is a study in 

black and might.
More than two dozen 

black superhero fi lms will 
light up the screens at the 
Brooklyn Academy of Mu-
sic this month, leading up 
to the premiere of “Black 
Panther” on Feb. 16. The 

programmer behind “Fight 
the Power: Black Superhe-
roes on Film,” screening 
from Feb. 2–18, said that he 
wanted to capitalize on the 
unprecedented excitement 
for the upcoming Marvel 
movie about a super-pow-
ered African king, and to 
correct some misinforma-

tion about the history of 
black heroes.

 “The inspiration in 
general was the release 
of ‘Black Panther’ — it is 
breaking all sorts of re-
cords for trailer views and 
everyone is excited by it be-
cause it represents a new 

BY JULIANNE CUBA
Ready, set, no!

The long-awaited cleanse of 
the toxic Gowanus Canal got 
stuck in the muck yet again last 
month when workers hit a road-
block during one of the simplest 
parts of the cleanup, according to 
the man in charge of it.

Environmental Protection 
Agency honchos  last September  
announced that the fetid water-
way’s cleanse would resume in 
October, with workers installing 
bulkheads along its banks before 
removing some of the noxious 
black sediment from the canal’s 
fl oor as part of a pilot dredging-
and-capping program expected to 
wrap this April. 

But the bulkhead installation 
isn’t complete, and it’s anyone’s 
guess when the actual dredging 
will take place, the federal offi -
cial overseeing the scrub told a 
crowd of locals on Jan. 23.

“I’m not going to give you 
another date as to when we are 
going to start,” project man-

BY JULIANNE MCSHANE
The Sisters of Mercy gave 
the Narrows Senior Center 
a grace period before it’s 
evicted from the recently 
sold Angel Guardian home 
in Dyker Heights, but that 
doesn’t make the oldsters 
there any happier about be-
ing forced to move to a new 
— and inferior — location, 

according to members.
The century-old for-

mer orphanage —  which 
the still-unknown buyer 
is likely to bulldoze  — has 
been the seniors’ home 
away from home for the 
past 15 years, and the pros-
pect of moving a mile away 
into the basement of the 

Continued on page 6

Continued on page 6Continued on page 10

Jalopy hosts 
jug band fest

BY ADAM LUCENTE
They’re gettin’ juggy with it!

An international assembly 
of jug bands will roll into Red 
Hook’s Jalopy Theatre this month 
for a two-day festival of old-timey 
music. The fi rst “Mid-Winter Jug 
Band Rendezvous” on Feb. 16 and 
17 will celebrate bands that cre-
ate music in part by blowing into 
an empty container of booze — 
an improvised instrument that 
can provide an amazing array 
of sounds, said one of the festival 
participants. 

“When you see a good jug 
player, it’s unbelievable until you 
get past the fact that it’s someone 
blowing in a jug,” said Bill How-
ard, the jug player and guitarist 
for  the Ever-Lovin’ Jug Band, 
who will travel from Ontario for 
the show. “It takes incredible tal-
ent and it’s also kind of funny.”

Blowing into a jug makes 
sounds similar to a brass instru-

Continued on page 12

FOR QUEENS AND COUNTRY: Brooklyn jug band the Queens of Everything (Jennifer Sirey, Arminda Thomas, and Liz 
Rabson Schnore) will bring its combination of roots, country, and jazz to the Jalopy Theatre on Feb. 16 and 17. 
 Photo by Jason Speakman

ONE BAD MOTHER: BAM is 
screening the 1971 blaxploi-
tation sensation “Shaft.”  
 MGM

IT’S JUG LIFE!It’s a no 
Go-wanus

Black superheroes festivalInto the basement

A CNG Publication Vol. 7 No. 5 UPDATED EVERY DAY AT BROOKLYNDAILY.COM

Cleanup pilot 
program stalls
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The U.S. Food and Drug Ad-
ministration offers the fol-
lowing advice to women 

looking to prioritize their heart 
health:

1. A heart-friendly 
diet 

Thanks to food labels, it’s eas-
ier than ever for women to con-
sume heart-healthy diets. When 
examining labels, look for foods 
that are low in sodium and sugar. 
When planning meals, avoid 

foods that are high in trans fats. 
In 2015, the Food and Drug 

Administration ruled that trans 
fats were not recognized as safe 
for use in human foods and gave 
manufacturers three years to re-
move them from their products. 
The Cleveland Clinic advises con-
sumers to check labels for “par-
tially hydrogenated oils,” which 
are a hidden source of trans fats. 
In addition, the Cleveland Clinic 
notes that foods such as cakes, 
pies, cookies, biscuits, microwav-

able breakfast sandwiches, and 
many types of crackers contain 
trans fats.

2. High-risk 
conditions 

Certain conditions can in-
crease a woman’s risk for heart 
disease. While women may not be 
able to turn back the clocks and 
prevent these conditions from de-
veloping, they can take them for 
the serious threat they are and do 
their best to manage them. 

High blood pressure, diabetes, 
and high cholesterol can increase 
a woman’s risk for heart disease. 
Take medications as directed, 
monitor blood sugar levels if you 
have diabetes, and routinely have 
your blood pressure and choles-
terol tested to ensure any preex-
isting conditions are not increas-
ing your risk for heart disease.

3. Aspirin intake
The Food and Drug Admin-

istration notes that many physi-
cians prescribe aspirin to lower 
patients’ risk of heart disease, 
clot-related strokes, and other 
problems related to cardiovas-

cular disease. However, there 
are risks associated with long-
term aspirin use, and such risks 
should be discussed with a phy-
sician. 

According to the Administra-
tion, bleeding in the stomach, 
bleeding in the brain, kidney fail-
ure, and certain types of stroke 
are some of the potential side ef-
fects of long-term aspirin use. 
Such side effects may never ap-
pear, but the risk that they might 
makes discussing the pros and 
cons of aspirin well worth it.

Women can learn more about 
heart disease by visiting www.
fda.gov.   

Heart disease became a very 
personal issue for me this 
past year. My story is prob-

ably similar to many women with 
heart disease, but hopefully will 
serve as a warning for some.

In June 2017, I was diagnosed 
with hypertrophic cardiomyopa-
thy (HCM), a genetic disease that 
causes thickening and scarring 
of the heart muscle. The disease 
can be addressed through medi-
cation, open-heart surgery, or a 
heart transplant. In my case, I 
needed open-heart surgery.

It has been a scary, confusing, 
challenging year. Looking back 
on the experience, there is a mo-
ment that stands out. As I was 
being wheeled into the operat-
ing room for open-heart surgery, 
I asked my husband, “How did I 
end up here?”

Over the past four months I 
have asked that question over and 
over. The simple answer is: igno-
rance and denial. Even though 
HCM is not caused by smoking, 
poor diet, lack of exercise, old age, 
and other factors we associate with 
heart disease, I ignored too many 
signs pointing to a problem. The 
problems I did see, I ignored. 

I was diagnosed with HCM at 
age 52. Other than the occasional 
cold, I was never sick. I exercised 
regularly, never smoked, had nor-
mal blood pressure and good cho-
lesterol, and no chest pain. No rea-
son to think I had heart disease.

I did have a slight heart mur-
mur my entire life. The murmur 
never caused a problem and I 

never thought about it. My car-
diologist monitored the murmur 
by echocardiogram (echo) ev-
ery three years. The regularly 
scheduled echo is what 
took me to the car-
diologist the day 
I was diagnosed. I 
had never heard of 
HCM and immediately 
started to research the dis-
ease. Big mistake. The on-
line health sites list the 
fi rst symptom of HCM 
as sudden death. Time 
for another tack.

I found a cardiolo-
gist who specializes 
in HCM, Dr. Mark 
Sherrid at NYU 
Langone, who has 
seen thousands of 
people with the disease.

“HCM is a thickening of the 
heart walls that occurs for no clin-
ical cause like high blood pressure 
or heart-valve disease. We now 
know that it’s caused by genetic 
abnormalities that may not show 
up until mid-life,” Dr. Sherrid told 
Community News Group. “It’s now 
a highly treatable condition when 
recognized and treated appropri-
ately. Unfortunately, there’s of-
ten a delay in diagnosis, because 
HCM can masquerade as other 
conditions, these other conditions 
include coronary-artery disease, 
mitral-valve prolapse, benign-
fl ow [heart] murmur, exercised-
induced asthma, or panic attacks. 
The key test is an echocardiogram, 
which often reveals the true cause 

of the symptoms.”
Dr. Sherrid and his team ex-

plained the disease, reviewed the 
echo and MRI im-
ages with me, and 
suggested that 
open-heart sur-

gery to remove part 
of my heart muscle 

was the recommended 
treatment. I had a dif-

fi cult decision to make. 
Two weeks later the deci-

sion was made for me. I 
lost consciousness 

while walking 
down the street in 

Manhattan. Surgery 
was no longer an option, 

it was a necessity.
On Sept. 13, 2017, Dr. Dan-

iel Swistel performed a septal 
myectomy — he’s one of the few 
surgeons in the world who has 
performed hundreds of such op-
erations in his career — and mi-
tral-valve repair, and fi ve days 
later a defi brillator/pacemaker 
was implanted in my chest at 
NYU Langone.

Drs. Sherrid and Swistel have 
worked together for more than 20 
years, doing research and pub-
lishing much of the leading work 
on HCM. They run the NYU-Lan-
gone’s HCM Center of Excellence 
— a  high-volume, high-success, 
research-oriented unit staffed 
by a team of talented, caring doc-
tors, nurses, and technicians 
who know how to diagnose and 
treat HCM. Thanks to them, my 
surgery was successful and I feel 

better than I have in years.
Looking back, I realize how 

the disease slowly took over my 
life. And I let it. Heart disease is 
too often viewed as “an old man’s 
disease,” causing women to ig-
nore symptoms and fail to seek 
treatment.

I spent more than a year with 
symptoms and never addressed 
them. I had fatigue, shortness of 
breath and dizziness when stand-
ing up. 

As I became fatigued more 
and more often, I blamed age and 
stress. The shortness of breath 
was blamed on not spending 
enough time in the gym. I wrote 
off the dizziness to an inner ear 
problem or anemia or lack of 
sleep. The problems were vague 
and intermittent, and I did not 
consider them important enough 
to interrupt my family and work 
responsibilities.  Like many 
women, I was more focused on 
the people around me than my 
health.

I still have HCM even though 
the surgery relieved my symp-
toms. I will need echocardio-
grams and medication for the 
rest of my life to monitor and 
control my heart disease. I could 
not get through this without my 
family and friends. Thanks to 
the Hypertrophic Cardiomyo-
pathy Association, a non-profi t 
that helps people with HCM, I 
have found a support group that 
understands what it’s like to live 
with HCM.

Most importantly, I have a 
new awareness and respect for 
my health. I have a better under-
standing of what the symptoms of 
heart disease are for women and 
can be more diligent about get-
ting help before a serious situa-
tion arises. That is my hope for 
you, dear readers, have knowl-
edge and have awareness of your 
heart health.

Take care of yourself; it’s the 
best gift you can give to those you 
love. — Jennifer Goodstein

HCM DOCTORS: Drs. Mark V. Sherrid, left, and Daniel G. Swistel, who performed 
successful Hypertrophic Cardiomyopathy treatment and surgery on Community 
News Group President and Publisher Jennifer Goodstein. 
 NYU Langone Medical Center

How these doctors saved my life
Brooklyn Weekly’s President tells her 

heart-wrenching story of survival

Heart-healthy tips for women
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“What Should I Do To Get A Loan?”

1750 86th Street
Brooklyn, NY 11214

718-680-2121

BUY
PAWN
SELL

WE DO

APPRAISALS
(alex_sh62)

CASH FOR 
YOUR GOLD

WE
WE MAKE HOUSE CALLS! PAY CASH IMMEDIATELY!

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

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

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

jewelry and scrap gold, no appointment necessary!

Jewelry
Diamonds
Antiques

Gold
Coins
Sterling Silver

Platinum
Watches

WE DO
REPAIRS

OPEN 6 Days 11am
Closed Saturday

WE SPEAK
RUSSIAN & HEBREW

A.S. & Son’s
2015 CONEY ISLAND AVE.

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

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

www.jewelryex.info

WE ACCEPT 
ORDERS FOR 
Engagement 
Rings

$AVE

facebook.com/jewelryex @jewelryexcorp

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

             spend $50

get $10
            off your purchase

Spend $100 
& get $20 off; 
Spend $200 
& get $40 off; 
Spend $300 
& get $60 off
Valid on in-store purchases only. Your discount will be deduct-
ed at time of purchase. Cannot be combined with any other 
discount, coupon or promotion. Coupon must be presented 
prior to purchase. Offer expires October 31, 2016.

BY JULIANNE MCSHANE
It’s an accident waiting to hap-
pen.

A Fourth Avenue gas station 
near a Sunset Park elementary 
school is a “death trap,” accord-
ing to local parents, who blasted 
the city for not doing enough 
about it.

Cars speed into the Speedway 
gas station between 30th and 31st 
streets, often illegally driving on 
the sidewalk to reach the pumps, 
and parents and kids en route to 
PS 172 one block away often have 
to dodge the careless drivers 
with their kids in tow, one mom 
said.  

“Cars reversing and driving 
on the sidewalk, cars not pay-
ing attention — it’s pervasive,” 
said Arsenia Reilly, who lives on 
31st Street just a few doors down 
from the station. “Unless some-
one’s cognizant of what’s hap-
pening and able to dodge cars, 
there could be a serious accident 

where a kid could get hurt or 
killed.”

Reilly said she has tried to 
raise the alarm with the authori-
ties, but complains that nobody 
will take responsibility. 

“The city is always punting to 
someone else,” she said. 

The main problem, accord-
ing to Reilly, is that there are no 
bollards, barriers, or pavement 
markings designating where the 
station’s lot ends and the side-
walk begins, making it all too 
easy for drivers to encroach on 
passing pedestrians.

The gas station has been a 
danger since it opened about a 
decade ago, according to PS 172’s 
principal, who added that he re-
ceives complaints from parents 
“continuously.” 

“It has been really a risky 
sidewalk in particular for pedes-
trians when they arrive and de-
part from school,” said Jack Spa-
tola, the 34-year principal of the 

school, which teaches 593 stu-
dents from pre-K to fi fth grade. 
“It’s extremely dangerous.”

City records show there was 
a collision at Fourth Avenue 
and 31st Street as recently as 
last month. But Reilly said she 
doesn’t blame the drivers — in-
stead, she blames the city for not 
doing enough to protect its young-
est inhabitants, even though she 
and other parents have raised 
the issue with Councilman Car-
los Menchaca (D–Sunset Park), 
the Department of Transporta-
tion, the Department of Educa-
tion, the local community board, 
and the Police Department over 
the past few weeks.

“I honestly don’t blame the 
drivers. There’s no marking 
showing that it’s a sidewalk,” she 
said. “I’m so offended by the way 
[the city] is punting it off. I just 
can’t believe that they could look 
at themselves in the mirror — 
they should be losing sleep over 

this. This is a moral issue.”
But offi cials insist the author-

ities are working to fi x the prob-
lem. Menchaca said in a state-
ment that he has visited the site 
and met with the Police Depart-
ment, the Department of Trans-
portation, school administra-

tors, and the owner of the gas 
station to set up safety controls, 
which the transportation agency 
and Spatola confi rmed. 

Transportation-agency reps 
are also reaching out to con-
cerned locals and the owners of 

DANGER ZONE
Parents: City ignoring ‘death trap’ gas station

DEATH TRAP: Local parent Arsenia Reilly calls the Speedway gas station at 
Fourth Avenue between 30th and 31st streets a “death trap” for pedestrians due 
to its lack of pavement markings, sidewalk barriers, and signage designating the 
elementary school that’s only a block away. CNG / Julianne McShane

Continued on page 12



FEB. 4, 2018, B
ROOKLYN W

EEKLY
5

THE GREAT AVIATOR 

GIVEAWAY
WIN $2,500 TO SPEND 

AT AVIATOR SPORTS 

AND EVENTS CENTER

NEW YORK’S LARGEST SPORTS AND EVENTS VENUE IS RIGHT IN YOUR BACKYARD!

Enter to win and spend your $2,500 on anything you’d like.  

There’s something for everyone at Aviator!

Go to BrooklynDaily.com/Aviator to enter today

 Aviator Sports Camps

Public Ice Skating

Gymnastics

Hockey

Figure Skating

Soccer

Birthday parties

Volleyball

Lacrosse

Rock Climbing

Basketball

Summer Camp

After School Programs

Flag Football

Soccer

Acting and Improv

STEM programs

Turf and fi eld rentals

Contest sponsored by Aviator and CNG 

3159 Flatbush Avenue, Brooklyn NY 11234 | (718) 758-7500 | AviatorSports.com
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ager Christos Tsiamis 
said during a Gowanus 
Community Advisory 
group meeting. “If you 
had asked me several 
months ago if I would 
expect so much trouble 
with the simplest task, 
I would have told you, 
‘No, it’s a simple task, 
we will fi nish it quickly 
and move on to the 

actual dredging and cap-
ping.’ ”

Tsiamis said work-
ers ran into trouble while 
driving massive machines 
he called giant hammers 
into the canal’s banks to 
make way for the new bar-
rier walls, because the 
equipment too forcefully 
shook the ground, creat-
ing fi ssures in nearby land 
and buildings.

“We encountered 
quite a few diffi culties 
with the installation of 

the bulkheads,” he said. 
“The cracks became a lit-
tle wider, and these are 
things we have to be very 
careful about.”

Workers will now use 
smaller, less-powerful 
tools at the Feds’ request, 
and only drive in one steel 
sheet pile at a time in or-
der to prevent more rup-
tures — changes that will 
further delay the job that 
managers last fall said 
had no end in sight after 
it  kicked off in 2016 with a 

completion date of 2022 .
But doing the project 

safely is the agency’s top 
priority, even if it prolongs 
purging the Gowanus of its 
“black mayonnaise” once 
and for all, Tsiamis said. 

“If we install one sheet 
pile at a time, that means 
we will be going much 
slower,” he said. “You 
know how much I care 
about the schedule, but 
when it comes to safety 
and other people’s prop-
erty, that comes fi rst.”

BY CROWTHER BOSLEY
This powerful new play is 
sometimes hard to watch. 

Adrienne Kennedy’s 
“He Brought Her Heart 
Back in a Box,” now play-
ing at the Polonsky Shake-
speare Center in Fort 
Greene, is a period piece, 
set mostly in Montefi ore, 
Ga., in 1941, but it feels 
terrifyingly of the mo-
ment. The details — the 
Jim Crow South, a Negro 
boarding school, the rap-
idly intensifying World 
War II, the excitement of 
running away to New York 
City to “go on the stage” — 
come from the past, but 
under the elegant direc-
tion of Evan Yionoulis, the 
play makes you feel like 
the corrosive, inescapable 
legacy of racism has never 
been more present.

It tells the simplest of 
stories: small-town boy 
meets small-town girl, 
they run away together 
to embrace their destiny 
in the Big City, life inter-
venes, and the relation-
ship ends tragically. But 
the boy, Chris (played by 
Tom Pecinka), is the white 

son of one of the town’s 
most prominent landown-
ers, and the girl, Kay (Ju-
liana Canfi eld), is the il-
legitimate daughter of a 
black woman and a differ-
ent prominent white citi-
zen, so their story bears 
the weight of the town’s 
racial history, and that of 
their families. 

Chris’s father, the lit-
eral architect of the seg-

regation policies and 
landscape of the town, is 
represented only by an ee-
rie, omnipresent manne-
quin, which also stands in 
for the rest of the town’s 
white elders. Chris and 
Kay are alone on stage, 
but their relationship is 
built out of the stories 
of their pasts, including 
Chris’s three black half-
siblings — his father’s 

children by three differ-
ent black women — and 
Kay’s mother, who suf-
fers a brutal death. And 
as much as they — and we 
in 21st century America 
— try to escape the past, 
they are dragged back 
down by the worst things 
in them.

Pecinka and Canfi eld 
capture the strength and 
gravity of what Chris and 
Kay are trying to do, but 
they are allowed only the 
most fragile hope before 
their brutal fate. They are 
strangers trying to fi nd a 
way out from the crush-
ing pressure of the past — 
and it feels like they, and 
we, may never succeed. 
The play is well done, but 
it also soul-crushingly 
sad.

“He Brought Her Heart 
Back in a Box” at the Po-
lonsky Shakespeare Cen-
ter (262 Ashland Pl. be-
tween Lafayette Avenue 
and Fulton Street in Fort 
Greene, tfana.org). Play-
ing through Feb. 11, Tue–
Fri at 7:30 pm, Sat–Sun at 
2 pm and 7:30 pm. $90–$100 
($20 students).

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. 

high point in black repre-
sentation in fantasy and en-
tertainment,” said Ashley 
Clark. “I heard a lot of peo-
ple saying that ‘Black Pan-
ther’ is the fi rst black super-
hero movie, but it’s not true 
— especially when I think 
of ‘Blade’ and ‘Catwoman,’ 
which came out before.” 

The 28-fi lm program 
showcases fi lms with black 
protagonists from the 1970s 
to 2017, from all around the 
world, so that audiences 
can learn about the fi lms 
that paved the way for the 
latest Marvel blockbuster, 
said Clark. 

“This is a multi-decade 
program to the early days 
of black cinema,” he said. 
“There is about fi ve to six 
decades of fi lms — from the 
early days of blaxploitation 
and international titles, 
like ‘Attack the Block’ and 
‘Yeelen’ — they all channel 
the spirit of ‘Black Panther,’ 
which has a Pan-African 
quality to it.” 

Two fi lms will screen 
each day for most of the fes-
tival. The fi rst weekend will 
feature both “Sweet Sweet-
back’s Baadasssss Song” 
and “Shaft,” two of the ear-
liest blaxploitation fi lms 
that started the genre craze. 
These black-led action fi lms 
challenged the racist por-
trayals of mainstream Hol-
lywood, and gave black 
audiences a chance to see 

themselves represented on 
screen at a time when black 
superheroes were non-exis-
tent. 

“I think it’s an interest-
ing way to begin an under-
standing of counterculture, 
because something as big 
as ‘Black Panther’ has deep 
roots in black countercul-
ture cinema like blaxploi-
tation,” said Clark. “It has 
political undertones in it, 
which is another way to be 
revolutionary in cinema.”

Other highlights include 
the 1974 Sun Ra science-fi c-
tion musical “Space is the 
Place,” the understated 
comedy “Brother from An-
other Planet,” and the short 
fi lm collection “The Future 
of the Black Screen Super-
heroes,” followed by a panel 
discussion with Clark and 
local fi lmmakers.

Clark wants the pro-
gram to expose viewers to 
new movies in a traditional 
theater experience.

“I hope people have fun 
and see a lot of fi lms they 
have not seen before,” he 
said. “I think the commu-
nal experience of watching 
fi lms at a cinema in a room 
together is an extraordi-
nary experience and I just 
hope people get a better 
grounding of black super-
hero history.”

“Fight the Power: Black 
Superheroes” at BAM Rose 
Cinemas [30 Lafayette Ave. 
at Ashland Place in Fort 
Greene, (718) 636–4100, 
www.bam.org]. Feb. 2–18 at 
various times. $15.

CUTTING EDGE: The titular vampire in “Blade” and “Blade II” was 
the fi rst black superhero in the Marvel cinematic universe.  
 Warner Bros. Entertainment

SUPERHERO

HEART ‘BREAKS’
Play is a powerful tragedy of love during Jim Crow

OUT OF STEP: In the new play “He Brought Her Heart Home in a 
Box,” Juliana Canfi eld and Tom Pecinka play an interracial couple 
who fl ee 1940s Georgia for New York City. Gerry Goodstein

Continued from page 1 

GOWANUS

Continued from page 1 
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BREAKTHROUGH
TECHNOLOGY

Local doctor treats herniated and bulging discs, 
sciatica, and serious lower back pain

WITHOUT BACK SURGERY
Surgeons perform an estimated 300,000 

to 400,000 back surgeries every year. 
Annually, neurosurgeons perform at least 
100,000 operations for lumbar disc dis-
ease alone, and orthopedic surgeons per-
form a similar number. It is estimated that 
between 20% and 40% of these opera-
tions are unsuccessful.

That is why doctors from all over the 
country are racing to acquire and get 
trained to operate the DRX9000TM, an FDA 
approved device that is saving thousands 
of Americans suffering from chronic back 
pain from going under the knife.

Dr. Melinda Keller, who treats serious 
back pain without surgery explains how 

the DRX9000TM works... “Over 10 years 
ago, NASA began to notice an unexpected 
result of space travel: Astronauts that left 
with back pain would come back without 
it. After investigated this now phenomenon 
here’s what they found: During the anti-
gravity state of the mission there were 
decompressive forces on the intervertebral 
discs and back pain was relieved. How? 
When you travel through space, the effects 
of gravity are removed and you are in a 
weightless state. All the pressure is taken 
off your spine and discs. Even better — 
and this is the key — a negative pressure 
is created. This negative pressure actually 
sucks the herniated material back into the 

disc and allows it to heal. Thanks to the 
DRX9000TM, disc herniation sufferers finally 
have a non-surgical solution.”

The main conditions the DRX9000TM has 
documented success with are back pain, 
sciatica, herniated and/or bulging discs 
(single or multiple), degenerative disc dis-
ease, facet syndromes and a relapse or 
failure following back surgery.

Anyone wishing to learn more about this 
new FDA approved solution to back pain 
or to set up an appointment for a free con-
sultation call Dr. Keller’s office at 718-234-
6207 or visit Brooklyn Spine Center, 
5911 16th Ave., Brooklyn, New York 11204. 
Brooklynspinecenter.com.

RELIEVES BACK PAIN

DRX9000TM

WE SUPPORT
AMERICAN HEART ASSOCIATION’S 

GO RED 
FOR WOMEN

MOVEMENT
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Our new facility 
is ready to take shape. We are now 
seeking qualifi ed individuals with 

a passion for care and a work ethic 
of excellence. 

Positions are available to turn our 
state of the art facility into a state of 

the art environment 
of wellness.

DITMAS PARK IS NOW EXPANDING 
THEIR QUALITY STAFF
Available Positions Include:

Administrative:

Marketing

 

LOOK HOW WE’VE GROWN

BY COLIN MIXSON
It’s history repeating — 
with ice cream!

Honchos of a popular 
Brooklyn-based creamery 
announced Friday that 
they will scoop their fro-
zen confections at a new 
location inside a historic 
Prospect Park West build-
ing that once hosted an old-
timey ice-cream parlor in 
the 1930s.

“We are thrilled to open 
on Prospect Park West,” 
Ample Hills Creamery’s 
husband-and-wife found-
ers Brian Smith and Jackie 
Cuscuna said in a joint state-
ment. “It seems like a natu-
ral fi t for us to perpetuate 
the legacy of a place where 
people can come together 
and enjoy ice cream with 
their friends and family.”

The duo’s newest scoop 
shop will open inside the 
long-vacant, low-rise build-

ing at 192 Prospect Park 
West on Bartel-Pritchard 
Square, which a builder 
is restoring to its former 
splendor by referencing 
photos of the original par-
lor that served sweet treats 
there nearly a century ago, 
according to a spokesman.

“We took our inspiration 
from what was presumably 
the original façade that 
we found records of in the 
30s,” said Hidrock Proper-
ties rep John Field. “It’s not 
exact, but a friendly inter-
pretation of that time.” 

The developer origi-
nally planned to turn Am-
ple Hills’s new home and its 
neighbor, the Pavilion The-
ater, into a  condominium 
with a cinema  after Land-
marks Preservation Com-
mission offi cials approved 
its makeover of the build-
ings, which sit in the pro-
tected Park Slope Historic 

District Extension.
But locals threw a fi t 

over the scheme, leading 
Hidrock to sell the theater 
in 2016 to a group of inves-
tors that contracted Nite-
hawk Cinema as the sole 
tenant of the Pavilion, 
which is  under renovation  
and set to reopen later this 
year.

The developer will spend 
$1 million refurbishing the 
former home of Circles 
restaurant with 19th-cen-
tury-style embellishments 
including new cornices, 
wood-frame windows, de-
tailing, and period lighting 
in a landmarks-commis-
sion approved makeover 
lauded by other infl uential 
preservationists.

“This is a reminder that 
with the right combination 
of ownership and regula-
tion, even long-neglected 
sites can be returned to 

their former selves,” His-
toric Districts Council 
members wrote to the com-
mission in the support of 
its development.

The Prospect Park West 
building contains two 
units, one with cellar ac-
cess and another with a 
rooftop that offers stellar 
views of Prospect Park. 

Ample Hills will move into 
the latter, according to a 
spokeswoman.

The local creamery 
opened its fi rst parlor in 
Prospect Heights in 2011, 
and has since earned nu-
merous accolades for its 
frozen desserts, including a 
top honor from some critics 
over at the Food Network, 

who named its “It Came 
from Gowanus”  fl avor as 
America’s best .

Hidrock honchos are 
waiting for the Department 
of Buildings to approve 
permits before they can 
begin the renovation, and 
Field expects Ample Hills 
to move in sometime this 
fall, he said. 

Sweet scoop!

IN WITH THE OLD: Hidrock Development is refurbishing a dilapidated space at 192 Prospect Park West 
to the tune of $1,000,000, which renderings show will embody an old-timey vibe. Hidrock Development

Creamery coming to Slope’s square
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Saturday Night
Valentine’s Celebration at

Dinner and Live Shows 
4 Course Premium Dinner, Dessert, Coffee and OPEN BAR 

$79.50 per person
Includes Tax and Gratuity

7pm- Midnight

For details and reservations call
718-331-2900

LIVE SHOW 

DELPHONICS
Performing their hit songs

“Didn’t I Blow Your Mind,” 
“LA LA Means I Love You” 

and more of your favorites

   LIVE SHOW 

DJ Eddie spinning hits from the 70’s & 80’s

*Valet service 

for your 

convenience

February 10th  

THE
STYLISTICS

Performing their hit songs

You’re everything
You make me feel brand new

Prestige events in association with Jkar productions presents
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PASTARIA

Find us on     Facebook &     Instagram

     Specializing in homemade
     pasta & grandma-style pizza

We are now taking reservations for Valentine’s Day

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 

Monsignor Joseph Sted-
man Residence in Borough 
Park, which lacks parking 
and a kitchen, could tear 
the close-knit group apart, 
an elder said.

“There’s no parking and 
it’s down the basement — 
it’s crazy. It doesn’t feel like 
a new senior center,” said 
Pauline Castagna,  who re-
cently discussed the Guard-
ian home’s sale on Brook-
lyn Paper Radio . “It’s a big 
change for seniors, and we 
don’t like change. We’re 
like family, and now we’re 
all going to go our separate 
ways.”

Catholic Charities 
leaders, who run the Nar-
rows Senior Center and 
the Stedman Residence, 
believe the new site on 
53rd Street between 
Ninth Avenue and Fort 
Hamilton Parkway will 
serve the oldsters well, 
in part because it’s only 
10 blocks from the Angel 
Guardian home, accord-
ing to spokeswoman Lucy 
Garrido-Mota. 

The organization is 
looking for available park-
ing spaces in the area for 
the center’s two vans and 
seniors who drive, the rep 
said. And the Catholic 
Charities Lodge Senior 
Center on 18th Avenue 
between 77th and 78th 
streets will deliver meals 
to the new Narrows site, 
she added. 

But the soon-to-be-dis-
placed elders said the new 
facility requires them to 
take an elevator — a con-
fi ned space that many of 
them dread — to reach the 
building’s small, drab base-
ment, according to Cast-
agna, who visited the site 
with three other oldsters 
after they found out about 
the move.  

“The seniors can’t even 
walk, and they’re afraid 
to go on an elevator,” said 
Castagna, who is staging 
a protest with other old-
sters in front of the Angel 
Guardian home on today. 
“A lot of them are handi-
capped. We felt like crying 
[when we visited]. We said, 
‘We’re not going here.’ ”

Another elder who saw 
pictures of the new space 
said that it seemed as ster-
ile as a hospital room — 
another place loathed by 
most seniors.

“The walls, the setup of 
the furnishings — it looks 
like a hospital,” said Jean 
Detorre. 

But Detorre added that 
the real problem is that the 
Sisters of Mercy are kick-
ing the senior-center mem-
bers out of a place that has 
been a longtime second 
home for many of them. 

“Getting older presents 
many problems, and one of 
them is change,” she said. 

Another member agreed 
that even if the new site 
works out, any change is 
jarring. 

“We’re all used to our 
own place, it’s like our 

home,” said Fannie Cat-
anzaro. “Seniors are se-
niors — they’re creatures 
of habit.”

In December, the nuns 
told the Catholic Charities 
Diocese of Brooklyn and 
Queens that  they were 
terminating the Narrows 
Senior Center’s lease four 
months early and kicking 
its members to the curb 
by Feb. 2 , a few weeks af-
ter  they sold the home to a 
mystery developer . 

But even though many 
seniors called the Sis-
ters’ move mean-spir-
ited, the nuns didn’t le-
gally do anything wrong, 
because the lease con-
tains a clause allowing 
the them to terminate it 
at any time with 60 days 
notice, according to Gar-
rido-Mota. 

The Sisters of Mercy 
offered the seniors an ex-
tension through March 4, 
which Catholic Charities 
is reviewing, the spokes-
woman said.

But a local who was on 
the Guardians of the Guard-
ian committee —  which 
urged the Sisters to choose 
a developer who would put 
in affordable senior hous-
ing  — argued that the Sis-
ters should have enough 
mercy at the very least to 
let the seniors stay until the 
weather gets warmer. 

“They’re turning these 
people out in the cold to 
go to some place they’re 
not familiar with — it’s 
just not right,” said Fran 
Vella-Marrone.

SENIORS

OUT ON THE CURB: Local seniors are lamenting the imminent eviction of the Narrows Senior Cen-
ter, which has been located at the recently sold Angel Guardian home for the past 15 years, but 
must soon move to a new location that they are not happy about. Photo by Jordan Rathkopf

Continued from page 1 
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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



BR
OO

KL
YN

 W
EE

KL
Y, 

FE
B. 

4,
 2

01
8

12

Back and neck pain 
make the simplest tasks 
nearly impossible.   

You may be unable to 
walk, bend, work, or drive 
as turning your head to 
see the car behind you — 
a function we barely even 
think about under normal 
conditions — is not possi-
ble. This kind of debilitat-
ing pain impacts the qual-
ity of life. 

It may be that you’ve 
tried to get help. You may 
have already seen doctors 
for traditional medical and 
chiropractic care, without 
results. Perhaps it appears 
the only possibility is sur-
gery. 

But this is not your only 
option. 

Dr. James DiGiuseppi 
DC of the Spine and Disc 
Center of Brooklyn has 
been treating patients 
with these conditions for 

more than 35 years, rein-
stating their quality of life 
through nonsurgical treat-
ment. No spinal injections 
or drugs are involved. In-
stead, he utilizes decom-
pression therapy, a leading 
non-surgical, alternative 
treatment for serious neck 
and low back pain. 

“This gentle treatment 
method has been shown to 
greatly reduce or eliminate 
back and neck pain,” says  
Dr. DiGiuseppi. “It has 
helped people who are at 
the end of their rope.”

Decompression therapy 
effectively treats disabling 
low back, neck, and radi-
ating leg and arm pain by 
reducing the pressure on 
spinal nerves, discs and 
joints. 

“It renders quick, ef-
fective, and amazing pain 
relief that enables most pa-
tients to return to a more 
active lifestyle,” says the 
doctor. “There is a 95% 

success rate — and those 
are pretty good odds.”

Research to develop 
this procedure was con-

ducted by prominent 
physicians, engineers, 
and technicians at ma-
jor teaching hospitals, 

says Dr. DiGiuseppi, who 
is trained in these meth-
ods. The certification 
course was designed by 
the leading expert in spi-
nal decompression, Dr. 
Jay Kennedy, D.C., who 
taught doctors worldwide 
and treated thousands of 
patients using a variety of 
decompression systems. 
To gain certification in-
volves more than 40 hours 
of instruction, including 
hands-on training ses-
sions, followed by certifi-
cation examinations.  

“We are pleased that we 
can serve our patients and 
others in the community 
with advanced spinal de-
compression therapy,” says  
Dr. DiGiuseppi.

Decompression ther-
apy begins with a series 
of sessions that typically 
run three or four times 
per week. It’s all done 
while the patient is fully 
clothed, either face down, 

or face up, on the table. 
During each of these ses-
sions, electrical muscle 
stimulation, ultrasound, 
or therapeutic laser may 
be applied to help relax 
muscles and promote fur-
ther healing of injured tis-
sues, says the doctor. In 
addition, patients may be 
asked to complete specific 
exercises designed to help 
strengthen muscles. 

People with spinal 
stenosis, bulging, herni-
ated, and degenerative 
discs, pinched nerves, and 
sciatica have found relief 
through this method. 

Spine and Disc 
Center of Brook-
lyn 8214 - 13th Ave-
nue 11228 in Dyker 
Heights, (718) 833–
3327. www.Spin-
eandDiscCenter.
com

AVOID BACK AND NECK SURGERY

Get relief now for back pain at Spine and Disc Center

ments, but its low notes 
can also sound like a 
bass. Jug bands typically 
feature instruments like 
banjos, upright basses, 
fi ddles, and guitars in ad-
dition to the jug, as well 
as other homemade in-
struments such as the 
washboard — a percus-
sion instrument played by 
scraping and tapping the 
old cleaning device. 

Jug music usually has 
elements of the blues and 
bluegrass, reminiscent of 
the genre’s origins in the 
early 20th century in the 
American South, but the 
bands playing at the Ja-
lopy hail from Canada and 
New Jersey, in addition 
to several from Brooklyn, 
playing a variety of jug, 
blues, country, and jazz 
music. 

Arminda Thomas, who 
plays jug and banjo for the 
all-female Brooklyn band 
the Queens of Everything, 
said that jug music might 
not have mainstream pop-
ularity, but there is there 
is a cult audience for the 

old-school genre, espe-
cially among young peo-
ple.

“More and more our 
culture provides audi-
ences for many types of 
music,” she said. “A lot of 
younger people are delv-
ing into the music of last 
century.” 

Thomas, who hails 
from Memphis but now 
lives in Clinton Hill, said 
she got into jug music 
while exploring the music 
of her grandparents.

“The music had a lot 
to do with the lives my 
grandmothers lived,” she 
said. “I did a lot of explor-
ing of the music of the ’20s 
and early ’30s.”

Jug music’s niche ap-
peal creates a strong sense 
of community among its 
players. Bill Carney, the 
washboard player for 
his eponymous Prospect 
Heights band Bill Car-
ney’s Jug Addicts, says the 
festival is a great chance 
to bring together fans of 

the genre from Brooklyn 
and beyond.

“We see our ourselves 
as a school of music, but 
people don’t really know 
who we are,” he said. “It’ll 
be nice to have a gathering 
of the jug tribe.”

“The Mid-Winter Jug 
Band Rendezvous” at Ja-
lopy Theatre (315 Colum-
bia St. between Woodhull 
Street and Hamilton Av-
enue in Red Hook, www.
jalopytheatre.org). Feb. 16 
and 17 at 8 pm. $20. 

JUG OUT!: The Queens of Everything practice for the Mid-Winter Jug Band Rendezvous at Jalopy 
Theatre on Feb. 16 and 17.  Photo by Jason Speakman

Continued from page 1 

JUG BAND
the gas station to coordi-
nate a site visit, a spokes-
man said, adding that it is 
also in touch with the of-
fi ce of Assemblyman Felix 
Ortiz, who recently visited 
the school and offered to ar-
range a meeting with par-
ents, according to Spatola.

The Police Department 
added additional sidewalk 
barriers on Jan. 22, ac-
cording to a spokesman, 
and is also “continuing to 
work with school offi cials 
and management at the 
gas station to fi nd a perma-
nent solution.” 

But temporary fi xes 
are not enough when chil-
dren’s lives are at risk, ac-
cording to one parent, who 
said a car ran over one of 
the two plastic barriers 
that police installed the 
very same day offi cers put 
it there. 

“I think that the city 
is on it, whether they will 
continue to be on it or just 
drop it, I don’t know,” said 
Isabel Draves, a mother of 
three who lives on 32nd 
Street.  “I’ve worried so 

many times that some-
body’s child will die.” 

Spatola said that in ad-
dition to installing bol-
lards that protect the side-
walk, the city should also 
add “school zone” signs in 
a two-block radius around 
the learning house, extend 
the crossing guard’s hours 
from 3:30 to 6:30 pm to ac-
commodate students in the 
after-school programs, and 
add a second crossing guard 
on 31st Street. He also said 
that Speedway should fund 
some of the measures. And 
parents who spoke to the 
station’s management said 
its honchos are ready and 
willing to help.

But the manager of the 
station referred questions 
to Speedway’s corporate 
offi ce, which did not re-
spond to a request for com-
ment by press time. 

Spatola said that the 
real heroes of this near ca-
lamity are the parents who 
have pushed for action.

“The parents have re-
ally led this,” the principal 
said. “The parents — par-
ticularly active parents — 
motivate every one of us, 
including myself, to do a 
little more.”

DANGER
Continued from page 4
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The Beach Boys sang 
about the fun of surf 
“boards,” but in our area, 
we’re singing the praises 
of another type of surf — 
the fabulous Surf Restau-
rant that opened on Staten 
Island this January.

The food is so fresh, 
there is no freezer. House-
made honey comes from a 
hive on the roof; and the 
restaurant has its own 
vegetable garden.

While dining, one is 
surrounded by spectacu-
lar views of lower Manhat-
tan (including the Statue 
of Liberty), the Verrazano 
Bridge, and even Jersey. 

Owner Vic Rallo intro-
duces patrons to a unique 
cooking style that gives so 
much of the food its robust 
fl avor. 

“We combine the use of 
a barbecue with wood fi red 
ovens and grills to create a 
menu that celebrates the 
colorful American history 
and future of American 
Cuisine,” he says.

The St. Louis ribs, for 
example, are smoked for 
six to eight hours, and then 
put on a fi re grill. The re-
sult is a scrumptious blend 
of fall-off-the-bones ten-
derness with a darkened, 
crunchy top. The dish is 
accompanied by the crisp-
est, most tasty Brussels 
sprouts I have ever eaten. 
Anyone who can trans-
form this vegetable into 
something that tastes so 
good surely has talent — 
and Rallo happens to be a 
man of many talents. 

For starters, he has his 
own television show — “On 
The Road with Vic Rallo,” 
(http://ontheroadwithvi-
crallo.com) — where he 
has the reputation of be-
ing an ambassador for 
all things Italian. Cook-
ing, he says, is part of his 
DNA, as his father, Victor 
Rallo, Sr., was a restaura-
teur. Initially, Rallo had 
no desire to follow in his 
father’s footsteps. Instead, 
he entered the legal profes-
sion before succumbing 
to the lure of pots of pans. 
But once his mind was 
made up, he jumped right 
into the fi re. 

In addition to Surf on 
Staten Island, he owns and 
operates a Surf in New 
Jersey as well as two other 
Jersey restaurants — Un-
dici Taverna Rustica and 
Birravino’s. Rallo is con-
sidered a wine expert, and 
is the author of two books 
on the subject — “Napo-
leon Wasn’t Exiled” and 
“21 Wines.” This is the 
expertise he brings to his 
dining establishments.

Surf’s fi re-grilled es-
carole is another dish in 
which he ignites a vege-
table’s natural fl avor. The 
entire head of escarole is 
cooked with his unique 
method; then presented 
whole on a plate — it’s 
crisp, drizzled with olive 
oil, and topped with home-
made croutons. Delicious.

The Black Angus 
hanger steak, fi re-grilled 

to perfection, can tempt a 
vegetarian. It’s that fl avor-
ful. The meat remains su-
per tender, while the out-
side offers that sensational 
crunch. 

Likewise, organic 
chicken, lightly smoked, 
offers the same contrast of 
tender crispness, the top 
adorned with a sprinkle of 
cilantro. It’s surrounded 
by a stew of white beans 
and carrots. 

Fire-grilled Rhode Is-
land calamari is presented 
over greens, dotted with 
chick peas and torn bread, 
served with an orange-col-
ored dressing that offers 
the right amount of heat.

Another appetizer in-
cludes roasted baby beets 
with goat cheese, picked 
red onion, greens, and 
toasted black sesame 
seeds. 

Local meats and cheese 
are highlighted on wooden 
boards that come right to 
the table. The charcute-
rie board offers dry cured 
beef, prosciutto di Parma, 
spicy salami, speck, sweet 
apple ham, grilled bread, 
onions, and pickles, with 
house-made mustard. The 
cheese board features an 
assortment of sheep, cow, 
and goat cheeses, each 
with a dab of charred on-
ion, bacon marmalade, fi g 
puree, and local honey that 
can be spread on them or 
the bread chips that come 
with the dish.

Unique cocktails taste 
as good as they look. 
There’s Verrazano lemon-
ade — bourbon, lemonade, 
simple syrup, and blueber-
ries — and cranberry mule 
— Tito’s vodka, lime juice, 
cranberry juice, ginger 

beer, and rosemary syrup, 
among the offerings. 

For dessert, a choco-
late fudge cake with pea-
nut butter glaze and fresh 
whipped cream is a choco-
late lover’s dream. A skil-
let of honey crisp apples, 
raspberries, brown sugar, 
rolled oat almond crumb, 
all served hot over vanilla 
ice cream, beckons. Ral-
lo’s simply titled, “donuts 
and coffee” dessert is ac-
tually house-made crul-
lers, cooked with sugar 
and ground cinnamon, 
pretty much like churros. 
They’re served with coffee 
ice cream.

There are two levels to 
the restaurant. The ground 
fl oor contains a tremen-
dous bar and seating for 
about 80 people. The up-
stairs dining area can ac-
commodate about 150, and 

has its own bar. A spacious 
outdoor deck will no doubt 
be in great demand come 
the warm weather, with 
seating for 100. What great 
space to book a birthday 
or any other special occa-
sion. Surf offers a variety 
of party menus.

The restaurant pro-
vides complimentary two-
hour parking, with vali-
dation, at the garage next 
door. After that it’s $4, up 
to four hours.

Surf [37 Navy Pier Ct. 
on Staten Island, (718) 
273–2701, www.SurfRestau-
rants.com]. Open Tuesdays 
– Thursdays, 5 pm – mid-
night; Fridays and Satur-
days, 5 – 11 pm; Sundays, 
4 – 9 pm. The bar is open 
until midnight, except on 
Sundays when it closes at 
11 pm. Sunday brunch is of-
fered 11am – 3 pm.

B U S I N E S S ,  S T A T E N  I S L A N D  S T Y L E

Dinner is fresh off the grill at Surf Restaurant
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BRIDAL FASHION
KLEINFELD BRIDAL SAMPLE STUDIO
123 West 20th Street, New York, NY 10011 
(2nd fl oor across from Kleinfeld Bridal) 
(917) 388-2341 
www.kleinfeldbridal.com/sample-studio

TUXEDOS
TUXEDO WORLD OF STATEN ISLAND
2791 Richmond Avenue, #6, 
Staten Island, NY 10314, (718) 698-4859 
www.tuxedoworldsi.com

CATERING & VENUES
ATLAS STEAKHOUSE
943 Coney Island Avenue 
off  18th Avenue, Brooklyn, NY
(646) 494-7227, www.AtlasSteak.com
BAY RIDGE MANOR
476 76th Street, Brooklyn
(718) 748-8855
www.bayridgemanor.com
CELEBRATE AT SNUG HARBOR
(718) 442-2700 
www.celebrate-snug.com  
events@celebrate-snug.com
EDIBLE ARRANGEMENTS
133-22 Springfi eld Blvd., (718) 528-3344
158-18 Cross Bay Blvd., (718) 848-3344
1357 Fulton Street, (718) 622-3344
1557 Ralph Avenue, (718) 451-3344
www.ediblearrangements.com/
stores/StoreLocator.aspx
GLEN TERRACE
5313 Avenue N, Brooklyn, (718) 252-4614
GRAND OAKS COUNTRY CLUB
200 Huguenot Avenue, Staten Island
(718) 356–2771, www.grandoaksnyc.com
GRAND PROSPECT HALL
263 Prospect Avenue, Brooklyn 
(718) 788-0777, www.grandprospecthall.com
HUNTERS STEAK HOUSE
9404 Fourth Avenue, Brooklyn, NY 11209 
(718) 238-8899
www.HuntersSteakhouse.com
IL FORNETTO
2902 Emmons Avenue in Brooklyn 
(718) 332-8494
www.ilFornettoRestaurant.com

MARBELLA RESTAURANT
220-33 Northern Boulevard 
Bayside, NY 11361, (718) 423-0100 
www.marbella-restaurant.com
PARADISE CATERING HALL
51 Avenue U, Brooklyn, NY 11223
(718) 372-4352 
www.theparadisecateringhall.com
THE PEARL ROOM
8518 - 3rd Avenue
Brooklyn, NY 11209
(718) 833-6666 
www.pearlroombklyn.com
SCHNITZEL HAUS
7319 5th Avenue, Bay Ridge, NY 11029
(718) 836-5600, www.schnitzelhausny.com
ROCCO’S TACOS
339 Adams Street, Brooklyn, NY 11201
(718) 246-8226, roccostacos.net 
SIRICO’S CATERERS
8015-23 13th Avenue, Brooklyn 
(718) 331-2900, www.siricoscaterers.net
SOTTO 13
5140 West 13th Street, New York, NY
(212) 647-1001, sotto13.com
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 Boulevard 
Staten Island, NY
(718) 447-0800 
www.vanderbiltsouthbeach.com

ENTERTAINMENT
CIGARS
ND Cigars Inc. Aka La Casa Grande Cigars
2344 Arthur Avenue, Bronx, NY, 10458
(718) 364-4657,  lcgcigars.com

FAVORS & INVITATIONS
THE BRONX DESIGN GROUP
2914 Westchester Avenue
Bronx, NY 10461
(718) 409-9874, Ext. 106
danielles@bronxdesign.com
UNFORGETTABLE EVENTS
2049 Flatbush Avenue in Brooklyn, 
(718) 377-4535
FLORISTS
FLORAL FANTASY
3031 Quentin Road in Brooklyn, 
(718) 998-7060 or (800) 566–8380 
www.fl oralfantasyny.com
FLOWERS BY MASSENET
Jamaica, Queens, NY
(347) 724-7044, (718) 526-3725
HENRY’S FLORIST
8103 Fifth Avenue in Brooklyn 
(800) 543-6797 or (718) 238–3838 
www.henrysfl oristweddingevents.com

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

LIMOUSINE SERVICES
MILA LIMOUSINE CORPORATION
(718) 232-8973, www.milalimo.com
ROMANTIQUE/DOUBLE DIAMOND LIMOUSINES
1421-86 Street, Brooklyn, NY, (718) 351-7273
2041-Hylan Boulevard, Staten Island 
(718) 351-7273, www.rddlimos.com
SOPHISTICATED LIMOUSINES
Serving the Tri state area & NJ, (866) 455-5466

PHOTOGRAPHY & VIDEO
FANTASY PHOTOGRAPHY
3031 Quentin Rd., Brooklyn NY,  (718) 998-0949
www.fantasyphotographyandvideo.com
NY PHOTO VIDEO GROUP
1040 Hempstead Tpke, Franklin Square, NY 11010 
(516) 352-3188 www.nyphotovideogroup.com
info@nyphotovideogroup.com
ONE FINE DAY PHOTOGRAPHERS
459 Pacifi c Street, Massapequa Park 
(516) 690–1320, 
www.onefi nedayphotographers.com

SALONS
PILO ARTS SALON
8412 3 Avenue, Brooklyn, NY 11209
(718) 748–7411, www.piloarts.com

SERVICES
COSMETIC & LASER CENTER OF BAY RIDGE
9921 4th Avenue, Brooklyn, NY 11209 
(718) 833-2793 or (718) 833-7616 
www.BayRidgeDerm.com
ELITE WEIGHT LOSS
1316 Kings Highway, Brooklyn, NY 11229
(917) 444-3043, EliteWeightLossNY.com
JOSEPH LICHTER, D.D.S.
1420 Avenue P in Brooklyn
(718) 339-7878,  www.josephlichterdds.co
OMNI DENTAL CARE
313 Kings Highway 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

WEDDING CAKES
WHIPPED PASTRY BOUTIQUE-WEDDING CAKES
(718) 858-8088
www.whippedpastryboutique.com

WEDDING EXPOS
BRIDAL AFFAIR
(718) 317–9701, www.bridalaff air.com

WEDDING INSURANCE
TRI-STATE INSURANCE BROKERAGE
610 Crescent Ave., Bronx 10458
277 Tarrytown Rd., White Plains 10602
(718) 618-7666, ww.tsinsbk.com

TO BE INCLUDED IN THIS DIRECTORY CALL (718) 260–8302
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