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BY COLIN MIXSON
These tennis players fear a 
racket!

Hundreds of local athletes 
 signed an online petition  im-
ploring the Department of 
Parks and Recreation renew 
the contract of Prospect Park’s 
current tennis-court operator, 
lest a new one swoop in and 
serve a price increase to pa-
trons.

“The fear is getting another 
vendor means the fee will go 
up,” said Susan Fox, a member 
of the Prospect Park Commu-
nity Committee, which liaises 
between locals and the green 
space’s stewards.

The Prospect Park Alli-
ance, which maintains the 
meadow in conjunction with 
the city, currently operates 
the nine clay and two hard 
courts at the tennis center in 
Brooklyn’s Backyard during 
the October–May indoor sea-
son under a 15-year agreement 
it secured in 2003.

But that contract — which 
also requires the conservancy 
to provide instructors and al-
lows it to use three courts for 
lessons during the June–Sep-
tember outdoor season, when 
the rest of the facilities are 
managed by the Parks Depart-

BY COLIN MIXSON
It’s a Major improvement!

Brooklyn Public Library 
bigwigs are kicking-off a se-
ries of multi-million dollar 
changes to the system’s aging 
Central branch with the con-
struction of a new lobby space 
named for one of the borough’s 
most prestigious former pols 
— and librarians.

The welcome center 
planned for the Prospect 
Heights book lender will honor 
the late Congressman Major 
Owens, who rose to represent 
a swath of central Brooklyn 
after he worked within the lo-
cal library system, according 
to one of its executives.

“He was the only librar-
ian in congress and where did 
he work? Brooklyn Public Li-
brary,” said David Woloch, the 
system’s executive vice presi-
dent of external affairs.

Workers will completely re-
confi gure the Central branch’s 
current lobby area in order to 
build the Major Owens Wel-
come Center, which will come 
as part of a job to make much-
needed upgrades to the facili-
ty’s elevators, ventilation sys-
tem, bathrooms, and outdoor 
front plaza. The $35-million 
makeover — which will also 

Locals push 
to maintain 

cheap tennis 
in P’Park

Central Library gets 
a modern makeover
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Wabbit season!
Veronica Madar, 2, cautiously clung to mom Jennifer Turner during a photo op with the Easter Bunny, 
who paid a visit to Park Slope’s Washington Park to greet local kids and dogs ahead of the holiday. 
For more from the hare-raising event, see page 10. Photo by Taylor Balkom
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BY JULIANNE CUBA
This traffi c plan is giving business own-
ers road rage.

Flatbush Avenue mom-and-pops are 
already suffering after the city nixed 
parking on a stretch of the commercial 
corridor last week in a scheme offi cials 
claim will calm congestion, because the 
loss of curb space complicates deliveries 
at many shops and leaves patrons with 
less spots to pull up outside them.

“For us and trucks trying to make 
deliveries, it’s impossible — we prepare 
our food fresh daily, if we can’t get deliv-
eries on time it creates a problem,” said 
Greg Yerman, who runs Burrito Bar and 
Kitchen on Flatbush Avenue between 
Park and Prospect Places. “Small busi-
nesses are shunned once again.”

On March 19, the Department of 
Transportation installed “no standing” 
signs on both sides of the thoroughfare 
from Tillary Street in America’s Down-
town to Grand Army Plaza in Prospect 
Heights, which prohibit parking from 7 
am to 10 am and 4 pm to 7 pm on week-
days. The new regulations expand on pre-
vious restrictions, which forbade parking 
on the Downtown-bound side of Flatbush 
Avenue during the morning hours and 
within the evening window on the Pros-
pect Heights–bound side.

The increased regulations are part of a 
six-month pilot program Mayor DeBlasio 
introduced under his so-called Conges-
tion Action Plan, an initiative announced 
last fall that he claims will reduce traffi c 
throughout the fi ve boroughs.

The Transportation Department also 
cut one-hour metered parking that had 
been available from 10 am to 4 pm to cre-
ate loading-only zones for trucks along 
three swathes of Flatbush Avenue, which 
include the Downtown-bound side be-
tween Prospect and Park places, and the 
Prospect Heights–bound side between St. 
Marks Avenue and Prospect Place as well 
as between Park and Sterling places.

But the dedicated loading zones make 
it even harder for car-using customers to 
fi nd spots outside stores, according to a 
local business booster, who argued that 
eliminating all of that parking for such a 
large chunk of the day is excessive.

“Our businesses deserve to have load-
ing zones, it just seems odd,” said James 
Ellis, executive director of the North 
Flatbush Business Improvement District. 
“Maybe we don’t need that full block.”

And the many in-progress construction 

projects along Flatbush Avenue only add 
insult to injury for shopkeepers mourning 
the loss of parking — especially because 
the jobs may be what caused increased 
traffi c on the road in the fi rst place, ac-
cording to another business owner.

“They’ve been doing construction lately 
so maybe really it’s the construction that 
makes the congestion,” said Joe Butrico, 
who runs All-star Locksmith and Hard-
ware on Flatbush Avenue between Pros-
pect and Park places. “If you can’t park, it’s 
not good for business. Plain and simple.”

The store owners and Ellis fully con-
ceded to the street’s congestion problems, 
but criticized DeBlasio’s program as a 
quick fi x that doesn’t solve anything and 
suggested the city instead focus its time 
and on enforcing existing traffi c laws.

“It’s symptomatic of this administration 
creating new regulations instead of enforc-
ing what’s already on the books,” Ellis said. 
“We by no means thought of congestion as 
a non-issue, especially on Flatbush Ave-
nue, but we’re bothered how quickly they 
wanted to implement this and why they’re 
piloting a program on its effectiveness in 
an area that’s already disrupted.”

The pilot initiative’s restrictions don’t 
affect mom-and-pops on Flatbush Avenue 

Extension between Fulton and Tillary 
streets as much as they do businesses 
further down the road, because parking 
along that stretch of the street is already 
more regulated, according to Community 
Board 2’s district manager, Rob Perris.

But overall, the six-month crackdown 
on curb use is reminiscent of the much-
maligned changes  the city made to a 
stretch of Fulton Street last year , when it 
installed dedicated bus lanes that shop-
keepers in Fort Greene and Clinton Hill 
blasted as bad for business.

A report on how the restrictions along 
Flatbush Avenue impact congestion, 
double parking, deliveries, and curb-
regulation compliance on the road will 
be released this fall, following the pilot 
program’s culmination, according to the 
Transportation Department.

DeBlasio’s Congestion Action Plan 
also calls for amped-up enforcement 
to keep traffi c fl owing at intersections 
across the city, including fi ve in Kings 
County, at Flatbush and Eighth avenues, 
Atlantic and Pennsylvania avenues, 86th 
Street and Seventh Avenue, Tillary and 
Jay streets, and Flatbush and Myrtle av-
enues, according to information from the 
agency.

‘SHUNNING SMALL BIZ’
Shopkeepers blast new parking rules on Flatbush Avenue 

BAD FOR BUSINESS: Joe and Victoria Butrico, who own Flatbush Avenue’s All-star Locksmith and 
Hardware, slammed the city for removing parking along the corridor in its pilot program. 
 Photo by Caleb Caldwell
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By Alexandra Simon

This cartoon festival is growing up!
After six sold-out years at the 

Nitehawk Cinema, the childhood 
revival show “Spoons, Toons, and Booze” 
will expand to a second, larger location, com-
ing to the Bell House on April 7. Nostalgia 
for the Saturday morning cartoons of their 
youth among adult millennials and Gen Xers 
has kept the show busy, and the new spot 
means that even more people will be able 
to experience the celebration of cartoons, 
cereal, and alcoholic beverages, said the 
show’s founder and producer.

“We fill up every month, and we are 
always sold out within two to three days of 
tickets going on sale, but the people want 
more ‘Spoons, Toons, and Booze’ because 
of the experience of nostalgia and cereal,” 
said Michael Austin, who lives in Bedford-
Stuyvesant. 

Many of the cartoons are now avail-

able on the Internet, but people return to 
“Spoons, Toons, and Booze” to relive their 
childhood memories with a crowd, he said.

“People respond well to experiencing 
these cartoons in a group setting, and a lot of 
us grew up on these cartoons that we don’t 
get to experience anymore,” he said. “It’s not 
the same watching alone — having a shared 
experience in a room full of people who 
are passionate about toons and seeing other 
people enjoy these classic cartoons.”

Each early afternoon event features five 
or six cartoons, an open cereal bar, and 
special cocktails, including a White Russian 
topped with Cocoa Puffs. 

The larger space at the Bell House will 
not only allow for more guests, but it will 
open up more opportunities for audience 
interaction, said Austin.

“We’ve got a bigger stage, more audi-
ence, and we’ve got more time, so there’s 
going to be new, more silly, and crazier 

contests,” he said.
Those contests might include identify-

ing a cereal brand by taste, debating which 
cartoon show is best, trivia questions, or 
identifying a cartoon theme song from its 
first few notes. The winner of each contest 
determines which cartoon screens next, 
said Austin. 

Visitors often choose cartoons from the 
’80s or ’90s, including “Darkwing Duck,” 
“The Care Bears,” or “The Flintstones,” but 
Austin has more than 100 cartoons ready to 
go at any moment, dating from the 1940s 
to the early 2000s, so viewers often get to 
experience something new, said the show’s 
host and co-producer.

“People will be introduced to cartoons 
they’ve never heard of before or seen before,” 
said Nell Casey. “Because some contest win-
ner said they want to watch it, people will 
leave the show with a new cartoon to explore 
that they were really not familiar with.”

And viewing their favorite cartoons with 
older eyes can finally reveal jokes that flew 
over the heads of viewers’ younger selves, 
added the Williamsburg event organizer.

“The thing about cartoon-watching as 
an adult is, it can be unintentionally funny 
and that’s the beauty of watching in a group 
compared to watching at home,” she said. 
“Now you’re viewing the cartoons through 
adult senses, and you might catch a drug ref-
erence or something racy — and you might 
not like it as much, or it’ll confirm what they 
love about it.”

Austen and Casey hope to make the Bell 
House edition a monthly event, in addi-
tion to their twice-monthly screenings at 
Nitehawk. 

“Spoons, Toons, and Booze” at the Bell 
House [149 Seventh St. between Second 
and Third avenues in Gowanus, (718) 643–
6510, www.thebellhouseny.com]. April 7 at 
1 pm. $12.

Boozy cartoon fest moves to Gowanus

Tooning up
Cereal killers: Michael Austin and Nell 
Casey will bring their “Spoons, Toons, and 
Booze” cartoon extravaganza to the Bell 
House on April 7.  Photo by Caleb Caldwell. 
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Colin Mixson: Congrat-
ulations! This is your fi rst 
command?

Jason Hagestad: Correct. 
But my fi rst day, unfortu-
nately, was on March 5, when 
the  tragic crash occurred 
on Ninth Street at Fifth Av-
enue . It happened within my 
fi rst 45 minutes: I signed in at 
noon, and by 12:45 pm I was 
rushing to the scene. It was 
absolutely horrible.

CM: Can you share details 
about the city’s response?

JH: There are a lot of 
working parts, but as far as 
 redesigning certain sections 
of the precinct , anything that 
can possibly be done to make 
things safer for drivers and 
pedestrians. And my offi cers 
have conducted a lot of en-
forcement there.

CM: Do you hand out a lot 
of tickets?

JH: I have a team of guys 
doing that. Normally, the ex-
ecutive offi cer runs the traf-
fi c program, but we don’t have 
one [right now], so we deploy 
cops in the places where we 
see most collisions occur.

CM: What’s your take on 
other major issues here?

JH: It seems like it’s a 
property-crime command. 
And then you have your oc-
casional burglaries or rob-
beries, which are up, but it 
doesn’t look like there are 
any patterns. They aren’t 
glaring issues, but are still 
things we need to address to 
continually keep crime down 
— we’re down in crime for 
the year so far.

CM: Can locals expect any 
new policing strategies?

JH: I’m fi guring out what 
I’m going to do by monitor-
ing trends and other possibly 
evolving patterns. Then I’ll 
deploy personnel in the way I 
see fi t to continue that down-
ward spiral in crime.

CM: Is there anything 
else you want the residents of 
your precinct to know?

JH: Just that I’m thrilled 
to be here. I’ve lived nearby, 

in Bay Ridge, for my entire 
life, and I’m very familiar 
with Brooklyn — I went to 
Xaverian High School, then 
St. Joseph’s College in Clin-
ton Hill, and worked across 
the borough in my career 
with the Police Department, 
which I joined in July 2003.

CM: Where else have you 
served?

JH: I started in the 67th 
Precinct, which covered 
East Flatbush and Browns-
ville, and then transferred 
to the 66th Precinct, which 
includes Kensington and 
Borough Park. It was there, 
in my fi fth year with the Po-
lice Department, I made ser-
geant. Then I went to the 13th 
Precinct in Manhattan, and 
subsequently moved to the 
department’s auditing unit, 
the Quality Assurance Divi-
sion. I made lieutenant while 
there, and then came here 
to the 78th Precinct, where I 
served for a couple of months 
before returning to the audit-
ing unit and eventually mak-
ing captain in January 2015. 
After that, I served as the 
number two guy in the 76th 
Precinct, and then I moved 
to the 61st Precinct — Sheep-
shead Bay, Gerritsen Beach 
— for a little more than two 
years before spending an-
other six months in Coney Is-
land’s 60th Precinct, where I 
got the call naming me as the 
new commanding offi cer of 
the 78.   — Colin Mixson

ON DUTY: Captain Jason Hag-
estad.

BY JULIANNE CUBA
They shall overcome!

The city must landmark 
a Carroll Gardens building 
where some of Kings County’s 
youngest learned their ABCs 
before a developer destroys 
it to build condos, demanded 
a pack of preservationists 
including a legendary folk 
singer and activist whose fam-
ily lived next door.

“I was disheartened to 
learn that there is a possibil-
ity of demolition,” musician 
Joan Baez, whose grandfa-
ther once lived adjacent to the 
former learning house at 236 
President St., wrote in a let-
ter read aloud to locals who 
rallied for its protection on 
March 23. “The building is of 
unique social and historical 
signifi cance, and it should be 
protected and celebrated.”

Neighbors claim that big-
wigs at the Manhattan-based 
real-estate fi rm Avo Construc-
tion are in contact to scoop up 
the old school — known two 
centuries ago as the Hans S. 
Christian Memorial Kinder-
garten — and plan to bull-
doze the ancient classrooms to 
erect a seven-story apartment 
building in their place.

The two-story, 1897 struc-
ture between Clinton and 
Court streets served as the 
borough’s fi rst freestand-
ing kindergarten before pub-
lic schools offered classes to 
such young tykes. And it later 
became home to Brooklyn’s 
fi rst Spanish-speaking house 
of worship, the First Method-
ist Episcopal congregation, 
where Baez’s Mexican-born 
grandfather preached.

Builders erected the 

school’s next-door neighbor 
at 238 President St. more than 
four decades earlier, in 1853, 
and it later served as housing 
for teachers before becoming 
living quarters for locals in-
cluding the folk singer’s kin, 
according to a history buff.

“These two buildings are 
linked together,” said Simeon 
Bankoff, the executive direc-
tor of private preservation 
group, the Historic Districts 
Council. “One actually served 
as the residences for the teach-
ers.”

The properties sit just out-
side of the protected Carroll 
Gardens Historic District, 
which the city’s Landmarks 
Preservation Commission  es-
tablished in 1973  to preserve 
some 134 buildings on Carroll 
and President streets between 
Smith and Hoyt streets.

And now, current and for-
mer residents of the school-
house-adjacent building along 
with local pols and 77-year-
old Baez — who was born on 
Staten Island and gained no-
toriety for championing the 
civil-rights movement and 
criticizing the Vietnam War 
during her nearly six-decade 
career — are calling on the 
landmarks agency to desig-
nate the old kindergarten and 
its neighbor for protection, in 
order to save the former from 
the wrecking ball before it’s 
too late, according to residents 
of 238 President St.

Avo Construction offi cials 
have yet to fi le the necessary 
paperwork to demolish the 
one-time classrooms and build 
the seven-story complex — the 
tallest height allowed by cur-
rent zoning laws — but a deal 
is in the works, according to 
Bankoff, and the city must 
landmark it and the next-door 
residences before the Depart-
ment of Buildings issues any 
permits to the developer.

“The issue is that 236 has 
recently been sold, the paper-
work hasn’t gone through,” he 
said. “It’s very imminent.”

Landmarks Commission 
members are reviewing the 
proposal to preserve the struc-
tures after receiving requests 
from Baez, a 238 President St. 
resident, and local pols in-
cluding Carroll Gardens As-
semblywoman Jo Anne Simon 
and Councilman Brad Lander, 
who stressed the urgency of 
saving the schoolhouse.

“If we don’t act now, a Car-
roll Gardens treasure will 
very likely be lost forever,” 
Lander said.

Checkin’ in with: 
The top Slope cop

STILL FIGHTING: Baez, an activist 
and folk singer, is among the pres-
ervationists demanding the city 
protect the building that served 
as the borough’s fi rst freestand-
ing kindergarten before becoming 
its fi rst Spanish-speaking church, 
where her grandfather preached.
 Associated Press / I. Lopez

Concerted effort
SAVE IT: Locals, pols, and Joan Baez are calling on the city to landmark this President Street building before 
it gets demolished and replaced with apartments.  Photo by Caroline Ourso

The new commanding offi cer of the 78th Pre-

cinct, Captain Jason Hagestad, is a self-pro-

claimed born-and-bred Brooklynite who said 

he and his men in blue are already working 

with the city to beef up traffi c enforcement fol-

lowing this month’s fatal collision in the nabe. 

Hagestad told us his other plans to keep crime 

down in Park Slope and the parts of Gowanus 

and Prospect Heights he now oversees:

Musician Joan Baez helps to save old C’Gardens school
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INJURED IN AN ACCIDENT?
Law Offices of 

RACHEL L. KAYLIE, P.C.

OFFICES ARE EASILY ACCESSIBLE BY:

MUNICIPAL PARKING LOT AVAILABLE.

PHONE
718.615.9000 

1702 Avenue Z, Suite 205,  
Brooklyn, NY 11235 rachel@kaylielaw.com  

www.kaylielaw.com

Contact us for a FREE consultation
DAY, EVENING AND WEEKEND APPOINTMENTS ARE AVAILABLE.

NO RECOVERY, NO FEE
Car Accidents  

Motorcycle Accidents  
Workplace Accidents  

Slip and Fall Wrongful Death  
Personal Injury

GENERAL PRACTICE OF LAW
Personal Injury, Motor Vehicle 

Accidents, Trip and Fall
Accidents, Contruction Accidents  

 

BANKRUPTCY
Get the experienced and affordable legal representation 

Dont let the insurance companies win. Find out if you could be entitled to compensation 
for your injuries with a free legal consultation, and pay no fees until after settlement.

B Q B4, B36, B49 BUSES

BY JULIANNE CUBA
Changes are ramping up at 
this book lender!

Workers are preparing 
to install a temporary ac-
cess ramp leading to a his-
toric Brooklyn Public Library 
branch after locals begged 
reading-room leaders to make 
it easier for  disabled residents 
and stroller-pushing moms to 
scope out its stacks .

Offi cials shuttered the Pa-
cifi c Library on Fourth Ave-
nue earlier this month to reno-
vate the ca. 1904 branch — the 
fi rst to open in Kings County 
with funds donated by steel 
magnate Andrew Carnegie — 
by adding the incline and a 
fresh coat of paint along with a 
new fl oor and ceiling, air-con-
ditioning system, and visual 
equipment including a projec-

tor, according to a rep.
“We are thrilled to be able 

to begin making improve-
ments to the Pacifi c branch, 
the very fi rst Carnegie branch 
to open to the public,” said 
Madeline Kaye. “In addition to 
cosmetic improvements like 
new lighting and furniture 
and a substantially improved 
patron experience in the au-
ditorium with temperature 
control and new technology, 
we will also make the library 
increasingly accessible with a 
ramp to the building.”

The new ramp will arrive 
sometime in May, following 
the rest of the $250,000 facelift, 
ahead of the branch’s sched-
uled reopening later that 
month, Kaye said. But it will 
only be temporary until the 
public book-lender can raise 

enough moolah to pay for a 
massive capital project that 
would include constructing a 
permanent incline and eleva-
tor at the library on the bor-
der of Boerum Hill and Park 
Slope, according to the rep, 
who could not confi rm a time-
line for those upgrades or how 
much money is already set 
aside for them.

Last October, however, a 
library spokeswoman said 

the book lender amassed $3.5 
million toward accessibility 
improvements at the Pacifi c 
branch, but still had $10 mil-
lion in unmet capital needs 
there, and couldn’t confi rm 
how long it would take to raise 
more cash.

Locals successfully fought 
to save the ancient reading 
room regarded for its classi-
cal- and tudor-revival styles 
— whose architect, Raymond 

Almirall, also designed the 
Eastern Parkway and Park 
Slope libraries —  after offi -
cials tried to hawk it to devel-
opers  in 2013 to avoid shelling 
out the millions needed to re-
pair the building.

Readers displaced by the 
Pacifi c branch’s makeover 
can visit a bookmobile that 
will park outside the 114-year-
old facility on Mondays and 
Wednesdays from 11 am to 
4 pm during the renovation, 
according to Kaye, who also 
directed patrons to the book 
lender’s nearby locations, in-
cluding those in Park Slope, 
Crown Heights, and Fort 
Greene — where Brooklyn 
Public Library leaders are 
also putting a new roof on the 
nabe’s Walt Whitman Library, 
but don’t expect to close those 
stacks for a signifi cant stretch 
of time to do the job, she said.

And over in Brooklyn 
Heights, library offi cials are 
overseeing the construction of 
that neighborhood’s new read-
ing room inside a luxury resi-
dential tower in the works by  a 
developer who bought the city-
owned land  in 2014. Locals in 
search of a good book before 
the new space’s planned 2020 
debut can browse a temporary 
lender within Remsen Street’s 
Our Lady of Lebanon Church, 
according to the rep.

New look for 
old library

GETTING A FACELIFT: Brooklyn Public Library honchos closed the Pa-
cifi c branch earlier this month to upgrade its interior and install a tem-
porary ramp. Photo by Caleb Caldwell

Access ramp and other upgrades 
rolling out at BPL’s Pacifi c branch 
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Caring for a family member who has trouble with thinking and 
memory can be extremely challenging. So challenging, in fact, 
that caregivers may feel overwhelmed, struggling to maintain 
their own health and well-being.

NYU Langone’s Family Support Program provides convenient, 
personalized, and ongoing support to people caring for someone 
with Alzheimer’s or other thinking and memory disorders.

The program is provided free of charge to individuals living 
within the fi ve boroughs. You will receive access to counseling; 
connections to doctors and support groups; and compassionate 
guidance by being paired with a caregiver who has had a similar 
experience.

Join a community dedicated to providing the support and 
guidance you need, for as long as you need it.

For more information or to enroll, call us at 646.754.2277 
or visit nyulangone.org/memorydisordersupport.

The Alzheimer’s Disease and Related Dementias Family Support Program
is supported by a grant from the New York State Department of Health.

THE ALZHEIMER’S DISEASE 
AND RELATED DEMENTIAS 

FAMILY SUPPORT PROGRAM.

YOUR FATHER
KEEPS WANDERING
AWAY FROM HOME.
BUT IT’S YOU WHO

FEELS LOST.
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BY JULIANNE CUBA
What’s almost done is done.

Opponents of the two in-progress 
towers that a judge in February  ruled 
could legally rise at Brooklyn Bridge 
Park’s Pier 6  — months after develop-
ers started building them — will not 
appeal the decision, according to the 
head of the civic group that sued to 
stop the development  back in 2016 . The 
Brooklyn Heights Association will in-
stead divert its attention to other is-
sues in the neighborhood, said its exec-
utive director, who took one last swipe 
at park leaders in his announcement.

“We will not pursue an appeal, and 
our legal challenge to the Pier 6 devel-
opment has ended,” said Peter Bray. 
“We hope that the Brooklyn Bridge 
Park Corporation will be more re-
spectful of its commitments to the 
community in the future.”

Leaders of the Heights Association 
took park bigwigs and their chosen 
builders RAL Development Services 
and Oliver’s Realty Group to court 
after the real-estate fi rms fi led plans 
for the 15- and 28-story towers at the 
foot of Atlantic Avenue — the shorter 
of which will contain 100 units of so-
called affordable housing — charging 
the project violated Brooklyn Bridge 
Park’s governing document, the 2006 
General Project Plan, which permits 
development within the green space 
only to rake in moolah needed to main-
tain it.

But meadow attorneys dismissed 
that charge, arguing that the high-
rises would generate money the cash-
strapped park needed to repair Pier 
6’s supportive timber pilings from the 
1950s, which are being gnawed away 
by wood-eating crustaceans called ma-
rine borers.

And on Feb. 16, seven months af-
ter the case’s fi rst public hearings be-
gan in a Manhattan courtroom, Jus-
tice Carmen St. Victoria St. George 
ultimately ruled in favor of the semi-
private corporation that oversees the 
meadow in conjunction with the city, 
green-lighting the towers that her pre-
decessor, Justice Lucy Billings,  al-
lowed the developers to start building 
last July  on the condition that what-
ever went up ahead of the fi nal deci-
sion could be “undone.”

Workers nearly fi nished construct-
ing the shorter tower at 15 Bridge Park 
Drive by the time St. George ruled, and 
now the 15-story building is topped out 
with a scheduled spring 2019 opening, 
a rep for the developers said.

And contractors have completed 
16 fl oors of the 28-story high-rise at 50 
Bridge Park Drive, christened Quay 
Tower, which builders expect to top 
out later this spring before welcom-
ing its fi rst occupants next summer, 
according to the rep, who said the 
126 luxury condominiums inside it 
— which include two-bedrooms start-
ing at $1.9 million and fi ve-bedrooms 
at $5.5 million — will go on sale in the 
coming months.

The leader of the Brooklyn Bridge 
Park Corporation said the group looks 
forward to completing the Pier 6 tow-
ers, and will work with locals to en-
sure their needs are met as the green 
space evolves.

“We are pleased to put the litigation 
behind us and move ahead with this 
essential project,” said Eric Landau. 
“We look forward to working closely 
with the community throughout con-
struction and beyond as we continue 
to make Brooklyn Bridge Park one of 
the city’s most popular public spaces.”

Done arguing
Civic group won’t appeal court’s Pier 6 ruling

NEARLY THERE: The Pier 6 towers — which the Brooklyn Heights Association decided to quit 
fi ghting in court — are rising fast, with the shorter one, right, now topped-out, and 16 fl oors 
of the taller, 28-story high-rise already complete. Photo by Caleb Caldwell
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BY JULIANNE CUBA
Call it a life-saving lesson.

Pharmacy students at a 
Downtown university learned 
how to save the life of someone 
who overdoses on opioids at a 
Monday event that offered the 
future white coats practical 
training on how to help people 
in the streets as well as from 
behind the counter, one at-
tendee said.

“As pharmacists, our role 
in the community is expand-
ing, so I think it’s important 
to recognize the signs and 
symptoms of an overdose and 
be able to help rather than rely 
on others,” said Daniel Romai-
kin, who is enrolled in Long 
Island University’s pharmacy-
doctorate program.

The more than 200 stu-

dents in attendance received 
small blue kits containing 
the life-saving drug known as 
Naloxone, or Narcan, which 
can reverse the deadly effects 
of overdosing on prescription 
opioids as well as fentanyl and 
heroin. And after fi rst reading 
about the miracle medication 
in their textbooks, the soon-
to-be pill providers welcomed 
the opportunity to receive 
professors’ and other public-
health professionals’ instruc-
tions on how to administer it 
in the hands-on lesson, accord-
ing to another participant.  

“It’s good to have that sort 
of training on top of knowing 
about the drug,” said student 
Erica Carrasquillo, who lives 
in Gravesend. “I was always 
taught with emergency pre-

paredness, if you know what 
do beforehand, it makes every-
thing go so much smoother.”

Earlier this month, Mayor 
DeBlasio announced the city 
will funnel an additional $22 
million into his so-called Heal-
ing NYC initiative to combat 

the opioid epidemic by increas-
ing prevention programs as 
well as Naloxone distribution 
and education throughout the 
fi ve boroughs, following the 
$38 million he previously allo-
cated to the effort when he cre-
ated it last year.

In 2016, roughly 1,075 of the 
1,300 drug-overdose deaths in 
New York City involved opioid 
use — more than the number 
of fatalities from car crashes 
and murders that year com-
bined — according to  statis-
tics from the mayor’s offi ce .

Ready to 
save a life
University students receive hands-on 
training in treating overdose victims
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HELPING HANDS: (From left) Long Island University pharmacy students Daniel Romaikin, Amanda Ruvinsky, 
Kelly Sessa, David Strok, and Inderjeet Minhas were eager to learn how to stop an opioid overdose with the 
drug Naloxone. Photo by Caleb Caldwell
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Transit Workers Mourn 

St. Clair Ziare 
Richards Stephens

Paid for by TWU Local 100, Tony Utano, President

The 43,000 men and women of Transport Workers Union Local 100 mourn the tragic death of Trackworker 
St. Clair Richards Stephens, 23, killed on the job March 20, 2018 in service to the City of New York.

Transit workers are on the job 24 hours a day, 7 days a week to provide New York City with its most 
essential service. We toil in tough, dirty, dangerous conditions both above and below ground. 
TWU Local 100 strives to insure the safety of this valiant workforce, yet the incredibly dangerous 
jobs we do continue to take its toll on the men and women of New York City Transit.

We ask that the millions of New Yorkers who take public transit every day 
recognize ��������	
��������������������������������������	
���	���
�

Sammuel McPhaul
7/17/01 Chris Bonaparte

8/8/02

Joy Anthony
11/21/02

Kurien Baby
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Janell Bennerson
1/18/03

Harold Dozier
12/14/04 Barrington Garvey
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Marvin Franklin
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Lewis G Moore
12/1/05

Daniel Boggs
4/25/07

Transit Workers killed on the job since 2001
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William Pena
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Louis Gray
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78TH PRECINCT
PARK SLOPE

Food fi ght
Some goon slugged a worker at a 

Flatbush Avenue chain restaurant 
on March 11.

The victim informed police that 
the 20-year-old tough guy started 
giving him trouble after being 
asked to leave the restaurant near 
Atlantic Avenue through the main 
entrance, but he insisted on using 
a side door, and the dispute turned 
ugly when the scoundrel socked 
him once in the face at 10:50 pm.

The ruffi an fl ed following the as-
sault, and police came up short of 
nabbing the perp following a search 
of the area, cops said.

Paramedics, meanwhile, pro-
vided treatment for the worker’s 
wounded kisser at the scene, ac-
cording to police.

New car
A patrolman nabbed an alleged 

car thief after spotting the 16-year-
old suspect cruising along Third 
Avenue in a stolen car on March 14.

The arresting offi cer said he was 
near Warren Street at 9:44 am when 
he ran the suspect’s plates, which 
were reported stolen.

After pulling over the vehicle, 
the offi cer found a 16-year-old girl 
sitting in the driver’s seat, cops 
said.

The girl proved a fi ghter, and 
did her best to resist arrest by pull-
ing on the patrolman’s arms, but 
the cop ultimately brought her into 
custody, and she was charged with 
criminal possession of stolen prop-
erty, according to authorities.

What a knife lady
Cops busted a 64-year-old woman 

who they said slashed a man on 
Prospect Place on March 15.

The victim told police he heard 
a loud bang on the front door of his 
home between Clinton and Vander-
bilt avenues, and opened the door 
to fi nd the older woman standing 
there wielding a silver knife.

The woman slashed the man 
once on his forearm, according to 
police, who cuffed the suspect soon 
after on assault charges.

Emergency responders took the 
victim to Brooklyn Hospital, where 
he was treated for the wound, ac-
cording to police. — Colin Mixson

84TH PRECINCT
BROOKLYN HEIGHTS–DUMBO–

BOERUM HILL–DOWNTOWN

Subway scoundrel 
A cur punched a transit worker 

in the face inside a subway station 
near Pacifi c Street on March 24, 
cops said. 

The 29-year-old victim told police 

the good-for-nothing came up to his 
window in the station near Fourth 
Avenue around 11:25 am to ask if 
the Q train was working, and when 
he looked down at his schedule, the 
snake socked him in the face, ac-
cording to authorities. 

Un-happy meal 
A baddie stabbed a guy in the 

neck inside a Livingston Street 
diner on March 25, police said. 

The 39-year-old victim got into an 
argument with the criminal inside 
the eatery near Bond Street around 
3:30 am when the lout left and then 
came back about 30 minutes later 
and stabbed the victim in the right 
side of his neck, cops said. 

Paramedics took the victim to 
Methodist Hospital, and the sneak 
fl ed on Livingston Street, according 
to offi cials. 

That’s not funny! 
A crook broke into a Jay Street 

building and stole a speaker and 
comic books sometime overnight on 
March 17, cops said. 

The malefactor broke in through 
the front door of the building be-
tween John and Plymouth streets 
and ran out with a Jawbone Jambox 
speaker and Marvel comics from 
the 1960s ’70s, authorities said. 

Big data breach
Some baddie swiped laptops 

from a school building on Jay Street 
sometime overnight on March 22, 
police said.

The victim told cops she walked 
into work around 7:50 am after leav-
ing the building around 7:30 pm the 
day before, and saw her Dell laptop 
was gone before noticing her co-
worker’s Dell laptop and charger 
were also not there. 

The victims said it looked like 
someone broke into the second fl oor 
of the building between John and 
Plymouth streets, according to po-
lice.

Sneak attack
A creep ripped a guy’s head-

phones right off him near Metro-
Tech Center on March 22, authori-
ties said. 

The 24-year-old victim told offi -
cials he was near Jay Street around 
5:30 pm when the nogoodnik came 
up to him and swiped his white 
Beats. 

88TH PRECINCT
FORT GREENE–CLINTON HILL

Road rage 
A malefactor stabbed a guy in 

the chest after getting into a fi ght 
on Hanson Place on March 24, po-
lice said. 

The victim told cops he was rid-
ing his bike near Fulton Street when 
he got into a verbal argument with 
the brute driving a silver pickup 
truck with yellow New York plates 
around 8:30 pm. 

The motorist hopped out of his 
truck and punched the biker in the 
back of his head and then stabbed 
him in the chest with a pocket knife, 
according to authorities. Paramed-
ics transported the victim to Meth-
odist Hospital with a cut in his chest 
and the good-for-nothing sped off, 
cops said. 

Chase and steal
Two nogoodniks chased down a 

guy and threatened him with a knife 
on S. Portland Avenue on March 19, 
cops said.

The 36-year-old victim told po-
lice one of the villains pushed him 
from behind near Lafayette Avenue 
and then chased him down around 
8:45 pm. One of the snakes took out 
a knife and said “Give me your wal-
let,” according to authorities. 

The victim handed over his iP-
hone 7 and the pair fl ed on S. Port-
land Avenue, offi cials said.  

Street slashing
Some nogoodnik slashed a guy 

near Willoughby Street on March 
25, police said. 

The 24-year-old victim was near 
Ashland Place around 8:10 pm when 
the baddie slashed him on the left 
side of his neck, cops said. 

The criminal fl ed and paramed-
ics took the victim to Methodist 
Hospital, according to authorities. 

 — Julianne Cuba

72ND PRECINCT 
SUNSET PARK–WINDSOR TERRACE

Bodega beat-down
Police arrested a man who they 

said punched a bodega manager in 
the face and beat him with a bat 
inside the Fourth Avenue store on 
March 22. 

The assault occurred around 1:15 
pm in the shop at 53rd Street, and of-
fi cers arrested the man soon after.

Picked it out
A pilferer stole a woman’s wal-

let with nearly $1,100 and various 
credit cards inside while she was 
shopping in a Third Avenue store 
on March 23. 

The woman was walking through 
the store at 37th Street around 1 pm 
when the perp went inside her purse 
and grabbed the wallet, according 
to a report. 

Not-so-street smart 
Cops cuffed a man for pushing 

another man to the ground and 
stealing $90 from him on Third Av-
enue on March 23. 

The assault occurred at 50th 
Street, between 2:30 and 3:30 pm, 
and police arrested the suspect 
later that same day when the victim 
pointed him out.

Indecisive intruder
A burglar broke into a Seventh 

Avenue bodega through its base-
ment door sometime overnight on 
March 23.

The robber entered the deli be-
tween 49th and 50th streets through 
the basement door sometime be-
tween 10 pm on the 23rd and 11 am 
the next day, breaking three locks 
with unknown objects and going 
into the storage area. 

The shop owner said he was un-
sure if anything was taken. 

68TH PRECINCT
BAY RIDGE—DYKER HEIGHTS

Gun to the face 
A brute pointed a revolver at a 

man and then repeatedly hit him 
in the face with the gun — causing 
a laceration — inside a building on 
101st Street on March 20. 

The victim told police he opened 
his apartment door in the building 
near Fourth Avenue at 1:50 am to 
investigate what sounded like argu-
ing in the hallway. 

The goon then pointed the re-
volver at him, and the victim 
punched him to get the gun out of 
his face, offi cers said. The savage 
then began to repeatedly hit him, 
causing the victim to eventually 
pass out, leaving the perp free to 
fl ee, according to a report.  

Through the door
A burglar broke into a Marine 

Avenue home on March 22. 
The miscreant busted through 

the door — causing damage in the 
process — to the apartment between 
Ridge Boulevard and 95th Street 
around 10:30 pm, but offi cials do not 
know what he stole. The baddie fl ed 
on foot in an unknown direction, 
cops said.  — Julianne McShane
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GET THE

The ACCESS HRA mobile app is for supporting 
documents only. You can complete the 
application using the ACCESS HRA website. 
Both are available in 7 languages. 

If you need application assistance in any 
other languages, call 311

ACCESS HRA 
MOBILE APP

CLICK 
Apply online at ACCESS HRA

TALK 
Complete your interview by phone

SEND 
Submit required documents with  
the ACCESS HRA mobile app,  
by mail, or in person

g 

 NYC.GOV/ACCESSHRA

OPEN 
MONDAY–FRIDAY, 
7:30 A.M. – 6 P.M.
SATURDAY
9 A.M. – 5 P.M.

CALL 
ANYTIME

24/7

TOWING
FROM
ANY
LOCATION

A

UTODENT COLLISION COR

P

IMMEDIATE CAR RENTAL

LET OUR CLAIMS DEPARTMENT
COLLECT FROM

AT FAULT VEHICLES INSURANCE CO.
You Benefi t By Keeping Your Insurance Rates Down

While Maintaining An Excellent Driving Record

3511 Fort Hamilton Parkway, Brooklyn, NY 11218 
- 10 Blocks from Ocean Parkway on Ft. Hamilton Parkway - 

Established 1958

  Offi cial Insurance Inspection Station

NEW MEDICARE CARDS 
FOR 2018

Medicare will be mailing replacement cards to beneficiaries starting
this April. New Yorkers should expect to receive their cards between
June and December 2018. 

The new cards will have a Medicare identifier made up of letters 
and numbers, and it will replace the Social Security number on the
card. You can begin using your new card as soon as you receive it
and destroy your old one. 

Cards will be mailed automatically, but if you have moved recently,
you should verify that Social Security has your current address by
calling 1-800-772-1213, visiting www.ssa.gov/myaccount, or 
going to a Social Security office.

WATCH OUT FOR SCAMS!
If anyone calls asking for your Social Security number 

or credit card number, HANG UP.

unsolicited calls, and they will never ask you for 
your Social Security number.

Bill de Blasio
Mayor

Attention: New Yorkers with Medicare!

NEW
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Locals do stand-up job with eggs
BY COLIN MIXSON

They did one shell of a job!
A group of merrymakers fl ocked 

to Grand Army Plaza on March 20 for 
a crack at a hard-boiled challenge — 
balancing 360 eggs upright atop the 
rough-hewn stone surrounding the 
oval’s Bailey Fountain.

But the egg-cersize in equilibrium 
did not ruffl e the feathers of the steady-
handed Brooklynites, who managed to 
stand all 30-dozen eggs straight up on 
their fat sides, according to the orga-
nizer, who egged participants on.

“We did it!” said Donna “Mama 
Donna” Henes, a self-proclaimed ur-
ban shaman who hosts esoteric events 
throughout the city.

Henes hatched the idea for the egg-
balancing event more than four de-
cades ago, and cooks it up each year 
to coincide with the Spring Equinox 
— the fi rst day of the season, when 
the day is roughly equal in length to 
the night. She’s staged the egg-strava-
ganza, which borrows from a popular 
Chinese tradition of balancing eggs 
to achieve good luck, at Grand Army 
Plaza for the last 20 years.

The shaman kicked off the event by 

corralling her colony of balancers into 
a circle and encouraging them to shed 
any emotional baggage before embark-
ing on their egg-cellent adventure.

“I ask people to shake off every-
thing they don’t want to bring into the 
new season,” she said.

And after all 360 eggs achieved com-
plete balance, the group carefully rec-
ollected the specimens before bringing 
them to the nearby  Chips soup kitchen 
on Fourth Avenue , where they were 
used to prepare an eggs-quisitely spir-
itual dish for needy Kings Countians, 
Henes said.

“They have a sacred omelet once a 
year,” she said.

BY COLIN MIXSON
These kids had a little too much bun.

Youngsters jumped in line to meet 
the Easter Bunny at Washington Park 
near Park Slope’s Old Stone House 
museum on March 24, but some tykes 
were not hoppy at all after face time 
with the festive rabbit, according to 
one mom.

“She was extremely excited to see 
the Easter Bunny — until we got very 
close,” Jennifer Turner said of her 
2-year-old daughter, Veronica Madar. 
“He didn’t talk, which may not have 
helped.”

The fl oppy-eared furball appeared 
at a so-called “Eggstravaganza” event 
for humans and their canine com-
panions that local pet-sitting service 
Brooklyn Bark organized to raise 
funds for the no-kill shelter Sean 
Casey Animal Rescue in nearby Wind-
sor Terrace.

Attendees who donated money at 
the event received the opportunity to 
photograph their two- or four-legged 
children with the Easter Bunny — a 
photo op that generated lots of excite-
ment resulting in long queues that left 
some parents waiting as long as 45 min-
utes to snap a shot of their loved one 
with the rabbit, according to Turner.

The mom said her daughter was 
thrilled at the thought of meeting 
the buck-toothed bunny while she pa-
tiently waited in line, but that things 
took a turn for the worse when the girl 

came face-to-face with the hare.  
“She was delighted during the wait 

to meet him, until she actually got 
close enough to touch him and started 
crying,” Turner said. “I’m not expect-
ing a different reaction to Santa.”

Parents of dogs seemed to fare bet-
ter than those of humans, however, as 
most pups took the visit with the fl uffy 
white hare as an opportunity to pal 
around, another attendee said.

“We had a good time,” said Jamie 
Goldstein, who brought her 1-year-old 
hound Rosie to meet the rabbit. “It was 
really fun.”

Signs of spring!
Bunny delights dogs, terrifi es tots in Slope

SAY CHEESE: Youngster Athena Schutte and 
Shiba Inu Ashley made friends while waiting 
to meet the rabbit. Photo by Taylor Balkom

PERFECT BALANCE: Julie DeLaurier bal-
anced some eggs to welcome spring.
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P
aradise just keeps getting better and 
better. And choosing the venue for your 
special occasions gets easier and easier, 
thanks to the Paradise Catering Hall 

(51 Avenue U, at the corner of West 11th Street; 
718-372-4352).

Celebrating your special moments here means 
having the total attention and expertise of the staff 
focused exclusively on your affair.

But more than this, now is a wondrous time to 
discover or re-discover this exceptional catering 
hall. After a stunning re-modeling of their the grand 
ballroom, management recently spared no expense 
when they completely re-did the facility’s grand lob-
by 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 larg-
est chandeliers 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 facil-
ity, 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 mak-
ing you happy, not just in making a sale. They know 
their business depends on word-of-mouth recom-
mendations 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 imagined is transformed into re-
ality 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 in-
timate enough for parties of 100, or grand enough 
to host a spectacular of up to 400, is marked by a 
central chandelier 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 infinity to the already 
expansive area.

The re-done, picture perfect bridal room is 
large, romantic 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 in-
timate 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 reno-
vated 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 bot-
tom 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 cook-
books, 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 during 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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NOTICE OF INTENT TO REQUEST RELEASE OF FUNDS
Manhattan Beach Promenade at Manhattan Beach

760 Oriental Blvd, Manhattan Beach Promenade at Manhattan Beach, Brooklyn, New York, 11235
March 30, 2018

Name of Responsible Entity and Recipient: New York State Homes and Community Renewal (HCR), 38-40 
State Street, Hampton Plaza, Albany, NY 12207, in cooperation with the New York State Housing Trust Fund 
Corporation (HTFC), of the same address. Contact: Matt Accardi (212)480-6265. The Governor�s Office of Storm 
Recovery (GOSR), an office of HCR�s HTFC, is responsible for the direct administration of the United States 
Department of Housing and Urban Development (HUD) Community Development Block Grant – Disaster Recovery 
(CDBG-DR) program in New York State.
On or about April 9, 2018, the HCR certifying officer will submit a request and certification to HUD for the release 
of CDBG-DR funds appropriated under Public Law 113-2, as amended and as authorized by related laws and 
policies for the purpose of implementing the New York CDBG-DR Action Plan.
Project Description: GOSR proposes to provide $4,000,000.00 in CDBG-DR funds to the City of New York Office of 
Recovery and Resiliency to reconstruct a 75,000-square foot area located at the middle portion of the Manhattan Beach 
Promenade.  Construction activities would include reinforcing the concrete foundation/structure to provide greater storm 
resiliency and improve drainage during normal rainfall events, and the installation of new ADA compliant ramps, steps 
and entryways along with associated safety components such as handrails, barriers, and fences.  Design and 
implementation of resilient landscaping will be completed along the reconstructed area of the Promenade. The purpose 
of the project is to repair damages caused by Superstorm Sandy and remedy the deteriorated state of the Manhattan 
Beach Park by providing a more resilient promenade to facilitate overall use of this public park.
The Proposed Project is categorically excluded from the National Environmental Policy Act of 1969 (NEPA) by HUD 
regulations at 24 C.F.R. Part 58. An Environmental Review Record (ERR) that documents the environmental 
determinations for this project is on file and available for review and copying in-person. 
Public Review: Public viewing is available Monday – Friday, 9:00 AM – 5:00 PM at the following address: 
Governor�s Office of Storm Recovery, 25 Beaver Street, 5th Floor, New York, New York 10004. Contact:  Matt 
Accardi (212)480-6265.
Further information or a copy of the ERR may be requested by writing to the above address or emailing 
NYSCDBG_DR_ER@nyshcr.org.  This notice is being sent to individuals and groups known to be interested in 
these activities, local news media, appropriate local, state and federal agencies, the regional office of the U.S. 
Environmental Protection Agency having jurisdiction, and to the HUD Field Office, and is being published in a 
newspaper of general circulation in the affected community.  
Public Comments on NOIRROF: Any individual, group or agency may submit written comments on the Project.  
Comments should be submitted via email, in the proper format, on or before April 6, 2018 at 
NYSCDBG_DR_ER@nyshcr.org.  Written comments may also be submitted at the following address, or by mail, 
in the proper format, to be received on or before April 6, 2018: Governor�s Office of Storm Recovery, 25 Beaver 
Street, 5th Floor, New York, New York 10004.  All comments must be received on or before 5pm on April 6, 2018 or 
they will not be considered.  If modifications result from public comment, these will be made prior to proceeding 
with the expenditure of funds.
Environmental Certification: HCR certifies to HUD that Matt Accardi, in his capacity as Certifying Officer, consents to 
accept the jurisdiction of the U.S. federal courts if an action is brought to enforce responsibilities in relation to the 
environmental review process and that these responsibilities have been satisfied. HUD�s approval of the certification satisfies 
its responsibilities under NEPA and related laws and authorities, and allows GOSR to use CDBG-DR program funds.
Objection to Release of Funds: HUD will accept objections to its release of funds and HCR�s certification for a period 
of fifteen days following the anticipated submission date or its actual receipt of the request (whichever is later).  Potential 
objectors may contact HUD or HCR�s Certifying Officer to verify the actual last day of the objection period.  
The only permissible grounds for objections claiming a responsible entity�s non-compliance with 24 CFR Part 58 
are: (a) Certification was not executed by HCR�s Certifying Officer; (b) the responsible entity has omitted a step or 
failed to make a decision or finding required by HUD regulations at 24 CFR Part 58; (c) the responsible entity has 
committed funds or incurred costs not authorized by 24 CFR Part 58 before release of funds and approval of 
environmental certification; or (d) another Federal agency acting pursuant to 40 CFR Part 1504 has submitted a 
written finding that the project is unsatisfactory from the standpoint of environmental quality. 
Objections must be prepared and submitted in accordance with the required procedures (24 CFR Part 58) and shall be 
addressed to Tennille Smith Parker, Director, Disaster Recovery and Special Issues Division, Office of Block Grant 
Assistance, U.S. Department of Housing & Urban Development, 451 7th Street SW, Washington, DC 20410, Phone: 
(202) 402-4649.

Matt Accardi
Certifying Environmental Officer
March 30, 2018

BY ADAM LUCENTE
An elderly motorist smashed into a 
parked car and sent it fl ying into an-
other senior walking on Utica Ave-
nue on March 15, killing her.

The man, 71, was driving his Ca-
dillac sedan in reverse down Utica 
Avenue near Avenue L when he hit 
a parked Chevrolet Equinox around 
9:28 pm, which hit 75-year-old Lu-
cille Raphael, according to police, 
who said the driver then crashed 
into another parked vehicle.

Cops found Raphael, a Fort 
Greene resident, with injuries to her 
leg and paramedics rushed her to 
Kings County Hospital, where doc-
tors pronounced her dead the next 
day after she suffered heart failure, 
authorities said.

“She suffered some sort of car-
diac arrest while being treated at 
Kings County after the collision,” 
said a police spokesman.

The driver, who cops said wasn’t 
injured, claimed an issue with his 
gas pedal caused him to plow into 
the vehicles, the spokesman said.

No arrests have been made nor 
charges fi led against the driver, po-
lice said, and the investigation is on-
going.

Fort Greene 
woman killed in 
Flatlands crash

Slashing at 
Bed-Stuy deli

BY ANTHONY ROTUNNO
Cops are searching for a slasher who 
stabbed a young woman to death inside 
a Bedford-Stuyvesant deli on Monday 
afternoon, police said.

The female suspect plunged a blade 
into the chest of 20-year-old Ebony 
Young inside the Broadway bodega 
near Malcolm X Boulevard around 3:52 
pm, according to cops, who couldn’t 
confi rm what sparked the deadly alter-
cation, citing their ongoing investiga-
tion.

Paramedics rushed Young, a Bush-
wick resident, to Woodhull Hospital 
following the attack, where doctors 
pronounced her dead, according to au-
thorities.

But employees of the shop — which 
sits on the border of the hip North 
Brooklyn enclave, next door to a Broad-
way boutique hotel that opened last 
year with a website touting its location 
in “one of the most enticing neighbor-
hoods” — claimed the victim died in 
the store before emergency responders 
took her to the hospital, pointing to the 
fl oor in front of the grill where work-
ers cook up breakfast sandwiches, say-
ing “she died right here.”

Mourners erected a small memo-

rial to Young outside the deli on Tues-
day, featuring candles and a poster 
with condolences scrawled on it.

“Rest in peace sis, we love you 
and always will,” wrote one man who 
signed his name as Fabian. “You’re in 
a better place now.”

Cops are examining surveillance 
footage and interrogating witnesses in 
order to identify the suspect, accord-
ing to a police spokesman, who said no 

arrests have been made in their con-
tinuing probe.

Anyone with information regard-
ing the incident is asked to call Crime 
Stoppers at (800) 577–8477. The public 
can also submit tips by logging onto 
the Crime Stoppers website at  www.
nypdcrimestoppers.com  or by texting 
tips to 274637 (CRIMES) then enter-
ing TIP577. All tips are strictly confi -
dential.

CRIME SCENE: Police are hunting for the woman who they said stabbed Ebony Young to 
death inside this deli on the border of Bushwick and Bedford-Stuyvesant on Monday. 
 Community News Group / Anthony Rotunno

Woman fatally stabbed 
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FOR SECURIT Y PURPOSES, NO BACK PACKS ALLOWED. R ANDOM SECURIT Y AND BAG CHECKS. AN ACTIVIT Y OF THE GRE ATER NE W YORK AUTOMOBILE DE A LERS ASSOCIATION.
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Attention

LANDLORDS
OVER 35 YEARS EXPERIENCE

For A FREE Consultation, Call 718-788-5052

HAGAN, COURY & Associates

POT of GOLD
Sherbee Antiques is a family-owned business that has been 

serving the tri-state area for over 60 years. 
We buy from the full contents of homes and estates 

to single items. We specialize in high-end goods such as 
antiques, art, fi ne porcelain, lighting, bronzes and sculptures. 

We have particular interest in fi ne jewelry, timepieces, 
diamonds, gold and silver. 

If you call we will come to you, free of charge, and evaluate 
what you are selling. We know the value of your possessions 
and are willing to pay top dollar on the spot. Please feel free 
to call seven days a week for a free same day consultation.

You may be sitting on a large fortune. 
Call Sherbee Antiques. They’ll tell you how much.

CALL TODAY 917-748-7622 OR 718-762-7448 
You’ll be glad you did.

Sherbee  Antiques
Est. 1940
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CALL TODAY! 844-621-4863

SWITCH TO DISH & GET:

$50
Gift Card!

(Courtesy of Satellite Deals)

FREE
Premium Channels!

for 3 mos.

FREE
Installation!

(up to 6 rooms)

EXPIRES SOON:

Serving the Dental Needs for the Carrol Gardens 
and beyond for over 30 years!

Dr. Jeffrey M. Kramer
 (Corner W. 9th St.),

     624-5554  624-7055

Plus 
Autoclave State-of-the-art 

Sterilization

Special Attention 
To Nervous & Anxious 

Patients

Children Treated With Tender Loving Care

Most Dental Plans
Accepted

ment — expires in October. And the 
city’s so-called fair-practice rules re-
quire the agency to allow other com-
panies to compete for control of the 
courts, which generated more than $2 
million in gross revenue in the 2015–16 
seasons alone, according to the Parks 
Department’s request for proposals to 
manage the tennis center.

The new operator will be allowed 
to hike fees for facilities during the 
indoor season, but can’t institute any 
price increases without the green-
space agency’s approval, according to 
a spokeswoman, who said Parks De-
partment leaders will consider the will 
of the people when picking the courts’ 
new — or old — custodian.

“Parks will take the community’s 
concerns and suggestions into con-
sideration during the evaluation pro-

cess,” said Maeri Ferguson, who added 
that agency bigwigs are reviewing 
proposals and hope to make a fi nal de-
cision sometime this spring.

And Prospect Park Alliance offi -
cials worked with the Parks Depart-
ment to ensure its bid met all of the 
city’s requirements, although there’s 
no guarantee the current operator will 
keep its gig, a conservancy rep said.

“We have been working closely 
with the Parks Department,” said Deb-
orah Kirschner. “But we don’t have an 
inside track.”

Some local tennis players who en-
dorsed the petition advocating for the 
alliance — which had 1,488 of its de-
sired 1,500 signatures by press time on 
Wednesday — praised its operation of 
the courts over the past decade.

“The Alliance has proven its com-
petency in running a community-
based tennis program,” wrote signee 
Phyllis Sears.

TENNIS

include the construction of a business 
center on the library’s second fl oor 
— will begin in April, and marks the 
fi rst of four phases of a larger reading-
room renovation with a total price tag 
of $135 million.

The lobby transformation will in-
clude relocating the branch’s New 
York City–identifi cation-card and 
passport-service centers to a larger 
space on the fi rst fl oor of the building’s 
Flatbush Wing, which runs along Flat-
bush Avenue, to make way for the wel-
come center.

Bumping the administrative offi ces 
will also allow librarians to bring the 
branch’s “popular” section closer to 
the building’s entrance, according to 
Woloch, who said the now video- and 
newspaper-heavy division will boast 
a wider selection of newly released 
books after it moves from its current 
second-fl oor spot.

“We envision a more vibrant space 
that revolves around books,” he said.

The fi rst set of renovations is ex-
pected to conclude sometime in 2020, 
and although portions of the library 

will close to patrons to accommodate 
the repairs, the branch itself will re-
main open throughout the ongoing 
job, according to Woloch.

And phase one is the only fully 
funded portion of the massive make-
over — thanks to contributions from 
the state and local pols — according 
to the executive, who said he and his 
colleagues are hard at work securing 
public and private money to foot the re-
maining $100-million tab.

Some of that cash, once raised, will 
go towards building a space for teen-
age bookworms too old for the branch’s 
existing Youth Wing as part of phase 
two of the larger renovation, which 
also calls for restoring some under-uti-
lized areas of the 77-year-old building 
in order to reorganize it to better serve 
local readers, Woloch said.

Other far-off changes in store for 
the Central branch include creating 
a new basement fl oor and building a 
landscaped deck over the book lender’s 
back lot that provides direct paths to 
nearby green spaces. But bigwigs are 
shelving those aspects of what Woloch 
said is likely a decade-long project till 
later — and for good reason.

“We hope that enthusiasm will lead 
to more funding,” Woloch said.

Continued from cover

LIBRARY

Continued from cover
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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 IN THE SUNDAY POST

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

SAME DAY  
SERVICE  

AVAILABLE

HOUSE 
CALLS

SERVING BROOKLYN 
AND THE ENTIRE  
TRI-STATE AREA

516-974-6528516-974-6528
ASK FOR CHRISTOPHER
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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 Turnpike
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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Tickets can be purchased for $100 at EventBrite or by calling Jennifer Stern 718-260-8302

Honorees

Honor her
with your congratulatory 

message in the special section 
of our newspapers

on Friday, May 25th

Join us at the gala
on May 31st

Celebrate
Brooklyn’s Women of Distinction

2018

S. J. Avery
Harriet Blank
Jewel Brown
Eladia Causil-Rodriquez
Ruchama Clapman
Lucina Clarke
Michelle Gall
Leslie Green
Linda Halsey
Mitzie Holstein
Cassandra Jones-Brennan
Inna Lukyanenko

Kim Maier
Anna Malkina-Shumaeva
Katarina Martinez
Elana Martins
Deidre Olivera
Gabrielle Puglia
Lisette Sosa-Dickson
Rolanda Telesford
Monique Waterman
L. Joy Williams
Teresa C. Younger
Partial List

https://2018womenofdistinction.eventbrite.com

BY JULIANNE MCSHANE
They came along for the rides!

Thrill seekers trekked to 
Deno’s Wonder Wheel Amuse-
ment Park on March 25 for the 
seasonal opening and blessing 
of the rides. Borough Presi-
dent Adams and Councilman 
Mark Treyger (D–Coney Is-
land) got some help cutting the 
ribbon to open the park from 
the Cyclones’ mascot, Sandy 
the Seagull, before New York-
ers from near and far hopped 
on the Wonder Wheel and the 
Cyclone for the inaugural 
rides of the year — and unpar-
alleled views from the top of 
the 98-year-old Ferris wheel.

“We come here every year 
for the opening,” said Juraj 
Kapko, who traveled all the 
way to Coney Island from the 
distant borough of Queens 
with his wife, Carmen, and 
their tykes, Ebba and Emilia. 
“The kids enjoyed it. They 
were really excited to go up on 
the Wonder Wheel and see the 
view from up above.” 

 The lucky fi rst 98 visitors 

to the Ferris wheel got a free 
ride to celebrate its anniver-
sary , and 300 kids from the 
Salt and Sea Mission — a lo-
cal charity that runs food pan-
tries and soup kitchens for the 
homeless, abuse victims, and 
others — got free admission 

to the park’s 21 other rides all 
day long. 

Treyger said he anticipates 
another fun-fi lled summer in 
the neighborhood, and that he 
was glad to help kick off the 
festivities. 

“I am proud to help wel-

come another amazing season 
of thrills in Coney Island,” he 
said. 

“Millions will come from 
every corner of our city and 
far beyond to enjoy the grow-
ing list of family-friendly ac-
tivities, eats, and experiences. 

I look forward to a fun and safe 
Coney Island season.” 

Deno’s Wonder Wheel Park 
will be open on weekends and 
school holidays in April and 
May, and then seven days 
a week from Memorial Day 
through Labor Day.

Let the fun begin!
People’s Playground opens amusement parks for the season

OPENING DAY: (From left) Borough President Adams and Councilman Mark Treyger got some help opening Luna Park for the season from the Cy-
clones’ Sandy the Seagull before Adams and other thrill-seekers hopped on the Cyclone roller coaster.  Photos by Jon Farina
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TOP DRIVER DISTRACTIONS
ADVERTORIAL

Using mobile phones
Leading the list of the 

top distractions behind the 
wheel are mobile phones. 
Phones now do more than 
just place calls, and driv-
ers often cannot pull away 
from their phones, even 
when driving. According to 
the California Department 
of Motor Vehicles, studies 
have shown that driving 
performance is lowered 
and the level of distraction 
is higher for drivers who 
are heavily engaged in cell 

phone conversations. The 
use of a hands-free device 
does not lower distraction 
levels. The percentage of 
vehicle crashes and near-
crashes attributed to di-
aling is nearly identical 
to the number associated 
with talking or listening. 

Daydreaming
Many people will admit 

to daydreaming behind 
the wheel or looking at a 
person or object outside of 
the car  for too long. Per-

haps they’re checking out 
a house in a new neighbor-
hood or thought they saw 
someone they knew on the 
street corner. It can be easy 
to veer into the direction 
your eyes are focused, caus-
ing an accident. In addition 
to trying to stay focused on 
the road, some drivers pre-
fer the help of lane depar-
ture warning systems.

Eating
Those who haven’t quite 

mastered walking and 

chewing gum at the same 
time may want to avoid 
eating while driving. The 
majority of foods require a 
person’s hands to be taken 
off of the wheel and their 
eyes to be diverted from the 
road. Reaching in the back 
seat to share some French 
fries with the kids is also 
distracting. 

Try to eat meals before 
getting in the car. For 
those who must snack 
while en route, take a 
moment to pull over at 

a rest area and spend 10
minutes snacking there 
before resuming the
trip.

Reading
Glancing at an adver-

tisement, updating a Fa-
cebook status or reading
a book are all activities 
that should be avoided 
when driving. Even pour-
ing over a traffic map or 
consulting the digital 
display of a GPS system 
can be distracting.
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TREAT YOURSE
NEW CAR THIS TAX

TREAT YOURSE
NEW CAR THIS TA

Whether you’re buying or selling a car, If You Can’t Make It To Us, W

Prices include all costs to be paid by the consumer, except for licensing costs, registration fee and taxes. Used vehicles have normal wear, tear & 
mileage, some have scratches & dents. Must present this ad at time of purchase to validate offer. NYC DCA#2003442, DMV#7117189. Publish date: 

3/30/18. Offers expire 24 hours after publication.

43-40 NORTHERN BLVD. LONG ISLAND CITY, QUEENS,NY 11101888-396-2567 43 40 NORTHERN BLVD LONG ISLAND CITY QUEENS NY 11101

GET PRE-QUALIFIED IN SECONDS AT MAJORWORLD.COM
WITHOUT IMPACTING YOUR CREDIT SCORE!
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$7,995$7,995$7,900$6,995$6,995$4,995

$11,975$11,888$11,588$10,995$10,995$10,888

$14,995$14,995$14,888$14,888$14,888$14,588 BUY 
FOR:

BUY 
FOR:

‘16 DODGE CHARGER  ‘17 HONDA ACCORD  

37k miles, Stk#32831
PLUS TAX & TAGSPLUS TAX & TAGS

BUY 
FOR:

'15 TOYOTA RAV4

37k miles, Stk#34467
PLUS TAX & TAGS

BUY 
FOR:

'14 HONDA ODYSSEY

37,331 miles, Stk#34471
PLUS TAX & TAGSPLUS TAX & TAGSPLUS TAX & TAGS

'14 FORD EXPLORER'16 HONDA CIVIC EX

29k miles, Stk#2920829k miles, Stk#29208

BUY 
FOR:

BUY 
FOR:

5k miles, Stk#34700

BUY 
FOR:

'16 TOYOTA CAMRY

29k miles, Stk#35438
PLUS TAX & TAGS

19,606 miles, Stk#15579

BUY 
FOR:

'15 TOYOTA CAMRY

Stk#35579, 41k mi.
PLUS TAX & TAGS

'13 ACURA  ILX
BUY 
FOR:

PLUS TAX & TAGS

BUY 
FOR:

'14 NISSAN ROGUE

39k miles, Stk#32001
PLUS TAX & TAGS

BUY 
FOR:

6k miles, Stk#24998
PLUS TAX & TAGS

'16 VOLKSWAGEN JETTA'15 HONDA ACCORD
BUY 
FOR:

20k miles, Stk#M39081
PLUS TAX & TAGS

'14 NISSAN ALTIMA
BUY 
FOR:

39,600 miles, Stk 35990
PLUS TAX & TAGS

'09 HONDA PILOT

Stk#34486, 125k mi.
PLUS TAX & TAGS

BUY 
FOR:

BUY 
FOR:

'15 NISSAN SENTRA

37k miles, Stk#30571
PLUS TAX & TAGSPLUS TAX & TAGS

BUY 
FOR:

'13 CHEVY MALIBU

36k miles, Stk#8357

'13 TOYOTA COROLLA

39k miles, Stk#31564108k miles, Stk#31719

BUY 
FOR:

BUY 
FOR:

PLUS TAX & TAGSPLUS TAX & TAGS

'08 TOYOTA RAV4
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CARSSTARTING
 *2008 Dodge Caliber, 91k mi, STK#17934

$2,995!
AS 

LOW 
AS

AAAA
LLLLLLLLLLLLLLLLLLLOOOOOOOOOOLLO
AAAAAAAAAELF TO A 

AX SEASON!
ELF TO A 
AX SEASON!

We’ll Pick You Up! Call 888-396-2567 For Complimentary Pick Up.

TAKE 
THE

SUBWAY 
TO 46TH ST 
STOP IN 
QUEENS

WAYWAYWAYAYAYA
M

SUBUBUBUBUUBUBUBU WW
R

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

43-40 NORTHERN BLVD. LONG ISLAND CITY, QUEENS, NY 11101
888-396-2567

VEHICLE 
HISTORY 
REPORT

Prices include all costs to be paid by the consumer, except for licensing costs, registration fee and taxes. Used vehicles have normal wear, tear 
& mileage, some have scratches & dents. Must present this ad at time of purchase to validate offer. NYC DCA#2003442, DMV#7117189. Publish 

date: 3/30/18. Offers expire 24 hours after publication.

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

ALL MAKES. ALL MODELS.  
ALWAYS AFFORDABLE.
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$23,588

$13,588

$9,988$9,800$9,488$9,200$8,888$8,500

$12,888$12,888$12,888$12,888$11,995

$22,995$22,900$19,888$17,500$15,950 BUY 
FOR:

32,181 miles, Stk#37193
PLUS TAX & TAGS

'14 INFINITI QX60
BUY 
FOR:

‘16 NISSAN FRONTIER

15k miles Stk#31839
PLUS TAX & TAGS

BUY 
FOR:

'15 JEEP GRAND CHEROKEE

36k miles, Stk#M39035
PLUS TAX & TAGS

BUY 
FOR:

35k miles, Stk#36219
PLUS TAX & TAGS

'14 HONDA PILOT
BUY 
FOR:

'14 INFINITI Q50

44k miles, Stk#34514
PLUS TAX & TAGS

'16 CLA 250
BUY 
FOR:

13,154 miles, Stk#M39051
PLUS TAX & TAGS

'14 NISSAN PATFINDER
BUY 
FOR:

49k miles, Stk#32110
PLUS TAX & TAGS

BUY 
FOR:

'14 HONDA CRV

37k miles, Stk#35672
PLUS TAX & TAGS

BUY 
FOR:

‘17 TOYOTA CAMRY

23,114 miles, Stk#34718
PLUS TAX & TAGS

BUY 
FOR:

20k miles, Stk#1934
PLUS TAX & TAGS

'12 JEEP GRAND CHEROKEE
BUY 
FOR:

‘15 NISSAN ROGUE

35k miles, Stk#31477
PLUS TAX & TAGS

BUY 
FOR:

'14 NISSAN MAXIMA

42,750 miles, Stk#36861
PLUS TAX & TAGS

BUY 
FOR:

'17 NISSAN VERSA

3k miles, Stk#32832
PLUS TAX & TAGS

BUY 
FOR:

49k miles, Stk#34212
PLUS TAX & TAGS

'15 TOYOTA COROLLA
BUY 
FOR:

'13 CHEVY EQUINOX

46k miles, Stk#30543
PLUS TAX & TAGS

BUY 
FOR:

'14 HONDA CIVIC

39k miles, Stk#35671
PLUS TAX & TAGS

'15 NISSAN ALTIMA
BUY 
FOR:

47k miles, Stk#32469
PLUS TAX & TAGS

'15 FORD FUSION HYBRID

PLUS TAX & TAGS

BUY 
FOR:

20k miles, Stk#34358
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A local National Rifl e Asso-

ciation chapter let the own-

er of Park Slope’s Grand 

Prospect Hall off the hook 

for hosting a controver-

sial fund-raiser in the face 

of overwhelming backlash 

against the businessman 

(“All a bad dream: Public 

backlash leads NRA to free 

Grand Prospect Hall owner 

from hosting fund-raiser,” 

by Colin Mixson, online 

March 20). 

Michael “Mr. H” Halkias, 

who with his wife has owned 

the hall at 263 Prospect Ave. 

for 37 years, announced the 

fi rearm afi cionados voided 

their contract for the event 

hours after he confi rmed he 

would welcome their April 

bash. The about-face was 

the second involving a NRA 

fund-raiser planned for 

Brooklyn; the fi rst was sup-

posed to be hosted at Gar-

giulo’s restaurant in Coney 

Island. Here’s what some of 

our readers — pro and an-

ti-gun possession — had to 

say:

Disappointed in Mr. Halkias. He 
said he’d stand his ground for a legal 
event even if it meant selling for con-
dos and now he’s proven not to be a 
man of stature. 

Changing your mind and back-
ing down are two separate things. 
I’ll never return to the Grand Pros-
pect Hall as I won’t to Gargiulo’s. 
Two chickens whose geese are 
cooked! 
 Disappointment from Town

You can’t really blame the guy for 
backing down when Antifa is threat-
ening to burn your business down. 
The poor owners of these two busi-
nesses have been through enough, 
no need to boycott. Henry Ford 

 from Bay Ridge

I’m with disappointed, if restau-
rant owners can’t stand their ground 
and sell to any legitimate customer, 
they are prejudicing the customer. 
This is a fi ght at City Hall, not ran-
dom restaurant owners. If these res-
taurants can’t maintain neutrality, 
then I will boycott them. Shame on 
you politicians for falsely profi ling 
a business to further your political 
careers.

Cars, planes, etc. are used in mass 
murders and we don’t see a movement 
to try and ban them. We need to get to 
the root of the problem and not waste 
time attacking legitimate gun rights 
for responsible people. 
 Benny from Sunset Park

The owner of the [Grand] Pros-
pect Hall is a fool if he thought Park 
Slope residents wouldn’t have a prob-
lem with this. 

Know your neighborhood. 
 DG from Greenwood

Whatever?  The secret to New 
York City’s continued success in 
drastically bringing down violent 
crime-rates — and keeping them 
down — are our city’s “zero toler-
ance” anti-illegal-gun-possession 
laws. 

Early in 2017, U.S. Attorney Gen-
eral Jeff Sessions asked, during a 
quick visit here, just what is our 
city’s secret? And he even thought 

other cities should follow New York 
City’s anti-criminal policies. 

Of course, since Sessions doesn’t 
particularly like us, and we collec-
tively don’t really like Mr. Sessions 
at all, his brief comments-were to-
tally ignored. SCR 

 from Realityville

Use a little reading comprehen-
sion, folks. 

The article specifi cally says that 
Mr. H. didn’t back down. The NRA 
pulled out of the contract. If you 
want to boycott a bunch of gutless 
cowards, you need to boycott the 
NRA, not Mr. H. Sean F 

 from Bensonhurst

LET US HEAR FROM YOU
Submit letters to: Vince DiMiceli, Edi-
tor, Community Newspaper Group, 1 
MetroTech Center North, Brooklyn, NY 
11201, or e-mail to editorial@cnglocal.
com. Please include your address and 
tele phone number for so we can con-
fi rm you sent the letter. We reserve 
the right to edit all correspondence, 
which becomes the property of 
Courier Life Publications. 

SOUND OFF TO THE EDITOR
LETTERS AND COMMENTS FROM OUR READERS

Plans for NRA meet shot down again
LETTERS

Canadian newsprint is not the enemy — tariffs are
To the editor,

Every day at the News Media 
Alliance headquarters, a stack of 
newspapers arrives for myself and 
the staff. But with the Department 
of Commerce and the International 
Trade Commission currently con-
sidering tariffs on Canadian news-
print, those days of screen-free read-
ing could be coming to an end.

The fact that newsprint is being 
threatened is the work of one news-
print mill in the Pacifi c Northwest, 
NORPAC. In August 2017, NORPAC 
petitioned the United States Depart-
ment of Commerce to begin apply-
ing tariffs to newsprint imported 
from Canada, claiming the im-
ported paper was harming the U.S. 
newsprint industry. But NORPAC 
is not acting in the best interests of 
newsprint consumers or the U.S. pa-
per industry at large — they are act-
ing in their own interest and no one 
else’s.

The buying and selling of news-
print has always been regional with-
out regard for the border. Consum-
ers of newsprint — from newspaper 
and book publishers to telephone 
directory manufacturers — tend 
to buy newsprint in their region, 
close to their printing operations. 
The printers who typically utilize 
Canadian newsprint are those in 
the northeast and Midwest, where 
there are currently no U.S. mills op-
erating.

But those regions are not news-
print deserts because of unfair 
trade by Canadian paper mills. 
Rather, newsprint mills shut down 
or converted to producing other, 
more profi table paper products 

when the demand for newsprint fell, 
something that has been happen-
ing steadily for decades. Since 2000, 
the demand for newsprint in North 
America has dropped by 75 percent.

But affordable Canadian paper 
has helped keep the printed news 
alive and fl ourishing well into the 
21st century. With new tariffs, many 
smaller newspapers will feel their 
belts tightening. The combination of 
preliminary countervailing and an-
tidumping duties increases the cost 
of imported newsprint by as much 
as 32 percent, and a number of news-
papers have already experienced 
price increases and a disruption in 
supply. If the International Trade 
Commission and the Department 
of Commerce make these tariffs 
permanent in the coming months, 
it could lead some small local pub-
lishers to cut their print product en-
tirely — or even shut their doors.

Some, like NORPAC, may argue 
that by imposing duties on Cana-
dian imports we’re saving Ameri-
can jobs and boosting our own econ-
omy, but while that may sometimes 
be true for other industries, the op-
posite is true of newsprint.

What we’re seeing with the 
newsprint tariffs is not a govern-
ment acting to try to better the 
economy for its citizens. Instead, it 
is “political arbitrage” by one pri-
vate investment group — where 
they are effectively looking to use 
the U.S. government to tax local 
and community newspapers across 
the United States in order to bolster 
their own bottom line.

When considering whether to 
take NORPAC’s claims seriously, 

the Department of Commerce ex-
cluded input from U.S. newsprint 
mills owned by Canadian compa-
nies — specifi cally Resolute Forest 
Products and White Birch. Exclud-
ing manufacturers who, during the 
period of investigation, had three 
functioning newsprint mills in the 
U.S. because they have sister mills 
in Canada shows an unwillingness 
to understand the borderless news-
print industry and the restructur-
ing that has taken place in recent 
decades.

If the tariffs on Canadian news-
print are allowed to stand, we’re not 
only risking a centuries-old rela-
tionship with our neighbors to the 
north, but we’re putting our own 
U.S. news industry in jeopardy. 

While the big national and re-
gional papers may have less trou-
ble fi nding the funds to keep their 
print editions coming, we could see 
small publishers lose footing, and 
those tiny local papers are some of 
the most vital members of our news 
community. 

Under the right conditions, those 
papers can fi nd a way to maintain 
their footing, but if the newsprint 
industry can’t support them, those 
communities will become news des-
erts, and that’s a future none of us 
want.

We may not be able to save the 
entire industry by keeping tariffs 
off our paper, but we can keep it 
thriving while we re-position our-
selves for the years to come. Having 
affordable newsprint will help us do 
that. David Chavern

President and CEO 

News Media Alliance
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For more information and to find out about our other great offers, visit your local Flushing Bank branch,  
call 800.581.2889 (855.540.2274 TTY/TDD) or visit www.FlushingBank.com.

To qualify you must have or open any Flushing Bank Complete Checking account3 which provides you 
with access to over 55,000 ATMs, ATM fee rebates, mobile banking and mobile check deposit.

Great rates like ours are always in season.

1 New Maximum Money Market account and new money only. APY effective March 23, 2018. Annual percentage yield assumes principal and interest remain on deposit for a full year at 
current rate. Minimum deposit balance to open the Maximum Money Market account is $5,000. Funds cannot be transferred from an existing Flushing Bank account. The APY for the 
Maximum Money Market account is 0.10% for daily account balances between $0 and $4,999, 0.15% for daily balances between $5,000 and $24,999, 1.25% for daily balances between 
$25,000 and $74,999, 1.25% for daily balances between $75,000 and $99,999 and 1.70% for daily balances of $100,000 or more. Rates may change at any time without notice. You must 
maintain the stated tier balance for the statement cycle to receive the respective disclosed yield for that tier. 2 New money only. APY effective March 23, 2018. Annual percentage yield 
assumes principal and interest remain on deposit for a full year at current rate. Minimum deposit balance of $5,000 is required. Funds cannot be transferred from an existing Flushing 
Bank account. For new IRA and rollover accounts, the minimum deposit balance is $5,000. Premature withdrawals may be subject to bank and IRS penalties. Rates and offer are subject 
to change without notice. 3 New money required for new checking accounts only. A Flushing Bank checking account with a $5,000 minimum balance is required to receive the advertised 
rate. Certain fees, minimum balance requirements and restrictions may apply. Fees may reduce earnings on these accounts. A checking account is not required for IRA 
accounts.
Flushing Bank is a registered trademark

Small enough to know you.
Large enough to help you.®

Maximum
Money Markety

1.70%
$100,000 minimum deposit

APY1

13-Month 
Certificate of Depositp

2.00%
$5,000 minimum deposit

APY2

60-Month 
Certificate of Depositp

2.87%
$5,000 minimum deposit

APY2

T here oughta not be a law!
Last week’s snowstorm 

must have caused New 
York City Council members to 
have extra time on their hands 
because they just introduced a 
fl urry of legislation that is even 
more ludicrous than usual — 
even by their standards.

Brooklyn Councilman Ra-
fael Espinal’s “Right to Dis-
connect” bill would make it a 
crime for employers to expect 
their employees to respond to 
e-mail and other electronic 
communication after hours. 
So much for the city that never 
sleeps! As a manager with al-
most 50 employees in a cus-
tomer-driven industry that 
does not end at 5 pm, it is nec-
essary to consistently com-
municate. This is the way it 
is for most businesses today. 
We used to joke about “bank-
ing hours,” but even this does 
not apply anymore as most of 
them are now open evenings 
and weekends. Unfortunately, 
many career politicians have 
little experience in the real 
world, which explains why 
they don’t understand how 
silly it is to expect employers 
and employees not to commu-
nicate after certain times. 

Once again demonstrating 

their belief that they are above 
us mere residents, the Council 
only applies this law to the pri-
vate sector. Businesses would 
be fi ned at least $250 for each 
instance of violating the law 
by the Department of Con-
sumer Affairs. Can you imag-
ine a Council member about 
to speak at a local community 
board meeting at 7:30 pm who 
e-mails a staffer for immediate 
information and there is no re-

sponse? Of course not; this is 
why they exempted themselves 
and city employers from this 
law. How’s that for hypocrisy? 

Not to be outdone, Queens 
Councilman Peter Koo wants 
to fi ne New Yorkers $50 if 
they are smoking while walk-
ing on any sidewalk. Accord-
ing to the bill, smoking while 
just standing on the sidewalk-
would not be a crime, but once 
you take that fi rst step, watch 
out! Where does rocking and 
bending fall into this? Ac-
cording to Councilman Koo’s 
offi ce, enforcement would be 
“up to the discretion of police 
offi cers.” Our NYPD should be 
a bit more focused on things 
like terrorism, robbery, and 
murder.  

Our city already has some 
of the most stringent anti-to-
bacco laws in the nation and 
this proposal is the “nanny 
state” mentality on steroids.  
What’s next, making it illegal 
to drink a soda on the street?

Finally, at the behest of 
Brooklyn Borough President 
Adams, Bronx Councilman 
Fernando Cabrera introduced 
legislation that would push 
the city Department of Educa-
tion to stop serving bologna 
and other meats in their caf-

eterias. I enjoyed the chicken 
nuggets and sloppy joes at my 
local Brooklyn schools as a 
student, and still do, which ex-
plains my extra pounds. How-
ever, students and parents 
should be able to choose their 
own diets. If we want schools to 
have more fruit and vegetable 
options, that’s great; but, we 
should not ban certain foods. 
After all, students will just 
have the same meals anyway 
when they get home.

The far-left insanity of the 
Council is not new, but hav-
ing these three extreme bills 
introduced within days, high-
lighting this fact to the nation 
is noteworthy. This is why 
New Yorkers are done a dis-
service when one party con-
trols 48 of the 51 Council seats 
and can push its agenda with-
out serious opposition. We 
need to have more checks and 
balances within this body and 
between the mayor and Coun-
cil. One way to bring more 
divergent views to New York 
City government is through 
implementing non-partisan 
elections. This would increase 
the chances of others, not just 
Democrats, getting elected. 

Currently, the mayor and 
Council are putting together 

New York City Charter Revi-
sion Commissions. Putting the 
issue of non-partisan elections 
on the agenda would be a great 
start to bringing real dialogue 
to our local government.

While the Council focuses 
on these pieces of legislation 
to satisfy their base, we have 
far more serious problems 
that should be addressed. Our 
public housing is falling apart 
and the New York City Hous-
ing Authority seems helpless 
to fi x it; the homeless crisis 
continues; our subways are a 
mess; and our public hospital 
system is bleeding billions of 
dollars. 

Rather than using our tax-
payer dollars to solve these is-
sues affecting everyday New 
Yorkers, the Council just 
voted to increase its own bud-
get by a whopping 27 percent 
to $81.3 million. This includes 
funding for 125 new Council 
employees. 

Of course, these employees 
will be required to respond to 
their bosses’ e-mails after 5 pm. 

Bob Capano has been an 
adjunct political science pro-
fessor at the City University of 
New York who has worked for 
Republican and Democratic 
elected offi cials in Brooklyn.

Going to extremes: These proposed laws really stink!

THE RIGHT 
VIEW

Bob Capano
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O ne of the most widely con-
sumed substances in the 
world, caffeine is found 

in varying amounts in coffee, 
tea, chocolate, soda, and energy 
drinks. 

According to the marketing 
experts at Brandon Gaille, the 
United States leads the world in 
caffeine consumption, taking in 
around 970 tons every year. The 
majority of that caffeine is con-
sumed in the form of coffee. Al-
though too much caffeine has 
been linked to increased anxiety, 
insomnia, and restlessness, those 
cups of joe actually may have posi-
tive health benefi ts when enjoyed 
in moderation. The National Insti-
tutes of Health advises that, since 
coffee beans are loaded with pro-
tective compounds, they can help 
deliver caffeine in healthy ways.

When consumed in coffee, caf-
feine may help prevent certain 
diseases. Caffeine, which is a mild 
stimulant by nature, has been 
linked to lower risks of Alzheim-
er’s disease. The Institute also 
says caffeine may lower a person’s 
risk of developing Parkinson’s dis-
ease and other dementias, while 
also boosting concentration and 

memory. The biologically active 
compounds in coffee also can help 
prevent diseases like stroke and 
certain cancers.

The research study, “Adenos-
ine, Adenosine Receptors and the 
Actions of Caffeine,” fi rst pub-
lished in February 1995, states 
that caffeine blocks an inhibi-
tory neurotransmitter called ad-
enosine. When this occurs, the 
amount of other neurotransmit-
ters, such as norepinephrine and 
dopamine, can increase. This can 
improve the fi ring of neurons, 
leading to improvements in mood, 
memory, energy, and general cog-
nitive function.

For individuals looking to shed 
a little extra weight, caffeine may 

help there, too. Several studies 
show that caffeine can boost met-
abolic rate by three to 11 percent, 
according to Healthline. Coffee, 
which boasts the vitamins B2, B5, 
B3, manganese, and potassium, 
delivers caffeine and can be part 
of a nutritious diet and successful 
weight-management regimen. 

People prone to headaches 
and recurrent pain may fi nd caf-
feine can help them manage those 
symptoms. Caffeine is one of the 
main ingredients in some pain 
relievers. The University of Geor-
gia also has found that a moder-
ate dose of caffeine (roughly that 
found in two cups of coffee) can 
reduce post-workout pain by up 
to 48 percent. What’s more, The 
Journal of the American Medical 
Association notes that, when caf-
feine is combined with other pain 
relievers, only 40 percent of the 
other drug was needed to provide 
the same level of effi cacy. 

Coffee and caffeine provide 
various health benefi ts and can 
be benefi cial when consumed in 
moderation. Anyone who wants to 
alter their caffeine consumption 
should do so gradually to see how 
their body reacts to the changes.  

 FOCUS ON FOCUS ON Health

Healthy reasons to head 
to your coffee shop today

Coffee and caffeine provide various health benefi ts and can be benefi cial when consumed in moderation.

F ood trends come and go. But one such trend 
that has seemingly enjoyed more staying 
power than other fl avors of the month is avo-

cado toast, a popular dish that might trace some 
of that admiration to how easy it is to prepare.

The popularity of avocado toast has exploded 
in recent years, but it has actually been around 
for decades. Many trace the origins of avocado 
toast to Australia, though it’s hard for food histo-
rians to say with utmost certainty where the dish 
was fi rst served.

Avocado toast might be as healthy as it is popu-
lar. Avocados boast a host of health benefi ts, some 
of which might surprise even the most ardent dev-
otee of avocado toast:

Avocados are loaded with vitamins. Ac-
cording to the U.S. Department of Agriculture’s 
National Nutrient Database, avocados are a great 
source of numerous vitamins, including C, E, K, 
and B-6. They also contain beta-carotene, which 
the human body converts into vitamin A that pro-
motes healthy skin and a strong immune system.

Avocados can benefi t vision. Avocados con-
tain lutein and zeaxanthin, a pair phytochemicals 
concentrated in the tissues in the eyes. Lutein 
and zeaxanthin are believed to block blue light 
from reaching 
structures in the 
retina, thereby 
reducing a per-
son’s risk of de-
veloping macu-
lar degeneration. 
In fact, studies 
published in 
the American 
Journal of Epi-
demiology, the 
American Jour-
nal of Ophthal-
mology, and The 
Archives of Oph-
thalmology found that diets high in lutein and ze-
axanthin are associated with a lower risk of mac-
ular degeneration, which the American Macular 
Degeneration Foundation notes is the leading 
cause of vision loss in the United States.

Avocados can promote healthier bones. Be-
cause they’re high in vitamin K, a nutrient that 
is crucial for bone health, avocados may help re-
duce a person’s risk of developing osteoporosis, a 
condition characterized by bones becoming frag-
ile and brittle due to loss of tissue. Vitamin K may 
help improve the intestinal absorption of calcium. 
That’s a signifi cant benefi t, as calcium defi ciency 
has long been associated with a greater risk for 
osteoporosis.

Avocados may help fi ght depression. Avo-
cados are loaded with omega-3 fatty acids, which 
benefi t the body in myriad ways. One of those 
ways is by helping to reduce the symptoms of de-
pression. Polyunsaturated fats such as omega-3 
fatty acids are thought to antagonize infl amma-
tory cytokines that can contribute to feelings of 
depression.

Trendy foods come and go, oftentimes fall-
ing off the radar when their health benefi ts are 
overstated or proven dubious. However, the docu-
mented benefi ts of avocados may ensure the stay-
ing power of avocado toast.  

Health benefi ts 
of avocados

Whether prepared on toast, in salad, 
or as guacamole, avocados boast 
a host of health benefi ts, some of 
which might surprise even the most 
ardent devotee of the fruit.
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Parkinson’s disease is a 
disorder of the central ner-
vous system, involving the de-
generation and loss of nerve 
cells in the brain. The dis-
ease occurs in both men and 
women and, while symptoms 
may occur as early as age 40, 
they are usually not appar-
ent until patients are in their 
60s or 70s. At NewYork-Pres-
byterian Brooklyn Methodist 
Hospital, patients have access 
to a comprehensive, multidis-
ciplinary treatment program 
for Parkinson’s disease.

While there are both mo-
tor and non-motor symptoms 
of Parkinson’s, the primary 
symptoms of the disease in-
clude tremor, stiffness, slow-
ness, impaired balance, and 
changes in gait. These symp-
toms may be mild at first and 
progress over time. How the 
disease affects a person var-
ies; some individuals are 
more affected than others. A 
neurologist who specializes 
in movement disorders will 
be able to most accurately di-
agnose and manage Parkin-
son’s by conducting an initial 
assessment based on medical 
history, a neurological exam, 
and the symptoms present. 

Sometimes further testing 
may also be needed. There 
is currently no cure for Par-
kinson’s disease, but several 
therapies are available to re-
duce symptoms.

“The Parkinson’s treat-
ment program at NewY-
ork-Presbyterian Brooklyn 
Methodist is unique because 
patients receive both com-
prehensive medical care ser-
vices and assistance navigat-
ing the healthcare system all 
from one office,” said Erika 
Adelman, Patient Care Coor-
dinator for the Parkinson’s 
and Other Movement Disor-

ders Program, and Program 
Coordinator for the Ameri-
can Parkinson’s Disease As-
sociation (APDA) Informa-
tion & Referral Center at 
NYP Brooklyn Methodist. 
“Our team is committed to 
helping our patients manage 
the symptoms of their illness, 
promote their independence, 
provide them with support, 
and enhance the quality of 
life for both the individuals 
with Parkinson’s and their 
families.”

NYP Brooklyn Method-
ist’s Parkinson’s Treatment 
Program is open to anyone 

experiencing symptoms and 
is staffed by an expert care 
team including neurosur-
geons, neurologists, neurop-
sychologists, psychiatrists, 
psychologists, physical and 
occupational therapists, 
speech-language pathologists, 
a physician assistant, medical 
assistants, a social worker, pa-
tient care coordinators, and 
social work students. 

“We offer concierge-type 
medicine for managing Par-
kinson’s. Patients don’t need 
to call ahead to schedule a 
time to talk.  They can come 
right to me with questions for 
the doctors, or about home 
health aides, rehab, letters of 
medical necessity, and com-
munity-based resources,” 
said Ms. Adelman. “Our goal 
is to make access to care and 
support services as easy as 
possible for our patients as 
well as to reduce hospitaliza-
tions to the best of our abil-
ity.”

Because exercise is so im-
portant for those living with 
Parkinson’s, NYP Brooklyn 
Methodist has a Parkinson’s 
exercise and wellness pro-
gram that offers free yoga 
and dance classes every 

month for the Parkinson’s 
community. Participants are 
welcome to bring their care-
givers along to the classes 
for an opportunity to get in-
volved in some physical ac-
tivity and to de-stress, have 
fun, bond, and be a part of a 
community. Additionally, the 
program regularly offers a 
brain training class, Parkin-
son’s disease support group 
and Parkinson’s disease care-
givers support group.

The entire Parkinson’s ex-
ercise and wellness program 
at NYP Brooklyn Methodist 
is free and open to the com-
munity.

“Parkinson’s is a life-long 
condition that will change 
over time,” said Ms. Adel-
man. “It’s important for indi-
viduals with Parkinson’s to 
learn about the disease, un-
derstand what to expect, and 
know what they can do now 
to improve the present and 
future.”

To find out more about the 
NYP Brooklyn Methodist Par-
kinson’s treatment program, 
please call 718-499-2273 or visit 
www.nyp.org/brooklyn. 

—New York-Presbyterian 
Brooklyn Methodist Hospital

 FOCUS ON FOCUS ON Health

Today’s youth continue to 
battle obesity. The Centers 
for Disease Control and 

Prevention says the percentage 
of obese children in the United 
States has more than tripled 
since the 1970s. Roughly one 
in five school-aged children 
is obese. Obese children and 
adults are at a higher risk for 
chronic health conditions such 
as asthma, bone and joint prob-
lems, type 2 diabetes, and heart 
disease.

Although many factors can 
contribute to obesity among 
children, researchers with the 
American Academy of Pediat-
rics are now warning parents 
that fruit juice can be a con-
tributor. In suggestions that 
overwrite previous recommen-
dations from 2006 in which the 
Academy said children between 
the ages of 6 months and 6 years 
could have up to six ounces of 

fruit juice a day, fruit juice is no 
longer recommended for chil-
dren under the age of 1. Plus, 
health experts say that older 
children should choose whole 
fruit sources in lieu of fruit 
juices whenever possible.

According to an article “Re-
ducing Childhood Obesity by 
Eliminating 100% Fruit Juice,” 
authored by Dr. Janet Wojcicki, 
and Dr. Melvin Heyman, and 
published in the American 
Journal of Public Health, exces-
sive fruit juice consumption is 
associated with increased risk 
for obesity. There also is recent 
scientific evidence that sucrose 
consumption without the cor-
responding fiber is associated 
with metabolic syndrome, liver 
injury, and obesity.

Obesity is not the only risk 
associated with fruit juice. Al-
though fruit juice in modera-
tion can be a nutritious bever-

age, drinking juice from a bottle 
can lead to nursing bottle den-
tal caries. Also, “toddler’s diar-
rhea” has been associated with 
juice consumption, particularly 
in juice with a high fructose to 
glucose ratio, according to data 
published in the Journal of the 
American College of Nutrition.

Many health experts are con-
cerned by excessive fruit juice 
consumption that can lead to 
an increased caloric intake and 
obesity.

American Academy of Pedi-
atrics researchers suggest par-
ents of young children mash 
up fresh fruit instead of giving 
them juice. Water, milk, and 
breast milk or formula should 
be the main liquid for children. 
Older children can have limited 
amounts of 100-percent fruit 
juice, but should be steered to-
ward other low-calorie drinks 
instead.  

Concentrated juice 
and kids’ health

Fruit juice is no longer recommended for children under 
the age of 1, and health experts say older children should 
choose whole fruit in lieu of fruit juices.
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THE VASCULAR INSTITUTE OF NEW YORK
is pleased to announce 

3 convenient locations with a new offi ce
in Midwood.

THE PREMIERE VASCULAR CENTER IN NEW YORK

IS THE ONLY COMPREHENSIVE CENTER
THAT SPECIALIZES IN 

VASCULAR MEDICINE AND SURGERY

ENRICO ASCHER, MD

ELEANORA IADGAROVA, NP

NATALIE MARKS, MD

ANIL HINGORANI, MD

LOCATIONS:
Brighton Beach:
2993 Ocean Parkway
Brooklyn, NY 11235

Midwood:
2523 Kings Highway 
Suite 1C
Brooklyn, NY 11229

Boro Park:
960 50th Street

Brooklyn, NY 11219

718-438-3800

 FOCUS ON FOCUS ON Health

F rom edamame to tofu to beverages to yogurts, 
soy is seemingly everywhere. Soy began its me-
teoric rise to dietary fame as an alternative to 

dairy and meat products and has been made more 
popular by Asian cuisine. 

Many tout the health benefi ts of soy, while oth-
ers suggest it may not be so great. However, soybean 
fans can breath a sigh of relief as they gain a greater 
knowledge of this versatile legume.

Soybeans are the seeds of the soybean plant used 
in a variety of foods, especially when replacing ani-
mal protein. They are a cultivated plant of the pea 
family that produces edible seeds. Native to East 
Asia, soybeans have been an important part of Asian 
cooking for thousands of years. But soy was only in-
troduced to the Western world in the 20th century.

The Soyfoods Association of North America says 
that, between 1992 and 2006, soy food sales increased 
from $300 million to nearly $4 billion and became 
synonymous with healthy eating. Soybeans are a 
source of high-quality protein. Three-quarters of a 
cup of cooked soybeans contains as much protein as 
half a cup cooked meat, chicken, or fi sh. Like meats, 
soybeans contain ample amounts amino acids, but 
without the side effects of saturated fats, accord-
ing to Dieticians of Canada. But soy isn’t fat-free, 
as it contains more fat than other legumes. But the 
fat from soy comes mainly in the form of benefi cial 
monounsaturated and polyunsaturated fats, includ-
ing omega-3 fatty acids.

Soybeans contain isofl avones, which are part of 

a family of chemical compounds called phytochemi-
cals. According to The Mayo Clinic, soy isofl avones, 
sometimes called phytoestrogens, have estrogen-
like effects in the body, which can help maintain 
bone health and protect against heart disease.

The North American Menopause Society has 

studied soy for its benefi ts to women at midlife. The 
report published in the journal Menopause found 
soy can relieve certain menopausal symptoms, such 
as hot fl ashes. While it does not work as well as hor-
mone therapy, it scored moderately well. The data 
also revealed that soy appears to help women under 
the age of 65 with cognitive function.

One area of concern involves high levels of soy 
and its relationship to cancer. Researchers at Ore-
gon State University’s Linus Pauling Institute said 
consuming high amounts of soy isofl avones may 
stimulate the growth of tumors in breast cancers 
that are estrogen-sensitive or for women with a his-
tory of this type of cancer. Therefore, moderation is 
essential, especially for those with a history of can-
cer sensitive to hormones.

When consuming soy, whole beans are best be-
cause they are the least processed. The Women’s 
Health Network also advises to choose non-GMO, or-
ganic soy whenever possible. That’s because there is 
no consistent data on the possible health detriments 
of consuming genetically modifi ed foods. Also, or-
ganic products are grown without pesticides, which 
may biocaccumulate in body tissue and cause prob-
lems over time.

Soy can be a healthy addition to one’s diet but 
should not be viewed as a cure-all. In moderation, 
soy can be a viable substitute for some animal pro-
teins. Discuss the potential benefi ts or risks of soy 
with a doctor before consuming soy or soy supple-
ments.  

Reap the health benefi ts of soy

Soybeans and other soy products can be enjoyed in modera-
tion as part of a healthy diet.
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The ELITE PROTOCOL
MIC-B12 Lipotropic Injections
HCG + Appetite Control
Designed to Attack Weight Loss 
From Every Angle
HERE’S WHY IT WORKS
1.  Releases Energy from Your Fat Cells
2.  Reduces Cravings & Fatigue
3.  Lose up to 1 lb Per Day Eating 
      Real Food
4.  Prevents Hunger, Headaches & 
      Irritability
5.  One-on-One Personal Support
6.  Medical Experts
7.  Long Term Weight Loss Success
8.  No Exercise Required

Inquire within now!  917.444.3043

                 B Q B82B7

BEFORE AFTER

Offi ce: 718-336-3900   |   Fax: 718-336-3990

Dr. Nison Badalov  |  Dr. Ian Wall  |  Dr. Kayane Hanna-Hindy   
Dr. Rabin Rahmani  |  Dr. Pierre Hindy

Our offi ce offers a full array of gastroenterology services
to help you maintain a healthy digestive system.

Colon Cancer screening, GERD, Irritable 
Bowel Syndrome, Peptic Ulcer Dx..

9101 4th Avenue
Brooklyn, NY

11209

902 Quentin Road
#701

Brooklyn, NY 11223

26 Court Street
Brooklyn, NY

11242

YOUR HEALTH MEANS
EVERYTHING TO US!

 FOCUS ON FOCUS ON Health

Farm-to-table is a movement that 
promotes serving local prod-
ucts, preferably food and bever-

ages acquired directly from a pro-
ducer. 

Farm-to-table eateries source in-
gredients locally as much as pos-
sible, and diners are increasingly 
expressing a preference for these 
establishments. According to the 
National Restaurant Association’s 
“What’s Hot in 2015” survey, locally 
sourced meats and seafood, locally 
grown produce, environmental sus-
tainability, and natural ingredi-
ents and minimally processed foods 
were among the most popular food 
trends.

Farm-to-table establishments re-
duce carbon footprints by cutting 
back on the amount of resources 
necessary to get food from the farm 
to the restaurant. The farm-to-table 
movement began as a countermea-
sure to big agriculture and chemi-
cally controlled produce. Although 
there is no hard data on just how 
many restaurants can be consid-
ered farm-to-table, organic farm-
ing in general is big business. In its 
2014 Organic Survey, the U.S. De-
partment of Agriculture’s National 
Agriculture Statistics Service re-
ported that sales of organic prod-
ucts increased by 72 percent since 
2008. California, Washington, Penn-
sylvania, Oregon, and Wisconsin 
were the top five states for organic 
farming, accounting for 78 percent 
of organic sales in the United States 

at the time of the survey. 
Supporting farm-to-table estab-

lishments can benefit the planet, but 
consumers should know that there 
are additional advantages to patron-
izing such businesses: 

Support for local businesses: 
Local restaurateurs who embrace 
farm-to-table can support and pro-
mote other local operations. Restau-
rants can help farmers by purchas-
ing excess crops or simply providing 
the demand for farmers’ products.

Greater control over ingredi-

ents: In some instances, chefs can 
travel to nearby farms during har-
vest to personally select items for 
their restaurants, ensuring excel-
lent quality.

Better taste and quality: Fresh 
food is picked at its peak instead of 
being forced to ripen during a long 
journey. This typically translates to 
more flavorful foods. 

Evolving and updated menus: 
Because farm-to-table means sourc-
ing in-season ingredients, restau-
rants must have fluid menus that 
change based on the availability of 
ingredients and fishing and harvest-
ing quotas. This can lead to greater 
variety and prevent menus from be-
coming dated or overly familiar.

Hyper-local sourcing that fuels 
farm-to-table operations continues 
to be an in-demand restaurant trend. 
Diners can rest easy knowing that 
patronizing such establishments 
benefits both the environment and 
the local economy.  

The farm-to-table 
trend is changing 

restaurant business

Fresh, local foods are the hallmark of farm-to-table restaurants.
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1-917-246-2888.
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By Alexandra Simon

This cartoon festival is growing up!
After six sold-out years at the 

Nitehawk Cinema, the childhood 
revival show “Spoons, Toons, and Booze” 
will expand to a second, larger location, com-
ing to the Bell House on April 7. Nostalgia 
for the Saturday morning cartoons of their 
youth among adult millennials and Gen Xers 
has kept the show busy, and the new spot 
means that even more people will be able 
to experience the celebration of cartoons, 
cereal, and alcoholic beverages, said the 
show’s founder and producer.

“We fill up every month, and we are 
always sold out within two to three days of 
tickets going on sale, but the people want 
more ‘Spoons, Toons, and Booze’ because 
of the experience of nostalgia and cereal,” 
said Michael Austin, who lives in Bedford-
Stuyvesant. 

Many of the cartoons are now avail-

able on the Internet, but people return to 
“Spoons, Toons, and Booze” to relive their 
childhood memories with a crowd, he said.

“People respond well to experiencing 
these cartoons in a group setting, and a lot of 
us grew up on these cartoons that we don’t 
get to experience anymore,” he said. “It’s not 
the same watching alone — having a shared 
experience in a room full of people who 
are passionate about toons and seeing other 
people enjoy these classic cartoons.”

Each early afternoon event features five 
or six cartoons, an open cereal bar, and 
special cocktails, including a White Russian 
topped with Cocoa Puffs. 

The larger space at the Bell House will 
not only allow for more guests, but it will 
open up more opportunities for audience 
interaction, said Austin.

“We’ve got a bigger stage, more audi-
ence, and we’ve got more time, so there’s 
going to be new, more silly, and crazier 

contests,” he said.
Those contests might include identify-

ing a cereal brand by taste, debating which 
cartoon show is best, trivia questions, or 
identifying a cartoon theme song from its 
first few notes. The winner of each contest 
determines which cartoon screens next, 
said Austin. 

Visitors often choose cartoons from the 
’80s or ’90s, including “Darkwing Duck,” 
“The Care Bears,” or “The Flintstones,” but 
Austin has more than 100 cartoons ready to 
go at any moment, dating from the 1940s 
to the early 2000s, so viewers often get to 
experience something new, said the show’s 
host and co-producer.

“People will be introduced to cartoons 
they’ve never heard of before or seen before,” 
said Nell Casey. “Because some contest win-
ner said they want to watch it, people will 
leave the show with a new cartoon to explore 
that they were really not familiar with.”

And viewing their favorite cartoons with 
older eyes can finally reveal jokes that flew 
over the heads of viewers’ younger selves, 
added the Williamsburg event organizer.

“The thing about cartoon-watching as 
an adult is, it can be unintentionally funny 
and that’s the beauty of watching in a group 
compared to watching at home,” she said. 
“Now you’re viewing the cartoons through 
adult senses, and you might catch a drug ref-
erence or something racy — and you might 
not like it as much, or it’ll confirm what they 
love about it.”

Austen and Casey hope to make the Bell 
House edition a monthly event, in addi-
tion to their twice-monthly screenings at 
Nitehawk. 

“Spoons, Toons, and Booze” at the Bell 
House [149 Seventh St. between Second 
and Third avenues in Gowanus, (718) 643–
6510, www.thebellhouseny.com]. April 7 at 
1 pm. $12.

Boozy cartoon fest moves to Gowanus

Tooning up
Cereal killers: Michael Austin and Nell 
Casey will bring their “Spoons, Toons, and 
Booze” cartoon extravaganza to the Bell 
House on April 7.  Photo by Caleb Caldwell. 
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By Julianne McShane

They are rolling in dough! 
Visitors to outdoor 

food festival Smorgasburg, 
which returns this weekend, can 
get a taste of a brand new dessert: 
a chewy and gooey concoction that 
combines the best elements of raw 
cookie dough and crispy mozza-
rella sticks. The sweet and crispy 
treat evokes a classic cookie, with a 
layer of fried, funnel cake-like bat-
ter covering a ball of warm dough, 
according to one of its creators. 

“It’s a crispy exterior that 
also gives you a little bit of that 
chewy cookie crust, with molten 
raw cookie dough in the center,” 
said Matt Gallira, the president of 
fried cheese purveyors Big Mozz. 
“And the awesome thing is, if you 
overcook it — it just turns into a 
cookie.” 

Gallira, who lives in Fort 
Greene, helped to cook up the 
creation last summer, when his 
snack stand was stationed next to 
raw cookie dough sellers Do at 
a music festival in the northern 
hinterlands of Queens. During a 
slow moment, the founder of the 
cookie dough company suggested 
frying up some of the sweet stuff, 
she recalled. 

“I basically said, ‘We should 
try and throw some cookie dough 
in the fryer and see what hap-
pens,’ ” said Downtown resident 
Kristen Tomlan. “We tried it, and 
it was one of the best things that 

we had had.”
At Smorgasburg, the deep-fried 

balls of cookie dough will be sold 
in six-packs, each containing two 
chocolate chip, two cake batter, 
and two brownie batter balls. The 
package of a half-dozen doughy 
delights will cost $12. 

And unlike the cookies you 
might mix in your kitchen, this 
raw dough is safe to eat, said 
Tomlan, because pasteurized eggs 
and heat-treated flour keep out the 
bacteria that causes salmonella. 
So gluttons can get all the plea-
sure of eating raw dough without 
worry, Tomlan said.

“You get a little of the baked 

and unbaked, and it’s warm and 
gooey and delicious,” she said.

Another sweet new arrival to 
the food festival is the King Street 
Kitchen stand, where the former 
pastry chef from famed Manhattan 
eatery Eleven Madison Park will 
serve up a gluten-free olive oil and 
citrus bundt cake, along with other 
pastries. 

Smorgasburg at East River 
Park (90 Kent Ave. at N. Seventh 
Street in Williamsburg, www.
smorgasburg.com). Saturdays 
starting March 31. And at Breeze 
Hill (East Drive and Lincoln Road 
in Prospect Park), Sundays start-
ing April 1. 11 am–6 pm. Free.

By Julianne Cuba

This exhibit is a dream come 
true! 

A new interactive instal-
lation in Williamsburg lets visi-
tors experience a waking dream, 
wandering through nine trippy 
rooms, each set up with surreal 
visuals straight from the Sandman. 
“Dream Machine,” opening on 
April 5, not only evokes the visions 
found beyond the gates of slumber, 
but visitors’ ambitions and lofty 
goals, said the installation’s cre-
ative director.

“It takes you through a sleep 
cycle, falling deeper and deeper 
into sleep,” said Paige Solomon, 
who lives in Williamsburg and 
created the installation with her 
partner Gary Johnson. “It’s a nine 
room experience that touches on 
dreams, both sleep and aspira-
tional dreams.”

The installation, which will 

take about an hour to sleep-walk 
through, explores the different 
stages of slumber and dreaming. 
Visitors start in a room filled with 
fluffy clouds, trek to another suf-
fused with fog and bubbles, and 
then make their way to a ball pit 
stuffed with 35,000 tiny spheres, 
with light projections that make it 
look like the bottom of a swim-
ming pool, said Solomon.

“It looks like you’re in a swim-
ming pool, so that room is really 
fun and immersive,” she said. 

And the so-called “infinity 
room” looks like a galaxy filled 
with mirrors and lights, infinitely 
duplicating whatever image is in 
the mirror to create a beautiful nev-
er-ending display, said Solomon. 

“That room is probably the most 
beautiful, very stunning when you 
walk in there,” she said. “The rest 
are really fun and whimsical.” 

The final room in the exhibit is 

a gift shop, selling work by various 
artists. The shop also features a 
chalkboard for guests to write their 
own dreams. 

“Share your dream, whatever 
that means to you — dream to be 
your own boss or go to Thailand,” 
she said. 

Dream Machine (93 N. Ninth St. 
between Wythe Avenue and Berry 
Street in Williamsburg, www.vis-
itdreammachine.com). Open April 
5–May 31; 10 am–10 pm (closed 
Wednesdays). Tickets must be pur-
chased in advance. $38.

By the Brooklyn Bunny Bureau

Get ready for some bunny 
business! Our hard-
boiled reporters have 

tracked down an Easter Egg hunt 
in almost every neighborhood in 
the borough of churches, so read 
ahead to find the closest spot for 
your Easter egg-citement! 

Marine Park 
Brooklyn’s biggest egg-hunt 

will be in Floyd Bennet Field, 
where the  Green Meadows Farm  
will host a five-day eggstrava-
ganza! Kids can hunt for col-
ored eggs filled with prizes, pose 
for pictures with Whiskers the 
bunny, and go on a hayride. And 
for an egg-stra fee, there are pony 
rides and a petting zoo.

Easter Egg Hunt at Aviator 
Sports [3159 Flatbush Ave. 
between Belt Parkway and 
Aviation Road, (718) 440–3358, 
www.greenmeadowsfarmbrook-
lyn.com]. March 29–April 2; 10 
am–4 pm. $9. 

Flatbush
Brooklyn’s oldest house holds 

an egg-straordinary Easter Egg 
Hunt, featuring face-painting, 
a visit from the Easter Bunny, 
music, snacks, and games.

Easter Egg Hunt at Wyckoff 
House [5816 Clarendon Rd. at 
E. 59th Street in Flatbush, (718) 
629–5400, www.wyckoffmu-
seum.org]. March 31; Noon–3 
pm. Free.

Bay Ridge 
State Sen. Marty Golden 

throws his egg-citing annual 
Easter Egg Hunt, with games, 
music, prizes, and a photo oppor-
tunity with the Easter Bunny. The 
last egg hunt starts at 3 pm! 

Marty Golden’s Annual 
Easter Egg Hunt in Shore Road 
Park [Shore Road at 79th Street 
in Bay Ridge, (718) 238–6044, 

golden.nysenate.gov]. March 31; 
2–4 pm. Free.

Dyker Heights
It’s no yolk! On April Fool’s 

Day (which is also Easter) the 
Dyker Beach Golf Course will 
host an Easter Brunch and Egg 
Hunt! Enjoy a giant afternoon 
meal, take a photo with the Easter 
Bunny, and send the kids hunting 
for eggs along the fairway!

Easter Brunch and Egg Hunt 
at Dyker Beach Golf Course 
[86th Street at Seventh Avenue 
in Dyker Heights, (718) 836–
9722 x261, www.dykerbeachgc.
com). April 1, 11 am–2 pm. $55 
($27.50 kids).

Gowanus
The climbing gym Brooklyn 

Boulders can be a dangerous 
place for kiddies, so instead 
it has cooked up an “Adult 
Eggstravaganza” for Easter, fea-
turing an egg and spoon race 
over an obstacle course, brunchy 
snacks, and adult beverages.

Adult Eggstravaganza at 
Brooklyn Boulders [575 Degraw 
St. at Third Avenue in Gowanus, 
(347) 834–9066, www.brooklyn-
boulders.com/gowanus]. March 
31, 11 am–2 pm. $35. 

Park Slope
Hunt for eggs in Brooklyn’s 

largest green space: Prospect 
Park! Trinity Grace Church 
Park Slope will host an Easter 
Egg Hunt in the park near the 
Bandshell, and they have invited 
all the neighbors. In addition to 
the egg search, the event will 
have music, temporary tattoos for 
the kiddos, crafts, festive treats, 
and coffee for the grown-ups. 

Easter Egg Hunt (enter park 
at 11th Street and Prospect Park 
West in Park Slope, www.tgc-
parkslope.com). March 31; 10:30 
am–1 pm. Free.

Slumber p-arty

GET A ROUND

Cookie queen: Kristen Tomlan, of cookie dough company Do, collaborated with Matt 
Gallira of Big Mozz to create a fried cookie dough ball (inset) that will debut at 
Smorgasburg this weekend.  Dina Coloma

Bunny bliss: The Easter Bunny will hop from spot to spot this weekend for 
pictures with kids.  Photo by Steve Solomonson

Hoppin’ to it
A guide to Easter egg hunts

Fried cookie dough balls at Smorgasburg!

Head in the clouds: The first room of the 
“Dream Machine” lets you step among 
fluffy clouds. Photo by Caleb Caldwell



COURIER LIFE, MARCH 30-APRIL 5, 2018 35  24-7

EASTER DININGEASTER DINING

BRIDGEVIEWDINER

complete dinner includes
 cup of soup, relish tray, garden salad 

with dressing, entrée, vegetable & potato or pasta or rice, bread 
basket, choice of any dessert, soda, coffee or tea

appetizer

soups

entrées

Happy Easter

$4495
Per person

Plus tax & gratuity

ADULTS CHILDREN’S MENU 
$2100

Soup or Fruit Plate, Chicken Parmigiana 
or Chicken Nuggets & Fries

Ice Cream, Sherbet or Chocolate Mousse

presents

Easter Sunday Dinner
CHOICE OF APPETIZER

Garden Salad, Fresh Fruit Plate, Penne Vodka,
Caesar Salad, Stuffed Mushrooms, Lobster Bisque

CHOICE OF ENTREE
Flame Roasted Rack of Lamb With Au Jus and Mint Jelly

Roast Rack Of Pork With Apple Brandy Glaze 

Boneless Shell Steak ($8.00 Extra) Grilled with Herb Butter  

Chicken Francaise Egg Battered, Sautéed with White Wine, Shallots, Lemon, Butter

Broiled Salmon With Citrus Chive Sauce

Shrimp Scampi White Wine, Garlic, Lemon Butter Sauce
(Entrees Served With Potato or Rice and Fresh Vegetable)

CHOICE OF DESSERT
Cheesecake  Seasonal Fresh Fruit  Apple Strudel  Tiramisu

Ice Cream or Sherbet  Chocolate Mousse  COFFEE or TEA

Serving Corned Beef & Cabbage . Live music

We are now accepting 
reservations

Parties welcome for all occasions

Special 3 Course Dinner Menu 
$2995 pp

Music: Thurs. - Sun.
1464 86th Street (between 14th & 15th Ave.)

718-236-9883

Critically Acclaimed Wine List

Established 1971

Easter
at
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Greenlight Bookstore’s pick: 
“Family Lexicon” by Natalia Ginzburg 

Although every bit is factu-
al, Natalia Ginzburg’s “Family 
Lexicon” reads as though 
it were a novel. This genre-
defying story centers on the 
author’s family: her Jewish 
father, Giuseppe Levi, a sci-
entist and avid mountaineer 
with a quick fuse; her mother 
Lidia, an optimistic Catholic; 
and her siblings Gino, Paola, 
Alberto, and Mario. The 
backdrop is Mussolini’s 
fascist Italy, and every Levi remains 
staunchly anti-fascist. Despite the complications that 
disrupt their lives, Ginzburg demonstrates how language, 
storytelling, and specific turns-of-phrase within a family 
act as anchors, time machines, and doorways, no matter 
how many years go by.

— Melissa Hohl, Greenlight Bookstore [686 Fulton St. 
between S. Elliott Place and S. Portland Avenue in Fort 
Greene, (718) 246–0200,  www.greenlightbookstore.com ].

Community Bookstore’s pick: 
“The Inkblots” by Damion Searls

This book is both a biogra-
phy of Hermann Rorshach, whose 
iconic test has moved from psy-
chiatric curiosity to pop-cultural 
trope, and an extended essay on 
the intersection of art and psy-
chology at the turn of the last 
century. Rorshach emerges as 
a rich and fascinating figure 
— a student of the theories 
of Freud and Jung, a lover 
of art and literature, and a 
talented artist. From Rorshach’s 
vantage point, we witness the birth of abstrac-
tion in the visual arts, the development of new theories 
of the unconscious, and the role of early photography and 
optical research in the understanding that how we see is 
fundamental to how we think.

— Samuel Partal, Community Bookstore [43 Seventh 
Ave. between Carroll Street and Garfield Place in Park 
Slope, (718) 783–3075,  www.commu nityb ookst ore.net ].

Word’s pick: “How New York Breaks 
Your Heart” by Bill Hayes

This book of street photog-
raphy is the perfect love letter 
to New York City! Hayes’s 
photos of ordinary New 
Yorkers gives us an intimate 
portrait of the city that is 
captivating and moving. I 
found this collection to be 
beautiful and sentimental 
in all the right ways. Fall 
in love with New York. Break 
up with New York. Fall in love. Break up. 
Start the cycle all over again.

— Mary Thompson, Word [126 Franklin St. at Milton 
Street in Greenpoint, (718) 383–0096,  www.wordbook-
stores.com ].

The best reads 
— handpicked by 
some of the best 

Bklyn bookstores
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By Adam Lucente

This is great music, folks! 
Jug bands, banjo players, 

Moroccan folk stars, and the 
best fiddler in Brooklyn will all take 
the stage at the 10th Annual Brooklyn 
Folk Festival next weekend. The 
three-day festival, happening at St. 
Ann’s Church in Brooklyn Heights 
on April 6–8, offers a chance for 
musicians from Brooklyn and from 
around the world to play traditional 
music for a generation that craves 
authenticity, and not the slick sounds 
of over-produced pop, said one of the 
fest’s headliners. 

“There’s always a trend in societ-
ies that are sick of popular music and 
popular culture to go to folk culture,” 
said Jerron “Blind Boy” Paxton. “I 
think that time is about now.”

The visually-impaired banjo play-
er, who grew up playing traditional 
African-American folk and blues in 
Los Angeles and now lives in Queens, 
has played every year of the Brooklyn 
Folk Festival. He keeps coming back 
to hear the diverse sounds of real New 
Yorkers, he said. 

“It’s a home festival in my new 
home and hometown,” said Paxton. 
“New York is a diverse place, and 
the music is gonna match it, espe-
cially folk music — the music of real 
people.”

In addition to Paxton, who will 
play the main stage on Saturday 
night, the festival will feature more 
than 45 musical acts, featuring 
folk music from the United States, 

Europe, and Latin America. For its 
anniversary, the show brought back 
some of the best Brooklyn and New 
York City artists from previous festi-
vals, said the event’s founder. 

“We tried to bring back our favor-
ite performers from the 10-year his-
tory of this festival,” said Eli Smith, 
who lives in Red Hook and will 
perform with his band the Down 
Hill Strugglers. “And we wanted to 
strongly feature Brooklyn and New 
York City artists.”

Smith said he is particularly 
happy to have Paxton return to the 
festival, and to host Brooklyn blue-
grass guitarist Michael Daves, and 
local Afro-Colombian group Bulla 

en el Barrio.
In addition to music perfor-

mances, the folk festival will host 
workshops, documentaries about 
folk music, and for the first time, a 
contest where fiddlers will have a 
chance to compete before a panel of 
their peers to determine who is on 
top, and who plays second fiddle.

“We’re gonna try and find out 
who the best fiddler in Brooklyn is,” 
said Smith. 

“Brooklyn Folk Festival” at St. 
Ann and the Holy Trinity Church 
(157 Montague St. at Clinton Street 
in Brooklyn Heights, www.brooklyn-
folkfest.com). April 6–8 at various 
times. $25–$85.

By Julianne McShane

Get ready for a sugar-fueled 
Easter weekend in Bay 
Ridge!

Kick off your weekend with a 
visit to the Coop (9504 Fourth Ave. 
at 95th Street) coffee shop on Friday 
night to check out the exhibit “We 
Live in Bay Ridge,” featuring the 
work of local artists who have painted 
the neighborhood’s brownstones, his-
toric buildings, and — of course — its 
beloved bridge. The cafe closes at 7 
pm on Friday, but the show will con-
tinue all weekend.

On Saturday, your kids can get an 
early start on their Easter-fueled sugar 
high by hippety-hopping to Shore 
Road Park (79th Street and Shore 
Road) for a free Easter Egg Hunt kick-
ing off at 2 pm. The event, which is 
sponsored by State Sen. Marty Golden, 
will feature arts and crafts, music, and 
activities to distract the little ones from 
the jelly beans and chocolate rabbits.

Later that night, get in some adult 
activity by rocking out at the Wicked 
Monk (9510 Third Ave. between 95th 
and 96th streets), where you can hear 
the eclectic party band Screaming 

Broccoli cover hits by Guns ’n’ 
Roses, the Beatles, the Killers, and 
more. The set blasts off at 10 pm, and 
the cover will be $5, so you can afford 
some of the night’s shot specials. 

On Sunday, roll over to John J. 
Carty Park (95th Street and Fort 
Hamilton Parkway) for another 
Easter celebration starting at 1 pm. 
The free two-hour event from United 
City Church will feature family photo 
shoots with the Easter Bunny, eggs 
hunts, and refreshments. 

Once you have worked up an appe-
tite hunting down those eggs, head 
to the Greenhouse Café (7717 Third 
Ave. between 77th and 78th streets) for 
its three-course Easter dinner, featur-
ing a flame-roasted rack of lamb with 
mint jelly — among other options — 
from noon until 7 pm. The meal will 
set adults back $45, and the kids’ menu 
— featuring chicken parm or chicken 
nuggets and fries — rings in at $21. 
Call (718) 833–8200 for reservations.

Bay Ridge has fun with a bun 

BLIND DATE

Folk culture: Jerron “Blind Boy” Paxton will take the stage at the 10th Annual Brooklyn 
Folk Festival, happening at St. Ann and the Holy Trinity Church on April 6–8.  Bill Steber

‘Blind Boy’ Paxton plays 10th Bklyn Folk Fest
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EASTER DININGEASTER DINING

LIVE ENTERTAINMENT ON THE WEEKENDS

WWW.HUNTERSSTEAKHOUSE.COM

 or 

CHOICE OF ENTRÉE
 … with a rosemary sauce & mint jelly … $41.95

 … baked half chicken with sautéed spinach … $26.95
 … served with herb butter … $43.95

 … grilled 10oz fi let served with red wine mushroom sauce … $45.95
 ... with a herb butter sauce … $34.95
 … with pineapple glaze … $35.95

 … in a pink vodka cream sauce …$29.95

For your convenience a gratuity of 18% will be included when your check is presented

SPECIAL CHILDREN’S MENU
Includes soup, dessert and choice of entreé:

 … $17.95
 … $14.95

 … $15.95

Three Course Prix Fixe 

Easter Menu

APPETIZERS
 … with Spicy Marinara Sauce … $8.95

 ... 3 Jumbo Shrimp served with Tomato Horseradish Sauce … $12.95
 … with Balsamic Vinaigrette … $9.95

 … with Tomato Sauce … $8.95
 … $12.95

9404 4th AVENUE

BAY RIDGE BROOKLYN

7410 3rd Avenue (Bet. 74th & 75th Streets)

For reservations please call 718-748-0770
www.sanchosrestaurant.com

Open 7 days Lunch + Dinner
ALL MAJOR CREDIT CARDS ACCEPTED  VALET PARKING

Happy Easter
We are now accepting reservations 

for Easter Sunday

Sunday, April 1st

Join Us!

BRINGING WORLD-CLASS  
PERFORMANCES HOME

(718) 368-5596 
www.OnStageAtKingsborough.org 

Kingsborough Community College, 2001 Oriental Blvd., Brooklyn

Tony Award Winner Randy Graff! 

MADE IN BROOKLYN…
BOUND FOR BROADWAY

Saturday, April 28th at 8:00  p.m. | $32 

Latin ACE Award-Winner:  
BEST SHOW OF THE YEAR! 

TANGO LOVERS’ Gold Label
Discover the passion and excitement of tango  

with World Champion tango dancers!

Saturday, April 14th at 8:00 p.m. | $32 
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COMING SOON TO

BARCLAYS CENTER

620 Atlantic Ave. at Pacifi c Street in Prospect Heights 
(917) 618–6100, www.barclaysc enter.com.

FRI, MARCH 30
SPORTS, NEW YORK IS-

LANDERS V TORONTO 
MAPLE LEAFS: $15–
$350. 7 pm.

SUN, APRIL 1
SPORTS, BROOKLYN 

NETS V DETROIT PIS-
TONS: $17–$3,000. 6 
pm.

TUE, APRIL 3
SPORTS, NEW YORK IS-

LANDERS V PHILA-
DELPHIA FLYERS: 
$15–$450. 7 pm.

WED, APRIL 4
MUSIC, LORDE: $39–$99. 

8 pm.

THU, APRIL 5
SPORTS, NEW YORK 

ISLANDERS V NEW 
YORK RANGERS: $81–
$750. 7 pm.

SAT, APRIL 7
SPORTS, ULTIMATE 

FIGHTING CHAMPI-
ONS 223: $81–$750. 
6:15 pm.

SUN, APRIL 8
SPORTS, JORDAN 

BRAND CLASSIC: $15–
$35. 2:30 pm.

MON, APRIL 9
SPORTS, BROOKLYN 

NETS V CHICAGO 
BULLS: $35–$3,000. 
7:30 pm.

FRI, APRIL 20
COMEDY, MARTIN LAW-

RENCE: $39–$129. 7:30 
pm.

SAT, APRIL 21
SPORTS, PREMIER BOX-

ING CHAMPIONS: 
$57–$657. 6 pm.

SAT, APRIL 28
SPORTS, STRAIGHT 

OUTTA BROOKLYN 
BOXING: Daniel Jacobs 
v Maciej Sulecki. $49–
$357. Time tba.

FRI, MAY 11
MUSIC, KYGO: With open-

ing act Blackbear. $45–
$99. 7:30 pm.

SAT, MAY 12
MUSIC, MOTHER’S DAY 

GOOD MUSIC FESTI-
VAL: With Charlie Wil-
son, Kem, Boyz II Men, 
and Joe . $66–$156. 
7 pm.

WED, JUNE 6
MUSIC, DEPECHE MODE: 

$55–$179. 7:30 pm.

FRI, JUNE 8
MUSIC, SOULFRITO 

URBAN LATIN FESTI-
VAL: With Bad Bunny, 
Miky Woodz, Liro Shaq, 
and many more. $76–
$181. 8 pm.

SAT, JUNE 9
MUSIC, 34TH NEW YORK 

SALSA FESTIVAL: With 
Willie Colón, Oscar 
D’León, Rey Ruiz, Andy 
Montañe, and many 
more. $71–$146. 8 pm.

TUE, JUNE 26
MUSIC, PARAMORE: $35–

$89. 7 pm.

WED, JUNE 27
MUSIC, SAM SMITH: $54–

$125. 8 pm.

SAT, JULY 14
MUSIC, SHANIA TWAIN: 

$59–$205. 7:30 pm.

WED, AUG 1
RELIGION, HILLSONG 

CONFERENCE: $200. 
tba.

FRI, MARCH 30
THEATER, “RABBIT HOLE”: 

Eight months ago, Becca 
and Howie Corbett lost 
their young son Danny in 
a tragic accident; today, 
they still struggle to navi-
gate the daily hardships 
of their grief. $15 ($10 
students and seniors with 
ID). 7 pm. Kumble Theater 
at Long Island University 
[DeKalb and Flatbush av-
enues in Downtown, (718) 
488–1624], www.kumble-
theater.org. 

THEATER, “THE WINTER’S 
TALE”: Arin Arbus directs 
this production of Shake-
speare’s late tragicomedy, 
which features a jealous 
king, a missing daughter, 
and a hungry bear. $90–
$100 ($20 people under 
30). 7:30 pm. 

FAMILY, PASSOVER SEDER: 
A traditional Seder led in 
English with interesting 
insight into the story of 
Passover and its relevance 
to our daily lives. $25. 7:30 
pm. Chabad of Bay Ridge 
[373 Bay Ridge Ave. be-
tween Third and Fourth 
avenues in Bay Ridge, (718) 
974–6366], chabadofbay-
ridge.com. 

THEATER, “BLOODY 
BRAINS IN A JUKEBOX”: 
Catch a sneak preview of 
a new rock opera in prog-
ress! Free. 8 pm. Freak Bar 
(1208 Surf Ave. at W. 12th 
Street in Coney Island), 
www.coneyisland.com. 

MUSIC, ASHANTI, JA RULE, 
LIL’ MO, AND LLOYD: 
$49–$99. 8 pm. Kings The-
atre (1027 Flatbush Ave. 
between Beverly Road and 
Tilden Avenue in Flatbush), 
www.kingstheatre.com. 

THEATER, “AT HOME WITH 
THE HUMORLESS BAS-
TARD”: In Annie Wilson’s 
one-woman show, she 
explores grief, gravity, and 
Charles Manson by draft-
ing audience members to 
join her on stage. $18. 8 
pm. Jack (505 Waverly Ave. 
between Fulton Street and 
Atlantic Avenue in Clinton 
Hill), www.jackny.org. 

COMEDY, CHRIS & CHRIS 
PUT ON A VARIETY 
SHOW: Chris Donahue 
and Chris Calogero host a 
Good Friday variety show! 
With Reformed Whores, 
Nick Kocher, Emily Winter, 
and more. $8 ($5 in ad-
vance). 8 pm. Union Hall 
[702 Union St. at Fifth Av-
enue in Park Slope, (718) 
638–4400], www.union-
hallny.com.  

SAT, MARCH 31
MARKETS, SPRING FLING 

AND EASTER TINGS!: Join 
The Flatbush Caton Market 
for a Caribbean Easter cel-
ebration, with kids’ story 
time at 3 pm and 5 pm, 
and free kids’ face-paint-
ing from 2–5 pm. Free. 2–6 
pm. Flatbush Caton Mar-
ket (2184 Clarendon Rd. at 
Ralph Avenue in Flatbush). 

FILM, “COCO”: Sunset Park 
Kids’ Saturday Cinema 
Club. Free with RSVP. 11 
am. Industry City (220 36th 
Street between Second 
and Third Avenues in Sun-
set Park). 

OUTDOORS, BIRD WATCH-
ING: Join Prospect Park 
Alliance on a birdwatching 
walk and learn about Pros-

pect magnifi cent array of 
birds and how to identify 
them! Free. Noon. Pros-
pect Park Audubon Center 
[Enter park at Lincoln Road 
and Ocean Avenue in Pros-
pect Park, (718) 287–3400], 
www.prospectpark.org/
audubon. 

FAMILY, PASSOVER SEDER: 
8 pm. See Friday, March 
30. 

COMEDY, SIDE PONYTAIL 
COMEDY: A special Satur-
day night show featuring 
Joe Zimmerman, Kenice 
Mobley, Sam Taggart, and 
more. free. 8 pm. Friends 
and Lovers (641 Classon 
Ave. between Dean and 
Pacifi c streets in Crown 
Heights), www.fnlbk.com. 

THEATER, “THE WINTER’S 
TALE”: 7:30 pm. See Fri-
day, March 30.  

SUN, APRIL 1
MUSIC, WOOD RIVER, GREY 

ALONE: Free. 8:30 pm. 
Freddy’s Bar [627 Fifth 
Ave. between 17th and 
18th streets in Greenwood 
Heights, (718) 768–0131], 
www.freddysbar.com. 

THEATER, “THE WINTER’S 
TALE”: 2 pm. See Friday, 
March 30. 

MON, APRIL 2
OUTDOORS, KIDS WEEK 

INSECT EXPLORATION: A 
bug exploration hike lead 
by the Urban Park Rangers. 
Free. 1 pm. Salt Marsh Na-
ture Center [3302 Avenue 
U at Stuart Street in Marine 
Park, (718) 421–2021]. 

ROULETTE SPRING OPEN 
HOUSE: Have a drink, 
listen to music, and learn 
more about Roulette’s 
rental program! Free. 6–8 
pm. Roulette [509 Atlantic 
Ave. at Third Avenue in 
Boerum Hill, (917) 267–
0363], www.roulette.org. 

COMEDY, 2 RAW 4 RADIO: 
A comedy show benefi t-
ing WBAI 99.5 FM Radio. 
$13.00. 7 pm. The Com-
mons Brooklyn [388 Atlan-
tic Ave. between Hoyt and 
Bond streets in Boerum 
Hill, (347) 987–4966], www.
thecommonsbrooklyn.org. 

COMEDY, SIDE PONYTAIL 

COMEDY: The Mon-
day night comedy show 
welcomes Matt Goldich, 
Raghav Mehta, Kendall 
Farrell, and more. Free. 
8 pm. Friends and Lovers 
(641 Classon Ave. between 
Dean and Pacifi c streets 
in Crown Heights), www.
fnlbk.com. 

COMEDY, COMEDY MON-
DAY: Open mic and 
stand-up. Free. 9 pm. 
Freddy’s Bar [627 Fifth 
Ave. between 17th and 
18th streets in Greenwood 
Heights, (718) 768–0131], 
www.freddysbar.com. 

TUES, APRIL 3
MUSIC, CAROLINE ROSE: 

The singer-songwriter 
performs tunes from her 
new album “Loser.” With 
opening act Henry Ja-
mison. $12. 9 pm. Rough 
Trade NYC [64 N. Ninth St. 
between Kent and Wythe 
avenues in Williamsburg, 
(718) 388–4111], www.
roughtradenyc.com. 

COMEDY, PUNDERDOME: 
A monthly pun competi-
tion hosted by Jo Fires-
tone. $10. 8 pm. Littlefi eld 
(635 Sackett St. between 
Third and Fourth avenues 
in Gowanus), www.little-
fi eldnyc.com. 

TALK, FORT GREENE HIS-
TORY AND COLONIAL 
GAMES: Learn about 
the traditions, dress, and 
games of the colonial 
people and Native Ameri-
cans who lived in this area 
of Brooklyn centuries ago. 
Free. 1 pm. Fort Greene 
Park Visitor Center [Enter 
park at Myrtle Avenue and 
Washington Park in Fort 
Greene, (718) 722–3218]. 

READING, CECILE RICH-
ARDS: The former presi-
dent of Planned Parent-
hood reads from her book 
“Make Trouble: Stand-
ing Up, Speaking Out, 
and Finding the Courage 
to Lead.” Free. 7:30 pm. 
Brooklyn Public Library’s 
Central branch [10 Grand 
Army Plaza between 
Eastern Parkway and Flat-
bush Avenue in Prospect 
Heights, (718) 230–2100], 
www.bklynlibrary.org. 

WED, APRIL 4
COMEDY, THICK WIT COM-

EDY: Join hosts Caitlin 
Peluffo and Jill Weiner 
for a good time, featuring 
Mike Lebovitz, Julia Ship-
lett, Ashton Womack, and 
musical guests The Crown 
Heights Riots. Free. 8:30 
pm. The Way Station [683 
Washington Ave. between 
St. Marks Avenue and 
Prospect Place in Prospect 
Heights, (718) 627–4949], 
www.waystationbk.com. 

COMEDY, COMEDIANS YOU 
SHOULD KNOW: The Chi-
cago-style stand up show-
case features Matteo Lane, 
Jeffery Joseph, Erin Jack-
son, and more. $10 ($5 in 
advance). 9 pm. The Gutter 
[200 N. 14th St. between 
Berry Street and Wythe 
Avenue in Williamsburg, 
(718) 387–3585], thegutter-
brooklyn.com. 

THURS, APRIL 5
KIDS WEEK, CAMPFIRE AC-

TIVITIES: Join us in Fort 
Greene Park for campfi re 
activities! Learn about 
campfi re safety, and sing 
along to some fun camp-
fi re songs with the Urban 
Park Rangers. Free. 1 pm. 
Fort Greene Park Visi-
tor Center [Enter park at 
Myrtle Avenue and Wash-
ington Park in Fort Greene, 
(718) 722–3218]. 

THEATER, “THE WINTER’S 
TALE”: 7:30 pm. See Fri-
day, March 30. 

FRI, APRIL 6
FRIDAY NIGHT BINGO: 

The senior center hosts a 
monthly bingo night with 
pizza, soda, coffee, cake, 
and plenty of bingo cards. 
$12. 4:30 pm. Bay Ridge 
Center [6935 Fourth Ave. 
between Bay Ridge and 
Ovington avenue in Bay 
Ridge, (718) 748–0650], 
bayridgecenter.com. 

THEATER, “THE WINTER’S 
TALE”: 7:30 pm. See Fri-
day, March 30. 

SAT, APRIL 7
TOUR, BROOKLYN CUL-

TURAL DISTRICT WALK-
ING TOUR: A free two-
hour walking tour explores 
the cultural landscape of 
Fort Greene. Free. 11 am. 
BAM Plaza (Flatbush Ave. 
at Lafayette Ave. in Fort 
Greene), www.faballiance.
org/events. 

MUSIC, SPRING CONCERT: 
A concert from pianist 
Sergio Sandi and clari-
net player Adrian Sandi. 
$10. 7 pm. St. Andrew 
the Apostle Church [6713 
Ridge Blvd. at Senator 
Street in Bay Ridge, (718) 
680–1010]. 

OUTDOORS, PROSPECT 
PARK OPENING WEEK-
END PARADE: More than 
1,000 youth league players 
will parade down Seventh 
Avenue in Park Slope to 
the Long Meadow Ball 
Fields, where ceremonial 
fi rst pitches will be thrown 
to start the season. An 
1860s Exhibition Baseball 
Game will follow at 11 am. 
Free. 10 am–2 pm. Long 
Meadow Ball Field 1 Pros-
pect Park (Prospect Park 
West and 14th Street in 
Prospect Park). 

Helping hands: New Zealand singer Lorde can expect a royal 
welcome from Kings County when she plays Barclays Center on 
April 4. Associated Press / Matt Sayles

Smoke ’em if you got ’em: Singer Caroline Rose will bring 
upbeat pop songs from her new album “Loner” and some 
comedy schtick to Rough Trade in Williamsburg on April 3. 
 Matt Hogan
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LEGAL NOTICE
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LEGAL NOTICE

LEGAL NOTICE

LEGAL NOTICE

LEGAL NOTICE

Notice is hereby given  
that an on-premise  
license, #TBA has been  
applied for by 174 Smith  
Food Corp to sell beer,  
wine and liquor at retail  
in an on premises  
establishment. For on 
premises consumption  
under the ABC law at  
174 Smith Street  
Brooklyn NY 11201.

We Got 
All The 

Boroughs 
Covered

 

 

Call us at
718-260-2555
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 5102 Kings Highway, Brooklyn, New York • 1-718-258-9400 • 1-800-448-1429
SHOWROOM HOURS: Monday-Thursday 9-9 • Friday 9-7:30 • Saturday. 9-6 • OPEN Sunday 11-5
2ND SHOWROOM Now Open For Your Convenience • 1515 Utica Ave.
†/* Prices/Payments include all costs to consumer except tax, title and MV fees which are additional & may 
be payable upon consummation in lieu of Lincoln rebates. Closed end lease subject to credit approval thru 
Lincoln AFS. Total Payments/purchase option: $9,900/$24,423 (Lincoln MKZ), $12,204/$24,647 (Lincoln MKX), 
$9,900/$22,492 (Lincoln MKC). Leases are 25¢ per mile over Lincoln MKZ 7,500, Lincoln MKC/Lincoln MKX 
7,500 miles per year. Lessee responsible fore excess wear/tear/maint/repair. Dealer not responsible for typo-
graphical errors photos used for illustrative purposes only. DCA#0806391, DMV#6240988. www.PremierLincoln.com
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LINCOLN  NO APPOINTMENT NECESSARY
WE SERVICE ALL 

LINCOLN VEHICLES
NO MATTER WHERE YOU PURCHASED IT!

718-859-5200

�

LINCOLN
Lease Lincoln Direct For
Much, Much Less.
Plus Get Priority Treatment In Our Service Department

$275 per month 36 month lease. Automatic, Moon Roof, P/S, ABS, 
A/C, and Much More! MSRP $38,420, VIN#3LJR614126, $4,487 Due 
at Inception Includes 1st Month Payment, $3,842 Down Payment, 
$645 Bank Fee, $0 Security Deposit. For those who qualify $2250 
Lincoln RCL Cash. Tax, Title MV fees. add’l. Expires 3/31/18.  

$275 per month 36 month lease. 100A Group, 2.0L 4 Cyl Engine, Moonroof, 
Remote Start, P/S, A/C and More! MSRP $36,190, VIN#5LJUL03678, 
$4,539 Due at Inception Includes 1st Month Payment $3,619 Down 
Payment, $645 Bank Fee, $0 Security Deposit. For those who qualify 
$1000 RCL Cash. Tax, Title MV fees add’l. Expires 3/31/18.

$275†

LEASE PER MONTH 
36  MONTHS

YOUR
CHOICE

 • Meticulous 200-Point inspection by 
  factory trained technicians
• The confi dence of a 6-year/100,000
  mile comprehensive warranty coverage

2015 LINCOLN MKZ AWD

Auto, A/C, Green. 50K 
Mi. Stk#2606F.

$16,895BUY
FOR

*
2015 LINCOLN MKC SELECT AWD

Only 9K Mi. Tan, V6, Auto, 
P/W/L. Stk#2651F.

$24,999BUY
FOR

*
2015 LINCOLN MKS AWD 

Auto, A/C, Nav, Moonroof, 
Grey and More! Stk# 2775F 

$27,995BUY
FOR

*

CERTIFIED

BRAND NEW 2018 LINCOLN

MKZ PREMIERE
BRAND NEW 2018 LINCOLN

MKC PREMIERE

2018 LINCOLN 

CONTINENTAL
INCREDIBLE LIVERY PRICING ON SELECT MODELS! 

2018 LINCOLN 

NAVIGATOR
4 AVAILABLE... LEASING FOR MUCH, MUCH LESS!

FINAL DAYS! ENDS 4/2!

Select 101A, 3.7L V6 Engine, 6-Speed Automatic, P/S, ABS, A/C 
& Much More! MSRP $43,705, VIN#2LJBL19356. $5,354 Due at 
Inception Inc. 1st Month Payment, $4,370 Down Payment, $645 Bank 
Fee, $0 Security Deposit. Tax, Title & MV Fees addt’l. Expires 3/31/18.

BRAND NEW 2018 LINCOLN

MKX PREMIERE

$339
PER MO./36 MOS LEASE

†

FINANCING
UP TO 60 MOS.

0%
APR

PLUS $3250
LINCOLN CUSTOMER 

INCENTIVES
0% APR fi nancing available up to 
60 mos at $16.67 per month per 
$1,000 fi nanced; with approved 
credit on select models not to be 
combined with other offers.

We
Accept 

All Makes 
& Models

For
Service

CERTIFIED CERTIFIED

2015 LINCOLN NAVIGATOR 4x4

Auto, Leather, Nav, Black, 
46K Mi, Stk#2758F

$34,995BUY
FOR

*

CERTIFIED


