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BY BILL ROUNDY
Hop on the slopes!

A winter skiing-themed 
beer festival will slalom into 
Sunset Park next month. 
The  Juicy Brews Winter In-
vitational Craft Beer Festi-
val , happening at Five Bor-
oughs Brewing Company 
on Dec. 8, will feature fake 

snow, free hot chocolate, 
a snowboard raffl e, neon 
outfi ts, and samples of suds 
from two dozen breweries, 
turning the Sunset Park 
brewery into a boozy ski 
lodge from the 1980s. The 
wacky theme is a reaction 
to more prosaic beer festi-
vals that all feel the same, 

said the event’s founder.
“I’ve attended too many 

boring beer festivals where 
I walk around with a plas-
tic cup and sample the same 
tepid beer I could buy at a 
local bodega. I was tired of 
it,” said Kenny Gould. “We 
wanted to create a wholly 

BY JULIANNE CUBA
It’s meow-sic to cat lovers’ ears!

The do-gooders behind Atlan-
tic Avenue’s  Brooklyn Cat Cafe  
— where locals can pop in and 
play around with pusses looking 
for forever homes — said they are 
shuttering the current location 
on Sunday ahead of its move to 
an even-bigger space in Brooklyn 
Heights, which operators intend 
to debut early next month.

“It’s a very good space that al-
lows us to do a lot more outreach, 
rescuing, and events,” said Anne 
Levin, who with fellow members 
of rescue group the Brooklyn 
Bridge Animal Welfare Coalition 
opened the cafe in 2016.

The group will announce the 
cafe’s new address as soon as pa-
perwork for the move is fi nalized, 
according to Levin, who said the 
rescuers hope the new space will 
be up and running for furballs in 
the next few weeks, and plan to 
host a grand-reopening bash at 
their new digs in February.

The group, which opened 
its current storefront between 
Henry and Clinton streets in 2016, 

BY KEVIN DUGGAN
They want this hotel devel-
oper to check out!

A builder must stop 
work on its in-progress inn 
rising along Kings High-

way in East Flatbush, lo-
cals and pols demanded at 
a recent protest.

Roughly 30 opponents 
including Councilman Ju-

Continued on page 14

Continued on page 6Continued on page 14

Activism takes 
stage in play

BY KEVIN DUGGAN
Call it a drama for dramatic 
times.

A new interactive play delves 
deep into the turbulent 1960s, 
drawing a connection to the 
struggles of young political activ-
ists in 2018. “The White Album,” 
opening at the Brooklyn Acad-
emy of Music’s Harvey Theater 
on Nov. 28, adapts journalist Joan 
Didion’s 1978 essay of the same 
name for the stage and examines 
how the dramatic changes of that 
decade resonate today, according 
to its director.

“I was interested to see 
whether the most defi ning is-
sues that were questioned by the 
youth in the 1960s resonate with 
the issues of young activists to-
day,” said Lars Jan.

Didion’s essay takes a fi rst-
person look at the movements and 
events that challenged American 
society in the fi nal years of the 
decade, including the Black Pan-
thers, student protests, and the 
Manson Family murders, all of 

Continued on page 6
ROOM WITH A VIEW: Lars Jan’s play “The White Album” stars Mia Barrow and will immerse 20 selected members of the 
audience on stage in a set designed to look like a mid-century California mansion.  Rafael Hernandez

WINTER WARMER: VIP 
guests at the festival re-
ceive this fancy glass.

‘WHITE’ ON TIMECat Cafe 
getting a 

new home

Ski-themed beer tastingLocals, pols rally 
against new hotel
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PEPPINO’S

www.peppinos.wine 347.517.4706

Tito’s
Handmade

Vodka
JAMESON

JACK
DANIELS
WHISKEY

Mezcal
Joven
Ilegal

BY JULIANNE CUBA
They got hygge with it!

Hundreds of fami-
lies got a head start on 
their holiday shopping on 
Nov. 17 during an annual 
Christmas market held by 
leaders of a Danish church 
in Brooklyn Heights.

The tables full of Scan-
dinavian treats, drinks, 
and gifts for sale at the 

Danish Christmas Fair 
offered shoppers a selec-
tion of unique stocking 
stuffers — and gave Danes 
living in Kings County 
who stopped by a taste of 
the old country, according 
to a Sunset Parker who 
moved to Brooklyn from 
Denmark in 2004.

“We go get Danish spe-
cialities, including pork 

roast, candy, and candles 
— things that remind me 
of home,” said Rasmus 
Jantzen.

Clergy and lay staff at 
Willow Street’s Danish 
Seaman’s Church host the 
yuletide bazaar ahead of 
Thanksgiving each year 
so that expats can stock 
up on goodies before head-
ing home to Denmark 

for the holidays.
And the fair boasted 

so many different things 
to buy that organizers set 
up two locations to sell the 
stuff, one at the Seaman’s 
Church and another at 
nearby Plymouth Church 
on Hicks Street.

Jantzen, who said he 
tries to hit up the Dan-

Locals get in the holi-Dane spirit!

EARLY SHOPPING: (Above) Pernille Kauffman showed off some 
pork loins at the Danish Christmas Fair staged by leaders of Brook-
lyn Heights’s Danish Seamen’s Church on Nov. 17. (Center) Queens 
resident Cecelia Quirindongo and Michigan resident Marlene Rias-
cos scored some Scandinavian goodies. (Right) Anna Sofi e served 
a traditional Danish Christmas dessert, known as æbleskive, and 
mulled wine called gløgg. Photos by Trey Pentecost Continued on page 13
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P
aradise just keeps getting better and better. 
And choosing the venue for your special 
occasions gets easier and easier, thanks to 
the Paradise Catering Hall (51 Avenue U, 

at the corner of West 11th Street; 718-372-4352).
Celebrating your special moments here means hav-

ing the total attention and expertise of the staff focused 
exclusively on your affair.

But more than this, now is a wondrous time to dis-
cover or re-discover this exceptional catering hall. Af-
ter a stunning re-modeling of their the grand ballroom, 
management recently spared no expense when they 
completely re-did the facility’s grand lobby as well as 
the luxuriously appointed bridal suite, now done up 
with marble and granite accents for a look of timeless 
elegance.

They match the walls of marble and granite in the 
ballroom — which itself sports one of the largest chan-
deliers in all of Brooklyn — giving you just a brief inkling 
into what they have in store for you and your guests. 
Come and see the grandeur for yourself.

But this is only one reason to choose Paradise. 
Here, they accept only a single function at any one time. 
There’s no splitting of the resources between two or 
three or even more affairs. When you book Paradise, 
you get the skills and expertise of every person there, on 
scene and behind the scenes to assure that your event 
runs flawlessly.

This sort of ultimate personalized attention starts the 
very minute you discover Paradise. At this facility, you 
don’t deal with some salesman. You deal directly with 
one of the owners, Hercules, or his son, Mike. And why 
is this so essential?

Quite simply, they have a vested interest in making 
you happy, not just in making a sale. They know their 
business depends on word-of-mouth recommenda-
tions and on the special days yet to come in your life 
and the lives of your family. Thus, they will do everything 
in their power to be certain that the affair you have imag-
ined is transformed into reality under the skilled hands 
of themselves and their staff. That’s the secret of their 

longevity and of their success.
The lavish party room, which can be made intimate 

enough for parties of 100, or grand enough to host a 
spectacular of up to 400, is marked by a central chan-
delier that will take your breath away. It is the focal point 
for a magnificent space done up in sophisticated pinks 
and reds, with mirrored accents that lend a touch of in-
finity to the already expansive area.

The re-done, picture perfect bridal room is large, ro-
mantic and very feminine, accommodating up to 15 in 
easy comfort, with wall-to-wall mirrors.

Ideal photographic locales are assured in this world 
of environments, which also includes an intimate private 
garden area, a uniquely designed water fountain, as well 
as a host of fine, white wrought-iron work.

Can even Paradise become better? Of course it can. 
And they proved that when they totally renovated the 
large lobby area, adding a regal touch to this space, 
as well.

Whether it be the wedding, engagement party or 
any other affair, plan it at Paradise and the bottom line 
will put a very big smile on your face.

Our service is top flight, with the uniformed staff a 
longtime part of the Paradise family. These are full-time 
professionals who know their business; not weekend 
teens learning the trade.

And when it comes to the food, the chefs are world 
class. Whatever you can find in the cookbooks, they 
can serve at the table. They offer an added expertise in 
all manner of ethnic cooking. Add to that everything is 
cooked from scratch right on the premises to assure the 
highest in quality control.

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

The catering office is open Tuesday through Sunday, 
1 – 9 p.m. Note that the facilities are also available dur-
ing the weekdays for all types of social meetings and 
functions.

For the further convenience of your guests, Paradise 
also can provide free valet parking.

Celebrate Your Love in Paradise
ADVERTISEMENT

718-372-4352

Capture the memories with beautiful settings like this.

www.theparadisecateringhall.com
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BY BRIANNA KUDISCH
They’re Big Brothers and 
Big Sisters in Blue!

Cops with Canarsie’s 
69th Precinct are putting 
neighborhood youngsters 
on paths to success by men-
toring local kids as part of 
a new partnership between 
the precinct and do-good 
group Big Brothers Big Sis-
ters of New York City.

The initiative pairs area 
children enrolled in after-
school programs with the 
Police Department’s com-
munity-service arm, the Po-
lice Athletic League, with 
69th Precinct offi cials, who 

will counsel the tykes to 
forge better connections 
between them, New York’s 
Finest, and the neighbor-
hood in general, according 
to a Big Brothers Big Sisters 
bigwig.

“These mentoring rela-
tionships have a remarkable 
impact on both the young 
people we serve, and the 
community at large,” said 
Jon May, the interim execu-
tive director of the group’s 
city chapter.

The do-gooders already 
paired some 20 local tots 
with authorities, all of 
whom came out on Nov. 14 

for a ceremony at the Po-
lice Athletic League center 
at Canarsie’s public Breu-
kelen Houses to kick off the 
one-year program, during 
which mentors will meet 
monthly with the young-
sters after school to talk 
about such topics as educa-
tion, career goals, and other 
aspirations.

Local Big Brothers Big 
Sisters leaders brought the 
so-called “Bigs in Blue” 
mentoring initiative to 
Kings County after debut-
ing it at other precincts in 
the Bronx and Manhattan 
using $50,000 they received 

from the do-good group’s na-
tional arm and health-care 
company Well Care, accord-
ing to a rep.

The program currently 
serves some 75 youngsters 
citywide, and organizers 
plan to expand it to more 

precincts, but the rep did not 
specify which of those may 
be in Brooklyn, or when it 
would debut elsewhere.

ALL EARS: Police with the 69th Precinct listened intently to the kids they are mentoring as part of the 
department’s new initiative with Big Brothers Big Sisters of NYC. Big Brothers Big Sisters of NYC

Canarsie cops 
lead by example
Police offi cers mentoring neighborhood 
youngsters in new after-school program

������
(718) 354-3834

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

Lic. #74-1810078

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

*Mention code OIL3 when 
you place your order 

and receive 
¢ off
/ gallon3

Refer a new customer to 
us and take an additional 

on your next order 
3¢ off

/ gallon

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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Corner of 2771 Knapp St. & Belt Parkway
Knapp St. Exit 9 or 9a Sheepshead Bay, Brooklyn, GPS: 

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

MARKET: 7AM - 7PM
CLAM BAR/RESTAURANT:

3 $39F

1 1/4  (other sizes available)

Prices are dictated by fi shing conditions & subject to change without notice.

Like      Jordans Lobster Dock on      for latest specials
Serving NY Since 1938

We Cater All Occasions  Gift Certifi cates Available

manciniswoodfi redpizza.com 

 Pizza  Specialty Wood-Fired  Pasta 
 Entrees  Salads  Wraps, Hero’s, 
Panini’s  Beverages  Desserts

“The Original Is Back”
8504 5th Avenue, Brooklyn, NY 11209

718-333-5209
FREE Delivery Minimum $15

Order for delivery through our website

at manciniswoodfi redpizza.com

Use Code: Pizza10
For 10% Off Your Order

$3 Off 
Any Large 

Pie

10% Off 
Catering

Buy 

2 Entrees 

Get 1 FREE

$5 Off 
$30

or More

W i n t e r i z e  Yo u r  H o m e
G e t  r e a d y  f o r  w i n t e r SUPER ROOFER

THE TRUSTED NAME IN ROOFING  

SINCE 1979

Top Quality Workmanship
Residential & Commercial

GUTTER
CLEANING

COMPLETE
FLASH & PAINT

SNOW & ICE 
REMOVAL

718-833-3508  
513 72ND ST., BROOKLYN, NY

BY KEVIN DUGGAN
Fire in the manhole!

Firefi ghters rushed to 
contain a blaze burning 
below a Gerritsen Beach 
street after an under-
ground electrical trans-
former ignited the night of 
Nov. 19.

A caller reported smoke 
billowing from a Knapp 
Street manhole in front of 
a gas station near Gerritsen 
Avenue at 10:35 pm, accord-
ing to a Fire Department 
spokesman, who said mem-
bers of New York’s Brav-
est dispatched to the scene 
shut off a nearby gas pipe 
and cordoned off the hole as 
fl ames and fog shot out of it.

But the fi refi ghters 
couldn’t put out the trans-
former fi re because the 
department doesn’t hose 
down electrical equipment, 
the spokesman said, so they 

called workers with utility 
provider Con Edison, which 
maintains the infrastruc-
ture, who arrived later and 
shut the equipment down 
before starting to repair it, 
a company rep said.

The transformer’s spon-
taneous combustion in-
jured no one, did not re-

quire any evacuations, and 
did not result in any power 
outages, according to Con 
Ed rep Alfonso Quiroz, 
who on Nov. 20 said repairs 
to the infrastructure are 
ongoing.

The company is still in-
vestigating the cause of the 
blaze, Quiroz said.

Look out below!
Flames shoot from Gerritsen street after 
underground electrical equipment ignites

flavor — dabbing off the 
grease with a napkin 
somehow diminished its 
blend of cheese and sauce, 

which came on a crust 
with just the right amount 
of chew. This was the pizza 
for me, and I celebrated by 
devouring every bite, and 
then getting back in line 
to bring my editor the spe-
cial: two slices and a can of 

soda for $2.75. In exchange 
for three dollars, the pro-
prietors gave me the re-
quired two wedges, a Coke, 
and a coin which turned 
out to be 20 Malaysian Sen. 
I still feel like I came out 
ahead.

Continued from page 6

PIZZA

ish Christmas Fair each 
year with his relatives, 

scooped up a bunch of na-
tive delicacies, includ-
ing mulled wine known 
as gløgg, some spheri-
cal, popover-like pastries 

called æbleskive, and his 
all-time favorite snack — 
a Danish hot dog.

“They are the best,” he 
said.

DANES
Continued from page 10

ABLAZE: An electrical transformer caught fi re underneath a man-
hole on Knapp Street at Gerritsen Avenue on Nov. 20 at 10:35 pm. 
 Photo by Jon Farina
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provides temporary shelter 
for kitties up for adoption, 
along with hosting pet-edu-
cation workshops and edu-
cating locals about how to 
 properly care for  domestic 
— and wild — critters in 
the area.

This summer, for in-
stance, the spot’s all-volun-
teer staff papered  Brook-

lyn Bridge Park with signs  
begging neighbors to stop 
feeding the meadow’s feral 
cats, because the random 
acts of kindness made it 
harder for the rescuers to 
recover the animals and 
get them spayed, neutered, 
and adopted.

And moving the cafe, 
which currently offers 
only pre-packaged food 
and drinks because it does 
not have space for an ac-
tual barista to whip up 

lattes, may allow the fa-
cility to better live up to 
its name if operators sign 
a lease on the new space 
they’re eyeing, which 
boasts a kitchen, accord-
ing to Levin.

“We do want to offer 
a little more in the way 
of beverages, there’s a lot 
more potential for growth,” 
she said. “But when we 
open, it won’t be anything 
more advanced than what 
we have now.”

maane Williams (D–Flat-
bush) and Assemblywoman 
Helene Weinstein (D–Flat-
bush) came together on 
Nov. 10 to blast the out-of-
town developer for erecting 
the hotel on land between 
Foster Avenue and Far-
ragut Road, a historically 
industrial area where visi-
tors seldom want to spend 
the night, according to Wil-
liams.

“This is not an area that 
needs hotels, this is not a 
destination spot for tour-
ists,” he said.

The lodge’s lot is bor-
dered by the busy Kings 
Highway and a freight-train 
track, and surrounded 
by auto-repair shops and 
scrap yards, with few ame-
nities and subway and bus 
stations nearby.

In August, Department 
of Buildings bigwigs ap-
proved Queens-based de-
veloper Sandhu Build-
ers’s plans to construct the 
three-story hotel on the 
property, which is owned 
by Long Island–based fi rm 
Kings Hwy NY LLC, re-
cords show.

But any building that 
goes up there should ben-
efi t locals — not visitors 
— according to a neighbor-
hood leader, who said the 
developer should scrap the 
project and instead erect a 
commercial facility such as 
a grocery store that would 
improve residents’ every-
day lives.

“We want something 
here that will benefi t the 
community on both sides,” 
said Roy McKenzie, who 
runs neighborhood-im-
provement group the E. 
59th Street United Block 
Association.

Weinstein echoed McK-
enzie’s criticism, say-

ing no constituent has 
requested an inn in the 
neighborhood in her de-
cades representing it in 
Albany, and that offi cials 
should fi rst prioritize 
other projects, including 
the development of more 
so-called affordable hous-
ing in the area.

“In my 30-plus years of 
representing this commu-
nity, not a soul has come 
to me to say, ‘We need a 
hotel,’ ” she said. “This is 
not an asset that our com-
munity has asked for, or 
needs.”

And critics expressed 
concerns that the out-of-
the-way location of the so-
called “transient hotel” 
could bring undesirable ac-
tivity to the neighborhood, 
with Williams noting some 
residents’ concerns that it 
could turn into a hot-sheet 
hotel for bad actors looking 
to get up to no good.

The East Flatbush resi-
dents aren’t the only Brook-
lynites up in arms over new 
lodges going up in neigh-
borhoods where locals say 

they don’t belong.
Civic gurus on Commu-

nity Board 7  established 
a committee  to address 
the city’s habit of turning 
newly built Sunset Park 
hotels into homeless shel-
ters, a trend Mayor DeBla-
sio promised to phase out 
by 2023, two years after his 
second term wraps.

And Mill Basinites  in 
2015 rallied against an inn 
rising there , which they 
feared would also become a 
hot-sheet hotbed.

But that hotel, like the 
Kings Highway project, 
was built as of right, mean-
ing there was little oppo-
nents could legally do to 
stop it.

Still, McKenzie said he 
has no plans to stop protest-
ing the East Flatbush inn.

“We are going to picket, 
we are going to talk, we are 
going to do what is neces-
sary to stop it,” he said.

The property owner 
could not be reached, and 
reps for the developer did 
not return a request for 
comment by press time.

NOT VERY SCENIC: The lot between Foster Avenue and Farragut 
Road is bordered by the busy thoroughfare Kings Highway, a 
freight train track, and is surrounded by auto repair shops and 
scrap yards.  Photo by Kevin Duggan

Continued from page 1 

HOTEL

Continued from page 1 

CATS
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BUY
PAWN
SELL

WE DO

APPRAISALS
(alex_sh62)

CASH FOR 
YOUR GOLD

WE
WE MAKE HOUSE CALLS! PAY CASH IMMEDIATELY!

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

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

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

jewelry and scrap gold, no appointment necessary!

Jewelry
Diamonds
Antiques

Gold
Coins
Sterling Silver

Platinum
Watches

WE DO
REPAIRS

OPEN 6 Days 11am
Closed Saturday

WE SPEAK
RUSSIAN & HEBREW

A.S. & Son’s
2015 CONEY ISLAND AVE.

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

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

www.jewelryex.info

WE ACCEPT 
ORDERS FOR 
Engagement 
Rings

$AVE

facebook.com/jewelryex @jewelryexcorp

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

             spend $50

get $10
            off your purchase

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

BY COLIN MIXSON
He’s the Seabiscuit of Park 
Slope!

A man with an insatiable 
appetite ate his way to vic-
tory during a local cream-
ery’s annual ice-cream-
eating contest on Nov. 17, 
becoming the fi rst person 
to win the Slope’s “triple 
crown” in competitive eat-
ing following his triumphs 
in two other timed chow 
downs earlier this year, ac-
cording to the neighbor-
hood’s biggest small-busi-
ness booster.

“He shattered all re-
cords,” said Mark Caserta, 
executive director of the 
Park Slope Fifth Avenue 
Business Improvement Dis-
trict. “He has the Fifth Av-
enue Triple Crown!”

Veteran eater Wayne 
Algenio’s ability to inhale 
without abandon earned 
him the top prize at the 
contest hosted by Fifth Av-
enue’s Sky Ice, whose pro-
prietor purposely waits for 
cold weather to settle in 
before staging the event, 
where brave competitors 
are each fed a pint frozen at 
a rock-solid negative-12 de-
grees Farenheit.

The ice cream’s temper-
ature is so cold that Sky 
Ice’s owner Jonathan Bayer 
bought special spoons for 
his third-annual contest,  af-
ter last year’s winner bent 

his utensil during the com-
petition  and used the de-
formed silverware to his ad-
vantage, Bayer said.

“He was able to use the 
leverage from the bend to 
eject ice cream from the 
pint,” he said.

Algenio — a Queens res-
ident whose superhuman 
stomach earned him fi rst 
place at such past Kings 
County competitions as 
 Golden Krust’s 2015 Ja-
maican Patty Eating Con-
test  — swallowed his pint 
of ice cream in a stunning 
one minute and 13 seconds, 
28 seconds faster than last 
year’s champion fi nished 
the dessert. And he wasn’t 
the only winner at this 
year’s ice-cream-eating 
contest — 10-year-old Naa-
vah Kanto took fi rst place 
in a separate, new bracket 
for youngsters who wanted 
to try their luck at fi lling 
their guts.

Algenio’s recent vic-
tory concluded his unprec-
edented sweep of similar 
swallowing contests in the 
neighborhood, including 
the July empanada-eating 
competition hosted by Fifth 
Avenue’s Empanada Loca, 
and the August pizza-inhal-
ing spectacle staged by Ar-
tichoke Pizza just down the 
block — all three of which 
Algenio won by simply pow-
ering through the pain, he 

said.
“Don’t stop, because 

once you do, you slow down 
and give someone the op-
portunity to catch up,” the 
eater said. “I just keep go-
ing, even if my teeth hurt, 
or my mouth hurts, just 
keep going, and deal with 
the pain once you’re done.”

Now that he’s won the 
crown in the neighbor-
hood’s three biggest eat-
ing competitions, however, 
Algenio said his stomach 
is full of something else — 
nerves.

“I have a little 
pressure to defend 
every title,” he said.

The hungry man who 
fi rst tried competitive eat-
ing in 2012 said he now en-
ters roughly 20 contests 
annually, which this year 
included a dumpling-de-
vouring event at Septem-
ber’s Atlantic Antic street 
fair, where he netted second 
place and a cool $1,000, his 
largest cash prize yet.

But Alegnio — who took 
home a $100 gift certifi cate 
to Sky Ice among other 
treats for his recent win — 
said monetary awards take 
a back seat to any trophy his 
eternal hunger may earn.

“It’s not really not about 
the money aspect these 
days,” he said. “It’s more 
about having a good time, 
and, also, I like trophies.”

Ice work!
Man wins third-straight Slope eating contest 
with victory at an ice-cream-inhaling event

BRAIN FREEZE: Wayne Algenio, right, out ate his competitors to claim victory in Sky Ice’s third-annual 
ice-cream-eating contest on Nov. 17. in Park Slope. Photo by Trey Pentecost

Sherbee     AntiquesEst. 1940

ANTIQUES & STERLING WANTED

TOP DOLLAR PAID
We Come To You!

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

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

RUGS & PAINTINGS
WANTED

Prompt 
& Courteous

Service

All 
Tiffany Items 

Wanted

718-762-7448 

SHERBEE ANTIQUES Proprietor    

917-748-7622

All Diamonds & 
Estate Jewelry 
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BY KEVIN DUGGAN
Brooklyn, meet your new 
kings of Kings!

Schneps Community 
News Group parent com-
pany Schneps Communi-
cations honored some of 
the borough’s best men at 
its annual Kings of Kings 
County Awards and net-
working event at Mill Ba-
sin’s El Caribe Country 
Club on Nov. 14.

The honorees recog-
nized for their community 
service included a host of 
admirable gentlemen, such 
as a New York City foot-
ball legend, a World War II 
veteran, members of New 
York’s Bravest and Finest, 
a life-saving neurosurgeon, 
local business leaders, and 
many more — all of whom 
proudly represented their 
borough.

The men all share an 
unwavering enthusiasm 
for what they do, according 
to the event’s host.

“These fabulous men 
have been so successful 
because they have a pas-
sion for what they do. It is 
my privilege to recognize 
them,” said SCNG Presi-
dent and Publisher Victo-
ria Schneps-Yunis.

The 2018 Man of the Year 
honors went to New York 
Jets veteran and CBS New 
York sports analyst Erik 
Coleman, who said he was 
honored to be in the com-
pany of such distinguished 
peers.

“I was really taken aback 
to hear that I’d been hon-
ored as the Man of the Year 
among all these amazing 
men, knowing what they 
do in the community,” said 
Coleman, who attended the 
evening with his wife Sa-
brina, a former Bensonhurst 
resident. “It’s humbling.”

And this year’s Living 
Legend award went to a 
veteran and lifelong Brook-
lynite of the Greatest Gen-
eration, who served fi ve 
tours of duty during World 
War II.

“It’s a great honor,” 
said Coney Islander Albert 
Goldberg, who helped liber-
ate Europe under General 

George Patton when he was 
just 21-years-old.

The vet recently cele-
brated his 96th birthday, 
and had some simple ad-
vice for those looking to 
live well into their golden 
years.

“You have got to have a 
good time, and you have got 
to dance,” Goldberg said.

The ceremony also hon-
ored a present-day hero, 
who saved a child’s life 
when a Bensonhurst build-
ing went up in fl ames last 
August. Firefi ghter James 
Weinert, the recipient of the 
Community Hero award, 
said he saved the youngster 
while his colleagues pulled 
a pregnant woman and an-
other child out of the blaze 
that fateful night.

“When we got to the 
door, we heard people 
on the other side, so we 
forced the door open and 
the fi re’s right there,” said 
Marine Parker Weinert, 
who attended with his wife 
Heather. “I found the child 
down there and I pulled the 
child out.” 

And a Boy in Blue who 
has patrolled the streets of 
Brooklyn for almost four 
decades took home the 
Community Leadership 
award for his work protect-
ing the community, whose 
residents he said inspire 
him to put on his uniform 
each day.

“I get to help people I 
interact with on a daily 
basis, it may be a person 
I’ve know for 40 years, or 
maybe a person I met 10 
minutes ago,” said 39-year 
Police Department veteran 
and Executive Offi cer of 
Patrol Borough Brooklyn 
South Charles Scholl.

The ceremony also rec-
ognized Dr. Erich Anderer, 
chief of neurosurgery at 
Sunset Park’s NYU Lan-
gone Hospital-Brooklyn, 
who said moving from the 
distant isle of Manhattan 
to the County of Kings al-
lowed him to better appre-
ciate the borough’s diverse 
and ever-evolving neigh-
borhoods.

“Some of the other neigh-

borhoods have changed 
so much they almost feel 
more like Manhattan, but 
I actually love Bay Ridge 
because it’s got a lot of old 
world Brooklyn, so it still 
feels like Brooklyn,” said 

Anderer, who lives with 
his wife and two children 
in Clinton Hill.

The event also held a raf-
fl e with all proceeds going to 
the DSNY Columbia Associ-
ation, which helps children 

with disabilities.
And, of course, orga-

nizers gave special thanks 
to its sponsors: Flushing 
Bank, Chase Bank, Ferran-
tino Fuel, Investors Bank, 
The Run NYC Team, Free-

dom Mortgage, Berger, Bis-
choff, Shumer, Weller & 
Goodman LLP, The Amer-
icans Dreams Founda-
tion, Medcast Plus, and the 
DSNY Columbia Associa-
tion.

Honoring Bklyn’s best men
Borough’s community leaders celebrated at annual Kings of Kings awards

ROYAL FAMILY: (Clockwise from top left) Dimitri Venekas, left, an 
associate director of retail sales for CPEX Real Estate who has been 
recognized as a rising star in the real-estate business by Real Es-
tate Weekly, was one of the honorees at this year’s Kings of Kings. 
SCNG President and Publisher Victoria Schneps-Yunis, left, present-
ed the Community Leadership award to 39-year Police Department 
veteran and Executive Offi cer of Patrol Borough Brooklyn South 
Charles Scholl. Dr. Erich Anderer, chief of neurosurgery at Sunset 
Park’s NYU Langone Hospital-Brooklyn, was also crowned as one of 
this year’s Kings of Kings. Schneps-Yunis, far left, celebrated with 
the more than two dozen Kings of Kings honorees during the an-
nual gala and networking event on Nov. 14 at Mill Basin’s El Caribe. 
World War II veteran and Coney Islander Albert Goldberg, 96, was 
all smiles after he received this year’s Living Legend award. 
 Photos by Arthur DeGaeta
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BREAKTHROUGH TECHNOLOGY

Surgeons perform an estimated 300,000 to 400,000 
back surgeries every year. Annually, neurosurgeons 
perform at least 100,000 operations for lumbar disc 
disease alone, and orthopedic surgeons perform a 
similar number. It is estimated that between 20% and 
40% of these operations are unsuccessful.

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

Dr. Melinda Keller, who treats serious back 
pain without surgery explains how the DRX9000TM 

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

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

The main conditions the DRX9000TM has docu-
mented success with are back pain, sciatica, herni-
ated and/or bulging discs (single or multiple), degen-
erative disc disease, facet syndromes and a relapse 
or failure following back surgery.

Anyone wishing to learn more about this new 
FDA approved solution to back pain or to set up an 
appointment for a free consultation call Dr. Keller’s 
office at 718 234-6212 or visit Brooklyn Spine 
Center, 5911 16th Ave., Brooklyn, New York 11204. 
Brooklynspinecenter.com.

S f ti t

DRX9000TM WITHOUT BACK SURGERY

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

BY COLIN MIXSON
This kid is the greatest of 
all time!

A Windsor Terrace 
tyke suggested the win-
ning name for Prospect 
Park’s recently acquired 
fl oating weed harvester, 
which green-space offi cials 
offi cially christened the 
“Floating Goat” at a Nov. 
16 ceremony near the Boat-
house in Brooklyn’s Back-
yard.

Eight-year-old Jack 
Costas joined leaders of 
meadow steward the Pros-
pect Park Alliance and lo-
cal offi cials at the naming 
event, where the youngster 
stressed the importance 
of  the vessel that sucks up 
unwanted plants on the 
surface of Prospect Park 
Lake and spits them out as 
mulch .

“If there wasn’t any-
thing to clean up weeds, 
there wouldn’t be anywhere 
to play, because it would be 
covered in weeds,” he said.

Costas’s “Floating 
Goat” moniker was one of 
some 300 that locals sug-
gested to the Alliance 
for its quasi-democratic 
process, in which green 
thumbs whittled down the 
hundreds of options to a 
short list of nine they could 
live with, according to a 
spokeswoman for the park 
keepers.

“We didn’t want to be 
copy cats of Boaty McBoat-
face,” said Lucy Gardener, 
referencing the popular, 
but overruled, crowd-
sourced moniker for a Brit-
ish ship offi cials asked the 
public to name in 2016.

Alliance leaders then 

asked locals to vote for their 
favorite of the nine fi nal-
ists — which included such 
inspired names as “Weedz-
illa” and “Chompy” — and 
more than 700 weighed in, 
with Costas’s submission 
winning by a slim 30-vote 
margin, Gardener said.

The youngster’s inspira-
tion, of course, was the clo-
ven-footed farm hands the 
Alliance hired to help clear 
weeds and unwanted vege-
tation in the park’s Vale of 
Cashmere in  2016  and  2017 .

And his whole family 
partied when they found 
out he won the competition, 
his mom said.

“It was just a huge cele-
bration in our house,” said 
Jaime Costas.

In addition to eternal lo-
cal fame, the lad received 
Brooklyn’s Backyard swag 

including a frisbee, wa-
ter bottle, and temporary 
tattoos — along with the 
prized opportunity to cut 
class early to attend the 
naming ceremony, he said.

“My friends are only 
jealous that I got to leave 

early,” said Costas, a stu-
dent at PS 154 in Windsor 
Terrace.

The boy also got what he 
called a once-in-a-lifetime 
chance to drive the vessel 
he christened, after Alli-
ance president Sue Dono-

ghue and pols including 
Flatbush Councilman Ma-
thieu Eugene formally an-
nounced its new name.

“I felt really good, be-
cause I usually only get to 
ride on the boat,” Costas 
said.

GOT HIS GOAT: Jack Costas reigned victorious in the contest to name Prospect Park’s new weed-
harvesting boat with his suggestion the “Floating Goat.” Photo by Colin Mixson

Park’s fi rst mate
Windsor Terrace boy wins contest to rename 
Prospect Park Lakes’s new weed-eating boat
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Pilo Arts Salon celebrates 40 years in business
Forty years ago, women en-

tering the work force were ex-
pected to do their jobs, serve 
coffee to their male bosses, and 
then take on all family responsi-
bilities in the evening. 

When did a woman have 
time to sit down and enjoy a cup 
of coffee for herself?

Pilo Arts co-founders Elena 
Solitario and Paul Pastore set 
out to change that. When they 
opened the salon in the late ’70s, 
the goal was to create a special 
place where women could be 
pampered. Sure, they could get 
their hair done, but more than 
that, a staff member would ask 
if they would like a cup of cof-
fee, a drink of water, or perhaps 
a glass of wine. 

“It meant a woman didn’t 
have to get up and get it herself,” 
says Solitario. And that meant a 
lot.

This simple customer-ser-
vice strategy, combined with 
professional salon services, is 
why Pilo Arts is celebrating its 

40th anniversary.  Today, three 
generations of women — and 
men — continue to patronize 
Pilo Arts.  

“We make you feel special,” 
says Solitario. “We make you 
feel welcome. We make you feel 
important. It’s an uplifting ex-
perience.”

This milestone anniversary 
speaks volumes about the com-
pany’s leadership, foresight, and 
its ability to institute changes. 

“We’ve survived many re-
cessions, wars, natural catas-
trophes, and 9-11,” she says. It 
wasn’t easy, but they learned to 
adapt. When steady customers 
faced hardships like the loss of a 
job, which forced them to think 
twice about spending money on 
a haircut, Solitario told them to 
come in anyway. “We took care 
of them,” she says. 

Pilo Arts’ reputation in the 
business is unmatched. The 
beauty salon has earned count-
less awards, and is consistently 
voted one of the top color salons 
in the area. Pastore is a color ex-

pert, with many loyal clients. 
“He is the best in the busi-

ness,” says Solitario. “A real tal-
ent.”

He’s one of the reasons why 
so many customers are stopped 
on the street and asked, “Where 
do you get your hair done?”

The company has always 
been, and still is, extremely gen-
erous to the community, provid-
ing donations to every organiza-

tion that asks. That’s because 
Solitario believes “it takes a 
village” to improve the qual-
ity of life for all. In fact, when 
Pilo Arts opened in Bay Ridge 
40 years ago, it didn’t have as 
many businesses as it does now. 
She and Pastore were instru-
mental in meeting with other 
owners in the area and sharing 
ideas about ways the neighbor-
hood could be enhanced. They 

wanted to make Third Avenue 
a place that people would enjoy 
visiting, and the area has long 
reaped those benefits. 

But Solitario says it is she 
who is humbled to serve. 

“We thank our clients, the 
community, and most of all, our 
colleagues. They are the ones 
who share our vision and de-
liver every day.”

Solitario’s son, Jude La-
Barca, is the company’s CEO, 
and Solitario credits him with 
strong leadership skills. When 
asked about Pilo Arts’ future, he 
doesn’t hesitate: “To celebrate 
Pilo Arts’ 50th anniversary.” He 
also spills the beans that a sec-
ond Pilo Arts location is in the 
works for Staten Island. 

Stay tuned.
Pilo Arts Salon and Spa [8412 

Third Ave. between 84th and 85th 
streets in Bay Ridge, (718) 748–
7411, www.piloarts.com]. Open 
Wednesdays and Thursdays, 10 
am – 8 pm; Fridays, 9 am – 8 pm; 
Saturdays 8:30 am – 6 pm; and 
Sundays, 9 am – 4 pm.

B U S I N E S S  S P O T L I G H T

8705 5
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which boiled over in her 
native California. 

Actress Mia Barron 
will recite the essay on-
stage, bringing Didion’s 
lucid writing voice to life, 
according to Jan.

“Essential to the es-
say is that Didion herself 
is the central character,” 
Jan said. “Mia translates 
the electricity of Didion’s 
language into somebody 
refl ecting on her own in-
ner life and physiology, in 
a way that’s very human.”

While most of the au-
dience will watch Bar-
ron and a small group of 
actors perform Didion’s 
text, an additional selec-
tion of about 20 audience 
members will join them 
onstage. Before each 
show, Jan and his Early 
Morning Opera company 
will recruit this “inner 
audience” from among 
local students, activists, 
and artists between the 
ages of 21 and 30. 

Members of this group 
will watch the beginning 
of the play from the stage, 
and then shift into the 
background, moving into 
a glass structure that re-
sembles a mid-century 
Californian house. In-
stead of hearing the rest 
of the play, they will don 
headphones and listen 
to recordings of seminal 
events from the 1960s, in-
cluding concert footage 

and fi lms of police crack-
downs on protests.

To most of the audi-
ence, the scene onstage 
will look like a quiet gath-
ering that fi nally breaks 
into a dance party that is 
fully 2018, said Jan.

After the show, the 
two audiences will have a 
chance to come together 
for an open discussion 
of the themes of the play. 
Jan hopes these talks 
will help to create con-
nections across genera-
tions.

“The average age of 
theatergoers is such that 
they will likely have lived 
through the 1960s, and 
they look at history from 
a very different perspec-
tive than young people of 
today,” he said.

Didion’s account of a 
confusing era speaks to 
people from any era, said 
Jan.

“Joan Didion has 
this gorgeous brain and 
writes this piece very in-
cisively about the confu-
sion and violence around 
her and the profound de-
sire to create meaning 
around this. And I think 
that that’s something ev-
erybody can relate to,” he 
said. 

“The White Album” 
at BAM Harvey Theater 
[651 Fulton St. at Ashland 
Place, (718) 636–4100, 
www.bam.org]. Nov. 28–
Dec. 1 at 7:30 pm. $25–$70. 
To join the “inner audi-
ence” write to madeline@
earlymorningopera.com.

PLAY
Continued from page 1

BY BILL ROUNDY
The buck stops here!

In my time at this news-
paper, I have become an 
afi cionado of inexpensive 
cuisine, scouring the city 
blocks around our Down-
town offi ce for a dish that 
will fi ll my stomach with-
out emptying my wallet. So 
it felt like a visit from the 
gustatory gods when two 
99-cent slice joints opened 
over the last few weeks, 
each within 60 feet of my fa-
vored Jay Street-Metrotech 
subway entrance. 

With these upstart one-
buck cheese slingers added 
to an already existing dol-
lar-slice spot on the same 
block, I was faced with a 
cornucopia of triangular 
dining options. But which 
pizza purveyor truly de-
served my Washingtons? I 
launched a lunching taste 
test to be sure. 

My fi rst visit was the 
newest, Jay Street Fresh 
99¢ Pizza, which opened 
two weeks ago at 408 Jay 
St., between Fulton and 
Willoughby streets. In ex-
change for a single Saca-
gawea, I received a single 
cheese slice, and settled 

in at one of its handful of 
square aluminum tables. 
The slice lacked char, but 

was stiff enough to hold in 
a classic pinch maneuver. 
It had the proper balance 

of cheese and sauce, and 
puffed up at the crust, giv-
ing it a light and airy tex-
ture. Overall, the slice was 
a defi nite contender. 

The second stop on 
my journey was 99¢ Su-
preme Pizza, at the cor-
ner of Jay Street and Wil-
loughby, open for three 
weeks. Housed in a for-
mer “Cricket” phone sales 
shop, the oven occupies 
most of the space, leaving 
just enough room for cus-
tomers to lean against the 
glass counter running. The 
mid-point of the trip was 
also its nadir of flavor: the 
slice had a too-sweet sauce, 
and the dough was flat as a 
sheet of cardboard.

Finally, I visited my old 
stand-by for penny-pinch-
ing pizza: 99¢ Fresh Hot 
Pizza, at 51 Willoughby St., 
between Jay and Lawrence 
streets. This was the only 
place where I encountered 
a line, which snaked past a 
series of classic red booths. 
But one minute and one 
buck later, I had my final 
piece of the pie. 

This slice had the most 
grease, but also the most 

THE LIFE OF PIE: (Above) Dep-
uty Editor Bill Roundy prepares 
to dig into his fi rst slice of the 
day, in the name of journalism! 
(Right) A pizza slice with decent 
bubbling and a proper cheese-
to-sauce ratio. 
 Photos by Brianna Kudisch

The pizza my heart!
Finding the best dollar-slice joint in Downtown Bklyn

unique and incredible ex-
perience that gets people 
excited about beer! The ski 
theme is part of that.”

Gould is the founder 
of  Hop Culture , the beer-
focused news site that or-
ganized the festival. The 
group’s last event, a combi-
nation Halloween party and 

craft beer tasting in Bos-
ton, brought about 1,000 cos-
tumed drinkers to the event, 
and Gould hopes that Brook-
lynites will throw on their 
best 1980s outfi ts and come 
out to enjoy some brews. 

“I’m super excited to see 
how New York turns up for 
the event, and thrilled to 
host some amazing brewer-
ies from all across the coun-
try,” he said. “If you’re on 
the fence about beer, come 

say hi to me at the event and 
I guarantee I’ll help you fi nd 
something you like.”

The event will feature a 
handful of local breweries, 
including Threes Brew-
ing from Gowanus and 
Mikkeller Brewing from 
Queens, along with beer 
makers from across the 
country. Each visitor will 
get a souvenir tasting glass 
for unlimited samples, 
with “designated driver” 

visitors getting a consola-
tion T-shirt instead.

Juicy Brews Winter Invi-
tational Craft Beer Festival 
at Five Boroughs Brewing 
(215 47th St. between Sec-
ond and Third avenues in 
Sunset Park, www.hopcul-
ture.com). Dec. 8; Noon–3 
pm; 4–7 pm. $69 ($104 VIP, 
$20 designated driver tick-
ets). Readers can use the 
code THEBROOKLYNPA-
PER for $10 off.

Continued on page 13

Continued from page 1

BEER

ROOM WITH A VIEW: “The White Album” recasts journalist 
Joan Didion’s 1978 essay of the same name as an interactive 
play. Lars Jan
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BY JULIANNE CUBA
This school may be out for 
good.

A Fort Greene pre-
school could face the 
wrecking ball if the city 
approves a developer’s pro-
posal to demolish it and 
erect a mixed-use tower in 
its place.

Bigwigs at Borough 
Park–based builder the 
Leser Group want offi cials 
to green-light a rezoning 
application in order to con-
struct the 21-story tower 
at 101 Fleet Pl. — a job 
that would boot the  Duf-
fi eld Children’s Center , 
where more than 60 2- to 
5-year-olds learn to read 
and write, from its 20-year 
home inside the current 
one-story structure at that 
address.

The developer, which 
owns the center’s current 
building, originally pro-

posed including a new pub-
lic school in its planned 
tower, but pulled that ame-
nity from the formal  rezon-
ing  request it submitted in 
July, after fl oating various 
versions of the scheme for 
roughly two years, accord-
ing to Community Board 
2’s district manager.

“It’s been kicking 
around for a long time — 
for the longest time it was 
going to include a school, 
but that’s not true,” said 
Rob Perris. “The draw-
ings I have seen show an 
all-new building from the 
ground up.”

Online city records 
 show  the rezoning appli-
cation for the tower still 
includes space for a public 
school, but both Perris and 
a rep for Fort Greene Coun-
cilwoman Laurie Cumbo 
said the builders, who de-
clined to comment on the 

development, nixed that 
part of the project.

In 2010, some mothers 
feared that the Downtown-
adjacent pre-school run by 
area do-good group  Brook-
lyn Community Services  
would soon shutter to make 
way for condos, forcing 
them to bring their kids to 
distant neighborhoods for 
their early education.

But leaders of the Fleet 
Place learning center be-
tween Myrtle Avenue and 
Willoughby Street kept 
its doors open despite that 
speculation, although they 
struggled to fi ll the class-
rooms’ seats, Perris said.

“I hate to lose any sort of 
useful community center, 
but Brooklyn Community 
Services has struggled to 
run the Duffi eld Children’s 
Center at full capacity,” he 
said. 

Executives from the 

Leser Group are slated to 
present their plans for the 
tower to CB2’s Land Use 
Committee on Nov. 21 as 
they wait for offi cials with 
the City Planning Com-
mission to approve their 
rezoning request and kick 
off the project’s lengthy 
journey through the city’s 
lengthy Uniform Land Use 
Review Procedure, which 
requires it go before the 
panel, Borough President 
Adams, the City Planning 
Commission, Council, and 
ultimately Mayor DeBla-
sio.

Cumbo, who holds 
the key Council vote on 
whether the tower can rise 
because its plot sits in her 
district, is waiting for feed-
back from both the com-
munity and the beep be-
fore deciding if she’ll give 
it her support, according 
to a rep.

Reps for Brooklyn Com-
munity Services declined 
to comment, but Cumbo’s 
rep said the organization is 

aware of the development 
and plans to relocate the 
learning center, thought it 
doesn’t yet know where.

LESSON OVER: The Duffi eld Children’s Center on Fleet Place could 
shutter to make way for a 21-story tower. Photo by Julianne Cuba

Cutting classrooms
Tower could replace a Fort Greene pre-school
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The art of acrobat-
ics began in China more 
than 3,000 years ago — 
and it’s still something 
spectacular to see.

That’s why L & M 
Tours took several buses 
of people from Brooklyn, 
Staten Island, Queens, 
and the Bronx to enjoy 
the show “Acrobats of 
China: Hunan Troupe 
Dream Journey,” on Nov. 
4 in Bridgeport, Conn.

The final curtain call 
had the athletes spelling 
out “L & M Tours” with 
their bodies — but prior 
to that, there were 16 dif-
ferent acts that dazzled 
the audience. 

These acts included 
the “Silk Ballet,” which 
featured acrobats dan-
gling from hooks, and 
spinning around with 
colorful scarfs. The “Hu-
man Strength Trio” 
showcased the athletic 
abilities of two men and 
a woman, able to lift each 
other and create a hu-
man totem pole. The au-
dience was awed by the 
“Ball Juggling Skill” act, 
which involved getting 
basketballs into hoops, 
using one’s feet. But that 
was prior to the “Foot 
Juggling” session, which 
showed off the skills of a 
woman who was able to 
spin a table, using one 
foot, while lying on her 
back. It concluded with 
her simultaneously spin-
ning a red cloth with the 
other foot, and with a 
cloth in each of her two 
hands. Wow.

Hat juggling, jar jug-
gling, plate spinning, 
Kung Fu, unicycles, and 
aerial ballet were among 
some of the other acts 
that astonished the audi-
ence. 

Grace Jack of Staten 
Island attended the show 
with her sisters and 
grandniece and grand-
nephew, ages 9 and 10. All 
were impressed. 

“We left the house at 
5 am to catch the bus to 
come to the show,” she 
said. That’s because the 
event was held on the 

same day as the New York 
City Marathon, and they 
had to get into Brook-
lyn prior to the closing 
of the Verrazano Bridge. 
Still, it was worth it. The 
kids loved watching the 
acrobats, and the adults 
were pleased, too. Jack 
said she has been going 
on bus tours like this 
for nearly 20 years, and 
has traveled with L & M 

Tours to places like the 
Pez Factory, aquarium, 
and Stew Leonard’s — all 
in Connecticut. They en-
joy leaving the planning 
and the driving to L & 
M Tours, and it’s a great 
way for the entire family 
to spend time together.

Likewise, Gladys Baez 
of the Bronx called the 
show, “Phenomenal.” She 
saw a similar show when 

she visited China, and 
enjoyed it so much, she 
was eager to attend this 
one. She was delighted. 

Bruce and Robin Rat-
ner — no relation to the 
real estate developer — 
said, “The acrobats were 
incredible.” The couple 
has been on numerous 
L & M Tours, including 
a two-night stay in Ver-
mont. 

An all-you-can-eat 
lunch buffet was in-
cluded in the tour price, 
and if one finished eating 
fast enough, there was 
time to do some quick 
shopping at the strip 
mall in which the restau-
rant was located. Two 
rest stops — one en route 
to the event, and another 
on the way home — pro-
vided ample time to use 

restrooms and purchase 
snacks.

Request a free bro-
chure, and explore all 
the places you can see. 

L & M Tours [6812 
Third Ave. between 68th 
and 69th streets in Bay 
Ridge, (718) 238–2284, 
www.LMTours.net]. Open 
Mondays – Fridays, 9:30 
am – 6 pm; and on Satur-
days, 11 am – 4 pm.

Another dazzling trip courtesy of L & M Tours


