
Hynes charges that Gangemi
used check fraud, forgery, in-
vestment, mortgage and insur-
ance scams, and other various
schemes to dupe his clients of
the money. Promising to in-

By Deborah Kolben
The Brooklyn Papers

Finding few alternatives to reroute the B4 bus from 78th
Street, Community Board 10 is asking the city to install safe-
ty devices on all buses in an attempt to prevent a repeat of
the horrible accident that killed a 14-year-old Bay Ridge boy
who was struck and run over by a B4 bus while riding his
bicycle near the corner of Colonial Road and 77th Street.  

The devices, likened to the cowcatchers on the front of freight
trains, which keep the tracks clear, would prevent someone from
being pulled under a bus.

On Oct. 17, at around 6 pm, Peter Millay was fatally struck by a
B4 bus traveling east on 77th Street. The freshman at Fort Hamilton
High School was crushed under the bus tires.

While the community was devastated by the accident, many
were not surprised that it could happen.

In February 2000, residents packed the Bay Ridge Manor to
call for the rerouting of the B4 bus, which they had long com-
plained did not belong on the narrow residential streets. Robert
Guddahl, a resident of 78th Street between Colonial Road and
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Let there be lights The Brooklyn Papers / Tom Callan

Borough Hall gets into the spirit of the holidays with never-before hung wreaths. The wreaths, as well as the Borough Hall Christmas tree, were

lit Monday night during a ceremony headed by Borough President Marty Markowitz.

‘We wuz
robbed’
Council moans after mayor

duped it on FDNY closings

By Patrick Gallahue

The Brooklyn Papers

City Council members this week accused

the mayor of duping them after a top City

Hall aide suggested that a lynchpin in their

budget negotiations with the mayor, a blue-

ribbon panel to decide on Fire Department

cuts — which forestalled the closing of eight

city firehouses, five in Brooklyn — would

still wind up closing the firehouses.

“While we all agree we’re still going to have to

do it, we are going to set up a blue-ribbon panel to

figure out exactly which ones to do to make sure

we do the right thing here,”  Deputy Mayor Marc

Shaw said Saturday at a budget conference spon-

sored by the Citizens Budget Commission.

“But the truth is that it was also a political punt,”

Shaw said, suggesting the firehouse closings were

never really taken off the chopping block.

Two weeks ago, council members, including

David Yassky, of Brooklyn Heights and Downtown

Brooklyn, and Bill DeBlasio, of Park Slope and

Carroll Gardens, agreed to a budget modification

plan that included an 18.5-percent property tax hike

and Sunday parking meter rules on many city

streets in exchange for Mayor Michael Bloom-

berg’s promise that the firehouses would be kept

open while the commission studied ways in which

the Fire Department could cut $2.5 million from its

budget.
“ I feel misled,” Sunset Park Councilwoman Sara

Gonzalez, who also voted for the budget modifica-

tion, said on the steps of City Hall Monday. “I think

that we were misled as a legislative body.” 

DeBlasio, Yassky and Gonzalez were joined by

fellow council members Simcha Felder, of Mid-

wood and Borough Park, and Yvette Clarke, of

Kensington and Flatbush, inside City Hall to deride

the administration’s indication that the idea of the

panel was merely a stall tactic to get the budget

modification passed. 

“ I was never told why these eight, what’s the im-

pact on response time, what are other alternatives in

the department to save money?”  Yassky said, ex-

plaining why he called for the panel in the first

place. 
“That was what led me to say, ‘Listen this is not

being done in a substantive, rational way.’ If we

need to save money here, and I recognize we do,

let’s do it in a better way. It’s not about politics.” 

“ If the mayor had said, ‘Hey, this is just going to

be a nice fig leaf, come along in this with us,’ we

simply would not have voted for the budget,”

added DeBlasio. See DUPED on page 5

Seeks justice for dead husband

Shot in back

by DEA agent

By Patrick Gallahue

The Brooklyn Papers

An Atlantic Avenue mer-

chant whose husband was

shot and killed by a special

agent from the U.S. Drug

Enforcement Administration

has retained O.J. Simpson

attorney Johnnie Cochran’s

law firm to take on the fed-

ment. 

whose husband, Egbert Dew-

gard, 31, was shot and killed last

May by Special Agent Jude

Tanella, is preparing to take the

Feds to court.

“ It’s really hard,”  said Wagn-

er, 30, who owns a children’s

shoe store on Atlantic Avenue

near Boerum Place, of losing her

husband. “Very very hard.”

Dewgard was shot in the back

on May 1 while he was under sur-

veillance in East Flatbush as a sus-

pect in a narcotics investigation. 

According to the DEA, Dew-

gard fled after agents and detec-

tives from the NYPD flashed

their sirens and tried to take him

 custody. The agency claims
 to ram

police cars, then jumped the curb

and took off, narrowly missing a

pedestrian and a child.

After abandoning his vehicle at

New York Avenue and Farragut

Road, a statement from the DEA

said, Dewgard went for Tanella’s

gun and a struggle ensued. Dew-

gard was shot once and later died

at Kings County Hospital. 

Three kilograms of cocaine

were found in a bag Dewgard

had been carrying, according to

the DEA. 
District Attorney Charles

Hynes’ office collected testimony

from witnesses and law enforce-

ment over the next two months.

On Oct. 31, a Brooklyn grand

jury returned an indictment

against Tanella for first-degree

manslaughter in Dewgard’s death.

The indictment alleged that

the agent chased down Dewgard

with the intent to cause him seri-

ous physical injury. Hynes’ of-

fice declined to discuss the in-

dictment in detail. 

If found guilty, Tanella faces

25 years in prison. 

“ I’m very happy,”  Wagner

said when asked about the in-

dictment. “Hopefully something

good comes out of it.”

Wagner met her future hus-

band when they were children in

Belize. Their families were next-

door neighbors and they rekin-

dled their friendship after she

moved to New York. 

She has two daughters from

another marriage and was mar-

ried to Dewgard for seven years. 

The Cochran firm is now con-

ducting its own investigation

into Dewgard’s death, said

Derek Sells, the attorney for

Dewgard’s family. 

“We fully expect that based

upon our investigation there will

be a claim for civil rights violation,

wrongful death, as well negligent

supervision, hiring and training

[by the DEA],” Sells said. 

Sells added that the suit

would also name “ the particular

officer who was involved in the

shooting.”
The suit has not been filed

and Sells would not speculate on

when he expected the civil suit

to begin or how much the family

would seek. 

In the meantime, Tanella is

facing manslaughter charges

and, last month, defense attorney

Lawrence Berger requested that

the case be transferred to federal

court indicating that his client

would not get a fair and impar-

tial trial in Brooklyn. The case

remains in state court and under

Hynes’ prosecutorial jurisdic-

tion, for the time being. 

The U.S. Department of Jus-

tice agreed to pay Tanella’s legal

fees and the agent remains free

but has been placed on “ limited

duty,”  the DEA said in its state-

ment. 

Hero lives on
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Firefighter Edward Henry Jr. (right) hugs his father, Edward, during ceremonies naming Bay 44th Street at Shore Parkway “Joseph Patrick Henry

Way,” in honor of their brother and son, who died helping save lives at the World Trade Center on Sept. 11, 2001. The Brooklyn Papers / Greg Mango

Bay 44th St. named for hero

By Deborah Kolben

The Brooklyn Papers

Firefighter Joseph Patrick Henry

was only 25 years old when he died

helping to save lives at the World

Trade Center on 9-11.

While his family held a memorial

last October at the Most Precious

Blood Church in Bensonhurst, a last-

ing tribute came Thursday morning

when Bay 44th Street — the street he

grew up on — between Cropsey Av-

enue and Shore Parkway was renamed

“Joseph Patrick Henry Lane.” 

Nearly 300 firefighters, neighbors,

friends, elected officials and family

members gathered at the flagpole me-

morial donated by residents of Water-

view Towers in Gravesend, where

Henry and his family lived.

Henry was halfway through a 24-hour

shift at Ladder 21 in Manhattan when the

call for the World Trade Center came in.

He and his best friend, Jimmy Coyle of

Ladder 3, are believed to have been in

the North Tower helping to evacuate

people when the tower collapsed.  

Neither of their remains were ever

found.
State Sen. Seymour Lachman, one

of the many elected officials on hand

at Friday’s ceremony, compared the

honoree to Patrick Henry, explaining

that like the Revolutionary War hero,

Joseph Patrick Henry was a hero of the

terrorist attacks on Sept. 11, 2001.  

To honor some of these heroes and

“to rebuild the city in their memory,”

Mayor Michael Bloomberg signed a

bill in September naming 81 New

York City streets, eight of which are in

Brooklyn, for those firefighters, police-

men and civilians. 

After two-and-a-half years of work-

ing as an emergency medical techni-

cian in Fort Greene, Henry passed the

Fear $8 toll
on V-Z bridge
Cost could be raised a buck

By Deborah Kolben

The Brooklyn Papers

If the Metropolitan Trans-

portation Authority gets its

way, motorists heading to

Staten Island will soon have

to pay $8 to cross the

Verrazano-Narrows Bridge,

according to Rep. Vito

Fossella.
With the bridge already car-

rying one of the most expensive

bridge tolls in the United States

at $7 heading into Staten Island,

residents and elected officials in

southern Brooklyn and Staten

Island are upset by the proposed

$1 hike, which could be put in

place as early
 as May.

A spokesman for the MTA,

Tom Kelly, said the proposed

increase on the one-way toll is

in response to a $2.3 billion

budget deficit the agency is

facing over the next two years.  

No official amount for the

increase has been set and a fi-

nal decision on the toll is con-

tingent upon bus and subway

fare hikes, which will be an-

nounced in about a month,

Kelly said.

The bridge, which is the

world’s third longest suspension

bridge, surpassed in length only

by the Humber Bridge in Eng-

land and the Akashi Kaikyo

Bridge in Japan, is the only di-

rect link between Brooklyn and

Staten Island

“We feel that it would have

a negative impact on our abili-

ty to travel freely,” said As-

semblyman Matthew Mirones,

whose district will encompass

both sides of the bridge come

January. Mirones believes the

proposed toll hike would be a

hardship for his constituents.

In a joint letter written by

Mirones and Fossella to the

MTA, the two elected officials

representing both Bay Ridge

and Staten Island said that the

proposal “does not take into

account the unique commut-

ing circumstances for resi-

dents of these boroughs.”  

They also noted the number

of seniors in Brooklyn who

have children living on Staten

Island and visit as often as three

of four times a week. “I t is un-

reasonable to ask them to pay in

excess of $120 a month to see

their families,” the letter reads.

Recognizing the importance

of getting people out of their

cars and into mass transit,

Mirones suggested the MTA

encourage increased mass

transit ridership and raise rev-

enue that way. 

Trouble in
Lafayette
Bullying, assaults continue

By Deborah Kolben

The Brooklyn Papers

A recent spate of hate crimes at Lafayette High

School in Gravesend has raised the question of

whether anything has changed at a school plagued in

recent years by racial tension.

In the most recent attack, Siukwo Cheng, an A-student and

valedictorian candidate, was allegedly attacked by a group of

black students outside Lafayette High School on Benson Av-

enue at Bay 43rd Street last week, according to police. 

That came the same week that Lafayette honors student

Krystle Collado transferred out of the school after being bul-

lied because of a poem she wrote, which was published in

the Daily News, that discussed her own harassment at the

school.
In addition to being berated by bullies, Collado charged

that acting Principal Alan Siegel, who’s held the position since

ber, told her the poem was packed with lies and that
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Baked goods=
great holidays

By Deborah Kolben
The Brooklyn Papers

The greater Bay Ridge-
Dyker Heights-Benson-
hurst neighborhood will
soon host the city’s first
Community Emergency
Response Team, an all-
volunteer group trained to

backup the city’s emergen-
cy workers in case of a
disaster.

The idea for the organized
effort in southern Brooklyn
came after Sept. 11, 2001,
when residents contacted
Councilman Marty Golden
about wanting to lend a hand
at Ground Zero.  

The community’s desire to
help coupled with the undeni-
able need for that help sparked
interest in forming a commu-
nity-based emergency re-
sponse team. 

Three efforts emerged to or-
ganize volunteers. The com-
mander of the police depart-
ment’s Brooklyn South division,
Assistant Chief Joseph Fox,
sought a liaison to enlist volun-
teers and provide information to
the community. At the same
time, CB10 offered an emer-
gency plan based on the old
Civilian Defense System put in

Dyker lights in full swing
By Deborah Kolben
The Brooklyn Papers

On Sunday night, Max and Rina Loshinsky bundled
up their children, slapping one on Max’s back and the
other in a stroller before heading out from their home in
Sheepshead Bay to see the Christmas lights in Dyker
Heights.

As has become a decades-old custom each night between
Thanksgiving and Christmas, hundreds of cars slowly roll
along the streets of Dyker Heights to catch a glimpse of the
neighborhood’s elaborate Christmas displays. On less chilly
nights, families stroll together, gazing at the red poinsettias,
giant wreaths, large inflatable Santa Clauses, collapsible
snowmen and enough wattage to power a small nation.

This year was the first trip for 1-year-old Ben Loshinsky,
and the cornucopia of lights seemed to be a delight. While the
trip was old hat for his sister Sarah, 3, she still delighted at the
Children of the World display on the lawn of Joe and April
Scanto’s house on 83rd Street between 11th and 12th avenues.

Worthy of a slot at Disneyland, the display features figures
representing more than 30 countries including Brazil, Israel,
India, Bosnia and Mexico, each with a figure adorning the
country’s traditional dress.

“My entire garage is Christmas,” said Scanto pointing to
the display, which covers the lawn of his house and fills his
garage during 11 months of the year. 

After some complications, the Scantos had a child six years
A snowman appears to lead the march toward Christmas at 1175 84th St. (top) while (be-
low) a children’s choir display is aglow at 1152 84th St. The two lawn displays  are among
the many Christmas tributes drawing sightseers to Dyker Heights through the holidays.

Cutting ribbon on the new Chinese-American health center are (l.-to-r.)
Primary Care Development Corp. Executive Director Ronda Kotelchuck,
Borough President Markowitz, Mayor Bloomberg, Rep. Nydia Velazquez,
Jim Stiles of Lutheran HealthCare, Dinah Surh of Lutheran Family Health
Centers, and Claudia Cain of Lutheran HealthCare.

See LIGHTS on page 8

Gangemi
mob tie?
Plea delayed as
Feds eye link
By Deborah Kolben
The Brooklyn Papers

A former Bay Ridge
attorney accused of swin-
dling millions from elderly
clients now faces even
more serious allegations.

A Brooklyn Supreme Court
judge postponed Frank Gan-
gemi’s scheduled plea bargain
last week as a major bust of 27
alleged Luchese crime family
members led federal prosecu-
tors to information about al-
leged attempts by Luchese
family members to quiet wit-
nesses in a case in Brooklyn in-
volving a disbarred lawyer.

The allegations of jury tam-
pering stem from information
gathered by wiretaps placed
on the cell phones of John
“Johnny Sideburns” Cerrella,
Luchese consigliere Joseph
Caridi’s hand-picked captain,
and Vincent “Vinny Baldy”
Salanardi, identified in court
papers as a Luchese soldier.

Asked about the Gangemi
case, the district attorney’s of-
fice faxed The Brooklyn Pa-
pers court papers stating that
the “disbarred lawyer” and
Ralph Lento, a Luchese sol-
dier, wanted Salanardi to “si-
lence certain individuals who
were testifying against the
lawyer.”

According to court papers,
Salanardi reported back,
“They’re stopped already.”

Gangemi resigned from the
New York Bar in March.

Asked whether the “dis-
barred lawyer” referred to in
the indictment was Gangemi,
William Muller, a spokesman
for the Eastern District U.S.
Attorney’s Office, said the
only thing he could confirm
was that it was a pending case
involving a disbarred lawyer
in Kings County.

A son of one of Bay

Ridge’s most prominent politi-
cal families — Gangemi’s fa-
ther is former Bay Ridge
Councilman John Gangemi Sr.
and his brother and sister are
past candidates for state and
city elected office, John Gan-
gemi Jr. and Ursula Gangemi.

Originally charged in March
on 19 counts of defrauding
clients, prosecutors presented a
whopping 54-count indictment
against Gangemi at his arraign-
ment in August.

District Attorney Charles

Cowcatcher
for B4 bus

See GANGEMI on page 8

See COWCATCHER on page 4

We’re ready
to respond
Ridge terror team city’s 1st

Mom’s street
CB10 Chairman Steve Harrison; Councilman Marty Golden; Mary Reddy, sister of Police Officer Moira
Smith; Smith’s daughter, Patricia Mary Smith; and neighbors Diane and Walter Ward, at the naming of
74th Street between Fifth and Sixth avenues in Smith’s honor. Smith, a lifelong Ridgite who lived on the
block, died helping usher people to safety from the World Trade Center. The Brooklyn Papers / Robert Catalano

Frank Gangemi BP / File

Chinese health
center in S’Park
By Deborah Kolben
The Brooklyn Papers

The grand opening ceremony
for a new health center to serve
the growing Chinese population
in Sunset Park and Bay Ridge
brought the mayor to Brooklyn
Wednesday morning.

Calling the event “a day of celebra-
tion for the community,” Rep. Nydia

Velazquez, whose district encompass-
es much of Sunset Park, as well as
parts of Manhattan and Queens and
contains one of the highest concentra-
tions of Asian-Americans in the na-
tion applauded the effort to provide
culturally appropriate health care for
her constituents.

Opened in June, the 4,000-square-
foot Brooklyn Chinese Family Health

See TERROR on page 4

See CENTER on page 2

Merry
Christmas
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Our offices will be
closed Dec. 24 & 25.
New Papers will be distrib-

uted Thursday, Dec. 26.
The ad deadline for next
week is Friday, Dec. 20. 
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Center will serve the area’s es-
timated 17,000 Chinese resi-
dents, a number that doubled in
the past decade. 

And while the staff is bilin-
gual (fluent in both Mandarin
and Cantonese), the center is
equipped to serve the entire
community.

The staff passed out blue
umbrellas emblazoned with
the health center’s logo to the
100 or so community mem-
bers, founders and elected of-
ficials who gathered in a tent
adjacent to the facility on 54th
Street between Eighth and
Ninth avenues during a heavy
downpour on Dec. 4.

Despite a pending transit
strike, the mayor made his way
to Sunset Park to welcome the
center, albeit a bit late.

“This community health
center has a tremendous need
to fill,” Bloomberg said, noting
the neighborhood’s growing
Chinese population and  the es-
timated 34,000 Chinese resi-
dents in nearby Bensonhurst.

Stressing the importance of
preventative care, Bloomberg
said the staff would have the
language skills and cultural
understanding to win “the trust
of the community to deal with
issues of tobacco and nutri-
tion.” Later that day, the may-
or announced an agreement
between his administration
and the City Council on his
new tobacco initiative seeking
to expand the city’s smoking
ban to almost all bars and
restaurants.

The $1.14 million health
care facility was a joint effort
of the Lutheran Medical Cen-
ter and the Sunset Park Family
Health Center Network and
made possible through a grant
and loan from the Primary
Care Development Corpora-
tion (PCDC), a nonprofit part-
nership of city, state, federal
and private-sector funding
available for projects that in-
crease access to health care in
the city’s most under-served
neighborhoods.  

Operating at full capacity the
center is expected to provide for
more than 20,000 visits per
year. Services will include fam-
ily practice, pediatric, gynecol-
ogical and dental care.

The center will also provide
services for the Chinatown
Health Partnership, a program
started after 9-11 to provide
care to workers who suffered
the loss of family members,
employment or business dur-
ing the attacks.  

Borough President Marty
Markowitz, boasting that
Brooklyn would soon have the
largest Chinese population in
America, also beamed that
Brooklyn was blessed to have
Lutheran Medical Center,
which operates Lutheran Fam-
ily Health Centers, the sponsor
of the new center.

“When you have your
health, you have it all,” said
the ever-ebullient Markowitz.

Before leading a tour of the
five-story facility decorated in
pastels and framed Chinese
drawings, a traditional Chinese
lion dance was performed out-
side in the rain to the beating of
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Thank you from

Business
Bay Ridge Style

to all those who made our Holiday
Cocktail party a memorable event.

COMFORT INN GREGORY

THE BROOKLYN PAPERS

AREO’S CHIANTI CHADWICK’S

LILY’S MEAT SUPREME

THE PEARL ROOM

JEANNE LEONARD & COMPANY

For information or to register for the March Exposition &
Networking Mixer call Ruth M. Berg at Networking
Productions Group (718) 238-8493.

Happy Holidays!

Big Wheel
BAGEL
American Ham, Turkey,
Roast Beef, American, Swiss

Italian Salami, Pepperoni,
CAPI HAM, Provolone, Mozzarella,
Roasted Peppers, Italian Dressing

With Lettuce, Tomatoes, Mayo,
and Mustard on the side

Buy a DOZEN
BAGELS

Get 6 FREE
– LIMIT ONE PER CUSTOMER –

Buy a Six
BAGELS

Get 3 FREE
– LIMIT ONE PER CUSTOMER –

BOARS HEAD

Ham – $549/lb
Am. Cheese – $299/lb

3-6 Foot HERO
American $999/ft

Italian $1199/ft

$45

COLD CUTS
HOT & COLD SANDWICHES

CATERING FOR ALL OCCASIONS

7017
3rd Avenue

OPEN 7 DAYS • 5:30am - 7pm

748-2660

coupons valid from 12/19-12/27

POLSTEIN’S

Polstein’s 
Trim-a-Tree Center

ONLY

$9.99
Batteries included

Animated
Singing Display

Figure

Inside, Outside,
All Around
Your Home

Your One-Stop Shopping Center!
GE Lighting. We custom decorate trees &

wreaths. Garland, Ornaments, Lights.

ALL YOUR HOLIDAY NEEDS.
OPEN 7 DAYS A WEEK

Hottest Selling Toy this season

PIZZA PAPAIN STOCK!

Visit our New 
TRIM & TREE CENTER

at Santa’s North
POLsteins

7615 13th Avenue
718-232-5055

WOMEN MEN

Wash Cut & Style $1399 & up $12 & up
Highlights $6000 & up $20 & up
Perm $4000 & up $40 & up

Sam & Daisy
formerly of Top Hair Salon

7112 Bay Pkwy • Open 7 Days • 9am-8pm • (718) 256-4163

GRAND OPENING!  GRAND OPENING!  GRAND OPENING!

Mail identity theft rampant
By Deborah Kolben
The Brooklyn Papers

Police are warning the
greater Bay Ridge and
Bensonhurst community
about identity theft after
two incidents last week
involving stolen mail on
Shore Road.  

According to police, stolen
mail can mean stolen credit
cards, stolen checkbooks and a
whole host of other problems
including identity theft.

Both the 62nd and 68th

precincts said they deal with
about three to four identity
theft cases each week.

“The problem has increased
dramatically,” said Sgt. Peter
Moy of the 62nd Precinct, ex-
plaining that many of the cred-
it card companies are at fault
for being too lax.  

“They want more customers
so they send you fliers telling
you that you’re instantly ap-
proved,” said Moy. “Then you
dial an automated system and
it’s activated. It’s too easy.”

Once crooks are caught they

dump the card, go to another
mailbox, grab another card and
“boom they’re in business
again,” said Moy.

No identity thefts have been
reported in conjunction with
the mail heist last week, but
Moy, said it could take months
until a victim realizes their
identity has been appropriated.

On Dec. 6, a man reported
that mail had been stolen from
an apartment building on 94th
Street and Shore Road. The in-
cident was captured on a video
surveillance camera in the

Cops honored for
solving two crimes 
By Deborah Kolben
The Brooklyn Papers

Police Officers Jamie
Cafaro and Timothy Cox,
were out cruising for bad
guys on their routine mid-
night anti-crime patrol on
Nov. 7.

They soon found some.
Thanks to swift police

work, what started as an arrest
for a stolen car led to the solv-
ing of a burglary case and
earned both Cafaro and Cox
the 68th Precinct Community
Council’s Cop of the Month
award, presented to them
Tuesday night at St. Philip’s
Episcopal Church.

At 2:20 am, the officers no-
ticed two men in a Plymouth
minivan pull up to an identical
van at 63rd Street between
13th and 14th avenues. The
suspects proceeded to ex-
change license plates on the

two cars. Noting the suspi-
cious behavior, the officers
called in the license plates and
discovered that the minivan
had been reported stolen in the
Bronx three days prior.

Cafaro and Cox arrested the
two men and as they did so
noticed a Cablevision cable
converter box in the backseat.

The next day, Cox called
Cablevision and determined
that the box had been stolen
from a house on Third Street
at Fourth Avenue in Park
Slope.

The victims from the Park
Slope burglary were called
into the 68th Precinct where
they identified not the sus-
pects, but the coats they were
wearing.  Both suspects, were
sporting the victims’ leather
jackets and a piece of Tiffany
jewelry they had swiped from
the Park Slope apartment a

few days before.  
Charges against the two

men, one a 28-year-old from
Borough Park and the other a
24-year-old from the Bronx,
included grand larceny, bur-
glary, possession of stolen
property, and possession of
burglary tools.

“This arrest is an example
of great police work,” said
Deputy Inspector Mathew
Pontillo, the commanding offi-
cer of the 68th Precinct. “They
used their observation and in-
vestigation skills and were not
content just to process an ar-
rest.”

CENTER…
Continued from page 1

building lobby and the postal
police were notified.

The second heist occurred
just across the street, on the
same day, between 8 am and
10:50 am, police said. 

The mail thieves allegedly
entered the lobby and broke
the lock of a panel of mailbox-
es containing mail for 80
apartments.

Moy said residents should
exercise caution about giving
out personal  information over
the telephone to unknown par-
ties and noted that senior citi-
zens were often targeted. A
common scam involves a
caller claiming to be from a
bank. 

The caller will then try to
elicit personal information

from the targeted victim, Moy
explained.

Police advise that people
take the following precautions:

•Be familiar with your
neighbors so that they can
look after your house and
mailbox when you’re not
home.

•Run an annual credit re-
port on yourself.

•Be wary of telemarketers
or people claiming to be from
a bank.

•Safeguard your credit
cards.

For more information on
identity theft, visit www.con-
sumer.gov/idtheft on the Web.
If you think you’ve been a
victim of identity theft contact
your local police precinct.

drums and cymbals.
Flanked by representatives

from Lutheran Medical Cen-
ter, the Brooklyn Chinese
Family Health Center, and the
elected officials, Bloomberg
picked up an oversized pair of
scissors and snipped the cere-
monial red ribbon.

“Good luck,” the mayor
said in Cantonese. 
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VICTORY
MEMORIAL
HOSPITAL

699 92nd Street, Brooklyn, NY 11228-3625
Telephone: 718-567-1261 or 1262  

Internet: www.vmhny.org

 Vision and energy at
Victory Memorial Hospital

means expansion  
and modernization.

It was, is now and will always be.
We're growing and expanding with � a new neuro-surgery department  
� two new procedure rooms for colonoscopy and endoscopy � emergency 
room expansion � more laparoscopic weight reduction surgeries (gastric 
bypass or banding) � an active Women's Health Center, including full pre-
natal and post-natal care � full urological center, featuring lithotripsy and 
prostate cancer treatment (cryoablation 
and seed implantation). 

For the best treatment and medical care 
humanly possible, Victory Memorial Hospital 
will always be here.

Big Mac helps cop bag thief

POLICE  BLOTTER

Elderly women conned at home

www.bodhisalon.com

6806 3rd Ave.    718.748.0685

Adeline & Jean-Marc of Bodhi Salon
would like to thank all their customers
for their generous gifts & well wishers

on the birth of their son Ethan.
Happy Holidays & Happy New Year!

Cangian
o’s

I TALIAN SPECIALTY STORE

Prosciutto Bread
$1.99
Land O Lakes Hillview

American Cheese
$2.99 per lb.

Slicing
Provolone
$3.69 per lb.

Corned Beef
or Pastrami

$1.99 per 1/2 lb.

Jarlsberg Cheese
$3.99

Potato,
Macaroni
& Cole Slaw

Polander Jellies
$1.99 lb. pkg.
Buy one get one FREE!

Homemade
Turkey Breast

$3.99 per lb.

Chock Full o’ Nuts

Coffee
$2.99

26oz lg can

Choice Eye Round

Roast Beef
$2.99 per lb.

Lipton

Tea
Bags

Homemade

Roast Beef
$2.98 per 1/2 lb

Kellogg’s

Corn Flakes
2 for $5

Fiorucci
Prosciutto
$6.99 per lb.

Tropicana
Orange Juice

2 for $5

Extra Large

EGGS
89¢ dozen

Let us cater your
Holiday Party

3-6 ft Heroes
$1199/ft

6 ft Heroes includes
6lbs of free salad

Cooking-Good

Chicken
Cutlets
$1.99 per lb.

Häagen Daz
and Ben & Jerry’s

Ice Cream
2 for $5

6931 Third Avenue
(718) 836-5521 • Open 7 Days

Mon- Wed, Sat: 8am-7pm; Thurs-Fri: 8am-8pm; Sun: 8am-6pm

Deli * Bakery * Sausage Mgf. * Meats

Sale Prices Good December 21-27

Large
Loaf

by the
piece

$2.99
100 count

99¢ lb.

MONDAYS
from 9pm to closing

(cannot be combined with any other offer)
(holidays excluded)

Rent a Lane
$1      .00

Per Hour
(Up to six people per lane)

maple lanes
1570 60th Street • Bklyn, NY 11219

718-331-9000

Gil Hodges Lanes
6161 Strickland Ave. • Bklyn, NY 11234

718-763-3333

www.maplelanes.ebowlingcenter.net

GREAT PARKING!

“The Best of NY”
– Daily News

Bowl
Cheap

By Deborah Kolben
The Brooklyn Papers

A quick-thinking police
officer and a misplaced fast
food bag led to the swift
apprehension of an armed
bank robber who hit the
Independence Community
Bank branch on Fifth Ave-
nue.

According to police, the
bank robber tied a black scarf
around his face and walked
into the bank on Fifth Avenue

at 75th Street around 12:30 pm
on Dec. 4. Once inside, he
pulled a gun from a sling on
his arm and pointed it over the
half partition. Bank employees
watching from the second floor
immediately called the police.  

The suspect fled with
$16,000 stuffed inside a Mc-
Donald’s take-out bag.

“We’re taking that call,” Po-
lice Officer Lucy Spata told
her partner, P.O. Jimmy Wong
as they spun around and sped
towards the bank. They were

on patrol on 86th Street at
Colonial Road when the call
came in.

Before they arrived at the
bank, Spata noticed a man
stuffing a black scarf into a
McDonald’s bag on the corner
of Bay Ridge Parkway and
Fourth Avenue. Spata found
the bag suspicious since there
is no McDonald’s in that part
of the neighborhood.

The officers cut the suspect
off with their cruiser, pulled
their guns, and told the sus-

pected gun-toting thief to hit
the pavement.  

“He was going down really
slowly,” Spata said. “And
while he made his way to the
pavement, a loaded clip fell
out of his right pocket.”

While frisking the suspect,
Wong discovered a SigSauer
40 caliber semi-automatic
handgun, that according to
Spata was, “loaded, cocked
and ready to go.”

The gun had been stolen
from York, Penn., police said.

Commending Spata, a 17-
year veteran of the force who
has spent all but six months of
her career at the 68th Precinct,
Deputy Inspector Mathew
Pontillo, the 68th Precinct
commanding officer, said,
“That’s a great cop. Her in-
stincts were right on the mon-
ey.” 

The $16,000 stolen from the
bank was recovered and the FBI
is exploring connections the sus-
pect might have with other bank
robberies in Brooklyn.

By Deborah Kolben
The Brooklyn Papers

Two octogenarian wo-
men fell prey to scammers
who entered their homes
this week.

In the most recent incident,
three con-women rang the
doorbell of an 83-year-old
woman, on 70th Street be-
tween 13th and 14th avenues,
a little bit after noon on Dec.
12. 

“Don’t you remember me?
Are you Joseph’s wife?” the
three asked. The victim said
“yes” and let them in, accord-
ing to police.  

The elderly woman sat in the
kitchen chatting with one of the
duplicitous houseguests while
the other two filled a pillowcase
with the woman’s jewelry, in-
cluding a 14-karat gold charm
bracelet, an engagement ring,
wedding bands and $3,500 in
cash. When the trio got up to
leave, the victim said, “Where
are you going with my pillow-
case?” At that point the evil trio
fled on foot down 70th Street.  

On Dec. 9, at 2 pm, a man
and two women got them-
selves invited into the house of
an 89-year-old woman by ex-
plaining that they were friends
of hers when they were young.
The victim invited the ladies
to chat in the kitchen while the
man excused himself to go to
the bathroom.

He wandered around the
house and apparently through
the woman’s purses. When the
trio finally left the house, on
66th Street between 10th and
11th avenues, after about an
hour of yacking and thieving,
the woman noticed that her

wallet had been stolen.

Elevator mug
An unsuspecting woman

was mugged inside the eleva-
tor of her apartment building
around 7:30 pm on Dec. 11.

The woman got into the ele-
vator of her building, on Oliv-
er Street between Marine Av-
enue and Opal Court, from the
garage level and held the door
for a man she did not know.
Once the doors closed, the

man pushed her into an eleva-
tor wall and snatched her
purse. 

The victim, 61, did not suf-
fer any injuries during the
purse snatching, but she did
lose a cell phone, credit cards
and eyeglasses she valued at
$575.

Severe stabbing
A man was stabbed in the

chest and stomach several
times on the corner of 86th

Street and 18th Avenue
around 4:30 am on Dec. 14.
Police described his attacker
as a 20-year-old man, about 5-
foot-6 and 170 pounds. 

Tranquil burglar
A cunning cracksman

found his way into an animal
hospital sometime between
Dec. 11 at 8:45 pm and Dec.
12 at 5:30 am. After removing
the lock from the roll-down
gate and the front door of the
13th Avenue clinic, between
73rd and 74th streets, the bur-
glar made off with a small
safe containing the tranquiliz-
ers Ketamine, Valium, pheno-
barbital, and an assortment of
other narcotics, police said.
He also took $814 in cash.

Slashed
A 25-year-old woman was

standing on 67th Street, be-
tween 11th and 12th avenues,
when she was approached from
behind at 10:20 pm. The attack-
er slashed the woman’s face
causing a five-inch laceration
above her right eye, police said. 

The victim, a non-English
speaker who needed a Chinese
translator, said she had no prior
disputes with her assailant. The
slasher fled on 67th Street,
heading toward 12th Avenue.

Police are looking for a 95-
pound, 25-year-old woman
with a ponytail in the attack.

Rubber stamps
Perhaps preparing to send a

flurry of Christmas cards, a
30-year-old man was arrested
on Dec. 11 after having writ-
ten 14 bad checks to the post
office on Fourth Avenue be-
tween 68th and 73rd streets. A
postal worker reported the bad
check passer to police on Dec.

4, by which time he had accu-
mulated $2,885.62 worth of
postage stamps.

A painful ‘no’
Three 15-year-old boys

stormed a store sporting ski
masks and brandishing knives
and a metal baton at 1 pm on
Dec. 15. The three miscreants
demanded cash from the register
of the store on 20th Avenue be-
tween Bay Ridge Avenue and
70th Street. When the store clerk
refused to fork over the cash, the
thugs bashed him over the head
and fled empty-handed.

Hefty haul
A woman returned to her

home on the corner of 83rd
Street and 11th Avenue at 4
pm on Dec. 12 to discover that
several drawers were open in
her living room. She also no-
ticed that the kitchen window
had been pried open.  

Items swiped from the base-
ment and top floor included a
Nikon camera, a six-carat dia-
mond tennis bracelet, reported-
ly valued at $6,000, a Tiffany
heart-shaped gold necklace, a
diamond heart necklace, a Don-
na Karan leather coat, and a
shearling coat. 

Knew attackers
A 41-year-old woman was

attacked Dec. 14 at 4 am on
18th Avenue between 86th
Street and Benson Avenue. Her
attackers covered her head with
a pillowcase and proceeded to
punch her with closed fists,
striking her about the head and
neck. The victim said she knew
who the assailants were but was
unable to give names due to be-
ing semiconscious at the time of
the report, police said.

In basement
A man returned to his home

on 66th Street between 13th
and 14th avenues at 6:15 pm on
Dec. 11 and, after hearing
strange noises, he headed down
to the cellar where he arrived
just in time to see a man flee.
The victim reported that the
man made off with $82,00 in
cash, a Rolex watch, gold rings,
a diamond necklace, and six
U.S. passports.

Settlers The Brooklyn Papers / Tom Callan

Transit workers march over the Brooklyn Bridge Monday
night before City Hall protest. A strike was avoided when
a settlement with the MTA was reached Tuesday. 



Narrows Avenue has been
trying to persuade the Metro-
politan Transportation Au-
thority (MTA) to reroute the
bus for more than three
years.

“Our biggest concern has
always been that a child
could get killed,” said Gud-
dahl.

According to a report by
CB10 transportation com-
mittee chairman Larry Stel-
ter, the B4 has been traveling
the same route since 1931.
Heading back westward from
Sheepshead Bay, the B4
takes Bay Ridge Parkway to
Fourth Avenue, where it

makes a left down to 78th
Street, then turns left and
proceeds across four avenue
blocks to Narrows Avenue,
then it turns right and heads
up one block to 77th Street,
where the bus terminates. It
then turns onto 77th Street to
head back east to Fourth Av-
enue and Bay Ridge Park-
way.

After battling the MTA,
residents battled with one an-
other to determine a suitable
street on which to reroute the
bus. While Guddahl suggest-
ed Bay Ridge Parkway, hus-
band and wife Dr. Jeff Hy-
man and Dr. Donna Berg,
whose home is on Bay Ridge
Parkway near Colonial Road,

COWCATCHER…
Continued from page 1

place during the Cold War
where block captains direct the
community in crises, and Gold-
en organized the formation of
the response team.

On Monday, Dec. 23, the
CERT will be hosting an event
at the Bay Ridge Manor at 7
pm where the community can
learn how to get involved.

Based on a model devel-
oped in Los Angeles and im-
plemented in 38 states, the
goals of the Community
Emergency Response Team
(CERT) are to prepare citizens
to help themselves, their fami-
lies and their neighbors in the
event of a disaster.  

The team takes its directions

from the mayor’s Office of
Emergency Management (OEM)
and the police department.

“We really want to stress
that we are secondary respon-
ders,” said Patrick Condren,
the executive director of the
CERT, addressing Community
Board 10 on Monday night. 

“A lot of work has been
done in the past few months
setting up the CERT,” said
Condren.  “Now we’re taking
it to the next level.”

Part of that next level is out-
reach. Addressing CB10, Con-
dren outlined the pyramid
structure of the CERT, with an
executive committee of 25,
teams of trained individuals,
and a database of thousands.   
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PSYCHOTHERAPY
Are You in Emotional Pain?

Are You Having Trouble in
Your Relationships?

Are You Experiencing Loss?
Depression? Anxiety?

WE CAN HELP!

121 Prospect Place, Park Slope
718 622 4142 R26-05

The Park Slope Offices of
PSYCHOTHERAPY FOR
PROFESSIONALS
. . . when you need a referral to an
established clinical psychologist in pri-
vate practice. Specializing in life direc-
tion, relationship problems, identity
issues, crisis management, and the
reduction of anxiety and depression.
Empathic, insightful, confidential.
Extended hours available.

718.398.2015
W49

Mind-Body Health Issues
JOANNE HEITH

MA fitness CSW Psychotherapist
Anxiety • Depression
Chronic Illness / Pain
Major Life Changes

718-707-1588 R26-12

OVERCOME FEAR
• Flying • Subways • Failure/Success

• Driving • Phoning • Public Speaking
Short Term Therapy, Long Term Results

FREE CONSULTATION
Nelson S. Howe M.A., C.E.T.

718-783-3389
R48

THERAPY
FOR WOMEN

. . . Suffering from anxiety, grief,
depression, relationship issues.
Work with a skilled, spiritually ori-
ented Jungian therapist to help
create a new life.

Reasonable Fees

(718) 638-0718
R48

R26-42

Why Weight?
Are you turning to food for emotion-
al comfort, to cope with anxiety and
depression, to manage stress?
Supportive compulsive eating
groups for women and teens.

Cheryl Pearlman, CSW
Psychotherapist

Specializing in eating disorders

(718) 636-3099
Individual therapy available

R26-10

MENOPAUSE.  PERI-M.
PMS.  HYSTERCTOMY.

Support Groups, Individual Help
Memory, Mood, etc. Help...

Claire Warga, Ph.D.
Health Psychologist -

Psychoneuroendocrinology (lic.)

Tel: 917-903-1720
Bklyn Heights Office (nr. all trains)

R26-03

NOW FORMING
WOMEN’S

SUPPORT GROUP
relationship issues
anxiety • job stress

Licensed therapist. $30 per session

(718) 243-1432
Also providing therapy for:

individuals, families and children.

R26-02

FEMINIST PSYCHOTHERAPY
individuals/couples/children
specializing in the reduction of stress,

relationship crisis & school problems for
persons of all lifestyles.

DR. GEORGINE GORRA, D.S.W.
Doctor of Social Work

718-783-8247 Parking • Ins. Reimb.
R50  

B AY  R I D G E

ORAL SURGERY
& IMPLANTS, INC.

Grand Opening!
Dr. Andrew Maron D.D.S.

310 76th Street @ 3rd Avenue
Brooklyn, NY 11209

phone (718) 238-0690 / fax (718) 238-0692

Hours By Appointment
Mon. thru Fri. – 9AM to 5PM and Sat. 11AM to 2PM

Practice limited to Oral/Maxillofacial Surgery
& General Anesthesia

SPECIALIZING IN: Implants, surgical extractions,
impacted wisdom teeth, biopsies, TMJ, general anesthesia,
apicoectomies, oral cancer screening, sinus lifts & more! Many
medical & dental insurances accepted, and MEDICAID!
All major credit cards accepted. 20% DISCOUNT OFF
SERVICES RENDERED WITH THIS AD!

Wishing you good health and happiness
now and throughout the coming year.

PROSTATE PROBLEMS?
Have a weak urine flow?

Often feel a sudden urge to urinate?
Have difficulty starting urination?

If you answered YES to any of these questions you may benefit from the TherMatrx
microwave thermotherapy treatment now being offered by Dr. Francis E. Florio, M.D.
This treatment for enlarged prostate is done in the physician’s office and does not involve
surgery. Call us now for a preliminary screening.

(718) 238-1818Dr. Francis E. Florio
355 Ovington Avenue, Brooklyn, NY  11209

www.thermatrx.com
www.floriomd.com

Acupuncture HEALTH CENTER

8301 4th Avenue • (718) 238-0532

Dr. Rim using ultra high tech equipment to
evaluate patient before treatment.

Painless
Guaranteed

15 Day
Weight Loss

Program
combining herbs
& state-of-the-art

equipment

–––––––––
Effective Treatment of
• Low Back Pain
• Shoulder & Neck Pain
• Smoking
• High Blood Pressure
• Allergy

and many more!

Pain management     Weight control
Eating disorder     Stress reduction

Smoking and drug addiction
High Blood Pressure Control

We are Physician Acupuncturist, Licensed Acupuncturist and Physical Therapist.

We use Acupuncture, natural herbs, natural remedy and
needle free acupuncture treatment (Option).

Accept most medical insurance.

Main Office:
2111 E. 15th Street (Corner of Ave. U)

Brooklyn, NY 11229
Tel: 718-336-9872

Branch Office (Bay Ridge):
852 67th Street (Between Ave. 8 & 9)

Brooklyn, NY 11220
Tel: 718-630-1200

JENNAN COMPREHENSIVE MEDICAL, PC
Physical therapy and Alternative Medicine Clinic

Exclusively for Treatment
of Varicose Veins of All Sizes.

Spiders and Facial Spiders. Leg Ulcers.

17 years experience
National clientele

9920 Fourth Ave., Room 305 (718) 748-2659
(Bet. 99th & 100th Sts.) http://www.majlessi@cureveins.com

BeforeBefore AfterAfter

Brooklyn Vein-Laser Center

Victory Memorial Hospital

“For 103 years, the word
‘vision’ has always meant
planning, growing and mod-
ernizing” says J. Donald
DiCunto, president of the
Board of Trustees of Victory
Memorial Hospital, in
announcing an expansion
program that includes a new
neuro-surgery department,
an expanded gastroenterolo-
gy department as well as
expanding emergency room
capabilities.

“Vision” also means assess-
ing the hospital’s current facil-
ities and medical equipment to
meet the changing needs of
the community in Brooklyn,
Staten Island and beyond, adds
DiCunto.

With more awareness for
the need of colonoscopy pro-
cedure, for example, VMH has
expanded its gastroenterology
department to the tune of set-
ting up two new state-of-the-
art, fully-organized procedure
rooms — making a total of
five rooms — where en-
doscopy and colonsocopy will
be performed. Endoscopy at
Victory is already up 40 per-
cent, according to administra-
tor Krishin Bhatia.

Likewise, in the “war against
obesity,” laproscopic weight re-
duction surgeries (gastric by-
pass or banding) at VMH have
increased an astounding 350
percent, notes Mr. Bhatia. In
2001, Victory performed 24
such procedures; in 2002, the
number is about 85.

To better meet the needs of

the community, both the emer-
gency room and the operating
room are being expanded, point-
ed out DiCunto. Costs of mod-
ernizing the emergency room is
expected to be $3 million.

Noting that every 15 min-
utes, a man in the United
States dies from prostate can-
cer, DiCunto said that VMH
maintains a full urological
center, featuring lithotripsy
and prostate cancer treatment
(cryoblation and seed implan-
tation). He sees the volume of
prostate Brachytherapy proce-
dures increasing. He proudly
points to the fact that “right
now, Victory Memorial Hospi-
tal is the most active seed im-
plantation treatment center in
Brooklyn.  We do more proce-
dures that any other facility.” 

At Victory, the health
needs of the entire family
have to be taken into account,
DiCunto said. The Pre-natal
Care Assistance Program
(PCAP) is designated to pro-
vide comprehensive pre-natal
and newborn services to all
women in need. Women who
qualify for the state-funded
Pre-natal Care Assistance
Program are offered complete
financial relief.

The president of the board of
trustees of VMH reminded area
residents that there is no age re-
quirement for PCAP eligibility
and “you do not need to prove
citizenship,” said DiCunto.

Victory Memorial Hospital,
located at 699 92nd St., in Bay
Ridge, also has set in motion
the organization of the new
Department of Neuro-Surgery,
where at least 250 cases —
many of them catastrophic —
will be treated at VMH this
year.

Another growth area at the
hospital this past year has been
the Pain Relief Center — up
17 percent in the number of
cases to date in 2002 as com-
pared with 2001. “You don’t
have to live with your pain,”
reads the motto of the Pain
Relief Center, which was es-
tablished a few years ago.

“As our society grows old-
er, we have to meet such dan-

gers as strokes,” says DiCun-
to, citing the fact that VMH
has installed dedicated beds
for stroke patients.

To further meet community
needs, VMH has kept pace
with the number of services it
provides, now set at 73; from

ambulance service to cardiolo-
gy, to vascular surgery and
wound care.

For more information from
“the hospital that cares to give
you peace of mind” with state-
of-the-art services, call (718)
567-1261 or 1262.

Victory Memorial expands

TERROR…
Continued from page 1

“The major thrust right now
is to recruit people to become
part of the team,” said Ray
Aalbue, public affairs officer
for the Fort Hamilton military
base and executive committee
member heading public affairs
for the CERT.

Committee members include
a Navy Seal, a biology profes-
sor, local civic leaders, people in
the medical field, local precincts
and concerned citizens.

The CERT is asking any-
body with specific skills — in-
cluding the ability to speak
other languages, military train-
ing, knowledge of building
trades, communication tech-
nology, or the ability to drive
an 18-wheeler — to enter their
names in the database. 

Of the community’s roughly
300,000 residents, the CERT is
looking to enlist at least 2,500,

said Condren.
“The next level is establish-

ing the team and how much it
will actually cost,” said Aal-
bue, noting that even though
the team is close to becoming
a reality, “We’re going to need
a lot of stuff.”

The CERT currently re-
ceives funding from the 86th
Street Business Improvement
District and the Bay Ridge-
Bensonhurst Beautification &
Preservation Alliance, both
headed by Condren.

From January through June,
the CERT will be hosting train-
ing sessions where community
members can learn CPR and re-
ceive emergency medical and
fire suppression training.

“Now we have a clear-cut
mission, Condren said. “We
just want to make sure we do it
right.” 

ed to send a letter to John P.
Walsh, the chief of bus main-
tenance at the MTA, recom-
mending the installation of
“S1 Guards” or something
similar on all city buses. The
full board approved that meas-
ure at it’s Dec. 16 meeting.

The guards attach to the un-
derside of the bus and in front of
wheels and act as a deflector or
cowcatcher, much like the ones
fitted on old trolleys and trains. 

The entire bus fleet in Wash-
ington, D.C., has been retrofit-
ted with the guards, which cost
about $1,200 each, Stelter said.

He said that “everybody is
enthusiastic about the idea,”
even those who were strong
proponents of rerouting the bus.

Guddahl said he would still
like to see more done, but he
called the deflectors “a good
first step.”

worried that the street had too
steep an incline to accommo-
date a bus, according to both
Stelter and Guddahl.

“Jeff Hyman and Donna
Berg have good reasons the
bus should not go down their
street,” said Guddahl. “It’s the
same reasons the bus should
not be going down 77th and
78th streets — there’s no way
emergency vehicles can get
through and it’s not safe for the
children. It’s an inconvenience
for any street you put it on.”

The CB10 traffic and trans-
portation committee met on
Dec. 10 and decided to aban-
don efforts to determine a vi-
able alternative for the bus.

Instead, the committee opt-
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PARENT

Spiritual Reader & Advisor

Miranda
Gifted with Inner Vision to help others

Love • Marriage • Career
Health • Tarot Cards • Crystals

Chakra & Aura Readings
Available for Parties & Gatherings

Miranda invites you for a
$15 Tarot Card reading • $10 Palm reading

By Appointment: 836-0748
7905 3rd Avenue – Ring Bell #1

Gift Certificates Available!

30 Third Avenue
(bet. Atlantic & State)

For more information call

718-875-1190

of Brooklyn

A YWCA YWCAA

HHoliday Gift
oliday Gift

Certificate!
Certificate!

The Perfect Gift:

• Swim Lessons
• Personal Training
• Fitness CenterGood for:

A N N A L S  O F  S P I N A L  C A R E :  
T H E  A D V A N TA G E S  O F  M I N I M A L LY  I N V A S I V E  P R O C E D U R E S

“My doctors gave me back my life.”

“After a bad fall, I had a ruptured disc and was in terrible pain. Through just one small incision, 
Dr. Jean Pierre Farcy and Dr. Frank Schwab removed the bad disc and stabilized my spine using bone
from my pelvis. Their teamwork and skills worked miracles. After the surgery, they helped me recover;
they even supervised my exercise routine. Now, when people ask me about back problems, I tell them:

If you want the best, go to the Spine Center at Maimonides.” – Maria Adimando

Dr. Jean 
Pierre Farcy Dr. Frank Schwab

Most spinal problems can be 
managed without surgery. 
But back and leg pain 
that go untreated can 
lead to greater damage.
Don’t suffer needlessly. Call 
the Maimonides Spine Center:

718-283-8924

T H E  S P I N E  C E N T E R

Maimonides
M E D I C A L  C E N T E R

4 8 0 2  Te n t h  A v e n u e
B r o o k l y n ,  N Y  11219
w w w. m a i m o n i d e s m e d . o r g

AMERICAN HEARING CENTER
512 84th Street
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SEASONS
GREETINGS

Happy
Holidays to
all our friends!

Our office will be closed from

Dec. 23rd to Dec. 29th.

Come see our NEW office
when we reopen Dec. 30th!

Same telephone numbers

748-2630 / 745-5169

and

Is your toddler spoiling
to start a food fight?

Parent-to-Parent

By Betsy Flagler

Q: “My 2-year-old
daughter places too much
emphasis on food. How
can I help her not be so
obsessed with eating?”

— a mother
A: Toddlers shouldn’t be al-

lowed to graze all day, but
they do need to eat often be-
cause their tummies are small
and their energy needs are
high. 

“It’s a dilemma that a lot of
parents have right now with
all the reports about childhood
obesity,” says Ellyn Satter, au-
thor of “Child of Mine: Feed-
ing With Love and Good
Sense” (Bull Publishing,
2000). “Don’t make a fuss
about how much she eats.” 

In trying to restrict a child’s
eating, parents can actually
cause the problem they fear,
says Satter, an expert in child
nutrition. 

“Food obsession springs
from food restriction,” she
says. “If parents try to restrict,
the child thinks about food all
the time, has periods of
overeating and gets fatter.” 

When the topic is toddlers
and eating, the more typical
complaint is pickiness and
food refusal — one mom says
her 2-year-old son lives on
Burger King french fries, milk
and Cheerios. 

Whether you think your
child is at one extreme or the

other — eats everything or
nothing new — your family
will benefit from what Satter
calls a division of responsibili-
ty about feeding. 

The parent is responsible
for the what, when and where
of feeding. The child is re-
sponsible for deciding how
much he eats — and even
whether he eats. You’re not
throwing away control or
opening the kitchen — you’re
planning and serving and the
child takes it from there, Satter
says. 

Studies show that children
are born with the ability to
regulate their food intake ac-
cording to the energy they use.
Once you’ve chosen the menu
and the times for three meals

and substantial snacks, it’s im-
portant to trust your child to
tune into her appetite and reg-
ulate her own eating. 

“I have a 2-year-old daugh-
ter who loves to sample food,
too,” says Lynn Stipulkoski, a
former school psychologist.
“She will drop everything and
come running for a cracker —
in part, because she likes to try
new food and in part because
she doesn’t want to be left out
of anything.” 

As long as the child’s
height and weight are in pro-
portion and she is eating
healthy food, the mother
should not worry, Stipulkoski
says. She agrees with experts:
“The mother could cause an
eating problem if she keeps
obsessing about the child’s
eating.” 

Toddlers need structure and
limits, but parents who are too
controlling set themselves up
for a losing battle over food. 
Satter suggests: 

•Offer a variety of nourish-
ing food at regular times. 

•Let your child eat as much
or as little as he wants at meal-
time. 

• Insist that your child eat at
the table. Once she leaves the
table, that’s it until the next
scheduled food. 

•Have substantial snacks at
planned times during the day.
Don’t offer big treat food, but

something filling such as cere-
al and milk or cheese and
crackers. 

•Offer the snack even if
your child forgets about it. 

•Have your child eat her
snack at the table. 

•Don’t allow panhandling
for food or beverages between
meals and snacks. 

•Offer water for thirst.
Don’t give her juice or milk
on demand. 

•Put food away so your
child doesn’t graze on it. 

Satter suggests parents ask
for an appointment with a die-
titian or other professional
who understands feeding if: 

•You are making no
progress toward having enjoy-
able, relaxed mealtimes. 

•You worry a lot about your
child’s eating or growth. 

•You and your child have
prolonged or continuous strug-
gles about his eating. 

•Your child’s growth veers
upward or downward abruptly.

Can you help?
“When the parent only uses

a cell phone and cannot afford
a regular phone or fails to pay
their bill and loses service,
how do the children at home
call 911 if they need help? Is
there a system?” — a mother 

If you have tips or a ques-
tion, call our toll-free hotline
any time at (800) 827-1092 or
e-mail us at p2ptips@att.net.

Staten Island Bank & Trust 

Staten Island Bank &
Trust announced that an
educational Web site tar-
geting children has been
linked to the bank’s Web
site at www.sibk.com.

By clicking on “Kids Cor-
ner” or the “Dollar the Drag-
on” icon on the bank’s home
page, the user will be directed
to “Dollar the Dragon” and
further to the “Dollars and
Sense for Kids” section spon-
sored by the bank.

“Dollar the Dragon is the
mascot for our educational
page,” explained Frank Besig-
nano, senior vice president.
“Dollar will lead kids through
several pages that will explain

SI Bank ‘Kids Corner’
the history of money, a guide
to banking, a glossary of
terms, games, jokes and fun
facts about money. There are
also other links to Web sites
for the arts, education and cul-
ture.”

The site also gives children
some ideas on how to earn
money and includes a calcula-
tor so that kids can see how
much money they can save
over time if they establish a
regular schedule for savings.

The “Guide to Banking”
section explains the basics of
checking and savings ac-
counts, shows how to write a
check, and explains ATMs and
other services.

“We believe this site can be
a tool for teachers and parents

who want to expose children
to the basics of money and
banking,” continued Besig-
nano, “and at the same time al-
lows the children to explore
other sites that are interesting
and informative.”

SI Bank & Trust is a wholly
owned subsidiary of Staten Is-
land Bancorp Inc.  

SI Bank & Trust was char-
tered in 1864 and currently op-
erates 17 full-service branches
and three limited-service
branches on Staten Island, and

two full service branches in
Brooklyn, and 15 full service
branches in New Jersey. SI
Bank & Trust also operates
SIB Mortgage Corp., a wholly
owned subsidiary of SI Bank
& Trust, which conducts busi-
ness under the name of Ivy
Mortgage in 42 states. 

On Sept. 30, 2002, Staten
Island Bancorp had $6.9 bil-
lion in total assests and $594.3
million of total stockholders’
equity.

Towns visits
local school
Hannah Senesh Community Day School

Fresh from his victory at the polls, Rep. Edolphus
Towns, of Brooklyn’s 10th District, paid a visit to middle
school students at the Hannah Senesh Community Day
School.

The students were “as well
prepared as any press corps,”
said Towns as he fielded their
wide range of questions. 

Among the questions the
students asked during the meet-
ing last month were:

• How did you become in-
volved in politics?

• What accomplishment are
you proudest of?

• What motivated you to be-
come involved with “the ath-
letes’ right to know?””

• What is an education em-
powerment zone?

The congressman spoke
about his support for education, including higher pay for teach-
ers, and computer education for students and teachers.

He noted that when funds are dedicated to purchasing comput-
ers, but not to training teachers, the computers end up collecting
dust in the basement.

The Hannah Senesh Community Day School is located in the
heart of Brownstone Brooklyn and was founded in 1995 by a
group of parents committed to inclusive, progressive day school
education.

The school exemplifies a model Jewish community for stu-
dents and their families.

Interested parents are invited to learn more about the school by
calling Susan Weintrob, head of the school, at (718) 858-8663.

Rep. Ed Towns BP / File photo

INSURANCE

W26-7

To advertise in
The Brooklyn Papers’

Section
Call (718) 934-9350

For Rent / Brooklyn

OCEAN PARKWAY/Corner Ave H
Beautiful two bedroom apt, 1000 sq
feet, 4-1/2 rooms, all new, oak floors,
elevator bldg. References. $1,325.
Owner (516) 763-5360.
BENSONHURST
One bedroom apt. All new. Oak flrs.
Elevator bldg. Near all. $900.
Owner (516) 763-5360. R51

Clinton Hill No Fee
Bklyn Navy Yard

APARTMENTS
FOR RENT

•  Historic Chocolate Factory
at Park Ave in Brooklyn
restored and converted
into luxury lofts-studios,
1 & 2 bdrm apt.

• Manhattan views, high
ceilings, large windows,
hardwood oak floors.

• High-end kitchens,
dishwasher, range hood.

• Doorman, laundry facilties,
parking & mini storage.

• Convenient location,
minutes from Manhattan.

Available to see
M-F 9-4 + Sat & Sun 11-3

Brokers welcome

Call (718) 237-2522
Thechocolatefactoryatparkave.com

R49

Apartments, Sublets
& Roommates

BROWSE & LIST FREE!
All Cities & Areas!
www.Sublet.com

Studios;1-2 Bdrms; $800-2000
1-877-FOR-RENT R26-48

Greenwood Heights
4 rooms, and a balcony in a pri-
vate house, 2nd floor. Includes
heat & hot water. Asking $1,000
monthly. (718) 499-2059.

R50

Rooms for Rent

BAY RIDGE
85th Street near 4th and 5th aves.
Near all trans and shopping, Seeking
non-smoking professional/student.
Shared living room, kitchen, fun
room. 1 room avail, $500. Other
$600. Frunished. Call after 1/1/03
for viewing. (718) 748-3328.

R50

APARTMENTS
Office Space Available

Columbia Waterfront/
Red Hook

1,000 sq. ft. use in an adjacent lot/
basement. Close to Battery Tunnel.
$1,600 monthly. By owner. (718) 246-
2277. liz.magnes@verizon.net.
Flexible conditions. R51

Prime Cobble Hill
Space Available for Office or Studio.
SUNNY - QUIET - PRIVATE. 2 rooms
(13’x13’ & 5’x12’), 24/7 access, shares
ok, no live-ins. $700/mo. (718) 222-
8209. W26-1

WILLIAMSBURG
Renovated offices for rent. West of
elevated subway. Renaissance area,
suitable for Insurance, Accounting or
Real Estate. (718) 384-9111. R50

Money To Lend

BUSINESS & COMMERCIAL
FINANCING ARRANGED.

$50,000 UP. CALL Mr. Roth

718-306-9110 
between 10am and 4pm. Mon-Thur.

www.primelinefunding.com
R26-02

Money To Lend
� FEDERAL PROGRAMS �

LOW GOV’T 5% FIXED RATES
Helps Homeowners Cut Payments

Refinance & Save $1000s. Payoff High %
Credit Cards, Catch up back bills, tax,

mortgage, Home remodel or business use
(Bank reject; self-employed;

off book income, bankruptcy...OK)

� 1-800-560-5629 � R48

Advisory Services, Expediting, Project
Management & Outsourcing for all
Owners, Boards & Lessors of
Commercial & Residential Properties

(718) 832-4913
“Property Maintenance &
Management Solutions”

R26-01

Guardian
Property

Services, LLC

MANAGEMENT

FINANCING

COMMERCIAL
SPACE
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To the editor:
The subway system requires riders to pay di-

rectly for their costs. Why shouldn’t the system
of East River bridges require its drivers to pay
directly for the maintenance and repair costs of
the bridges? 

If anything, it is the subway and bus system
that deserves a break on the self-funding princi-
ple, not the bridges and roadways. Relying on
cars and SUVs to get in and around our city
creates tremendous costs on the quality of our
life: collision fatalities (average of 250 pedestri-
ans and cyclists per year on our city’s streets)
and casualties, hostile and ugly public space, air
pollution, dependence on Mid-East oil, infuriat-
ing honking, and the list goes on. 

Many of our otherwise charming streets get
turned into nightmare roadways to bring mo-
torists to and from the vehicle funnels that are
the East River bridges. Why is it that many
New Yorkers tour the world’s great cities to ap-
preciate and experience gorgeous boulevards
yet at home we destroy our own public spaces
through illogical transportation policies? 

The rational step is to toll the East River
bridges so that they are self-funded and can
even generate revenue for transit improve-
ments. Until we do so, the neighborhoods near
the bridges will continue to serve as doormats
to Manhattan.

— Seth Asher, Brooklyn Heights 
To the editor:

If Brooklyn and Queens politicians are so
concerned about East River bridge toll hikes
being disproportionate to the poor and to
Brooklyn residents, why aren’t they yelling
from the rafters about a possible transit fare
hike?  

As usual, the methods to their madness are
maddening to the average Brooklynite, and the
average one doesn’t own a car!

Critics like the AAA love to espouse about
how much mass transit is subsidized. Truth is,
we subsidize drivers and bridges, too, but a

whole lot more. Let them pay for making our
neighborhoods unhealthy, loud and dangerous.
It’s about time.

— Clarence Eckerson, Carroll Gardens
To the editor:

The notion that cars and trucks currently
cross Brooklyn bridges for “free” is a mis-
nomer. New York City residents and businesses
subsidize them.

Our taxes pay to maintain the bridges and we
all incur significant costs in terms of pollution
and congestion caused by implicitly encourag-
ing people to rely on their cars to commute to
work. We have the technology to impose tolls
on these bridges without burdening the sur-
rounding neighborhoods with toll lines.  

While some of us would love to return to
1911 or try and maintain the status quo, this
would be the equivalent of sticking our heads in
the sand. The problems are only going to get
worse over time. The sooner we face this reali-
ty and impose tolls on these bridges, the better
it will be for all of us.

— Adam D. White, Park Slope
To the editor:

I was unable to attend the forum on East
River tolls and appreciated your Dec. 16 article
covering it.

We have a golden opportunity right now in
New York City, and specifically in Brooklyn, to
turn around what has become a traffic night-
mare.  For the first time, we have a mayor who
is willing to do what needs to be done to more
fairly manage our most precious urban resource
— our public space.

There are really no good reasons not to toll
the East River bridges.

By making the tolls EZ-Pass-accessible only,
congestion at the bridges will not be an issue. In
fact, there will be less congestion when the tolls
are set at a level that encourages people to use
alternate means or alternate times.

The argument that there should be “free” ac-
cess to the city is preposterous. Ninety-five per-
cent of city residents that commute use the sub-
way and pay up to $3 per round trip.

The argument that drivers already pay a lot
in insurance, gas and parking, or that the toll is
a “tax,” is equally bogus. No one is holding a
gun to anyone’s head saying, “You must own
and operate a car!”

And the argument that it will hurt business is
also fallacious. Less congestion will mean less
time on the road for commercial vehicles.
Even if the time saved does not offset the toll
(which they undoubtedly would), expenses will
equally affect businesses and will ultimately be
passed on to the consumer. I would rather
spend a few cents more per gallon of milk to
have safer streets.

On the other hand, we have so much to gain
from bridge tolls:

•Mass transit options could be greatly im-
proved by the money raised by the tolls.

•Everyone will benefit when emergency and
city services vehicles spend less time stuck in
traffic. This will directly result in untold savings
to various city agencies that could mean fewer
budget cuts as we struggle to balance the city’s
budget.

•City buses will run faster when tolling
strategies are used to mitigate rush-hour traffic.

•Safer, calmer streets will result, as some
drivers will choose alternate means of access-
ing Manhattan. This will have repercussions
throughout Brooklyn as many drivers currently
go out of their way to access the free bridges,
when, for example, the Battery Tunnel would
be more convenient.

•Fewer jam-ups on the bridges — those who
must access the city by car will benefit by
quicker access when others turn to alternate
means.

Here is a personal anecdote that is very
telling. Many days I ride the B61 downtown to
get a subway to Manhattan. At peak rush hour,
there may be 100 fellow Red Hook residents on
my bus. We’ll crawl down Columbia Street as
car after car, many with New Jersey plates, con-

sume all the road space. In all those cars com-
bined, bumper-to-bumper from Atlantic to
Hamilton, there are fewer people than are
crammed on my bus, yet we bus riders must all
wait as car drivers inch their way to their free
access to the city, the Brooklyn Bridge. Where
is the justice?!

It’s too bad that some people give it no
thought when they get in their car and drive. No
thought about the resources they consume, the
public space they use, the pollution they create,
the noise they generate, or the lives they jeop-
ardize by having too many people driving
around in a dense urban environment. If people
gave it more thought, maybe we wouldn’t need
tolls to discourage drivers. 

In a world where people pay for even their
basic necessities, we can no longer afford to al-
low drivers to dominate the limited public
space without paying for it. Let’s not pass up
this golden opportunity. Let’s back the mayor
and tell the governor, in no uncertain terms that
the time for East River bridge tolls is now.

— Alan Mukamal, Columbia Street 
To the editor:

I attended the Brooklyn Heights Association
panel discussion of the proposed East River
tolls (“East River bridge tolls talk returns,” The
Brooklyn Papers, Dec 16). The panelists did an
excellent job of addressing most concerns. With
regard to the much-voiced apprehension about
increased congestion due to backups at toll
booths, the panel assured us there won’t be any
toll booths or backup because of technology
that allows for tolls to be collected electronical-
ly from gantry-mounted monitors (either from
EZ-Pass or license plates for those who don’t
choose to purchase EZ-Pass). Maybe they’re 
wrong but, it’s worth a try.

With regard to the increased cost to drivers,
well, there would be some increase, but for
commercial drivers the increased toll cost
would be offset, to some degree, by the de-
creased cost of time wasted waiting for traffic,
assuming the tolls do shift traffic patterns to re-
lieve the congestion at peak periods. And for
the rest, guess what? Traffic costs the city mon-
ey and if you contribute to the traffic, you real-
ly ought to expect to contribute to paying its
cost over and above what city dwellers who
don’t drive pay through our taxes. 

Besides, you can always take the subway,
walk or ride a bike to Manhattan. Really, you
can. — Joan Erskine, Boerum Hill

More parking needed
To the editor:

After reading your “New ball field for terror
work” article (“The Bay Ridge Paper, Dec. 2), I
can’t believe they are going to build yet another
ball field in this area of Shore Road (95th to
97th streets). What they need to build down
there is some sort of parking area for these peo-
ple who bring their kids in from all over Brook-
lyn, usually one per car, and leave their cars,
SUVs, trucks, etc. in any open spot they can
place them, illegal or  not. 

The residents who live around here do not
have a chance at parking during these games,
which seem non-stop during spring, summer
and fall. I have never seen ticketing during any
of these games to all of the illegally parked ve-
hicles. Only when the games end, parking en-
forcement once again becomes a priority.

— Richard Hecht, Bay Ridge 

Complains of ‘complainer’
To the editor:

This is in response to the Dec. 2 letter head-
lined “Sick and tired of those car-free park
complainers,” in which the writer says that pro-
testers are probably from Kansas and should go
home. 

I was born, raised and have lived my entire
life in Brooklyn, and I support a ban on cars in
Prospect Park. So do most of the native Brook-
lynites I know. I don’t see what place of birth
has to do with it.

The writer complains that in the spring and
summer, school buses slow down traffic be-
cause they “cannot get through the narrow
streets around the park.” Prospect Park West,
Prospect Park SW, and Ocean and Parkside av-
enues are all wide streets with ample room for
buses. Flatbush Avenue, where it runs along the
park, is not only wide but has almost no traffic
lights. School buses don’t need to use the side
streets perpendicular to the park unless they’re
driving away from the area or making pickups

or drop-offs, which they have to do whether or
not the park drives are open. 

In the spring and summer, there are consider-
ably more school buses around the park be-
cause schools and day camps bring children on
field trips. 

I see busloads of children in the park every
day in spring and summer, but much less often
in fall and winter.

I used to drive to work, and the extra 20 min-
utes that the letter writer complains about were
worth it in exchange for having a place where I
could get away from traffic and noise. Mo-
torists do have alternate routes. 

There’s no alternate park. In any case, it’s
unreasonable to expect a congestion-free com-
mute in a crowded city at rush hour. 

Someone who prefers to drive rather than
use the ample public transportation available in
the area might consider moving to the suburbs,
where she can drive everywhere and find even
more traffic.

The writer also says that “these protesters do
not remember when you couldn’t walk through
the park without getting mugged or murdered.”
I’ve been going to Prospect Park almost every
day for over 30 years, and I spent the better part
of my childhood there, as did everyone who I
grew up with. In any urban park it’s wise to use
caution, but there was never a time when I or
my friends or relatives were afraid to be in the
park. 

I have the impression from the letter that the
writer’s main activity in Prospect Park is driv-
ing through it. Perhaps if she got out of her car
long enough to appreciate the park’s beauty and
peace, she might come to see it as more than
just a quick shortcut to somewhere else.

— Cathy Waterman, Park Slope

XENOPHOBIA. A strange word. It
comes from the Greek:
“Xeno,” meaning strange, for-

eign, alien; “phobia,” meaning fear.
Together they mean “prejudice.” An
unreasoned fear of strangers, for-
eigners, aliens.

Now the analysis: Who is fearful?
Is it the antagonist? Or the protago-
nist? Namely, is the bigot afraid for
his own safety or is he protective of
others?

A not-too-subtle xenophobic
campaign is being waged on Brook-
lyn’s billboards by an anonymous
big brother dot-com organization
claiming to be protective, patriotic,
even visionary. These anti-immigra-
tion ads stir up fears that foreigners
are overrunning America — the
same America that welcomes the
tired, the poor, the huddled masses
has become too overpopulated for
strangers, they say. And Brooklyn,
gateway to the USA, a borough that
always prided itself on being New
York’s most populous and diverse
county, is being asked to stop this
overflow.

The billboard message naively
questions whether the traffic of the
future will self-destruct causing per-
manent gridlock, whether we will
have sidewalk chaos, when we will
return to substandard tenement liv-
ing and food queues. Once you put
fear in people’s minds, crowd men-
tality overcomes sensible reasoning.
Just ask the Nazis.

During former Borough President
Howard Golden’s administration a
sign appeared over the Brooklyn-
Queens Expressway questioning
whether the traffic jams that drivers
were locked into as they sat and
stewed in their cars would be impos-
sibly unbearable tomorrow. More
people, more cars. Ergo, stop the
population growth by barring immi-
gration, not by birth control. At first
glance, it may have made sense to
the frustrated motorist. But, in reali-

ty, it was a Department of Trans-
portation problem, not one for the
INS.

Wisely, Golden realized a free-
dom of speech issue was involved,
but the threat had to be confronted.
Pressure was brought on the bill-
board owner and the offending sign
vanished.

Now another has appeared over
the Kings Highway subway station
at East 15th Street, shrewdly placed
so that morning riders on the Q line
can study it while they wait to be
jammed into the morning rush hour
cars. And the MTA tells us things
will get worse. The new ad also ap-
peals to the rigors of population
overcrowding. Note that the ad ap-
pears in a largely immigrant neigh-
borhood with a growing Russian
and Asian presence.

If you want to know the “facts,” it
claims, a dot-com address is given.
Who knows where else in Brooklyn
these billboards will appear? Who
knows where this pustule will sur-
face next?

These appeals are financed by a
small, wealthy but biased group who
are more nervous about their own
security than anyone else’s.

New York history tells us this is
not a new attitude. Brooklyn’s first
mayor, George Hall, who was elect-
ed in 1834 and was once a member
of the Temperance Party, rode into

office on his second election, in
1855, as a member of the Know
Nothing Party. This party had an
anti-immigration platform: too many
Irish and Italians came to these
shores. Our country couldn’t house
them, they reasoned, even though
we had recently acquired a new
third of the land obtained through
the Louisiana Purchase.

These incidents are the core of the
struggle in the new Martin Scorsese
film, “Gangs of New York.” Fears of
immigrants and African-Americans
taking livelihood from Irish-Ameri-
can longshoremen caused the Draft
Riots of 1863 when blacks were
hanged from lampposts, the Colored
Orphan Asylum was burned, and fed-
eral troops had to be called in to re-
store order in New York. Wealthy
whites barricaded their doors, fearful
of a “Paris commune” here in Ameri-
ca. They, too, were anti-immigration,
although many belonged to the Peace
Democracy party. They felt that they
were keeping America safe for “na-
tivists” or “Native Americans” as the
white Anglo-Saxons called them-
selves then. 

And the riots spilled across the
river to the waterfronts of the City of
Brooklyn.

Current Borough President Marty
Markowitz has pledged to eliminate
such outspoken prejudicial “adver-
tising.” But obviously, such forces
are at work regardless of the fact
that we appeared to be so unified a
year ago. The times are too unstable
to give us the security that some of
us need. We must examine these
xenophobic claims and fight their
message rather than cave in to the
emotional reaction they trigger.

In 1950, Ralph Weld wrote a
book titled, “Brooklyn Is America.”
It still is.

Brooklyn Papers columnist John
Manbeck is the former Brooklyn bor-
ough historian. He was recently ap-
pointed to the state Local Historians

BROOKLYN VIEWPOINTS

IF I WERE GEORGE PATAKI ,
this is what I might be
thinking.
“Well, I got this far by

playing the political odds. I
played the 9-11 attacks on the
money. Who knows what
could have come out of that?
There was no percentage in
doing anything but offering
my support. And that one ac-
tually paid benefits when An-
drew Cuomo said that I just
held Giuliani’s coat. Boy, did
he catch it for that! I’m just
going to keep on keeping on
and not take any foolish
chances.

“You know, Mario Cuomo
would answer anyone’s ques-
tions at any hour of the day or
night. I heard that reporters
from weekly papers would call
him at the mansion and he
would get on the phone in the
middle of the night and debate
them. 

“My communications men-
tor, Zenia Mucha — donated
to me by my pal Alfonse
D’Amato — put a stop to all
of that. We even told our
friend from the Post that he
had to get in line just like
everyone else. No sense going
on the radio every week like
Mario did and risk putting
your foot in it. Hey, I’m not
that good a speaker, why
would I do that?

“Now take the New York
City transit strike. What a
mess! Let Bloomberg take
the heat on that one. I’ve
worked hard to get union sup-
port. 

“Do you think I’m going to
ruin that now by really getting
involved? How are you going
to get to be president if you
take unnecessary chances? If I
can get in at the last minute
and there’s no risk involved,
I’ll be there, ‘George on the
spot.’

“What a fiscal mess this
state is in. I’ll keep blaming
Mario, that’s always worked. I
guess I can also put more and
more of a mandate on the lo-
calities. 

“They’ll have to stick it to
the taxpayers, who will watch
their real estate taxes get high-
er and higher and I’ll sit up
there in Albany (I mean my
house in Garrison, I really
don’t like Albany) and admon-
ish the cities and counties for
raping the taxpayers. Talk
about having it both ways!
This is great! 

“Of course, I’ll take the to-
bacco settlement money that is
coming to New York and I’ll
get it all up front. I’ll borrow
against the money we’ll be

getting in the future and my
friends and political contribu-
tors from the banks will be de-
lighted. We’ll just have to
gamble that we won’t have an-
other year like this one in the
future and if it comes in a cou-
ple of years, who cares. Let the
next guy worry about it.

“Of course, the state is in
the middle of a great fiscal cri-
sis caused in large part by my
profligate spending in order to
get re-elected. I always say,
‘Let tomorrow take care of it-
self.’

“While all of this is going
on, I’ll be busy paying my po-
litical debts. I had this cool
idea to float Port Authority
containers up the Hudson to
Albany. That will give my
buddy, Gerald Jennings, the
mayor up there, lots of extra
jobs. After all, the guy en-
dorsed me. 

“I won’t worry about the
potential polluting of the Hud-
son River or the fouling of that
upstate air. 

“Wait until the folks in Al-
bany see all that extra truck
traffic coming out of that port.
I’ll bet the mayor gets some
hell then.

“And boy, did I pull a fast
one on Shelly Silver. He
wanted his district in China-
town, you know, right by
Ground Zero, to be an eco-
nomic development zone. I
gave the zone to my friend
Gentleman Joe Bruno in
Rensselaer County. I only
heard from one dumb colum-
nist who asked how I had the
chutzpah to go to Washington
and ask for billions to rebuild
lower Manhattan and then re-
fuse to put an economic de-
velopment zone in the same
place. What the heck, if peo-
ple get wise to me on that
one, I’ll just trade an econom-
ic development zone with
Shelly during the upcoming
budget talks.

“You know, this being gov-
ernor is really great. You just
have to remember the rules
and not take chances. Look,
Blooomberg’s numbers are in
the toilet. 

“He’s making the hard deci-
sions. That’s why he’ll never
be president. I’m golden. I like
this so much I might even
want to run for governor for a
fourth term. I’ll bet I’ll win.
That will show Mario a thing
or two.”

Alan S. Chartock is the exec-
utive publisher of The Legislative
Gazette, a weekly newspaper
about New York government.

ALAN S. CHARTOCK

CAPITOL CONNECTION

Thinking like
Gov. George

It’s time to let drivers pay for East River bridges

JOHN MANBECK

HISTORICALLY SPEAKING

Nativists rear ugly heads
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LETTERS

SEND US A LETTER
Here’s how to send a letter for publication.
• By E-Mail: Letters@BrooklynPapers.com

• By Fax: (718) 834-9278.
• By regular mail: Letters,The Brooklyn Papers,

26 Court St., Brooklyn, NY 11242.
Please sign your correspondence and include your address 

and phone number for verification.
Letters may be edited for space and clarity.
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SHOP > EAT > FEEL

VISIT THESE & OTHER 5TH AVENUE MERCHANTS FOR YOUR EVERYDAY & SPECIALTY NEEDS
ANTIQUES / COLLECTIBLES
Bob & Judi’s Coolectibles 
Time Galleries 
Trailer Park 

ART / HANDCRAFTS / GALLERIES
Cog & Pearl
Gallery 718 
Jonathan Blum
The Knitting Salon
Object Image
Patrias
Two Spoiled Cows & A Bull

BARS /  NIGHTLIFE
Bar Reis
Excelsior
Ginger’s Bar 
Great Lakes
Southpaw 

BEER/ WINE
Bierkraft  
Red White & Bubbly 

BUSINESS SERVICES
Allstate Insurance
Active Transport Service 
Checks & More 
First Source Staffing 
Fifth Avenue Committee 
Herrera Accounting Svcs. 
Susan Martin-Strategy Coach 

CAFES / BAKERY / ICE CREAM
Delices de Paris 
Fifth Ave. Bageltique Café  
Ozzies Coffee 
Uncle Louie G’s

b r o u g h t  t o  y o u  b y  t h e  p a r k  s l o p e  f i f t h  a v e n u e  m e r c h a n t s  a s s o c i a t i o n

CARDS / GIFTS
Almars 
Nancy Nancy 
Scaredy Kat 
The Corner Gifts 

CARPETS
Caesar’s Carpet Center 

CLOTHING / ACCESSORIES
Aaron’s   
Bopkat 
Diana Kane 
Eidolon 
Kimera 
Square Stores 

FLORIST
Blooms on Fifth 

FRAMING
Brooklyn Frameworks 

GROCERY
Associated Supermarket 
C-Town
Fifth Ave. Natural Grocery

HAIR SALONS
Le Chandelier 
Mary’s Hair Technique
Venus Hairstylist 
Winnie’s Unisex Hairstyling 

HARDWARE / PLUMBING 
Joe Leopoldi Hardware 
Park Slope Plumbing Supply 
R&A Hardware 

HEALTH / FITNESS
Body Reserve Gym 
Body Tonic 
Harbor Fitness 
Opal Center For Massage
Pure Energy Martial Arts

HOME DESIGN / FURNISHINGS
Extraordinary
Garfield Kitchen & Bath
Zelda Victoria

JEWELRY
Garry’s Jewelers
H & A Jewelers & Electronics 
Ortiz Jewelers 

KIDS
Boing Boing 
Go Fish
Lions & Lilies 
Lulu’s Cuts & Toys

OFFICE SUPPLIES / FURNITURE
Park Slope Office Supplies

PERFORMANCE SPACE
Brooklyn Arts Exchange 

PETS
Fifth Ave. Cat Clinic 

PHARMACIES
Francal Pharmacy
Perry Pharmacy
Neergaard Pharmacy

PHOTO DEVELOPING
Accurate Photo Shop 

REALTORS
Aguayo & Huebener 
Lynn Donawald Realty
Rita Knox Realty

RESTAURANTS
Al Di La 
Aunt Suzie’s Restaurant 
Beso 
Bonnie’s Grill
Blue Ribbon 
Cucina 
Dominos Pizza
Jack’s Fifth Avenue 
Kobma 

RESTAURANTS (cont)
Long Tan 
Los Pollitos  
Mezcal’s    
Park Slope Chip Shop
Press 195 
Rose Water
200 Fifth 

SPECIALTY FOODS
Eagle Provisions 
Pollio Fine Foods 

SPORTING GOODS / BICYCLES
Levine Bros. Sports Center 
R&A Cycles 

TRAVEL
Monteli Travel  

VARIETY STORES
Save On Fifth

WE BUY & SELL ANTIQUES
(from one item to entire estates)

217 5th Ave. (bet. Pres. & Union)
718/638-5770   Hours: 11-7  Closed Mon. & Tues.

✂
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Everything to fulfill
your holiday gifts,
stocking stuffers
& party favors.

Free Gift-Wrapping!

310 5th avenue, park slope (bet. 2nd + 3rd st.) 718 832-3732
open tues. thru sat. 10-6, sun. 11-5  credit cards accepted

cuts & toys
A fun and wonderful place for your child to have their hair cut
by professional hair stylists, inside a boutique filled with
American and European specialty and nostalgic toys.

• Educational Puzzles & Mind Challenging Games   • Legos
• Creative Arts & Crafts Kits   • Marionettes & Hand Puppets

• Schleich Animal Figures   • Musical Instruments   • Groovey Girls

Eidolon
. celebrate the season...

treat yourself to something nice.

Clothing - Handbags - Shoes
Hats - Scarves - Jewelry - Lingerie

233 Fifth Ave. (bet. President & Carroll Sts.)
Park Slope, Brooklyn   718-638-8194

1 group class

FREE!
(or $10 off 1st private session)

PILATES
& PHYSIOBALL

BODYTONIC
150 5th Ave.
Park Slope

718/622-2755

www.body-tonic.com
open 7 days

good thru Jan 15, 2003
new customers only

AtAt

ORIGINAL CARDS & GIFTS
229 fifth ave (pres. & carroll)
tue-sat 12-8/sun 12-6  623-1839

Need a Gift?

Brooklyn
195 Fifth Avenue

between
Berkeley & Union

Open everyday 
12 noon to 10pm

mention this ad
for10% off your 

purchase

Extraordinary*

Visit our website at www.donawaldrealty.com

ago. Delighted, Joe Scanto cre-
ated the Children of the World
Christmas display as a tribute
to his daughter, Jillan, and as
something that all the children
in the neighborhood and be-
yond could enjoy.

On the sidewalk sits a collec-
tion box for the Make a Wish
Foundation, an organization
that helps grant wishes to termi-
nally ill children. The Scanto’s
raise almost $5,000 each year
for the cause and this year,
Scanto says he’ll display testi-
monials from all the children
the money has helped.

The Scantos add new coun-
tries each year based on requests
from the community. The first
year, Scanto didn’t have Italy
and he certainly heard about it
from his neighbors. He says the
omission probably cost the
Make a Wish Foundation a few
thousand dollars.

The weekend before Christ-
mas, the Scanto family will or-
ganize a show with Santa
Claus, Mrs. Claus, and the
whole North Pole bunch. Jil-
lan, 6, is finally old enough to
participate and is ecstatic that
she gets to dress up as an elf.

Lucy Spata, a Bensonhurst
native who lives on 84th Street
between 11th and 12th av-
enues, claims she started the
tradition in Dyker Heights 20
years ago along with her hus-
band. She now has two sons
and three grandchildren. 

In addition to the cluster of
plastic angels tooting horns on
the Spata’s lawn, a giant inflat-
able snowman with a dangling
candy cane  sits perched on the
roof, while animated, stuffed

animals wave from the sec-
ond-floor windows.

Spata says thousands of vis-
itors come by to gawk at the
elaborate light displays. “Every
year I see the same faces,” she
says. “They all say, ‘This is
my baby so-and-so, I’ve been
bringing him here for years.’” 

Every night at 7 pm, Spata’s
nephew Frankie Carreo sits
outside the house dressed like
Santa Claus to greet the
passersby. There is also a box
where people can donate mon-
ey to the St. Athanasius
Church in Bensonhurst.

Explaining how her neigh-
bors also started adorning their
yard with elaborate Christmas
decorations, Spata said, “If
you can’t beat ‘em, I guess
you join them.”

And did they ever.
The Polizzotto family,

across the street, turns their
lawn into a veritable carnival
for the month before Christ-
mas. A plastic Santa Claus the
size of a small house blocks
the entrance to the mansion
while carousels spin and eight
lighted reindeer align the sec-
ond-story balcony. Although
impossible to miss the display,
a large white sign reading,
“Toy Land” highlights the
house to passersby.

On the corner of 83rd Street
and 12th Avenue, a lighted
gazebo and assortment of rein-
deer decorate the lawn while
“Rudolph the Red Nosed
Reindeer” blares from the
rooftop speakers.

A sight not to be missed, the
lights of Dyker Heights, many
of which go up a month before
Christmas, can be seen until a
few days after the holidays.

LIGHTS…
Continued from page 1

vest the money, which amounts
to about $6 million, Gangemi
instead pocketed the funds and
when questioned by clients,
would write bad checks, ac-
cording to the indictment.

Among the counts, prosecu-
tors charge that Gangemi
cashed in a 90-year-old man’s
life insurance policies, sold his
Miami Beach apartment and
mortgage and wrote a $65,000
check to himself from the al-
leged victim’s account.

“Who’s making allega-
tions?” asked Gangemi’s
lawyer, Ronald Aiello, when
asked about the witness tam-
pering charges. Denying any
knowledge of the allegations,
Aiello, a former Supreme
Court judge, said he asked for
an adjournment because of
“certain last-minute issues.”
He also said he needed time to

figure out if “[Gangemi] would
be pleading guilty, what he
would be pleading guilty to.”

“The way it was written in
the press was completely inac-
curate,” said Aiello, referring
to articles in the Daily News
and New York Post that sug-
gested the adjournment was
related to new information
from the Luchese family bust
and wiretaps.

The case has been ad-
journed until Dec. 23, at which
time Judge Neil Firetog is ex-
pected to decide whether or
not to accept the plea deal
Gangemi agreed to in ex-
change for a four- to 12-year
sentence. The district attor-
ney’s office has opposed the
plea deal, offered by Firetog,
saying it is too lenient.

Gangemi would face up to
20 years in prison if convicted
on the fraud charges at trial.

GANGEMI…
Continued from page 1

Trumpeting angels light a driveway at 1172 84th St. in
Dyker Heights. The Brooklyn Papers / Greg Mango

Back on track
Borough President Marty Markowitz, author Stan Fischler
(“Confessions of a Brooklyn Trolley Dodger”), Brooklyn His-
toric Railway President Bob Diamond and Santa cut the rib-
bon Saturday on a trolley that Diamond hopes to run in
Red Hook. The Brooklyn Papers / Tom Callan
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Help Wanted • Situation Wanted • Business Opportunities • Income Opportunities • Adoptions • Automotive

Bed & Breakfast • Bridal & Special Occasions • Business Services • Children & Childcare • Cleaning Services • Firewood
Home Care • Instruction • Merchandise • Movers, Storage & Truckers • New Age • Personal Care • Pet Services • Psychics 

––– To advertise please call 834-9161, Monday-Friday 9am-5pm –––
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Attorneys

Help Wanted

Trusts, Estates, Wills, Proxies
Free Consultation Available at

LAW OFFICES OF Peter G. Gray, P.C.
(718) 237-2023

Elderlaw • Probate • Estate Litigation • Deed Transfers
Medicaid Planning • Home and Hospital Visits Available

189 Montague Street, Brooklyn, New York 11201
R26-23

Accountants &
Tax Services

DOUGLAS CONDON
Certified Public Accountant
• tax planning and preparation
• accounting, auditing
• advisory services
• co-op and condo management

Park Slope Office
718-788-3913 R26-39

Attorneys

The Law Offices of
Mercedes Neira
* * * * * * * * * * * *

Business and Commercial Law
Family and Matrimonial Law
Entertainment and the Arts

Criminal Defense

* * * * * * * * * * * *
26 Court Street, Suite 600
Brooklyn, New York 11201
Telephone: 212-709-8239

Cell: 917-539-1703
email: mercedesneira@aol.com

se habla espanol R26-13

BANKRUPTCY • REAL ESTATE
STOP FORECLOSURE

RICHARD S. FEINSILVER, ESQ.
FREE CONSULTATION

BROOKLYN: 111 Livingston Street

800-479-6330
R26-35

SOCIAL SECURITY DISABILITY APPEALS
FREE OFFICE CONSULTATION

NO RECOVERY, NO FEE
Stewart J. Diamond, Esq.

111 Livingston Street, Suite 1110
Brooklyn, New York 11201

(718) 210-4738
R26-48

Jeffrey D. Karan
Attorney at Law

32 Court St., Suite 1702
718-260-9150

• Wills & Estates • Planning
• Family Law • Real Estate • Landlord

• Tenant • Commercial Litigation
• Accidents • Malpractice • Divorce

Evenings and home
visits available R26-28

PERSONAL INJURY
MEDICAL MALPRACTICE

Exclusive Plaintiff’s Practice
Automobile – Construction – Products

General Negligence

800-675-8556
GREGORY S. GENNARELLI, ESQ

The Woolworth Building
233 Broadway – Suite 950

New York, NY 10279
* free consultation

GSGennarelli@Salsack.com
R26-04

Computers 

Call the TECH VET!
HE MAKES HOUSE CALLS!
Flat Rate and Hourly Service

MAC and Windows

646-932-3744
Yes, that’s a local call!

Computer CPR
We provide computer and network
setup, service and support to homes
and small businesses in Brooklyn.
Reasonable rates, friendly service and
20+ years experience in Windows,
UNIX, networks, servers and software.
Plenty of local references. Call or e-mail
for more info.

718 522-5090
info@cpr.com R26-06

computer

catch
cold?

Skilled Carpenter
FT carpenter for high-level Upper
West Side Manhattan renovation.
5-7 years exp a MUST. Rough fram-
ing, finish trim and millwork, GypBd,
tape and spackling. Own tools.
Speak English. $ based on exp. Fax
resume to (212) 680-2459.

R50

Sunday Night

Driver
Approximately 4:30-10:30
pm. Female preferred (for
women’s weight loss class).
Drive from Brooklyn to
Monsey. Weigh members
and drive back. Clean
license. Call Marcia. (718)
851-0081.

W51

Housekeeper
Women as live-in housekeeper
and also to care for an invalid
lady. Salary + free room and
board. Call (718) 232-4844.

R50

Stainer/ Wood
Finisher

FT Wood Stainer/Finisher for high-
level Upper West Side Manhattan ren-
ovation. Windows, interiors, furniture.
French polishing, lacquering, aging a
plus. Speak English. $ based on exp.
Will train. Fax resume to (212) 680-
2459.

R50

Help Wanted PT
P/T Bookkeeper

TWO DAYS A WEEK
Reliable and dedicated individual with initia-
tive. Computerized accounting/ Fluency in
PeachTree/ Knowledge of MS Excel and Word.
Good communication and organizational skills.
Understanding of accounting terms and fianan-
cial statements. Please submit your resume to
CONGREGATION MOUNT SINAI, 250
Cadman Plaza West, Brooklyn, NY 11201 or Fax
it to 718.875.4354. R26-01

Income Opportunities
***YES***  ***YES***  ***YES***
You can make a life, not just a living.
Becoming a member of a fast growing home-
base business costing only $39, a ONE time
out of pocket cost. Earn $300 to $500 as you
build a secure financial future with very little
sacrifice. For further info visit our website at
WWW.LABLLE.FGG.COM or call 800-242-0363
Pin#3639. I am looking forward to your part-
nering in this low cost venture. R50

Imprinted Gifts & Novelties

EVERYTHING!
We Printanything on

Best Prices on T-Shirts and:

Helping your business get recognized & remembered!

DESK  ACCESSORIES
LETTER OPENERS
POCKET KNIFES
CALCULATORS
STRESS BALLS
SWEATSHIRTS

CD CASES
WHISTLES
KEY TAGS
T-SHIRT
GLOVES
PENCILS

CHOCOLATES
FLASHLIGHTS
MOUSE PADS
SUNGLASSES
GOLF BALLS
BALLOONS

RULERS
STRESS
MUGS
BAGS
HATS
PENS

(718) 237-2450 Quick Turnaround!

UFN

ASSISTANT
MANAGER

We’re New York’s leading high fashion
Women’s Discount Designer apparel store
in Park Slope. We’re seeking a mature,
organized individual with good fashion
direction and a minmum 3 years experi-
ence in retail management. Responsibil-
ities include supervising sales and stock
personnel, customer service, training,
merchandising and scheduling. Hours are
five days, one late night and no Sundays!
Excellent benefits inlcuding 401(k),
Medical, Dental, Employee Discounts,
Paid Sick/Vacation. Fax resumes to 718-
768-5404 or email to jobs@aarons.com.
Qualified candidates will be contacted
directly. Call 718-768-5400 ext. 25 with
any questions.   

AARON’S
627 5th Avenue at 17th Street

Park Slope  Brooklyn  NY  11215
W48

Cashier/Merchandiser
We’re New York’s leading high fashion
Women’s Discount Designer apparel store
in Park Slope. We’re looking for a person
with apparel experience who enjoys work-
ing with people and has a flair for fashion.
Windows exp. a plus. If you are interested
in a retail career, we now have immediate
openings. 5 days, 1 late night, no Sundays.
Excellent benefits, 401(k), Medical, Dental,
Employee Discounts, Paid Sick Days &
Vacations. Call for appt. 718-768-5400.   

AARON’S
627 5th Avenue at 17th Street

Park Slope  Brooklyn  NY  11215
W48

Brooklyn

Foy House
Bed and Breakfast

in the heart of Park Slope

(718) 636-1492
By appointment only

R26-28

Honey’s Home
An Inviting Friendly and Relaxing
Place to be while visitng Brooklyn,
New York. A home away from home.

Our phone (718) 434-7628
See us at

www.honeysbedandbreakfast.com
R50

R26-05

200 CD DUPES
FOR $100
Graphics, too. While-U-Wait Service avail-
able. Near All Trains. We do Indie labels.
Visit ParkSlopeCD.com

(718) 399-0777R26-11

Child Care Available

Sunflower
Family Group Childcare

Ages 3 mos.  -  4  yrs.  8am-6pm.
Organic meals included. Backyard,
music classes. Licensed. Carroll
Gardens & Park Slope. Call Ilene.

(718) 488-8562 R25-22

Fanny Bryce Services
Domestic help and childcare
available. Live-ins and Live-
outs. P/T or F/T. References
available.

(718) 951-1498
R48

Cleaning Svcs Available

ENLIGHTENED
CLEANING SERVICE, INC.

Complete Cleaning
Move Out/Move In Clean-Up
Office • Residential • General

“Let us maintain your hallways”
718-573-4165

Bonded R26-06

�Stardust Cleaning Co.�
Dependable * Affordable

Home * Office
Construction Clean Up

“Let us do the dirty work”
Ask about special rates

(718) 342-5022 R51

CLEANING
SERVICES

CHILDREN &
CHILD CARE

CD DUPLICATION

BRIDAL &
SPEC’L OCCS.

BED & BREAKFAST Cleaning Svcs Available

Est. 1980

“Old Fashioned Irish Cleaning”
Specializing in:

• All Phases of Domestic Service
• Residential and Commercial
Gift Certificates Available

718-279-3334
R26-27

R26-05

Face Painting

MAKING
FACES

WITH LYDIA
Face Painting For All Occasions

917-499-8541
R26-38

Parties

Children’s Party
ENTERTAINMENT
Storytelling, singing, dancing, game
playing, face painting, balloon ani-
mals, tatoos.

LOTS OF FUN!!
Will come as any character of your choice.

(917) 328-6310
R26-05

RRRRIIIICCCCOOOO
The Party Clown & Magician

Birthday parties and special
occasions — Adults & Kids. Comedy,
Magic, Balloon Sculpting, Puppets,

Games, M.C., Comic Roastings.
718-434-9697
917-318-9092

R26-37

Music
Piano/Keyboard/
Theory Lessons

Experienced with children & begin-
ners of any age. Conservatory
trained. Convenient location behind
Brooklyn Academy of Music or will
travel to you. Call KIRSTEN.

(718) 855-5344
R26-09

SLOPE MUSIC
Making Musicians for 30 Years
Most Instruments: Jazz/Voice

Jazz • Classical • Folk
Call for free interview

Charles Sibirsky, Jazz Pianist
271 9th St.

Msg. 718-768-3804
R26-31

Tutoring
State & City Licensed

MATH TEACHER
GRADES 7-12

Incl. Pre-Calculus and GED Math

Emma (718) 531-3960
Math A, Course I, II: Regents

Preparation Course.
Call bet. 9am-2pm. Leave msg.

R26-08

IMPROVE
STUDY SKILLS

Private tutoring in your home or
my office. Experienced teacher with
master’s degree. Children & adults.

Bob Blumenthal
718-499-4787
Reasonable Rates R26-37

INSTRUCTION

ENTERTAINMENT

Tutoring

TUTORING
ALL SUBJECTS • ALL GRADES
Expert Test Preparation

40 years helping primary, secondary
college and adult students to excel
Reasonable Rates • Home Lessons
A-1 Certified Tutoring Service, Inc.

(718) 874-1042  MC/VISA/AmEx
R26-41

IVY League Writing Tutor
College Essays • Study Skills

English • SAT • GRE • Other Subjects
Cornell Composition Instructor, BA from
Yale, MA in Education, MSA from Cornell.

(718) 499-9251
Flex Hrs. & Rates R26-01

Test Prep/Tutor
SAT • LSAT • GRE

GMAT • SCIENCE HS EXAMS
ENGLISH & MATH Tutoring

All ages; 6 yrs. exp. w/references
Flex hrs./rates Bklyn or Mhttn.

Get the results you need!

Eric (718) 398-7509
R26-37

EXPERT TUTORING
By experienced, licensed high
school teacher, in your home.

Flexible schedule.
MATH • SPANISH • FRENCH

Reasonable Rates

(718) 921-8954/921-3783
R49

TUTORING
Math, Science, Accounting

All Levels
Private tutoring in your home. Grades
5-12, GED, elementary and intermediate
algebra. All Boroughs. Flex hours,
including weekends.

PLEASE CALL

(646) 267-8410R25-50

HOW DID YOU DO
ON YOUR EXAM?

Succeed with Tutoring
All Ages • All Subjects

Call (718) 288-5470
R26-02

Merchandise Wanted

Cash for Old Records
Compact Discs & DVDs

Call Chris or John

(212) 254-1100
“We make house calls”

R26-22

R26-17

R51

�Maria’s Palm�
& Tarot Cards

Reader and advisor. Spiritual
advice on all problems. Call for
one free question.

(718) 621-5616
6318 14th Ave. (63-64th St)

R26-05

PSYCHICS

Professional
Organizer

A clutter specialist
here to simplify your life!

Home & Office

(718) 243-1225

ORGANIZER

L(.)(.)K!
OLD CLOCKS &

WATCHES WANTED
by collector.

Regardless of condition
Highest prices paid

212-517-8725

MERCHANDISE

(631) 425-5999
(888) 425-0039

Call to advertise 834-9161

Computers 
For Fast Computer relief, Call

DOCTOR
DATA

We make house and office calls to
repair, upgrade or install any brand
computer. Also installs network. Our 15
yrs of exp. will solve your computer
problems. Our prices are reasonable
and we guarantee our work. Call for a
free phone consultation.

718-998-3548
email: info@drdata.com

world wide web:
http://www.drdata.com

R25-50

Computer Solutions
For All Problems

Also: Networking & Programming

Web Design & Tuition

718-375-1186 or
917-804-8465 R26-02

Financial Services

DEBT CRISIS!
Consolidation is the Key to
personal loans, mortgages, and
other financial services.
Available from $5000 to
$250,000. Low Interest.

Call Toll Free:
1-877-293-4404

R26-01

We Want Good People
With Bad Credit!

Bankruptcy?  Repossession? First
Time Buyer? Divorce? Slow Pay?
Write Off? New Resident?

*RE-establish your credit!

Call 1 (866) 316-0158
Immediate Response! R26-01

BUSINESS FINANCE CONSULTING
100 LENDERS AND LEASORS COMPETE
FOR YOUR BUSINESS! Obtain business
financing even if you have been turned
down elsewhere. Access any type of busi-
ness financing or lease - locally, nationally or
internationally. Take advantage of the best
rates and terms in the market. Borrow
whether you are a start-up company or a
public company. Call Mr. Roth at 718-306-
9110. Mon to Thurs. 10-4. No up front
application fee. R26-02

Legal Services
A & B Corporate

Service, LLC
44 Court Street – Suite 918

Bklyn, NY 11201
Bankruptcy • Divorces
Filing for Corporations

All information is confidential and discreet

917-648-6303
fax 718-686-1737

REASONABLE RATES • FAST SERVICE
R45/26-41

Typing
Call BUTLER SECRETARIAL

IF YOU WANT
QUICK ACCURATE SERVICE
• Academic & Professional Papers

• Manuscripts • Resumes • Etc.

(718) 369-0078
Fax: (718) 832-1615  e-mail too!

R26-17

Web Design

• Gill SB Consulting •
Website Design

Small Business Consulting
Finance & Accounting Services
t: 718.789.2494  e: paul@paulgill.us

w: paulgill.us 
R26-07

Your Court Street Lawyer
Richard A. Klass, Esq.

SM

W26-5

Exciting Sales
Opportunities Near Home

(full or part time)

Join our Class of 2003 — start work right after New Years Day! As a
member of Brooklyn’s REAL Newspaper team, you’ll receive competitive
compensation, great support, and an opportunity to excel in a career-
propelling position. Full-time employment can lead to $50,000 and more;
flexible part-time openings, too. Positions available in both our outside
sales department and in telephone sales from our modern offices direct-
ly across the street from Brooklyn Borough Hall.

By Paulanne Simmons 

and Lisa J. Curtis

for The Brooklyn PapersT he egg cream. Beyond a doubt, this

concoction of milk, chocolate syrup

and seltzer is as Brooklyn as stoop-

ball. And this summer, in recognition of

the unique place egg creams hold in the

hearts of Brooklynites, Borough President

Marty Markowitz is hosting an Egg

Cream Extravaganza at noon on Aug. 26

at Borough Hall Plaza. 

The celebration will feature an egg

cream-making contest open to restaurants,

ice cream parlors, delis and luncheonettes,

plus plenty of the unofficial drink of

Brooklyn and borough trivia contest

prizes for the audience.

“Everybody knows that the best place

in the world to get a great egg cream is in

Brooklyn,” said Markowitz. “But it is time

to settle, once and for all, who makes the

best egg cream. And I can’t wait to taste

every single one of them.” 

And he’s serious.
“For many years, it’s been dormant,”

Markowitz said Wednesday morning in an

interview at Junior’s on Flatbush Avenue.

“People 40 and 50 years and up —

who’ve been here since they were a kid —

remember them. But there’s a large immi-

grant base in Brooklyn, who’ve been ar-

riving for the last 30 years, and the egg

cream is not a drink they have knowledge

of. This contest is a friendly effort to

rekindle and share this Brooklyn tradition,

the history.“They had egg creams in the Bronx,

too,” said Markowitz, “ but they skimped

on the chocolate syrup.” 

Although the egg cream has certainly

flourished in Brooklyn, no one really knows

exactly when or where it was invented.

According to “The Encyclopedia of

New York City,” edited by Kenneth Jack-

son, one account credits the Yiddish actor

Boris Thomashevsky with inventing the

drink after sampling chocolat et creme

during a tour of Paris. But another hails

candy store owner Louis Auster as the

originator. In fact, it has been said that

Auster sold more

than 3,000 egg

creams a day from
his stores before

they closed in the

1950s.
Whoever invent-

ed egg creams, one

thing’s for sure:

They contain nei-

ther eggs nor cream.

“Brooklyn Alman-

ac,” a Brooklyn Educational & Cultural

Alliance publication, suggests the name is

derived “from their foamy heads, which

resemble beaten egg whites.”

Egg creams became popular in candy

stores in the 1920s, so popular that Elliot

Willensky, in “When Brooklyn Was the

World: 1920-1957,” wrote “a candy store

minus an egg cream, in Brooklyn at least,

was as difficult to conceive of as the Earth

without gravity.”
“When I was growing up,” said

Markowitz, “egg creams were the drink

in Brooklyn. Families would get them at

candy stores and luncheonettes. They

were rated by the quality of their egg
creams and lime

rickeys.”Willensky calls

the candy store
“the true anchor of

a Brooklyn neigh-

borhood,” and the
soda fountain, “what

really made a candy
store a candy store.”
“Every foun tain

had three chromi-

um-plated brass spigots, with black Bake-

lite handles,” writes Willensky. “The cen-

ter one dispensed tap water. But the other

two ‘shpritzed’ cold seltzer, the elixir of

Brooklyn’s candy stores.”

Mixing seltzer with “syrups displayed

in wrinkly glass containers” made fruit

drinks. Even Cokes were mixed by hand

from Coca-Cola Company syrup and

seltzer. Cherry Cokes and vanilla Cokes

were “products of the combined imagina-

tion of soda jerk and customer,” Willensky

writes. He speculates that egg creams

must have been “a product of that same

combined imagination.”

Markowitz says that if you went to lunch-

eonettes at Empire Boulevard and Brooklyn

Avenue or Nostrand Avenue and Empire

from 1953 to 1956, you may have been sip-

ping on an egg cream made by his own

hand, as he worked as a soda jerk as a kid.

The borough president is putting his

first-hand knowledge to work on Aug. 26

when, as one of the panel of judges, he

will crown the victorious egg cream mak-

er. He did offer this advice to contestants:

“The head is very important. It should be

light and as foamy as possible.”

Kevin Rosen, co-owner of Junior’s, says,

“The key is the seltzer. It has to be out of the

[pressurized] container.”

“And stir at the same time!” said

Markowitz.Egg cream makers can enter one of two

contest categories: nouveau or traditional. 

In Brooklyn, the historical popularity of

the egg cream was no doubt enhanced by

another borough favorite: Fox’s U-Bet

Chocolate Flavor Syrup.

H. Fox and Company was founded in a

Brownsville basement during the early

1900s, and according to Lyn Stallworth

and Rod Kennedy Jr. in “The Brooklyn

Cookbook,” “You absolutely cannot make

an egg cream without Fox’s U-Bet.”

The cookbook refers to Fox’s grandson,

David, for the story of the syrup’s name:

“The name ‘U-Bet’ dates from the late-

’20s, when Fox’s grandfather got wildcat-

ting fever and headed to Texas to drill for

oil. ‘You bet’ was a friendly term the oil-

men used. His oil venture a failure, he re-

turned to the old firm, changing Fox’s

Chocolate Syrup to Fox’s U-Bet. He said,

‘I came back broke but with a good name

for the syrup,’ his grandson relates.”

The recipe for U-Bet has remained the

same since those early years: Brooklyn

water, sugar, corn sweeteners, cocoa and

some “secret things.”
“The Brooklyn Cookbook” also con-

tains an egg cream recipe that high school

math teacher Rod Schweiger got from his

grandparents and uncle, who owned a

candy store on West Eighth Street and Av-

enue S during the ’40s and ’50s:

“First, you use Fox’s U-Bet. Take a tall

Coke-type glass, from the 1950s. Put in

3/4-inch of syrup, then milk up to one-

third of the glass. Then you add seltzer

from a spritz bottle, the heavy kind with

seltzer under pressure. You tilt the glass; if

it’s tilted, the force of the seltzer squirted

under the milk and syrup pushes foam up

on the other side. Fill the rest of the glass

with more seltzer, stirring as you spritz.

The foam should be white, and at least

1/2-inch thick. The greatest!”

Markowitz has high hopes that his

“Egg Cream Extravaganza” will return the

confection to the menus of diners all over

Brooklyn — and the United States.

“Maybe it will again have a national

following,” Markowitz said hopefully. “At

the very least the contest will put a smile

on the faces of some folks.”

The Brooklyn Papers’ essential guide to the Borough of Kings

(718) 834-9350  • August 19, 2002 Chic family biz
Park Sloper Christine Snell (above left with Roddy Moon

and Heidi Bloedel), co-owner of Loulou (222 DeKalb Ave. at

Adelphi Street) in Fort Greene, gave GO Brooklyn a sneak

peek at her second restaurant, Cocotte (337 Fifth Ave. at

Fourth Street) on Aug. 1.

While the bar is now open, Cocotte’s kitchen, under the di-

rection of her husband, chef William Snell, won’t be serving

up their “country French” menu until Aug. 21.

“While Loulou has a more coastal French menu, Cocotte is

more eclectic French and not so focused on seafood,” Christine

explained. “The name, a term of endearment — ‘little chicken’

— is a nickname for our second daughter Juliette.” 

Cocotte’s menu promises poulet a la Thanksgiving

(“home style” chicken with garlic mashed potatoes and fresh

vegetables), seared filet of brook trout (served over orange-

scented wild rice and grilled asparagus) and of course, steak

frites. The Snells are also offering a daily vegetarian special

and the beloved French hors d’oeuvres: escargot, frog legs

and foie gras. Christine says they were lucky to have found such a great

Park Slope location to open Cocotte. Rather, Park Slope

should feel lucky to have the Snells.

For more information, call (718) 832-6848
— Lisa J. CurtisGiant birthday

They Might Be Giants

celebrates 20-year career

that began in Brooklyn

By Anthony Breznican

Associated PressT ake two restless buddies from Brooklyn, a telephone tape

machine and a rally for a leftist Latin American regime

and you’ve got the start of They Might Be Giants. 

Twenty years later, the musical duo that plays with listen-

ers’ heads as deftly as they play their instruments is celebrat-

ing a career of relentlessly cheerful melodies, desperately sad

lyrics and upside-down logic. 

Keyboardist and accordion player John Linnell and gui-

tarist John Flansburgh had been tinkering with a few songs

in 1982 when a friend asked them to play at a concert in

New York’s Central Park — which they didn’t realize was a

rally for Nicaragua’s Sandin-

ista government. 
“It turned out we were the

only English-speaking band

on the entire bill,”  recalled

Linnell, who said they ex-

hausted themselves by drag-

ging their instruments — in-

cluding a Farfisa organ —

through the park to the stage. 

“It was an absurd sce-

nario,” added Flansburgh.

“We were so alone in our lit-

tle rock ’n’ roll dream.”

On Aug. 15, the pair plan

to perform another free con-

cert in Central Park to com-

memorate the 20th anniver-

sary of the first time a group

of strangers failed to “get”

their music. They’ve provoked a lot

more head-scratching since,

singing accordion-heavy songs

about offbeat topics such as

President James K. Polk, a

child’s night light, the scien-

tific characteristics of mam-

mals, a man with “extra savoir-faire” and a “particle man”

who faces down the universe. 

A track called “Dirt Bike” is surprisingly melancholy,

while the instrumental “Minimum Wage” is deceptively

perky. They Might Be Giants has edged into the mainstream late-

ly with their Grammy-winning song, “Boss of Me,” from the

Fox sitcom “Malcolm in the Middle” and the theme to Com-

edy Central’s news satire, “The Daily Show.”

The group is now touring to support last year’s album,

“Mink Car,” and a new lighthearted record for children

called “No!” — which is deliberately more optimistic than
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‘Hamlet’ has renewed importance
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New films from Korea at BAM
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See GIANTS on page GO 2
345 Court Street (at Union Street) 718-852-5015

Open 7 days for lunch and dinner • Free Valet Parking • 

Visit our website www.MarcoPoloRistorante.com

M
arco Polo

RI ST ORA N T E

Pioneer of the fine restaurant movement in Brooklyn

Classic, Elegant Italian Cuisine

Still one of the best restaurants in Brooklyn!

• Banquet Room Available for Holiday Parties

• Enclosed Sidewalk Cafe • Full Mahogany Bar

• Live Piano - Wed, Fri & Sat eves • Fine Wine List

372 Fulton St. (off Jay St.)     (718) 875-5181

DOWNTOWN BROOKLYN

Complimentary Valet Parking • www.gageandtollner.com

Gage & Tollner

Brooklyn’s Famous Landmark Restaurant (Established 1879)

Proudly Serving Patrons Under

The Gas-Lit Chandeliers for The Past 123 Years

Have an
Unforgettable Evening

with our

* * * * * * *Tuna TartarAppetizerTartar of Freshly Marinated
Sushi-Quality Tuna;

Layered with Sesame-Seed
Toasted Phyllo Chips;

Served with a Sauce of Ginger,

Rice Vinegar & Crème Fraîche.
* * * * * * *

COPPER
COPPER BROOKLYN

FUSION
www.CopperRestaurant.com

243 Degraw Street (corner Clinton)

• RESTAURANT • CATERING • (718) 797-2017

Closed Tues; Mon-Fri 6pm-close; Sat/Sun Brunch 10-3pm & Dinner 6-close

WEDNESDAY NIGHT

AT COPPER
Purchase 1 appetizer and entrée and

receive the 2nd entrée at half price!

Help a friend get over the hump.

Wednesday is “Take a

Friend to Dinner Night”
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Borough President Marty Markowitz’s

Egg Cream Extravaganza takes place at

noon on Aug. 26 at Borough Hall Plaza, on

Court Street at Joralemon Street. All those

who would like to volunteer to be on the

judging panel or to obtain a participation

form for their establishment, should call Eileen

Newman at Borough Hall at (718) 802-3806. 
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U-Bet it’s good

Marty Markowitz
to toast boro’s top

egg cream maker
at Borough Hall

At Junior’s restaurant on Flatbush Avenue Wed-

nesday, Brooklyn Borough President Marty Marko-

witz demonstrated his egg cream-making expert-

ise. Among the contestants at his Egg Cream

Extravaganza will be Hinsch’s luncheonette

(above) of Bay Ridge.
The Brooklyn Papers/ Greg Mango

“[They Might Be Giants] feel the entire musical universeis available to them and they’renot stuck doing just one kind of style.”— Filmmaker 
A.J. Schnack 
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HE morning after brings with it the staggering realization

that the events of Tuesday, Sept. 11, 2001 were not just a hor-

rible nightmare. That what could never have been imagined

— except by twisted minds bent on the destruction of the American

psyche — had manifested itself in the toppling of a national icon,

and with it wrought the deaths of thousands of our city’s innocent

and brave in the most horrific ways.

Returning to the Brooklyn Heights promenade the morning after,

the new Manhattan skyline conjures no notions of possibility, no “If

I can make it there, I’ ll make it anywhere” spirit. There is only the

incomprehensible view of something great torn asunder, a plume of

grayish smoke left in its wake.

The reality this morning is that our great city’s heart has been

ripped out — by images of office workers choosing between two

certainties of death, of United States airliners slamming purposely

into the World Trade Center and of those Twin Towers, incon-

ceivably, crashing to the ground before our eyes in avalanches of

glass, steel and human remains.

This awful morning also brings the reality of hundreds of our fire-

fighters, police officers and emergency workers rushing into harm’s

way, only to be crushed under the weight of organized, state-sanction-

ed international terrorism. And the knowledge that in coming days, as

we become familiar with the faces of the thousands of our relatives,

friends and neighbors who perished at the hands of unmitigated evil,

we will want to crush the enemy that caused so much pain.

Dec. 7, 1941, “a date which will live in infamy,
” ultimately led to

our nation’s dominance on the world scene. We fought back immed-

iately and without reservation, and kept fighting until we had defeat-

ed our enemies in Europe and in the Pacific, establishing America

as a major world power, eventually 
the world power, but also for-

ever opening ourselves up as a target. 

To this week’s attack — recognized by our president as an act of

war — we must respond decisively and fully, punishing not only the

immediate perpetrators (whether foreign or domestic), but the nations

that perpetuate terrorism, hide terrorists in their midst, or facilitate ter-

ror by their appeasement or equivocation. 

This is our Pearl Harbor.
On May 13, 1940, in his first speech before Parliament after becoming prime

minister of Great Britain in the early days of World War II, Winston Churchill

offered “blood, toil, tears and sweat”:

E have before us an ordeal of the most grievous kind. We have

before us many, many months of struggle and suffering.

“You ask, ‘What is our policy?’ I say it is to wage war by

land, sea and air. War with all our might and with all the strength God has

given us. And to wage war against a monstrous tyranny never surpassed

in the dark and lamentable catalog of human crime. That is our policy.

“You ask, ‘What is our aim? I can answer in one word. It is victory.

Victory at all costs. Victory in spite of all terrors. Victory however long

and hard the road may be, for without victory there is no survival.”

After the Japanese bombed Pearl Harbor, President Franklin D. Roosevelt

delivered his “Day of Infamy” address:

ESTERDAY, Dec. 7, 1941 — a date which will live in infamy —

the United States of America was suddenly and deliberately at-

tacked…“No matter how long it may take us to overcome this premeditated in-

vasion, the American people in their righteous might will win through to

absolute victory…
“Hostilities exist. There is no blinking at the fact that our people, our

territory and our interests are in grave danger. With confidence in our

Armed Forces, with the unbounding determination of our people, we will

gain the inevitable triumph. So help us God.”
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By Patrick Gallahue

The Brooklyn PapersEach Thursday night, St. Francis

College students and staff gather to

watch “Survivor” in an administra-

tive office at the school on Remsen

Street between Court and Clinton

streets in Brooklyn Heights. 

But these are not throwbacks to the

sorority-like assemblies from the days of

“Melrose Place” or “Beverly Hills

90210.” No, this is Brooklyn rooting for

one of its own. Ken Stafford, a Bay Ridge resident, St.

Francis alumnus and police officer with

the 79th Precinct in Bedford-Stuyvesant,

has joined the latest lineup of island cast-

aways to scheme, connive and socialize

their way to a $1 million prize. 

This season, Stafford, along with 15

other competitors, have been marooned

on the remote region of Koh Tarutao,

Thailand.Stafford, 30, holds a bachelor’s degree

from St. Francis College, earned last May,

and a degree in Police Science from the

New York City Police Academy. He also

holds a certified fitness professional cer-

tificate from the National Academy of

Sports Medicine.
“The whole St. Francis community is

pulling for him,” said college President

Frank Macchiarola. “I know Ken is used

to taming the concrete jungle in Brooklyn

— I hope he’ll be as successful taming the

jungle in Thailand.”
Due to contractual agreements, Stafford

is not allowed to speak with reporters un-

til the show’s completion. 

A resident of Bay Ridge, Stafford, is

unmarried with two American bulldogs,

Bubba and Thumper. Stafford’s “luxury

item,” one item per person that they can

bring with them to the island, was his

NYPD shield, and his status of “New

York City Police Officer” has earned him

applause from the other competitors. 

The beached contestants were divided

into two teams, or tribes, named “Chuay

Gahn” and “Sook Jai,” selected by the

eldest male and female castaways. 

Stafford was a third-round pick of the

younger, sexier Sook Jai tribe, along with

the tongue-pierced Erin Collins, a real es-

tate agent from Austin, Texas; Robb Zbac-

nik, a laid-back 23-year-old bartender

from Scottsdale, Ariz.; Stephanie Dill, a

29-year-old firefighter from Fayetteville,

Ariz.; and three other toned and tanned

20-somethings, along with Jake Billings-

ley, a 61-year-old land broker from Texas. 

“I based picking the teams on athleti-

cism and just that gleam in their eyes that

look like they’ll be here for the duration,”

Billingsley said after picking his team.

Over the course of 42 days, the survivor

contestants hold periodic “tribal councils” to

secretly vote off one person from the island.

The person with the most votes is immedi-

ately sent packing, back to civilization.

One by one, survivors are voted off un-

til only two people remain, at which point

the seven most recently banished survivors

Including The Bensonhurst Paper
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HOLY CHUTE!

‘Survivor’ hunk a cop from Ridge

Beep hopes to revive landmark 

Rep. Anthony Weiner, left, with Sally Regenhard, mother of Firefighter

Christian Regenhard on the steps of City Hall Monday.

BP / Tom Callan

Members of New Utrecht High School’s football team practice on their new field this week. 

The Brooklyn Papers / Greg Mango

Coney Island’s Parachute Jump was fully operational when this pho-

to was taken in 1952. It was shut down in 1968.

Associated Press

“Survivor” castaway and New York City police

officer Ken Stafford in Thailand. 
CBS / Monty Brinton

Salavatore Bilancione plays Danny to sister Gabriella’s Sandy as they

re-create a scene from the movie “Grease” on Third Avenue Saturday.

By Heather J. Wilson

The Brooklyn PapersBill O’Keefe remembers the

long lines he and his friends

used to suffer through as

teenagers waiting to ride

Coney 
Island’s 

famed

Parachute Jump, the 262-foot-

high thrill ride that was once

part of Steeplechase Park.

In 1950, when he was just 16,

O’Keefe remembers, the Parachute

Jump — although tame by the stan-

dards of today’s amusement park

rides — made the experience of sit-

ting that high in the air on a small

seat, very unsettling. Especially, he

added, when he and his friend were

stuck in midair for 20 minutes.

“We kept talking to one another

and we would not look down, just

out,” O’Keefe remembers, laugh-

ing. “Occasionally you did get

stuck up there, and they would tell

you it was something mechanical.

But it was a very poplar ride. We

had to wait in a long line to go up

there and get stuck.”
Now, 61 years since it first

opened, the Parachute Jump may

find the technology it requires in

order to be restored as a working

amusement park ride. On Sept. 26,

Borough 
President 

Marty

Markowitz revealed that the city

Economic Development Corp.

would undertake a $5 million

restoration of the Parachute Jump,

which since 1968 has stood dor-

mant, first as a rusting tower and

then as a repainted city landmark.

“Today is not 1950, today is

2002,” Markowitz said Thursday,

Vincent Gentile
BP / File photo

Marty Golden
BP / File photo

Weiner calls for 9-11 files

Gangemi may get a deal

By Patrick Gallahue

The Brooklyn PapersSally Regenhard, the mother

of Red Hook Firefighter

Christian Regenhard, who per-

ished in the World Trade

Center on Sept. 11, has experi-

enced many bittersweet victo-

ries over the past 13 months. 

She founded the Skyscraper

Safety Campaign to advocate for

safer highrise buildings. 

She successfully lobbied for the

National Construction Safety Team

Act, which would require the Na-

tional Institute of Standards and

Technology (NIST) to dispatch

construction safety experts to build-

ing disaster sites for a thorough in-

vestigation. Regenhard also developed two

powerful political allies in Sen.

Hillary Clinton and Rep. Anthony

Weiner, who co-sponsored the bill

in the Senate and House, respec-

tively. President George Bush

signed the disaster investigation bill

into law on Tuesday. 
This week, Regenhard also

By Heather J. Wilson

The Brooklyn PapersFacing 15 years in prison if

convicted, the son of one of

Bay Ridge’s most prominent

political families, former attor-

ney Frank Gangemi, may work

out a plea deal with prosecutors

rather than stand trial on

charges that he swindled clients

out of $6 million.
Gangemi’s father is former Bay

Ridge Councilman John Gangemi

Sr. He is the brother of past candi-

dates for state and city elected of-

fice John Gangemi Jr. and Ursula

Gangemi.Gangemi’s attorney, former

Supreme Court Justice Ronald Aiel-

lo, said his client’s Oct. 1 court ap-

pearance before Judge Neil Firetog

in Brooklyn Supreme Court Down-

town ended with an understanding

between assistant district attorney

Patricia McNeill and himself that

“discussions would continue in an

attempt to resolve the issue” until

the next court date, on Nov. 6.

Ex-cop Marty Golden:

Mom threw out my gun

By Patrick Gallahue

The Brooklyn PapersThe race between state Sen.

Vincent Gentile and Council-

man Marty Golden was sup-

posed to be a dog fight and in

their first debate, a brief 15-

minute affair on cable news

channel NY 1, the opponents

came out barking. 
Golden and Gentile, vying for

the newly drawn 22nd state Senate

District, which includes all of Bay

Ridge and Dyker Heights, focused

their attacks on each other’s

records in the Sept. 25 debate. 

But one of the most contentious

moments came when Gentile

asked Golden to speak about his

NYPD disciplinary record and

Golden admitted he had been dis-

ciplined for losing his gun while a

police officer. 

record and responded, “What they

want is my disciplinary records,

and they’re not going to get them.”

Gentile asked him why he would

not open his police record to pub-

lic scrutiny. “Vinnie, I’m so surprised that

you would stoop to such lowness,”

Golden responded. 
The two immediately began

bickering, with Golden defending

his record and Gentile demanding

he answer the question. Finally,

Kirtzman intervened and asked

Golden, “For what were you disci-

plined while serving on the

NYPD?” “There was a loss of a gun that

I lost in … 1978 when my mother

threw a gun out while I was away

on a vacation,” Golden finally

said. “If somebody wanted to

know about the loss of a gun well

now you know about it.

“There was nothing I’ve been

disciplined for except the loss of a

gun,” Golden added. 

After moderator Andrew Kirtz-

man asked each candidate a ques-

tion he gave them each the oppor-

tunity to ask a question of their

opponent. Gentile referenced a

Daily News article in which Gold-

en was asked about his police

Golden countered that Gentile,

a three-term incumbent, has failed

to deliver for his district. 

“He hasn’t brought any money

home, he probably brings about

$200,000 a year,” Golden said. 

Gentile countered that he cham-

pioned a bill that increased fund-

ing for pre-Kindergarten programs

from $800,000 to $8 million in

Golden vows
to release his

police records
The Brooklyn Papers
City Councilman Marty Gold-

en, responding to questions

about his police record and the

circumstances of his retirement

that have been raised during his

campaign against state Sen.

Vincent Gentile, announced

through his campaign office

this week that he has requested

the police department turn over

his records so they can be made

public.“We are going to release the

records and we put the request

in yesterday. We are releasing his

records on his medals, his cita-

tions and disciplinary records,”

Golden campaign manager

William O’Reilly told The Brook-

lyn Papers on Tuesday. 

Asked whether those records

Ragamuffins
parade on 3rd

By Heather J. Wilson

The Brooklyn PapersDogs, dads and most of all,

kids paraded down Third Avenue

in Bay Ridge on Saturday in the

36th Annual Ragamuffin Parade,

wearing handmade costumes

that put manufactured ones to

shame.
From 1 to 3 pm, running from

67th Street to 92nd Street, cheerlead-

ers and knights, cartoon characters

and farm animals, showed off the

craftsmanship of their mothers and

fathers whose sewing skills, along

with the creativity of their children,

combined to make costumes that, ac-

cording to one parent, “Martha

Stewart would be proud of.”

That mother dressed her 6-

month-old daughter, Jenna Lynn

Immitt, in a feathered chicken cos-

tume — complete with white

feathers attached to a baby onesy

and rubber glove shoes representa-

tive of a chicken’s webbed feet.

“I found the idea in a Martha

Stewart catalog,” said Bay Ridgite

Carolyn Immitt. “It really was not

that difficult to make.”
Immitt pointed out that like all

parade attendees, Jenna received a

free gift — a stuffed red, white and

blue teddy bear. And, because she

New field for New Utrecht

By Heather J. Wilson

The Brooklyn PapersFor the New Utrecht High

School Utes, it’s been a long

road home.The Bensonhurst school has for

more than 80 years done without

an athletic field, forcing their Divi-

sion I  football team to play their

home games at the Erasmus Hall

High School field at Flatbush and

Church avenues.
But three weeks ago, New

Utrecht hosted its first true home

game on a brand new field.

The Sept. 14 game against

South Shore High School was re-

plete with an opening ceremony

that included a chorus and band

performing the “Star Spangled

Banner” and “God Bless Ameri-

ca.” Sports Illustrated even docu-

mented the event, said the school’s

principal, Dr. Howard Lucks.

“This has brought the communi-

ty together,” said Sara Steinweiss,

New Utrecht’s coordinator of stu-

dent activities. “The students love

it because when they come out of

the train station it is the first thing

they see. It has a scoreboard and

[goal] posts … it is something they

have pride in.”Steinweiss said the next step is

to find a way to seat the larger

crowds the team draws to their real

home field. If New Utrecht administrators,

students and jocks are walking

with a bit more spring in their steps

these days they can thank one of

their own for making the pigskin

fantasy a reality. 
The Public School Athletic

League (PSAL), which doles out

the funding for things such as

sports equipment and athletic

fields, had determined that New

Utrecht did not have enough room

to build a regulation-size field,

Steinweiss said. But New Utrecht

alumnus Robert Catell, the CEO of

Keyspan, thought otherwise last

summer when he surveyed the site

for himself.Catell got in touch with “Take

the Field,” a public-private partner-

ship started in 2000 that works to

reinvigorate the physical education

curricula, intramural programming

and sports participation for city

public school students through the

rebuilding of crumbling high

school sports facilities. 

Robert Tisch, co-chairman of

Loews Corporation and co-owner

of the New York Giants football

team, along with Richard Kahan,

chairman of the Urban Assembly,
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A Sbarro trades
pizza for steak

House proud
The Brooklyn Papers/ Sherri Liberman

Senator Hillary Clinton was on hand Tuesday at a groundbreaking ceremony for the

restoration of the four Hunterfly Road Houses, 19th century structures in the historic

African-American settlement of Weeksville (in today’s Bedford-Styvesant). Holding the

tapestry behind Clinton is Pamela E. Green, executive director of the Weeksville Society.

Vets day
The Brooklyn Papers/ Greg Mango

Brooklyn’s 69th Street Pier was renamed the American Veterans

Memorial Pier this week. Sunday’s ceremony included vets Howard

Dunn, Philip Corhan and Vincent Buccigrossi.
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Boro feasts atBrooklyn Eats

RED HOOK IKEA
Waterfront home for Swedish store

Brooklyn Bites
The Brooklyn Papers / Tom Callan

A beaming Borough President Marty Markowitz displays The Brooklyn Papers’ special GO Brooklyn

dining issue as he tours Brooklyn Eats Monday. He’s flanked by a seasonally attired Irene LoRe,

owner of Park Slope’s Aunt Suzie’s, one of 50 eateries at the event. The Papers distributed its

restaurant guide, plus shopping bags and a cookie heralding the start of its 25th year.

t

d P ess / Kathy Willens

By Patrick GallahueThe Brooklyn PapersIkea, the Swedish home furnishings giant,has made the rounds to community groupsand is getting ready to open i ts f i rst store inNew York City along the Red Hook water-f ront at the former New York Shipyard at thecorner of  Columbia and Hal leck streets. “ We’ re at the beginning of  the process rightnow,”  said I kea spokesm an Patrick  Sm i th. “ W e’ repreparing a draf t EA S [Env i ronmental  A ssessmentStatem ent] , w hich w e’ re hoping to f i l e in the nex ttw o or three w eeks.”A ccording to Sm i th, the 300,000-square-f ootstore, w i th 1,400 park ing spaces, w i l l  cost around$25 m i l l ion to bui ld and anci l lary  costs such as re-

constructed bulkheads f or the pier, si te im prove-m ents and a 3.5-acre esplanade along the w ater-f ront portion of  the store could cost an addi ti onal$25 m i l l ion. T he store is expected to employ 500 to 600 peo-ple —  w i th ful l  heal th and dental  benef i ts f or bothful l -tim e and part-tim e staf f  —  and Sm i th said,“ I kea has a very  good record f or l ocal  hi r i ng andw e ful ly  expect that to continue in Red H ook.”T he project w i l l  have to pass through the ci ty ’ sU ni f orm  L and U se Rev iew  Procedure (U L U RP),requiring publ ic hearings before Communi ty  B oard6, the borough president, the C i ty  Planning Com -m ission and the C i ty  Counci l , w hich m ay  beginthis spring or summer. T he si te i s currentl y  zoned f or heavy  industrialuse, and w i l l  need to be rezoned for l ight manufac-

turing. Then Ikea could apply  for a perm it to devel-op a retai l  store there. B oth appl ications w i l l  be re-v iew ed simul taneously, Sm i th said, and should theproject be approved the parcel  of  w aterf ront l andw ould be sold by  the current ow ner, U ni ted StatesD redging Company, to Ikea. “ I f  every thing goes w el l , w e’ re look ing at aspring 2005 opening,”  Smith said.In the summer of  2001, Ikea had been the select-ed developer for the former U .S. Postal  Serv ice si teon Second A venue betw een 10th and 12th streets inGow anus that i s currentl y  being developed byL ow e’s H ome Improvement. T he plan w as m et w i th voci f erous opposi ti onf rom the communi ty  and protests w ere led by Rep.N ydia Velazquez, A ssemblyman Jim  B rennan andHeights snatcher’s plea‘I just wanted to see
if they were alright’

By Patrick GallahueThe Brooklyn PapersTara A nn M cDonald, the Florida womancharged in a string of attempted baby snatch-ings in Brooklyn Heights, spoke out in courton Wednesday, pleading, “ I  never tried to kid-nap anybody!”  and offering a bizarre explana-tion for her actions before her case wasreferred to the newly created BrooklynM ental Health Court. M cD onald stands accused of  attempted k idnap-ping, endangering the w el f are of  a chi ld, stalk ingand burglary, among other charges involv ing chi l -dren in B rooklyn H eights and Cobble H i l l . On W ednesday, M cD onald seem ed agi tated,shouting at Judge Sheldon Greenberg several  timesw hi le she remained handcuffed throughout the pro-ceedings. “ I  w anted to go see them , see i f  they ’ re al lr i ght,”  M cD onald said w hen the charges of  at-tempted k idnapping w ere mentioned. “ Sometimeskids are in trouble.”Sti l l  i n custody, on $150,000 bai l , M cD onaldhas been held in the m ental  observation uni t ofR iker ’ s I sland. She has been deem ed f i t to standtrial  but has a history  of  m ental  i l l ness, includingschizophrenia. M cD onald’ s case w as ref erred to the recentl yted B rook lyn M ental  H eal th Court, w hich of -

 m ental  heal th treatm ent

Musical chairs ascouncil lines shift
By Patrick GallahueThe Brooklyn PapersThe New York City Dis-tricting Commission releasedits preliminary recommenda-tion Wednesday for redrawingthe City Council district l inesbased on the 2000 Census. A m ong proposed changes issouthern Park Slope’s m igration,w i th a piece of  northern SunsetPark, into the 39th district, repre-sented by  Counci lm an B i l l  D e-; the Columbia Street W a-

into

tri ct, the 38th distri ct, w hich in-cludes Sunset Park  and RedH ook , and the 33rd distr i ct ofB rook lyn H eights, Cobble H i l l ,D ow ntow n and W i l l iamsburg. N eighborhood groups such asthe Park  Slope Civ ic Counci lhave fought against the parti tion-ing of  Park  Slope betw een threecounci l  members. T he proposedl ines w ould leave them w i th pri -mari ly  one, D eB lasio, al thoughYassky  retains a good chunk ofthe N orth Slope, north of  Fi f thStreet and east of  Fi f th Avenue.“ I  think that this proposed mapof  my district makes sense,”  said

James Davis: his district doesn’tchange much. BP / File

See IKEA on page 4
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BUS KILLS BOY

A shrine of flowers and candles in memory of the 14-year-old killed

by a bus at 77th Street and Colonial Road. The Brooklyn Papers / Tom Callan

Foul words: Abbate rips
Golden over senior dealBy Patrick GallahueThe Brooklyn PapersDemocratic AssemblymanPeter Abbate and RepublicanCouncilman M arty Goldencontinued to slug it out thisweek following the disclo-sure that $225,000 in fund-ing promised by state SenateM ajority Leader Joe Brunofor a new senior center inBensonhurst was condition-ed upon, among other things,Golden getting elected to theBay Ridge-Dyker HeightsSenate seat.T his w eek , A bbate f urthercharged that M ayor M ichaelB loom berg w as in on the sen-ior-center-bucks-for-votes schemeintended to m aintain the GOPm ajori ty  in A lbany. Goldencountered by  charging that A b-bate had been on-board w i thGolden’ s plans for the N arrow sSenior Center pri vately  w hi lecri ticizing him publ icly.To that, A bbate told T heB rooklyn Papers:“ [Golden’s]  a no good, ly ing,son of  a bi tch!  You can put thatin the paper. H e’ s the most des-picable elected of f icial  I

’ ve everseen.”T he controversy  centers onplans to f i nd a new  hom e f orthe N arrow s Senior Center, onN ew  U trecht A venue at 79thStreet, w hich has been deem ed

unf i t by  the ci ty  and w hich i snot in compl iance w i th the A m-eri cans w i th D isabi l i ti es A ct.B oth Golden and A bbate hadbeen peti tioning the ci ty  D epart-m ent f or the A ging to relocatethe center to the L oyal  Order ofM oose L odge on 18th A venueat 77th Street.T he ci ty  and Cathol ic Chari -ties, w hich runs the N arrow scenter, how ever, chose the A ngelGuardian H ome, on 63rd Streetbetw een 12th and 13th avenuesin B orough Park , 21 blocksaw ay f rom the current center.T hen, last w eek , Golden an-nounced that he now  supportedthe ci ty ’ s choice of  B oroughPark ’ s A ngel  Guardian H om e,but had obtained the f undingf rom  B runo, w hich w ould beforthcom ing only  i f  he w ereelected and only  i f  A bbatem atched the $225,000 thatB runo pledged.Further, Golden said the m a-yor pledged more than $100,000in operating costs each year, inperpetui ty, for the M oose L odgecenter should both sides com e

PAGE 3: Goldensues over CityCouncil’s termlimit modification

By Patrick GallahueThe Brooklyn PapersProponents of Operation Dump-ster are going have top wait a fewmore months for the ci ty to get

ercial  trash. 

need to do to com ply, w e’ re going todelay  enforcem ent f or 90 days,”  saidSani tation D epartm ent spokesw om anK athy D aw kins. Enforcem ent on the program  w i l lbegin ci tyw ide in January, and f inesrange f rom $50 to $250.Greg A hl , ow ner of  A hl -Tone Com-

A venue and a

Brooklyn Bites
Borough President Marty Markowitz displays The Brooklyn Papers’ special

GO Brooklyn dining issue as he tours Brooklyn Eats Monday. He’s flank-

ed by a seasonally attired Irene LoRe, owner of Park Slope’s Aunt Suzie’s,

one of 50 eateries at the event. The Papers distributed its restaurant

guide, plus shopping bags and a cookie heralding the start of its 25th year.

Bike-riding 14-year-old hit on77th at ColonialThe Brooklyn PapersA makeshif t shrine has beenassembled at the corner of 77thStreet and Colonial Road, at thesite of a horrif ic traff ic accidentThursday that left a Bay Ridgehigh school freshman dead. Peter M i l l ay, 14, w as riding hisbicycle w hen he w as f atal l y  struckby  a B 4 bus travel ing east on 77thStreet on Oct. 17 at 6:15 pm. M i l l ay  w as rushed to L utheranM edical  Center in Sunset Park  incri ti cal  condi ti on, but l ater died ofhis injuries. H e w as pronounceddead at 3 am on Friday morning. Pol ice ruled the col l ision an acci -dent, and the M TA decl ined tocom m ent except to say  that the in-cident w as under investigation. M i l lay, a resident of  74th Street,betw een Colonial  Road and R idgeB oulevard, w as a f reshm an at FortH am i l ton H S and a graduate ofM cK inley JH S and PS 102. Since his death, residents haveassem bled f low ers, candles andphotographs at the intersection w i thone reading: “ W e w i l l  alw ays re-member Peter M i l laj  [ sic] .”  A w ake w as held at C lav in Fu-neral  H om e on Fourth A venue, be-tw een 77th and 78th streets Sunday.T he f uneral  w as M onday  m orningat Our L ady  of  A ngels Church onFourth A venue at 73rd Street. M i l lay  w as buried at Oceanv iewCemetery in Staten Island. 

City delays Operation Dumpster New councillines cast Oddoout of Brooklyn
By Patrick GallahueThe Brooklyn PapersThe New York City District-ing Commission released i tsprel iminary recommendationWednesday for redrawing the

ford M i l ler of  M anhattan, and threef rom  Oddo, w ho is counci l  m inori -ty  leader.
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By Denise LaVoie

Associated PressBOSTON — Brooklyn

Bishop Thomas Daily, formerly

a top-ranking official in the

Archdiocese of Boston, knew

the Rev. Paul Shanley endorsed

sex between men and boys but

promoted him to head a parish

in Newton, according to a depo-

sition made public Monday.

Daily, who served as chancellor,

vicar general and auxiliary bishop

in the Boston archdiocese from

1977 to 1984, promoted Shanley

to administrator and acting pastor

at St. Jean’s parish in Newton in

1984, where he allegedly went on

to molest and rape boys.

Shanley, 71, was indicted in

June on 10 counts of child rape

and six counts of indecent assault

and battery for allegedly sexually

abusing boys from 1979 to 1989

while he was at St. Jean’s. The

boys were between the ages of 6

and 15. Shanley has pleaded inno-

cent to the charges.
Daily gave sworn testimony in

August in civil lawsuits filed by three

men who claim they were sexually

abused by Shanley at St. Jean’s. The

same men are involved in criminal

complaints against Shanley.

In the deposition, Daily ac-

knowledges that he considered

Shanley a “troubled priest” who

needed help. He said he knew

Shanley had attended a meeting of

the North American Man-Boy

Love Association and had spoken

in favor of the group.
But under questioning from civ-

il attorney Roderick MacLeish Jr.,

Daily said he had not received any

reports of Shanley engaging in

such activities himself.

“The only thing, the only saving

feature of it is that we are talking

about ideas and opinions in his

promotion verbally ... to my

knowledge at the time, he wasn't

involved in activities,” Daily said.

Daily said there was no indica-

tion Shanley was promoting sexu-

al relationships between men and

boys at St. Jean’s parish, but was

speaking in favor of the idea in

other parts of the country.

“But having said that, I would

have very great regrets,” Daily said.

“You have regrets you made the

appointment?” asked MacLeish.

“I think I would have done

much better if I hadn’t made the

appointment,” Daily replied.

Brooklyn Diocese spokesman

Frank DeRosa had no immediate

comment on the deposition.

CROOKED JUDGE
GETS NO MERCY

Former judge Victor Barron (left) listens to his attorney Barry Kamins on Monday after being sen-

tenced to three to nine years for soliciting a bribe. At right, Barron
’s wife, Joy, watches as he is led

away in handcuffs. 

Associated Press / Bolivar Arellano

Brooklyn Bishop Thomas Daily, center, in the lobby of a hotel near La Guardia Airport in June. Daily

was there to give a deposition regarding John Geoghan, a defrocked priest accused of molesting

more than 130 children in the Boston archdiocese. Daily served in Boston from 1973 to 1984.

Bishop: I knew priest

approved man-boy sex

By Patrick Gallahue

The Brooklyn PapersA disgraced former Brook-

lyn Supreme Court judge who

pleaded guilty to extorting a

six-figure bribe from an attor-

ney, pleaded senility before his

sentencing Monday. But Judge

Nicholas Colabella wasn’t buy-

ing it and sentenced Barron to

three to nine years in prison. 

In sealed court documents to

which Colabella made reference at

sentencing, Victor Barron allegedly

claims he was in the throes of de-

mentia when he demanded a

$250,000 kickback from an attorney

representing a winning plaintiff in

civil lawsuit.Monday’s sentencing proceed-

ings were replete with apologies

from Barron and his attorney, Barry

YASSKY WARNS BROOKLYN BRIDGE PARK

Use it or lose it

By Patrick Gallahue

The Brooklyn Papers
Brooklyn Heights City Councilman

David Yassky said this week that with the

city facing its toughest fiscal crisis in

decades the developers of the planned

Brooklyn Bridge Park could lose some or all

of $10.8 million set aside for the project that

has not yet been allocated.

“I’m very concerned that time is passing and

the city has not yet figured out specifically which

part of the park they want to move forward with

first,” Yassky told The Brooklyn Papers. “We’re

in danger of seeing the project slip behind sched-

ule if the city doesn’t focus on this pretty soon.”

The city allocated the $10.8 million for Fiscal

Year 2003, which runs through June 2003, for

the construction of greenspace north of the Pur-

chase Building and the demolition or truncation

of the building itself. 
The city’s office of Emergency Management

(OEM), which had been housed in the World

Trade Center, temporarily moved into the Purchase

Building, located under the Brooklyn Bridge over-

pass near Fulton Landing, last February, promising

to occupy the building for only 12 to 18 months.

This month, OEM presented plans to the

community to raze the 60,000-square-foot Red

Cross Building at 165 Cadman Plaza East, to

erect a high-tech, windowless bunker in its

tracks by 2005, possibly stalling plans for

OEM’s evacuation of the Purchase Building. 

Jim Moogan, executive director of the Brook-

lyn Bridge Park Development Corporation, a

subsidiary of the Empire State Development

Corporation that is charged with overseeing the

construction of the waterfront commercial and

recreational development, downplayed Yassky’s

Cops wrap up
kid snatches

3rd arrest in string of threats

to Brooklyn Heights children

By Patrick Gallahue

The Brooklyn Papers
Police in Brooklyn Heights

have gone 3-for-3 in catching

alleged kiddy-snatchers after

a rash of attempts in the

neighborhood over the past

several months. 
The last suspect in three sepa-

rate cases is currently in custody

and charged with attempted kid-

napping, endangering the welfare

of a child and unlawful imprison-

ment. Those charges were still be-

ing considered by a grand jury as

this went to press.
Police charge that at around

noon on Aug. 26, a 45-year-old

homeless man living in a shelter

in Fort Greene, approached a 2-

year-old girl in the Pierrepont

Playground while she was under

the care of a local day care center. 

The man, who is black, attempt-

ed to convince day care workers

that the child, who is white, was his

daughter, police said. The workers

refused to release the girl into his

custody, and as staffers and Parks

Department employees intervened

the man fled.Caretakers, however, took all

the children back to their day care

center before calling the police,

giving the suspect almost an

hour’s lead time. 
For the past two months, police

had been searching for the alleged

abductor, who was described by

witnesses as wearing a colorful

robe and a turban. One of the de-

tectives on the case, Det. Rudolfo

Lynch, was on his way home when

he spotted a man baring a resem-

blance to the suspect’s description.

Lynch pulled over and briefly

questioned the man, and got his

name and address. He let the sus-

pect go but later ran a background

check on him, finding an unrelat-

ed prior arrest, so he decided to

show his mug shot to witnesses of

the incident. With positive witness identifi-

cations, Lynch and Det. Francis

Keane caught up to the man at the

corner of Prince Street and Myrtle

Avenue on Oct. 22. 
According to police, the sus-

pect is a transient, who resides at

Dems back GOP
candidate in hi-$

Bay Ridge race
The Brooklyn PapersFormer Bay Ridge Council-

man Sal Albanese shocked

Brooklyn  Democrats this week
by endorsing Re-

publican City
Counci l man

Marty Golden
over his incum-

bent Democratic
opponent, state

Sen. Vincent Gen-
tile, in the new

22nd district.

In a letter distributed by Golden’s

campaign office, Albanese slammed

the three-term incumbent Gentile

for questioning the service record of

Golden, a former police officer, dur-

ing a live New York 1 debate.

Albanese wrote: “I am fiercely

loyal to the principles of the Demo-

cratic Party and I do not make this

decision lightly. … Unfortunately,

Mr. Gentile has crossed the line of

common decency.”
Albanese, a former candidate for

mayor known for his liberal posi-

tions, is just the latest borough De-

mocrat to board Golden’s ship.

Democrats such as Assemblyman

Dov Hikind and state Sen. Carl

Kruger both held press conferences

to announce their support of Golden,

and the former leader of the City

Council’s Brooklyn delegation,

Herb Berman, had one planned but

cancelled at the last minute, al-

though his endorsement remained.

According to campaign disclo-

sures, the Republican Senate Cam-

paign Committee and the New

York State Republican Committee

have put $1.96 million into Gold-

en’s campaign. State Democrats

will spend about $500,000 on their

candidate, according to state Senate

Minority Leader Martin Connor.

For more on this race, go to www.

BrooklynPapers.com.

See BISHOP on page 5

See SNATCHER on page 5

See BARRON on page 5

See USE IT on page 5
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Fear factor
The Brooklyn Papers/ Greg Mango

Dwayne John, of Sheepshead Bay High School, is ready to give

some kids a graveyard scare along the Prospect Park Halloween

Trail on Saturday.

Marty Golden

The Brooklyn PapersLike so many storefronts, windowpanes and

lawns in the redrawn 22nd state Senate District, the

tallies in favor of Marty Golden far exceeded those

for incumbent Vincent Gentile. 

By 10:30 pm, at the Bay Ridge Manor on 76th Street,

guests numbering close to a thousand were celebrating

Golden’s victory while dining on honey chicken, shrimp and

scallops, baked ziti and lasagna. 

It was a fitting display of opulence for a campaign that

cost around $4 million, most of it from the Senate Repub-

lican majority, compared to his opponent’s roughly half a

million dollars. 
Unofficial election results had Golden winning 56 per-

cent to 44 percent as this went to press.

Although the evening was a victory for Senate Majority

Leader Joe Bruno, the crowd featured prominent Democrats

who had crossed party lines to endorse Golden, than Republi-

cans, including Midwood Assemblyman Dov Hikind, Sheeps-

head Bay and Midwood Councilman Mike Nelson and former

Bay Ridge Councilman Sal Albanese, whose endorsement late

in the race shocked borough Democrats. 

“I’m a Democrat, it wasn’t an easy thing to do,” Al-

banese told The Brooklyn Papers Tuesday night. “I’ve

been disillusioned with Vinnie Gentile’s leadership for sev-

eral years and I’ve made that well known,” Albanese said,

declining to specify what disillusioned him.—Patrick Gallahue

him to the sexual attacks be-

fore he escaped.
The incident served as a

black eye to a department that

was beleaguered with about a

dozen escapes from city sta-

tionhouses earlier this year.

The litany of precinct break-

outs caused Commissioner

Ray Kelly to pledge in July

that the escapes would be re-

duced. “At the end of the day, each

officer has to take responsibility

for his or her own prisoner or

By Patrick Gallahue

The Brooklyn Papers
For months, the photo of

Luis Acosta, aka Jose

Santiago, a suspected seri-

al rapist, hung in the 84th

Precinct. On Tuesday, Acosta himself

was in the precinct’s custody. 

A suspect in 16 rapes in

Queens, the Bronx and Man-

hattan, with victims’ between

the ages of 9 and 58, Acosta,

33, was caught on the corner

of Schermerhorn and Smith

streets in Boerum Hill, at 9:45

pm, while using a pay phone.

The man dubbed the

“Plumber Rapist” by newspa-

pers because he allegedly

posed as a plumber or utility

repairman to get into his vic-

tims’ apartments, was on the

line long enough for police to

trace the call back to the pub-

lic telephone. A
police department

spokeswoman was tightlipped

about the bust and would not

disclose whether Acosta’s

family or associates had been

under surveillance. 
For the past six months,

Acosta had been on the

NYPD’s most wanted list with

a $25,000 bounty on his head,

after escaping from a Bronx

stationhouse on May 6, when

he was left uncuffed and un-

guarded. He had reportedly

given a DNA sample linking

back of his head from a gun-

shot wound. The Queens resi-

dent and long-time Park Slope

businessman was pronounced

dead at the scene. 
Police have not yet deter-

mined a motive and the register

was not open, but one pub-

lished report cited a police

source as saying that Kim kept

his cash in his pockets instead

of using the register. Kim’s

pockets were reportedly empty. 

Kim emigrated to the Unit-

ed States from Korea over 20

years ago with his wife and

struggled at various jobs in or-

der to save enough money to

open the store more than a

dozen years ago. 
Working 10-hour days, six

days a week, Kim and his wife

were able to make enough

money to bring his two sons

and one of his two daughters

to New York City. 
Within hours of the brutal

slaying, Park Slopers had set

up a memorial in front of the

store’s roll-down gate with

flowers, candles and messages

in honor of the grandfather of

seven. Wednesday morning,

neighbors, family and long-

time customers were gathered

outside the store, in shock at

the senseless act. 
“I think it’s disgusting what

happened to him,” said

Madeleine Blausteine, a Park

Slope resident who had gone

to Kim a few times to have

shoes repaired. 
“He was just always work-

ing, always helping” she said. 

Flowers, cards, candles and

other items in honor of the

tradesman, have kept coming

in at the store. Kim leaves behind a wife,

Jong Yeon Park, four children

and seven grandchildren. 
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House proud The Brooklyn Papers / Sherri Liberman

Senator Hillary Clinton was on hand Tuesday at a groundbreaking ceremony for the

restoration of the four Hunterfly Road Houses, 19th century structures in the historic

African-American settlement of Weeksville (in today’s Bedford-Styvesant). Holding the

tapestry behind Clinton is Pamela E. Green, executive director of the Weeksville Society.

CROOKED JUDGEGETS NO MERCY

Former judge Victor Barron (left) listens to his attorney Barry Kamins on Monday after being sen-

tenced to three to nine years for soliciting a bribe. At right, Barron’s wife, Joy, watches as he is led

away in handcuffs. 

Associated Press / Bolivar Arellano

By Patrick GallahueThe Brooklyn PapersA disgraced former Brook-lyn Supreme Court judge whopleaded guil ty to extorting asix-f igure bribe from an attor-ney, pleaded senil i ty before his

sentencing M onday. But JudgeNicholas Colabella wasn

’t  buy-ing i t and sentenced Barron tothree to nine years in prison. In sealed court documents tow hich Colabel la made reference atsentencing, V ictor B arron al legedlyclaims he w as in the throes of  de-

mentia w hen he demanded a$250,000 kickback f rom an attorneyrepresenting a w inning plainti f f  incivi l  law suit.M onday’s sentencing proceed-ings w ere replete w i th apologiesf rom Barron and his attorney, Barry

YASSKY WARNS BROOKLYN BRIDGE PARK

Use it or lose it
By Patrick GallahueThe Brooklyn PapersBrooklyn Heights City Counci lmanDavid Yassky said this week that with thecity facing its toughest f iscal crisis indecades the developers of the plannedBrooklyn Bridge Park could lose some or allof $10.8 million set aside for the project thathas not yet been allocated.“I’m  very concerned that time is passing andthe ci ty has not yet f igured out specif ical ly w hichpart of  the park they w ant to move forw ard w i thf i rst,” Yassky told The B rooklyn Papers. 

“W e’r e

in danger of  seeing the project sl ip behind sched-ule i f  the city doesn’t  focus on this pretty soon.

”

The ci ty al located the $10.8 mi l l ion for FiscalYear 2003, w hich runs through June 2003, f orthe construction of  greenspace north of  the Pur-chase B ui lding and the demol i tion or truncationof  the bui lding i tsel f . The ci ty’s off ice of  Emergency M anagement(OEM ), w hich had been housed in the WorldTrade Center, temporarily moved into the PurchaseBuilding, located under the Brooklyn Bridge over-pass near Fulton L anding, last February, promisingto occupy the building for only 12 to 18 months.T his month, OEM  presented plans to thecommuni ty  to raze the 60,000-square-foot RedCross B ui lding at 165 Cadman Plaza East, toerect a high-tech, w indow less bunker in i tstracks by  2005, possibly  stal l ing plans forOEM’s evacuation of  the Purchase Bui lding. Jim M oogan, executive director of  the B rook-lyn B ridge Park  D evelopment Corporation, asubsidiary  of  the Empi re State D evelopmentCorporation that is charged w i th overseeing theconstruction of  the w aterf ront commercial  andrecreational  development, dow nplayed Yassky

’s

Cops wrap upkid snatches3rd arrest in string of threats

to Brooklyn Heights children

By Patrick GallahueThe Brooklyn PapersPolice in Brooklyn Heightshave gone 3-for-3 in catchingalleged kiddy-snatchers after

f  attempts in the

the man f led.Caretakers, how ever, took  al lthe chi ldren back to thei r day carecenter before cal l ing the pol ice,giv ing the suspect almost anhour’s lead time. For the past tw o months, pol icehad been searching for the al leged

Dems back GOPcandidate in hi-$Bay Ridge race
Th Brooklyn Papers

M r. Genti le has crossed the l ine ofcommon decency.”mer candidate for

See BARRON on page 5

See USE IT on page 5

By Patrick GallahueThe Brooklyn PapersOne of the state’s top Demo-crats, who is also a leading elec-tion lawyer, this week questionedthe legality of an offer by the stateSenate majority leader to fund anew senior center in Bensonhurston the condition that RepublicanCity Councilman M arty Goldenis elected to the state Senate. “T hat’s an outrage,” said stateSenate M inori ty L eader M artin Con-nor, w ho is also Independence Party
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DemAlbanese backs Golden
Says ‘shameful’ Gentile ‘crossed

the line of common decency’

Senate Dem boss calls tie to Golden win ‘blackmail’

By Patrick GallahueThe Brooklyn PapersFormer Bay Ridge Council-man Sal A lbanese shocked areaDemocrats this week byendorsing Republican Council-man M arty Golden over hisincumbent Democratic oppo-nent, state Sen. Vincent Gen-ti le, in the race for the new22nd district seat. In a letter distributed by Golden

’scampaign off ice, A lbanese slammedthe three-term incumbent Genti lefor questioning the service record ofGolden, a former pol ice off icer, dur-ing a l ive N ew  York 1 debate.A lbanese w rote: “ I  am f iercelyloyal  to the principles of  the D emo-cratic Party  and I  do not make thisdecision l ightly. H ow ever, at theend of  the day, pol i ti cs i s f i rst andforemost about people and the lead-ers they select to speak for them.

“U nfortunately, in the year

’sSenate race, M r. Genti le has cross-ed the l ine of  common decency andtherefore I  cannot support him.

”A lbanese, a former candidate formayor w ho ran on the W ork ingFami l ies Party  l ine against RudyGiul iani  and former M anhattanB orough President Ruth M essingerin 1997 af ter losing the D emocraticPrimary  to M essinger and the Rev.A l  Sharpton, also made an early butul timately  abortive run for the D e-mocratic nomination for mayor inthe 2001 election, dropping out ofthe race in late 2000 af ter fai l ing toraise enough money to mount a se-rious chal lenge in a crow ded andw el l -f unded f ield that includedA lan H evesi , M ark  Green, PeterVal lone and Fernando Ferrer. H e isknow n for his w arm relationshipw i th the pol ice department and po-l ice and corrections off icers unions. I n his endorsement of  GoldenA lbanese w rote, “D uring my enti republ ic career I  have stood againstpol ice abuse and w rongdoing, but Ithink  i t’s f ai r to say  few  have orw i l l  defend the good pol ice off icers

of  the ci ty as f iercely as me.

” W i th each candidate given theopportuni ty  to ask  a question ofthei r opponent during the Sept. 25N Y 1 debate, Genti le asked w hyGolden’s records as a pol ice of f icerw ere so secretive and referenced aD ai ly  N ew s article in w hich Gold-en said, “W hat they w ant is my dis-cipl inary  records and they

’r e notgoing to get them.” M oderator A ndrew  K i rtzmanpushed Golden to answ er Genti le

’squestion of  just w hat he w as disci -pl ined for, and Golden said he w asdiscipl ined for losing his gun in1978, w hen his mother threw  out thew eapon w hi le he w as aw ay on va-cation. Golden w as penal ized w i ththe loss of  f i ve vacation days forhis fai lure to safeguard the w eapon.“I  know  that [A lbanese]  devel -oped an excel lent relationship [w i thPol ice Commissioner Ray K el ly ]

Candidates for the state Senate in the new 22nd district — City Councilman Marty Golden (left) and

state Sen. Vincent Gentile — debate in the offices of The Bay Ridge Paper. See excerpts on page 4. Sal Albanese BP / File Photo

CROOKED JUDGEN

Is senior deal a law breaker?

See ALBANESE on back pagecandidate Tom Gol isano

’s electionlaw  attorney, al though he supportsD emocrat Carl  M cCal l  in that race. “T hat’s out and out blackmail  w ithpubl ic money,” Connor said. “ I t’s

probably  i l l egal  f or [ state SenateM ajori ty L eader Joe B runo

’s spokes-man John M cA rdle]  to say that.

”Tw o w eeks ago, M cA rdle toldT he B rook lyn Papers that the fund-ing w ould be del ivered should 

“t herebe a majori ty senator in that district.

”

Connor ci ted N ew  York  StateElection L aw  section 17-142, subdi -v ision 3, w hich states: “E xcept as al low ed by law, anyperson w ho di rectly  or indi rectly, byhimsel f  or through any other person:gives, of fers or promises any of f ice,place, employment or valuable thingas an inducement for any voter orother person to procure or aid inprocuring ei ther a large or a smal lvote, plural i ty or majori ty at any elec-

tion district or other pol i tical  div isionof  the state, for a candidate or candi -dates to be voted for at an election; orto cause a larger or smal ler vote, plu-ral i ty  or majori ty  to be cast or givenfor any candidate or candidates in onesuch district or pol i tical  div ision thanin another … is gui l ty of  a felony.”Told about Connor’s charge,M cA rdle said, “T here is no v iolationof  law  here. … H e, as the m inori tyleader, can make a sim i lar commi t-

ment of  those funds. H e should bemaking that commitment i f  i t

’s a pri -ori ty of  his. I t may not be.

” L ee D aghl ian, a spokesman forthe state B oard of  Elections, said,“T hat section, more or less, i s de-signed to stop or make a v iolation ofpeople saying, ‘H ere’s f ive bucks, govote’ … or, ‘ I’ l l  give you a betterjob,’ or ‘ I’ l l  give you a raise.’“I t’s not uncommon becauseSee BLACKMAIL on back page
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The Bay RidgePaper endorsesMarty GoldenResidents of the new 22nd state Senate District are privi-leged to be among the most sought-af ter voters in Tues-day’s election, where an incredible sum 

— probably more

than $2.5 mi l l ion — is being spent to ei ther keep VincentGentile in A lbany or send M arty Golden there.W hi le w e l ike Genti le and have had rather pointed disagree-ments w i th Golden over the years, in this match, T he B ayRidge Paper prefers Golden.

ve senator in that rigidly  autocratic legisla-

the Republ ican lead-

Downtown & Park Slope Group newspapers

Bay Ridge Group newspapers

NOWONLINE!

Gov. Pataki romps

Governor George Pataki — who convincingly won a third term as govenor Tuesday night — hands out water to participants of the New York City

Marathon Sunday in Bay Ridge. For complete roundup of Brooklyn elections, 
see page 5.

The Brooklyn Papers / Tom Callan

Gonzalez is new
Angel in Council 

By Patrick Gallahue

The Brooklyn PapersSara Gonzalez, chair-

woman of Community

Board 7, successfully fought

her way out of the shad-

ows cast by disgraced for-

mer Councilman Angel

Rodriguez and emerged

Tuesday as his replace-

ment in the City Council. 

In a non-partisan special

election featuring three De-

mocrats running to fill out the

term of the deposed council-

man the 38th district of Sun-

set Park, Boerum Hill and

Red Hook, Gonzalez, 53,

won, with an unofficial tally

of 6,574 votes, while Com-

munity School Board 15

President Edward Rodriguez,

32, collected 4,426 votes, and

male district leader of the 51st

Assembly District, George

Martinez, 28, garnered 3,851. 

“My first priority is the is-

sues that I spoke about refer-

ring to affordable housing

and education, ” she told The

Brooklyn Papers on Wednes-

day.
“Once I ’m in the City

Council, I would like to come

back to the community and

come back to the district and

have meetings. ”
During the campaign, Gon-

zalez, executive director of His-

panic Young People ’s Alter-

natives (HYPA) and a long time

community activist in Sunset

Park, battled with her rela-

tionship to Angel Rodriguez

(no relation to candidate Ed-

ward), who pleaded guilty to

extortion last August. 
She started fundraising

long before her opponents

and arguably had the best or-

ganization in place at the time

of Rodriguez ’s guilty plea. 

During his tenure, the

councilman exerted control

over CB7. He engineered the

ouster of former board chair-

woman Beatrice DeSapio,

eventually to be replaced by

Gonzalez. The replacement of CB 7

District Manager Eugene

Moore with Angel Rodri-

guez’s chief of staff, Jeremy

Laufer, left another link to the

former councilman. It was

widely believed that Moore,

who worked closely with De-

Sapio, was pushed out of the

job by Gonzalez.
While political rumors are

nothing new on the campaign

trial, the latest one cites Gon-

zalez’s relationship to the

Kings County Democratic

Committee, borne from her

relationship with the deposed

councilman, which may have

given her a greater insight

into how the non-partisan

special election would be

worked into a general elec-

tion ballot. 

COLLAPSE! No injuries, but B’klyn Law

dorm builders cave-in garage
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See COUNCIL on page 5

Slope cobbler
killed in shop

Scare me!
BP / Tom Callan

Wildman Schubert Reed, 4, dons his costume and goes

trick-or-treating on Garden Place in Brooklyn Heights. Cops nab rapist
in Boerum Hill 

ELECTION ’02

By Patrick Gallahue

The Brooklyn PapersA Park Slope shoe repair

shop owner was shot to death

Monday afternoon inside his

small Fourth Avenue store. 

At 2:18 pm, police received

a call from a customer report-

ing that, Tae-Sub Kim, 64,

owner of Nam ’s Shoe Repair,

was lying behind a counter in

his shop on Fourth Avenue be-

tween 10th and 11th streets.

When police arrived, they

found Kim bleeding from the

By Patrick Gallahue

The Brooklyn Papers
There’s going to be one less building

for the Brooklyn Law School dormito-

ry to tower over. 
The construction company that Brooklyn

Law School hired to build a massive dormi-

tory on the corner of Boerum Place and State

Street, Urban Foundation Engineering,

knocked down an adjacent parking lot Thurs-

day at 199 State St. adding to the seething

rancor already prevalent among neighbors

who opposed the dormitory project. 

Shortly before 8 am on Oct. 31, excava-

tion of the dormitory tract destabilized the

adjacent parking lot. The rear northeast cor-

ner of the garage gave way, and sent bricks

from the side of the building tumbling onto

the lot, exposing cars piled on top of one an-

other in the crumbling garage. 

No one was hurt, but the Afantis Paro-
Two SUVs lay smashed atop the rubble that was the State Street in-

door parking lot. 

The Brooklyn Papers / Tom Callan

Bay Ridge gives
Brooklyn a GOP

voice in Senate

Neighbors mourn hard-working grandfather

See GARAGE on page 5
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By Zoe Singer
for The Brooklyn Papers

In the bakeries of this diverse borough, the
winter holidays are celebrated with butter,
sugar, eggs, nuts and candied fruits, from

which are created a rich variety of festive
cookies, cakes and breads. True, Hanukkah
treats have come and gone, but these annual
specialties can be enjoyed by everyone.

Cookies
A well-stocked cookie jar is the best way

to prepare for unexpected holiday guests.
(Actually, it may be the best way to prepare
for most unexpected things.) 

Cookies seem inevitable at Bensonhurst’s
Alba bakery, even if you came for the pizza
rustica, a flaky Christmas pie with a mar-
velously smoky, prosciutto-studded ricotta
filling ($21.50 and up). Chances are manag-
er Sal Alba will fill your hands with delights
like his buccellati ($7.75 per pound). These
rolled cookie-dough gondolas, filled with
figs and walnuts and covered with rainbow
sprinkles, are like the original Fig Newton,
and so much chewier and figgier.

And don’t miss the Rococco  — shat-
teringly crunchy wreath-shaped cookies
studded with darkly toasted almonds, also
topped with the obligatory rainbow sprin-
kles ($7.75 per pound).

Stollen
This pastry-like bread originated in Dres-

den, Germany. Its flat, folded form symbol-
izes the blanket of the baby Jesus, studded
with candied fruits that represent the gifts of
the Magi. Like many holiday breads, stollen
ages well, making it an appealing substitute
to the proverbial brick-like fruitcake, should
you wish to give a baked gift that, in a
pinch, could be re-given. 

Paper-wrapped loaves of marzipan
stollen made in Brooklyn are $12.50 at
Park Slope’s new foodie destination, Blue
Apron Foods. They are wonderfully buttery
yet not heavy, sweetened by a rich marzi-

pan filling, golden raisins and a snow
shower of confectioner’s sugar. 

The stollen recipe at Leske’s was brought
to Bay Ridge from Germany by baker-own-
er Robert Rosenhammer’s father. Perhaps
more typical, this version ($9.50) is also ad-
dictively rich and just sweet enough to de-
serve a good cup of coffee. The dense, al-
most flaky dough is dotted with brightly
colored candied fruits and almonds. Granu-
lar sugar on top soaks up butter from the
loaf, creating a delightful sugary crust. 

Panetone
This sweet, enriched Italian Christmas

brioche is usually baked in tall cylindrical
pans. Since it is supposed to be labor inten-
sive, it is often easier to find boxed, import-
ed loaves — a suitable substitute if you can’t
get to a bakery that takes on the challenge. 

At festive Settepani bakery in
Williamsburg, Chef A.J. brags that no
commercial yeast is used in his glorious,
tall panetone ($12). He says that he’s
been using and replenishing the same nat-
ural yeast starter for 15 years. Buy two of
the beautifully packaged breads — one to
give and one to keep. (It will stay fresh
for six months!) The bread is springy, just
this side of dry, studded with fruits soaked
in brandy for three months.

Equally wonderful is the almond-
topped Italian fruitcake ($15), which lasts
at least three years, judging by the soft,

well-preserved specimen Chef A.J. has
held onto that long. For the indecisive, the
bakery also sells a holiday sampler tin of
several miniature cakes ($15). 
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Paintings by members of The Brooklyn Watercolor Society
are now on display at the Brooklyn Botanic Garden’s Steinhardt
Conservatory [1000 Washington Ave.]. The winter-themed show,
including Olive Reich’s watercolor “December Still Life” (pic-
tured), will be on display through Jan. 5.

The conservatory is open Tuesday through Friday, 10 am
to 4 pm, and weekends, 10 am to 4:30 pm. The Conservatory
will be closed on Christmas and New Year’s days. Admission
is $3, $1.50 seniors and students and free for children ages 15
and younger. For more information, call (718) 623-7200 or
visit the Brooklyn Botanic Garden Web site at www.bbg.org.

— Lisa J. Curtis

Nice ‘Scrooge’
Marley’s ghost walks tall at the
Impact Theatre; Heights Players
presents a shining ‘Camelot’
By Paulanne Simmons
for The Brooklyn Papers

AChristmas Carol” was one of Charles Dickens’ fa-
vorite creations. Not because its publication in 1843
met with phenomenal success, but because Dickens

was so deeply moved by his
story. In fact, years later,
Dickens claimed that he
laughed and cried over the
story as he did over none
other.

For the next 159 years,
the story has continued to
make people laugh and cry
— not only in its written
form, but also on stage and
screen.

This holiday season, the
Waterloo Bridge Theatre
Company, newly installed
at the Impact Theatre in
Prospect Heights, will pres-
ent its original production
“Scrooge: A Christmas Car-
ol,” adapted and directed by
J. Brandon Hill.

This is the fourth year
Waterloo Bridge is mount-
ing its production of
“Scrooge.” Past perform-
ances include three runs at
the Waterloo Bridge The-
atre Company’s original
theater on West 38th Street
at Seventh Avenue in Manhattan, and a run at the Port Au-
thority Bus Terminal. 

The production certainly exhibits the smoothness that
comes from experience. The main characters are all dressed
in proper Victorian clothing and speak with proper English
accents. But underneath all this properness, there’s lots of
earnest fun and holiday cheer for the whole family.

“Scrooge” combines much of Dickens’ original language
(Hill narrates a good deal of the story, reading from a book)
with audience participation, dancing and the singing of
Christmas carols.

Otherwise, this is a fairly traditional rendition of the Yule-
tide story. Ebenezer Scrooge (Sam Antar) is mean and merce-
nary. Bob Cratchit (Chris Bakolias) is goodness personified.
Tiny Tim (Madeleine E. Russick) is angelic.

Antar is particularly convincing as the old codger, down to
the slightly trembling hand and the stooped shoulders. And
Bakolias knows how to blend Cratchit’s submissiveness with
a touch of defiance.

Hill displays his innovative spirit, however, in his treatment
of the three ghosts that visit Scrooge on Christmas Eve. In-
stead of portraying them as ethereal creatures of the nether-
world, Hill’s presents a very solid-looking businesswoman in
a miniskirt, a military officer with a foreign accent, and a
surly young lady with purple hair.

Despite these newfangled ghosts, Scrooge again sees the
light, is converted to goodness and mends his evil ways —
thank goodness.

After all, what would Christmas be without Tiny Tim’s
chipper voice declaring, “God bless us, everyone!”

Lavish ‘Camelot’
“Camelot,” the Frederick Loewe and Allan Jay Lerner

musical based on T.H. Whites’ “The Once and Future
King,” about King Arthur and his Knights of the Round
Table, opened at the Majestic Theatre on Dec. 3, 1960, just
weeks after John F. Kennedy was elected president.

Grieving Mrs. Cratchit
(Amanda Broomell) clutch-
es Tiny Tim’s crutch in a
scene from the Waterloo
Bridge Theatre Company’s
production of “Scrooge!:
A Christmas Carol.”

The Brooklyn Papers / Greg Mango
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Eat TURKISH at

Experience Brooklyn Heights’

Only Turkish Restaurant

Featuring our Hookah Bar,
Belly Dancing Thurs-Sat, after 5
Antique Furnishings

Enjoy Mediterranean,

Ottoman & Turkish

Culture & Cuisine

142 Montague St., 2nd Fl.
(bet. Clinton & Henry) Bklyn Hts

(718) 875-2211 •

Serving lunch & dinner 7 days

alicia’s

eclectic
american cuisine

CAFE & EATERY

Your
neighborhoo

d

restaurant
 with

great food

and GOOD
FRIENDS!

Grilled salmon with garlic mashed potatoes.

Chef Sijbe with owner Wayne Anderson.

casual atmosphere • kid friendly
dinner tues-sun 6-11pm • brunch sat&sun 10am-4pm

10 Columbia Place bet State & Joralemon

(718) 532-0050/532-0069 • • parties of 4 or more
call for reservatons

Lounge • Sushi

Asian Cuisine

Open Christmas Eve & Christmas Day!
Let us cater your next party.

Direct TV  - All College Bowls & Events

8716 3rd Avenue
(718) 238-8250 • 
Free Valet Parking: Thursday - Saturday

Fantastic downstairs
lounge available

for private parties.

OPEN
Sun-Thurs: 12noon-11pm
Fri-Sat: 12noon-midnight

New Year’s Eve
* open bar   * party favors   * champagne toast
* complete dinner

choice of entrée, 2 appetizers, soup, salad, dessert
beverage, hors d’oeuvres all night $80

per person

112 Court Street (corner of State and Court)

BROOKLYN HEIGHTS • www.grappacafe.com

open 7 days • • (718) 237-4024

Sunday Night

Jazz
with

Carl Thompson
& Friends

7-10pm

• • • • •

Prix Fix
3 COURSE

MEAL – $20
Mon-Thurs

5-10pm

Winter colors

Where to shop
It’s a good idea to order these holiday spe-
cialties in advance, since many sell out quick-
ly or are not available at the counter.

Alba, 7001 18th Ave. at 70th Street, (718)
232-2122

Blue Apron Foods, 814 Union St. at Sev-
enth Avenue, (718) 230-3180

Chez Isabelle, 427 Seventh Ave. at 14th
Street, (718) 832-0127

Leske’s, 7612 Fifth Ave. at 76th Street,
(718) 680-2323

Royal Crown, 6308 14th Ave. at 63rd
Street, (718) 234-3208 or 6512 14th Ave.
at 65th Street, (718) 234-1002

Paneantico, The Royal Crown bakery and
cafe, 9124 Third Ave. at 92nd Street, (718)
680-2347

Settepani, 602 Lorimer St. at Skillman Av-
enue, (718) 349-6524

Shakoor’s Sweet Tooth, 555 Throop Ave. bet
Halsey and Hancock streets, (718) 574-2580 

Sweet Melissa’s, 276 Court St. at Butler
Street, (718) 855-3410

Villabate, 7117 18th Ave. at 71st Street,
(718) 331-8430

Oven fresh

1

3 2

4 5 6

7

Brooklyn offers a smorgasbord of holiday cookies, cakes & breads

Holiday treats: Temptations abound in
Brooklyn’s many, diverse bakeries, such
as: (1) Sweet Melissa’s Buche de Noel;
(2) Luigi De Rosa’s buccellati at Alba; (3)
Settepani’s Milanese, Veneziano and
chocolate panetone; (4) Royal Crown’s
chestnut bread wrapped in fig leaves;
(5) Villabate’s Sicilian cassata cakes; (6)
Leske’s yulekage (top) with raisins, lemon
and cardamom and vorte limpa (bot-
tom); and (7) Blue Apron’s stollen.

All photo The Brooklyn Papers / Greg Mango
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The show, starring Richard
Burton as King Arthur, Julie
Andrews as Guinevere and
Robert Goulet as Lancelot du
Lac, was a huge hit and a fa-
vorite of the new president.

In November 1963, shortly
after JFK’s assassination, Jackie
Kennedy asked for an interview
with journalist, and family
friend, Theodore H. White.
During the interview, she com-
pared her husband’s 1,000 days
in office with King Arthur’s no-
ble experiment, memorializing
her husband with the conclud-
ing words of the show: “Don’t
let it be forgot, that once there
was a spot, for one brief shining
moment that was known as
Camelot.”

The myth for a long time
preserved the golden reputation
of the philandering and reckless
JFK, but also put a special shine
on Lerner and Loewe’s musi-
cal, which was not much more
than a fluffy attempt to repeat
the success of their 1956 hit,
“My Fair Lady.” 

Indeed, Lerner and Loewe
again relied on the talent of
Julie Andrews playing oppo-
site a non-singing British ac-
tor. Other parallel elements
certainly abound: the
horseracing scene of “My
Fair Lady” and the jousting
of “Camelot,” the love of an
older man set against the love
of a younger man, and the
class consciousness of both
the rich and the poor.

Lerner and Loewe also
placed their play once again in
the hands of director Moss
Hart, choreographer Hanya
Holm, set designer Oliver
Smith and musical director
Franz Allers.

The pair knew what they
were doing, as “Camelot” ran
for 873 performances and won
Tony Awards for Burton,
Smith and costume designers
Adrian and Tony Duquette.

Over the years, “Camelot”

was turned into a 1967 movie
starring Richard Harris and
Vanessa Redgrave, and has re-
ceived frequent professional
revivals (including a much-ac-
claimed production at New
Jersey’s Paper Mill Playhouse
in 1991).

This season, the Heights
Players are bringing the musi-
cal to Brooklyn with a produc-
tion directed by Ed Healy and
starring Daniel F. Marston
making his Heights Players de-
but as King Arthur; Tina
Throckmorton (Guinevere)
who debuted last spring as
Fiona MacLaren in “Briga-
doon”; and Fabio Taliercio
(Lancelot),  who played Tom-

my Albright in “Brigadoon.”
The show delights with the

lavish costumes of Albert
Walsh and an unusually full
orchestration of synthesizer,
trumpet, woodwinds and per-
cussion led by musical direc-
tor Anne Rebold.

The show also has excel-
lent supporting performances
by Jerry Kahn as Merlin,
Michael Blake as King Pel-
limore and, most especially,
David Eason Smith, whose
portrayal of the evil Mordred
is like a wonderful breath of
foul air amid all the cloying
niceness in the play.

The most pleasant surprise
is Marston, whose wry hu-

mor, agile movements and
bearded good looks remind
us ever so much of a very
young Peter O’Toole. In fact,
Marston has such a warm
voice and endearing manner
it’s difficult to imagine why
Throckmorton would ever
prefer the stiff and self-right-
eous Taliercio.

While “Camelot” will al-
ways be a hit with audiences
who love the title song, “If I
Would Ever Leave You” and
“What Do the Simple Folk
Do?” as well as the spirited
dance numbers, “Camelot” as
a play only convinces when
Guinevere is truly faced with
an impossible choice — like
Richard Burton versus Robert
Goulet — which could con-
ceivably leave her starving,
like the proverbial donkey,
between two bales of hay.

But even with its blemish-
es, “Camelot” is a welcome
arrival on the Heights Play-
ers’ stage this season. The
problems King Arthur faces
— the fight against evil, the
rule of civil law and civility,
personal agendas versus the
good of the state, and the
need for sacrifice — are
dilemmas we are all too fa-
miliar with.

Perhaps Jackie Kennedy’s
view of a presidency that was
“a brief shining moment” is
exactly what we need today
to light our path.

Fit for a king: In the Heights Players’ production of
“Camelot,” the costumes are designed by Albert Walsh.
Queen Guinevere (Tina Throckmorton) and King Arthur
(Daniel Marston) are pictured.
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THURS, DEC 19
CANDLELIGHT TOUR: Wyckoff

House Museum hosts a tour of
New York’s oldest house, deco-
rated for the holidays. $3, free
for members. 5 to 6 pm. 5816
Clarendon Road. Reservations
necessary. (718) 629-5400. 

LIBRARY EVENT: Brooklyn Public
Library, Fort Hamilton branch,
invites kids 6 and older to “Winter
Arts and Crafts.” 3:30 to 4 pm.
Fourth Avenue and 95th Street.
(718) 748-6919. Free.

YOUTH SHOWCASE: Good
Shepherd Services and South
Brooklyn Local Development
Corp. present a holiday variety
show featuring dance, video,
songs and more as performed
by students. 5:45 pm. Middle
School 293. Call. (718) 852-0328. 

MUSICAL THEATER: Students at
PS 193 perform. $5. 2515
Avenue L. (718) 338-9011.

BAMCINEMATEK: presents the
series “Ukrainian Dreams:
Aleksandr Dovzhenko.” Today:
“Zvenigora” (1927). $9. 7 pm.
Live piano accompaniment
played by Donald Sosin. Also,
series “My Name is Andrei
Tarkovsky” presents the film
“Stalker “ (1979). 8:30 pm. 30
Lafayette Ave. (718) 636-4111.

BARGEMUSIC: chamber music
program of works by Dohnanyi,
Henze, Panula, Beethoven.
$35. 7:30 pm. Fulton Ferry
Landing. (718) 624-2083.

WOMEN’S HEALTH: Park Slope
Food Co-op discusses eating
disorders, diabetes, candida,
osteoporosis and depression.
7:30 pm. 782 Union St. (718)
622-0560. Free.

BARBES BAR: traditional Turkish
music with Sukunet. No cover.
9 pm. 376 Ninth St. (718) 965-
9177.

THEATER: Waterloo Bridge Thea-
ter Company presents “Scrooge:
A Christmas Carol,” an adapta-
tion of Charles Dickens’ classic.
$12. 8 pm. Impact Theater, 190
Underhill Ave. (212) 502-0796. 

NEXT WAVE: “The Hard Nut.”
7:30 pm. See Sat., Dec. 21.

ST. ANN’S WAREHOUSE: “Salome,”
by Oscar Wilde. 8 pm. See Sat,
Dec., 21. 

FRI, DEC 20
RIBBON CUTTING: Connecticut

Muffin opens. 10 am. 423
Myrtle Ave. (718) 230-1689. 

PROSPECT PARK NESTLINGS:
Drop-in program for toddlers
ages 3-5. Storytelling, music,

crafts, outdoor explorations
and mini-lessons. 2 to 3 pm.
Audubon Center at the
Boathouse, Lincoln Road
entrance off Ocean Avenue.
(718) 965-8954. Free.

CHRISTMAS CONCERT: Total
Praise Choir, Band and Orchestra
of Emmanuel Baptist Church
performs. 6 pm. 279 Lafayette
Ave. (212) 765-7910. Free.

RAW POTLUCK: Park Slope Food
Co-op hosts a raw food
potluck dinner. Bring a raw
vegan dish for six to share and
$3 donation. 7:30 to 10 pm.
782 Union St. (718) 622-0560. 

BARGEMUSIC: chamber music
works by Dohnanyi, Henze,
Panula, Beethoven. $35. 7:30
pm. Fulton Ferry Landing. (718)
624-2083.

NEXT WAVE: Brooklyn Academy
of Music presents “The Hard
Nut.” 7:30 pm. See Sat., Dec.
21. Also, pre-concert talk with
guest TBA. 6:30 pm. Free
admission with same-night per-
formance ticket. Brooklyn
Music School, 126 St. Felix St.
(718) 636-4111. 

GOOD COFFEEHOUSE: Concert
series features Rhythm-Do-It, a
duo of eastern and western
percussion and Martha Siegel
and The Brooklyn Brandenbur-
gers. $10. 8 pm. 53 Prospect
Park West. (718) 622-0560. 

BARBES BAR: presents The
Haoles performing music and
three-part harmonies from
Hawaii. No cover. 9 pm. 376
Ninth St. (718) 965-9177.

TWO BOOTS: presents hillbilly
swing music with Three Penny
Opry. 10 pm. No cover. 514
Second St. (718) 499-3253.

NEUTER CLINIC: ASPCA Cares
Mobile Spay and Neuter Clinic
comes to Bushwick. Financially
needy pet owners are invited
to call for location and time

information. (212) 876-7700,
ext. 4303. 

DINNER THEATER: Bread and
Wine Productions presents
“The Last Supper.”  7 pm. See
Sat., Dec. 21.

ST. ANN’S WAREHOUSE: “Salome,”
by Oscar Wilde. 8 pm. See Sat,
Dec., 21. 

HEIGHTS PLAYERS: “Camelot.”
8 pm. See Sat., Dec. 21.

BROOKLYN LYCEUM: “31 Bond.”
8 pm. See Sat., Dec. 21.

THEATER: “Scrooge.” 8 pm. See
Thurs., Dec. 19.

SAT, DEC 21

OUTDOORS AND TOURS
WINTER BIRD COUNT: Salt

Marsh Nature Center hosts an
early morning hike and checks
population of birds along
Gerritsen Creek. 8:30 am. 3302
Ave. U. (718) 421-2021. Free.

OUTDOOR SKATING: Prospect
Park’s Kate Wollman Rink is
open. $4 rental fee, $4 admis-
sion fee. 10 am to 1 pm and 2
to 6 pm and 7 to 10 pm. Enter
park at Parkside and Ocean
avenues. (718) 287-6431. 

BIRDING WALK: Naturalists and
winter enthusiasts are invited to
a guided walk in Prospect Park.
1 pm. Audubon Center, Prospect
Park. (718) 287-3400. Free.

PERFORMANCES
DINNER THEATER: Bread and

Wine Productions presents
“The Last Supper,” dinner the-
ater for 12 people in the play-
wright’s kitchen. Suggested
offering for dinner and show is
$25 to $40 per person. 7 pm.
Reservations necessary. 410
16th St. (718) 499-7758.

NEXT WAVE: Brooklyn Academy
of Music presents Mark Morris

Dance Group and the Brooklyn
Philharmonic in “The Hard
Nut.” $60, $40, $25. 2 and 7:30
pm. 30 Lafayette Ave. Also,
pre-concert talk with guest
TBA. 6:30 pm. Free admission
with same-night performance
ticket. Brooklyn Music School,
126 St. Felix St. (718) 636-4111.

BROOKLYN LYCEUM: “31 Bond,”
a story about a doomed love
triangle. $20, $15 students and
seniors. 7 pm. 227 Fourth Ave.
(718) 866-gowanus. 

BARGEMUSIC: presents a cham-
ber music program of works by
Marais, Bach and Mozart. $35.
7:30 pm. Fulton Ferry Landing.
(718) 624-2083.

HEIGHTS PLAYERS: presents
“Camelot.” $15, $12 seniors
and children. 8 pm. 26 Willow
Place. (718) 237-2752. 

ST. ANN’S WAREHOUSE: pres-
ents “Salome: The Reading,”
by Oscar Wilde. Al Pacino,
Marisa Tomei and Dianne Wiest
perform in this limited engage-
ment. $50. 8 pm. 38 Water St.
(866) 468-7619. 

THEATER: Waterloo Bridge
Theater Company presents a
benefit performance of
“Scrooge: A Christmas Carol,”
an adaptation of Charles
Dickens’ classic. $20, includes
party following performance. 8
pm. Impact Theater, 190
Underhill Ave. (212) 502-0796. 

BARBES BAR: presents singer
Rachelle Garniez. No cover. 9

pm. 376 Ninth St. (718) 965-9177.
COMEDY: The Brooklyn Brew-Ha-

Ha is hosted by Ophira
Eisenberg. $5 admission, one
drink minimum. 9 pm. 273
Smith St. (718) 624-8878.

PARLOR JAZZ: The John di
Martino Quartet. $10. Sets at
9:30 and 10:30 pm. 119
Vanderbilt Ave. (718) 855-1981. 

CHILDREN
STORYTELLING: Santa Claus

arrives at Little Eric Shoe
Store. 1:30 to 5 pm.
Storytelling from 10 am to 1
pm. 226 Atlantic Ave. (718)
254-0106. Free.

HOLIDAY PARTY: Prospect Park
YMCA hosts a holiday celebra-
tion. Take pictures with Santa
and more. 11 am to 2 pm. 357
Ninth St. (718) 768-7100. Free.

PUPPETWORKS: presents “The
Sleeping Beauty.” $6, $7
adults. 12:30 and 2:30 pm. 338
Sixth Ave. (718) 965-3391. 

BROOKLYN CHILDREN’S MUSE-
UM: traditional African and Carib-
bean songs, drumming, dance
and sing-along. $4. 1 pm. Also,
family science workshop “Snow-
flake Symmetry.” Create a paper
snowflake design. 1 to 4 pm.
Pre-registration required. 145
Brooklyn Ave. (718) 735-4400. 

OTHER
WOMEN’S MEETING: Older

Women’s League holds a talk:
“Worst Pills, Best Pills...at What
Cost?” Refreshments served.

10:30 am. Brooklyn College,
room 432, New Ingersoll Hall,
one block from the intersection
of Flatbush and Nostrand
Avenues. (718) 891-2490. Free.

THERAPY TALK: Park Slope Food
Co-op presents a talk by Estee
Aron, a student of Polarity. This
therapy seeks to restore bal-
ance and open energy flow. 3
pm. 782 Union St. (718) 622-
0560. Free.

FIVE MYLES: Opening reception
for the exhibit “Small and Tall
Artists.” 3 to 6 pm. 558 St. Johns
Place. (718) 783-4438. Free.

CHRISTMAS TABLEAU: New
Utrecht Reformed Church hosts
its annual holiday scene on its
front lawn. A cow, sheep and
donkey create a modern-day
manger on the lawn of the
church. 4 to 7 pm. 18th Avenue
between 83rd and 84th streets.
(718) 256-7173. Free.

RECEPTION: Winter Show “3 Bow
Thais” at Studio. 7 to 10 pm. 278
Smith St. (718) 834-0511. Free.

SUN, DEC 22

PERFORMANCES
MUSIC: Flatbush-Tompkins

Congregational Church hosts
an Advent concert. 10:45 am.
424 East 19th St. (718) 282-
5353. Free.

BCBC: Brooklyn Center for the
Performing Arts presents The
Moscow Ballet in “The Great
Russian Nutcracker.” $35. 2
pm. Whitman Theater, located
on the campus of Brooklyn
College, one block from the
junction of Flatbush and
Nostrand avenues. (718) 951-
4500. 

ABOVE THE RIGHT BANK: music.
Program TBA. $7. 8 pm. 256
Grand Street. (212) 847-5812.

HEIGHTS PLAYERS: “Camelot.” 2
pm. See Sat., Dec. 21.

NEXT WAVE: “The Hard Nut.” 3
pm. See Sat., Dec. 21.

BROOKLYN LYCEUM: “31 Bond.”
3 pm. See Sat., Dec. 21.

BARGEMUSIC: Chamber music. 4
pm. See Sat., Dec. 21.

ST. ANN’S WAREHOUSE: “Salome,”
by Oscar Wilde. 8 pm. See Sat,
Dec., 21. 

THEATER: “Scrooge.” 8 pm. See
Sat., Dec. 21.

CHILDREN
PUPPETWORKS: “The Sleeping

Beauty.” 12:30 and 2:30 pm.
See Sat., Dec. 21.

OTHER
TOYS FOR KIDS: Last day to donate

to a children’s toy drive for kids
living at the Claremont Residence
in Fort Greene. Volunteers
needed. Urban Monster, 396
Atlantic Ave. (718) 855-6400.

Last chance
“Holiday Small Works Show II” is now on

display at Object Image Gallery [91 Fifth Ave.
between Prospect Place and Park Place] in
Park Slope. The show, featuring paintings, draw-

ings and prints by
17 artists — in-
cluding Erica Har-
ris’ “Woman with
Ice Skates” (pic-
tured), an 11-inch by
14-inch wax collage
on paper, closes
Dec. 23. The gallery
is open Fridays,
from 6 pm to 9 pm,
Saturdays and Sun-
days, from noon to
5 pm, and by ap-
pointment. For more
information, call
(718) 623-2434. 

— Lisa J. Curtis

Michael’s RESTAURANT

2929 Avenue R (at Nostrand Ave.) • (718) 998-7851
www.michaelsofbrooklyn.com • 

Elegantly Casual – Not Stuffy
Serving your Family & Friends since 1964.

Parties for up to 200
-----

Enjoy piano music nightly
-----

Park in our private lot
-----

Pastry & Espresso?
Visit our

Pastry Shoppe

Lip Smacking,
Good Food!

Lip Smacking,
Good Food!

at Park Slope,s Original Southern Restaurant

434 7th Ave.
(bet. 14th & 15th Sts.)

(718) 768-3838
fax# (718) 768-2371

Mon-Thur: 5-10pm; Fri: 5-11pm
Sat: 11am-11pm; Sun: 11am-10pm

CorCornn
BrBreadead
CafCafee

• Southern Fried Chicken
• Down Home BBQ
• Cajun & Creole Specialties
• Po-Boy Sandwiches
• Macaroni & Cheese
• Collard Greens

and much more...

Come Join Us For
Sat & Sun Brunch

11am to 3pm

www.cornbreadcafe.com

Free Delivery 5-10pm

Chef George Wong
• Graduated with honors, Art Institute of NY
• Member of the American Culinary Federation

– TAKE OUT –
Bay Ridge /Bensonhurst only

8405 5th Avenue • BAY RIDGE

(718) 238-1300

Offering –

High-End Food at

$elf-$ervice Prices!

ITALIAN
RESTAURANT

Home of the Original Brick Oven Pizza
We deliver 7 days a week

Sun.-Thurs. 12-11pm • Fri. & Sat. 12-1am
All major credit cards accepted. Visit us at romanorestaurant.com

Established 1935

7117 13th Ave.
232-5226• 232-2820

Reservation Early For
Christmas Eve

New Year’s Eve
New Year’s Day

CLOSED CHRISTMAS DAY

The
Pearl Room
The
Pearl Room

Restaurant
�

Oyster Bar
Bring the Pearl Room to your home or office this

Holiday Season! Why not leave the cooking to us and
enjoy the party yourself this year? Call now for rates!

8201 Third Avenue
Brooklyn, NY 11209

Tel: 718.833.6666   Fax: 718.680.4172

GIFT CERTIFICATES
AVAILABLE!

D • E • L • I • C • I • O • U • S
Chinese Cuisine & Vegetarian Nutrition

• Fast Free Delivery
• Open 7 Days a Week
• Party Orders Welcome

We Only Use Vegetable Oil
Natural Cooking

and Fresh Vegetables

162 Montague Street
Brooklyn Heights

(718) 522-5565/66
fax (718) 522-1205 (24hr)

Mon - Thurs 11:30am - 10:00pm
Fri - Sat 11:30 am - 11:00pm
Sunday 2:00pm - 10:00pm

$7.00
min.

FFREE
DELIVERY

Seniors: 15% Discount
every Tuesday night (dine-in only) 

Serving fine  Italian Cuisine
Parking is available. Dine in or take out.

DON’T MISS THIS TUESDAY’S SPECIAL!
Wine lover’s night – Any bottled wine on list 1/2 price

All specials valid 5pm to 10pm excluding holidays

Cono’s Opescatoré
301 Graham Avenue (cor. Ainslie St.)

Williamsburg • • Open 7 days 11am-11pm
(718) 388-0168

InakaInaka
Sushi House

Our experienced Sushi Chef
prepares the freshest Sushi
& Sashimi to order!

Sukiyaki, Yosenabe & Shabu
Shabu prepared at your table

Combination Teriyaki & Tempura Available 

Authentic Japanese Food in Park Slope

A light, healthy meal for the entire family.

Mon. - Sat. Noon - 10:30pm, Sun. 5pm - 10:30pm
FREE DELIVERY • Catering Available • Major Credit Cards

Continuously serving lunch and dinner

236 7th Ave.(bet 4th & 5th Sts.)

(718) 499-7856

Why give another fruitcake?
The PERFECT gift is
a great holiday party!

Call CHEF GASTON
to cater your holiday and New Year’s get-togethers.

917-407-7860
Exceptional French continental cuisine,

from hors d’oeuvres through entrées & desserts.
No event is too big or too small.

www.chefgastoncaterer.com

CAMELOT...
Continued from page GO 1

The Waterloo Bridge Theatre Company’s
production of “Scrooge: A Christmas Carol”
will be performed at the Impact Theatre [190
Underhill Ave. at St. Johns Place in Prospect
Heights, (212) 502-0796] through Dec. 22,
Thursday through Saturday at 8 pm, and Sun-
day at 3 pm. All tickets are $12.

On Saturday, Dec. 21, Waterloo will
hold a benefit party following the perform-
ance. Tickets for the show and party are
$20. For more information, visit their Web
site at www.waterloobridge.4t.com.

The Heights Players production of
“Camelot” plays through Dec. 22, Friday and
Saturday at 8 pm and Sunday at 2 pm. Tick-
ets are $15, students and seniors $13. The
Heights Players’ theater is located at 26 Wil-
low Place at State Street in Brooklyn Heights.
For reservations, call (718) 237-2752.

THEATER

Buche de Noel
Funny how in America we

have a television channel that
features a burning yule log
during the holidays, while this
time of year in France most
patisseries create a rolled,
filled cake decorated to look
(often uncannily) like a log.

For those who prefer the
cake version, Sweet Melissa’s
on Court Street makes their
yule log from a light, tender
hazelnut cake with an intense-
ly nutty taste and texture. (Call
for prices.) The cake is rolled
around a chocolate mousse
filling and frosted with choco-
late ganache that’s ridged like
tree bark. Meringue mush-
rooms and little marzipan elf
boots, fruits and holly com-
plete the log-like look.

At Chez Isabelle, in Park
Slope, choose a chocolate,
mocha, raspberry or peach but-
tercream log ($13.50 and up). I
love the Grand Marnier soaked
into the yellow sponge cake,
but to give a seasonal spin to a
child’s December birthday, or-
der a buche that’s light on
booze, since the soft cake and
mousseline buttercream will
otherwise delight all palates.

Cheesecake
Decadent and dense,

cheesecake just screams holi-
day. In Bed-Stuy, Shakoor
Watson adds his spiced sweet
potatoes to the mix, to create
an incredibly moist, addictive
cake with a light cream cheese
flavor and a salty, buttery gra-
ham cracker crust. (Shakoor’s
sweet potato cheesecake is $5
for a hefty piece and $45 to
feed about 15 people.)

Sicilian cassata
This traditional Sicilian

Christmas dessert features a lit-
tle bit of sponge cake, a rolled
candy covering and a ricotta
cheese filling. 

At Villabate, in Bensonhurt,

the thin layer of cake is beside
the point — your attention is de-
manded by the achingly sweet
marzipan wall, and once you
break in, an oozing, milky, bare-
ly sweet imported ricotta filling
that could make you cry with
pleasure ($18 and up). Beautiful,
sticky candied fruits gild the lily.

Holiday breads
Since we can’t eat cakes and

cookies all day, even in Decem-
ber, the holidays also inspire
some plainer — though just as
special — baked goods.

Chestnuts are harvested in the
fall and in the streets of Europe
they are roasted all winter. Due
to a major chestnut blight in the
early 1900s, we don’t see many
vendors of these rich, mealy-
sweet nuts. But luckily, Brook-
lyn’s famous wood oven bakery,
Royal Crown, makes a crumbly,
dense, rusty-brown, round chest-
nut bread wrapped in a fig leaf
($4.75 per pound).

The bread has a coffee-
caramel flavor, with the rich
sweetness of chestnuts in the
form of chestnut flour and
chestnut paste. (They claim it’s
95 percent chestnut!) The
bread keeps well, and is equal-
ly at home beside an oozing
triple-creme cheese, a nutty
Stilton, a baked apple or a rich
swirl of Nutella.

At Leske’s, you can buy
limpa, a sweet, Swedish rye
bread, year round. But only
during the holidays can you en-
joy their vorte limpa ($6), a
spiced version with a candied
citrus rind that I find particular-
ly well suited to grainy mus-
tard and cheese.

Of course, all these bakeries
and more have wonderful offer-
ings year-round. But nothing
marks the season as deliciously
as those sweet, rich specialties
that appear after Halloween and
are gone by the first week of the
New Year.

You may find that these tradi-
tional cookies, cakes and breads
are self-fulfilling prophecies: if
they don’t taste like holidays of
your past, they just might taste
like the holidays of your future.

TREATS...
Continued from page GO 1
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By Kevin Filipski
for The Brooklyn Papers

I t may only be a truism that, for ex-
ample, French musicians play
French music best, and ditto the

British, Germans and Russians. But
what is beyond argument is how acute-
ly Russian artists have Tchaikovsky’s
music in their very bones. 

Just how deeply embedded Tchai-
kovsky is should be borne out this Sun-
day afternoon, Dec. 22, when the
Moscow Ballet arrives at the Brooklyn
Center for the Performing Arts for its
version of the composer’s most beloved
ballet, “The Nutcracker,” confidently ti-
tled “The Great Russian Nutcracker,”
and part of the Brooklyn Center’s World
of Dance series.

For a decade now, the Moscow Ballet
has brought the grand tradition of Russ-
ian ballet to audiences in the United
States, and its
Brooklyn stop is
part of a 10th-
anniversary U.S.
tour. Its all-Russ-
ian cast of 42
dancers, under the
guidance of artis-
tic director Vitali
Akhoundrov, be-
gan their dance
training as early as
age 8; all of the
members of the
company range in age from 19 to 30.

Unbelievable as it may seem to audi-
ences today, Tchaikovsky’s “The Nut-
cracker” was not universally admired
when it was first performed in St. Pe-
tersburg in 1892, on a double bill with
his one-act opera “Iolanta.” What now
seems ubiquitous to people who have

grown up listening to his irresistible
melodies, whether on TV shows, in
commercials, the movies or the theater,
began with a grudging admiration, if not
outright enthusiasm.

Based on E.T.A. Hoffmann’s fairy tale
“The Nutcracker and the Mouse King,”
Tchaikovsky’s ballet actually came about
rather fitfully, since the composer didn’t
see how the story could translate into a
ballet. However, after reading a Russian
translation of the French version of the
tale by Alexandre Dumas fils, Tchai-
kovsky reluctantly agreed to give it a try.

By the time the 50-year-old Tchai-
kovsky began work on “The Nutcrack-
er,” he had already made his reputation
as a creator of rapturous, audience-
pleasing ballets. His “Swan Lake” in
1877 and “Sleeping Beauty” in 1890
had seen to that. 

For the next 18 months, Tchaikov-
sky worked on both “The Nutcrack-

er” and “Iolanta”;
their dual premiere
on Dec. 18, 1892
— marking the
first time the ballet
was performed as a
festive holiday
showcase — was
politely received,
but at the time, his
richly coloristic
ballet score, laced
with such effects
as a wordless

women’s chorus and various “foreign” in-
struments (like the celesta, a piano-like in-
strument that provides the irresistible
sounds for the climactic pas de deux,
“Dance of the Sugar Plum Fairy”), was
considered too strange and modern.

The renowned choreographer Marius
Petipa staged this first production.

It’s unfortunate, in many ways, that
Tchaikovsky would only live another
year, dying in 1893, at age 53, but perhaps
most unfortunate was that he did not live
to see his initially confusing ballet be-
come a perennial. That same “confusing”
score remains modern in the best sense:
no matter how often it is performed, or in
what guises its music pops into our ears,
its lively dance numbers — including
several of the best waltzes this side of the
Danube — are forever etched in our col-
lective musical memories. 

And that is what “The Great Russian
Nutcracker” hopes to tap into. In honor of
its 10th anniversary, the ballet commis-
sioned the Moscow Festival Orchestra,
conducted by Alexander Finashev to
record the score for them “especially ded-
icated to the performance of the Nut-
cracker ballet,” explained Akiva Talmi,
producer of the Moscow Ballet. “[‘The
Great Russian Nutcracker Official Sound-
track’] is specifically recorded for the
tempo of the ballet, because you can’t
dance to the quick concert version.”

Of course, it doesn’t hurt to have col-

orful and lavish set designs by Valentin
Federov, along with hundreds of cos-
tumes and life-size animal puppets to
help along the enchantment, as well as a
fresh re-imagining of Petipa’s original
choreography. 

Based on reviews of the current tour,
its approach is hitting a chord.

“The people in the audience at the
Show Me Center [on the Southeast Mis-
souri State University campus] probably
won’t soon forget this ‘Nutcracker,’” said
a review in the Southeast Missourian
newspaper. “You didn’t have to be a bal-
letomane to appreciate the extraordinary
abilities of this company.”

One slight, and inarguably timely,
change from the original is that the bal-
let’s young heroine, Clara (or Masha, as
she is in the Russian version), no longer
enters the Land of Sweets for the beguil-
ing second act; rather, she enters the Land
of Peace and Harmony, or mir. 

But by any name, the Moscow Ballet’s
version of Tchaikovsky’s timeless classic
should be a “Nutcracker” to cherish.

Additional reporting by Lisa J. Curtis.

What a doll
Moscow Ballet’s ‘Great 
Russian Nutcracker’ presents
classic ballet in new setting 

The first toy story: Anna Alexidze and Alisher Saburov in the Spanish
dance, part of the Moscow Ballet’s production of the “Great Russian
Nutcracker.” Jennifer Lester

The Brooklyn Center for the Per-
forming Arts presents The Moscow Bal-
let production of “The Great Russian
Nutcracker,” Dec. 22 at 2 pm at the
Walt Whitman Theater on the Brooklyn
College Campus, one block from the
junction of Flatbush and Nostrand av-
enues. Tickets are $35. For tickets, call
(718) 951-4500 and for more informa-
tion, including parking, visit their Web
site at www.brooklyncenter.com. 

DANCE

MON, DEC 23
JUDGES NIGHT: Columbian

Lawyers Association of
Brooklyn hosts its annual event
to honor Kings County and
Staten Island Judges of Italian
origin. 6 pm. Gargiulo’s, 2911
West 15th St. Call for ticket
info. (718) 875-0158. 

LECTURE: Congregation B’nai
Avrahm presents series “Israel:
Her History, Borders and Meaning.”
Today: “G-d’s Promise to the
Jews.” 8 pm. 117 Remsen St.
(718) 802-1827. Free.

BARBES BAR: film “Les Enfants
du Paradis” (1945). No cover. 9
pm. 376 Ninth St. (718) 965-
9177.

OBJECT IMAGE GALLERY: Last
chance to see “Holiday Small
Works Show.” Show features
paintings, drawings and prints
by 17 artists. Call for hours. 91
Fifth Ave. (718) 623-2434.

TUES, DEC 24
Christmas Eve

SUPPORT: Maimonides Medical
Center support group for peo-
ple with prostate cancer. Pre-
registration necessary. 9:30 to
11 am. 6323 Seventh Ave. (718)
283-6955. Free.

CHRISTMAS SERVICE: First Unita-
rian Church candlelight service
featuring the music of Saint-
Saens. 5 pm. Pierrepont Street
at Monroe Place. (718) 624-5466.

CHRISTMAS EVE SERVICE: Flat-
bush-Tompkins Congregational
Church. 7:30 pm. 424 East 19th
St. (718) 282-5353. 

HOLIDAY SERVICE: Plymouth
Church of the Pilgrims service

of Holy Communion. Music fea-
tures the Plymouth Choir and
the Plymouth Brass Ensemble.
6 pm. Orange Street, between
Hicks and Henry streets. (718)
624-4743. 

WEDS, DEC 25
Christmas

BOROUGH PARK TOUR: 92nd
Street Y of Manhattan hosts a
tour. Urban historian Robert
Furman leads a walk around
the largest Hasidic community
in the United States. $22. 11
am to 1 pm. Call for meeting
location. (212) 415-5500.

THURS, DEC 26
BARGEMUSIC: chamber music

program of the complete works
for cello and piano, Part 1, by
Beethoven. $35. 7:30 pm. Fulton
Ferry Landing. (718) 624-2083.

BROOKLYN LYCEUM: “31 Bond.”
8 pm. See Sat., Dec. 28. 

FRI, DEC 27
TAI CHI: Salt Marsh Nature Center

offers a session with volunteer

Linda Baum. 9:30 am. 3302
Ave. U. (718) 421-2021. Free.

TODDLER PROGRAM: Prospect
Park Nestlings invites toddlers,
ages 3 to 5 to enjoy activities
such as storytelling, music,
crafts, outdoor exploration and
lessons in natural science. 2
pm. Audubon Center at the
Prospect Park Boathouse. (718)
287-3400. Free.

BROOKLYN CHILDREN’S MUSE-
UM: a ballet workshop for
Kwanza. $4. 1:30 to 3 pm. 145
Brooklyn Ave. (718) 735-4400. 

SUPPORT: Maimonides Medical
Center offers a support group
for people with breast cancer.
Pre-registration necessary. 6 to
7:30 pm. 6323 Seventh Ave.
(718) 283-6955. Free.

BARGEMUSIC: chamber works by
Mendelssohn, Ravel and
Arensky. $35. 7:30 pm. Fulton
Ferry Landing. (718) 624-2083.

BROOKLYN LYCEUM: “31 Bond.”
8 pm. See Sat., Dec. 28. 

SAT, DEC 28
OUTDOOR SKATING: Prospect

Park’s Kate Wollman Rink is
open. $4 rental fee, $4 admis-
sion fee. 10 am to 1 pm and 2
to 6 pm and 7 to 10 pm. Enter

park at Parkside and Ocean
avenues. (718) 287-6431. 

WINTER WALKS: 1 to 2 pm.
Audubon Center, Prospect Park
near Lincoln Road and Ocean
Avenue. (718) 287-3400. Free.

BARGEMUSIC: presents a cham-
ber music program of works by
Mendelssohn, Ravel and
Arensky. $35. 7:30 pm. Fulton
Ferry Landing. (718) 624-2083.

BROOKLYN LYCEUM: “31 Bond,”
a story about a doomed love
triangle. $20, $15 students and
seniors. 7 pm. 227 Fourth Ave.
(718) 866-gowanus. 

VOYEURISTIC THEATER: Collaps-
able Giraffe presents i“Meat is
Floating By.” Performers obsess,
rant, crib suicide notes, drink
and torture one another...in
small ways. $12. 9 pm. 146 Met-
ropolitan Ave. (718) 388-2251. 

PROSPECT PARK ZOO: Kids of all
ages are invited to learn about
animals. $2.50, $1.25 seniors,
50 cents children age 3 to 12.
(718) 399-7339. 

BROOKLYN CHILDREN’S MUSE-
UM: presents a New Year’s
Family Dance Celebration. $4.
1:30 to 3 pm. 145 Brooklyn
Ave. (718) 735-4400. 

SUN DEC 29
CONCERT: Flatbush Congregation-

al Church organ and vocal con-
cert as part of its Sunday morn-
ing service. 10:45 am. 424 East
19th St. (718) 282-5353. Free.

BARGEMUSIC: chamber music
program of the complete works
for cello and piano Part 2 by
Beethoven. $35. 4 pm. Fulton
Ferry Landing. (718) 624-2083.

BROOKLYN LYCEUM: “31 Bond.”
3 pm. See Sat., Dec. 28. 

BROOKLYN MUSEUM: presents
“Arty Facts.” Kids are invited to
“What’s the Story?” where
every work of art tells its tale.
$6, children 12 and younger
free. 11 am and 2 pm. 200
Eastern Parkway. (718) 638-5000.

LIST YOUR EVENT…
To list your event in Where to GO, please give us as much notice as
possible. Send your listing by mail: GO Brooklyn, The Brooklyn Papers,
26 Court St., Ste. 506, Brooklyn, NY 11242; or by fax: (718) 834-9278.
Listings are free and printed on a space available basis. We regret we
cannot take listings over the phone.

TRATTORIA MULINO
The Best In Italian Food

Now Serving Lunch & Dinner • Seven Days a Week

Plan Your
Holiday Party
Wth Us!!
Our delicious
menu includes:
APPETIZERS:
• Hot Antipasto
• Arugula with Grilled

Portobello mushrooms
• Special Cappreze Salad

with fresh tomatoes, moz-
zarella, roasted peppers,
asparagus & prosciutto

PASTA:
• Tagliatelle Verdi Alla

Calabrese
• Penne Siciliana
• Lobster Ravioli
• Linguine with Pesto
• Linguine with

White Clam Sauce

ENTRÉES:
• Linguine with Seafood &

Lobster
• Veal Chop Valdostana
• Osso Buco
• Chicken Trattoria Mulino
• Daily Specials inlcuding

Fresh Fish of the Day

718-398-9001
133 Fifth Ave

(bet. St John’s & Sterling Pl.

Special Menu
for

New Year’s Eve

Call for
Reservations

Happy Holidays from everyone at Laura’s restaurant!

Laura’ s  Gourmet  Restaurant (718) 436–3715

1235 Prospect Avenue, Corner of  Reeve Place, Brooklyn NY 
Off the Fort Hamilton Parkway F train stop.  

Happy Holidays from 

everyone at Laura’s!

OR, IF YOU PREFER, WE CAN DELIVER OUR DELICIOUS
DISHES AND HOLIDAY CHEER DIRECTLY TO YOU.

This Holiday season,
have a ball at

Laura’s Restaurant.
Come celebrate a very special Christmas

Eve with us. Enjoy an array of delicious

Italian specialties, or our Traditional

Christmas Eve Seafood Dinner.

We are also open for a spectacular  

New Year’s Eve, serving our most delicious

family recipes. Join our family, friends and

afficionados as we ring in the New Year. 

Insalata D’Aragosta
Lobster Adorned with Tropical Fruit

& Lime Vinaigrette Dressing

* * * * * * *
Tortellacci Di Magro

Tortelacci stuffed with spinach, ricotta,
topped with parmigiano cheese, butter & sage

* * * * * * *
Gamberoni alla Griglia

Grilled Prawns served over Rice Pilaf

* * * * * * *
Mignonette Di Manzo Al Barolo

Filet mignon topped with mushrooms, garnished
with artichokes hearts & duchess potato

* * * * * * *
Coffee & Dessert

* * * * * * *
Inclusive Price of $125 per person.

(Tax & Gratuities Included)
Children under 12 years of age $75 per child.

A La Carte Menu is also

available in our Main Dining Room.

Come Celebrate New Year’s Eve
with a Sumptuous Five Course Dinner

Champagne at Midnight!

Hats & Noise Makers

Purchase Your
Tickets Soon!
Reservations are limited

so reserve early

Open Bar All Night!

Live DJ

9pm

to 2am

Happy New Year!

Marco Polo
RISTORANTE

345 Court Street (at Union Street)

718-852-5015 • 
www.marcopoloristorante.com

WE ARE CLOSED NEW YEAR’S DAY

Under the Gas-Lit
Chandeliers at

Special Holiday Menu
From Tantalizing Appetizers & Salads

Seafood Extravaganza, Mozzarella ‘Wellington,’
Maryland Crabcakes, Grilled Portobello & Goat Cheese

To Hearty  Dinner Entrées
Surf & Turf of Lobster Tail & Filet Mignon,

Lobster & Linguini ‘Fra Diavolo,’ Horseradish-Crusted Tuna,
Beef  Tenderloin ‘Wellington,’ or Long-Island Duck “A L’Orange”

To Luscious  Cakes & Tarts
Vienna Chocolate Cake, Creamy NY Cheesecake,

Fresh Mixed-Berry Tart, or Lemon ‘Torta della Nonna’ and much more...

For Reservations & Additional Information, Please Call

Tues., Dec. 24th and
Tues., Dec. 31, 2002

Gage & Tollner
Brooklyn’s Famous Landmark Restaurant (Established 1879)

372 Fulton St. (at Jay St.)        (718) 875-5181
DOWNTOWN BROOKLYN

Complimentary Valet Parking  (After 5pm)

Come and Celebrate
Xmas Eve &

New Year’s Eve

2 fifteen2 fifteen
CUCINA NAPOLETAN

Napoletan Italian Cuisine

Open 7 Days for Lunch & Dinner

Major Credit Cards Accepted

215 COLUMBIA STREET
bet. Union & Sackett Sts. • CARROLL GARDENS

718.858.2960 • www.2fifteen.com

Beautiful

Christmas
TREES

Also wreaths, garlands, ornaments & lights

American Tree
263 Third Avenue

AND UP!$799

WHOLESALE & RETAIL

10% discount with this ad
FREE GIFT WITH ANY TREE PURCHASE!

(Bet. President & Union)

8am-10pm

(718) 875-4448
OPEN
7 DAYS
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T his Christmas Eve, leave the
cooking — and the dishes! —  to

the professionals. The following
Brooklyn restaurants, bars and bak-
eries are open on Christmas Eve and
many offer a prix fixe menu. Please
call before you go to confirm hours
of operation and to inquire if reserva-
tions are necessary. Happy holidays!

Akri
7902 Third Ave, at 79th Street. (718)
238-7701. (Visa, MC, AmEx) Entrees:
$12-$25.
Executive Chef Brendan O’Sullivan’s
restaurant opened Sept. 26 in Bay Ridge
and offers pasta, seafood and 100-per-
cent certified Black Angus cuts grilled to
perfection. Akri offers rich sauces to
accompany your steak: garlic butter,
brandy cream, whiskey-mushroom-onion
or mixed peppercorn. Appetizers range
from classic mozzarella and tomatoes to
an “assortment of Greek delights.”  

Archives
333 Adams St. at Tillary Street, (718)
222-6543. www.marriott.com/nycbk
(AmEx, DC, Disc, MC, Visa) Entrees:
$17-$32.
Located in the New York Marriott
Brooklyn, this spacious restaurant is ele-
gant, with comfortable seating. Archives
offers a wide variety of seafood, pasta,
poultry, beef and vegetable dishes for
every taste. Some entrees by Executive
Chef Walter Plendner include fettuccini
pasta with grilled chicken and pan-roast-
ed halibut with sauteed spinach and
sweet potato fries. Other indulgences at
Archives include the Saturday evening
“Seafood Extravaganza” and Sunday
Champagne brunch. 

Aunt Suzie’s
247 Fifth Ave. at Carroll Street, (718)
788-3377. (MC, Visa) Entrees: $7.90-
$14.90. «
The family portraits covering her walls will
make you feel like you’ve known Aunt Suzie
your whole life. You’ll feel right at home
(and your wallet will, too!) as you peruse the
traditional Italian offerings amid the mis-
matched wooden tables and chairs.

Start your dinner with the cold “Auntie-
Pasta” sampler, a combo of fresh mozzarel-
la with sun-dried tomatoes, marinated arti-
choke hearts and the like. Pastas include
baked ziti with broccoli and pasta in
spinach pesto, while among the fancy pas-
tas are cheese tortellini with “grandma’s
meat sauce.” For entrees, try the fresh tuna
putanesca or oreganata, chicken or veal
vagabond, with onions, mushrooms, pro-
sciutto and mozzarella in a Marsala sauce,
or eggplant parmigiana. (This is the place
to have it.) And whatever you do, DON’T
forget the mozzarella garlic bread!

Bay Ridge Sushi
6819 Third Ave. at 68th Street, (718)
491-0662. (AmEx, MC, Visa) Entrees:
$7.95-$17.95.
Step into Bay Ridge Sushi and you’re in
another world — the hustle and bustle of
busy Bay Ridge falling away with each
step taken inside. The winsome sushi
chefs will carve up your favorites, like
tuna, salmon, yellowtail, scallop, fluke,
mackerel, flying fish roe, crab stick and
many more.

Of course, Bay Ridge Sushi hasn’t forgot-
ten all the other Japanese treats, and nei-
ther will you, as you select from their col-

orful menu. There are loads of hand rolls,
like the shrimp tempura roll and the
smoked salmon roll. Or try the pork with
ginger sauce, or maybe the seafood teriya-
ki with lobster. Just make sure to leave
room for the tempura green tea ice cream!

Bierkraft
191 Fifth Ave. at Union Street. 
(718) 230-7600.
Walk into this gourmet shop and you’ll be
surrounded by more than 600 kinds of
beer! Bierkraft is also very particular
about the 190 cheeses they stock, most
made by small producers. (They’re a
member of the American Cheese society.)
The nice selection of fresh breads, choco-
lates from around the world and gourmet
prepared foods make spectacular gift
baskets.

Cafe Kai
151 Smith St. between Bergen and
Wyckoff streets, (718) 596-3466. Cash
only. Entrees: $3-$8. 
This vegetarian, organic juice bar opened
in July 2002 on the ever fashionable Smith
Street. The cafe now offers a selection of
hot dishes, in addition to its sandwiches,
salads and variety of veggie drinks, which
change daily to keep customers coming
back for their take out. The warm cafe,
with air permeated with the aroma of exot-
ic spices, also has several tables where you
can hunker down and defrost with a cup of
fine coffee or herbal or chai tea.

Although Cafe Kai is not open on
Christmas Eve, you can stock up in
advance on their soups (including potato
leek and butternut squash with ginger
and green onion) and their breads and
muffins — delightful additions to break-
fast when hosting overnight guests.

Casa Pepe
114 Bay Ridge Ave. at 69th Street,
(718) 833-8865. (AmEx, MC, Visa)
Entrees: $9.75-$22. 
The courtly Spanish and Mexican style of
Casa Pepe will put a grin on your lips and
a fiesta in your heart. You’ll find Mexican
favorites, like fajitas, chimichangas, enchi-
ladas pescador — soft corn tortillas filled
with salmon and pico de gallo — and beef
or chicken tacos. But wait, there’s a whole
other world here, the striking cuisine of
Spain as well! Bistec norteno (choice sirloin
steak in a four-pepper sauce), ternera a la
plancha (veal sauteed with red pepper,
garlic and white wine), paella Valenciana,
(chicken, seafood and Spanish sausage
with saffron rice), and, of course, arroz con
pollo. Casa Pepe has a party room that can
accommodate 120 guests as well. Also
open for Sunday brunch, noon to 3:30 pm.
Garden seats available in season.

Cebu
8801 Third Ave. at 88th Street, (718)
492-5095. (AmEx, Disc, MC, Visa)
Entrees: $9-$22, pizzas $9-$10. «
Cebu offers a bar scene with dining. The
menu is “continental infusion” — lots of
salads, sauces and seafood. Dishes range
from fish and chips to steak au poivre to
whole lobster and blue point oysters.

Chef Natale
7803 Third Ave. at 78th Street, (718)
921-0717. (AmEx, MC, Visa) Entrees:
$13-$19.
Born in Palermo, Chef Natale gained
much of his culinary experience as a chef
onboard several Italian cruise ships. His

cooking style carries the influences of
Sicily, Milan, Naples and Rome. Popular
dishes in this intimate, casual restaurant
include octopus served Sicilian style in
balsamic vinaigrette dressing; and veal
shank Milan in a puree of carrots, celery
and onion-white wine sauce, served over
risotto. Chef Natale also serves fresh sea-
sonal fish — salmon, monkfish, striped
bass, swordfish and tuna. Desserts are
made on site, including chocolate mousse
cake, tiramisu, creme caramel, cheese-
cake and ice cream.

Chez Isabelle
427 Seventh Ave. at 14th Street, (718)
832-0127. Cash or checks only.
Pastries: $1-$6.
All of the French pastries and delicacies
here are homemade. You can choose from
a variety of croissants, sandwiches, cakes,
quiches, crepes, and cookies and then
enjoy them in the bright yellow-and-blue
cafe or at the tables outside. This is just the
place to go for gourmet delicacies at a
very affordable price. Croissant aux aman-
des, goat cheese and spinach quiche,
croque mademoiselle, napoleon, cheese-
cake and many more are all priced under
$4. Owner and pastry chef Isabelle Dubois
also provides catering for all occasions. 

Chez Oskar
211 DeKalb Ave. at Adelphi Street,
(718) 852-6250. (Visa, MC, AmEx)
Average entree: $8-$20. «
Chez Oskar offers some of the best French
bistro fare — with hints of the Caribbean
— in Brooklyn. And what goes better with
delicious French staples than a bottle of
wine from an affordable list? Whether you
choose the escargot or the steak frites,
the flour-less chocolate cake is a perfect
ending. Brunch is served Saturdays and
Sundays from 11 am to 4:30 pm. Sidewalk
cafe seats available in season.

Ciao Bella
138 North Eighth St. at Bedford
Street, (718) 599-8550. (Visa, MC,
AmEx, Disc) Entrees: $8-$24.
Recently relocated to a larger space on
North Eighth Street, Ciao Bella Ristorante
offers a wide variety of Italian food in a
casual, enjoyable environment. Ciao Bella
uses all fresh ingredients in its entrees,
which include a number of pasta, meat
and seafood dishes. Linguine nere all’
arrabiata, a black linguine with shrimp in a
spicy tomato sauce, and Costoletta alla
Milanese, pan-fried rack of veal with
arugula and marinated tomatoes, are two
of many popular dishes. Ciao Bella also
serves a variety of antipasti, sandwiches
and salads. 

Now serving weekend brunch as well,
Ciao Bella offers a mouth-watering menu
of omelets ranging from spinach to
smoked salmon, as well as eggs Benedict
and eggs Florentine. The brunch features
the Ciao Bella omelet, a delicate combi-
nation of fluffy eggs, green peas, pota-
toes, onions and watercress or, pancakes
with maple syrup. Ciao Bella is also avail-
able for large groups and private parties.

Cocina Cuzco
222 Seventh Ave. at Third Street,
(718) 788-5036. (AmEx, MC, Visa)
Entrees: $5.95-$17.50.
This colorful eatery has a colorful menu as
well, featuring South American cuisine
from Argentina, Peru, Costa Rica and
Colombia. The stunningly picturesque
interior is rainforest chic with a gorgeous
saltwater fish tank. Order the papa rellena
for starters: potato stuffed with beef,

Home for the holidays: Ela Niewladomska displays the gingerbread houses at Settepani bakery in Williamsburg. BP / Greg Mango
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with a celebration that you’ll remember through 2003.

Welcome the New Year

New Year’s Eve
The Brooklyn Marriott presents a night that is sure to enchant
you on New Year’s Eve. Join us for an evening where you’ll find

an elegant dinner within the heart of Downtown Brooklyn.
Please join us in our Lobby Lounge after dinner where a

champagne toast will be served.   

Deluxe guest room accommodations

A gourmet five-course dinner prepared by 
Chef Walter Plendner in Archives Restaurant.  

A choice of delicacies such as Poached Maine Lobster, 
Broiled Filet of Black Angus Beef and Pan Sautéed Red Snapper.  

$260
p e r  c o u p l e

Inclusive of all gratuities. Tax not included.

For reservations, please call (888) 436-3759.

Or simply join us for dinner before ringing in the new year. 

Poached Maine Lobster on 
Hoppin’ John Pumpkinseed Oil, Micro Greens

Roast Breast of Squab 

Wild Mushroom Ragout

Blood Orange Sorbet

Broiled Filet of Black Angus Beef, Seared Foie Gras

Leaf Spinach, Cabernet Sauvignon Sauce

Pan Sautéed Red Snapper and Sea Scallops 

Butternut Squash and Herb Beurre Blanc

A 2003 Sweet Surprise

Coffee, Tea & Petits Fours

$70
p e r  p e r s o n

Tax and gratuity not included.

For dinner reservations, please call the 
Archives Restaurant at (718) 222-6543.

333 Adams Street - Brooklyn, NY 11201

DINING AROUND BROOKLYN

« = Full review available at www.BrooklynPapers.com.
Abbreviation Key: AmEx= American Express, DC= Diner’s Club,
Disc= Discover Card, MC= MasterCard, Visa= Visa Card

mixed veggies and raisins, served with
salsa criolla. If you’re a ceviche fan, go for
the tuna, marinated in lime, ginger, garlic
and coconut juice.

Some options for the main course:
camarones al ajillo, shrimp in garlic sauce
served with yellow rice; salmon flamea-
do, a salmon steak broiled in olive oil
with broccoli, spinach and asparagus,
brought to your table flambe; or bandeja
paisa, Colombian pan-fried steak platter
with fried egg, bacon, rice, beans and
plantain. Sidewalk cafe seats in season.

Coco Roco Restaurant
392 Fifth Ave. at Sixth Street, (718)
965-3376. (Visa, MC, Disc, AmEx)
Entrees: $4.95-$15.95  
Coco Roco, a Park Slope Peruvian restau-
rant, boasts that they have the best rotis-
serie chicken in Brooklyn.  This casual
family restaurant attracts all kinds of din-
ers — from cozy couples to large parties.
Their tropical Peruvian cocktails will keep
you coming back. There’s a happy hour
Monday through Friday from 6 pm to 8
pm and their new brunch menu is also
available from 10:30 am to 4 pm daily.

Cono & Sons O’Pescatore
301 Graham Ave. at Ainslee Street,
(718) 388-0168. (AmEx, DC, MC, Visa)
Entrees: $8.95-$29.95.
Your first impression of Cono & Sons
O’Pescatore will be a light, airy feeling,
evoked by glimmering white tablecloths
with napkins pointing heavenward, black
lacquered chairs and a beautiful tile floor.
As the name suggests, this is the place
for serious seafood and Italian cuisine
enthusiasts. 

Signature dishes include the Contadina, a
mouthwatering mixture of veal, sausage,
beef and chicken, prepared with peppers,
mushrooms and potatoes ($39.99 for two
or more) and the tornido di pesci —
clams, shrimps, mussels, whiting, squid
and filet of sole served with rice (also
$39.95, for at least two people). Plenty of

offerings, like homemade cavatelli, veal
chops alla Cono, shrimp fra diavolo and
fried scallops. Cappuccino and a traditional
Italian dessert (cheesecake, spumoni and
more) wrap things up nicely.

Convivium Osteria
68 Fifth Ave. at Bergen Street, (718)
857-1833. (AmEx) Entrees for one:
$13-$22, entrees for two: $42-$48. «
Park Slope’s Convivium Osteria, with its
ocher-toned walls and rough-hewn
tables, some communal, has a rustic
Mediterranean feel. Chef and co-owner
Carlo Pulixi and chef Charles Giangarra
have skipped around the Mediterranean
combining the flavors of Spain, Portugal
and Italy on the Convivium Osteria
menu. Among the tapas highlights are
the seafood tapas for two, tuna tartare
and braised artichokes. If there is a culi-
nary award akin to the Oscar, it should go
to their Sicilian seafood with couscous
entree. Pass on the dessert of grilled
pecorino cheese with eucalyptus honey
at your own risk. Garden seats available
in season.

Corn Bread Cafe 
434 Seventh Ave. at 14th Street, (718)
768-3838. www.cornbreadcafe.com.
(MC, Visa, AmEx, Disc) Entrees:
$5.50-$15.95. «
Corn Bread Cafe keeps mouths watering
with their “down-home barbecue,” and
“taste of New Orleans.” Entrees like the
Maryland crab cakes with remoulade,
crawfish etouffe, and penne with spinach,
roast peppers and mushrooms show that
this is no ordinary soul food restaurant.
Corn Bread Cafe’s Po’ Boy sandwiches —
beef, chicken or fish served on a baguette
topped with sweet pickles, coleslaw and
tomatoes — are humble but delectable.
Dessert items like the double chocolate
layer cake and warm peach cobbler
ensure a sweet ending. 

Cousins II
160 Court St. at Amity Street, (718)
596-3514. (AmEx, Disc, MC, Visa)
Entrees: $10-$20.
Cousins II has come a long way from its
first life as Dem Bums, a drinking estab-
lishment named after the Brooklyn
Dodgers. Under the tutelage of owners
and cousins Vinnie Chesari and Robert
Cardello, this Cobble Hill dining spot has
kept all the energy, enthusiasm and
camaraderie that makes Brooklyn the
friendliest borough and the old Dodgers
the feistiest team in baseball history.
Cousins II has 12 beers on tap, as well as
imports, domestics and local brews by
the bottle; and all the finger-licking foods
that go with them — Buffalo wings, moz-
zarella sticks and chicken fingers. Diners
also enjoy burgers, salads, sandwiches
and a choice of entrees that includes
grilled New York shell steak, shrimp
scampi and chicken Marsala.

Eamonn’s
174 Montague St. at Court Street,
(718) 596-4969. (AmEx, DC, Disc, MC,
Visa) Entrees: $9.95-$16.95.
Eamonn’s simply has it all: a decor that is
timeless, comfortable and beautiful, an
enclosed sidewalk cafe, an active and
friendly bar, an upstairs dining room that
can accommodate private parties up to
50, and something on the menu that
everyone will like. You’ll find a large selec-
tion of salads (including seafood Waldorf,
classic Caesar, and grilled portobello),
five pasta dishes (including a ravioli du
jour and penne with grilled chicken),
sandwiches (try the turkey club or the
fried fillet of sole), hearty entrees (like the
pan-roasted rack of lamb and the
sesame-crusted filet of swordfish), and
Eamonn’s “traditional fare” (Irish sausage
and mashed potatoes with onion gravy or
chicken pot pie).

Follow any of these up with Irish coffee
(or Irish tea!), and dare to choose the Key
lime pie or the brandied chocolate hazel-
nut cake. They’ve got an excellent prix
fixe dinner selection for $16.95, which
includes soup or salad, entree special,
dessert and coffee. Brunch at Eamonn’s
runs from 11 am to 3:30 pm Saturdays
and Sundays, and is priced at $9.95 to
$14.95 depending on choice of entree
(and includes unlimited Champagne,
bloody Marys or mimosas).

Fuji San
161 Seventh Ave. at Carroll Street,
(718) 768-3976. (AmEx, MC, Visa)
Entrees: $8-$16.50.
A relaxing lunch or dinner, with large win-
dows opening onto the street, is in store
for you at Fuji San. An affable pair of sushi
chefs greet you as you step in, forcing
you to choose between watching them or
looking at your dining companion.

Hijiki, marinated seaweed with bean curd
and carrots is a fresh opener, or a la carte
sushi selections might be what you’re
looking for. Tempura? Sure! The Fujisan
tempura is shrimp, fish and vegetables.
Or try the flounder butter-yaki, lightly bat-
tered, broiled and served with the chef’s
special sauce. Tankatsu (sliced filet of
pork cutlets in breaded batter with it’s
own sauce), tofu teriyaki, vegetarian sushi
and maki are available.

Wrap it all up with delicately flavored gin-
ger, red bean or green tea ice cream or
have the ice cream tempura style,
encased in a crunchy fried coating. 

Gage & Tollner
372 Fulton St. at Jay Street, (718)
875-5181, www.GageandTollner.com
(AmEx, Visa, MC) Entrees: $14.95-
$26.95 
Gage & Tollner, an atmospheric Brooklyn
landmark that dates back to 1879, fea-
tures arched mirrors, red velvet wall cov-
erings and brass, gas-lit chandeliers.
Restaurateur Joseph Chirico took over in
1995, and completely restored the interi-
or to its original splendor. Whether you
love a great steak or you’re a seafood fan,
Gage & Tollner has what you’re craving
with old-fashioned, top-notch service. By
the time the dessert cart is rolled to your
table, you’ll be making plans for your next
visit. Free valet parking.

Gingko Leaf
788A Union St. at Sixth Avenue, (718)
399-9876. (AmEx, Disc, MC, Visa)
Lunch: $8-$19. «
Designed by artist Toshio Sasaki, Gingko
Leaf’s outdoor garden cafe offers a
serene atmosphere and traditional
Japanese meals. Whether seated near a
waterfall or beside the new sushi bar
extension, there is plenty to enjoy at
Gingko Leaf. The cafe serves obento
boxes at lunch (containing various combi-
nations of shrimp, eel, soup, tempura,
garden salad and fresh fruits), as well as a
variety of platters, soups and their spe-
cialty, dumplings.

Sushi chef Yugi Sano, who is originally
from Tokyo, prepares sushi in the tradi-
tional style, Edo Mae, [“Tokyo style”].
With over 20 different types of fish, Sano
is an expert in preparing everything from
guke don (a marinated tuna) to sayari
(Japanese mackerel). Also a recent addi-
tion, the sake bar offers three types of
pure rice sake, all made in different areas
of Japan. 

Gingko Leaf also offers a Sunday brunch
from 11:30 am to 4 pm with a special
menu including “dinosaur” crispy shrimp
and a fried “banana boat.” 

Grappa Cafe Bar &
Restaurant
112 Court St. at State Street, (718) 237-
4024. (AmEx) Entrees: $14-$21. «
Chef Luca Caravello offers dishes that are
lighter and more authentic than the
Italian cuisine to which most Americans
are accustomed. Popular dishes include
the signature pollo rosmario, oven-roast-
ed chicken breast with spicy fennel
sausage; and risotto ai piselli, sweet pea
risotto with grilled shrimp in a roasted
tomato broth. Grappa also offers a lunch
menu perfect for business or pleasure. As
the name indicates, Grappa Cafe serves
35 varieties of grappa, an Italian brandy
distilled from the pomace of grapes. The
cafe has a warm, intimate atmosphere;
diners can enjoy food at traditional petite
tables and straight-backed chairs or snug-
gle against 5-foot-high mustard-colored
banquettes. 

Harvest
218 Court St. at Baltic Street. (718)
624-9267. (Visa, MC, AmEx) Entrees:
$9-$16.
Recent renovations have brightened up
this popular American comfort food
eatery, opened six years ago by local res-
idents David Schneider and Parry Wu.
Downstairs you’ll find more of a bar
scene, with cocktails, beers on tap, and a
raw bar with the pleasant sounds of cook-
ing in the background. Upstairs is cozy
and family friendly. Don’t miss the garden
if the weather is right! There’s a Southern
twist to many of the dishes, like the
Louisiana gumbo (different flavor each
week), “That’s Right Catfish Tacos,” and
jambalaya, but you can also order
“Bubbling Macaroni and Cheese” or a
grilled hanger steak. Harvest serves din-
ner every night, breakfast and lunch
Monday through Friday, and brunch on
weekends.  

Henry’s End
44 Henry St. at Cranberry Street,
(718) 834-1776. (Amex, MC, Visa, DC,
Disc), Entrees:  $15.95-$22.95.
Located two blocks from the Brooklyn
Heights promenade, Henry’s End, a casu-
al neighborhood restaurant, insures a
wonderful meal and a cozy, romantic
atmosphere. 

Chef-owner Mark Lahm creates entrees
like chicken with pears, walnuts, and blue
cheese, and duck with wild mushrooms. 

Make sure to visit Henry’s End in the fall
and winter (October-March) for the six-
month long Wild Game Festival, where
exotic cuisine like the herb-crusted elk,
fiddlehead ferns and soft-shell crabs are
bound to get your tastebuds tingling.

Inaka Sushi House
236 Seventh Ave. at Fourth Street,
(718) 499-7856. (AmEx, Disc, MC,
Visa) Entrees: $9.60-$16.50.
The making of those beautiful little works
of art called sushi is so fascinating many
people will prefer sitting at the bar where
owner Joanne Wu’s cadre of superb
sushi chefs work their magic. Others may
prefer the comfort of Inaka’s dining
room. Either way, a good idea for begin-
ners is to order the nine-piece sushi
deluxe box, which contains yellow tail,
salmon, mackerel, fan fish roll, crab meat,
white fish in several varieties, shrimp and
tuna roll. Sushi can also be ordered a la
carte and in more modest combinations.
Teriyaki fans will find Inaka’s dishes
expertly seasoned and melt-in-your-
mouth tender.

Jacques Torres Chocolate
66 Water St. at Main Street, (718)
875-9772, www.mrchocolate.com
(AmEx, MC, Visa) Price per pound of
assorted chocolates: $40. «
Willy Wonka has arrived in the person of
Jacques Torres, the former executive
pastry chef of the four-star Le Cirque
2000 in Manhattan. In his DUMBO facto-
ry, Torres produces chocolate creations
with a dozen varieties of fillings called
ganache — a mixture of chocolate,
cream and flavorings. Torres has dark and
white chocolate varieties. He’s particular
ly fond of nuts, caramel, fruit (passion
fruit!) and cordial fillings such as Grand
Marnier. Despite a high-tech approach,
Torres runs a hands-on operation — from
heating the chocolate to packaging the
fresh, no preservatives, finished product.
A European-style cafe in front serves cof-
fee, tea and pastries.

Kapadokya
142 Montague St. at Henry Street.
(718) 875-2211. (Visa, MC, AmEx)
Entrees $11.50-$19.95. «
Kapadokya is a thrilling change of pace
for lunch or dinner on Montague Street.
Take in the antique decor and furnish-

ings, some as old as 150 years. The staff
dress in exotic costumes, enhancing the
feeling that you’re no longer in
Brooklyn. And have you ever smoked a
hookah, a la the caterpillar in Alice in
Wonderland? Here’s your chance – the
bar offers dinner patrons a hookah-full
of flavored tobacco for $13.95. The
food is Middle Eastern in style, with
smoked and sweet flavors that make the
chicken, beef, lamb and vegetable dish-
es distinctly Turkish. Top off your meal
with a famous Turkish coffee, a tiny cup
of thick, rich bitter java.

Enjoy the belly dancing on Thursday,
Friday and Saturday nights.

Kino
1 Main St. at Plymouth Street, (718)
243-9815 (MC, Visa, AmEx) Entrees:
$17-$22. «
This spacious DUMBO restaurant boasts
a wonderful view of Manhattan and some
terrific new talent. New staff makes sure
your experience at Kino is stellar. You’ll
find Italian fare with a hint of Swiss influ-
ence, and a number of French dishes on
the menu. Try the saffron risotto frutte di
mare, swimming with calamari, sea scal-
lops and shrimp with sauteed watercress
and cherry tomatoes, or Debons’ aged
sirloin au poivre. And where else can you
enjoy a sumptuous all-you-can-eat buffet
brunch on Sunday for $18?

The evening skyline view is panoramic
and romantic and those looking for a
hopping bar scene should note that
happy hour starts every night at 7 pm
with 2-for-1 drinks. Jazz is happening
every Friday and Saturday at 8 pm, and
Thursday is karaoke night. 

Laura’s Gourmet
Restaurant
1235 Prospect Ave. at Reeve Place,
(718) 436-3715, (AmEx, MC, Visa)
Entrees: $8-$15. 
“Everything on our menu is carefully pre-
pared from old family recipes and simply
the freshest food we can find,” says owner
Laura Leone. “Some of our recipes origi-
nate from the Genovese region of Italy,
where my mother and I come from, and
some from Sicily, where my husband [chef]
Sal [Leone] comes from. North or south,
we’ve been making authentic Italian dishes
on this corner for 25 years.”

Laura’s is available for private parties,
offers take out and delivery, catering and
brick oven pizza.

La Traviata
139 Montague St. at Clinton Street;
161 Joralemon St. at Clinton Street,
(718) 858-4100,
www.latraviatatogo.com (AmEx, Disc,
DC, MC, Visa) Entrees: $9.50-$14.50. 
This is a great father-and-son act. Ralph
Tommaso senior and junior take a per-
sonal interest in their popular Brooklyn
Heights eateries, and this interest can be
seen in every detail — from the marble
fountain in the rear patio to the friendly
staff and ample menu. La Traviata offers
all those dishes that have made Italy a
gourmand’s delight — chicken alla
Marsala, veal scaloppini, shrimp scampi.
Lighter fare includes thin-crust pizza with
a huge selection of toppings. Delivery
service via phone or the Web site.
Sidewalk cafe seats available in season.

Lemongrass Grill
61a Seventh Ave. at Berkeley Place,
(718) 399-7100. (AmEx, MC, Visa)
Entrees: $7.75-$14.95.
This unassuming spot, tucked next to a
private house and just a tad off the beat-
en path, is a real find. Small, cozy and
comfortable, the interior gives way to a
charming outdoor garden, where
steamed vegetable dumplings and
skewers of chicken or beef satay topped
with spicy peanut sauce, are the order of
the day. Here’s an interesting item: spicy
mint fried rice with chicken or beef, sea-
soned with chili, garlic, onion and fresh
mint — ooh … breathe in! For your main
course, try the pla lard prik, whole fried
crispy red snapper with chili, garlic and
tamarind, or the pineapple curry shrimp,
a rich, thick red curry cooked with
coconut milk, basil, lime, coriander,
pineapple and string beans. Open daily
for lunch and dinner.

Lichee Nut
162 Montague St. at Clinton Street,
downstairs, (718) 522-5565. (AmEx,
DC, MC, Visa) Entrees: $6-$12.
This 21-year-old Brooklyn Heights
Chinese restaurant has had several loca-
tions, owners and chefs, but throughout
has maintained the high quality that
keeps customers coming back. Owner
Jerry Shen has dedicated himself to
keeping the restaurant’s fare authentical-
ly Chinese. Chef Eric Wu cooks in both
Szechuan and Cantonese styles and pre-
pares a broad spectrum of dishes that
include Cantonese-style beef short ribs
and the house special — a generous
plate of jumbo shrimp sauteed with
Chinese vegetables and lichee nuts —
which, by the way, are not nuts at all, but
sweet and succulent fruit.

Lundy Bros.
1901 Emmons Ave. at Ocean
Avenue, (718) 743-0022.
www.LundyBros.com (AmEx, Disc, MC,
Visa, Transmedia accepted with credit
card) Entrees: dinner $12-$35. «
This historic restaurant continues to be a
family favorite for locals as well as a pop-
ular stop for tourists. A seafood lover’s
paradise, Lundy’s offers clams, oysters,
mussels, shrimp, soft-shell crabs and lob-
ster. Plenty of ambience inside and out.
This restaurant overlooks Sheepshead
Bay with its fishing boats and bustling,
diverse population.

Madiba
195 DeKalb Ave. at Carlton Avenue,
(718) 855-9190, www.madibaweb.com.
(Visa, MC, AmEx) Entrees: $6-$21. «
Stepping into Madiba is like bursting
into the Kasbah. Billowy interior
canopies, wooden bar and pillow-
topped benches transport you to a fan-
tastic getaway. Madiba has a tribal
African, Indian and Portuguese menu
with exotic dishes and a state-of-the-art

wine list. Chef-owner Mark Henegan’s
special South African recipes are
undoubtedly unique — from starters like
Durban samoosa, stuffed Indian veg-
etable patties with atchar (spicy pickle
relish) and Cape Malay curried mussels,
to the oven-roasted Cornish hen with
ginger tamarind glaze and mashed sweet
potatoes, and the ostrich carpaccio with
watercress. Desserts include the Klipdrift
brandy tart, chocolate indulgence,
Jenny’s malva pudding (pudding with
apricot preserves) and poached pears in
port wine.

Mama Duke Southern
Cuisine
243 Flatbush Ave. at Bergen Street,
(718) 857-8700. Cash and debit cards
only. Entrees: $8-$12. 
Serving entrees, salads, sides, desserts
(including “the best red velvet cake in
town”), homemade ice tea and lemon-
ade, Mama Duke’s bills itself as “soul
food to go.” If you can’t get home to see
your mama, you can get great home
cooking here. All of the baking, and
cooking, is done on premises — from
scratch. (Mama Duke’s is owned by
Janice Combs, mother of Sean “Puffy”
Combs.) 

The entrees range from turkey meatloaf
to salmon with a barbecue glaze, served
with two sides and a piece of cornbread.
Make sure to take a slice of the “sweet
potato pie: made from scratch with
whipped potatoes and just the right
spices.” 

Marco Polo Ristorante
345 Court St. at Union Street, (718)
852-5015, www.marcopoloris-
torante.com (AmEx, DC, Disc, MC,
Visa) Entrees: $16.95-$28.95. «
One of Brooklyn’s most elegant dining
rooms, Marco Polo boasts valet parking,
a formally attired and knowledgeable
wait staff and a sophisticated menu that
reflects the taste of its owner, Joe
Chirico, a veteran restaurateur. 

Among the traditional Italian holiday spe-
cialties on the special Christmas Eve a la
carte menu is the baccala mantecato alla
Veneziana appetizer (salted cod with
polenta) or supersize it, with the baccala
alla livornese entree (salted cod with
onions, olives, capers and fresh toma-
toes). Marco Polo is also open New Year’s
Eve, and is ringing in the New Year with a
five-course, prix fixe menu ($125, $75
children age 11 and younger); however
the a la carte menu will also be available
in the main dining room. 

Master Wok
361 Seventh Ave. at 10th Street,
(718) 499-2288 or 2510. (AmEx, MC,
Visa) Entrees: $6.95-$12.95.
Chef-owner Mei Fang Chang has
presided over kitchens for more than 20
years. Trained in Taiwan, he cooks mostly
in the spicy Szechuan and Hunan styles.
General Tso’s chicken, deep-fried chicken
with a zesty sauce, is one of his special-
ties. But he’s also at home with milder
dishes like Shanghai green bok choy, a
sauteed vegetable dish. The popular
lunch menu includes rice, soup and a
main dish. Open for lunch and dinner.

Max & Moritz
426 Seventh Ave. at 14th Street,
(718) 499-5557. (AmEx, MC, Visa)
Entrees: 12-$20. «
A French and American bistro, Max &
Moritz has a Left Bank ambience that
comes from white tablecloths, Edith Piaf’s
music and candlelight. Familiar dishes have
unexpected flavors — mascarpone and
green pea ravioli with jalapeno and mint
sauce, or cabbage stuffed duck confit with
oyster mushrooms and lentil salad. Al fres-
co dining in a charming garden area.

Mezcal’s
522 Court St. at Huntington Street,
(718) 237-2230. (AmEx, MC, Visa)
Entrees: $8-$18.
Chef Moises Gallardo specializes in faji-
tas — beef or chicken with onions and
peppers served sizzling on a platter with
rice and beans. Another Mezcal’s
favorite is mole poblano, chicken breast
cooked in a dark brown sauce with four
different kinds of peppers, plantains,
and hints of chocolate and spice.
Mezcal’s also offers very Mexican
desserts like vanilla fried ice cream,
which is ice cream covered with a fried
cornmeal crust. Of course, it wouldn’t
be a fiesta without all of those great
Mexican drinks from Mezcal’s tequila
bar including fresh lime juice margaritas.

Michael’s
2929 Avenue R at Nostrand Avenue,
(718) 998-7851, www.michaelsofbrook-
lyn.com (AmEx, Carte Blanche, DC,
Disc, MC, Visa) Entrees: $17-$30. «
Over 35 years ago, Michael Cacace
opened a small pizzeria with three tables
and a takeout window. Today, his sons,
Fred and John, preside over an elegant
restaurant with a spacious dining room
with linen-covered tables. A pianist plays
every night on a baby grand.

The hot seafood antipasto for two
includes grilled octopus, calamari orre-
ganato, shrimp scampi, baked clams and
mussels marinara. A delicious cabernet
sauce accompanies juicy rack of lamb.
Located on a quiet street, Michael’s
might be one of Brooklyn’s hidden treas-
ures if the word hadn’t gotten out years
ago — mostly from satisfied customers
who return from all over the metropoli-
tan area. Michael’s pastry shop and ice
cream parlor are located across the
street.

The Minnow
442 Ninth St. at Seventh Avenue,
(718) 832-5500. (DC, MC, Visa)
Entrees: $15-$19. «
The Minnow combines classic seafood
dishes with zesty sauces, and an Upper
East Side chic — lots of warm wood and
softly tinted walls. But the best part is
that it’s all at reasonable prices.

Moroccan Star Restaurant
148 Atlantic Ave. at Clinton Street,
(718) 643-3042. (AmEx, MC, Visa)
Entrees: $7.99-$10.99. 
This cozy Middle Eastern eatery, which
used to be at the corner of Atlantic
Avenue and Court Street, has been a
neighborhood favorite for 35 years.
Chef Ali Qaid serves top-notch
Moroccan, French and Middle Eastern
cuisine. His motto: “If it’s not fresh, we
do not serve it.”

His extensive menu includes appetizers
(from falafel to escargot bourguignon),
soups, salads and entrees which run the
gamut from seafood, to poultry, to steaks
and chops to a selection of “curries.”
Private parties are welcome. 

Oshima
71 Seventh Ave. at Lincoln Place,
(718) 783-1888. (MC, Visa) Entrees:
$8.50-$14.95.
Local vegetarians have long delighted
in the special offerings of Oshima,
which go beyond the traditional
Japanese cuisine also served here. So,
in addition to a full lineup of hand rolls
[including the Popeye ($7.95), with
spinach, asparagus, avocado and
wasabi], sushi, teriyaki, tempura and
noodle dishes, you’ll find items like
kung pao veggie squid, Zen (non-meat)
duck, served on a bed of stir-fried bean
sprouts and shitake mushrooms, and
sweet and sour kharma, battered soy
protein in a red glaze served with broc-
coli. Plenty of vegetarian noodle dishes
are sprinkled on this menu, even stir-
fried brown rice with minced “mock
meats” of brown tofu and soy protein,
as well as vegetables.

Pearl Room
8201 Third Ave. at 82nd Street, (718)
833-6666. (AmEx, MC, Visa) Entrees:
$16-$24. «
Diners who haven’t been to this Bay
Ridge eatery recently will be pleased
with extensive renovations — an

See DINING on page GO 6



SH PPING!    

LITTLE  ERIC’S  SHOES
New  York’s  Upper  Eastside

Most  Prestigious
Children’s Shoe  Store

NOW  IN  BROOKLYN!

226 Atlantic Ave. (bet. Boerum Pl. & Court St.)
(718) 254-0106 • lilerichbrooklyn@aol.com • 

Mon-Sat
10am-6pm

Sun
12noon-5pm

Where Fashion and Fit
Share Equal Footing

We Cater to All:
(18) INF - PRETEEN - ADULTS (40)

Grand
pening

TOP BRANDS
• Petit Bateau  • Maclaren
• Absorba      • Baby Bjorn

and many more top brands

DUMBO’s First
Baby Store
Designer
baby clothes,
toys, gear
and more!

55 Washington St.
(corner of Water Street)

Mon-Fri: 11-6:30pm; Sat 12-6pm

(718) 875-4007

Shop online 24hr/day at: www.BabyBazaar.com

JCB

POSTAL PLUS
• UNDER NEW OWNERSHIP •

POSTAL PLUS, Inc.
335 Court St. (between Union & Sackett)
Brooklyn, NY 11231 
Tel: (718) 643-8600 • Fax: (718) 643-2758

Ship your gifts the easy way!

HOURS: Mon - Fri: 8:30 am - 7 pm, Sat: 9 am - 6 pm

PARCEL PACKING • PACKING SUPPLIES
COPY CENTER • MAILBOX RENTALS

FAXING • BROCHURES
BUSINESS CARDS • LAMINATING

FedEx/UPS
AUTHORIZED OUTLET

WE BOX, PACK & SHIP
Convenient Packing • Overnight Delivery • No Long Lines

Each Parcel Insured  •  Daily UPS & FedEx Pick-ups 
Fully Computerized Shipping System

627 5th Ave. (at 17th St.) • Park Slope
www.aarons.com • Free Parking • (718) 768-5400
OPEN: Mon-Sat 9:30-6:00pm, Thur 9:30-9:00pm AARON’S

AARON’S
wishes

 you
Season’s Greetings

to all our loyal customers!
A full line of fine jewelry, watches and giftware for the Christmas Season!

All 14kt gold/diamond Jewelry
Earrings, bracelets, chains, necklaces, rings, colored
stone jewelry, diamond jewelry and engagement rings.

All Sterling Silver Jewelry

Select Giftware
Crystal vases, picture frames, procelain boxes,
paper weights, candle holders, hand blown glass eggs,
perfume bottles and much, much  more!

“Dont be fooled by Department Store Sales Tactics...”
Come to SATNICK’S – When we run a sale... it’s legitimate!

196 Joralemon St.
(bet. Court & Clinton) • (718) 852-1421

EXTENDED CHRISTMAS HOURS:
Mon - Fri: 9:30am -  7:30pm; Sat: 11am - 5pm

Open Sunday, December 22nd – 11-5pm

USE OUR FREE LAY-AWAY PLAN • 

50%50%
OFFOFF**

lislist prt pr icesices

50%50%
OFFOFF**

lislist prt pr icesices

50%50%OFF
OFF**lislist pr

t pr ices
ices

Jewels
by Satnick

FEATURING OUR

Tantra Woman Gift Certificate
A day of beauty and indulgence

We’ve designed a journey to maximize her Tantra Spa
experience. The pampering begins with an Aqua Polish
starter, followed by her choice of a sensual aroma wrap
or a soothing 1 hour body massage. To ensure total
bliss, she will then be lavished with a spa manicure
and pedicure. Her journey concludes with a make-up
application and blow dry. A light meal will be
served in the comfort of our Tranquility Room.

8211 Third Avenue
between 82nd & 83rd Sts.

Bay Ridge, Brooklyn
(718) 748-9880

ALSO
Customized

Gift Certificates
For Salon and
Spa Services
available in

All Price Ranges

P.S. Ask about our
Tantra Couple and Tantra Man

gift certificates.

Happy
Holidays!

from

CAVALE TONUZI™

and
TANTRA SPA™

221a Court Street (corner of Warren St.)

• OPEN: Tues-Sat 11-7; Sun 11-6 • (718) 330-0343

Future
Heirlooms

Handcrafted
by Local Artists

FINE CRAFTS: Pottery & Stemware • Stained Glass
Silks & Wearables • Jewelry • Wood • Paper
Owned and operated by local artisans since 1994

Gourmet Grocery
& Beer Emporium

191 Fifth Avenue
Brooklyn, NY 11217

(718) 230-7600
www.bierkraft.com

M-Th: 11AM-9PM
Fri-Sat: 11AM-10PM

Sun: 11Am-8pm
Come browse our cheeses (200+),

beers (600+), ciders,
chocolates (60+ bars & much more)

charcuterie & gourmet goodies,
both sweet and savory.

Gift Ideas:
Gorgeous tins filled with gourmet delights.

Adorable & delicious stocking stuffers.
Beautiful custom baskets and gift boxes –

You choose the items and
We make the baskets to order.

(Free delivery in Park Slope)
***Friendly, knowledgeable staff***

***Custom Gift Baskets***
*** Tastings – Tuesdays, 7PM***

Last-minute
holiday shopping?

Do the foot-work in SmallTown
Brooklyn’s “Scrollable Strees”

SmallTownBrooklyn.com

Lisa&Bob@SmallTownBrooklyn.com
(718) 222-8209

158 Fifth Avenue
(Douglass & DeGraw) • Brooklyn

857-2855
www.rapunzelrapunzelsalon.com

We are happy
to introduce

Dina, our new,
fabulous

stylist!

Special Gift offer for the
Holidays & New Year!

TWO Haircuts
by Dina for the
price of ONE,

when you bring
a friend!

Offer good only with this ad
until Jan 15, 2003

HAPPY HOLIDAYS!
from The Brooklyn Papers

henna k
H A N D C R A F T E D  J E W E L R Y

A Gallery of Hand-Crafted
Artisanal Jewelry

featuring the work of
American and

International Artists

165 COURT STREET
(BET. PACIFIC & DEAN)

COBBLE HILL, BROOKLYN

718•852•5777

STORE HOURS:
SUN: 12-5PM

MON-THURS: 12-7PM
CLOSED: FRI & SAT

Jewelry as
Unique as You!



trade (or commercial) books,
but Immerso’s book is more
thoroughly documented with
endnotes.

The inspiration behind Luna
Park’s creativity came from
Frederic Thompson, an archi-
tectural student turned show-
man. His life is vividly retold
in “The Kid of Coney Island:
Fred Thompson and the Rise
of American Amusements” by
Woody Register (2001, Oxford
University Press, $35), a chal-
lenging and frustrating story of
a creative genius who delighted
in creating Moorish designs. His
penchant for keeping elephant
hoofs around his office as stools
is only one of his idiosyncrasies.
Another was his inspiration for
amusement park design: chil-
dren’s toys.

Brian Cudahy, a chronicler of
New York transportation who
has written about the subway
system and the ferries we rode,
has produced the book “How
We Got to Coney Island: The
Development of Mass Trans-
portation in Brooklyn and Kings
County” (2002, Fordham Uni-
versity Press, $45), detailing 150
years of varied transportation
that moved the world from
northern Brooklyn to the “Play-
ground of the World” from the
beginning of the 19th century to
today’s subways.

A new photography book ti-
tled “Bruce Gilden: Coney Is-
land” (2002, Trebruk Publish-
ing, $50) is due out, but I

haven’t seen
it yet. The
collection of
54 black-and-
white Coney
Island photo-
graphs, by

Brooklyn-born photographer
Gilden, spans the late 1960s
through the late 1980s.

Other Coney books on the
market include Kevin Baker’s
“Dreamland” (2000, Harper
Collins, $26 hardcover; $6.99
paperback), a picaresque fiction-
alized account of raucous days
in Coney Island when colorful

gangs and freaks ruled the seas,
beaches and the city. Among
older imprints is “Good Old
Coney Island: A Sentimental
Journey Into the Past” (2000,
Fordham University Press, $35
hard; $19.95 paper), a classic on
the formative days of the
amusement center, by Edo Mc-
Cullough, a member of the Til-
you family. It has been reprinted
with a new introduction and
commentary. 

“Coney Island Kaleido-
scope,” (1991, Beautiful Ameri-
ca Press, $19.95, paperback) is
an unusual 1980s contemporary

photographic record by Lynn
Butler with a text by John Man-
beck. (Yes, that’s me. Technical-
ly, it is out of print, but a request
to jmanbeck@aol.com can get
you one for $5 plus postage.)

The rest of Brooklyn
Other neighborhoods of

Brooklyn can be found in
bookstores and online, too.
Marcia Reiss, who has written
guides for the Brooklyn His-
torical Society, has produced
“Brooklyn: Then and Now”
(2002, Thunder Bay Press,
$17.98 hardcover) with com-

parative photos and short his-
torical texts with each picture.

The society itself still has its
own history, titled “Brooklyn!
An Illustrated History” (1996,
Temple University Press,
$34.95 hardcover) by Ellen
Snyder-Grenier.

For a history of the City Uni-
versity of New York, try “From
the Free Academy to CUNY: Il-
lustrating Public Education in
New York City 1847-1997”
(2000, Fordham University
Press, $18.74) by Anthony Cuc-
chiara, Sandra Roff and Barbara
Dunlap, which includes a gener-
ous section on Brooklyn Col-
lege, since Cucchiara is a profes-
sor there as well as the college’s
archivist.

Of course, the Brian Merlis-
Lee Rosenzweig picture books
dominate many bookstore
shelves, the latest of which,
“Brooklyn’s Flatlands; Beyond
the Field” (Israelowitz Publish-
ing, $34.95 hardcover), pur-
ports to chronicle Flatlands but
reaches a bit far by including
Flatbush. Merlis still refuses to
credit the sources of many of
his photographs and often
shortchanges the history. Nev-
ertheless, those who like older
and unusual photographs for a
reasonable price will find many
in their paperbound books.

I couldn’t ignore “Neighbor-
hoods of Brooklyn” (1998, Yale
University Press, $29.95) edited
by yours truly with an introduc-
tion by Kenneth Jackson. It’s
still selling briskly in the re-
gional section of bookstores
and has a good cross section of
Brooklyn communities. Its ac-
curacy on schools, libraries, po-
lice and fire stations and neigh-
borhood maps still holds up
despite Astroland being relocat-
ed on the Coney Island map.
Historically speaking, it’s inter-
esting to note how Brooklyn
College moved from Flatbush
to Midwood and how Benson-
hurst replaced the original
Dutch town of New Utrecht.

CROP LINE
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By John B. Manbeck
for The Brooklyn Papers

Year’s end is usually the
time to recommend gift
books for holiday read-

ing. So why not books about
Brooklyn?

Brooklyn is a hot topic for
writers and it’s getting even hot-
ter now. Coney Island stands
out as it celebrates one centenni-
al in 2003 and another in 2004. 

Luna Park, a theme park that
opened in 1903 and lasted for
40 years, shocked visitors with
its millions of electric lights, its
creative rides and attractions,
and its elephants. Luna’s lights
blew out in 1946.

Dreamland, across Surf Av-
enue where the New York
Aquarium now stands, opened
in 1904, duplicating and dou-
bling many of Luna’s attrac-
tions but without as much
charm or success. It burned to
the ground in 1911.

Two excellent, thoroughly
researched books have just
been published about Coney Is-
land. They present an overall
history of Coney and its evolu-
tion, a sorely needed topic on
bookshelves.

Charles Denson, who lived
in Coney Island and has written
a historic walking tour
brochure of the area, now has a
wonderful book on the history
of the rides and attractions,
many of which were inter-
twined with his growing up
there. “Coney Island: Lost and
Found,” published by Ten
Speed Press (2002) is available
in paperback for $29.95.

The graphics and colored
postcards are novel and the text
is accurate. In spite of the fact
that Denson lives in San Fran-
cisco, where he works as a
graphic designer, he returns here
annually and has an extensive
photo collection of his Coney
days, which he has incorporated
into the book. He told GO
Brooklyn that he reduced this
300-page book from his original
700 by cutting out the dull parts.

Were there any?
“Coney Island: The People’s

Playground”  by Michael Im-
merso (2002, Rutgers Universi-
ty Press, $29.95 in hardcover)
uncovers many obscure facts
about Coney’s history, such as
the origin of the section called
“The Gut,” an infamous red-
light district of “Sodom by the
sea.” While a few errors
sneaked in — the first Iron Pier
was only one-story high (not
two stories) — Immerso’s writ-
ing is fluid and seamless, pro-
ducing one of the best of the
basic primers of Coney Island
chronology, one that I wish I
had written myself. 

Both of the above books are

THE BROOKLYN PAPERS
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Harkness Foundation for Dance • Lila Acheson Wallace Theater Fund

Sponsored by

Also available at

212 .307 .7171
www . t i c k e tma s t e r . c om

SUN • DEC 22, 2002 • 2PM
With Tchaikovsky’s sumptuous score,

lavish sets and more than 450

costumes, the 42-member Moscow

Ballet performs its acclaimed version

of the timeless holiday classic.

Tickets $30-35!
Ca l l  7 18 .951 .4500
Group Sales call 718.951.4600 x27
Children 12 and under, half-price

brooklyncenter.com

Nutcracker

The
Great

Russian

B R O O K L Y N C E N T E R F O R T H E P E R F O R M I N G A R T S
A T B R O O K L Y N C O L L E G E

a n d S a t u r n L - S e r i e s p r e s e n t

Nutcracker

The
Great

Russian

M O S C O W B A L L E T ’ SM O S C O W B A L L E T ’ S

112 DeKalb Ave.
(718) 246-2800

OPEN
M-Thur 11-11pm
Fri-Sat 11-12pm
Sunday 3-10pm

CATERING AVAILABLE FOR ALL OCCASSIONS

“favorite restaurant”
– Judge Glenda Hatchett

Caribbean Soul Cuisine & Bakery

Restaurant  •  Bar  •  Lounge
Serving Latin and Caribbean Cuisine

229 DeKalb Ave. (cor. Clermont) Fort Greene
Sun-Thurs: 6-11pm • Fri & Sat: 6-12mid • 222-1510

❖ ❖

Try our

MOJITOS
smooth &

sophisticated

Sol Elixirs

mussels

grilled
salmon

• • • • • • FFoorrtt  GGrreeeennee • • •• • •

holiday cuts
Suckling pig  and  all prime meats
Crown Roast • Rack of Lamb     • Leg of Lamb • Veal Roast •
Seasoned Pork Shoulder •       Homemade Sausages (chicken,

veal, turkey, pork)
• Aged Steaks:

Porterhouse,
Shell Steaks

FRESH CUT MEAT & POULTRY

Los Paisanos Meat Market
162 Smith St. (bet. Wycoff & Bergen) • (718) 855-2641

Open: Mon-Sat 8am-7pm • 

Bell & Evans Free Range Turkeys • Stuffing Mix • Duck • Pheasant
Country & Spiral Hams • Rabbit • Free Range Cornish Hens • Quail

Reading list
Just for the record, here is a list of

previously published Brooklyn books
that are fun and still available:

FICTION:

“Suspension: A Novel” by Richard
Crabbe (2000, Thomas Dunne Books
[St. Martin’s], $14.95) Civil War vets try
to get even with Washington Roe-
bling who is busy building a bridge.
Wonderful detail in the research and
writing.

“Red Hook: A Novel” by Gabriel Co-
hen (2001, Thomas Dunne Books,
$23.95) An urban crime story with a
NYC detective working in the bowels
of the Brooklyn waterfront. Written with
a wonderful sense of history but miss-
ing a realistic sense of police work.

“Motherless Brooklyn” by Jonathan
Lethem (2000, Knopf, $13 paper;
$23.95 hard large print; also as audio-

book, $25) A clever detective story set
in Boerum Hill told by a character with
Tourette’s syndrome. The setting in-
cludes several identifiable Smith Street
sites.

“The Amazing Adventures of Kavalier
& Clay: A Novel” by  Michael Chabon
(2000, Picador, $15) The Pulitzer Prize-
winning author of “Wonder Boys” sets
his characters in Brooklyn at the end of
the Depression. While they travel into
“the city” to draw their comic books,
they have the hearts of Brooklynites.

NON-FICTION:

“Of Cabbages and Kings County: Agri-
culture and the Formation of Modern
Brooklyn” by Marc Linder and Lawrence
Zacharias (1999, University of Iowa,
$34.95 hard; 21.95 paper) Farming pros-
perity versus industrial and residential
development in Brooklyn. Nicely re-
searched and written.

“An Architectural Guidebook to
Brooklyn” by Francis Morrone (2001,

Gibbs Smith Publisher, $27.95) With
maps, descriptions of distinctive areas
and bios, Morrone fills a gap in Brook-
lynalia. 

“Grave’s End: A True Ghost Story”
by Elaine Mercado (2000, Llewellyn
Publications, $12.95) A 13-year night-
mare in a haunted Brooklyn house.
Really!

“Amusing the Million: Coney Island
at the Turn of the Century” by John
Kasson (1990, Hill & Wang, $13) The
one that started interest in Coney Is-
land and is still around and vital 12
years later.

“Gotham: A History of New York City
to 1898” by Mike Wallace and Edwin
Burrows (1999, Oxford University
Press, $24.95 paperback; $65 hardcov-
er) An impressive but heavy interpreta-
tion of New York — and Brooklyn —
history by Brooklyn-based authors who
won the Pulitzer Prize for this effort. All
you wanted to know about NYC. A
second volume will be out soon.

Thanks for the memories: Two new books about Brooklyn’s “playground
of the world” include Charles Denson’s “Coney Island: Lost and Found” and
Michael Immerso’s “Coney Island: The People’s Playground.”

DINING AROUND BROOKLYN

Nostalgic
for ol’Coney
New books about Coney Island are
great gifts for Bklyn history buffs

try available, this friendly neighborhood
cafe-takeout offers fresh vegan, vegetari-
an, fish and poultry dishes to please every
palette. Try the butternut squash chow-
der with roasted corn or the vegan yuba
manicotti — both local faves. And the
kids love the organic macaroni and
cheese. Boasting incredible brownies
(vegan and wheat free), their desserts are
fresh, healthy and delectable! Do your
tastebuds a favor: come back for Second
Helpings!

Settepani
602 Lorimer St. at Conselyea Street,
(718) 349-6524. (AmEx, MC, Visa) 
At festive Settepani bakery in
Williamsburg, Chef AJ offers a wide
array of baked gift ideas including his
glorious, tall panetone and an equally
excellent almond-topped Italian fruit-
cake. For the indecisive, the bakery also
sells a holiday sampler tin of several
miniature cakes. Although the bakery is
open on Christmas Eve, don’t wait until
the last minute to call in your order of
holiday specialties. Many sell out quick-
ly and others may not be available at the
counter.

66 Water Street
66 Water St. at Main Street, (718) 625-
9352. (AmEx, MC, Visa) Entrees: $9-$21.
Chef Noel Thompson’s eclectic continen-
tal menu at 66 Water Street in DUMBO
has something for everyone, from veg-
etable rolls with orange hoisin sauce to
macadamia crusted Pacific cod with
lemon butter to Caribbean chicken curry.

This restaurant-bar, opened by four Irish
ex-pats last March, offers 14 perfectly
chilled beers on tap. On the main floor,
diners can enjoy candlelit dining or take
advantage of their party rooms.
Downstairs, there’s a club on weekends
and comedy on Wednesdays. 

Sushi Time
78 Clark St. at Henry Street, (718)
625-9893. Entrees: $5-$18. «
This fine Brooklyn Heights sushi bar and
Japanese restaurant provides an exten-
sive menu of the healthy and delicious,
from white tuna with scallion to wasabi
tobiko. The most popular dishes include
the Chilean sea bass, tempura and the
Unaju, which is broiled eel with Japanese
pickles on a bed of sushi rice. Other
favorites are the house special rolls,
which include a kamikaze roll with spicy
tuna and scallions, a wasabi roll with
tuna, salmon, avocado and cucumber, a
dragon roll with crabmeat, cucumber
and eel, among others.

The quaint restaurant with Japanese
decor also serves an all-you-can-eat
sushi special for $19. Bento boxes are
another option if you want to try a vari-
ety of items on the menu. Bento is
served with hijiki, seaweed salad, a shu-
mai roll and your choice of an entree. 

For first-timers, traditional dishes such as
chicken teriyaki, vegetable tempura or
tofu may be your cup of tea. Sake, beer
and wine are also available.  

Tavern on Dean
755 Dean St. at Underhill Avenue,
(718) 638-3326, (AmEx, Disc, MC,
Visa) Entrees: $12.95-$18.95. «
With its dark wooden exterior and deep-

set windows, Tavern on Dean is truly rem-
iniscent of many London pubs. The tavern
offers bar and grill food — hamburgers,
club sandwiches, fish and chips, soup and
salad. More substantial fare includes pan-
roasted half chicken, pan-sauteed catfish,
roasted herbed salmon and several pasta
dishes. There are also some quite elegant
dishes — steamed mussels in white wine,
grilled marinated hanger steak with a
Merlot and shallot reduction. The kitchen
is open until 3 am for late diners. Full-
service bar.

Teddy’s Bar & Grill
96 Berry St. at North Eighth Street.
(718) 384-9787. (MC, Visa) Entrees:
$2.95-$8.95.
For over 110 years, Teddy’s Bar & Grill
has been the Williamsburg hotspot for
lunch. Some notable fish entrees include
the salmon BLT — a grilled salmon filet
with romaine lettuce, tomatoes and
smoked bacon, and the grilled filet of
salmon Caesar salad with homemade
dressing. Teddy’s famous 10-ounce
burgers are made with beef that is
ground fresh daily, grilled to perfection
and ready to order. Happy hour is
Monday through Friday, 4 to 7 pm —
with specials on beer, wine and frozen
drinks.

Teresa’s 
80 Montague St. at Hicks Street, (718)
797-3996. (AmEx, DC, MC, Visa)
Entrees: $7.95-$13.95.
Ah, to enjoy a meal after a stroll on the
re-opened promenade at Teresa’s, a
casual, comfy place that’s priced like a
diner, but offers so much more. Sip a
beer or cocktail while you look over the
Polish and American specialties, like
pierogi filled with spinach, cheese, pota-
to, meat or sauerkraut, either fried or
boiled. Delicious cheese and plum but-
ter blintzes, and incredible apple fritters
await you as well. Enjoy classics like
Polish kielbasa, veal goulash, stuffed
cabbage or peppers in tomato sauce or
beef stroganoff. For dessert? Choose
from many homemade pies and cakes,
or go for an ice cream soda from the
fountain.

Trattoria Mulino
133 Fifth Ave. at St. Johns Place,
(718) 398-9001, (AmEx, V, MC).
Entrees: $10-$16.
This new Park Slope Italian restaurant
offers all of the classics, from the hot
antipasto appetizer sampler (shrimp,
clams, stuffed mushrooms and eggplant
rollatine) to their signature dish, the
chicken Trattoria Mulino (breaded chick-
en with sundried tomatoes and fresh
mozzarella cheese). Trattoria Mulino is
open seven days a week for lunch and
dinner and it will feature a special menu
for New Year’s Eve. Trattoria Mulino is
currently offering 10 percent off of all
deliveries (excluding lunch specials) dur-
ing December 2002.

Tuk Tuk
204 Smith St. at Baltic Street, (718) 222-
5598. (Cash only) Entrees: $7-$9. «
Smith Street restaurant Tuk Tuk, opened
by Anuwat “Nu” Morakotjantachote,
serves up authentic Thai food. Tuk Tuk
offers wines and imported beers.

The cozy restaurant seats about 30. Tuk

Tuk is named for the ubiquitous three-
wheeled vehicle in Thailand — akin to a
taxi — which makes the “tuk tuk tuk”
sound. 

Tuk Tuk plans to feature jazz band per-
formances on Friday and Saturday nights
and Sunday afternoons, and a live cook-
ing show at the bar – featuring fun to
watch demonstrations of hard to make
dishes.

Tuscano’s 
291 Third Ave. at Carroll Street, (718)
624-0010. Entrees: $5.50-$12.95.
Cash only. 

Tuscano’s pizzeria and restaurant,
opened 18 months ago by chef-owner
Joe Tuscano, offers the neighborhood
Italian classics at reasonable prices in an
unpretentious setting. Choose from a
selection of specialty pizzas and hot
heroes or entrees ranging from pastas
to seafood to meat dishes. Tuscano’s
also offers daily specials (including
everything from lobster to vegetarian
dishes), free delivery (for orders over $5)
and catering.

2 Fifteen Cucina
Napolitan
215 Columbia St. at Union Street,
(718) 858-2960, www.2fifteen.com.
(Visa, MC, Amex, DC) Entrees: $13-
$24.50.

The ivy green and powder blue motif of
2 Fifteen Cucina starts with the walls, is
picked up in the table linen, and makes
a beautiful crescendo in the large paint-
ing of the Bay of Naples. Family style,
classic Italian cooking is what they serve
up to the delight of their patrons. In
addition to creative dinner specials every
evening, the homemade fettuccini, with
grilled shrimp and sun-dried tomatoes,
served in a basil cream sauce is out of
this world. Another crowd-pleaser is the
veal Champagne, covered in a cream
sauce with sliced mushrooms. Enjoy the
traditional Italian desserts like tartufo
and gelato, or finish off with the creamy
Italian toasted almond cake.

200 Fifth Restaurant/Bar
200 Fifth Ave. at Union Street, (718)
638-2925. (AmEx, DC, Disc, MC, Visa)
Entrees: $6.50-$16.95.

Open since 1986, 200 Fifth Res-
taurant/Bar has recently expanded in
size and it’s stats are amazing. It now
offers a 42–foot bar, more than 25 TVs,
two pool tables and an internet jukebox.
On Sundays, they are the NFL ticket —
showing all of the football games while
you enjoy brunch (Saturdays and
Sundays from 11:30 am to 3:30 pm). On
Mondays, from 7 to 8 pm, enjoy the free
beer tastings of the 40 beers on tap.

Their state-of-the-art sound system gets
put to the test on Wednesdays and
Thursdays when they offer live R&B and
reggae funk and on Fridays and
Saturdays when they offer live salsa
music. 

Not to be eclipsed by the entertainment,
200 Fifth’s Chef Mendy (formerly of
Knickerbocker Grill and The Grocery)
offers diners daily specials as well as a
long list of entrees that include afford-
ably priced favorites such as steak au
poivre and pan-seared salmon in addi-
tion to burgers and pastas. 

« = Full review available at www.BrooklynPapers.com.
Abbreviation Key: AmEx= American Express, DC= Diner’s Club,
Disc= Discover Card, MC= MasterCard, Visa= Visa Card

expanded dining room with a suspended
ceiling that seems to float, slate floors,
pillars and terra cotta restrooms. The din-
ing is casual and the cuisine is continental,
with an emphasis on fresh fish and
seafood. Sesame swordfish, fresh lobster
and crab cakes are popular dishes. But
Pearl Room also serves filet mignon, shell
steaks, chicken and veal dishes, salads
and pastas. The most popular dessert is
the fried ice cream. Garden and sidewalk
cafe seats available.

Pete’s Downtown
2 Water St. at Cadman Plaza West,
(718) 858-3510, http://petesdown-
town.citysearch.com (AmEx, MC, DC,
Visa) Entrees: $14.95-$24.95. 
Come early to ensure a table with a
divine view (available at both the outside
cafe or inside the restaurant). The back-
drop of the Brooklyn Bridge and the
Manhattan skyline off Fulton Landing
sets the stage for a wonderful meal. Try
the pork chops stuffed with prosciutto,
mozzarella and basil, topped with a
Marsala wine sauce, served with a veg-
etable and potato rosette, an interesting
fried potato basket, filled with creamy
mashed potato. There’s also a warm
goat cheese salad, with seasonal greens
and walnut vinaigrette, and linguine
portofino, fresh salmon with plum toma-
toes, red onions, arugula and extra-vir-
gin olive oil. Not only is this a “landmark
restaurant” due to its extraordinary loca-
tion at the foot of the Brooklyn Bridge,
but four generations of Thristinos have
been serving up great food here since
1894.

Free parking is available, as is the private
party room, to reserve for your upcom-
ing special occasion. Open for lunch and
dinner.

P. J. Hanley’s Tavern
449 Court St. at Fourth Place, (718)
834-8223. (Visa, MC, AmEx, DC, Disc)
Entrees: $9-$15.
Step back in time and enjoy cocktails or
a wholesome meal in Brooklyn’s oldest
bar, circa 1874. (Originally a Norwegian
bar, owner Debbie Hanley says it’s been
called P.J. Hanley’s for the last 60 years,
with only four owners in its 128 years.)
The atmosphere is warm and welcoming,
with its mahogany bar, huge marble
columns and railing, mosaic tiled floor,
original tin ceilings and walls. Dine at the
bar, sit in the spacious dining room, or
eat al fresco in the lovely outdoor beer
garden, surrounded by twinkling lights. 

The menu is what you’d expect from a
classic Irish pub: hearty comfort food.
There are terrific hamburgers and pork
chops, plus daily fish, pasta and chicken
specials. Every Tuesday night you can
order a complete prime rib dinner for
$9.95! The food is simply prepared,
beautifully presented, reasonably priced,

with generous portions and superb taste.
There is something on the menu for
everyone. Available for private parties.
Lunch is served Thursday, Friday and
Saturday, and dinner is served daily start-
ing at 5 pm.

Restaurant Saul
140 Smith St. between Dean and
Bergen streets, (718) 935-9844. (Disc,
MC, Visa) Entrees: $18-$23. «
Named after chef Saul Bolton, this restau-
rant has a menu of creative highlights.
Sophisticated dishes include foie gras,
duck confit, roast leg of lamb and bacon,
onion tart. Desserts are an indulgence,
like chocolate fondant — a mousse on a
crisp chocolate wafer with squiggles of
caramel sauce, raspberries, crumbled
peanut butter and chocolate and peanut
butter mousse.

Ristorante Vaccaro
6716 Fort Hamilton Parkway at 67th
Street, (718) 238-9447. (AmEx, MC,
Disc, Visa) Entrees: $10-$35.
Chef-owner Dominic Vaccaro creates
many of the restaurant’s most popular
dishes, such as his signature chicken
Vaccaro, pan-sauteed breast of chicken
prepared with prosciutto, fresh mozzarel-
la and butterfly shrimp in a shitake mush-
room and sun-dried tomato sauce.
Vaccaro serves casual lunch and dinner
daily. Vaccaro’s pizzeria next door offers a
snack and takeout menu of sandwiches,
calzones, pizza and pizza rolls.

Sakana Aji
347 Seventh Ave. at 10th Street, (718)
369-3039. (Visa, MC, Amex, Disc)
Entrees: $9.95-$45.95.
While cozy, with its seven tables and six
seats at the sushi bar, Sakana Aji also
does a lively takeout and delivery busi-
ness in Park Slope. Checkerboard rice-
paper panels line the corner windows for
a secluded feel while you enjoy the chef’s
special rolls, like the tiger roll (tuna and
cucumber with shrimp and avocado on
top), Coney Island roll (whitefish, scal-
lions, gobo and saba), and the Sakana roll
(yellowtail and tuna with smoked salmon).
You can choose from bento meals,
dozens of appetizers, and incredibly fresh
and delicious sushi. Open seven days for
lunch and dinner.

Second Helpings
448 Ninth St. at Seventh Avenue,
(718) 965-1925. (MC, Visa) Entrees:
$6-$12.
Dedicated to serving the best-tasting,
healthiest food possible, Second
Helpings will keep you coming back for
more. Using mostly organic produce and
only the freshest fish and free-range poul-

Continued from page GO 4
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Home
IMPROVEMENT

ADVERTISER
FOCUS

Lighting ideas from
around the borough

Quality Custom Woodworking

SPECIALIZING IN
cabinetry • entry doors
carriage house doors

windows • wood interiors

173 6th Street
(718) 422-0205

finewoodworksinc@aol.com

SU CASA

219 5th Ave. PARK SLOPE
Between President & Union

718-622-5001

Fine Linens &
Home Accents

Your
Friendly

Carpet Store

Beautiful
Selection of

Ceramic Tiles
for your Floors

and Walls

Large Selection
of Ceramic Tile

WE CARRY: Linoleum, Large Selection of Solid
Vinyl Tile, Laminate Floors, Wool Carpets, Carpet
Runners, Floor Care Products, Area Rugs.

PARKING AVAILABLE IN FRONT
3461 Fort Hamilton Parkway • (718) 854-0500

Showroom Hours: Sun-Thurs: 10-5pm; Fri: 9-1pm

YOUR  FLOOR  CONSULTANT

THE $10 CARPET STORE

Only
$2

per sq.ft.

• Window Treatment & Blinds
• Slip Covers & Upholstery

• Fabrics & Accessories

THE FABRIC ALTERNATIVE, INC.
78 Seventh Avenue • (718) 857-5482

WE BUY & SELL ANTIQUES
(from one item to entire estates)

217 5th Ave. (bet. Pres. & Union)
718/638-5770   Hours: 11-7  Closed Mon. & Tues.

Wide
selection of

quality fabrics

Custom
Upholstery

Reupholstery

Slip Covers

Antiques
Restoration

H& A
Upholstery

141 Front St. (DUMBO) Brooklyn, NY
(718) 855-9664 / (800) 341-8776 • Mon-Sat: 9-5:30pm

Fine Oriental
Rug Cleaning

Free Pickup & Delivery

Maxwell Rug Cleaners
Call for free quote: (718) 499-0775

382 Fifth Ave. (at 6th St.) PARK SLOPE

Since
1973

In Brownstone Brooklyn, call

MILLWORK
SPECIALTIES
For Your Landmark Windows & Doors

Call, fax or write with your specs
for a prompt quote

800-592-7112
Tel: (718) 768-7112
Fax: (718) 965-3974

E-mail: cot2@msn.com
www.millwork-specialties.com

189 Prospect Ave.
Brooklyn, NY 11215

• Experienced in Landmark
jobs providing detailed
shop drawings for
landmark approvals

• Windows in any thickness

• Sugar pine, oak &
mahogany

• Round and arched tops

• Custom doors & entry ways

• Storefronts

St. Felix Street

HOURS
Mon-Wed: 8:30-5:30pm
Thursday: 8:30-7pm

Friday: 8:30-1:30pm
Saturday: closed
Sunday: 10-3pm

PROGRESS LIGHTING

Huntington
Collection
P3708-37

PROGRESS LIGHTING

Manchester
Collection
P3708-37

Brownstone Brooklyn’s
One Stop Lighting Center

Creative Lighting
For all your home and business lighting needs

We will be closed, for the holidays from Dec. 25 thru Jan. 6

New York’s largest lighting store is not in
Manhattan; It’s right here in Brooklyn.

The Victoria Collection

Tuscany

VictoriaNormandy

floor lamps • table lamps • lampshades • repairs
MIRRORS • TABLES • DECORATIVE ACCESSORIES

Everything in lighting… Discounted!

1073 39th Street
(CORNER FT. HAMILTON PKWY)

(718) 436-2207
Mon. & Tues. 9-5:30; Wed. CLOSED; Thurs. 9-8; Fri. 9-5:30; Sat. & Sun. 10-5

C.T.A.
PLUMBING

announces its

10 Point
Boiler Check

COMPLETE BOILER &
WATER HEATER INSTALLATION

•    KEYSPAN ENERGY FREE BOILER PROGRAM

•    SERVING BROOKYN FOR OVER 15 YEARS

Call for details

718-857-1700
LIC. #8689

NOW is the time to check
your boiler – NOT January!

C.T.A.
only

$149

The Brooklyn Papers 

With darkness falling at
4:30 pm this time of year,
thoughts naturally turn to
lighting. It’s a good time
to assess each room’s
brightness and to evaluate
changing needs.

Are you weighing track
lighting? Floor or table lamps?
Hanging fixtures or chande-
liers? Lamp Warehouseis a
marvelous store to shop in: six
huge showrooms of every
kind of fixture you can imag-
ine, in a setting studded with
lovely antique furniture and
luxurious carpets. Not only
does it feel homey, but the dis-
plays allow a shopper to get a
feeling of how a particular
lamp or hanging fixture would
look in a home setting.

Each showroom features a
different type of lighting: one
full of crystal chandeliers, one
with hundreds of table and
floor lamps (including an im-
pressive display of stained
glass Tiffany lamps), one with
modern fixtures, and a room
full of an unusual collection of
museum quality lamps and
hanging fixtures.  Large dis-
plays of ceilings fans, bath-

room lighting, recessed light-
ing, fluorescents, track light-
ing, sconces, outdoor lighting,
lampshades and specialty
bulbs are found towards the
rear of the store.

Owner Bill Ain warns not
to overlook the function of a
particular light in favor of its
beauty. “People often put up a
fixture that looks great but
doesn’t deliver the light they
need,” he says. “They may get
used to insufficient light, but
the room never quite feels
comfortable without an appar-
ent reason why.”

He also suggests that cus-
tomers should consider the
function of the room and
whether they want ambient
light or task lighting.

The Ain family has been
operating Lamp Warehouse
for more than 30 years, and
can help you with virtually
any technical or decorating
question. 

Lamp Warehouse is located
at the corner of Fort Hamilton
Parkway and 39th Street on the
Kensington side of Borough
Park (39th Street between 10th
and 12th avenues).

To visit, take the W or M
trains to the Fort Hamilton
Parkway station, or take the
Prospect Expressway to Fort
Hamilton Parkway (then pass
the border of Green-Wood
Cemetery, and turn right on
39th Street). 

Lamp Warehouse is closed
on Wednesdays, and open
Mondays, Tuesdays and Fri-
days, 9 am-5:30 pm; Thurs-
days, 9 am-8 pm and Saturdays
and Sundays 10 am-5 pm. The
store will be closed Dec. 25
thru Jan. 6. All major credit
cards accepted. For more in-
formation, call (718) 436-2207.

Creative Lighting opened
its doors in Cobble Hill in
1987, attracted to the area by
its large residential market, and
the lack of any other lighting
store in the surrounding neigh-
borhoods. Sixteen years later, it
has developed another distinct
customer base: electricians and
contractors, to whom it sells on
a wholesale basis.

The residential customer
benefits from this in two
ways: access to a wide selec-
tion of fixtures and brands, as
well as to the on-staff lighting
engineer and designer. This
feature can be especially help-
ful to those building or reno-
vating a home, and the infor-
mation can be co-ordinated
with your architect’s plans.

Creative Lighting’s show-
room space is small, but repre-
sents a smattering of many
types of lighting: crystal and
modern chandeliers, track
lighting, recessed downlights,
children’s lamps. 

What’s not on display can
be seen and ordered through
the many manufacturer’s sam-
ple books. You’ll find Light-
olier, Progress, Halo and Kich-
ler brands to choose from,
among others. 

Creative Lighting is located
at 223 Court St., at the corner
of Warren Street, and is open
Sundays, 10 am-3 pm; Mon-
days -Wednesdays, 8:30 am -
5:30 pm; Thursdays, 8:30 am-
7 pm; and Fri 8:30 am-1:30
pm (They are closed on Satur-
days). All major credit cards
accepted. For more informa-
tion, call (718) 935-0393.

If you’re looking for a
small decorative gift lamp,
Fabric Alternative has some
nice ones on display, ranging
from $44 to $60. They come
in fun and interesting shapes
and colors, some with beaded
and fabric shades, some
Tiffany-style night lights, and
some featuring an angel on a
cloud or a crescent moon.

Fabric Alternative is locat-
ed at 78 Seventh Ave. in Park
Slope. For more information,
call (718) 857-5482.

Don’t have your Christmas
lights yet? Head over to
American Tree, on Third Av-
enue between President and
Union streets in Park Slope.
They’ve got strings of lights to
cover your tree, your win-
dows, and even your stoop
railings with pure white or
multicolors. Happy season of
lights!
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Architects
AWARD WINNING LICENSED

ARCHITECT &
INTERIOR DESIGNER

• From Conception to Completion
Residential, Commercial, Manufacturing
Alterations & New Buildings

• Realistic Estimates & Time Schedules

• Construction Management

• Expediting Approvals & Permits
Department of Buildings & Landmarks

• Zoning Analysis & Property Potential
To buy or not buy

Martin della Paolera
ARCHITECT

65 Saint Felix Street
Brooklyn NY 11217
TEL (718) 596-2379

FAX (718) 596-2579

EMAIL felix63@aol.com UFN

Bathrooms
EASTECH BATHROOMS

& RENOVATIONS
CERAMICS • QUARRY

TILE • JACUZZIS
FREE ESTIMATES

718-875-1200
License# 1068550 R26-20

R26-09

Bathroom Refinishing

FREE ESTIMATES
FREE COLOR MATCH

Tubs • Sinks • Countertops
Specializing in Modern & Antique

Bathtubs & Sinks
(718) 832-2928R26-06

Carpentry
T&A Carpentry
& Home Restorations, Inc.

CUSTOM MADE CABINETRY * DOORS * MILL-
WORK * ARCHITECTURAL WOODWORK *
CUSTOM FURNITURE * WOOD CARVINGS &
TURNINGS * LICENSED & INSURED * FREE
ESTIMATES * QUALITY CRAFTSMANSHIP

(718) 422-7575 R26-02

NorthEast Painting
& Carpentry Co.

Interior Renovations • Dry Walls
Taping & Spackling

Frames & Molding Installation
In service since 1970

(718) 882-4176
Astoria, NY

by Nicholas Dimitratos Brothers and Sons
R26-21

Carpet Cleaning
A & J Carpet Co.

Upholstery Cleaning &
Professional Carpet Cleaning
Pet Stains • Floods • Wood
Floors Waxed & Refinished

(212) 831-1189
Affordable Prices • Eves & Weekends

R26-03

Closets

R26-11

Construction

R26-23

TRY US FIRST!!!
Doshen Construction Corp.
Interior, Exterior Renovation
Licensed Insured & Bonded

(718) 252-4302/(646) 251-7000
ALL WORK GUARANTEED

R26-05

BAUEN
CONSTRUCTION
COMPLETE RENOVATIONS

KITCHENS • BATHS
BASEMENTS • ADDITIONS
CARPENTRY • PAINTING
WINDOWS • SHEETROCK

FULLY INSURED

FREE ESTIMATES
(718) 668-2063
BUILDING OUR REPUTATION

R26-18

Complete Remodeling in
Bathrooms • Kitchens

Living Rooms • Dining Rooms
Patios • Basement

Floor Tilings • All Carpentry
Electrical • Plumbing

FREE Estimates
Financing Available / Licensed & Insured

(718) 322-4340
(718) 322-9003

MAJESTIC
HOME IMPROVMENT

more than just closets...
custom closet, wardrobe, furniture,

office & pantry/utility design
interior design & renovation

718.624.0328
www.closetsbydg.com

license # 1036367

JULIA’S
Bathroom Reglazing

CUSTOM BATHROOMS
SHOWERS & JACUZZIS

MARBLE & CERAMIC TILES
PLUMBING &

COMPLETE RENOVATIONS
• FREE ESTIMATES •

LIC. COOP-CONDO INS.

WE KNOW CONSTRUCTION INC.

1 (800) 283-9435
(718) 930-5222

Construction

Renovations & Restorations
All Home Improvement Needs

Kitchen • Bath • Paint • Carpentry

Fully equipped with all trades
ELECTRICAL • PLUMBING • CARPENTRY

Equipped with
DESIGNERS • ARCHITECTS • EXPEDITERS

“You’ve tried all the rest,
now go with the best.”

Do it right the first time.

17 YEARS EXPERIENCE

LICENSED • BONDED • INSURED

718-965-1857 or 718-692-7163
R26-07

R26-22

R26-39

R26-16

R26-41

Timeless
CONSTRUCTION &
RESTORATION CORP.

Complete interior renovation
specialist continuing two genera-
tions of fine craftsmanship

Specialties include:
* Kitchens and Baths
* Custom Cabinetry and Woodwork
* Plastering
* All Flooring and Tile
* Painting and Faux Finishes
* Finished basements and additions

Licensed and Insured

(718) 979-0913
R26-18

Contractors

Roofing • Bathrooms • Kitchens

Carpentry • All Renovations • Brickwork

Dormers • Extensions • Windows

Waterproofing
Free Estimates, Licensed & Insured

718-276-8558
R26-09

Chris Mullins
Contracting

ARCHITECTURAL DESIGN

INTERIOR RENOVATIONS

COMMERCIAL
RESIDENTIAL

CUSTOM RENOVATION

SPECIALIST

LICENSED & BONDED

#0836623
FULLY INSURED

TRIUMPH
CONSTRUCTION

1 (917) 847-8307

Three generations • 23 years
of quality honest work

Kitchens • Bathrooms • Basements
Cement Work • Carpentry • A/C Sys.

Cabinets • Iron Work • Roofing
Water Proofing • Plaster • Painting

1 (800) 926-6955
HIL # 0838887 • INSURED

KNOCKOUT
Renovations

Lots of References!
QR Magazine’s

“Top 500 Contractors”

COMPLETE RENOVATIONS,
KITCHENS, BATHROOMS,

All Work Guaranteed
Licensed by Consumer Affairs

(718) 745-0722
www.knockoutrenovation.com

EAGLE
CONTRACTORS

General
Renovations

Interior & Exterior
Roofing • Waterproofing

Painting • Plastering
Carpentry • Sheetrock
Tile • Stucco • Pointing

Scaffold • Brick &
Cement Work

License # 904813 • Insured
FREE ESTIMATES

718-686-1100

Contractors

HOME IMPROVEMENT CO.
Specializing in Brownstone

Renovations. Also: Brick-laying,
Painting, Carpentry, Roofing, etc.

Lic# 1094488
Tel: (718) 469-8165   Cell: (347) 245-7954

L26-08

Custom Woodworking

WOOD WORKS
Specializing in custom

bookcases, wall units and
entertainment centers.

Designed to meet your specific
needs. We also produce

landmark doors & windows.
We use the finest hardwoods & veneers

and employ superior techniques
to produce heirloom quality results.

Call for free estimates

(718) 238-4626
R26-06

Decks

R26-17

Electricians

Serving the Homes & Businesses
of Brownstone Brooklyn

Lighting • Power • Meters
Intercoms • Phone • Data

Licensed & Insured/ Call for free estimate
(718) 222-2444R26-07

R26-02

Licensed Electricians
COMMERCIAL • RESIDENTIAL

No Job Too Small
Family Owned & Operated for over 35 years

(718) 854-2984
R26-18

ALECTRA INC.
Have an electrical problem?
No job too big, no job too small!

Call me. Anthony Illiano
Licensed electrician

718-522-3893
R26-04

JOHN E. LONERGAN
Licensed Electrician

(718) 875-6100
(212) 475-6100

R26-04

Engineer (Licensed)
LICENSED PROFESSIONAL ENGINEER

LEE KANTOR, P.E.
(718) 491-0804

• Home - Condo - Co-Op Inspections
• Pre-Purchase Consultations & Written Reports

• Inspection of Exterior Brick Walls (Local Law 11)
• Building Violation Removal • NYC Certified
Asbestos Investigator (ACP-5/ACP-7 Forms)

• Digital Constuction Photographs
R26-21

Floor Maintenance
WOOD FLOOR
S P E C I A L I S T S

Insured/Bonded
Sand • Stain • Bleach • Pickle

Installation and Repairs
Reasonable. Free Estimates

718-321-0635 or
1-800-870-0635 R26-22

D & K
FLOOR SERVICE, INC.

Parquet and wood floors sanded,
repaired, installed & refinished.

Carpets steam cleaned &
shampooed professionally.

Tile floors stripped & waxed

718-720-2555 R26-31

ELECTRICAL
CONTRACTORSC&C

718-996-6588
FREE ESTIMATES • LEAVE MESSAGE

ELECTRICIAN

BERGER
QUALITY ELECTRIC

DECKS
byBart

ROOF • GARDEN • TERRACE
Fences Too! • Free Estimates

Call Bart:
15+ years experience

We build year round
Plan Ahead

(718) 284-8053
800-YES-4-DECK

Design Assist./Archit. Enginr.
www.decksbybart.com

MORGAN’S

Handyman
* Carpentry * Tiling *  Painting *

* Sheetrock * Bathrooms *
* Kitchens * Basements *

Free Estimates

VITALI
718 • 344-6127 R26-06

Handyman/Painter
Clean, neat painting, tiles,
patches, regrouting and any other
home repairs. Reasonable prices.

Sammy
(917) 207-8317

R48

CALL NED
Plastering • Roofing • Sheetrock

Ceramic Tile • Carpentry
Cement Work • Painting

Wallpaper • FREE ESTIMATES

718-871-1504
R26-08

Interior Design
Interior Design

Painting:
Decorative or Otherwise

Wallpaper Installation
Free estimates available

Ask for Jonathan
718-491-4870 R26-09

Landscaping/Gardening

R26-16

STONE & GARDEN
SPECIALISTS IN STONE
DESIGN • CONSULT • INSTALL
patios, ponds, plants, landscaping

“Best variety of stone”
(718) 622-1608 R50

Locksmith

W50

Movers (Licensed)

R26-46

W26-33

Truckers
1, 2, 3, MEN

W/TRUCK/VAN
Any Job a box to truck load.

Reliable, Experienced
Low Low Rates

Call Marcel

917-771-0407
917-531-7505 R26-04

1-2-3
Man with Van/Truck

Any job, big or small
Tristate Area

Reliable,experienced,guaranteed.
Low Low Rates!

Call John (718) 543-1934
Cell: 1 (917) 771-0407 R50

Painting

rofessionalPainting
Restore old surfaces.

Benjamin Moore Paints used.
Taping, plastering, wallpaper removal.

Free Estimates
Call 718-720-0565

R26-06

US DOT#796162

MOVING
Low Low Rates

Experts on all kinds of moving
Free Estimates

(718) 627-9896

INFINITY

MasterCard®�

®�

AMERICAN EXPRESS ®�

Landscape - Garden Service
Fall Maintenance - General Cleanup

Bulb Planting • Fertilization
Brownstone Terraces, Yards, Co-ops

Marilyn Manning

718-753-9741

Prepare your Garden
for Next Season!

KBM Contracting
Bathrooms • Carpentry

Tiling • Decks • Windows
Flooring • Roofing • Doors

Painting • Staircases
Violations Removed

FREE ESTIMATE
763-0379

licensed, insured  L50

Painting

R26-31

John Haviaras
PAINTING

Interior/Exterior Painting
Taping • Sheetrock

Complete Apartment & Home
Renovations. Affordable Prices
Quality Work • Free Estimates

718-921-6176
R26-18

Painting - Plastering
Paper Hanging - Glazing
FREE ESTIMATES/FULLY INSURED

718-522-3534
R26-25

Plaster Restoration
Ornamental • Skim Coating

Wallpaper • Custom Painting
Stripping

(718) 783-4868
Demetrious

25 years in Park Slope
R26-35

R26-21

Master
Plasterer/Painter

Old Walls Saved
Repair, Install, Moldings, Skim Coats

Excellent References
718-834-0470

R26-17

R48

Paint Removal

R26-38

Plastering
WALSH PLASTERING

Ornamental Plaster
Repaired & Restored

New Designs Created
New Walls and Ceilings Created

Creative Plaster Finishes
& Specialty Tints Available

A. Walsh 718-875-3033
R26-02

Absolute
Plastering Inc.

Ornamental, run cornice mould,
and tinted plaster. Skim coating
& domes and vaulted ceilings.

(718) 322-3436
(917) 412-5593

Ask for Fitz
Custom Design & Restorations

R26-39

PSST!!
Recapture the original beauty of your
fine architectural woodwork. We
strip-restore-refinish doors, mantels,
columns, shutters, banisters with non-
toxic, environmentally safe, removers
and finishes. Careful considerate work-
manship since 1959. Call the
Park Slope Stripping Team

@ 718 783-4112.
www.eastendwoodstrippers.com

Master Painter
EXCELLENT PAINTING

& PAPER HANGING
OVER 25 Years Exp.

INSURED / FREE EST

Call Simon
718-763-3954

Fully Insured Free Estimates

OWNER OPERATED
“Top Quality Work, Dependable Service

and a job that will last!”
• Painting • Skim Coating • Plastering
• Wallpaper Removal and Installation
• Specializing in Faux Finishing and

Decorative Painting • Stain & Varnishing

Call (718) 332-7041

Finishing Touch
PAINTING

Movers (Licensed)

Movers (Licensed)Exterminators

Plumbing

R26-19

Restoration
RESTORATIONS
Done Reasonably and Well

Carpentry • Built-Ins • Paneling
Restoration Work

Window Repair • Painting
Garden & Landscaping Work

Ryan & Paul
718-857-3661 R26-18

Roofing
EASTECH

ROOFING
Rubberized – Hot and Cold
Fully Insured. 15 year guarantee

on all rubber roofing
Free Estimates • 20 yrs. Exp.

718-875-1200
License #1068550 R26-20

R26-46

SUPERIOR
ROOFING CO.
8805 3rd Ave. Bklyn, N.Y. 11209

• Hot & Cold Tar - Shingling
• Rubberize - Steam Cleaning
• Cement & Brick Work

718-833-5752
646-261-4805

R26-19

Rubbish Removal

R50/3/26-46

GREG’S EXPRESS
RUBBISH REMOVAL
Basements Cleaned • Yards

Construction Debris
Houses & Stores

All appliances removed
ALL Contractors Welcome!
Commercial Stores Welcome!

Daily Pick-Ups
Mini Containers Available

Serving the Community
Member Brooklyn Chamber of Commerce

Prompt & Professional • 24hr - 7 days

718-369-7252
Beeper 917-808-1560

Lic: TWC-L-3413
Fully Insured R26-15

Rubbish Removal
Roll-Off Container Service
Gumball Rubbish Removal
Container Sizes & Prices

10 yd $295 + tax
20 yd $495 + tax
30 yd $595 + tax

Prices reflect services for household goods
only: furniture, clothing, appliances.
Demolition Debris is additional price.
Clean out truck 9 yd $325 per load.

Interior Demolition, Cleanout
All major credit cards

CALL ANYTIME

718-230-8488
R26-10

AAA Plus Service Inc.
Cleanout • Basement

Apartment • Storefront
Demolition • Rubbish Removal
FULLY INSURED & FREE ESTIMATES
OFFICE: (718) 251-3447
CELL: 1 (646) 523-5535

www.aaaplusservices.com

Schwamberger
Contracting

All Roofing, Rubber, Metal,
Skylights, Pointing and Painting.
Excellent References Available

License #0831318
16th year with Brooklyn Papers

718-646-4540
1 (347) 385-4696

NEIGHBORHOOD
Sewer & Drain Cleaning

Plumbing
TUBS • SINKS • MAIN SEWER

TOILETS • YARD DRAINS
24/7 • Emergency Service
745-7727 or 848-5654

$ LOW, LOW, PRICES $

¤ ¤

¤

Stairs

R26-12

Telephone Services
TELEPHONE JACKS

Installation/Repairs
$70 PER JACK

Verizon Charges $201/jack

718-978-3254
917-482-5135 Cell

Bell Atlantic Trained
R49

Tree Services
Four Seasons
T R E E  S E R V I C E

718-207-0762
Free Estimate!

20 Years Experience

We Specialize in Tree Pruning for City
Trees, Backyards, Gardens. Tree Cabling
& Cavities. Tree Removals. R26-07

Broken or Missing
Baluster/Spindles
Weak or Broken
Steps. (Treads,

Stringers or Risers)

also

FLOOR SANDING
AVAILABLE

Call: 718-893-4006

Cee Dee Professional
CONTRACTORS

Upholstery

• Kitchen & dining chairs recovered
• New foam cushions • Slipcovers

• Vertical and mini blinds

• Shop at Home • Free Est.
Perfect Touch Decorators

718-263-8383
Quality Work • Serving the 5 Boros

R26-36

Windows
Quality Replacement
Windows and Repairs
Repair ALL TYPES of windows.

Screens and insulated glass.

Same Day Service • Licensed & Insured
Reasonable Rates • Emergency Service

Call Rene (718) 227-8787
R26-36

Wood Stripping

DOORS • FRAMES • CABINETS
FIREPLACES • OLD STAIN
REMOVAL • REFINISHING
ALL WOOD MATERIALS

Careful, clean, professional work.
No Job Too Big or Small

15 years Exp.

(718) 647-2121
R26-05

#1 Masterwood
STRIPPINGP&D

LIVING ROOM
FURNITURE

REUPHOLSTERED

    

W24-30

MB BEST MOVINGMB BEST MOVINGMB BEST MOVING
Moving & StorageMoving & Storage

UPSTATEUPSTATEUPSTATEUPSTATEUPSTATE
NY &NY &NY &NY &NY &
DEALDEALDEALDEALDEAL

Antique Moving Specialist
Tri-State Area • Local/Long Distance

Commercial/Residential

Expert Packing & UnpackingExpert Packing & UnpackingExpert Packing & UnpackingExpert Packing & UnpackingExpert Packing & Unpacking

First Class Storage in Your NeighborhoodFirst Class Storage in Your NeighborhoodFirst Class Storage in Your NeighborhoodFirst Class Storage in Your NeighborhoodFirst Class Storage in Your Neighborhood

Free Estimates • Radio DispatchFree Estimates • Radio DispatchFree Estimates • Radio DispatchFree Estimates • Radio DispatchFree Estimates • Radio Dispatch

Packing Cartons & Supplies AvailablePacking Cartons & Supplies AvailablePacking Cartons & Supplies AvailablePacking Cartons & Supplies AvailablePacking Cartons & Supplies Available

Professional & Reliable ServiceProfessional & Reliable ServiceProfessional & Reliable ServiceProfessional & Reliable ServiceProfessional & Reliable Service

Recommendations AvailableRecommendations AvailableRecommendations AvailableRecommendations AvailableRecommendations Available

Customer Satisfaction is Our Top PriorityCustomer Satisfaction is Our Top PriorityCustomer Satisfaction is Our Top PriorityCustomer Satisfaction is Our Top PriorityCustomer Satisfaction is Our Top Priority

Office 718-336-0046
Fax 718-998-2622 • Beeper 917-467-0776

Cell 646-210-7174
Servicing the Community For Over 16 YearsServicing the Community For Over 16 YearsServicing the Community For Over 16 YearsServicing the Community For Over 16 YearsServicing the Community For Over 16 Years

W24-30

TERMITE, RODENT & INSECT CONTROL

SPECIALISTS
RESIDENTIAL • COMERCIAL

“Safest Methods Used”

USA EXTERMINATORS
718 832-0900

A Service Company You Can Depend On
Licensed & Insured

$10 OFF Any Service With This Ad R49

Home
IMPROVEMENT

10  AWP

August 6, 2001

THE BROOKLYN PAPERS • WWW.BROOKLYNPAPERS.COM

Bathrooms

EASTECH BATHROOMS
& RENOVATIONS

CERAMICS • QUARRY

TILE • JACUZZIS

FREE ESTIMATES

718-875-1200
License# 1068550 R44

Carpet Cleaning

Carpet and

Upholstery are clean,

dry, and fresh, ready

to use the same day!

Joe (718) 257-2078
AREA’S BEST CLEANING

Commercial & Residential
R33/37/41/25-29

Closets

R25-13

Concrete

TONY & DOMINICK

SPECIALIZING IN ALL

CONCRETE & BRICKWORK

Driveways, patio and stoop.

FREE estimates.

(718) 680-3348 R36

Construction

AL-UNIQUE

CONSTRUCTION CORP.

General Contractors

Waterproofing • Steam Cleaning • Interior

& Exterior Painting • All kinds of cement

and brick work • Tiles • Sidewalks •

Sheetrock • Silicone Coating, etc.

(718) 714-1100 or (917) 865-7959

Fully Insured and Free Estimates R34

MIGUEL DAVIES

R E N O V A T I O N S

Kitchens • Baths • Painting

Licensed • Insured • Bonded

(718) 243-2685

1-800-846-3243 R40

R25-24

REED
CONSTRUCTION &

RESTORATION CORP.

Complete interior renovation

specialist continuing two genera-

tions of fine craftsmanship

Specialties include:

* Kitchens and Baths

* Custom Cabinetry and Woodwork

* Plastering

* All Flooring and Tile

* Painting and Faux Finishes

* Home Interior and Design

Licensed and Insured

(718) 979-0913
R30/25-18

Super King
Construction

COMMERCIAL & RESIDENTIAL

Specializing in Custom Made

General Construction & Complete

Renovation • Interior & Exterior •

Complete Bathrooms • Kitchens •

Carpentry Work • Cement Work •

Brick Work • Roofing • Completed

Wood Floors • Decks • Brownstones.

Quality & References

G nteed

EAGLE
CONTRACTORS

General
Renovations

Interior & Exterior

Roofing • Waterproofing

Painting • Plastering

Carpentry • Sheetrock

Tile • Stucco • Pointing

Scaffold • Brick &

Cement Work

License # 904813 • Insured

FREE ESTIMATES

718-686-1100

more than just closets...

custom closets & wardrobe design

furniture & office design

www.closetsbydg.com

tel 718.624-0328

license # 1036367

Dry Fast 1-2 Hours

Walls Cleaned Expertly

Auto Interior

“We Clean where

others fear to try”

Construction

BAUEN
CONSTRUCTION

COMPLETE RENOVATIONS

KITCHENS • BATHS

BASEMENTS • ADDITIONS

CARPENTRY • PAINTING

WINDOWS • SHEETROCK

FULLY INSURED

FREE ESTIMATES

(718) 668-2063
BUILDING OUR REPUTATION

R44

KNOCKOUT
Renovations

Lots of References!

QR Magazine’s

“Top 500 Contractors”

Complete Renovations,

Kitchen, Bathroom,

Brickwork, Roofing

ALL WORK GUARANTEED

Licensed by Consumer Affairs

(718) 745-0722

www.knockoutrenovation.com
R25-40

Contractors

BIG AL’S
Contracting Corp.

Home Remodeling

Done Easy and Affordable

Interior Complete Renovations

and Much More

No Salesmen, Sales Pitch, or Sub

Contractors. Big Savings on

Remodeling Kitchens. 100%

Financing Available.

(718) 965-1551
NYC Lic# 0925062

www.BigAlsContracting.com
R48

BNS
CONTRACTING CORP.

Waterproofing & Roofing

Scaffold Work our Specialty

Exterior Maintenance Specialists

Steam Cleaning • Brick Pointing

Water Proofing • Roofing

Sidewalk • Stucco • Painting

All Kinds of Brick and Cement Work

Lic# 1083320 Fully Insured

Free Estimates

(718) 921-4957
L31/37/43-25-24

M.H. Construction INC

GENERAL CONTRACTOR

Brickwork & Brownstone Specialist

All exterior/interior

Fully insured & licensed

FREE estimates. Call 24hrs.

(718) 633-2700 L38

Elegance
CONTRACTING CORP.

We Are Well Experienced in

Brick & Cement Work, Pressure Wash,

Pointing, Water Proofing, Brownstone

Restoration, Foam Stucco, Cement

Stucco. Painting (Interior & Exterior),

Kitchen, Bathrooms, Remodeling,

Decks, Finishing basements, etc.

For Clean Work & Reasonable Price

(718) 853-3443
FREE ESTIMATES/FULLY INSURED

HIC#1088286 R31

Decks

DECKS
by Bart

ROOF • GARDEN • TERRACE

Fences Too! • Free Estimates

Call Bart:
15+ years experience

We build year round

Plan Ahead

800-YES-4-DECK

Design Assist./Archit. Enginr.

www.decksbybart.com R25-19

Electricians

Contracting / Consulting / Maintenance

Electric Meters Installed

Main Service and Panels

General Power

Lighting Design

Computer Protection

Dedicated Circuits

Air Conditioner Wiring

Communication Systems

Emergency Calls

www.AccentElectrical.com

Committed To Your Electrical Safety

718-871-6779
EST. 1992 R45

Serving the Homes & Businesses

of Brownstone Brooklyn

Lighting • Power • Meters

Intercoms • Phone • Data

Licensed & Insured/ Call for free estimate

(718) 222-2444 R35

ALECTRA INC.
Have an electrical problem?

No job too big, no job too small!

Call me. Anthony Illiano

LICENSED ELECTRICIAN

718-522-3893 R39

Exterminators

USA EXTERMINATORS INC.
Residential • Commercial

Reasonable Rates

Mice - Rodents  - Roaches - Termites

EXPERTS

718-832-0900 R34

Floor Maintenance

D & K
FLOOR SERVICE, INC.

Parquet and wood floors sanded,

repaired, installed & refinished.

Carpets steam cleaned &

shampooed professionally.

Tile floors stripped & waxed

718-720-2555 R46

Bill’s Floor Service
Refinishing • Resurfacing

Call (718) 238-9064

(917) 805-8161

30 years experience

FREE ESTIMATES
R25-18

Scraping, Sanding, Staining,

Repair Floors

Refinishing Floors and Stairs

New Hardwood Floors Installed

Free Estimates

John

PHONE: (718) 437-3069

CELL: (347) 228-7972
R43

WOOD FLOOR

S P E C I A L I S T S

Insured/Bonded

Sand • Stain • Bleach • Pickle

Installation and Repairs

Reasonable. Free Estimates

718-321-0635 or
1-800-870-0635 R25-13

Handyman

CALL NED
Plastering • Roofing • Sheetrock

Ceramic Tile • Carpentry

Cement Work • Painting

Wallpaper • FREE ESTIMATES

Lic. # 864865

718-871-1504 R34

Handyman Painter
Clean & neat painting

Tile Repairs • Regrouting

and any other Home Repairs

REASONABLE PRICES

Sammy

(718) 748-9609 R31

R42

Leaky Roof? Home Repairs?

Need Repair or New Roof?

ALL TYPES. Also Walls, Floors, Tiles,

Cement, Siding, driveways, back-

yards, and Painting. Clean up and

affordable prices.

FREE ESTIMATES

(718) 788-8037 R33

Heating

A&D Heating and

Air Conditioning
Quality Workmanship

24 Hour Emergency Service

Servicing All Brands

All Jobs Guaranteed

Fully Insured & Licensed

(718) 645-3541UFN

CALL STAN
* Dependable, reliable

and reasonable rates

* Plastering & Skim Coating

* Painting & Electrical

* All Home Repairs

* Sheetrock & Plumbing

(718) 768-7802

(917) 566-0723

J
FLOOR

SERVICE

BERGER
QUALITY ELECTRIC

Accent 
Electrical Corp.

Heating Oil

Home Heating Oil

Free Burner/Oil Filter Change

COD Allowed

(718) 934-3031
Price subject to change R39

Home Improvement

R37/25-40

Interior Design

Quality. Harmony. Passion. Art.

Let KarlANTHONY Properties &

Interiors make it easier for you to live

the style that’s you. Allow us to craft an

environment that suits the way you live.

Let Us Inspire You!

718.857.3834 R33

Architectural &
Interior Designer

Inventive & Ingenious affordable ideas.

Lighting Plans... Floor Plans... Full working plans.

Plan ahead... save time and money.

Contractor referrals

NoahSchechtel   718-812-5780
R35

Professional

Interior Designer

Specializing in residential jobs, is available for

consultation at reasonable rates. Furniture

Arrangements/Space Planning • Color

Coordination • Fabrics & Finishes • Window

Treatments • Lighting • Contractor Referrals •

Preparation for Home Sale.

(718) 783-4226 J33

Landscaping/Gardening

STONE & GARDEN
SPECIALISTS IN STONE

DESIGN • CONSULT • INSTALL

patios, ponds, plants, landscaping

“Best variety of stone”

(718) 622-1608 R41

Landscape - Garden Service

Summer Maintenance • General Cleanup

Perennials • Herbs • Shrubs

Brownstone Terraces, Yards, Co-ops

Marilyn Manning

718-237-9154 R25-18

Kosher Kitchens

We’ll Kosher
your kitchen
and toivel your dishes.

Call Nationwide:

1-888-GO-KOSHER
(888-465-6743) UFN

Locksmiths

W48

Movers (Licensed)

Quick
Moving Inc.

Long Distance • Local

Residential & Commercial

Weekends Available • Low Rates

(718) 743-3003
Large and mid size jobs only.

FREE ESTIMATES

2120 E. 8th St., Bklyn 11223 R34

R25-24

R47

 

MasterCard® ® 

AMERICAN EXPRESS ® 

Keep your Garden

BLOOMING!

What
Inspires

You?

98¢/gal

Movers (Licensed)

Moving? Call Us!

Moving with Us
Local & Long Distance • Low Rates

(718) 891-7270

1 (877) MOVE-W-US

2925 Brighton St. DOT#34486
R25-13

R47

DAVE’S “DJ”
MOVING & STORAGE

Strictly moving - no gimmicks

Courteous, Reliable Service

No complaints ever registered on

our Co. Our record speaks for

itself. Feel free to call DOT (718)

482-4816.

Licensed & Insured

DOT #32241

843-4417
Van Service, Pking Supplies Avail.

Free Est. Now selling supplies for all

your Moving & Packing needs.

R40

Movers (Truckers)

VITAL EXPRESS

MOVING COMPANY

Anytime, Anywhere

$14 per man + truck

(718) 891-3541
R37

Moving Supplies

PACK MAN
All moving & packaging materials

Low Prices / Call & Compare

Free Delivery

web page www.pack-manboxes.com

fax your order (718) 624-2199

360 Atlantic Ave

(718) 802-1948 R37

Painting

RestorationAccents
Decorative Artists

Interiors~Furniture

Classical, elegant & Contemporary Finishes

Ancient Tecnics ~ Custom Designs

(718) 340-8378 Phone/Fax

Virginia ~ Luis L49

rofessionalPainting
Restore old surfaces.

Benjamin Moore Paints used.

Taping, plastering, wallpaper removal.

Free Estimates

Call 718-720-0565
R25-12

R46

Master Painter
EXCELLENT PAINTING

& PAPER HANGING

OVER 25 Years Exp.

INSURED / FREE EST

Call Simon

718-763-3954 R50

FINEST
QUALITY
PAINTING
(718) 768-8486

R30

Artist Painter
for your home!

Interior/Exterior Painting

Wall Design, Gold Leafing Etc.

Free Estimates - Call Leo

CELL: (347) 693-5854

(718) 459-2077

www.marspainting.com R34

Stratford Painting
Interior *  Exterior

Residential *  Commericial

Painting, Plastering, Skim coating, Staining

Wood Refinishing, Wall Paper & Removal

7 Days • Insured • Free Estimates

1-888-499-1662 R34

John Haviaras

PAINTING
Interior/Exterior Painting

Taping • Sheetrock

Complete Apartment & Home

Renovations. Affordable Prices

Quality Work • Free Estimates

718-921-6176R25-12

Home
IMPROVEMENT

Contractors

Movers (Licensed)

Liberty Tradesman, Inc.
• Commercial and Residential

• Complete Interior Renovations

• Bathroom / Kitchen Specialist

• Renovations / Complete Finished Basements

• Ceramic and Marble Work

• Framing / Sheetrock / Taping / Painting

• Suspended Ceilings, Windows, Doors, Exterior Decks

Free Estimates / Insured / “24/7”

Cell (917) 843-9130 • Office (718) 438-3068
J35 Painting

YNR
Competitive Painting

Remodeling. All types of painting,

plastering, wallpaper – hanging and

removing. Some carpentry work.

Reasonable and reliable.

FREE ESTIMATES

(718) 769-0236 R33

SUNSHINE, INC.

NYS Registered 1974 Painter

718-748-6990
Int./Ext. • Comm./Resid.

Painting • Plaster • Sheetrock

Endorsed by Prof. Painters Assoc.

Guaranteed Lowest Prices

Bonded • Insured • Lic# 0933304

R13/25-34

“Quality of work equals

quality of life.”

Textured Finishes • Stripping

Staining • Wallpaper Removal

Plaster Repair • Skim-Coating

Sponging & Decorative Finishes

Painting and Plastering

FREE ESTIMATES/ CALL Blake

(718) 921-1445 • (917) 359-0091
R38

Plaster Restoration
Ornamental • Skim Coating

Wallpaper • Custom Painting

Stripping

(718) 783-4868
Demetrious

25 years in Park Slope R30

Master
Plasterer/Painter

Old Walls Saved

Repair, Install, Moldings, Skim Coats

Excellent References

718-834-0470
R25-20

Painting - Plastering

Paper Hanging - Glazing

FREE ESTIMATES/FULLY INSURED

718-522-3534
R25-25

Fully Insured Free Estimates

OWNER OPERATED

“Top Quality Work, Dependable Service

and a job that will last!”

• Painting • Skim Coating

• Plastering • Wallpaper Removal

• Faux Finishing • Stain & Varnishing

Call (718) 332-7041 J35

Paint Removal

PSST!!
Recapture the original beauty of your fine

architectural woodwork. We strip-restore-

refinish doors, mantels, columns, shutters,

banisters with non-toxic, environmentally

safe, removers and finishes. Careful consid-

erate workmanship since 1959. Call the

Park Slope Stripping Team

@ 718 783-4112. R43

Finishing Touch

PAINTING

ARNOLD’S
Painting
Company

Call to advertise… 834-9161

Plumbing/Heating

PHILCO PLUMBING

& HEATING
• Boilers and Hot Water Heaters

• Bathrooms, Showers, Sinks, Tubs

• Sewers Electronically Cleaned

• Sewer Lines • Free Estimates

• 24 Hr. Emergency Service

• Licensed & Bonded    License #667

Ph. 888-773-7232 / 718-605-0450

Beeper: 917-851-4960 R25-13

J25-14

WEIL-McLAIN

CAST IRON BOILERS
Specialists in

Installation and Service

on Gas Heating Systems

Auth. Rep. Keyspan Energy

NYC Master Plumber Lic. #289

SERVE-WELL

PLUMBING & HEATING

SERVING ALL BROOKLYN

718-847-1830
J25-16

Plastering

WALSH PLASTERING

Ornamental Plaster

Repaired & Restored

New Designs Created

New Walls and Ceilings Created

Creative Plaster Finishes

& Specialty Tints Available

A. Walsh 718-875-3033R37

Absolute
Plastering Inc.

Ornamental, run cornice mould,

and tinted plaster. Skim coating

& domes and vaulted ceilings.

(718) 322-3436

(917) 412-5593

Ask for Fitz

Custom Design & Restorations
R42

Restorations

RESTORATIONS
Done Reasonably and Well

Carpentry • Built-Ins • Paneling

Restoration Work

Window Repair • Painting

Garden & Landscaping Work

Ryan & Paul

718-857-3661 R41

Roofing

EASTECH

ROOFING
Rubberized – Hot and Cold

Fully Insured. 15 year guarantee

on all rubber roofing

Free Estimates • 20 yrs. Exp.

718-875-1200

License #1068550 R44

Classic Roofing
Gutters • Leaders • Shingles

Roofs • Flat Roofs

Rubber/90lb. Roof

On Top of our Competition

Commercial • Residential

Fully Lic/Bonded • FREE ESTIMATES

John (917) 654-2318 R37

SUPERIOR
ROOFING CO.

8805 3rd Ave. Bkln, N.Y. 11209

• Hot & Cold Tar -Shingling

• Rubberize - Steam Cleaning

• Cement & Brick Work

718-833-5752

718-491-3001 R25-01

Schwamberger

Contracting
All Roofing, Rubber,

Skylights and Pointing.

Excellent References Available

License #0831318

15th year with Brooklyn Papers

718-646-4540
R25-45

NEIGHBORHOOD

Sewer & Drain Cleaning

Plumbing

TUBS • SINKS • MAIN SEWER

TOILETS • YARD DRAINS

24/7 • Emergency Service

745-7727 or 848-5654

$ LOW, LOW, PRICES $

¤ ¤¤

Roofing

WILLIAM DOLAN

ROOFING CO. INC.

FLAT & SHINGLE ROOFING

10% Senior Citizen Discount

WE ACCEPT ALL MAJOR CREDIT CARDS

718-968-3095
H.I.C. - LIC. 0928471

J25-15

Rubbish Removal

GREG’S EXPRESS

RUBBISH REMOVAL

Basements Cleaned • Yards

Construction Debris

Houses & Stores

All appliances removed

ALL Contractors Welcome!

Commercial Stores Welcome!

Daily Pick-Ups

Mini Containers Available

Serving the Community

Member Brooklyn Chamber of Commerce

Prompt & Professional • 24hr - 7 days

718-369-7252
Beeper 917-808-1560

Lic: TWC-L-3413

Fully Insured R25-13

Tile Installation

EXPERT TILE
Complete Renovation

Baths • Kitchens • Floors • Ceramic

Glass Tile • Marble • Granite

Regrouting • Tile Repair

No job too Big or too Small

22 yrs exp • References

FULLY INSURED

(718) 852-4891 R40

Upholstery

• Kitchen & dining chairs recovered

• New foam cushions • Slipcovers

• Vertical and mini blinds

• Shop at Home • Free Est.

Perfect Touch Decorators

718-263-8383
Quality Work • Serving the 5 Boros

R35

Waterproofing

ACE-JAX WATERPROOFING CORP

3rd Generation of

Guaranteed Waterproofing

ROOFING • POINTING

THOROSEAL COATING • CHIMNEYS

CORNICE RESTORATION

Fully Insured & Licensed

(718) 856-1800

1241 E. 14th St. Bklyn
L33/25-03

Windows

Quality Replacement

Windows and Repairs

Repair ALL TYPES of windows.

Screens and insulated glass.

Same Day Service • Licensed & Insured

Reasonable Rates • Emergency Service

(718) 227-8787 • (917) 719-6707

(Office)                    (Voice Mail) R38

ESTAB.
1949

LIVING ROOM
FURNITURE

REUPHOLSTERED

CLEAN LEADERS

& GUTTERS

$45 ANY SIZE HOUSE

    

W24-30

Brooklyn’s 
#1

Home Improvement 
Resource

Attention
Advertisers

Call Now

For Special

Introductory Offer!

(718) 834-9161

ext. 111

Ask for Roxanne

C M Y K

Brooklyn’s #1
Home Improvement 

Resource
Attention

Advertisers

Call Now
For Special

Introductory Offer!

(718) 834-9161
ext. 111

Ask for Roxanne


