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Toast the new
year with GO!

Starting Saturday, Jan.10, Brooklyn’s
weekends begin with The Paper

Starting Saturday, Jan.10, Brooklyn’s
weekends begin with The Paper

Look for the next issue of                                  Saturday, Jan. 10

York and got a job as a sporting
goods salesman for Rawlings. His
mentor at Rawlings told him of an
opening at the Downtown Athletic
Club as a part-time gym instructor.
That job soon grew into a full-time
position as the athletic director of the
club. Because the Downtown Athlet-
ic Club is the home of the Heisman
Trophy, Rudy became involved in
the award and his involvement grew
until he became the executive direc-
tor in 1984. 

Riska has helped the Heisman
Award grow in popularity. It is now
televised on ESPN and receives ex-
tensive media coverage. “What I
think I have been able to do is guide
and protect the Heisman from people
who might try to make money the
wrong way on it,” says Riska. “I like
to view myself as the ‘conscience of
the Heisman.’” 

When the leading Heisman candi-
dates come to New York for the
award ceremonies each year, as they
did last week, Riska takes them under
his wing, and shows them around,
helping each candidate and their fam-
ilies feel at home in New York. 

He was there on Dec. 13 to hand
the award to Oklahama’s White who
plays for a national championship
next.

Past Heisman winners speak of a
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Heisman’s keeper is Ridgite Riska

Rudy Riska with the Heisman Trophy at his office inside the Down-
town Athletic Club in Manhattan.
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See RISKA on page 6

By Ed Shakespeare 
for The Brooklyn Papers 

From this year’s Heisman win-
ner, Oklahama quarterback Jason
White, to Yankee Clipper Joe
DiMaggio, and from Casey Stengel
to Bill Bradley, Bay Ridgite Rudy
Riska has met nearly every sports
great of the last 50 years. 

Between a fledgling baseball ca-
reer with the Yankees in the late-
1950s and the last 20 years spent as
executive director of the nation’s
highest college football honor, the
Heisman Memorial Award, Riska
has hobnobbed with some of the
biggest names in sports. 

The story starts in lower Manhat-
tan, where Riska was born in 1936.
Ironically, he spent his early years
living on Greenwich Street, right
near the Downtown Athletic Club on
West Street, home of the Heisman
Trophy, before moving to the border
of Chinatown and Little Italy, where
he grew up. 

Riska spent five years as a pitcher
in the New York Yankees’ farm sys-
tem and a year as a hurler in the mi-
nors for the Baltimore Orioles, but
when he was growing up in lower
Manhattan, he played little baseball.
Like his contemporaries in Brooklyn,
Riska made much use of the Spaldeen,
the playground name for the pink rub-
ber ball produced by Spaulding. 

and I went to the Orioles organiza-
tion in 1959, where I played for Ab-
erdeen in the Northern League.” Earl
Weaver, later the famous manager of
the Baltimore Orioles, was the man-
ager. Riska’s catcher was Cal Ripken
Sr. 

After Riska’s baseball career end-
ed after 1959, he came back to New

The Yankees were loaded with
pitching when Riska was in the or-
ganization — with Whitey Ford, Bob
Turley, Don Larsen, Luis Arroyo and
a host of other stellar pitchers. But
Riska stuck around until fate threw
him a curveball. 

“I worked my way up the ladder,”
he said, “but in 1958 I hurt my arm

“Basically, our sports were stick-
ball, punch-ball, things with the
Spaldeen, so I never had a chance
to play organized sports until high
school,” he says. “I made the base-
ball team in my first year in high
school.” 

Then, in his senior year he
pitched a no-hitter against the city
champs, George Washington High
School. “And in the stands was
Paul Krichell, the famous Yankee
scout,” Riska recalls. “ I went to the
[Yankee] Stadium to work out and
when they signed me I eventually
wound up at Kingsport, Tenn.” 

The next year, the Yankees invit-
ed Riska to join their rookies at
spring training. 

That’s where he met Stengel.
The Yankees were staying at the
Serena Hotel at St. Petersburg, Fla.,
where, after dinner, Stengel used to
hold court at the back of the hotel.
As Stengel was telling his baseball
stories, young Rudy was discreetly
listening from a spot about 20 feet
away. 

“Frank Crosetti, the Yankee
coach, came over to me and said
that I shouldn’t be listening, but
Casey asked me what I was doing,
and when I explained that I liked
hearing stories about the ball play-
ers who were my heroes while I
was a kid, Casey let me stay,” says
Riska. 

What’s in a name?
This week, Bay Ridge celebrated the 150th anniversary of the neighborhood’s naming. At the
Brooklyn Public Library on 73rd Street and Third Avenue, a plaque memorializing the moniker
was unveiled by Library Executive Director Ginnie Cooper, George Fontas, state Sen. Marty Gold-
en, Ted General and Councilman Vincent Gentile. See page 3
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The Brooklyn Papers

The executive director of the
Brooklyn Democratic Party, under in-
dictment along with the party’s leader
in a corruption probe, appeared in
court this week with a new attorney. 

Jeffrey Feldman, second in com-
mand of the Democratic Party in
Brooklyn, and Assemblyman Clar-
ence Norman Jr., the party’s chair-
man and leader were in court last
Thursday for a scheduling hearing.
Both are charged with extortion,
grand larceny and conspiracy in con-
nection with the selection of judicial
candidates.

Feldman replaced former Brook-
lyn Supreme Court judge Ronald
Aiello, now a defense attorney, with
Robert Benjamin Brafman, a high-
profile defense lawyer who has repre-
sented rap mogul Sean “P. Diddy”
Combs and turncoat Mafia hit man
Sammy “The Bull” Gravano.

Outside the courtroom Feldman
declined to comment on the change
in representation but Democratic Par-
ty spokesman Bob Liff said Feldman
“did not drop Aiello.”
Aiello said he had told Feldman in
advance that something else might
come along, and then two weeks ago,
he said, he told Feldman that he

would be taking on the case involv-
ing a Gowanus plumbing company
accused of stealing more than $18
million from the MTA.

“He’s in good hands,” Aiello said.
Bronx Supreme Court Judge Mar-

tin Marcus [tk!!], who was brought in
to preside over the case, noted in
court that he had worked with Braf-
man in the Manhattan district attor-
ney’s office 25 years ago.

Feldman and Norman are due
back in court on June 3.

The pair, who each face up to sev-
en years in prison if convicted, plead-
ed not guilty last month after being

Children from Hannah Senesh School in Brooklyn Heights sing
during the lighting of Downtown Brooklyn’s massive menorah
on Friday, the first night of Hannukah. The Jewish festival of
light runs through Saturday.

Indicted Dem big switches lawyers

See NORMAN on page 6Clarence Norman
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Happy Hannukah

Th
e 

B
ro

o
kl

yn
 P

ap
er

s
/ 

G
re

g
 M

an
g

o

By Jotham Sederstrom
The Brooklyn Papers

A 69-year-old Bay Ridge woman was killed
while crossing 79th Street when a tow truck driver
barreled into her last Wednesday afternoon.

Janny Mak was on her way to a music lesson in Man-
hattan on Dec. 17 when she was struck at 2:20 pm. 

The tow truck hit her after making a left-hand turn onto

By Jotham Sederstrom
The Brooklyn Papers

One day after a 69-year-old
Bay Ridge woman was struck
and killed by a tow truck while
crossing 79th Street, a handful
of irate residents gathered at a
truck route management meet-
ing to sound off on the long-
standing problem of truck driv-

TRUCKIN’ PROBLEM
By Jotham Sederstrom
The Brooklyn Papers

Following a rash of anti-Semitic
vandalism in southern Brooklyn —
including the painting of swastikas
on apartment doors — Assembly-
man William Colton has drafted
legislation that would make the
creation of the Nazi symbol on
property without permission a
felony.

The legislation, which would
amend a penal law involving the des-
ecration of religious institutions,
would raise swastika-related vandal-
ism on property from a misdemeanor
to a class-E felony, punishable by
one to four years in prison. Except in
cases that can be proven to be hate-
crimes, graffiti is a class-A misde-
meanor, punishable by little more
than community service. 

“It should be a felony,” said
Colton, who represents parts of
Gravesend and Bensonhurst. “There
shouldn’t be a need to prove that it
was made with a bias intent. It’s a
symbol of hate, intimidation and fear
that leads to violence, historically.”

The proposal, said Colton, comes
in response to several high-profile
acts of anti-Semitism across Brook-
lyn. Since a tire-slashing incident on

Bill to
outlaw
Nazi
symbol

See SWASTIKA on page 6

Low turnout, giant concerns over rigs
oversized truck, which was making
a left turn onto 79th Street.

The driver of the Staten Island-
based S&F Towing Services truck,
John Gilley, 29, received sum-
monses for failing to yield to a
pedestrian, failing to perform a
pre-trip inspection and operating
off a truck route. The wife of the
company’s owner told The Bay
Ridge Paper last Thursday that

Gilley didn’t see signs that said
Fourth Avenue wasn’t a truck
route. 

“We’re very sorry that it hap-
pened,” said Sherry Ucelli. “It was
a pure accident, but there were no
signs.” 

“There was a tragedy on Fourth
Avenue that underscores the seri-
ousness of this issue,” David
Woloch, the Transportation De-

partment’s director of community
affairs, said at the meeting. “Not
only is this a quality of life issue,
it’s an issue of life and death. We
take this seriously.”

Edwards and Kelcey, the con-
sulting firm hired by DOT to per-
form the Truck Route Manage-
ment & Community Impact
Reduction Study, surveyed busi-

69-year-old woman
killed by tow truck

ers not following their
designated routes.

The city Department
of Transportation-spon-
sored meeting on Dec.
18 was the second of
four meetings in Brook-
lyn since June, and offi-
cials hope that findings
from the meetings will
help solve truck traffic
problems citywide. 

Held at the Shore Hill
Community Room on
Shore Road at 91st
Street, the discussion fo-
cused on off-route truck
traffic and confusing sig-
nage, two issues that
may be at the heart of
the Dec. 17 tow-truck
death.

The fatal accident
happened around 2:20
pm when Janny Mak
was crossing 79th Street
at Fourth Avenue. Mak
was on her way to China-
town for her weekly lute
lesson, at the time. She
died at Lutheran Medical
Center less than an hour
after being hit by the

“If anything, it’s negligence. It’s not criminal,” said
Deputy Inspector Matthew Pontillo, commanding officer
of the 68th Precinct. “The motorist just didn’t see the
woman, and there was nothing that indicated excessive
speed or reckless driving.”

Gilley stopped and waited for police to arrive when he
realized that he had hit Mak. Police arrived after he used
his radio to call his tow company, which called 911.

See TOW on page 6
79th Street from Fourth Avenue. She died less than
an hour later at Lutheran Medical Center.

The driver, John Gilley, 29, was issued sum-
monses for failing to yield to a pedestrian, failing to
perform a pre-trip inspection and operating off a
truck route, according to the police Highway Motor
Carrier Safety Unit, which handles most automo-
bile-related incidents. 

He was not arrested, according to police.

See TRUCKS on page 6
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263 7th Avenue (718) 499-7755
Suite 5E http://www.cureveins.com

Brooklyn Vein-Laser Center

Exclusive Patent pending procedure
All work done in the office
No need for major anesthesia
Immediate return to work

PERFECT LEGS
Exclusively for treatment of varicose

veins of all sizes and spider veins.

BeforeBefore AfterAfter
20 YEARS
experience

STACEY BROSNAN, C.N.M., N.P., M.S.
79 Atlantic Avenue • Bklyn Hts (bet. Henry & Hicks Sts.)

www.femsurge.com • (718) 797-8797

HEALTH AND WELLNESS

Strengthen your immune system
with tonics, teas & treatments

Visit our apothcary for remedies and
Dr. Hauschka’s skin care products.

FIGHT COLDS & FLU
THIS SEASON

St. Luke’s Roosevelt Hospital
Look Ahead Study

(212) 523-8037

TED ROTHSTEIN, DDS PhD
Adults and Children

Named Invisalign “Top 500 Docs”
Specialist in Lingual (behind the teeth)

• 852-1551 •   • www.drted.com •
BROOKLYN HEIGHTS SINCE 1976

PARK SLOPE
JEWISH CENTER

8th Avenue at 14th St.
Fri. nights 6:30 pm
Sat. mornings 10 am

Adult Ed e Hebrew School
Rabbi Carie Carter

Park Slope’s Egalitarian,
Conservative Synagogue

768-1453 R27-31

Union
Temple

Park Slope’s Friendliest Reform Congregation
SHABBAT SERVICES:
First & Third Friday monthly
followed by Potluck Dinner 6:30 p.m.

All other Friday evenings 8:15 p.m.

Saturday mornings 10:30 a.m.

17 Eastern Parkway
at Grand Army Plaza

638-3649 R27-43

KINGSBORO TEMPLE of
SEVENTH-DAY ADVENTISTS

A Go to Heaven Fellowship

415 7TH ST. • BROOKLYN, NY 11215
(718) 369-3534 • D.L. Mcphuall, PASTOR

Sabbath School - Saturdays - 9:30 am
Divine Worship - Saturdays - 11:00 am

Pastor’s Hour - Saturdays - 4:30 pm
Youth Ministries - Saturdays - 5:30 pm

Prayer Meeting - Wednesdays - 7:30 pm
Men’s Ministry - Tuesdays - 7:30 pm

Women’s Ministry - Bi-Tuesdays - 7:30 pm

Website: kingsboroSDA.org
Our Sabbath Service is live on the internet!

R27-16

You are always welcome
First Friday service followed
by Pot Luck supper 6:00 p.m.
Shabbat Service 8:15 p.m.

Saturday Mornings
Torah study 9:00 a.m.
Services 10:30 a.m.

Brooklyn’s Largest
Reform Congregation

Eighth Avenue and Garfield Place

PARK SLOPE
768-3814 R27-43

Shabbat Shalom!
Presented by 

Congregation 
B’nai Avraham

Modern Orthodox Synagogue
of Brooklyn Heights

117 Remsen St. • 802-1827
Rabbi Aaron Raskin

Candle
Lighting
Miketz
Chanukah Eighth Candle
Friday, Dec. 26, before4:17pm

UFN

f

RELIGIOUS SERVICES

763 President Street (bet. 6th & 7th Aves.) • (718) 230-5255

Day
School,
Inc.

A fully licensed and certified preschool

� 2-4 year old programs

� Licensed teachers

� Optimal educational equipment

� Exclusive outdoor facilities

� Indoor Gym facilities

� 2, 3, 4 or 5 mornings,

afternoons or full days

� Spacious Classrooms

� Enriched Curriculum

� Caring, loving environment

PARENT

30 Third Avenue
(bet. Atlantic & State)

For more information call 718-875-1190
of Brooklyn

NNeew Tw Termerm
startingstarting

MMONON, J, JANAN.. 1212 THTH

Dance Classes
Martial Art Classes

Swim Academy Program
Gymnastics

Jazz & Tap Classes 
Basketball

new class schedule

YWriting
Poetry

Latin dance
Playwriting

Acting for teens

New
this

Fall!

Brooklyn
Free Space

A LICENSED COOPERATIVE PRESCHOOL
IN PARK SLOPE

FOR CHILDREN AGES 2.9 – 5 YEARS

OPEN HOUSE
Tuesday, Jan. 13, 2004 @ 7:00pm
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KIDDIE
KORNER
Do You Work in
Downtown Brooklyn?

Consider Kiddie Korner
Jewish Preschool

for children aged 6 mos - 5 yrs
Full Time • Part Time • Extended Day 8-6
117 Remsen Street (betw. Clinton & Henry Sts)

Call for a tour today: 718 596-4840

Saturday, Jan. 10th 2004
10am to 1pm

186 St. John’s Place, Brooklyn
Corner of 7th  Avenue • 399-0397

WELCOME! You are cordially invited
to the Park Slope Child Care

Collective Open House to meet with
the staff and families of PSCCC.

OPEN HOUSE
Wednesday, January 14 at 7 PM

At Xaverian HS, 7100 Shore Road, Brooklyn

GENESIS offers an accelerated course of study in:
Religious Studies • Creative Writing • Literature • Social Studies 

Mathematics • Science • French • Latin • Art • Music

plus...
High School Facilities in a Middle School Setting

Enrichment and Field Experiences
Drama

Applications will be distributed at the Open House
for March 6, 2004 testing

Call (718) 836-7100 ext. 188 for information

God saw all He made, and indeed it was very good. —Genesis 1:30-1

�GENESIS
at XAVERIAN

Discover excellence in Catholic Co-Education for the Academically
Talented. Meet our students, faculty, parents. Visit our facility.

Excellence in Catholic Education for the Gifted

Q: “I have a 3-year-old in
preschool who will not play
with any other kids, but he
doesn’t seem unhappy to go.
Will he outgrow this?”

— a mother
A: Some kids like to jump

into the fray, while others prefer
to hold back and observe. “I
had the same problem going on
with my son,” one parent says.
“We were a little concerned he
wasn’t going to learn anything
in school because he wasn’t
participating. Don’t make a big
issue out of it. My son came
around.” 

What’s important: Stay in
touch with your son’s teacher.
But don’t label him as shy or
send the message that you’re
disappointed about his person-
ality. Let him get to his comfort
zone at his own pace, unless he
seems withdrawn. 

“My oldest daughter reacted
to preschool in the same way,”
one father says. “She seemed
happy, but no amount of cajol-
ing her into becoming involved
with the other children did any
good. I realized, eventually, that
she needed more time than
most kids to get used to new
situations and people.” 

The dad let his daughter
know that it was OK for her to
go at her own pace, which
boosted her self-confidence. 

A grandmother says that
even small choices a child gets
to make at home before pre-
school, such as what type of ce-
real for breakfast, are confi-
dence boosters. 

Researchers have found that
some shy children acquire
bashfulness because of their ex-
periences in life, and others be-
gan life as shy and timid. 

Some kids are slow to warm
up before joining in, says Diane
Trister Dodge, co-author of
“Preschool for Parents”
(Sourcebooks Trade, 1998).
Each child doesn’t have to be a
social butterfly, but he does
need to be able to play with an-
other child and feel he has a
friend. One goal of a strong
preschool program should be to
strengthen each child’s social
and emotional skills, suggests
Dodge, an expert in early child-
hood education.

An early step for a child to
learn is how to play beside, not
with, a peer. He then moves up
to playing with one or two oth-
er kids. Pretend play, taking
turns in circle, performing for
others through dance, singing
or puppet shows, sharing, nego-
tiating and group participation

Patient prodding is key

By Betsy Flagler

Parent-to-Parent

are skills that children begin to
learn at ages 3 to 4. 

A good preschool will pro-
vide the environment for these
skills to develop in a non-
threatening and fun way, Dodge
says. If a child won’t become
involved — doing art projects,
counting or reciting the alpha-
bet, movement activities — this
can reduce how readily he
learns. 

One possible source of the
problem: If a child hasn’t been
in playgroups or around neigh-
borhood kids before entering
preschool, he may not know
how to join a group. Imagine a
few preschoolers building a zoo
together. Each child brings
something different to the expe-
rience — “I have a zoo book,”
“I’ve been to the zoo” — while
an inhibited child keeps his dis-
tance, unable to make the con-
nections that spark friendships.

To make a child less sensi-

“Don’t be a helicopter par-
ent,” says Nancy Samalin, par-
ent educator and author of
“Loving Without Spoiling”
(McGraw-Hill/Contemporary
Books, 2003), whose Web site
is www.samalin.com. 

Before you rush to your
child’s aid, stop and take a mo-
ment to ask yourself, “Do I re-
ally need to do anything?” 

If you’re the overactive par-
ent of a passive child, Samalin
says, put this sign up in a
prominent place, and keep read-
ing it: “Don’t just do some-
thing: Stand there!” 

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. 

tive, invite another youngster
over to play, or slowly intro-
duce her to small groups of
children. These play times give
a child a chance to learn the
skills to be socially successful. 
Other ideas from parents and
experts: 

• By your actions, show that
others are friendly and can be
trusted. Entertain at home, and
involve your child in errands,
socializing and community
events. 

• Avoid overprotecting a shy
child. Help him understand that
sometimes he’ll feel uncomfort-
able, but he’s still expected to
approach playmates, share toys
and participate in preschool ac-
tivities. 

Pols look
beyond
2004 in NY
By Marc Humbert
AP Political Analysis

Sen. Charles Schumer
running for governor, pos-
sibly against former New
York City Mayor Rudolph
Giuliani? Gov. George
Pataki taking on Sen.
Hillary Rodham Clinton?

With independent polls
showing Democrats beating
President Bush next year in
New York and the GOP still
lacking a big-name challenger
to Schumer’s 2004 re-election
bid, attention is turning to pos-
sible 2006 campaigns.

That is the year when New
Yorkers could be treated to
two major and highly compet-
itive statewide campaigns —
for the governorship now held
by Republican George Pataki
and for the U.S. Senate seat
held by Democrat Hillary
Rodham Clinton.

While Clinton is expected
to seek re-election — her
campaign committee Web site
tells you how to help her do
that even though she refuses
to say if she is definitely run-
ning for a second term —
Pataki has not made his inten-
tions clear.

Conventional wisdom has
Pataki not running for gover-
nor again but his campaign
committee is still actively rais-
ing money that could be used
in such a race.

To run again, Pataki would
have to confront the matter of
the fourth-term curse. Democ-
rat Mario Cuomo sought a
fourth term as governor in
1994 and was defeated by
Pataki. One of Pataki’s chief
political mentors, Alfonse
D’Amato, sought a fourth
Senate term in 1998 and was
ousted by Schumer.

Also, Pataki has become a
major fund-raiser for Presi-
dent Bush and the national
GOP in recent months, fueling
speculation he might be inter-
ested in a Bush administration
job or even replacing Dick
Cheney on the 2004 GOP
ticket should the vice presi-
dent not seek re-election. Ch-
eney has said he plans to run
again.

Then again, Pataki cut his
statewide political teeth as a
junior campaign aide to the
late Nelson Rockefeller who
is the only candidate ever
elected to four, four-year
terms as governor of New
York.

Whatever scenarios are on
Pataki’s mind, it is true that he
is building up political chits.
That has prompted some
thought it could be a prelude
to Pataki challenging Clin-
ton’s expected re-election bid
in 2006. For such a race, Pata-
ki would need to raise a
tremendous amount of money.
GOP friends across the coun-
try could be a major help with
that task. Republican leaders
have said stopping the former
first lady in 2006 is a priority
given the widespread specula-
tion she could be a Democrat-
ic presidential candidate in
2008.

On the political sidelines
for the moment is Giuliani.
But the former mayor has said
he may well run again for
public office — probably sen-
ator or governor in 2006. A
race by Giuliani against Clin-
ton would complete a contest
interrupted in 2000 when the
mayor quit the Senate cam-
paign in the face of prostate
cancer and marital problems.

There have been reports re-
cently, however, that Pataki
loyalists are encouraging Giu-
liani to instead run for gover-
nor in 2006. The Pataki camp
denies that.

The attraction of running
for governor is that in recent
times, most successful candi-
dates for president have come
out of governor’s mansions,
not the Senate. Don’t discount
that fact because governors,
like most other mortals, usual-
ly do have dreams of bigger
things.

Nonetheless, bringing down
Clinton would immediately
elevate the victor to the GOP
pantheon of political heroes
and propel that person into
contention for the 2008 GOP
presidential nomination.

Pataki and Giuliani already
have footholds in that GOP
pantheon — Pataki for bring-
ing down liberal icon Cuomo
in the 1994 governor’s race
and Giuliani for his post-Sept.
11 leadership in New York
City.

On the Democratic side of
the aisle, the clear front-runner
for the party’s gubernatorial
nomination in 2006 is state
Attorney General Eliot
Spitzer, who has gained na-

tional attention for his investi-
gations of Wall Street and mu-
tual funds. At the same time,
there are rumblings that
Schumer — perhaps tired of
competing with Clinton’s Sen-
ate celebrity — may aspire to
be governor.

A Spitzer-Schumer face-off
could be a high-spending af-
fair.

Schumer already has more
than $18 million in his cam-
paign war chest, most of
which could probably be
legally converted to a race for
governor. Spitzer is the son of
a multi-millionaire New York
City real estate developer.

Marc Humbert has covered
New York state politics for the
Associated Press for 25 years.
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Sen. Hillary Clinton

Gov. George Pataki



A photo of 9-month-old Thomas Daniel
Charles, son of Christine and Brian Charles of
Belle Harbor, N.Y., has been chosen as the win-
ner of Verrazano Flooring’s “Verrazano Baby “
Contest. Thomas’photo will be featured in Ver-
razano Flooring advertising for the coming
year. He and his parents win a first prize of
$1,000 cash, free floor sanding and refinishing
in one room and a set of 24 baby pictures.

The photo of Thomas on the floor of Ver-
razano Flooring’s brand new, state of the art
showroom now gracaes a 624-square-foot
wall-scape at 50th Street on the Gowanus Ex-
pressway in Brooklyn, and will appear in yel-
low pages ads in the New York-New Jersey
Metropolitan area, and on the company’s Web
site, www.verrazanoflooring.com. Thomas’s
parents plan to deposit Thomas’s winnings
into a college tuition account.

“Thomas was the unanimous selection of

our 14 judges,” Verrazano Flooring Presi-
dent Frank Buono said. “He’s so photogen-
ic. From the first moments during the photo
shoot, Thomas demonstrated a level of com-
fort with our premium hardwood flooring
that showed how much we really do under-
stand the little things that go onto a floor.”

Three second prizes of a set of 24 baby pic-
tures were awarded to the families of Alexa
Esposito (9 mos.) of Brooklyn, Olivia Gas-
soso (7 mos.) of Staten Island, and Nicolas
D’Apice (8 mos.), also of Staten Island, as fi-
nalists in the contest. The contest was open to
babies between the ages of 6-12 months, resi-
dents of the New York metropolitan area, in-
cluding Long Island and North/Central New
Jersey. For further information, please contact
Wendell Carter at (718) 369-9663, or by email
at info@verrazanoflooring.com.

Winner Thomas Daniel Charles, with parents Christine and Brian and his check for
$1,000 from Verrazano Flooring.

ADVERTISER FOCUS

9-month-old named
winner of first annual

‘Verrazano Baby Contest’

December 29, 2003 BRZ 3THE BROOKLYN PAPERS • WWW.BROOKLYNPAPERS.COM

(718) 748-1977
(718) 748-1918

8618 4th Ave.
(bet. 86th & 87th Sts.)

FREE DELIVERY
(min. $10.00)

50% OFF
Sushi or Sashimi
ALL DAY LONG

Roll or
Handroll Only
$250

each

Dr. Peter Marascia
Chiropractor

Serving the Community for 20 Years

Acute & Chronic Problems
We Accept All Cases

GHI; Empire Blue Choice (PPO, POS); Empire BC/BS; Oxford;
Magnacare; United Health Care; Multiplan; Medicare;

1199; PHCS; Health Net; Aetna; Healthfirst; Landmark;
ACN; Workers Compensation

Auto Accident / No Fault; Attorney Cases

FAMILY PLANS AVAILABLE FOR PATIENTS WITHOUT INSURANCE

4th AVENUE FAMILY CHIROPRACTIC CENTER
8415 Fourth Avenue             (718) 745-9045

Same Day
Treatment

Personalized
Service

• Low Back Pain
• Neck Pain
• Headaches
• Sciatica

• Scoliosis
• Arm/Shoulder Pain
• Hip/Leg Pain
• Arthritis/Bursitis

• Acute & Chronic Cases
• Sports Injuries
• Work Injuries
• Auto Accident Injuries

LUCY’S
CAR WASH

7th Avenue
& 19th St.
(718) 768-WASH

FREE
Undercarriage
Blast with any

Express Car Wash

EXPRESS
Car Wash & Wet Wax

ONLY $185

save $300

Platinum EXPRESS
Car Wash, Wet Wax,

Tri-Polish, Armor-All Tires

ONLY $368
save $300

Diamond

Express Car Wash, Wet Wax, Tri-Polish,
Armor-All Tires, Siminoz Double Bond w/teflon

ONLY $552 
save $300

The Best

Lucy says, “Your car will bead up
for 30 days or Siminoz pays! +tax

+tax +tax

Grand Opening

INQUIRE ABOUT OUR
FUNDRAISING OPPORTUNITIES

• Open 7am-11pm

• 48 hr clean car guaranteed

• Featuring Siminoz w/teflon,
30 day guarantee

––
TRY
HER
CAR

WASH
––

Cannot be combined with any other offers.

Acne and Acne Scars?

M. Westfried, MD    (718) 837-9004
7508 15th Ave. www.tattoos-removed.com

Laser for
• hair removal
• psoriasis
• spider veins
• tattoo removal

New FDA approved
laser treatment –
effective & safe

PSYCHOTHERAPY

R27-04

Experienced Psychotherapist
Specializing in

Depression • Relationship Issues
Parent/Child Counseling

GLADYS STOLERMAN, R.C.S.W.
Sliding Scale

(718) 596-5728
BROOKLYN HEIGHTS LOCATION

R27-05

R27-04

MICHAEL KANTER/CSW
CHILD & PARENT
BEREAVEMENT

BROOKLYN
Home • Hospital • Office Visits

(718) 648-2199
35 years experience R27-04

It’s not just what you’re EATING
... It’s what’s eating YOU!

Support group for bingeing, compul-
sive eating and body image problems.

Cheryl Pearlman, CSW
Psychotherapist

Specializing in eating disorders

(718) 636-3099
R27-38

MEN’S GROUP
A safe, open forum in Park Slope
to reduce isolation; improve com-
munication; deepen relationships;
and redefine what it means to be
a man in these shifting times. Gary
Singer, CSW 718.783.1561

W52

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.
R27-03  

helps you change your world.

Create the life you want to 
live and feel better!

Group, individual, families, couples
Sliding-scale fees

121 Prospect Place • www.letsdevelop.com

718-622-4142

Comprehensive therapeutic 
programs help your family 

develop and grow.
Couples & Families • Children/Teen Groups

Psychiatric Eval. • Educational Planning

121 Prospect Place • www.letsdevelop.com

718-622-4142

Bay Ridge 150th blowout
By Jotham Sederstrom
The Brooklyn Papers

Some 300 Ridgites and
elected officials gathered
for an all-day celebration
in honor of the naming of
Bay Ridge 150 years ago
on Dec. 16. 

From the Bay Ridge post
office to an all-out bash at Fort
Hamilton High School, a
quartet of events for the entire
neighborhood went off with-
out a hitch last Tuesday.

“Bay Ridge is now, I would
say, the finest, most elegant
neighborhood in the entire
five boroughs of the great
New York City,” said Assem-
blywoman Adele Cohen.

Organized by Ted General
and George Fontas, co-chairs
of the Bay Ridge Sesquicen-
tennial Committee, the day’s
events included a special mail
cancellation at the post office
on Fourth Avenue at 65th
Street; a memorial plaque un-
veiling at the Bay Ridge pub-
lic library on Ridge Boulevard
at 72nd Street; and a fireboat
display near the bay.

“Each one of the events
was very successful,” said
General. “We were very
pleased with the outcome.
Everything just worked out
terrific. The weather for the
day was fantastic and it just
made for a great celebration.” 

But it was the nightcap, at
Fort Hamilton High School,
that attracted the biggest
crowd. Partygoers were greet-
ed with spotlights that seem-
ingly scratched the moon as
they entered the school, which
hosted a bash featuring the vo-
cal superlatives of Police Offi-
cer Danny Rodriguez, a his-
torical re-enactment skit and a
four-tiered cake that had atten-
dees’ mouths watering. 

Councilman Vincent Gen-
tile, a Fort Hamilton HS alum-

nus, emceed the two-hour
event, but it was the school’s
symphonic band that stole the
show.

The 44-member band
played favorites like the
themes from “Star Wars” and
the James Bond theme that
left the crowd at the Laurence
Laurenzano Theater whisper-
ing in praise. But the band’s
finale, a medley of Bee Gees
songs from the Bay Ridge-set
film “Saturday Night Fever,”
almost never happened. 

Although the band had
been rehearsing for the birth-
day since September, the med-
ley wasn’t discussed until
three days prior to the show.
Thomas Oberle, assistant prin-
cipal of music at the school,
juggled several ideas for a
song appropriate for an an-
niversary celebration. But as
the day grew closer, and his
instinct pointed to Berlioz,
Oberle decided on the “Satur-
day Night Fever” medley,
which every good Brooklynite
knows has a deeper connec-
tion to Bay Ridge than any
19th-century French compos-
er. 

Problem was, area music
stores didn’t have the sheet
music in stock and so it had to
be ordered. On the morning of
the sesquicentennial, the
award-winning band played at
PS 187, returned to school for
classes and left at 4:30 pm,
just before the sheet music ar-
rived in the mail. Nonethe-
less, the medley, which began
with “Stayin’ Alive,” was
pitch-perfect that night.

“They only had about an
hour and a half to practice,”
said Oberle. “That’s hard for
any band to pull off — but
they did it.”

Though it’s not the oldest
of Brooklyn’s 50-plus neigh-
borhoods (at 367, Flatlands
is), the constantly morphing

the chance to have their mail
cancelled with a one-day-only
pictorial postmark, which fea-
tured a silhouetted vision of the
neighborhood’s row houses be-
hind the Verrazano Narrows
Bridge. While organizers stood
outside with carnations, Gen-
tile was on hand to give away
the first 100 stamped en-
velopes to early birds.

“It went very well,” said
General. “Instead of having
the traditional circle and wavy
lines we had the pictorial.
There was a very good turnout
there.”

At noon, the party moved
to the Bay Ridge public li-
brary, where Gentile, state
Sen. Marty Golden and Gin-
nie Cooper, executive director
of the Brooklyn Public Li-
brary, dedicated a plaque com-
memorating the anniversary,
which will be hung near the
entrance when construction is
completed next spring. 

The branch itself is only 43
years younger than Bay
Ridge.

“It’s important to take such
a momentous occasion seri-
ously,” said Gentile spoke-
sman Scott Gastel. “There’s a
lot of things that the commu-
nity of Bay Ridge can be
proud of.”

French bistro flooded
the review.

Leslie Bernat and her hus-
band, Jean Jacques Bernat,
chef and co-owner of the
restaurant, said that besides
the wine, a computer, IRS fil-
ings, Montblanc pens and vin-
tage Bridget Bardot posters
were all ruined. The imported
frames for those pictures alone
cost $500, they said.

Nothing has changed in the
dining room, fortunately. Be-

sides a prix-fixe menu of six
courses, Jean Jacques’ special-
ties include the Salade Ma-
seille, a mixed-greens salad
filled with smoked salmon
and crab legs, and a fois gras
hamburger. 

But the 3-year-old bistro is
most famous for its array of
more than 35 assorted des-
serts, including the Napoleon
and the Lafayette, a chocolate
mousse with fresh raspberries.

Leslie said that she’s been
baking homemade cookies for
the holidays, too.

Jean Jacques said that the
flooded basement wouldn’t
keep him from cooking,
which he did a lot of on the
day of the flood. 

That afternoon, a table of
20 filed in for lunch. Indeed,
he’d have to worry about the
water damage later.

“C’est la vie,” he sighed.

By Jotham Sederstrom
The Brooklyn Papers

Francophiles may be cry-
ing “Zut alors!” a French
exclamation of anger, after
learning that the wine cellar
of a popular Bay Ridge
bistro and patisserie was
flooded last week, ruining
more than $5,000 worth of
wine and collectibles.

Leslie Bernat, co-owner of
Provence en Boite, the Za-
gat-rated French restaurant
on Third Avenue at 83rd
Street, arrived around 7 am
on Dec. 18 to discover that a
boiler had burst, flooding the
basement with six inches of
water. 

“Everything’s ruined, com-
pletely drenched,” said Ber-
nat, who added that it took
more than four hours to drain
the 1,500-square-foot base-
ment by the bucketful. 

“We could’ve swam in the
water. Our feet were frozen in
it.”

The flood damaged several
cases of the highly praised
1998 Chateau Margaux, a
wine grown near the Garonne
River, in the southwest France
city of Bordeaux. 

Wine Spectator, a biweekly
magazine covering all things
grape, raved about that partic-
ular year, which runs about
$132 a bottle.

“No matter how you look at
’98 Bordeaux, the vintage is
one of the most exciting in
years for wine producers in
Pomerol as well as some es-
tates in St.-Emilion, Sauternes
and Pessac-Leognan,” read

community by the bay is one
of the few that has maintained
much of its original character. 

A section of the township
of New Utrecht, Bay Ridge
was at first called Yellow
Hook. But after a strain of yel-
low fever sprang up in the
city, local leaders on Friday,
Dec. 16, 1853, gathered at a
neighborhood meeting to vote

on a new name that would
sound less like a plague. 

Dignitaries like Town Su-
pervisor Tunis G. Bergen at-
tended the meeting, but it was
a local florist, James Weir,
who suggested the name Bay
Ridge, which members agreed
on unanimously. 

Students from Fort Hamil-
ton’s drama department re-en-

acted that meeting, which
flowed so smoothly that one
would hope Community
Board 10 District Manager
Josephine Beckmann was tak-
ing notes. 

But that was just one of the
day’s events. Earlier that morn-
ing, dozens joined Brooklyn
Postmaster Joseph Lubrano at
the Bay Ridge post office for

A fireboat spouts water up into the sky off the shores of Bay Ridge to help celebrate the
neighborhood’s sesquicentennial.
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HYPNOSIS

DENTISTS

DENTISTS

LOSE 3 lbs the first week
through behavior therapy and hypnosis

Also specializing in Psychotherapy,
Pain Elimination and Stopping Smoking

Dr. STEVEN ALDEN, Ph.D. 718-643-6152
Brooklyn Heights

RESULTS GUARANTEED

DENTISTSCAREER COACHING

JOB SEARCHING?JOB SEARCHING?
Professional Coaching for Successful Career Transitions

Career Transition Resources (CTR)
26 Court Street - Brooklyn Heights

(718) 624-3192 - Hours by appointment only

• Job Search Strategies
• Resumes & Cover Letters
• Interview Preparation
• Career Planning

Debra Laks
M.S.S.A..
Director

Founded 1986

Park Slope Family

DENTISTRY
Dr. Andrew Warshaw

Dr. Sari Rosenwein

Park Slope
Medical Bldg.

794 Union St.
(Near 7th Ave.)

Hrs. By 
Appointment

Sat. & Eve.
available

Free Consultation
24 Hr Phone Service

789-5700

Emergency
Service
• Pediatric Dentistry
• Root Canal Therapy
• Implant Restorations
• Laminates  • Bleaching
• White Fillings  • Bonding
• Fluoride  • Sealants
• Cleanings  • Crowns
• Bridges  • Dentures
• Non/Surgical Gum Care

Financing Available • Insurance Plans Welcomed

ABORTION

WE SERVE WITH CARE AND COMPASSION
We Accept All Insurance & Medicaid

• NYS Licensed
• Joint Commission

Accreditation
• Confidential Abortion

- Surgical    - Medical (RU486)
• Safe Low Cost

• Immediate Appointment
(including Saturdays)

• Parental Consent
Not Required

• Emergency Contraception
• Free Pregnancy Testing

Conveniently Located at

313 - 43rd Street and 3rd Avenue
Call for an immediate appointment 718-369-1900

WE’RE IN THE VERIZON YELLOW PAGES

The
OB/GYN
Pavilion
at the 

All phases of

General &
Cosmetic
Dentistry
Root Canal • Extractions

Periodontal Work • Crowns
Bridges • Porcelain Veneers

Bleaching • Dentures • Laminates

Advanced sterilization
and infection control.

Jack Irwin, D.D.S.
414 Seventh Avenue

(bet. 13th & 14th Sts.)

718/768-8372
Emer. Beeper #

917/893-8581
Evening Hours  Mon-Fri

Most Insurance & Union Plans Accepted
MetLife, UFT, DC37, PBA, Delta, Blue Cross,
Aetna, CIGNA, Unicare, Guardian, Healthplex,
Mgmt. Bfts. Fund, United Concordia, HIP.

Quality Dentistry
Gentle care in our ultra-modern office

RONALD I. TEICHMAN, DDS
Saturday & Evening Hours

357 Seventh Avenue at 10th Street
768-1111

• Cosmetic Dentistry
• Reconstructive

Dentistry
• Gums & Implants
• Bleaching
• Nitrous Oxide

(Sweet Air)

• Cosmetic Laminates
& Bonding

• Advanced Sterilization
• Behavior Modification
• Sealants
• Fluoride
• Preventative Dentistry

Affordable Family Dentistry
in Modern Pleasant Surroundings

State of the Art Sterilization (autoclave)
Emergencies treated promptly

Special care for children & anxious patients
WE NOW ACCEPT OXFORD

• Tooth Bleaching (whitening)
• Cosmetic Dentistry, Porcelain Facings & Inlays,

Bonding Crowns & Bridges (Capping)
• Painless, Non-Surgical Gum Treatment
• Root Canal • Extractions • Dentures • Cleanings
• Impant Dentistry • Fillings (tooth colored)
• Stereo headphones • Analgesia (Sweet air)

Dr. Jeffrey M. Kramer
544 Court Street, Carroll Gardens

624-5554 624-7055
Convenient Office Hours & Ample Parking

and insurance plans accommodated

FINEST DENTAL CARE
Superior Services for Adults & Children

10 Plaza St. East, Suite 1F
(bet. Flatbush & Vanderbilt Aves)

(718) 622-8020
Evening

and weekend
appointments

available.

Now in Park Slope!

Most
Insurance
accepted

PSYCHOTHERAPY

R27-04

Experienced Psychotherapist
Specializing in

Depression • Relationship Issues
Parent/Child Counseling

GLADYS STOLERMAN, R.C.S.W.
Sliding Scale

(718) 596-5728
BROOKLYN HEIGHTS LOCATION

R27-06

R27-04

It’s not just what you’re EATING
... It’s what’s eating YOU!

Support group for bingeing, compul-
sive eating and body image problems.

Cheryl Pearlman, CSW
Psychotherapist

Specializing in eating disorders

(718) 636-3099
R27-38

MEN’S GROUP
A safe, open forum in Park Slope
to reduce isolation; improve com-
munication; deepen relationships;
and redefine what it means to be
a man in these shifting times. Gary
Singer, CSW 718.783.1561

W52

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.
R27-03  

MICHAEL KANTER/CSW
CHILD & PARENT
BEREAVEMENT

BROOKLYN
Home • Hospital • Office Visits

(718) 648-2199
35 years experience R27-04

helps you change your world.

Create the life you want to 
live and feel better!

Group, individual, families, couples
Sliding-scale fees

121 Prospect Place • www.letsdevelop.com

718-622-4142

Comprehensive therapeutic 
programs help your family 

develop and grow.
Couples & Families • Children/Teen Groups

Psychiatric Eval. • Educational Planning

121 Prospect Place • www.letsdevelop.com

718-622-4142

VISION CARE
Dr. Desmond Parkin, OD.

Serving the Park Slope & PPH area since 1998

• Comprehensive Eye Exams
• Professional Service
• Treatment of Ocular Diseases
• Difficult/Hard to Fit Contact Lenses
• Quality Selection of Eyeglasses

Sharper
Vision

MOST
INSURANCES
ACCEPTED

178 Park Place (718) 623-9122
(bet. Flatbush and Vanderbilt Aves.)

856 Utica Avenue (718) 282-8363
(bet. Church and Linden Blvd.)

EYE CARE

WARNING:
Cell phone radiation has a

harmful effect on our gnocchi.

Bringing nuova Italian Cuisine to the neighborhood.
Fresher • Crisper • From scratch

394 Court St. (betw. Carroll & 1st Pl.) • (718) 522-7133
––– Open daily for Lunch, Dinner • Weekend Brunch –––

OPEN
24 HRS

THROUGHOUT
THE HOLIDAY SEASON,

AS ALWAYS

155 Smith St.
(bet. Wyckoff & Bergen Sts.)

FREE DELIVERY • (718) 403-9940

(we accept credit cards in person only)

All our best

HOLIDAY
WISHES
to our customers
and neighbors!

Dry cleaners donate
clothes for homeless
By Deborah Kolben
The Brooklyn Papers

Every year, just before the
holiday season, Murim Lee
boxes up dozens of pieces of
clothing that customers have
abandoned at his dry clean-
ing shop on Flatlands Ave-
nue in Canarsie.

Rather than tossing  them to
the curb, Lee is one of several
hundred members of the Ko-
rean Dry Cleaners Association
who donate wool coats,
sweaters, pink baby tutus and
lilac taffeta dresses, among
other items of clothing, to city
homeless shelters.

At a ceremony at Borough
Hall on Dec. 10, the organiza-
tion presented more than
5,000 pieces of clothing —
the largest single donation the
city received — to the Depart-
ment of Homeless Services to
be distributed at four shelters
throughout Brooklyn, as well
as one in Manhattan and one
in the Bronx.

“It’s really very important,”
said Michelle Brown, the De-
partment of Homeless Ser-
vices’ assistant commissioner
for intake and outreach. “It’s
beyond it just being a coat —
it’s about self-esteem.”

Most of the city’s nearly
40,000 homeless people have
trouble finding clothing, espe-
cially clean clothing in good
shape, Brown said, which can
make applying for jobs or go-

Borough President Marty Markowitz (second from right) holds donated  coats with (from
left) Grace Lyc Volckhausen, Michele Brown and Murim Lee. 

ing to school difficult.
Standing in the Borough Hall

rotunda between the towering
Christmas evergreen and
Hanukkah menorah, Borough
President Marty Markowitz
thanked the organization for
their generosity calling them
“good, good neighbors who care
about those in need.” 

Chief among them is Shi-

Yong Khim, the owner of an
Upper East Side dry cleaners
and director of the winter
clothing drive. 

Every weekend for the past
two months, Khim traveled
across the city from dry clean-
er to dry cleaner collecting
clothing for the drive.

Before neatly folding the
apparel, Khim inspects each

piece making sure that it is
lint-free, dry cleaned and prop-
erly pressed.

There are approximately
3,000 dry cleaners in New
York City and half of those are
Korean-owned, according to
Francis Choy, director of Reg-
ulatory and Environmental
Operations for the National
Cleaners Association.

Assoiciated Press

A Brooklyn judge has
rejected Mike Tyson’s bid to
have his assault case thrown
out and ordered him to go on
trial next month. 

At a brief hearing on Dec. 19
in criminal court downtown, Jus-
tice Miriam Best said jury selec-
tion would begin Jan. 20 — the
same date that a separate trial will
begin for the two men charged
with menacing the boxer before
he allegedly attacked them. 

Tyson did not attend Friday’s
hearing. 

In seeking dismissal, defense
lawyers had argued that Tyson
acted in self defense after two
men challenged him to a fight at
5:30 am on June 21 outside the
New York Marriott Brooklyn ho-
tel on Adams Street. 

Lawyers and prosecutors agree
that one of the two men told
Tyson, “You’ve got fists, we’ve
got guns.” He allegedly respond-
ed by chasing down the unarmed
men and punching them out. 

Tyson has pleaded innocent to
misdemeanor assault, harassment
and disorderly conduct. If con-
victed, he faces up to a year in
prison. 

Trial date set for Tyson
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A younger Mike Tyson works out in Gleason’s Gym in DUMBO.
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By Madison J. Gray
Associated Press

A Brooklyn jury award-
ed $350,000 to a woman
who blamed a tobacco
company after her husband
— a smoker for more than
four decades — died of
lung cancer. It was the first
time a jury in New York
state awarded damages
against a tobacco compa-
ny, lawyers said. 

Gladys Frankson, whose
husband, Harry Frankson, be-
gan smoking in 1954 at age
13, won the damages in state

Supreme Court in Downtown
Brooklyn on Dec. 18. The jury
also determined that punitive
damages will be assessed
against the defendant, the
Brown & Williamson Tobacco
Corp., which makes Lucky
Strike cigarettes. 

Harry Frankson, who lived
in Brooklyn, died in 1999 after
years of trying — and failing
— to quit smoking, his fami-
ly’s lawyer said. 

He had been diagnosed the
year before with lung cancer
stemming from his use of the
unfiltered cigarettes, the
lawyer said. 

After his death, his wife

sued, charging that the original
manufacturer of Lucky Strikes,
the American Tobacco Co.,
failed to warn its customers
about the dangers of smoking.
American Tobacco merged
with Brown & Williamson in
1995. 

“What the jury found was
that the company was denying
for years that the cigarettes are
addictive and that they cause
lung cancer,” Frankson family
attorney Michael London said. 

A telephone message left
for a Brown & Williamson
spokesman was not returned
by press time. 

The Frankson family origi-

nally asked for $400 million in
compensatory damages and
unspecified punitive damages.
A hearing to determine puni-
tive damages will be held Jan.
7. 

Juries in Arkansas, Mis-
souri, Florida, California, Ore-
gon and Kansas have made
similar awards. 

Brown & Williamson, head-
quartered in Louisville, Ky., is
the third-largest cigarette man-
ufacturer and marketer in the
United States, according to its
Web site. 

It also makes Kent, Barclay,
Capri, Kool and Pall Mall cig-
arettes. 

Smoker’s widow gets $350G

Call to advertise… 834-9350
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REAL
ESTATE

Now
Online!

INSURANCE

N38-27.1

MORTAGAGESHOUSES

Commercial Space

NORTH
SLOPE

5th Ave. & President St.

Duplex store 650 sq.ft. Good
for any business or office. Rent
$1250.00 - negotiable. Slope
Realty.

(718) 788-7359
W49

R47

COMMERCIAL
SPACE

Commercial Space

26 Court
Downtown’s Premier

Office Building

3,884 sq ft
OTHER SPACES AVAILABLE

Call Joe Schachter

718-802-9272 W45

Office Space Available

Bay Ridge
650 sq.ft. available in existing retail
store, 5th Ave., hi 70s. Perfect for
small retail operation or office space
(accountant, lawyer, insurance); par-
titioned, high speed web access.
$1700/mo. Call Jeff.

(646) 263-6126 W48

For Sale / Brooklyn

Bay Ridge
Apartment avail by owner. 800 sf,
2BR, upper Bay Ridge. Good credit
history required. Pvt. financing pos-
sible. Closing costs covered by
owner. $250,000, neg.

Call (917) 803-7065
W47

Sunset Park
Sunny 2 bdrm Co-op on Park
block, hardwood floors, view of
city skyline. Monthly mainte-
nance $220. Asking $150K.

Call (718) 207-0617
R50

CO-OPS &
CONDOS

The numbers just don’t lie...
Five beautiful islands
Eight hundreed fifty acres of water

+  Forty homesites allowed on the entire lake
––––––––––––––––––––––––––––––––––––––––

= One Rare and Exclusive find

Debutary Pointe,
South Carolina

For Sale by Owner
2,500 Luxurious Sq.Ft.       3 BR / 2 1/2 Baths

On the Water                   $339,000

Call Hunter for pictures and more details.

(800) 868-1615
mobile (803) 283-7373

www.diamondpointedeals.com
C27-07

ĖĖ HOMEOWNERS ĖĖ 

REFINANCE NOW WHILE RATES ARE LOW 

ß GET CASH-OUT. 

ß LOWER YOUR MONTHLY PAYMENTS. 

ß PAY OFF CREDIT CARD DEBT. 

75 Lane Road, Fairfield, NJ 07004 

CALL TAMARA PERKINS 
MORTGAGE CONSULTANT 

 CELL: (347) 262-3825 

NEVER A FEE FOR A PREQUALIFICATION. 
§ NO CHARGE FOR A CREDIT CHECK. 

§ NO CHARGE FOR A FINANCIAL ANALYSIS. 
§ NO CHARGE FOR A PERSONAL CONSULTATION. 

§ 100% FINANCING (IF QUALIFIED)! 

§ FHA SPECIALISTS. 2¼% DOWN BUYS! 

§ ALL CREDIT PROFILES WELCOME! 

W52

To advertise in

Real Estate
S E C T I O N

call
(718) 834-9350

For Sale / South Carolina

For Sale / Staten Island

NEW CONSTRUCTION
3BR, 2bth, full bsmt, 1 car gar.
on cul-de-sac. 8 yr tax abmt.
OWN FOR $1291/mo! Open
House every Sat & Sun, 1-4pm.
14 Prince St: Verrazano to exit
13, right at 1st  light (Targee St.),
right on Vanderbilt, left on
Prince. 

Prime Time RE
(718) 980-3000

W49

HOUSES
For Rent / Brooklyn

Downtown Bklyn
Atlantic Av. bet 3rd & Nevins.
2BR walkup (1 large, 1 small).
$1600/mo. No fees by
owner. (718) 245-4862 /
(917) 514-1147.

W50

Flatbush
Lefferts Garden

3BR apt w/newly renovated
kitchen & bath. $1300 (2 mo.
sec. & rent). Call Gabriel, owner,
after 3pm.

(917) 520-7599
W50

Windsor Terrace
20th Street - 1 bedroom with
small yard area. $1,200/mo.
Negotiable.

(718) 369-5828
W50

APARTMENTS

White
Management
Corporation
Serving all 5 Boroughs

When Banks Fail,
We Deliver.

We’ll work with you
ROUND THE CLOCK to
get your loan closed.

PRIVATE
MORTGAGE

MONEY
FAST CLOSING

All types of properties

1st & 2nd
Commercial Mortgages

Yidel Daskel

(877) 900-CLOSE
(2567)

fax: (718) 228-2914

email: closeEZ@hotmail.com

R27-04

Are you
Suffering from the

following Danger Signs?

Lower Back Pain • Shoulder Pain
Headaches • Neck Pain • Dizziness

We have assembled
a team of medical
professionals to

help you!

Prairie Medical Center
502 Atlantic Ave. (bet. Nevins St. & 3rd St.)

Most Major Insurance, Medicare
and No-fault Accepted

(718) 624-6900
HOURS: 11AM-7PM

��
Grand

Opening

��

313-43rd Street – SUNSET PARK, BROOKLYN
3rd Avenue and 43rd Street

Monday to Friday
10am to 6pm

GAY FRIENDLY BROOKLYN MEDICAL PRACTICE

• General Male Health Issues

COMPREHENSIVE HIV CARE INCLUDING:
• Hormone Replacement 
• Lipodystrophy
• Wasting Syndrome
• Salvage Therapy

IMMEDIATE APPOINTMENTS AVAILABLE

PRIMARY MEDICAL CARE • BOARD CERTIFIED PHYSICIAN

AGGRESSIVE ADVOCACY FOR OVER 15 YEARS

JOSEPH G. OLIVIERI, M.D., A.A.F.P.

• Nutritional and
Psychological Support

• Case Management
• Legal Aide

The following form letter
was received by The Brooklyn
Papers in several emails re-
garding the Dec. 15 article
headlined “Arena Set for
Nets”:

To the editor:
I’m writing to express my

opposition to the proposed sta-
dium on Flatbush and Pacific in
Brooklyn. The stadium and
multimillion-dollar office com-
plex will irrevocably destroy
the inimitable character of this
neighborhood, and will lead to
the eviction of over 1,000 peo-
ple under eminent domain. 

I didn’t think private proper-
ty could be seized by the gov-
ernment in order to benefit a
rich private developer with con-
nections 

(Mr. Bruce Ratner went to
law school with Governor Pata-
ki and is closely allied with
Mayor Bloomberg). 

The stadium construction, in-
frastructure investment, and
public services allocation will
not be funded by the Nets, but
by our tax dollars. Automobile
traffic will clog our streets and
the bridge-and-tunnel contin-
gent will uglify [sic] our bars
and restaurants.

We do not need a billionaire
developer to make this neigh-
borhood “liveable.”
— Chris Kubick, Jamil
Ibrahim, Margaret Gordon,
Liviya Thoreson, Meredith
Kaufman, Rashid Kysia, Bree
Picower, Peter R. Peacock Jr.,
Kate Ryan and Diane Field

Arena in Coney
To the editor:

I’m a faithful reader of the
Brooklyn Paper. But I have to
disagree with your support of a
new arena along Atlantic Ave. I
live on Pacific St. in Boerum
Hill. Can you imagine the auto-
mobiles going home along Pa-
cific at 11 pm, horns tooting as
we try to sleep? 

At least a hundred or so fami-
lies will lose their homes in
Prospect Heights that will be tak-
en by the city to give to Ratner? 

The project appears to be a
very large, tall lump set among
the brownstones?  

Send the Nets to Coney Is-
land — not in the middle of
Brownstone Brooklyn. 
— Patricia S. Smith, Boerum Hill

B-ball fan
knocks arena
To the editor:

Please let it be known that
many of us Brooklyn basketball
fans strongly oppose the Nets
moving to our borough because
the plans for the new stadium
will force many of our friends
out of their homes. The devel-
opers are lying about how
many people will actually be
displaced. For close friends
who have put everything into
buying their dream homes lo-
cated, exactly where the pro-
posed stadium will be built, this
is devastating.

Thanks for listening and
please spread the facts.

— Ryan Monihan, Park Slope

Ratner can
expect fight
To the editor:

It is sickening to see how our
elected representatives com-
pletely disregard the communi-
ties they are charged with repre-
senting as they bow down to
developers like Ratner. Our
community will not stand for
this, and Ratner can be assured
of a fight.
— John Nevin, Prospect Heights

Don’t sell us
out, Marty
To the editor:

The following is a copy of a
letter I sent to Brooklyn Bor-
ough President Marty Mark-
owitz:

You have replied to me that
it was much to soon to discuss
the fate of your neighbors
around the Atlantic Terminal
area, and this horror of an are-
na.

Now I hear your buddy Rat-
ner has unveiled an actual mod-
el, along with eminent domain
plans for private property, in-
cluding many residences, to
make way for something that is
not a public necessity (like a
road, or a hospital, or a bridge)
but a corporate bail-out, with
public funding to boot!

Is it too soon NOW, Marty?
You have talked about two

dreams of yours — to be
Brooklyn Boro Prez, and to see
a “major league” team here.

Your legacy may very well
be to lose the first, because of
the second.

We will fight to the last in-
junction, the last hearing, the
last lawsuit, the last home, the
last bulldozer blockade.  And if
for some reason this “Yuck
Yards” does happen, the name
we will remember in infamy,
much like Walter O’Malley’s,
will be Marty Markowitz — he
sold out Brooklyn, and for
what, a ball club and a profit?

— Paul Sheridan,
Prospect Heights

Questions for
Markowitz
To the editor:

What are the middle-class to
do when state and local govern-
ment sell them out? I live in the
wake of Mr. Ratner’s proposed
Net’s stadium in Brooklyn. If
this project is realized, I and my
wife will be evicted from our
first home. Perhaps you will be
able to buy beer, a hot dog, or a
bobbing head sports figure on
the very spot where I currently
live. No doubt Brooklyn will be
better off by evicting more of
the vanishing middle class.
Well at least the rich will get
richer, the city will get more
revenue, and deals  will be
made behind closed doors with
a handshake and a wink.  

All of that aside, I pose the
following questions to Marty
Markowitz from whom I would
like a personal response in writ-
ing. If Mr. Markowitz has the
ability to take my home, I think
he owes me an explanation in
the paper in which these ques-
tions are published:

• If the plans you endorse in-
volve evicting people from their
newly constructed homes, why
didn’t you talk to us?

• How is it that newly con-
structed housing in architec-
turally significant structures can
be deemed blighted?

• Were there any feasibility
studies for this site for other
uses than a stadium, and were
the studies done by a non-profit
organization (please be specific
with your answers)?

• Describe how a stadium
and all which it entails (such as
traffic and noise) can create a

neighborhood feel.
• Did you grow up with a

stadium in your backyard?
How about an airport?

• I like Frank Gehry too, but
this is not Bilbao [in Spain]. I
hope you and Bruce Ratner
make it to the bank on time.

— Irvin Glassman, 
Prospect Heights

Marty, how
could you?
To the editor:

There’s a line between healthy
boosterism and thoughtless, cav-
alier politicking.

Brooklyn Borough President
Marty Markowitz’s support of
Bruce Ratner’s Nets arena proj-
ect indicates one of two things:

• That Mr. Markowitz has
been so seduced by the return
of a major-league team to our
borough that he’s tossed all rea-
son out the window, or

• Mr. Markowitz is a hyp-
ocrite whose constant celebra-
tion of the wonderful fabric of
Brooklyn — its beautiful
wealth of neighborhoods, peo-
ples, cultures and classes — has
been exposed as a trite, empty
rhetoric.

It’s hard to fathom that a
man so pro-Brooklyn as Mr.
Markowitz would fail to con-
demn the team of developer
Bruce Ratner and architecht
Frank Gehry’s casting of their
arena/commerical/housing proj-
ect as “this opportunity to make
a neighborhood from scratch.”

Prospect Heights is a fine
neighborhood — my wife and I
lived here for 12 years, and we
know families on our block
(Prospect Place between Carl-
ton and Vanderbilt) who’ve
been here for generations.  It is
the very essence of Brook-
lyn...people of different races,
cultures and ages.  It is bor-
dered by three legendary
Brooklyn thoroughfares —
Flatbush, Atlantic and Eastern
Parkway.

I would have begun that last
sentence with the phrase of fa-
miliarity, “As Mr. Markowitz
knows...”   But it’s become
clear that he DOESN’T know.

Mr. Markowtiz fails to see
Prospect Heights as a neighbor-
hood.  Rather, he concurs with
Ratner and Gehry that it’s a
wasteland that needs remaking
— by these rich men who don’t
live here.

My wife and I are huge
sports fans, and would love to
see major-league sports return

to Brooklyn.
But not like this...not with

large office towers obscuring
the Williamsburg Bank Build-
ing and it’s timeless timekeeper
of a clock that all Brooklynites
within site of it use to pace their
lives.

...not with Bruce Ratner and
Frank Gehry pontificating
about what life in Brooklyn
should be like.

...not with the greatest act of
community vandalism since
Robert Moses’ heyday.

…and not with the public
expenditures that will tax our
city’s already empty coffers.

No one who honestly be-
lieves in the treasures of Brook-
lyn could so gleefully support
this project.  

Brooklyn, at its core, is a
vast and complex latticework of
people who live where we live
because we love it, and more-
over, because we prefer it to
Manhattan.  As Ratner’s soul-
less Atlantic Center buildings
prove, this new project will
bring the worst aspects of Man-
hattan to Brooklyn — conges-
tion, cold edifices, monuments
to those who would use our
borough but not live here and
love it, and the crass destruction
of lives, buildings and fabrics
directly connected to the
Brooklyn of the past.

That includes the Brooklyn
of Mr. Markowitz’s past.  This
is not idle nostalgia. Brooklyn
ebbs and flows, gentle folds and
bold lurches, the pulse and evo-
lution of this dazzling urban
landscape. The Brooklyn of the
past is the Brooklyn of the fu-
ture.

Bruce Ratner’s vision is the
Manhattan of the present.

It’s hard to believe Mr.
Markowitz, of all people, is
hell-bent on making the same
mistake as Wagner and Moses
all those years ago — gutting
Brooklyn’s soul in the momen-
tary allure of developers’ dol-
lars and sports franchise seduc-
tion. Brooklyn has always
rebounded from the short-sight-
edness of the yesteryear, the
cavalier condescension of polit-
ical leaders of the past.

I believe Marty Markowitz’s
soul still truly loves Brooklyn.
Whether he embraces Brooklyn
or turns his back on it depends
on his rejection or support for
the Ratner project.

— Scott M.X. Turner,
Prospect Heights

Arena area 
congested
To the editor:

The idea of building a sports
stadium at the Atlantic Avenue
and Flatbush Avenue junction is
outrageous! That is already one

of the busiest and most congest-
ed locations in Brooklyn. Be-
tween buses, delivery trucks,
ambulances, livery vans, cars
and the collection of subway
lines, plus the Long Island Rail-
road Brooklyn station all meet-
ing there, you can barely get
across the street safely, without
fear of being hit. And this is
with the addition of DOT traffic
agents trying to make some
sense out of the chaos, to no
avail.

To build a sports center there
will not benefit the neighbor-
hood. The construction work
will be performed by men and a
few women, that most likely do
not live in the neighborhood.
The jobs offered by the sports
center will probably be mini-
mum wage, franks, popcorn
and beer sellers. This will not
help to raise the lifestyle of the
neighborhood!

In addition, those homes,
schools and businesses that will
be removed using the cry of
eminent domain, are the very
reason why this neighborhood
was chosen. In the past 17
years, the value of homes, busi-
nesses and cooperative apart-
ments in this neighborhood has
risen as much as 300 percent.
Some of the buildings were
built by renowned architects.
The quality of life has im-
proved, people who before only
considered Manhattan the fit
borough to live in, are now
moving to Brooklyn in droves,
buying and improving property

and their surrounding neighbor-
hoods. 

Are we now to meekly step
back and let all our hard work
be stolen from us? I think not!
Look at the long picture. The
real estate taxes, sales taxes,
payroll taxes already paid by
the residents of this area are
something you can count on.
Tax abatements take money
away from a city that is already
in dire financial straits. Bad
idea, bad financial planning.

— Laura J. Taylor, 
Prospect Heights

Name LIE for
Tubman
To the editor:

I am opposed to the renaming
of streets with businesses and
residences (“Fulton Street fight”
The Brooklyn Papers, Nov. 24).
I feel these people should not be
burdened with an address change
when they haven’t moved. But I
see no reason why highways
can’t be renamed. A local exam-
ple is the renaming of the Inter-
borough Parkway to the Jackie
Robinson. 

So I propose that the Long Is-
land Expressway be renamed the
Harriet Tubman Expressway.
There is even a precedent for re-
naming major state highways. 

The New York State Thruway
has the formal name of the Gov-
ernor Thomas E. Dewey
Thruway. So why not give the
LIE a formal name?

— Don Wiss, Park Slope

Residents slam Nets plan
LETTERS
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A Sampling of Evening Graduate Programs*

Bioinformatics | Biomedical Engineering | Chemical Engineering
Computer Science | Computer Engineering | Civil Engineering
Electrical Engineering | Financial Engineering | Management
Integrated Digital Media | Mechanical Engineering
Systems Engineering | Technical Writing | Wireless Innovation

Executive Master’s Degrees 
Fast-track 28-weekend programs
Management of Technology  
Telecommunications & Information Management
Information Systems Engineering

*Check our Web site for complete program listing by campus.

Take a single course, an advanced 
certificate or a complete degree
Whether you want to keep up with the latest advances 
in technology or just advance your career, Polytechnic
University’s Graduate Center for Professional Studies is 
the perfect place to begin.

You’ll study at one of the nation’s most respected 
technology universities with a faculty of leading researchers
and industry professionals. Classes are conveniently offered
in the evenings at four metropolitan area locations, so you
can still manage your life while building your future. 

JOIN US FOR
GRADUATE INFO SESSIONS
Westchester
Tuesday, January 6,  5-7:30 pm
(Information Systems Engineering InfoSession, 6pm)
40 Saw Mill River Road, Hawthorne, NY

Brooklyn
Wednesday, January 7,  5-7:30 pm
6 MetroTech Center, Brooklyn, NY

Long Island
Thursday, January 8,  5-7:30 pm
105 Maxess Road, Melville, NY

Manhattan 
Management of Tech | Telecom & Info Management
Wednesday, January 28,  6-7:30 pm
The Princeton Club of New York
15 West 43rd Street, New York, NY

GRADUATE CENTER FOR PROFESSIONAL STUDIES

Technology advances 
by the hour.
You can keep up 
by the semester.

Technology advances 
by the hour.
You can keep up 
by the semester.
(Advance your career 
with a graduate degree 
from Polytechnic University.)

(Advance your career 
with a graduate degree 
from Polytechnic University.)

B R O O K L Y N   •   L O N G  I S L A N D   •   W E S T C H E S T E R   •   M A N H A T T A N   

FOR MORE INFORMATION
Phone: 1-800-POLYTECH
Email: gradinfo@poly.edu
Online: www.poly.edu/gradprograms

Associated Press

The eight finalists in the
competition for a World
Trade Center memorial have
generated lukewarm respon-
ses from the public, with
none of the designs emerging
as a clear favorite. 

After collecting more than
15,000 responses, the Munici-
pal Art Society said it found
that while people liked ele-

ments of each of the designs
they felt the designs failed to
do more than memorialize the
approximately 3,000 people
who were killed in the 1993
attack on the World Trade
Center and the Sept. 11, 2001,
attacks in New York, Pennsyl-
vania and Washington, D.C. 

“People felt that the designs
as a whole adequately respect
and honor the victims of the at-
tacks,” the society said in a

statement on Tuesday. “Howev-
er, they said, they lack a vivid
connection to the impact of the
attacks beyond the victims.” 

The Municipal Art Society
has been collecting public
comment on the designs as
part of its Imagine New York
project, receiving Internet
comments from 15,000 people
and feedback from participants
in six workshops in New York,
New Jersey and Connecticut. 

Since the designs went on
public display, professionals
and other New Yorkers have
similarly criticized the eight fi-
nalists, which were selected
from more than 5,000 entries. 

The Municipal Art Society
said that three of the designs
— “Dual Memory,” “Passages
of Light: The Memorial
Cloud” and “Lower Waters”
— had the highest rate of ap-
peal. But the group also found

that each of the eight designs
drew more “dislike” than
“like” comments in the work-
shops. 

“Dual Memory,” by Brian
Strawn and Karla Sierralta, in-
cludes a private area for fami-
lies to mourn their loved ones
at the bedrock and represents
victims with thousands of light
portals in a pool of water;
“Passages of Light,” by Gisela
Baurmann, Sawad Brooks and

nesses and drivers to under-
stand why problems such as
traffic congestion and related
issues occur. 

Likewise, the public meet-
ings held in all five boroughs
have  provided the firm and
the Transportation Department
with a full docket of communi-
ty concerns. 

Though last Thursday’s
meeting was open to six com-
munity  boards in Brooklyn,
roughly covering the western
half of the borough, nearly all
of the attendees were from
Bay Ridge. Bob Cassara and
Peter Killen, members of the

Bay Ridge Community Coun-
cil, brought supporters to the
meeting who held placards
that read: “No Commercial
Traffic on Parkways.” 

A key concern for many
was that the DOT would in-
crease the number of truck
routes in the area. Pointing to
the recent Grand Central Park-
way Pilot Program, which
makes the Queens highway
another truck route, Bay Ridge
residents voiced concern that
the Bay Ridge, Fort Hamilton
and Belt parkways would also
become truck routes. 

Transportation Department
representatives responded that
they have no such plans. Cur-

rently, truck routes in the area
are along Seventh Avenue,
86th Street, 92nd Street and
65th Street. 

“We want you to save our
parkways,” Cassara said to the
DOT representatives. “This is
very, very important to us.”

Police have stepped up en-
forcement since Nov. 1, when
a law drafted by state Sen.
Marty Golden went into effect
that increased the fines drivers
receive for straying from truck
routes. 

Deputy Inspector Matthew
Pontillo, commanding officer
of the 68th Precinct, said that
following the passage of that
legislation, enforcement agents
with the Brooklyn South Task
Force helped patrol parts of
Bay Ridge, resulting in more
stops, although not necessarily

additional summonses. 
In one day, he said, agents

stopped 26 trucks near the in-
tersection of Fort Hamilton
and Bay Ridge parkways that
had strayed from local truck
routes, but only five were pe-
nalized. 

The other 21 were able to
provide proof that they were
making deliveries off the truck
route. 

“The vast majority are legit-
imate,” said Pontillo, who not-
ed that the 68th Precinct em-
ploys three traffic enforcement
agents patrolling the area dur-
ing the day and two at night.
“In practical terms, the truck
route only applies to trucks
that are passing through.”

The tow truck tragedy lent
an air of urgency to the poorly
attended meeting, which critics

said was intentionally sched-
uled in the thick of the holiday
season by the DOT to discour-
age a large turnout. 

While many weren’t aware
of Mak’s death, or that the ac-
cident involved a truck that
had strayed from its route,
elected officials used the inci-
dent to drive home their long-
held concerns over the grow-
ing problem in Bay Ridge.

“The proliferation of trucks
barreling through our streets
underscores the danger this
poses to our community, and
in this unfortunate circum-
stance that danger resulted in a
tragic loss of life,” said Coun-
cilman Vincent Gentile. “We
in the community have
worked to address this issue,
but more enforcement is al-
ways needed.”

TRUCKS…
Continued from page 1

“We’re very sorry that it
happened,” said Sherry
Ucelli, wife of the owner
of S&F Towing Services
on Staten Island. “It was a
pure accident.”

Ucelli claims that
Gilley’s brakes had gone
out and also said that there
weren’t any signs on
Fourth Avenue stating
whether or not the street
was a truck route. Truck
routes in the area are locat-
ed on Seventh Avenue,
86th Street, 92nd Street
and 65th Street.

TOW
Continued from page 1

‘fraternity” that is fostered by Riska’s planning and skills. As
1967 Heisman winner Gary Beban said, “Frank Eliscu produced
it, the Downtown Athletic Club and sportswriters award it, and
fortunate collegiate participants receive it, but the Heisman Tro-
phy’s Most Valuable Player is Rudy Riska.” 

“I’ve watched Rudy through the years as a friend and as a
person who enjoys seeing things done in a precise manner,” said
Daily News sportswriter and cartoonist Bill Gallo. “One time I
got up on the dais to say some things about Rudy. The first
words that came to mind were Joe DiMaggio. 

“Joe DiMaggio did things effortlessly … He had class. It
made me think of Rudy Riska. Rudy makes things look easy. He
stays in the background and performs effortlessly and beautiful-
ly. Rudy Riska is Joe DiMaggio.” 

And Riska knew the Yankee Clipper, too. Over the years,
DiMaggio would sometimes take a room at the Downtown Ath-
letic Club. One night, DiMaggio wanted to see the movie
“Goodfellas,” so he and Riska took a limousine to a theatre in
Greenwich Village. 

“We sat in the back and weren’t noticed, but when the movie
was over, Joe started lecturing a man in the seats in front of him
for bringing his two young teenagers to the movie, because the
movie had profanity in it, and Joe couldn’t stand profanity,” said
Riska. 

“To diffuse the situation, I said to the man, ‘This is Joe
DiMaggio.’ Well, everyone in the theater started to say, ‘Joe
DiMaggio! Joe DiMaggio!” And they started to rush towards Joe
for autographs. We had to run to our car that was waiting out-
side. Then he was mad at me, but he got over it. 

“I think he was an enigma because on the one hand he want-
ed adulation, and on the other hand, he wasn’t comfortable with
it.” 

Rudy is also well acquainted with the former Brooklyn
Dodgers players, too, although he did not root for the team as a
kid. “I hated the Dodgers,” says Riska. “The kids in my neigh-
borhood were Giants fans and Ebbets Field was foreign territory
to us. 

But Riska later came to love the Dodgers. 
“I never hated them as people, just as a team,” he says.

“And now I’ve come to really care for them as men, and they
care for each other, all of them. For years, Riska had the
Downtown Athletic Club sponsor reunions for the former
Brooklyn Dodgers. Many of them, like Carl Erskine, Duke
Snider, Clem Labine and Pee Wee Reese , lived in Bay Ridge
during their seasons with Brooklyn. One former Dodger, Joe
Pignatano, a current golfing buddy of Rudy, lives in Bay Ridge
now. 

Riska and his wife of 41 years, Lorraine, still live in Bay
Ridge, and Riska’s daughters, Elizabeth and Barbara, and his
four grandchildren, Brian, Emma, Jessica and Kristin all live in
Brooklyn. 

He has also been out to Keyspan Park to see the Cyclones.
“They remind me of my own minor league days,” says Riska,
“everyone trying so hard.” 

That last phrase, “trying so hard” can well be said of Rudy
Riska. 

RISKA…
Continued from page 1

slapped with a 22-count indictment.
The charges, part of District Attorney Charles Hynes’

probe into the sale of Brooklyn judgeships, claim Norman
and Feldman strong-armed judicial candidates into using spe-
cific vendors and threatened to pull their endorsement of can-
didates if they didn’t comply.

This indictment is the second for the nine-term Crown
Heights assemblyman, who appeared in good sprits and well-
healed as always in a brown pinstripe suit.

“My attorney has it covered and I have all the faith in the
criminal justice system,” Norman said as he was leaving the
courtroom. 

NORMAN…
Continued from page 1

the Jewish high holy day of
Yom Kippur, in October, tires
have been slashed on some 40
cars in Borough Park, Crown
Heights and most recently
Sheepshead Bay, all neighbor-
hoods with large orthodox Jew-
ish populations. 

Yeshiva Torah Vodaath, on
East Ninth Street, in Midwood,
meanwhile, was marked with
two swastikas in November.

On Dec. 4, a swastika was
carved into a wooden fourth-
floor apartment door in a build-

ing on West Fourth Street at
65th Street, in Bensonhurst. A
similar incident had occurred on
Nov. 30, at a residence at 1535
Shore Parkway in Bath Beach.

“These symbols that we’ve
chosen, the swastika and burn-
ing cross, this is not speech,”
said Colton. “This stands for
fear and violence, and because
they’re universally accepted as
such they are not examples of
speech in my opinion.”

The Anti-Defamation League
(ADL), a 90-year-old organiza-
tion that fights anti-Semitism,
reported 21 anti-Semitic inci-

dents in Brooklyn for Novem-
ber, ranging from swastika graf-
fiti to slashed tires to vandalized
synagogues. In November 2002,
the citywide total was only 10.

“Every year there tends to be
a little spike during the holiday
season, but this is uncharacteris-
tic,” said Joel Levy, New York
regional director for the ADL.
“Those numbers are very, very
unusual and I would attribute
them to a global epidemic of
anti-Semitism.”

The Colton legislation was
introduced in the Assembly on
Dec. 8 and will likely be as-
signed to a committee in Janu-
ary when the Legislature goes
back in session. Before then,
however, Colton said he’ll cir-

culate a memo to other Assem-
bly members that outlines the
proposal. 

But in the wake of a Virginia
court decision earlier this year
involving cross burnings, consti-
tutional law experts warn that
Colton’s legislation could in-
fringe on First Amendment
rights.

Paul McMasters, First Amend-
ment ombudsman at the First
Amendment Center, in Virginia,
pointed to the Virginia Supreme
Court ruling in March, which,
he said, could effectively quash
Colton’s legislation. 

“This law would have to be
crafted very carefully to pass
constitutional muster,” said Mc-
Masters. “The fact of the matter

is, that as I read the [Virginia]
decision last term, there would
have to be intent. And that intent
would have to be targeting a spe-
cific individual or group rather
than a class of people.”

In the case of Virginia vs.
Black, judges twice ruled that
symbols of hate were only pun-
ishable if intended to be intimi-
dating. Donna Lieberman, exec-
utive director of the New York
Civil Liberties Union, said that,
as is, the Colton legislation
won’t fly.

“The cardinal principal for
First Amendment law is that you
can’t have a different set of rules
for the content of speech,” said
Lieberman. “It seems that if a pe-
nal statute made graffiti a misde-

meanor, than a swastika or a star
or a cross shouldn’t change the
penalty. It can’t depend on the
viewpoint it displays.”

Shortly after introducing the
legislation, Colton, who co-spon-
sored a bias-bill two years ago,
held what he called an emer-
gency meeting at his office on
Kings Highway in Gravesend
following the upswing of hate
crimes in his district. Nearly 20
community and religious leaders,
not all of whom are Jewish, at-
tended. 

The consensus, Colton said,
was that police needed addition-
al resources to combat hate
crimes, including undercover
agents to monitor crimes like
the recent tire slashings.

SWASTIKA…
Continued from page 1

Study: None of WTC memorial
finalists are inspiring the public

Jonas Coersmeier, includes an
open-air structure with cathe-
dral-like vaults and a glass
walkway overhead; and
“Lower Waters,” by Bradley
Campbell and Matthias Neu-
mann, contains a sloping park
and a garden within the foot-
print of the trade center’s
south tower. 

Respondents said that the
eight designs were “too archi-
tectural” and that they were not
specific enough to the 16-acre
lower Manhattan site.
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BROOKLYN CLASSIFIEDS
(718) 834-9350

Fax: (718) 834 -1713
Email: ads@BrooklynPapers.com

• Your ad will appear in all editions of The Brooklyn Papers
published during the week in which the ad runs.

• Once ordered, a Classified Ad may NOT be cancelled
before its first insertion.

• Ads ordered and paid for by deadline are generally
included in the next edition. But sometimes ads may be
held for an additional week, based on production and
space considerations. The Brooklyn Papers shall be
under no liability for its failure for any cause to insert an
advertisement.

• Ads ordered to run more than one week may be
cancelled after the first week. However, while the ad
may be cancelled, NO REFUND OR CREDIT will be
issued.

• Contract rates for The Brooklyn Classifieds are “rate
holders” — no skipped issues permitted.

• Special “package price” and other discounted multi-
ple insertion rates require prepayment for the total
number of weeks ordered, may not be cancelled and
may not be short rated to achieve a lower rate on
renewal.

• In the event of an error in a published ad, please
contact The Brooklyn Papers by the first deadline
following publication.

CHARGE IT!

Attorneys Legal Services

Novelty Items

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

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

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
R27-21

Your Court Street Lawyer
Richard A. Klass, Esq.

SM

UFN

BBUUSSIINNEESSSS SSEERRVVIICCEESS

GGEENNEERRAALL SSEERRVVIICCEESSEEMMPPLLOOYYMMEENNTT

The Deadline for Saturday’s Paper is Wednesday

Cleaning Svcs Available

Home & Office Cleaners
Cleaners are fully bonded, Insured & Investigated

Residential/Commercial • Daily Housekeeping

Move In/Out • Before & After Parties

Laundry/Ironing

Avalon de Paris (718) 630-1221
Office Hours: Mon-Fri, 9am-6pm; Sat, 10am-3pm

www.avalondeparis.com
W27-02

Est. 1980

“Old Fashioned Irish Cleaning”
Specializing in:

• All Phases of Domestic Service

• Residential and Commercial

Gift Certificates Available

718-279-3334
R27-23

SPOTLESS
KLEANING SERVICES
We offer exceptional cleaning serv-
ices at affordable prices. For resi-
dential and commercial space. Call
for free estimate  (718) 434-1744
or (347) 683-5148.

spotlesskleaningsvs@yahoo.com
Bonded R52

ENLIGHTENED
CLEANING SERVICE, INC.

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

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

Bonded R47

Karen Young Home
Handcrafted, Custom Made
Duvet Covers, Decorative

Pillows, Dog Beds, etc.
www.karenyounghome.com

718-434-7131
Also event decorations

W27-04

Parties

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

R43/27-38

ENTERTAINMENT

DECORATING

CLEANING
SERVICES

Dog Training
Certified Dog Training
Private in-home training sched-
uled at your convenience. Gentle
friendly methods. Obedience
training, behavioral consulta-
tions. Call (718) 832-4806.

Web: www.semperfidony.com. 
Email: info@semperfidony.com.

C47

Music

VIOLIN TEACHER
Juilliard Graduate
Concert Violinist

Accepting limited number
of new students at his

Bay Ridge area private studio.
Flexible Hours • All Levels

Call (917) 664-2557 R27-04

TROMBONE/
LOW BRASS TEACHER
New England Conservatory Graduate

& Professional Performer

Welcoming new students
for private lessons at my

Brooklyn Heights teaching studio
Beginners to Advanced * Flexible  Schedule

(718) 522-1216 R27-06

SLOPE MUSIC
Instrumental & Vocal

Jazz • Classical • Folk • Rock
Call for free interview
charlessibirsky.com

Bands available

718-768-3804R27-36

Tutoring
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

R27-36

All Subjects • All Levels
Math • Science • English

Regents • SAT • GED
Test Taking Techniques

(718) 288-5470 R49

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

R27-35

Fall
Tutoring

INSTRUCTION Tutoring

HOME TUTOR
Math, Reading
Language Arts,

Social Studies, Test Prep
Harold

718-859-3113
R27-04

TUTORING
All Subjects
All Grades

Expert Test Preparation
Since 1955, we’ve helped primary,

Secondary, college and adult students to excel.
Reasonable Rates • Home Lessons

Certified Tutoring Service, Inc.®

(718) 874-1042
R27-35

SAT/PSAT

Tutor
Harvard graduate offers expert SAT
instruction in your home. Exper-
ienced, patient tutor has succeeded
with students at all levels of ability.
Reasonable individual and small group rates

Steven (718) 707-1033
R27-01

SAT/PSAT PREP
MATH TUTORING

Princeton Engineering Grad
Exp. SAT/PSAT and Math tutor.
Comprehensive SAT program
offered at a reasonable rate. 

ED ANTOINE

(718) 501-5111 R49

Writing Workshop

“Start to Finish”
A workshop to help you

begin work on and complete
your writing project.

Joan Erskine

718-398-6132
W52

Furniture

OFFICE
FURNITURE
Desks and tables,

varies sizes and styles,
sundry extras

VERY LARGE FISH TANK

View contents Sunday or Monday

COURT STREET LOCATION

(718) 834-9350
W52

MERCHANDISE
FOR SALE

MERCHANDISE WANTED

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 R27-39

Attorneys
BANKRUPTCY

ATTORNEY
STOP Creditor Harassment,

Garnishment, or pending Foreclosure
Ready for a “Fresh Start?”

We can help! All boroughs.
FREE consultation

Law Offices of Steven A. Grant
Call (212) 822-1451 or

email money 1238@aol.com
305 B’way, NY, NY 10007 R27-04

Attorneys

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
R27-50

Divorce Mediation
Ira Pearlstein, Esq.

• 22 years experience in Family Law
• low hourly rates
• Park Slope location
• convenient hours

“An amicable resolution will preserve your
family’s assets and your peace of mind”

OTHER LEGAL SERVICES AVAILABLE

(718) 857-3514
R27-50

Attorneys

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 R27-26

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
R27-03

Computers 

Wired and Wireless network installation.
Hardware and Software upgrades. Setup
and configuration of all peripherals
including iPod and PDFAs. Personalized
on-site training.

917-204-6963
info@sabertechnology.com

R27-04

Windows and Mac
Technical Support
and Consulting.

Discount Cigarettes
Cartons start at just $11

All major brands plus many value brands.
Full line of chew, cigars, snuff and pipe tobacco.

Call Toll Free 1-877-234-2447
Or visit our website at:

www.senecasmokes.com

SENECA SMOKES

W27-01

Computers 

PC TECH
• PC Repair

• Hardware & Software
troubleshooting

• Hardware & Software upgrades

• Replace drives

• Serial ports    • Parallel ports

• USB grades   • Data cables

• Power supplies and
other PC peripherals

• Web Design

(646) 210-3104
(347) 728-5332

R27-17

MACINTOSH TECH
• Experienced  • Friendly
• Intuitive  • House Calls
• Network Installations
• References

Noah • 917 304-2183
W27-07

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

R27-01

Computers 

R27-12

 

Computers 

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

MAC Specialist

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

UFN

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!

R27-17

computer

catch
cold?OUT OF COURT

SETTLEMENT
EXPERT

United States
SUPREME COURT

MEDIATOR

Dr. Alexis Kirk
• Free Consultation
• Credit Bureau Reporting

Verified/Delted
• Immigration
• Collections/Repossessions

/Foreclosures
• Defaulted Student Loans

Rehabilitated
• Debt Consolidation
• IRS Tax Liens Bankruptcy
• Identity Theft
• Construction Dispute

Negotiation specialist

Alexis Kirk & Associates
917.750.0000

20 Years Experience

C46

Help Wanted

W27-02

A/R Manager
Healthcare billing and A/R
mgmt co. on Staten Island
seeks A/R mgr w/min. 3 yrs.
exp. in hospital/physician
billing. Min 1 yr. superisory
exp. req. F/T, good benefits.
Fax resume, incl. sal. req. to HR
dept: (973) 748-0586.

W50

Delivery Manager
Supervise Brooklyn Papers delivery
people, verify deliveries, handle cus-
tomer inquiries, maintain newsboxes
and fill in for absent drivers when nec-
essary. Must have usable vehicle and
clean driving record. Excellent full-
time opportunity. Good salary, health
benefits, vacation.

Call Ed: (718) 834-9350 x250

Sect’y/Admin Supp.
Leading Bay Ridge elder law firm is
looking for a self-directed team
player with the following skills/
qualifications:

• Proficient in Mircosoft Word:
knowledge of Microsoft Excel,
Outlook

• Excellent communication,
writing and organizational skills

• Ability to multitask
• Detail oriented

F/T position involves heavy phones,
reception and administrative sup-
port for attorneys and paralegal
staff. 

Qualified candidates will be contact-
ed directly. Please send resume with
letter of interest to: Freedman and
Fish, LLP 9201 Fourth Avenue,
Brooklyn, NY 11209, ATT: RGF/S
or fax to (718) 238-3091.

W51

SALESPEOPLE
No Mortgage

Experience Necessary

Earn Six Figure Income!

Established Mortgage Co.
Will train self motivated,
highly driven individuals.

Downtown Brooklyn Office,
work throughout city.

Call today, your future awaits!

(718) 488-7400
or fax resume 718-488-9719

Licensed Mortgage Bankers, NYS Banking Dept.

Autos for Sale
1996 Chevrolet Cavalier. 53,000
miles, 2 door, good condition.
$3,000. (917) 327-4135. W52

1997 Mazda 626. 80k miles.
Asking $5,000. Leather seats, auto-
matic, runs like new. (917) 399-
4235. W52

1989 Toyota Camry. 147,000
miles, new brakes, exhaust system.
$2,000. (718) 926-7205. W50

1995 Black Honda Civic. Asking
$2,000. Auto, 4 door. 130K miles.
Call  (718) 771-7718. R51

Brooklyn

Honey’s Home
An Inviting Friendly and Relaxing
Place to be while visiting Brooklyn,
New York. A home away from home.
Our phone (718) 434-7628

See us at
www.honeysbedandbreakfast.com

R27-08

W27-07

Are you looking for someone
to prepare meals for you and

your family daily?
I’ll cook while you relax. Cooking for
one person or a big occasion. My kitchen
or yours. All cuisines, chef trained, 20
years exp. Reasonable. Please call Ann.

(718) 363-5848
W27-03

Child Care Available

Sunflower
Family Group Childcare

Ages 2 mos.  -  4  yrs.  8am-6pm.
Organic meals included. Backyard,
music classes. Licensed. Carroll
Gardens, Park Slope, Windsor
Terrace and Boreum Hill. Call Ilene.

(718) 488-8562 R27-08

CHILDREN &
CHILD CARE

Professional Catering
by Wids M. Derisma, graduate
Institute of Culinary Education.
For holiday parties, romantic din-
ners or social gatherings of large or
small groups.

Call (917) 941-1130

AZURE BLEU
CREATIONS

CATERING/
PRIVATE CHEF

BED & BREAKFAST

AUTOMOTIVE

Cigarettes

Television Opportunity

Help Wanted

Retail
Clothing Sales

Full Time / Part Time
Aaron’s, New York’s leading wom-
en’s discount designer clothing
store located in Park Slope. We
are looking for experienced sales
persons with good fashion direc-
tion, a love of clothing and a pro-
fessional service-oriented manner
to sell our premiere designers such
as MaxMara, Hugo Boss, Oscar,
Jones New York and many more.
Excellent benefits include salary
plus commission, 401(k), medical,
dental, employee discounts, paid
sick and vacation. Please fax your
resume to (718) 768-5404 or email
to jobs@aarons.com.
Qualified candidates will be con-
tacted directly. W50

Brooklyn Chamber
of Commerce

Seeks manager of special events.
Check our web site @

www.iBrooklyn.com
W50

Help Wanted - Sales
Seeking 39 people locally who
want to earn money while losing
weight, showing others how.
Informational DVD/CD available
upon request! Call Lillian (718)
621-6818.

W27-18

Career Training
BROOKLYN COLLEGE
* * * * * * * *

Paralegal Certificate
Course©

* * * * * * * *
Classes begin Jan. 10
Call 1-800-522-7737

or 718-951-4141
Also available online!

www.legalstudies.com

This course is available for college
credit that may be transferred to a

two-year degree program
W52

Business Opportunities

Business For Sale
Local French pastry shop & little
French bistrot for sale. Park Slope,
good location, profitable busines.
Absentee owner. (917) 721-3629.

W51

Situation Wanted
Experienced NYC cert. Bartender avail.
for pvt parties. Social, groomed with
tuxedo. Up to 5 hours flat fee $100, $20
per hr. thereafter. Call (718) 249-3576
or www.nycbartender.com. W50

Antiques & Collectibles
Bob & Judi’s Coolectibles
LOOKING TO BUY

FROM COOL FUNKY RETRO
TO COUNTRY STUFF
AND FINE ANTIQUES

ONE ITEM TO ENTIRE ESTATES
CALL NOW 718-638-5770

R47

AUDIENCE
WANTED

FREE TICKETS
1-866-AUDIENCE

or visit www.ricki.com
Must be 18 years or older

Ricki
Lake

r

Mention This Ad When Calling

TAX FREE CIGARETTES
Huge Savings!

Order On-Line Now At
www.cal-mar-enterprise.com

Or Call Toll Free

1-877-945-0862
Marlboro At Special Price

While Supplies Lasts

1-877-945-0862

R27-1

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

WATCHES WANTED
by collector.

Regardless of condition
Highest prices paid

212-517-8725
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Appliance Repair
Raja Appliance Repair
WE FIX ALL MAJOR BRANDS:

Refrigeratrors • A/C • Ovens
Stoves • Microwaves • Washers

Dryers • Dishwashers
REASONABLE, RELIABLE, EST. 1988

Lic by Dept of Cons. Affrs. #0929744

(718) 377-1428 W47

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

Bathtub Reglazing

Save up to 90%
replacement cost!
We reglaze tubs, tiles & sinks, all like
new. Ready to use in 24 hrs.

www.ameriglaze.com

866-252-2847
We sell and install shower doors &
vanities. Come see our showroom!

W2/27-43

Blinds

W1/5/27-49

Closets

R27-16

Construction

W52

R27-04

Renovations & Restorations
All Home Improvement Needs

Kitchen • Bath • Paint • Carpentry
Fully equipped
with all trades

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

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

more than just closets...
custom closet, wardrobe, furniture,

office & pantry/utility design
interior design & renovation

718.624.0328
www.closetsbydg.com

license # 1036367

Roman & Cellular Shades, Draperies,
Silhouettes, Luminettes, Blinds, Verticals,

Shutters and Decorative Accessories

Featuring Hunter Douglas, Robert Allen,
Graber, Lafayette and more.

Major Credit Cards Accepted.
Call for a Free In Home Consultation:

718-522-7245

Shop at Home with our
State of the Art Software.
National Buying Power
up to 80% off List Prices!

®

TOLL
FREE

Construction

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
R27-25

R27-15

Contractors
CONTRACTOR
Painting, Kitchens, Bathrooms,
Basement, Electrical, Plumbing,
Roofing, Siding, Tile, Masonry

CALL TODAY FOR NO
OBLIGATION FREE ESTIMATE
10% DISCOUNT w/THIS AD

(718) 495-2000 W51

Roofing • Bathrooms • Kitchens
Carpentry • All Renovations • Brickwork

Dormers • Extensions • Windows
Waterproofing

Free Estimates, Licensed & Insured

718-276-8558
R27-34

R27-20

Decks

R27-15

Electricians

Licensed Electricians

No Job Too Small
Family Owned & Operated for over 35 years

(718) 966-4801
R27-08

Serving the Homes & Businesses
of Brownstone Brooklyn

Lighting • Power • Meters
Intercoms • Phone • Data

Licensed & Insured/ Call for free estimate
(718) 222-2444

R27-01

BERGER
QUALITY ELECTRIC

COMMERCIAL
& RESIDENTIAL

ELECTRICAL
CONTRACTORSC&C

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

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

Chris Mullins
Contracting

BAUEN
CONSTRUCTION
COMPLETE RENOVATIONS

KITCHENS • BATHS

BASEMENTS • ADDITIONS

CARPENTRY • PAINTING

WINDOWS • SHEETROCK

FULLY INSURED

FREE ESTIMATES

(718) 668-2063
BUILDING OUR REPUTATION

HI # 1144631

Electricians
JOHN E. LONERGAN

Licensed Electrician
(718) 875-6100
(212) 475-6100

R27-05

R27-13

R27-03

ALECTRA INC.
Have an electrical problem?
No job too big, no job too small!

Call me. Anthony Illiano
Licensed electrician

718-522-3893
R27-24

Floor Maintenance

Bill’s Floor Service
Refinishing • Resurfacing

Call (718) 238-9064
(917) 805-8161

30 years experience

FREE ESTIMATES
R27-10

A & J Carpet Co.
Upholstery Cleaning &

Professional Carpet Cleaning
Pet Stains • Floods • Wood
Floors Waxed & Refinished

(212) 831-1189
Affordable Prices • Eves & Weekends

R27-09

ADIRONDACK
FLOOR SANDING

Expert Repairs & Installations
Guaranteed Quality & Satisfaction

10 Years Serving Brooklyn

(718) 648-4672
Alt. # (718) 645-0112 R27-06

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
R27-26

Gates

R39/27-34

Gardening

R27-17

CHRIS ROBERTS
Planting • Pruning

Fall Cleanup
15+ yrs. exp.

(718) 783-2488
croberts7@nyc.rr.com

R48

Handyman

CALL NED
Plastering • Roofing • Sheetrock

Ceramic Tile • Carpentry
Cement Work • Painting

Wallpaper • FREE ESTIMATES

718-871-1504
R27-08

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!

The Best in Ornamental Iron Works
All Types of Iron Gates

Fences/Porches
Security Doors

Window Guards/AC Grills
Sidewalk Trap Doors

Railing, Steps, Staircases
and Fire Escapes

Architectural & Structural Steel Works
Custom Iron Works

FREE ESTIMATES
FREE DELIVERY

(718) 852-8787

A. Norway
Electric
Licensed Electricians

Anything In Electric & Heat

When Con Ed Says You Need
An Electrician . . . .

Call Us First
10% DISCOUNT FOR FIRST TIME
CALLERS OR SENIOR CITIZENS

ELECTRICIAN

24/7
EMERGENCY SERVICE

718-774-5963

NEC
Licensed Electrical Contractor
New York • N.J. #14877 • CT #185693

• Wiring for New Meter Circuits
• Breaker Panels  • Intercoms

• 220 Volt Wiring
• Apartments • Homes • Offices

• Violations Removed

Walter Nedd
Phone: (718) 342-3300

(800) 624-5189
www.neddelectric.com

NEDD ELECTRIC CORP.

Handyman

Handyman
All types of Home Repair

Indoors/Outdoors
10 years dependable service

No job too big or small
Free Estimates

10% discount w/this Ad

(718) 845-6731
W51

Heating Oil
It’s going to be a cold winter!!!

We can save you
$$$$$$$$$$$
On your oil heat!
• Accurate

Metered Deliveries
• Low, LOW Prices
• On-time

Reliable Deliveries

Chavel Services
(718) 871-1595

R27-09

Locksmith

UFN

Movers (Licensed)

R50/27-46

R27-16

R27-07

Truckers
Do You Need

2 Men with a Van?
$200 1/2 day
$300 full day

Call (718) 921-6601
R27-04

Painting

MK Painting
• Interior & Exterior Painting
• Sheetrock  • Tile  • Carpentry

Home Repair
Owner operated. Ask for Richard.

(917) 881-3366
(718) 745-8196

W27-23

rofessionalPainting
Restore old surfaces.

Benjamin Moore Paints used.
Taping, plastering, wallpaper removal.

Free Estimates
Call 718-720-0565

R27-29

R27-19

John Haviaras

PAINTING
Interior/Exterior Painting

Taping • Sheetrock
Complete Apartment & Home
Renovations. Affordable Prices
Quality Work • Free Estimates

718-921-6176

US DOT#1178151

MOVING
Experts on all kinds of moving

Free Estimates

(718) 339-1339

AA SUPREME

We do last minute jobs!
Expert packers

Packing materials • Fully insured
Prompt • Cordial

TOP HAT MOVERS
86 Prospect Park West, Bklyn, NY 11215

718-965-0214 • 718-622-0377 • 212-722-3390

DOT # T-12302 Visa/MC
AMEX

MOVERS

MasterCard®�

®�

AMERICAN EXPRESS ®�

KBM Contracting
Bathrooms • Carpentry

Tiling • Decks • Windows
Flooring • Roofing • Doors

Painting • Staircases
Piping • Heating

Violations Removed
FREE ESTIMATE
(718) 763-0379

licensed, insured  R27-02

Roofing

42/27-10

Roofing
�Hollywood�
Construction

& Roofing
All types of Roofs

Gutters • Siding • Waterproofing
Masonry Restoration

Leak Specialists • Hot Asphalt Roofs
Free Estimates

(718) 832-9355
(917) 578-1414 R49

R46

Rubbish Removal
RUBBISH REMOVAL
Indoor/Outdoor, Attics, Basements,
Garages, etc. Fast, clean, cheap. All
types. Cleanouts & Home Repairs
FREE ESTIMATES • 10% OFF HOME REPAIRS

(718) 659-1844
W27-05

R27-15

Rubbishworks
“THE BETTER ALTERNATIVE”

INTERIOR / EXTERIOR

• Rubbish Removal • Basements
• Houses • Attics

• Residential/Commerical
• Real Estates Welcome

R50/27-44

R27-36

ADAX, INC.
All Waste Removal/Collection

Residential
(home/yard/garage)

Commercial
(constr. debris/container svc)

Recycling • Appliances • Paper
BIC #1226 • INSURED • FREE EST.

24 HRS: (917) 533-8306

Serving All 5 Boros
TOLL FREE:

(866) 884-6000

GREG’S EXPRESS
RUBBISH REMOVAL
Basements Cleaned • Yards

Construction Debris
Houses & Stores

All appliances removed
ALL Contractors Welcome!
Commercial Stores Welcome!

Demolition
6, 10, & 15 yard containers

Serving the Community
Member Brooklyn Chamber of Commerce

Prompt & Professional • 24hr - 7 days

(866) MR-RUBBISH
6 7 - 7 8 2 2 4

CELL 917-416-8322
Lic: BIC-1180  Fully Insured

7th year with The Brooklyn Papers

Schwamberger
Contracting

All Roofing, Rubber, Metal, Skylights.

Excellent References Available
License #0831318

16th year with Brooklyn Papers

718-646-4540
NO JOB TOO BIG OR TOO SMALL.

Do It The SAFE “Cool” Way

CRYSTAL ROOFING
Call For Details and a FREE Estimate

1-718-238-9433
For Immediate Attention Call:

1-917-737-9043
Shingle Roofs Also Installed

NYC DCA # 1133009

ATTENTION
HOMEOWNERS!

Leaky Roof?
Need A Flat Roof?
Don’t Get Burned.

Telephone Services
SAVE UP TO

$100 OFF
HOME - OFFICE - BUSINESS

Inside Telephone Jack & Wiring
Service - Install - Repair - Sales
Telephone & Intercom System

(718) 573-5707
PHONE DOCTORS NYC, LLC

R27-14

Upholstery

Free Estimates

718-263-8383
30 yrs experience • Serving the 5 Boros

R27-35

Windows
Quality Replacement
Windows and Repairs
Repair ALL TYPES of windows.

Screens and insulated glass.
Custom Window Installation

Licensed & Insured • Reasonable Rates
Call Rene (718) 227-8787

R27-35

Perfect Touch
Decorators

• Kitchen and dining chairs
• New foam cushions
• Slipcovers
• Window Treatments

and verticals
• Table Pads

Woodwork

By Experienced Cabinetmaker
• Doors • Bookcases
• Custom Cabinets
• Entertainment Centers
• Furniture

Quality work at reasonable prices

(718) 510-3408
FREE ESTIMATES

sermadera@hotmail.com R27-13

Quality Custom Woodworking
Specializing in

cabinetry • entry doors
carriage house doors

windows • wood interiors

(718) 422-0205
finewoodworksinc@aol.com

R27-13

MAYAN
WOODWORKS

Movers (Licensed)

    

W27-30

Construction

Stairs

Broken or Missing
Baluster/Spindles

Weak or Broken Steps
(Treads, Stringers or Risers)

Call: 718-893-4006

FLOOR
SANDING

ALSO
AVAILABLE

Cee Dee
PROFESSIONAL
CONTRACTORS

R27-11

R47

Painting

R35/27-29

R27-23

Plaster Restoration
Ornamental • Skim Coating

Wallpaper • Custom Painting
Stripping

(718) 783-4868
Demetrious

25 years in Park Slope
R27-34

R27-11

Master
Plasterer/Painter

Old Walls Saved
Repair, Install, Moldings, Skim Coats

Excellent References
718-834-0470

R27-15

R46

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
R27-12

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

R27-37

Plumbing

R27-20

WE DO IT ALL!
Service Installation & Repairs
Cheapest in the Metro area

Leaky pipes • Hot water heaters
Violations Removed

Residential & Commercial
Free Estimates

718-345-4446 W49

NEIGHBORHOOD
Sewer & Drain Cleaning

Plumbing
TUBS • SINKS • MAIN SEWER

TOILETS • YARD DRAINS
24/7 • Emergency Service
745-7727 or 848-5654

$ LOW, LOW, PRICES $

® ®
®

SUNSHINE, INC.

NYS Registered 1974 Painter
718-748-6990

Int./Ext. • Comm./Resid.
Painting • Plaster • Sheetrock
Guaranteed Lowest Prices

Bonded • Insured • Lic# 0933304
www.sunshinepaintingny.com

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

To advertise, call
(718) 834-9350

HOME
IMPROVEMENT

Full Classifieds
online at

LEVEL ONE
CONSTRUCTION CORP
ARCHITECTURAL DESIGN • INTERIOR RENOVATIONS

COMMERCIAL
RESIDENTIAL
CUSTOM RENOVATION SPECIALIST

LICENSED & BONDED #0836623
FULLY INSURED

1 (917) 847-8307
R51/27-43

Legal Notices

Notice is hereby given that an Order entered by the
Civil Court, Kings County on the 16th day of
Decembe, 2003, bearing the Index Number,
N00685/2003, a copy of which may be examined at
the Office of the Clerk, located at CIVIL COURT,
KINGS COUNTY, 141 Livingston Street, Brooklyn, New
York 11201, in room 007, grants us rights to: 1)
Assume the name of: Polina Dorts. My present name
is: Polina Klimenyuk. My present address is: 1460 West
5th Street, #B1, Brooklyn, NY 11204. My place of birth
is: Vinnitsa, Ukraine. My date of birth is: 09/18/1964.
2). Assume the name of: Michael Dorts. My present
name is: Mikhail Klimenyuk. My present address is:
1460 West 5th Street, #B1, Brooklyn, NY 11204. My
place of birth is: Vinnitsa, Ukraine. My date of birth is:
12/05/1992.

BP51

Notice is hereby given that an Order entered by the
Civil Court, Kings County on the 17th day of
December, 2003, bearing the Index Number
N00686/2003, a copy of which may be examined at
the Office of the Clerk, located at CIVIL COURT,
KINGS COUNTY, 141 Livingston Street, Brooklyn, New
York 11201, in room 007, grants me rights to: Assume
the name of: Emily Mosso. My present name is: Emily
Mosso-Herrera. My present address is: 742 East 3rd
Street, #6C, Brooklyn, NY 11218. My place of birth is:
Brooklyn, NY. My date of birth is: 01/15/2001. BP51

Notice is hereby given that an Order entered by the
Civil Court, Kings County on the 17th day of
December, 2003, bearing the Index Number
N00687/2003, a copy of which may be examined at
the Office of the Clerk, located at CIVIL COURT,
KINGS COUNTY, 141 Livingston Street, Brooklyn, New
York 11201, in room 007, grants me rights to: Assume
the name of: Christian Karian Galust. My present name
is: Karian Christian Galustov. My present address is:
2800 Coyle Street, Apt. 409, Brooklyn, NY 11235. My
place of birth is: Brooklyn, NY. My date of birth is:
January 10, 1994. BP51

Notice is hereby given that an Order entered by the
Civil Court, Kings County on the 17th day of December,
2003, bearing the Index Number N00688/2003, a copy
of which may be examined at the Office of the Clerk,
located at CIVIL COURT, KINGS COUNTY, 141
Livingston Street, Brooklyn, New York 11201, in room
007, grants us rights to: 1) Assume the name of:
Gennadiy Todd. My present name is: Gennadiy
Todoshchenko. My present address is: 1970 East 18th
Street, #E1, Brooklyn, NY 11229. My place of birth is:
City of Kapustin, Russia. My date of birth is:
03/20/1986. 2) Assume the name of: Dmitriy Todd. My
present name is: Dmitriy Todoshchenko. My present
address is: 1970 East 18th Street, #E1, Brooklyn, NY
11229. My place of birth is: City of Vittshtock, Germany.
My date of birth is: 10/03/1992.

BP51



Tree of life
After your heirloom ornaments and twinkling

lights have been stripped from your Christmas tree,
bring the withering reminder of too much food and

cheer to the 11th annual
holiday tree recycling
event at Prospect Park
on Jan. 3.

From 10 am to 3
pm, giant wood chip-
pers, stationed at Third
Street and Prospect Park
West, will transform
your holiday tree into
life-giving mulch for
the park’s grounds and
neighboring gardens.
(Or you can also take
your share of free
mulch by bringing a

shovel and container or garbage bags.) 
The Park Slope Civic Council will reward you

for your efforts with hot chocolate — if you bring
your tree after noon.

Trees can also be dropped off at any of the park’s
entrances where they will be collected for chipping.

For more information, call the Prospect Park
Alliance at (718) 965-8999. — Lisa J. Curtis

EVENT
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Forget Times Square … if you haven’t already.
As the clock nears midnight on New Year’s Eve,

leave your champagne flutes behind and head to
Prospect Park where fireworks will be bursting out
from the Long Meadow.

Chrysanthemums, peonies and  weeping willows
will light up the night sky as part of the annual 20-
minute display.

For the agoraphobic with friends in high places
— and those wishing to stay close to their grog —
Park Slope rooftops can offer stunning views.

For everybody else, head to Grand Army Plaza.
Organizers also recommend gathering at en-

trances to the park at Garfield Place and Third
Street.

For the past 24 years, the park has sponsored
the event, which usually attracts anywhere from
6,000 to 10,000 spectators. (The park took a one-
year hiatus in 2001 and offered a laser show in-
stead when former Mayor Rudolph Giuliani
banned fireworks in New York City following
Sept. 11.)

“It’s a perfect way to welcome the New Year,
Brooklyn style,” said Borough President Marty
Markowitz, the unofficial cheerleader of Brooklyn
and co-sponsor of the event. This year’s $7,500 tab
is also being picked up, in part, by Keyspan Ener-
gy.

Fearless spectators who insist on driving on Dec.
31 are being asked to park along Flatbush Avenue.
And those taking public transportation can board
the 2 or 3 subways to Grand Army Plaza, the Q to
Seventh Avenue,  or the B41 or B69 buses.

For more information, call the Prospect Park
Alliance at (718) 965-8999 or visit the Web site at
www.prospectpark.org. — Deborah Kolben

GIFTS

With everyone tot-
ing around their Blue-
berries and Palm Pilots
wouldn’t it be cool to
have one of those retro
wall calendars? And
more importantly, why
not buy a 2004 calendar
that will make Brooklyn
a better place to live?

The Fort Greene
Park Users and Pets So-
ciety (PUPS) has just

released their adorable calendar featuring 12 months
of furry pin-ups, including February’s duo Sierra
(left) and Jed (pictured), 2-year-old rat terriers.

Proceeds from calendar sales, $10 each, support
the PUPS fund for park-related necessities such as
trash cans and other improvements and the annual
PUPS Halloween dog costume contest, according to
Kath Hansen, a PUPS spokeswoman.

For more information about the calendar, visit
www.fortgreenepups.org or e-mail calendar@
fortgreenepups.org. — Lisa J. Curtis

By Tina Barry
for The Brooklyn Papers

Few sounds put a more exuberant ending
on the year than the “thonk” of a cork
popping from a bottle of chilled cham-

pagne. Yet nothing can dampen a mood
faster than raising a flute to one’s lips and
tasting bitter or overly sweet champagne.  

If only choosing a great bottle of bubbly
was as effortless as drinking one. Walk into
any liquor store, especially during the holi-
days, and you’ll be faced with shelves full of
champagne.

How do you make a selection? 

From still to bubbly
All champagnes are sparkling wines, but

not all sparkling wines are champagne. The
word “champagne” is applied when the
grapes are harvested from the vineyards of
Champagne, a region in France that lies
northeast of Paris, and made according to
strict guidelines followed by the wineries of
that region.

The making of sparkling wine follows
similar winemaking techniques, but cannot
be labeled champagne if the estate isn’t situ-
ated in the Champagne region. (Several
American wineries are legally allowed to la-
bel their product champagne, but their wines
cannot be sold in Europe.)

The Champagne region’s cold climate
forces growers to pick grapes before their nat-
ural yeast has matured enough to convert the
grapes’ sugar into alcohol. The short growing
season necessitates the addition of sugar.

The bottled, pressed grape juice sits until
spring’s warmer temperatures generate a sec-
ond fermentation called Methode champ-
enois. The second fermentation creates car-
bon dioxide, now trapped in the bottle, hence
the bubbles and sparkles.

Champagne is blended with only three
grapes — Pinot Noir, Pinot Meunier and
Chardonnay: each grape adds its own charac-
ter. The Pinot Noir and Pinot Meunier add
depth, richness of flavor and lend a soft, silky
mouth feel. The Chardonnay grape adds
lightness and finesse. 

Many champagne bottles are not marked
with a year, which allows the vintner to blend
grapes harvested over an extended period of
time.

A vintage bottle of champagne is produced
when a particular year’s harvest yields a
grape with an exceptional character. Vintage

champagnes will have the date marked on
the bottle’s label and are generally more ex-
pensive than non-vintage bottles.

Brut is the driest of the champagnes and
the most popular; Sec is sweeter. Doux is the
sweetest of the champagnes, usually served
as a dessert wine.

When the skin remains on the Pinot Noir
grape during fermentation the champagne is
tinged pink and labeled Rose. (The tint of pink
does not mean the champagne is sweet the
way a non-sparkling rose wine sometimes is.)

Ask the experts
Darrin Siegfried, owner of Red, White and

Bubbly, in Park Slope, and past president and
former national education director of the
Sommelier Society, in Manhattan, where he
teaches, offered this: “Go with quality.” A
quality champagne has a “clean, crisp acidity
and a good balance of fruit on the nose and
the palate,” he said.

Siegfried estimated the price of a decent
bottle of champagne at anywhere from $25 to
$275.

“The cost,” said Siegfried, “reflects the hard
labor that goes into creating a bottle of cham-
pagne.” 

For the holidays, Siegfried is stocking
champagne at all price levels. He suggested a
Paul Goerg Blanc de Blanc at $25 that “beat
out older, more well known wineries in taste
tests,” adding, “there’s an excellent balance of
flavors. Not too acid.”

Siegfried recommends Veuve Clicquot
($50), and Krug ($100) saying, “There’s no
finer champagne on the market.” 

Pat Savoie, proprietor of Big Nose Full
Body, also in Park Slope, gave similar advice.

“Many of the smaller estates make a high-
quality champagne,” which she described as
“dry, elegant with small bubbles.” 

Savoie’s customer is price-conscious but
will sometimes splurge on an expensive bot-
tle for an important celebration or gift giving.

In stock this season are bottles priced be-
tween $9 and $125.

At $9, Savoie suggested Charles de Fere,
a Brut she described as “light yet rich, full-
bodied and fruity.”

“No one will be disappointed,” she said.
“It’s a popular champagne among my cus-
tomers.”

For $25, Montaudan Brut is crisp and full-
bodied, she said.

“It received 92 points from Wine Specta-
tor Magazine,” she adds.

Louis De Sacy, also a Brut, at $30, made
from half Pinot Noir grapes and half
Chardonnay is “elegant,” said Savoie, noting
that for the splurge, Clicquot La Grand
Dame, a 1995 Brut, is “great champagne”
that comes in a beautiful gift box for $125. 

Joe DeLissio, wine director at the River
Cafe, on Fulton Ferry Landing, and author of
“The River Cafe Wine Primer” (Little
Brown, 2000), suggests sparkling wine as an
option to authentic champagne. 

Two sparkling wines from vineyards in
California that DeLissio describes as “full-
bodied with an elegant finish” are Roederer
Estate Brut selling for approximately $22,
and Schramsberg for around $30. The north-
ern California Roederer is the first sparkling
wine to be produced by the 200-year-old,
family-owned, Champagne-region vintner
Champagne Louis Roederer. 

The sparkling wines of Spain, called Cava,
do not follow the champagne model as close-
ly as the California producers, “But they’re
still a good product,” Delissio says. A bottle
of Marques de Alella will run about $10. 

Asti, or Asti Spumante, from Italy, is fizzy
and sweeter than the others. A bottle of
Moscato d’Asti at Big Nose Full Body runs
$14 and is best served with dessert.

Prosecco, an Italian sparkling wine from
Italy’s Veneto region, is light and fruity on
the nose, and has a pleasantly bitter taste. Big
Nose Full Body carries Zardetto Prosecco, a
full-bodied brut, for $13.

Rick Landy who manages Michael-Towne
Wines & Spirits, in Brooklyn Heights, stocks
champagne at all price points. He’s certain
that this year the Champagne Louis Roederer
Cristal will sell out at $170, because it sold
out the year before.  

For $25, Landy thinks Nicolas Feuillatte
Brut is worthwhile. Taittinger Brut is popular
at $30 and gift sets of Laurent-Perrier Brut,
that include two champagne flutes, are sell-
ing well at $32, he says. 

That calls for a toast.

All that sparkles: Toast the new year with a fine champagne or try one of the
sparkling wines from California, Spain or Italy recommended by River Cafe wine di-
rector Joe DeLissio (at right).

Where to shop
Big Nose Full Body, 382 Seventh Ave. at 11th Street in Park Slope, (718)
369-4030

Michael-Towne Wines and Spirits, 73 Clark St. (entrance on Henry Street) in
Brooklyn Heights, (718) 875-0590

Red, White & Bubbly, 211-213 Fifth Ave. at Union Street in Park Slope, (718)
636-9463

DINING | CALENDAR | PERFORMING ARTS | NIGHTLIFE | HOME & REAL ESTATE

�  �  �  �  �  Private Room Available. Perfect for your own Holiday Party. �  �  �  �  �

Make your Holiday
Reservations Early

NEW YEAR’S EVE
Seatings at 6, 8 and 10pm

Chef Michael Fiore’s celebration menu is not to be missed!

Enjoy Cucina at Home with Free Local Delivery • To view our menu, please visit us at: www.cucinarestaurant.com

256 Fifth Ave. (at Carroll St.) • 718-230-0711 • Open for Dinner: Tues thru Sun • Free Valet Parking • 
CUCINA

Join us for the Holidays!

©The Brooklyn Papers. Established 1978. Phone 718-834-9350. Celia Weintrob, Publisher (ext 104) • Neil Sloane, Editor (ext 119) • Lisa J. Curtis, GO Brooklyn Editor (ext 131) • Vince DiMiceli, Senior Editor (ext 125) • Ed Weintrob, President (ext 105)

Grand display

EVENT

Dog-gone cute
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Bubbly 101
Wine experts 
give tips for
buying the best
champagne for
New Year’s Eve
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Alicia’s Cafe &
Eatery
10 Columbia Pl. at Joralemon
Street, (718) 532-0069 (DC, Disc,
MC, Visa) Entrees: $13-$17. �
Owner Wayne Anderson opened
Alicia’s, a bit off the beaten track, in
October 2001. Chef Sebastian
Chaoiu’s fall-winter French-American
menu is worth the trek down the end
of Joralemon Street. It features roast-
ed lamb loin with thyme flowers and
sugar snaps, seared black Angus
steak and roasted monkfish in a bor-
delaise sauce. Desserts include
chocolate fondant cake with coffee
custard. Closed Mondays.

Alma
187 Columbia St. at Degraw Street,
(718) 643-5400 (AmEx, MC, Visa)
Entrees: $10-$18.
While the authentic, “non-Ameri-
canized” Mexican food served at Alma
is amazing, it is the setting that will
take your breath away. Dine in the
rooftop garden, which seats 40, and
you’ll have Manhattan’s skyline at your
tabletop. Indoor seating is also avail-
able, and the comfortable, rustic din-
ing room with wood interior, hand-
made chairs and hand-blown glass
lamps also help make Alma a popular
destination. The tamales have been
called the finest in the city, handmade
daily in a dazzling variety. Ancho rel-
leno, a large poblano pepper stuffed
with shredded beef, raisins and pep-
pers is a classic. 

Archives
333 Adams St. at Tillary Street, (718)
222-6543, www.marriott.com/nycbk
(AmEx, DC, Disc, MC, Visa) Entrees:
$17-$32.
The spacious restaurant of the New
York Marriott Brooklyn hotel is ele-
gant, with comfortable seating.
Archives offers a wide variety of
seafood, pasta, poultry, beef and veg-
etable dishes for every taste. A typical-
ly hearty entree by executive chef
Walter Plender is the barbecued
Australian rack of lamb on grilled
polenta. Other indulgences include
the Sunday Champagne brunch.

Balzar 
60 Henry St. at Cranberry Street,
(718) 243-2010 (AmEx, DC, Disc,
MC, Visa) Entrees: $15-$18.

New chefs Edmond Droz and Miguel
Leon bring new delights to this
French-Mediterranean cafe. Does
seafood bouillabaisse sound good?
Or crab cakes in a rich saffron fumet
with poached shrimp? There’s also
farfalle pasta with tuna, capers and
zucchini. Then there’s always the old
standby, North Atlantic salmon
wrapped in grape leaves, which is
pan-seared and served over saffron
rice. Balzar also offers a weekend
brunch menu, available from 11 am to
3 pm. Or try the $20 three-course
prix-fixe menu. Open daily.

Bar Tabac
128 Smith St. at Dean Street, (718)
923-0918 (AmEx) Entrees: $12.50-
$17.50.
Look for the vertical maroon-and-
white sign of a motorcyclist to find
this French bistro offering a spacious
dining room and bar area (big
enough for a foosball table by the
entrance). Brothers Georges and
Jacques Forgeois opened Bar Tabac,
named for the local French hangouts
that sell cigarettes and lottery tickets,
with a dinner menu featuring lamb
stew and chicken leg confit with
honey-balsamic dressing. Top it off
with one of their “diet busters”:
crème brulee or flour-less chocolate
cake. 

Open into the early morning hours,
Bar Tabac is a haven for late-night
noshers. They’re also open for lunch
and brunch (Saturdays and Sundays,
11 am to 4 pm) with a drink menu of
refreshing tonics like the Panache
(Sprite and beer) or Tango (grenadine
and beer). 

Bar Toto
411 11th St. at Sixth Avenue, (718)
768-4698 (AmEx, MC, Visa) Entrees:
$6-$9.
Having formerly owned Luce at the
same spot, Pietro Sclafani and Kristen
Hallett decided to open Bar Toto to
offer the neighborhood a more
dressed-down and inexpensive (all
entrees under $10) dining option
than Luce.

“We have not compromised on the
food,” Sclafini says. The menu of pas-
tas, burgers and paninis will lure young
families. And when “reverse happy
hour” starts at 11 pm, the lights dim
and the young, hip and professional
crowd takes over. Open nightly. 

New Year’s eats
Start the new year right with dinner
at one of these Brooklyn restaurants

Grand style: Ticket prices are steep for Grand Prospect Hall’s New Year’s Eve bash, but
the party goes on and on and on.

$359* 

includes gratuity.

Deluxe overnight accommodations

Five Course Gourmet Dinner for Two

Breakfast Buffet in Archives for
Two on New Year's morning 

For reservations, please call

(888) 436-3759

✹

Five Course Gourmet Dinner

$99
per person, including tax & gratuity.

Chilled Maine Lobster
Seared Breast of Squab

Choice of:

Sautéed Filet of Black Angus Beef
with Goose Liver Brussels Sprout

Petals and Soufflé Potatoes 

OR

Filet of Chilean Sea Bass, Crayfish
and Caviar Beurre Blanc with 

Winter Vegetables Pearls

A 2004 Sweet Surprise
Coffee, Tea & Petit Fours

For dinner reservations, please call

(718) 222-6516

*Price does not include tax.

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 and a live jazz trio within the heart of Downtown Brooklyn. Join

us in Archives lounge for a champagne toast at midnight. Continue your

evening and take advantage of our deluxe guest room accommodations. 333 Adams Street • Brooklyn, NY 11201

Welcome the New Year
with a celebration that you’ll 

remember through 2004.

Los Paisanos Meat Market
“Satisfying customers for over 40 years”

––––––––––– Proudly supplying Brooklyn’s finest restaurants ––––––––––

162 Smith St. (bet. Wycoff & Bergen) • (718) 855-2641
NOW OPEN SEVEN DAYS • 

FRESH CUT MEAT & POULTRY DAILY

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)

• Prime Ribs

• Aged Steaks:
Porterhouse, Shell Steaks

Try our delicious:
Merguez Sausage
Spanish Chorizo

Lamb sausage with
red wine, rosemary & garlic

Chicken sausage with
peppers & imported cheeses

No-nitrite added bacon

Imported
Gourmet
Items:
cheeses
pastas

olive oils
spices &

seasonings
dried cured salami

appetizers

❄

❅
❅

❆

243 Fifth Ave.
bet. Carroll and Garfield

As long as the light is lit, the doors will be open ...

Lighthouse
Tavern

Th
e

The BEST

%*&*Ø!!

New Year’s

Eve Partee!

The BEST

%*&*Ø!!

New Year’s

Eve Partee!

Fresh Mozzarella Made Daily
Now carrying a full line of prime meats cut to order:

beef, pork, lamb, veal and Bell & Evans Poultry
Boar’s Head Cold Cuts • Homemade Italian meals to go

Homemade Italian Sausage • Italian Specialties
Italian Antipasta Salads made on premises

A•S
PORK
STORE

274 5th Ave. (bet. 1st & Garfield Pl.)
Tuesday - Friday: 8am-7pm; Sat: 8am-6pm • 

Under New Management

• Pork Roasts
• Crown Roasts (Pork & Lamb)

• Roast Beef
• Prime Rib Roasts
• Leg of Lamb
• Italian Style Veal Cutlets

for Scalapini(718) 768-2728

We Take Phone Orders • Delivery Available

Your Service
Butcher Shop

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

WI LLIAMSBURG ’S FIRST

JAZZ & BLUES
V E N U E  

Outdoor Garden

THURS.-SUN.=LIVE MUSIC 

A 79¢ LIQUID LUNCH SPECIAL

MANHATTAN SKYLINE VIEW

RESTAURANT & LOUNGE 
119 KENT AVENUE @ N7TH

718.388.3320 
LUNCH • DINNER • BRUNCH 

FEATURING ITALIAN TAPAS 

ECLECTIC SOUTHERN ITALIAN CUISINE 

Waterfront District, Bluestone Grill
opened on Sept. 5. The grill serves
comfort food like lamb chops, burg-
ers and grilled Angus steak in big
portions with a French twist, thanks
to the South-of-France training of
chef Christoff Gest.

“I did have to teach him how to cook
English fish and chips,” says owner
Vanessa Whalen, a Briton who came
to New York two years ago via San
Francisco. Bluestone is a slate-like
blue rock that was once mined in this
neck of Brooklyn, which Whalen says
is a tribute to the Waterfront’s roots,
a neighborhood that also reminds
her of her native Newcastle. The
restaurant’s tranquil environs are
home to live DJs on Fridays and blue-
grass music on Sundays.

Butta’ Cup
271 Adelphi St. at DeKalb Avenue,
(718) 522-1669. (DC, Disc, AmEx,
MC, Visa) Entrees: $11-$40. 
Set in a Fort Greene brownstone, this
seductive lounge is decorated with
sexy leopard prints and vintage furni-
ture. Start with something spicy —
jerk wings or the Cantonese-style salt-
and-pepper jumbo shrimp. Chef
Cheryl Smith’s “Asian soul” menu
includes customers’ favorites like the
salmon Japanese, Lil’ Big Daddy’s
fried chicken, sweet potato pie or
mixed berry crepes. But don’t limit
yourself to just the food. Butta’ Cup’s
bar serves some of the coolest cock-
tails around and all-you-can-eat
brunch on Sundays. “Blunch,” or
brunch and lunch, is served weekdays.
Garden seats available in season.

Cafe Steinhof
422 Seventh Ave. at 14th Street,
(718) 369-7776 (AmEx, Disc, MC,
Visa) Entrees: $9-$13. 
Cafe Steinhof, named after a famous
park in Vienna, has a European feel —
a German “bier garten” with a hint of
British pub. True to its cultural roots
and the taste of owner Paul Goebert,
the restaurant serves spaetzle (small
dumplings), schnitzel (meat that’s
been dipped in egg, breaded and

Visa) Entrees: $8.95-$29.95. �
Your first impression of Cono & Sons
O’Pescatore will be one of elegance,
evoked by crisp white tablecloths with
napkins pointing heavenward, black
lacquered chairs and a beautiful tile
floor. As the name suggests, this is a
place for serious seafood and Italian
cuisine enthusiasts.

Signature dishes include the Conta-
dina, a mouthwatering mixture of
veal, sausage, beef and chicken, pre-
pared 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). There’s some-
thing for everyone: homemade
cavatelli, veal chops alla Cono, shrimp
fra diavolo and fried scallops.
Cappuccino and a traditional Italian
dessert (cheesecake, spumoni and
more) ensure a happy 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 incarnation as Dem Bums, a bar
named after the Brooklyn Dodgers.
Under the tutelage of co-owners —
and cousins — Vincent Chesari and
Robert Cardillo, this Cobble Hill bar
and restaurant has kept all the energy,
enthusiasm and camaraderie that
makes Brooklyn the friendliest bor-
ough. 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, mozzarella 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.

Convivium
Osteria
68 Fifth Ave. at St. Marks Avenue,
(718) 857-1833 (AmEx) Entrees for
one: $13-$26.�
Convivium Osteria, with its ocher-
toned walls and rough-hewn tables,
some communal, has a rustic
Mediterranean feel. Chef and owner
Carlo Pulixi has 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, Vermont quails with figs, and
“boquerones” or pickled anchovies.
Served during the week is the dessert
pecorino cheese with eucalyptus
honey. Miss it at your own risk.

Cucina
256 Fifth Ave. at Carroll Street, (718)
230-0711, www.cucinarestaurant.com
(AmEx, DC, Disc, MC, Visa)
Entrees: $8.50-$25. �
Cucina has been named one of New
York’s top 50 restaurants in Zagat’s,
and named “one of the finest Italian
restaurants in the city” by Time Out
New York. But anyone who lives in
Brooklyn knows that. What is news is
that Cucina chef Michael Fiore has
taken control of this contemporary
Italian kitchen, offering delicious pas-
tas, grilled pizzas and variety of
antipasti. Cucina also offers valet
parking on Fridays, Saturdays and
Sundays and a takeout annex. 

da’ Tommaso
1464 86th St. at Bay Eighth Street,
(718) 236-9883, www.tommaso-
brooklyn.com (AmEx, Disc, MC,
Visa) Entrees: $10.50-$26.95.
This polished Italian restaurant has
been serving Bensonhurst for over 35
years. Owner and chef Tommaso
Verdillo offers a mouthwatering
menu featuring appetizers such as
grizolini di polenta (baked cornmeal
with gorgonzola cheese), frutta di
mar caldo for two (half lobster, sea
scallops, shrimp and clams in garlic
sauce) and fresh foie gras sauteed
with orange peel and Calabrese
onions. There is something for every-
one on his equally extensive entree
menu that features pastas, fish and
meat dishes. Da’ Tommaso offers an
exhaustive list of wines from Italy as
well as wines from the United States,
France, Spain and more.

Eamonn’s  
174 Montague St. at Clinton Street,
(718) 596-4969 (AmEx, DC, Disc,
MC, Visa) Entrees: $10.95-$18.95
Eamonn’s simply has it all: a decor
that is timeless and comfortable, an
enclosed sidewalk cafe, an active and
friendly bar, an upstairs dining room
that can accommodate private par-
ties up to 50, and something on the
menu that everyone will like. You’ll
find a large selection of salads, sand-
wiches, hearty entrees and Eamonn’s
traditional fare like Irish sausage and
mashed potatoes with onion gravy or
chicken pot pie. There is also a prix
fixe dinner selection for $16.95,
which includes soup or salad, select
entree, dessert and coffee. Brunch at
Eamonn’s runs 11 am to 3:30 pm,
Saturdays and Sundays.

Five Front
5 Front St. at Old Fulton Street,
(718) 625-5559 (AmEx, DC, Disc,
MC, Visa) Entrees: $14-$18. �
Park Slope’s 12th Street Bar & Grill tal-
ent — co-owners Patty Lowry and Paul
Vicino — score big in DUMBO, com-
plete with warm service and a buzzing
bar. Favorites like Prince Edward Island
mussels in a light curry broth appear
alongside new winter menu items like
grilled hanger steak in a port glaze and
homemade ricotta and shitake mush-
room ravioli served in a light cream
with a hint of truffle oil. Five Front also
serves one of the best burgers around!
Free delivery in DUMBO. Weekend
brunch. Open daily. 

Gage & Tollner
372 Fulton St. at Jay Street, (718) 875-
5181, www.GageandTollner.com
(AmEx, MC, Visa) Entrees: $14.95-
$26.95 
Gage & Tollner, an atmospheric
Brooklyn landmark that dates back
to 1879, features arched mirrors, red
velvet wallpaper and brass, gas-lit
chandeliers. Restaurateur Joseph
Chirico took over in 1995 and com-
pletely restored the interior to its
original splendor. Whether you love
a great steak or you’re a seafood fan,
Gage & Tollner has what you’re crav-
ing with old-fashioned, top-notch
service. By the time the dessert cart
is rolled to your table, you’ll be mak-
ing plans for your next visit. Free
valet parking.

Grand
Prospect Hall
263 Prospect Ave. at Fifth Avenue,
(718) 788-0777, www.grandpros-
pecthall.com (AmEx, DC, Disc, MC,
Visa) Prix fixe: $175 per person.
New Year’s celebrations at the
Grand Ballroom of the Grand
Prospect Hall in Park Slope date
back to the Gilded Age. Built in
1892 for high society, the magnifi-
cent triple-balcony ballroom is
where the great Enrico Caruso sang
opera and Fred and Adele Astaire
danced. The New Year’s Eve gala
features a dance orchestra and
entertainment, open bar, five-course
dinner and full Viennese hour, plus
breakfast to go. Festivities go to
3:30 am.

Henry’s End 
44 Henry St. at Cranberry Street,
(718) 834-1776 (AmEx, DC, Disc,
MC, Visa) Entrees:  $15.95-$22.95.
Located just a couple of blocks from
the Brooklyn Heights promenade,
Henry’s End, a casual neighborhood
restaurant, promises a wonderful
meal and a cozy, romantic atmos-
phere. Chef-owner Mark Lahm cre-
ates 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 win-
ter (October-March) for the Wild
Game Festival, where exotic cuisine
like the herb-crusted elk and pepper-
crusted venison are legendary. Warm
up with the New Orleans turtle soup
with sherry.

Io Restaurant
and Lounge
119 Kent Ave. at North Seventh
Street, (718) 388-3320,
www.iorestaurantandlounge.com,
(MC, Visa) Entrees: $7.50-$20. 
A century has brought this Williams-
burg landmark a long way from the
sailors tavern it once was. Furnished
with its original oak bar, the restau-
rant opens up to a formal dining
room with a breathtaking view of the
Manhattan skyline and a lounge with
live salsa on Fridays and Saturdays.
The primarily Italian dinner menu
navigates pleasantly between home
cooking and fine dining. Io also
offers separate lunch, weekend
brunch and after-dinner menus along
with tapas in the jazz lounge.

Jack’s
519 Fifth Ave. at 13th Street, (718)
965-8675 (AmEx, MC, Visa)
Entrees: $8-$15. �
Chef Mauro Gonzales cooks comfort
classics served in a setting that
makes diners feel at home. The
menu includes American and
Mexican cuisines — crab cakes,
shrimp tostada with guacamole and
black beans, shrimp cappelini pri-
mavera with garlic virgin olive oil —
and decadent desserts like apple
brown Betty with vanilla ice cream.
Open daily.

M any restaurants offer special New Year’s Eve menus,
while others may close early. Call ahead to confirm
hours of operation, dress code and if reservations are

required to ensure a fun evening will be had by all.

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 the busy neighborhood giv-
ing way with each step inside. The
engaging sushi chefs will carve up
your favorites, including tuna,
salmon, yellowtail, scallop, fluke,
mackerel, flying fish roe, crab stick
and many more.

Of course, Bay Ridge Sushi hasn’t for-
gotten all of the other Japanese
treats and neither will you as you
select from their colorful menu. There
are many hand rolls, like the shrimp
tempura roll and the smoked salmon
roll. Or try the pork with ginger
sauce, or maybe the seafood teriyaki
with lobster. Just make sure to leave
room for the tempura green tea ice
cream!

Biscuit 
367 Flatbush Ave. at Sterling Place,
(718) 398-2227 (Cash only) Entrees:
$6-$16.50. �
Biscuit, the barely year-old, Carolina-
style barbecue restaurant is probably
not the place to go if you’re on a diet;
the most popular items on the menu
are the half-rack of ribs and the fried
half-chicken. There are also dry-
rubbed pork ribs, smoked chicken
and salmon, catfish sandwiches and
sides like red beans and rice, collard
greens, and cheese grits. All pastries
are made fresh daily on the premises
by Maio Martinez, who co-owns
Biscuit with Josh Cohen. Call Biscuit
for New Year’s Eve catering.

Bistro St.
Marks
76 St. Marks Ave. at Flatbush
Avenue, (718) 857-8600 (AmEx,
MC, Visa) Entrees: $15-$20. �
Chic, but not overly self-conscious,
this Park Slope bistro serves innova-
tive French-American cuisine — skate
with Roquefort sauce and watercress,
beef cheeks braised with horseradish
sauce and celery leaves. Excellent
selection of European and domestic
wines in the $20-$26 range. Saturday
and Sunday brunch.

Bluestone Grill
117 Columbus St. at Kane Street,
(718) 403-7450, www.blue-
stonebarngrill.com (AmEx, Disc,
MC, Visa) Entrees: $9-$16.
A new edition to the Columbia Street

fried) and sauerbraten (beef that’s
been marinated for several days and
then roasted). Cafe Steinhof offers five
beers on tap and 10 bottled beers
from Austria, Germany, the Czech
Republic and Britain, as well as wine.

Carroll Garden
Classic Dining 
155 Smith St. at Bergen Street,
(718) 403-9940 (AmEx, Disc, MC,
Visa) Entrees: $4.75-$25.95.
Ahhh, you have to love that new
restaurant smell. Opened in Boerum
Hill in September, the brightly lit and
clean Carroll Garden Classic Dining
(also known as Salonike) refines diner
food with a touch of elegance.
Traditional Greek and Italian dishes
accent a menu that’s already heavy on
the steaks, over-stuffed sandwiches
and seafood. Although heavier dishes
rule, the menu also offers an assort-
ment of lower-fat options like buffalo
meat burgers, steamed halibut and
salads. Open 24 hours. In addition to
the standard menu, the diner will
serve an $18.95 prix fixe menu with
numerous entree options, like roast
turkey, leg of lamb, baked ham, tuna
and swordfish. Served with soup,
salad, dessert and a stuffed-mush-
room appetizer. 

Cebu
8801 Third Ave. at 88th Street, (718)
492-5095 (AmEx, Disc, MC, Visa)
Entrees: $12-$24, pizzas: $9-$12. �
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 blue point oysters.
There’s also New Zealand rack of
lamb with mashed potatoes and
sauteed string beans. Open nightly.
Weekend brunch.

Chadwick’s
Restaurant
8822 Third Ave. at 89th Street,
(718) 833-9855 (AmEx, Disc, MC,
Visa) Entrees: $13-$29. �
Chef Russell Titland wowed the crowd
at Brooklyn Eats at the New York
Marriott Brooklyn in October with his
Beef Wellington (the restaurant’s sig-
nature dish, which is served every
Saturday night). But you should make
the trip to this 16-year-old Bay Ridge
institution to try the rest of their menu.
From the pistachio-crusted rack of
lamb with Lyonnaise potato, sauteed
spinach and fresh mint sauce, to the
24-ounce T-bone steak with crispy
home fries, it’s easy to see why this
restaurant is a meat-lover’s dream. 

Chickenbone
Cafe
177 S. Fourth St. at Roebling Street,
(718) 302-BONE. (MC, Visa)
Entrees: $4-$15. �
Chef Brendan McDermott dishes out
original, boldly flavored cuisine in this
low-key cafe with a hipster attitude.
Great for soup and sandwiches and
delicious dishes served with crusty,
artisanal bread. The PMT is a sandwich
featuring pancetta, mozzarella and
roasted tomato; the canellini bean and
truffle bruschetta tops thick grilled
slices of olive bread; and earthy, slow-
roasted salmon with wasabi aioli snug-
gles against a hearty, faintly sour,
pumpernickel baguette. (There’s even
a dessert sandwich — bittersweet
chocolate on brioche, from the grill.) 

Cono & Sons
O’Pescatore
301 Graham Ave. at Ainslee Street,
(718) 388-0168 (AmEx, DC, MC,

�= Full review available at www.BrooklynPapers.com

Abbreviation Key: AmEx= American Express, DC= Diner’s Club,
Disc= Discover Card, MC= MasterCard, Visa= Visa Card
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JRG Fashion
Cafe
177 Flatbush Ave. at Pacific Street
(718) 399-7079, (DC, Disc, MC,
Visa) Entrees: $10-$20. �
This Caribbean oasis blends owner
J.R. Giddings’ twin passions for fash-
ion and food. Expect dressed-up ver-
sions of West Indian favorites — cod-
fish and ackee gets reinvented here
as a tempura fish cake — or oxtail
stew served with a side of rice and
beans. As the name would suggest,
Giddings hosts a fashion show in the
cafe on the fourth Thursday of each
month, and displays clothing from
local designers on mannequins
throughout the space. On the first
Monday of each month, there are
liquor and wine tastings with live jazz.
The cafe is open until midnight,
Sunday-Thursday, and until 4 am, on
Fridays and Saturdays.

Lichee Nut
162 Montague St. at Clinton Street,
downstairs, (718) 522-5565 (AmEx,
MC, Visa) Entrees: $6-$12.
This 22-year-old Brooklyn Heights
Chinese restaurant has had several
locations, owners and chefs, but
throughout has maintained the high
quality that keeps customers coming
back. Owner Jerry Shen has dedicat-
ed himself to keeping the restaurant’s
fare authentic. Chef Eric Wu cooks in
both Szechuan and Cantonese styles
and prepares 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 succu-
lent fruit.

Lighthouse
Tavern Bar and
Grill
243 Fifth Ave. at Carroll Street,
(718) 788-8070, www.lighthousetav-
ern.com (MC, V) Entrees: $7.95.
This nautical-themed pub, which
opened on Sept. 1, offers dining at
the bar, in cozy banquettes or on the
charming rear patio (weather permit-
ting). In addition to a variety of burg-
ers, Lighthouse Tavern offers staples
such as mozzarella sticks and chicken
fingers but distinguishes itself by
offering several Costa Rican bocas, or
bite-size appetizers: homemade
enyucados (fried balls of yucca
dough filled with ground beef and
cheese), ceviche, tortillas and more.
Call for delivery.

LouLou
222 DeKalb Ave. at Clermont
Avenue, (718) 246-0633. (AmEx,
MC, Visa) Entrees: $12.50-$19. �
LouLou has a cozy atmosphere with
rustic tables, exposed brick walls and
a lovely garden. The French menu
focuses on seafood — seared Maine
diver sea scallops with portobello
mushroom in a white wine cream
sauce, and garlic-braised monkfish
over a butternut squash crepe served
with sauteed spinach and creamy
curry sauce. Also check for rabbit stew
and beef bourguignon. Open daily.
On Mondays through Thursdays, they
offer a free glass of wine with an
entree and a three-course, prix fixe
menu ($19) Mondays through
Thursdays. Weekend brunch available
from 11 am to 3 pm. Ooo la la!

Lundy Bros.
1901 Emmons Ave. at Ocean
Avenue, (718) 743-0022,
www.LundyBros.com (AmEx, DC,

Smithwick’s bartender Sean Lundy spreads some cheer
on Smith Street.

Celebrate
New Year’s Eve

With a Sumptuous Five-Course Dinner at

Marco Polo Ristorante
345 Court Street (Corner of Union)

Make Reservations Early!
Call Now (718) 852-5015

In our Private Upstairs Banquet Room
8:30pm to 2:00am

Champagne at Midnight, Bar Open All Night,
Coffee, Live DJ, Hats & Noise Makers

Antipasto Speciale
Baked Clams, Oysters Rockefeller, Shrimps, Mushrooms & Mozzarella in Carozza

Tortellacci di Magro
Tortellacci stuffed with Meat, Spinach, Ricotta, Topped with Parmigiano, Butter & Sage

Lobster Thermidor
Lobster Gratinate with Mornay Sauce

Mignonette di Manzo al Barolo
Medallions of Beef sautéed with Shiitake Mushrooms in Barolo Wine

Tulipano di Cialda con Frutta di Bosco
Homemade Waffel Cup filled with Lemon Gelato, Fresh Berries, and Raspberry Sauce

$125.00 per person; $75 per child under 12 years
All Major Credit Cards Accepted • Free Valet Parking

Visit Us on the Web at www.MarcoPoloRistorante.com

Monteleone’s
S P E C I A L T Y  B A K E R Y

Start your day Freshly Baked!

Don’t forget
Uncle Lenny for

Christmas . . .
He’s whipping up

all your
holiday goodies!When other bakers say NO,

Uncle Lenny says YES!!!

* * * * *  * *

Including French Roast
and Vanilla Hazelnut

GET YOUR
PREMIUM BREW

COFFEE
Only
60¢

355 Court St. (Union/President) • (718) 624-9253
Check us out on the web: www.BrooklynPastry.com • 

Est 1902

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.

This is a dining experience for

people who regard eating as

one of life's major pleasures.

– THE BROOKLYN PAPERS

Parties for up to 200

* * * * * * *

Enjoy piano music nightly

* * * * * * *

Park in our private lot

January - March
2004 Catering

Special
Prices starting at
$35 per person

–––––––
BOOK NOW

FOR

MARTIN LUTHERN KING

AND

BLACK HISTORY

MONTH EVENTS–––––––

Crystal Manor
Call 718-859-2141 • www.crystalmanor.net

1460 Flatbush Avenue, KENSINGTON
(Bet. Glenwood & Farragut Rd.)    VALET PARKING AVAILABLE

NEW YEAR’S EVE
(served 9 - 11pm)

FOR YOUR ANTIPASTI (Choice Of One)
“Tuscan Style” Bread Salad

Mesculin Salad with layers of Smoked Salmon
Mixed Seafood Salad

Grilled Marinated Portabello Mushroom with Grilled Jumbo Shrimp

FOR YOUR PASTA (Choice Of One)
Lobster Ravioli with Chunks of Lobster Meat in a Pink Cognac Cream Sauce

Penna alla Vodka
Risotto with Porcini Mushrooms & Shrimp

FOR YOUR ENTRÉE (Choice of One)
Veal Chop Capriccio

8 oz. Broiled Lobster Tail with Scampi Sauce
12 oz. Prime Filet Mignon over Port Wine Demi Glace with Grilled Mushroom Cap

(All entrées served with vegetable and potato)

FOR YOUR DESSERT
(Choice Of One House Made Dessert)

Italian Cheese Cake • Chocolate Mousse • Tiramisu

Fresh Brewed Italian Espresso
Colombian Coffee • Tea • Brewed Decaffeinated Coffee

Champagne Toast

$39.95 per person plus tax & gratuity

(Full menu also available from 4pm - 9pm)

7204 Third Avenue
(at 72nd St.)  BAY RIDGE

(718) 567-8300
PRE-PAID RESERVATIONS REQUIRED

Not Just Italian

Karaoke Contest!
Tuesday nights: 9pm - midnight

(Dec. 16, 23, 30, Jan. 6, 13)

5 finalists square off on Tues., Jan 20
Top 2 win KARAOKE MACHINES, 3rd prize T.B.A

SPONSORED BY COORS & APPLEBEE’S

395 Flatbush Ave. Ext. (at DeKalb Ave.) • 834-0800
• Open: Mon-Thurs 11am-mid; Fri & Sat 11am-1:30am; Sun 11am-11pm

Happy Hour
Mon-Fri noon - 7pm

1/2 PRICE
• Domestic Beer Draft
• Spicy Wings
• Nachos

2 for 1
well drinks

HOLIDAY
PARTIES
Bring your family or 100
of your
closest
friends!

fax or pick-up your order
fax: (718) 875-2252

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.

FREE
DELIVERY

Seniors: 115% DDiscount
every Tuesday night (dine-in only) 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

ALL YOU CAN
EAT SUSHI

$1795

TEL 718.491.0662 • FAX 718.491.0848 • 
Mon-Thurs:11:30am-11:00pm;

Fri & Sat:11:30am-mid; Sun:12:30pm-11:00pm

– OVER 50 DIFFERENT TYPES OF SUSHI –
TATAMI ROOM AVAILABLE

� � � �
Daily News

68-19
3rd Avenue
BROOKLYN
bet. 68th & Bayridge Ave.

FAST FREE
delivery by car
$10.00 minimum

per
person

LUNCH SPECIAL

$495
& up

814 Union St.
(at 7th Avenue)

Brooklyn, NY  11215

(718) 230-3180

––––––––––––––
MON: closed

TUES-FRI: 10am-7:30pm

SAT: 10am-7pm

SUN: 11am-6pm

–––––––––––––– 

10 Columbia Place bet State & Joralemon

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

Eat, Drink and be Merry!
Happy Holiday’s from Alicia’s Café

eclectic american cuisine • casual atmosphere

dinner tues-sun 6-11pm • brunch sat&sun 10am-4pm

alicia’s
bar & lounge • café •  restaurant

Pier 116
116 Smith St. at Pacific Street, (718)
260-8900 (MC, Visa) Entrees: $9-$18.
New chef Kevin Roth has arrived at
this traditional New England-style
clam shack in the former That Bar
location. He serves hot-baked clam
dip with black bread while bar-
tenders pour mostly import beers,
both bottled and draft. Or try the
lobster rolls, clam rolls or calamari.
Finish the meal with the surprisingly
elegant Pop Tart ice cream sandwich-
es. There’s weekend brunch as well,
featuring lobster and eggs with hol-
landaise. Closed Mondays.

Quercy
242 Court St. at Baltic Street, (718)
243-2151 (Cash only) Entrees: $12-
$24. �
Ooh la la — French food cooked by a
real Frenchman, and bien sur — of
course — in Cobble Hill! Chef-owner
Jean-Francois Fraysse claims his cas-
soulet (meat and bean stew) is “one
of the best in the city.” Other classic
country dishes include foie gras, rab-
bit stew and beef bourguignon —
perfect comfort food for a cold win-
ter’s day. Quercy serves a prix-fixe
lunch and dinner Tuesdays through
Fridays, and dinner on weekends.
Quercy offers weekend brunch, too,
serving brioche French toast,
omelets or grilled lamb sausage with
sauteed apples. Closed Mondays.

Red Cafe
78 Fifth Ave. at St. Mark’s Place,
(718) 789-1100 (MC, Visa) Entrees:
$14-$19. �
Deep, ruby red walls set a mood at
Chef Mark Shenk’s Red Cafe that is
part jazz and part kitsch. The sound-
track features Etta James and Billie
Holiday while portraits of famous
Reds, from Karl Marx to Lucille Ball,
decorate the walls. His “new bistro”
menu offers chicory salads with
bacon lardons, burgers and sand-
wiches and entrees like horseradish-
encrusted salmon with French lentils
and pecan-breaded chicken topped

See DINING on page GO 4

Disc, MC, Visa) Entrees: $12-$35. �
This historic restaurant continues to
be a family favorite for Brooklynites as
well as a popular stop for tourists.
Originally opened in 1935, the restau-
rant reopened its doors under new
management in 1995. A seafood
lover’s paradise, Lundy’s offers clams,
oysters, mussels, shrimp, soft-shell
crabs and lobster. They also offer a
special Shore dinner: a whole lobster,
half a roasted chicken, soup or salad,
and apple or blueberry pie with ice
cream. Plenty of ambience inside and
out. Lundy’s overlooks Sheepshead
Bay with its fishing boats and bustling
population.

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 din-
ing rooms, Carroll Gardens’ Marco
Polo boasts valet parking, a formally
dressed and knowledgeable waitstaff
and a sophisticated menu that
reflects the taste of its owner, Joe
Chirico, a veteran restaurateur. Marco
Polo has an Italian menu that includes
an array of hot and cold appetizers,
soups, salads, pasta, fish, chicken,
veal, steaks and chops prepared by
Chef Francesco Insingo. The dessert
wagon offers pastries, cakes, tortes,
fruits, sorbet and gelato. Marco Polo
is open for lunch and dinner.

Mezcal’s
522 Court St. at Huntington Street,
(718) 237-2230 (AmEx, MC, Visa)
Entrees: $8-$18.
Chef Moises Gallardo specializes in
fajitas — 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 Mexican desserts like vanilla
fried ice cream, which is ice cream
covered with a cornmeal crust and
then deep-fried. Of course, it would-
n’t be a fiesta without all of those
great Mexican drinks from Mezcal’s
tequila bar including fresh, lime juice
margaritas. They have another loca-
tion at 151 Atlantic Ave. at Clinton
Street, (718) 643-6000.

Michael’s
2929 Avenue R at Nostrand Avenue,
(718) 998-7851, www.michaelsof-
brooklyn.com (AmEx, Carte
Blanche, DC, Disc, MC, Visa)
Entrees: $17-$30. �
More than 35 years ago, Michael
Cacace opened a small pizzeria with
three tables and a takeout window.
Today, his sons, Fred and John, pre-
side over an elegant restaurant with a
spacious dining room with linen-cov-
ered tables. A pianist plays every
night on a baby grand.

The hot seafood antipasto for two
includes grilled octopus, calamari
oreganato, shrimp scampi, baked
clams and mussels marinara. A deli-
cious cabernet sauce accompanies
juicy rack of lamb. Located on a quiet
street, Michael’s might have be one
of Brooklyn’s hidden treasures if
word hadn’t gotten out years ago —
mostly from satisfied customers who
return from all over the metropolitan
area. Michael’s pastry shop and ice
cream parlor are located across the
street.

Oznot’s Dish
79 Berry St. at North Ninth Street,
(718) 599-6596. (MC, Visa) Entrees:
$11-$20. 
Built by owner Eric Baum’s own two
hands, Oznot’s Dish creates ambi-
ence with lots of curves, tiles and mir-
rors. The cuisine is New Med-
iterranean — which means it’s a bit
more flavorful for the American
palate, with touches of lemon, truffle

oil, cardamom, and za’atar from
North Africa. Popular dishes include
chicken breast stuffed with goat
cheese and fig and fennel crusted
roast loin of pork. Salads and sand-
wiches for lunch and desserts include
sticky walnut date cake or
caramelized banana cardamom split.

Pacifico
269 Pacific St. at Smith Street, (718)
935-9090 (Cash only) Entrees: $5-$13.
Pacifico serves authentic Mexican
food with a hip, yet reverential atti-
tude. Opened by Jim Mamary (of
Schnäck and La Rosa and Sons),
Pacifico’s inventive menu stuffs
shrimp into tamales, steams mussels
with beer and serrano chiles and
infuses pulled beef tacos with olive
sauce. The interior should be mar-
veled at — between the wood floors,
votive candles and walls covered by
Mexican tiles, Pacifico could be a
proper hacienda if it only had burros
tethered outside. Dinner served
nightly. Open for lunch Friday
through Sunday. 

Patois
255 Smith St. at Douglass Street,
(718) 855-1535, www.patoisrestau-
rant.com (AmEx, MC, Visa) Entrees:
$12-$19. 
This pioneering French bistro begun
by chef-partner Alan Harding
sparked the Smith Street restaurant
revolution when it opened in
December 1997. The walls are
papered in French newspaper col-
lages. Two dining rooms offer diners
a feeling of intimacy and eliminate
long lines for a table. Chef Charles
Statelman’s signature dishes include
garlic snails with puff pastry, steak
frites au poivre and coq au vin. A $20
prix fixe dinner is served 5:30-7:30
pm, Tuesday through Thursday. For a
romantic evening, request a table by
the fireplace. Vegetarian offerings
and Sunday brunch, too. 

Pearl Room
8201 Third Ave. at 82nd Street,
(718) 833-6666 (AmEx, MC, Visa)
Entrees: $12-$36. �
This elegantly appointed, six-year-
old restaurant offers continental cui-
sine with an emphasis on fresh
seafood. Chef Bob Benson’s sesame
swordfish, fresh lobster and crab
cakes are popular dishes. But Pearl
Room also serves filet mignon, shell
steaks, chicken and veal dishes, sal-
ads and pastas. The cantaloupe-
sized vanilla ice cream ball  — fried
in banana bread — is a must-try
delight! 

Peter Luger
Steak House
178 Broadway at Driggs Avenue, (718)
387-7400. www.peterluger.com.
(Cash only) Entrees: $25-$30.
This legendary Williamsburg steak-
house has been rated No. 1 in New
York for years. And for good reason.
In a German beer hall setting, New
York’s best steaks are served here —
principally Peter Luger’s famous
porterhouse — juicy, tender and deli-
cious. The restaurant also serves
broiled salmon and lemon sole, but if
you’ve made it this far, go for the
steak and their signature German
fried potatoes! 

Unless, of course, you come before 3
pm. Then you can try one of the best
deals in the city — the lunchtime-only
Luger Burger (order it with cheddar
and the thick-cut bacon). One of the
tastiest and juiciest around, it starts at
just $5.95. Oh, and the bar stocks a
good selection of beers on tap and
they make a mean martini.

�= Full review available at www.BrooklynPapers.com

Abbreviation Key: AmEx= American Express, DC= Diner’s Club,
Disc= Discover Card, MC= MasterCard, Visa= Visa Card
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836-1373.
CRAFTS FOR KIDS: Make eco-crafts at Salt

Marsh Nature Center. 2 pm. 3302 Ave. U.
(866) 692-4295. Free.

FAMILY DANCE PARTY: Brooklyn Children’s
Museum hosts a party featuring music
with Afro Andes. $4, free for members.
2:30 pm. 145 Brooklyn Ave. (718) 735-
4400.

WEDS, DEC 31
New Year’s Eve

Central and Business branches of the Brook-
lyn Public Library close early

TAP FOR ADULTS: Dance class at Salt Marsh
Nature Center. 9 am. 3302 Ave. U. (866)
692-4295. Free.

BARGEMUSIC: presents a chamber music
concert of Bach’s Brandenburg Concerti.
$125. 7:30 pm. Fulton Ferry Landing.
(718) 624-2083.

NEW YEAR’S WALK: Dr. Phil’s New York
Talks and Walks takes its ninth annual
Brooklyn Bridge walk into the New Year.
See the fireworks from Staten Island,
Brooklyn, Central Park and New Jersey.
Learn how the Roebling family built the
bridge. $25. 11 pm. Meet outside
Blimpie’s Restaurant, 38 Park Row, lower
Manhattan. (888) 377-4455. 

FIREWORKS: 22nd annual New Year’s cele-
bration in Brooklyn. Midnight. Grand
Army Plaza. www.prospectpark.org. (718)
965-8999. Free.

THURS, JAN 1
Brooklyn Public Library System is Closed

BACH EXTRAVAGANZA: Sympatica
Ensemble performs celebratory music by
Bach. $15. 2 pm. Christ Church, 326
Clinton St. (718) 624-0083.

FRI, JAN 2
BROOKLYN CHILDREN’S MUSEUM:

Japanese New Year folk tale: “Straw Hats
and Rice Cakes.” For ages 7 and up. $4,
free for members. 2:30 to 4 pm. 145
Brooklyn Ave. (718) 735-4400.

SAT, JAN 3

OUTDOORS AND TOURS
TREE RECYCLING: Bring your Christmas

tree to any major Prospect Park entrance.
Wood chips available to take home from
Third Street entrance only. 10 am to 3
pm. (718) 965-8999. Free.

BROOKLYN BRIDGE WALK: Dr. Phil’s New
York Talks and Walks takes a walk across
the bridge. Learn how the Roebling fam-
ily built the bridge. $25. 1:30 pm. Meet
outside Blimpie’s Restaurant, 38 Park
Row, lower Manhattan. (888) 377-4455. 

CHILDREN
BROOKLYN CHILDREN’S MUSEUM:

Blooming Babies Weekend presents
“Frogs Leap.” Kids are invited to meet a
frog and learn about his life. $4, free for
members. 11 am to noon. 145 Brooklyn
Ave. (718) 735-4400.

DUCK MONTH: Learn about canvasbacks,
wood ducks and green-winged teals that
make their home in Prospect Park. 1 pm
to 4 pm. Call. (718) 287-3400. Free.

Exercise on “The Kissing Installation”
at Micro Museum on Saturdays,
from noon to 6 pm, until Jan. 20.

THURS, DEC 25
Christmas Day

Brooklyn Public Library System is Closed

CANDLE LIGHTING: Brownstone Brooklyn
celebrates the seventh night of
Hanukkah with the lighting of two giant
menorahs, accompanied by live music,
hot latkes and gifts for children.
Downtown outside the state Supreme
Court at Court and Montague streets, 5
pm; call (718) 596-4840. At Grand Army
Plaza in Park Slope, 6 pm, call (718) 965-
9836. Free.

FRI, DEC 26
BROOKLYN CHILDREN’S MUSEUM: Learn

about the leopard gecko and the climate
it lives in. $4, free for members. 2 pm to
3 pm. 145 Brooklyn Ave. (718) 735-4400.

CANDLE LIGHTING: Brownstone Brooklyn
celebrates the eighth and final night of
Hanukkah with the lighting of two giant
menorahs, accompanied by live music,
hot latkes and gifts for children.
Downtown outside the state Supreme
Court at Court and Montague streets, 1
pm; call (718) 596-4840. At Grand Army
Plaza in Park Slope, 3:30 pm; call (718)
965-9836. Free.

FAMILY TIME MUSICAL: Ryan Repertory
Company presents “Winnie the Pooh: A
Christmas Tail.” $12, $10 children 10 and
younger. 5 pm and 8 pm. Harry Warren
Theater, 2445 Bath Ave. (718) 996-4800.

SAT, DEC 27

OUTDOORS AND TOURS
ICE SKATING: at Prospect Park Wollman

Rink. Sessions from 10 am to 1 pm, 2 pm
to 6 pm and 7 pm to 10 pm. $5 admis-
sion, $3 seniors and students. $5 skate
rental fee. Enter park at Parkside and
Ocean avenues. (718) 287-6431.

PERFORMANCE
BARGEMUSIC: presents a chamber music

concert of works by Brahms and Bach.
$35. 7:30 pm. Fulton Ferry Landing. (718)
624-2083.

HOLIDAY REVUE: Brooklyn Dance Center
demonstrates diverse dance and song. 7
pm. Salt Marsh Nature Center, 3302 Ave.
U. (866) 692-4295. Free.

CHILDREN
DOVES OF PEACE: Audubon Center’s

educators have designated December as
Doves of Peace month. Kids are invited
to explore the natural history and cultur-
al significance of pigeons. Noon to 4
pm. Prospect Park. (718) 287-3400. Free.

BROOKLYN MUSEUM OF ART: Arty Facts
program presents “Relationships.”
Members and kids under 12 free; adults
$6. 11 am and 2 pm. 200 Eastern
Parkway. (718) 638-5000.

FAMILY TIME MUSICAL: Ryan Repertory
Company presents “Winnie the Pooh: A
Christmas Tail.” $12, $10 children 10 and
younger. noon and 3 pm. Harry Warren
Theater, 2445 Bath Ave. (718) 996-4800.

OTHER
KISSING INSTALLATION: is a human-pow-

ered artwork in the form of an interactive
gym that changes or speaks to you as you
exercise. Images of Boerum Hill neigh-
bors blow kisses at you while you work.
Noon to 6 pm. 123 Smith St. www.micro-
museum.com. (718) 797-3116. Free.

SUN, DEC 28

PERFORMANCE
BARGEMUSIC: presents a chamber music

concert of works by Brahms and Bach.
$35. 4 pm. Fulton Ferry Landing. (718)
624-2083.

CHILDREN
PROSPECT PARK ZOO: Feedings with the

cotton-top tamarin. $5, $1.25 seniors, $1
children 12 and younger. 11 am. 450
Flatbush Ave. (718) 399-7339.

MON, DEC 29
JEWISH MEDITATION: David Berg Lecture

Series presents a Jewish meditation
series. Today: “Enhancement of
Perception and Awareness.” 8 pm to 9
pm. Congregation B’nai Avraham, 117
Remsen St. (718) 596-4840. Free.

FILM: Barbes Traveling Cinema Series pres-
ents “The General” (1927). 8 pm. 376
Ninth St. (718) 965-9177. Free.

TUES, DEC 30
ARM CHAIR YOGA: at Salt Marsh Nature

Center. 9 am. 3302 Ave. U. (866) 692-
4295. Free.

MAGIC SHOW: Kids are invited to St.
Patrick’s Auditorium. 1:30 pm. Call for
ticket information. 9513 Fourth Ave. (718)

Where to Compiled
by Susan
Rosenthal

OTHER
FIRST SATURDAY: Brooklyn Museum of Art

celebrates the season with movies,
music and dance. Highlights include a
medieval street theater, classic European
avant-garde films, gallery talks on
European art and free waltz and polka
lessons. Hands-on art family program
from 6:30 pm to 8:30 pm. Dance party
with music by the Vienna Festival
Orchestra from 9 pm to 11 pm. More. 5
pm to 11 pm. 200 Eastern Parkway. (718)
638-5000. Free.

KISSING INSTALLATION: is a human-pow-
ered artwork in the form of an interactive
gym that changes or speaks to you as you
exercise. Images of Boerum Hill neigh-
bors blow kisses at you while you work.
Noon to 6 pm. 123 Smith St. www.micro-
museum.com. (718) 797-3116. Free.

SUN, JAN 4

OUTDOORS
BROOKLYN BRIDGE WALK: Dr. Phil’s New

York Talks and Walks takes a walk across
the bridge. 1:30 pm. See Sat., Jan. 3.

CHILDREN
BROOKLYN CHILDREN’S MUSEUM:

Blooming Babies Weekend presents
“Frogs Leap.” 11 am to noon. See Sat.,
Jan. 3.

OTHER
CINEMA AT SINAI: Congregation Mount

Sinai presents “Far From Heaven” (2002).
$9, $8 members. 4:30 pm. 250 Cadman
Plaza West. (718) 875-9124.

SUNDAY’S AT SUNNYS: New Year’s party
featuring live music, readings by poets,
and food. $5. 3 pm. 253 Conover St.
(718) 625-8211. 

MON, JAN 5
WOODWORKING CLASS: Brooklyn Woods

begins a seven-week class. Trainees
receive instruction in how to build and
install kitchen cabinets. Job placement
assistance after completion of course. 9
am to 5 pm. 810 Humboldt St. Call for
info. (718) 389-3636.

MEETING: Community Board 6 hosts
“Governors Island: The Planning
Process.” Discussion with Jim Lima,
President, Governors Island Preservation
and Education Corporation. 6:30 pm.
Long Island College Hospital, 339 Hicks
St. (718) 643-3027. Free.

BROOKLYN ARTS EXCHANGE: 2004 win-
ter semester of youth classes in dance,
theater and performing arts for tots
through teens begins. Call for class
information. 421 Fifth Ave. (718) 832-
0018.

FILM: Barbes Traveling Cinema Series pres-
ents “Laura” (1944). 8 pm. 376 Ninth St.
(718) 965-9177. Free.

TUES, JAN 6
POETRY: Park Slope Poetry Project presents

Thaddeus Rutkowski and an open mic.
$5. 7:30 pm to 10 pm. St. John-St.
Matthew Lutheran Church, 283 Prospect
Ave. (718) 788-2597. 

WEDS, JAN 7
PARTNER DANCING: Learn salsa and

Argentine tango. 7 pm to 9 pm. Micro
Museum, 123 Smith St. Call for registra-
tion and fee info. (646) 271-8397.

THURS, JAN 8
FILM: St. Francis College presents film

“Under the Tuscan Sun” (2003). Noon
and 6 pm. 180 Remsen St. (718) 489-
5272.

BROOKLYN CHILDREN’S MUSEUM: pres-
ents “Easy as Butter!” a program about
butter-making tools and making butter.
Ages 5 and older. $4, free for members.
2:30 pm to 4:30 pm. 145 Brooklyn Ave.
(718) 735-4400.

PEACE VIGIL: Brooklyn Peace Vigil hosts an
informational leafletting session. Bring
posters. 5:30 pm to 7 pm. Meet at
Flatbush and Seventh avenues. (718) 768-
3202. Free.

NATIONAL THEATER OF USA: World pre-
miere of “What’s That On My Head?!”
Performance is about the history of
America through the lens of a trans-tem-
poral game show. $15. 8 pm. Nest arts
complex, 70 Washington St. (212) 615-
6607. 

FRI, JAN 9
FIRST WEEKEND: Brooklyn Arts Exchange

presents DeFacto Dance in “Loveless
Duets.” $15, $10 members, $8 low-
income. 421 Fifth Ave. (718) 832-0018. 

MARINE EVENT: Brooklyn Aquarium
Society hosts a talk on fish. Also, propa-
gated coral auction. $5 donation includes
refreshments. 7:30 pm. NY Aquarium,
West Eighth Street and Surf Avenue.
(718) 837-4455.

NATIONAL THEATER OF USA: World pre-
miere of “What’s That On My Head?!” 8
pm. See Thurs., Jan. 8. 

VOLUNTEERS NEEDED: Prospect Park Zoo
needs help. Staff cuts mean that the
Education Department must rely on vol-
unteers. If you love wildlife and want to
share a message of conservation, call.
(718) 399-7321. 

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.

200
F I F T H

BIGGER & BETTER THAN EVER!

200 Fifth Ave Park Slope
(between Union & Berkeley)

638-2925

We Feature Continental Cuisine,
prepared by Chef Mendy,

formerly of The Grocery and
Knickerbocker’s Grill

40 Beers on Tap,
23 TVs, 1 Great Place!

SPECIAL ATTRACTIONS
Mondays: MONDAY NIGHT FOOTBALL

Thursdays: LIVE JAZZ/RHYTHM & BLUES
Friday & Saturday Nights: LIVE SALSA

HBO
Boxing Pkg.

Saturdays:
ESPN College Football Pkg.

Sundays:
NFL Sunday Ticket

OPEN 7 NIGHTS A WEEK FOR DINNER:
Dinner served: SUN-WED, 4-12pm (Full Menu)

THURS, 4pm-1am • FRI, 11am-2am • Sat, 4pm-2am
Sat & Sun Brunch: 11am - 4pm

Did you know...Did you know...

...there is a great restaurant in your neighborhood
serving brunch, dinner and late night?

...our patio garden room is  
available for private parties?

...there is a great restaurant in your neighborhood
serving brunch, dinner and late night?

...our patio garden room is  
available for private parties?

755 Dean Street (at Underhill)

(718) 638-3326
755 Dean Street (at Underhill)

(718) 638-3326

Home of Bklyn’s 1st & only REAL CASK ALE FESTIVAL

15 MICRO-BREWS
ON TAP 2 CASK CONDITIONED

HAND PULLS

KILLER COCKTAILS
GREAT JUKE BOX
DARTS, GARDEN

HUGE
SELECTION OF
SINGLE MALTS

CELEBRATE
the New Year
with a 5 hour premium
open bar, finger foods,
party favors & champagne
toast. 9pm - 1am. $40. 

The
Brazen
Head

Dimitri & The Black
Coffee Blues Band

Sat. Dec. 20th
9pm - 12am

No cover, no min.

228 Atlantic Avenue, Court St. / Boerum Place
(718) 488-0430 • brazenheadbrooklyn.com

Tuesday - Saturday 12pm to 4am      Sunday & Monday 12pm to 2am

FREE
Brooklyn Lager

Zagat rated
Don’t miss our feature on

The Food Network in January
Vegetarian friendly!

sandwich • wine bar

718.857.1950
195 Fifth Ave. between
Union St.& Berkeley St.

Park Slope

Hours:
Mon-Sun,12pm-10pm

FREE DELIVERY ALL DAY!

FREE
Brooklyn Lager

draft with sandwich purchase
(just ask for it!)

160 Court St. (at Amity)
Cobble Hill, Brooklyn, NY
OPEN DAILY: Mon & Tues, 4pm-1am, Wed-Sun, noon-2am • 

Lounge - Restaurant

great
eats

Entrées $895-1995

& drinks

596-3514

Karaok
e

Fridays

10:00pm

66 6

FOOTBALL
11 GAMES EVERY SUNDAY
+ MONDAY NIGHT FOOTBALL

Join us for Brunch
on New Year’s Day
We open at 11:30am on Jan 1

Closing 7pm Christmas Eve
Closed Christmas Day

Closing at 7pm New Year’s Eve

Live Music
Every Sat. Nite
Dec. 20  . . . Ray Ramos

(Caribbean Pop)

522 Court St
(Bet. Nelson & Huntington)

CARROLL GARDENS
718-237-2230

151 Atlantic Ave
(Bet. Clinton & Henry)

BROOKLYN HEIGHTS
718-643-6000

Sizzling Fajitas

Open 7 days, Lunch & Dinner • Available for Private Parties • FREE DELIVERY
Visit us at: www.Mezcalrestaurant.com

Home
of the

HAPPY
HOUR
3-6PMAUTHENTIC MEXICAN RESTAURANT

DAILY

SPECIALSDAILY

SPECIALS
TEQUILABAR

TEQUILABAR

Chiune Sugihara was
one of the most impor-
tant rescuers of Jews
during the Nazi
Holocaust. An estimat-
ed 40,000 descendants
of the Jewish refugees
he saved are alive
today because of his
courageous actions.
The story of Chiune
Sugihara is among the
most remarkable of the
Second World War.

January 9

Lecture by the
Japanese consulate
Shabbat Meal & Lecture
6:00pm

At: Cong. B’nai Avraham
117 Remsen Street
Brooklyn Heights

Cost: $25 Members,
$30 Non-Members &
$15 Senior Citizens/Students

Salmon... it’s not just for lox anymore
at this special Shabbaton. We shall be
sampling New York’s finest sushi.

For further information please
contact Rabbi Aaron L. Raskin (718) 596-4840

with Dijon mustard sauce. Serves din-
ner Tuesdays through Sundays.

Relish
225 Wythe Ave. at North Third
Street, (718) 963-4546 (AmEx, MC,
Visa) Entrees: $7.50-$17. �
New chef Gary Moran has helped re-
design Relish’s artful, yet modest
menu. New dishes include the horse-
radish-encrusted tuna with Chinese
broccoli in a shitake-tofu broth and
spice-rubbed pork loin served with
white beans, escarole and pear but-
ter. On New Year’s Eve, Relish will
serve a prix-fixe menu with a cham-
pagne toast at midnight.

Restaurant
Saul
140 Smith St. at Bergen Street,
(718) 935-9844 (AmEx, DC, Disc,
MC, Visa) Entrees: $20-25. �
Named after its chef, Saul Bolton, this
restaurant’s creative menu features
tempting appetizers such as seared
fresh French sardines and bacon and
onion tarts. Entrees include pork ten-
derloin and belly served with rose-
mary-apple coulis and roasted chick-
en paired with mushroom risotto and
boudin blanc (French white sausage).
Desserts include rum cake with
Tahitian vanilla banana cream.

River Cafe
1 Water St. at Old Fulton Street,
(718) 522-5200 (AmEx, Disc, MC,
Visa) Three-course dinner: $70; Six-
course tasting menu: $90. �
This quarter-century-old institution
for fine dining features the most
breathtaking river view of Manhattan,
making it a favorite date destination.
Executive chef Brad Steelman offers
three-course or six-course tasting
menus for dinner. Steelman pairs a
crisp duck breast with a lavender-
honey glaze with cracked-pepper
spaetzle (a house-made German noo-
dle), and duck confit (duck meat pre-
served in its own fat) with foie gras
and fresh cherry jus.

Salsa Rossa
183 Seventh Ave. at First Street, (718)
369-3447 (MC, Visa) Entrees: $9-$18.
This new Italian restaurant in Park
Slope, owned by Marcello Assante,
will offer a prix fixe menu for New
Year’s Eve. But come by on non-holi-
days for a taste of the “pollo al salsa
rosso,” a spinach-and-cheese-stuffed
chicken breast, which is breaded and
pan-fried; or the gnocchi sorrentina,
in a tomato sauce with fresh moz-
zarella; or the ritagliata, thin sliced
filet mignon with rosemary, cherry
tomatoes and an arugula puree. Stay
for tiramisu or zabaglione, an egg
custard with strawberries. 

66 Water
Street
66 Water St. at Main Street, (718)
625-9352 (AmEx, Disc, MC, Visa)
Entrees: $10-$18.
This DUMBO restaurant-bar, opened
by four Irish ex-pats in 2002, offers 14
perfectly chilled beers on tap. The
dinner menu lures diners in with com-
fort food appetizers like macaroni
and cheese (bacon is optional) or
chicken fingers with honey mustard
sauce as well as the must-have assort-
ment of burgers and sandwiches. The
menu also offers a variety of salads
for those looking for lighter fare, and
an impressive selection of pastas, fish,
chicken and steak entrees. 

The huge establishment blends a tra-
ditional oak bar feel with industrial fin-
ishes. Downstairs is a huge lounge
area. There’s a DJ booth suspended
between the two levels and a couple
of slightly elevated areas in the main
bar with tables and chairs. In the back
is a whisky room with fireplace. On the
main floor, diners can enjoy candlelit
dining or take advantage of 66 Water
Street’s party rooms.

Smithwicks
191 Smith St. at Warren Street,
(347) 643-9911 (Amex, DC, Disc,
MC, Visa) Entrees: $10-$23. �
Chef Noel Thompson dresses up reli-
able American favorites, adding the
occasional unexpected ingredient.
For example, his Macadamia-crusted
Pacific cod with wild mushroom sauce
and wasabi mayonnaise. Their $20
prix-fixe five-course sunset supper
menu changes daily from Monday to
Thursday. There’s also an $8.95
lunchtime prix-fixe menu, available
Monday through Friday between
11:30 am and 3 pm, which has to be
one of the best bargains in Brooklyn.
The menu also features an “Irish
Corner,” which includes shepherd’s
pie and fish and chips. Weekend
brunch is offered from 11 am to 3 pm.

Sotto Voce
225 Seventh Ave. at Fourth Street,
(718) 369-9322 (AmEx, MC, Visa
Entrees: $6.95-$18.95. 

A favorite lunch spot of indie film-
makers and actors in Park Slope, this
restaurant is open daily, serving top-
notch contemporary Italian cuisine
from chef-owner Giovanni Tafuri.
Sotto Voce serves lunch, dinner and
brunch on Saturdays and Sundays.
Seating available both indoors in the
light, airy dining room and outside
(weather permitting) in its sidewalk
cafe where diners happily gawk at the
bustling Seventh Avenue shoppers.
The entrees include a wide range of
pasta, fish, meat and chicken dishes.
Fusilli with four-cheese cream sauce is
legendary. End your meal with a
homemade Sotto Voce dessert. (The
tiramisu is excellent!) Open daily.

Soul Spot
302 Atlantic Ave. at Smith Street,
(718) 596-9933 (AmEx, MC, Visa)
Entrees: $4.95-$12.95.
Banumu Turay and Chef Yaya Ceesay
opened this Cobble Hill Caribbean-
influenced Southern-style soul food
spot last June. Ceesay, who says he
spent five years at Soul Fixins in
Manhattan, gives a long list of signa-
ture dishes which includes meatloaf,
barbecue beef ribs, fried chicken,
baked salmon, macaroni and cheese,
collards, candied yams and peach
cobbler. As the menu says, “Makes
you never wanna cook at home.”
Open daily.

Superfine
126 Front St. at Pearl Street, (718)
243-9005 (AmEx, MC, Visa) Entrees:
$9-$20. �
This DUMBO artists’ hangout excels
in the less-is-more for both entrees
and desserts. Grill-mistress Laura
Taylor prepares each dish to order, so
be ready to wait. Her dinner menu
rotates daily and features entree-
sized salads, vegetarian, fish, pasta
and meat dishes made with organic
produce and organic meats from
prime butchers and fish from Wild
Edibles, a Brooklyn fish market. Try
this: seared tuna with cranberry
beans, sauteed seasonal greens and
tapenade crostini. Sundays feature a
Southwestern-style brunch and live
bluegrass music. Closed Mondays.

Tavern on
Dean 
755 Dean St. at Underhill Street,
(718) 638-3326 (MC, Visa) Entrees:
$12.95-$18.95. �
Tavern on Dean is a cozy American
tavern. The menu offers bar food —
hamburgers and club sandwiches —
as well as more substantial fare.
Sample the roast half-chicken,
sauteed catfish, roast herbed salmon
as well as steamed mussels in white
wine and grilled marinated hanger
steak with a Merlot and shallot reduc-
tion. The kitchen is open until 3 am,
Thursday through Saturday, and until
1 am the rest of the week. The
enclosed garden is heated during the
winter. Dinner only.

12th St. Bar &
Grill
1123 Eighth Ave. at 12th Street,
(718) 965-9526 (AmEx, DC, Disc,
MC, Visa) Entrees: $14-$18. �
Bistro sophistication in a friendly,
neighborhood restaurant. There’s
steak au poivre for meat-and-pota-
toes people and steamed chocolate
pudding cake for sweetaholics. 

Appetizers include lightly curried mus-
sels and shrimp and crab cakes.
Saturday and Sunday brunch. Monday
and Tuesday prix fixe dinner at $22.

200 Fifth
Restaurant/Bar
200 Fifth Ave. at Union Street, (718)
638-2925 (AmEx, DC, Disc, MC,
Visa) Entrees: $6.50-$24.95.
Open since 1986, 200 Fifth Restaur-
ant/Bar has recently expanded in size
and its stats are amazing. It now offers
a 42–foot bar, more than 25 TVs, two
pool tables and an internet jukebox.
On Sundays, 200 Fifth is the NFL tick-
et — showing all of the football games
while you enjoy brunch (Saturdays and
Sundays, from 11 am to 4 pm). 

Their state-of-the-art sound system
gets put to the test on Thursdays
when they offer live R&B and funk
and on Fridays and Saturdays when
they offer live salsa music. 

Not to be eclipsed by the entertain-
ment, 200 Fifth’s Chef Mendy (for-
merly of Knickerbocker Grill and The
Grocery) offers diners daily specials
as well as a long list of affordably
priced entrees: steak au poivre, pan-
seared salmon, burgers and pastas.

Yiannis
6901 Fourth Ave. at 69th Street,
(718) 238-7510 (AmEx, MC, Visa)
Entrees: $9-$23. �
The menu at this Bay Ridge eatery
includes grilled octopus and Greek
favorites like mussels steamed with
ouzo, and “souvlaki deluxe.” Also try
the pizza baked in the wood burning
oven, the whole grilled fish, or what
owner John Stathopoulos calls “the
best Black Angus steaks anywhere.”
All in a friendly atmosphere at mod-
erate prices. Open daily.
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