
DA charges Clarence treated party as ‘personal piggy bank’ 

Hynes: Norman stole Dem bucks
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By Deborah Kolben
The Brooklyn Papers

A grand jury investigation into the
sale of judgeships in Brooklyn brought
the county’s Democratic Party boss
before a judge of his own this week.

The chairman of the Kings County Demo-
cratic Committee, Assemblyman Clarence
Norman Jr., was indicted on charges of steal-
ing $5,000 from his own re-election commit-
tee and submitting 76 fraudulent vouchers
for reimbursements for travel expenses total-
ing more than $5,000.

According to Hynes, the Democratic Par-
ty picked up the tab for Norman’s gas and
tolls, but Norman allegedly double-dipped,
by filing for reimbursement from the As-
sembly.

If convicted, Norman could face up to
seven years in jail.

This week, Norman called the charges
“ludicrous” and told The Brooklyn Papers
the travel expenses were an allowance, not a
reinbursement.

Norman accused Hynes of using the in-
dictment as a political tactic to insure his
own re-election.

“He came up with nothing,” Norman said.
“We’re going to win this battle.”

Joined by supporters and almost all of the
borough’s 42 district leaders, Norman took a

symbolic last meal at the Park Plaza Diner
on Cadman Plaza West, where many of the
Brooklyn Democrats’ meetings are held, be-
fore walking with a cadre of supporters to
the district attorney’s office just before 9 pm
on Oct. 9.

Norman arranged for his own highly pub-
licized perp walk from the diner to District
Attorney Charles Hynes’ office at 350 Jay St.

He spent the night there, was fingerprint-
ed, handcuffed and released on $25,000 bail
after turning over his passport and entering a
not-guilty plea at his arraignment Friday
morning.

Hynes called a press conference immedi-
ately after where he outlined the charges
against Norman and accused the Democratic
boss of using the party as his “personal pig-
gy bank.” Hynes said more charges against
party officials could be in the offing. 

“The train is leaving,” said Hynes, noting
that those who want to avoid prosecution
should come forward.

Jeffrey Feldman, executive director of the
Kings County Democratic Committee, was
not indicted by the grand jury. He is still un-
der investigation, sources said.

Norman has responded to Hynes’ indict-
ment with a charge of his own.

In a letter this week to Brooklyn Chief
Judge Ann Pfau, Norman’s attorney, RogerDistrict Attorney Charles Hynes announces

the indictment of Clarence Norman on Friday.

Indicted Assemblyman Clarence Norman
walks to DA’s office on Jay Street last
Thursday.See DEM BUCKS on page 2
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By Deborah Kolben
The Brooklyn Papers

A graffiti scrawler hired by presi-
dential hopeful Howard Dean to pen a
backdrop for an August campaign
rally in Manhattan was nabbed by
police last Monday for his part in van-
dalizing subway cars four years ago.

The arrest delighted Bensonhurst Coun-
cilman James Oddo, who along with the
mayor and borough president had roundly
criticized Dean for giving the impression
that New York was a graffiti-strewn throw-
back to its early-’80s self. 

“Maybe in your world graffiti vandals
are artists,” Oddo wrote in that letter. “In
New York City — and in the real world —
they are criminals who destroy our quality
of life.” 

Last week he fired off another letter to the
former Vermont governor praising him for
what Oddo termed Dean’s role in the bust,
having brought the alleged vandal, Blake
Lethem, out of the woodwork.

“Please accept this note of thanks for
helping New York’s Finest capture a want-
ed felon,” Oddo wrote to Dean.

Oddo’s acerbic letter went on to invite
Dean back to New York to stage a rally in
front of a bank, where he could invite other
“miscreants and criminals” in hopes of

nabbing a wanted bank robber.
Following the Dean debacle, police were

able to match a photo of Lethem on the In-
ternet to a home video showing graffiti
vandals, allegedly including him, defacing
subway cars in upper Manhattan, police
said.

Lethem, also known as “KEO,” was ar-
rested in his East Village apartment on Oct.
6 by members of the police Transit Vandals
Squad. Lethem could not be reached for
comment by press time.

Lethem, 36, is the brother of well-known
Boerum Hill novelist Jonathan Lethem,
whose current novel, “Fortress of Soli-
tude,” focuses on two friends growing up
on — of all places — Dean Street and per-
fecting their graffiti skills, leaving their tags
everywhere from the Brooklyn House of
Detention to a homeless man on the street.

All that aside, Oddo suggested that Dean
try running on a new platform.

“Dean helped us fight criminals and
maybe he should be running on that. Who
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Made in Red Hook
On Beard Street Tuesday, “Sopranos” star James Gandolfini (left) with actors Frank Vincent and
Steve Buscemi, of Park Slope, take a break during the filming of the popular HBO mob drama.

CB10 to allow 9-11 tributes
Civilians to receive honor
along with firemen, cops
By Deborah Kolben
The Brooklyn Papers

Abattle in Bay Ridge over how to commemorate the victims of the World
Trade Center attacks may finally have been settled.

But it took the intercession of Gov. George Pataki and other elected officials to
get it done.

Eileen Geraty’s licence plate is a tribute to her daugh-
ter, Suzanne, who died in the Twin Towers.

See TRIBUTES on page 6

Basketball 

By Deborah Kolben
The Brooklyn Papers

Some of Brooklyn’s great-
est basketball stars gathered
with real estate developer
Bruce Ratner at Junior’s
restaurant Tuesday afternoon
to promote his bid to bring the
New Jersey Nets to Brooklyn.

“We are going to fulfill the
dream of all Brooklynites,” said
Ratner, who seemed to be having
the time of his life as he joked
with basketball greats including
Connie Hawkins, World B. Free
and Albert King.

Taking the microphone, some
of the stars, many of who hailed
from Brownsville and Bedford-
Stuyvesant, touted the importance
of having an NBA team in the
Borough of Kings.

“I hope this happens,”
Hawkins said, adding, “I would
come back to find a job.”

“Brooklyn Nets, let’s go,”
added Free, who grew up in
Brownsville and retired in 1989
after 13 years in the NBA.

But no one seemed quite as ec-

static as Borough President Marty
Markowitz, who has been trying
to bring a professional sports
team to the borough since the day
he took office.

“My lifelong dream will be ful-
filled,” Markowitz said.

Not so fast, Marty.
Ratner is among a group of

bidders making a play to purchase
the Nets from YankeeNets, the
parent company of the team.

New York Islanders hockey
team owner Charles Wang also
submitted a bid to bring the Nets
to Long Island. And only real es-
tate mogul Charles Kushner and
Sen. Jon Corzine, who also made
a bid, said they would keep the
team in New Jersey.

But Ratner’s bid might have
gotten a boost from Nets players
this week, who said they would
rather be traded than move to
Long Island.

Both Nets point guard Jason
Kidd and center Alonzo Mourn-
ing told reporters that if the Nets
moved to Long Island they would
ask to be traded. While both

See ARENA on page 5

pros: Move
Nets here

10 dead in
ferry crash,
42 injured

Presidential hopeful Howard Dean stands in front of
graffiti mural during rally in Bryant Park in Manhattan
last month.

By Michael Weissenstein
Associated Press

A Staten Island ferry slammed into a pier as it was docking
Wednesday, killing at least 10 people, tearing off victims’ limbs
and reducing the front of the mighty vessel to a tangled mass of
wood, glass and steel. At least 42 people were injured. 

The ferry pilot responsible for docking the vessel fled the
scene immediately after the crash, went to his Staten Island
home and attempted suicide by slitting his wrists and shooting
himself with a pellet gun, a police official told The Associated
Press on the condition of anonymity. The pilot was rushed to
the same hospital as many of the victims and underwent sur-
gery. 

Staten Island Councilman Michael McMahon said Thursday
that investigators told him the assistant pilot slumped forward
at the controls. He had failed to take his blood pressure medica-
tion, McMahon said.

The 310-foot ferry, carrying about 1,500 passengers, plowed
into the enormous wooden pilings on the Staten Island end of
its run from Manhattan at 3:20 pm, ripping a giant hole in the
three-level, bright-orange vessel. 

Frank Corchado was sleeping in the back of the Staten Island
ferry, on his way home after his shift as an elevator mechanic.
The screaming woke him. 

Corchado, 29, saw dozens of people running and screaming
as the ferry sped toward a windswept Staten Island pier and
crashed into the dock, shattering glass windows and severing
the limbs of several people. 

“The scene was total chaos. You ever see a dead person all
cut up? That really put the zap on me,” said Corchado. 

“There was a lady without legs, right in the middle of the
boat. She was screaming,” he said.

Corchado said he tried to help as many people as possible get
out. Witnesses said some jumped into the choppy, 62-degree
water and others ran as the pier chewed up the side of the boat. 

“Most of the people who died were older people, I believe,
who couldn’t move or didn’t have enough time to get out of the
way,” Corchado said. 

Corchado said it felt as if the ferry accelerated as it ap-
proached land. He ran away from the front of the boat to safety,
but saw others who weren’t as lucky — six people dead, includ-
ing one who had been decapitated. 

Mayor Michael Bloomberg said at least 10 people were
killed and 42 injured, making it New York’s worst mass-transit
accident in nearly a century. Some bodies were accidentally
counted twice, leading to an initial report by city officials that
14 people were dead. 

The crash happened on a windswept afternoon, with gusts
over 40 mph and the water in New York Harbor was very chop-
py. 

The cause of the crash was not immediately known, although
Bloomberg suggested the heavy wind as a possibility. The Na-
tional Transportation Safety Board convened an accident inves-
tigation team, which will look at the weather, among other pos-
sible factors. 

“It’s a terrible tragedy, people who were on the way home,
all of a sudden, taken from us,” Bloomberg said at a dockside

Oddo tags Dean’s mural ‘artist’

See GRAFFITI on page 8 See FERRY on page 8

Stephen Harri-
son, chairman of
Community Board
10, received a letter
from Pataki admon-
ishing the board for
its decision to post-
pone street namings
for civilian victims
of 9-11. 

“I strongly dis-
agree with the no-
tion that only emer-
gency personnel lost
on that tragic day
should be honored
and remembered in
the community through
street namings,” Pa-
taki wrote in a letter
dated Sept. 30.

While the gover-
nor said he wouldn’t ordinarily speak up on a decision within the purview of local
government he felt compelled to  have his voice heard. 

In a meeting this week, the executive committee of CB10 voted to amend the
board’s strict street-naming guidelines to allow for the special circumstances of 9-
11, a move that would allow all local victims on whose behalf a request is made to
have a street named after them.

“I hope that the community board does look favorably upon the executive com-
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The Brooklyn Breast Health Partnership
Part of the Healthy Women’s Partnership

COORDINATING AGENCY
American Cancer Society

OUTREACH PARTNERS
ACCESS/Memorial Sloan Kettering
Arthur Ashe Institute for Urban Health
CAMBA
Cancer Care
Caribbean Women’s Health Association
Center for Immigrant Health
ENCOREplus/YWCA of Brooklyn
Nachas Healthnet
SHARE

SCREENING PROVIDERS
Brookdale University Hospital & Medical Center
The Brooklyn Hospital Center
Cumberland Diagnostic & Treatment Center
Interfaith Medical Center
Kingsbrook Jewish Medical Center
Mary Immaculate Hospital/Catholic Medical Center 
   Mobile Van
Multi-Diagnostic Services, Inc. (mobile & on-site)
St. Mary’s Hospital/St. Francis Hospital
Sunset Park Family Health Center/Lutheran 
   Medical Center
SUNY Downstate Medical Center
Woodhull Medical & Mental Health Center
Women’s Outreach Network Medical Center
SUNY Downstate Medical Center
Woodhull Medical & Mental Health Center
Women’s Outreach Network

Funded by a grant from the Centers for Disease Control and Prevention and the New York State Department of
Health, Division of Chronic Disease and Adult Health.

 FOR INFORMATION PLEASE CALL

The Brooklyn Breast Health Partnership

1.800.ACS.2345 or

1.718.875.1019

Are you 40 years of age or older?
Are you uninsured?
Not fully insured?  Low Income?

You may be eligible for a low or 
no-cost mammogram.

Are you 40 years of age or older?
Are you uninsured?
Not fully insured?  Low Income?

You may be eligible for a low or 
no-cost mammogram.

Gain the competitive advantage with the top information and communication tools of the trade, Cable TV and 

Road Runner Business Class internet service from Time Warner Cable. With internet connection speeds

up to 100x faster than dial-up, superior reliability and ease of use, Road Runner Business Class will help put 

your business on the fast track to success.

Up to 100x faster than dial-up  • Up to 4MB downstream  • No dialing  • Always connected  • 24-hour Customer Support

For Small Businesses that Think BIG

Receive a Free TV plus save 15% off Cable TV Service.
Connect to Road Runner Business Class and Cable TV.

Offer expires 12/31/03, and is available to new Time Warner Cable commercial customers in upgraded areas of Manhattan, Brooklyn, Queens, Staten Island, Mt. Vernon and Hudson Valley, NY and Bergen and Hudson Counties, NJ. Certain restrictions apply. Offer available
only to customers who enter one year agreement for both Cable TV and Road Runner Business Class services. 15% savings on monthly Cable TV service charge good for one year from date of connection. Customer may choose 19” TV or 13” TV/VCR combo. Rates for Cable
TV and Road Runner Business Class services available upon request. Offer cannot be combined with any other Time Warner Cable promotions. Not all services are available in all service areas. Not all programming is carried in full, available in all areas or on all service tiers
and may be subject to preemption or change. Title to TV passes upon delivery, and Customer assumes all responsibility and liabili ty for installation and maintenance. The actual speed that a user receives data may vary depending on the traffic on the internet, the web serv-
er to which the user is connected and the user's computer. LOONEY TUNES characters, names and all related indicia are trademarks of Warner Bros. ©2003. All rights reserved. All service marks belong to their respective owners. NY10/03.va

Call 1-877-RRWork4(1-877-779-6754)
or e-mail us at biz_svcs@twcable.com

Maimonides
C A R D I A C  I N S T I T U T E

One of the top heart hospitals in America*
*Modern Healthcare Magazine

To learn more about the Cardiac Institute go to:  

www.maimonidesmed.org
To make our team part of your care, call: 

1-800-682-5558

PREVENTION � DIAGNOSIS � EMERGENCY MEDICINE � TREATMENT � REHABILITATION � RESEARCH

What makes the Maimonides

best
Cardiac Institute one of the

in the world?

“Our Catheterization Lab, where we 

diagnose and treat blocked arteries, 

is one of the busiest in Brooklyn—and 

for good reason. We have the best rates 

for successful angioplasty among all New

York City hospitals according to the New York

State Department of Health. The talent and

expertise here is amazing. If you have a loved

one in need of cardiac care, this is where

you want to trust your heart.”
– Arlene Dayao, RN

Maimonides Catheterization Lab

Physical’s on Marty
The Brooklyn Papers

Borough President Mar-
ty Markowitz has a mes-
sage for the women of
Brooklyn: Take your man
to the doctor.

During his “Take Your Man
to the Doctor Week,” Oct. 20-
25, Markowitz and about a
dozen Brooklyn hospitals and
health care providers will of-
fer free screenings and check-
ups to encourage men, with a
bit of prodding from their
mates, to get checked for can-
cer, high blood pressure, dia-
betes and other diseases and
maladies.

“I am no different from
most men out there. I ab-
solutely hate going to the doc-
tor. But I know I can’t say no
to my wife, Jamie,”
Markowitz said in announcing
the program. “We have a
week of free screenings and
consultations in locations
across the borough.”

Call (718) 802-3875 or log

rial Mass and reception held
in honor of the Bay Ridge res-
ident and Xaverian High
School alumnus. 

The public is invited.
Hosted by the Hoban fami-

ly in conjunction with the
NYPD, the memorial mass
will be offered at noon at the
Basilica of Our Lady of Per-
petual Help, on Fifth Avenue
at 60th Street in Sunset Park.
Following the mass there will
be a reception at the Notre
Dame Hall, at 526 59th St.

For the past 15 years, the
Hoban family, friends and
Xaverian High School have
hosted an annual race in
Hoban’s memory to raise
money for a scholarship fund
in his name that provides a
four-year partial scholarship to
the children of law enforce-
ment officers.

Judge Gerald Garson, who is
being investigated for accept-
ing gifts in exchange for fa-
vorable divorce and child cus-
tody rulings.

Despite the indictment,
Norman has no intentions of
relinquishing his seat, he said
during Thursday’s political
sit-down at the Park Plaza
Restaurant.

“It didn’t even come up,”
one district leader said of a
possible successor to Norman.

But according to Bay
Ridge district leader Ralph
Perfetto, people were jockey-
ing for position at the restau-
rant before Norman turned
himself in.

“The body wasn’t even
cold yet,” said Perfetto, who
said he was trying to rally
support for Norman.

“Let’s not rush the judge-
ment,” he added.

Perfetto made headlines
last month when he and Park
Slope district leader Allan
Fleishman got into a shouting
match that turned physical
outside the party judicial con-
vention. Perfetto had taken
exception to Fleishman’s ac-

cusation that his vote had
been bought by Norman.

At Thursday’s meeting,
Perfetoo and Fleishman
shook hands and agreed to
put the incident behind them.

While a replacement for
Norman was not formally dis-
cussed, phone calls lobbying
on behalf of several potential
candidates including Benson-
hurst district leader Joseph
Bova were placed to several
district leaders before Thurs-
day’s meeting, sources said. 

Bova, who has been a dis-
trict leader for the past 13
years, acknowledged the push
to nominate him but said, “It’s
not my idea, it’s the idea of
others.”

Asked about Norman,
Bova simply said, “He’s a
good guy.”

In a bit of non-Norman
business at Park Plaza, Fred
Hamilton was voted in to re-
place longtime party vice
chairman Pat Guadagnino,
who retired.

While Norman retains the
party’s helm, some leaders
would like to see him resign.

“He should seriously con-
sider stepping down for the
good of the party,” said Bay
Ridge district leader Joanne
Seminara, who has been criti-

Adler, said the grand jury that
charged him should be inves-
tigated for leaks to the Daily
News.

Adler also fired off a letter
to city Chief Judge Joan
Carey asking for a special
prosecutor to investigate the
leaks, which occurred under
Hynes’ watch.

Hynes spokesman, Jerry
Schmetterer told The Brook-
lyn Papers this week that the
leaks were “an intolerable sit-
uation” and said Hynes would
welcome the investigation but
was not considering conduct-
ing his own probe at this time.

At the press conference,
Hynes blasted those responsi-
ble for the leaks and joked
with a Daily News reporter,
asking if she wanted to give
up the name of her source.

Norman told The Papers he
believed the leaks were com-
ing from Hynes.

The Norman probe came
as part of a grand jury investi-
gation into the sale of judge-
ships in Brooklyn set off by
the bribery indictment of
Brooklyn Supreme Court

DEM BUCKS…
Continued from page 1

cal of the system since being
elected district leader last
year.

“We need to change the
way we operate completely,”
said Seminara. She refused to
vote for the past two judicial
slates because, she said, they
were single-handedly selected
by Norman rather than voted
on by the leaders.

This year, Seminara helped
organize a women’s caucus
that screened judicial candi-
dates, but she said that process
was not taken into considera-
tion by Norman, who ulti-
mately chose the slate.

Because Brooklyn is made
up predominantly of Democ-
rats, a spot on the Democratic
ballot almost guarantees a
judgeship.

“I am concerned about the
image of the party,” said
Fleishman, adding that the
Kings County Democratic
Party was among the largest in
the country.

“My job as a district leader
is to elect Democrats,” said
Fleishman. “But it becomes
difficult when we have all
these charges and rallies and
articles — all these distrac-
tions — that don’t keep our
focus on what we’re really
here to do. I am concerned.” 

BOROUGH BRIEFS
onto www.brooklyn-usa.org
for a complete listing of free
health screenings, including
many at Borough Hall, on Jo-
ralemon Street at Court Street.

Bay Ridge
Council 
race forums

Democratic incumbent Vin-
cent Gentile faces a challenge
this November from Republi-
can Pat Russo. Two upcoming
forums will feature the candi-
dates fielding questions and
stating their cases.

On Monday, Oct. 20, at
7:30 pm, the Men’s Club of
Bay Ridge will host a 43rd
Council District candidates fo-
rum at the Bay Ridge Jewish
Center, 8023 Fourth Ave. 

The format will include a

five-minute opening statement
by each candidate, a question-
and-answer portion and a five-
minute closing statement by
each candidate. 

Then on Tuesday, Oct. 28,
at 7:45 pm, the Bay Ridge
Community Council will host
a forum with the two candi-
dates at PS 185, on 86th Street
at Ridge Boulevard.

PO Hoban
memorial 
Mass at OLPH

Police Officer Christopher
Hoban was an undercover of-
ficer with the Manhattan
North Narcotics squad who
was killed in the line of duty
15 years ago. 

He was 26. This Sunday,
Oct. 19, there will be a memo-
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FREE
SERVICES

• • • • • • •

massage
FREE MANICURE

& PEDICURE OR

FREE SHAMPOO

& BLOWDRY

• • • • • • •

facials
FREE EYEBROW

WAXING

• • • • • • •

hair
JAPANESE

STRAIGHTENING

& FREE HOT OIL

TREATMENT

(MIN. $200)
• • • • • • •

nails
10TH SERVICE FREE!

• • • • • • •

steam
room
• • • • • • •

waxing
• • • • • • •

GIFT CERTIFICATES

BIG SAVINGS
at our new Day Spa

with this ad!

Sapphire Spa
9220 fourth avenue

(718) 491-0264
open 7 days • 10am-10pm • 

Gourmet Seafood Market
“Quality is our first ingredient.”

Fresh Fish Market
Over thirty varieties daily!

* * * Catering Available * * *
Jumbo Shrimp Cocktail – Poached Salmon Platters

Smoked Salmon Platters – Steamed Lobsters – Baked Clams

No time to cook? We also have a selection of Prepared
Food to go – all made on premises. New items every day!

8618 Third Ave. (bet. 86th/87th) • (718) 836-0880
Store Hours: Monday - Friday, 9am-7pm; Saturday 9am to 6pm

We feature
Wild Alaskan King Salmon

Yellowfin Tuna – Live Lobsters
White Gulf Shrimp – Grey Sole

First Quality Swordfish
Little Neck Clams – Lemon Sole

Red Snapper – Tilapia
Chilean Sea Bass – Flounder

and all your favorites.

Soups &

Chowders
New England

Clam Chowder
Lobster Bisque

Manhattan Seafood
Cajun Seafood Gumbo

Manhattan
Clam Chowder

Smoked Fish
Scottish Salmon

Norwegian
Eastern - Gravlox

Smoked Trout
Sable - Sturgeon

Whitefish

Fresh Sauces
and Spreads

Quarterdeck

$1 off
local trips
expires 10/31/03
mention coupon

to dispatcher

$2off
trips over $20
expires 10/31/03
mention coupon

to dispatcher

24 hours/7 days � Radio Dispatched

Clean &
Reliable

• All 5 Boroughs

• Reasonable Rates

• Airports

• Special
Occasions

Highest
Quality

Luxury Cars

Cadillac
& Lincoln

Stretch Limos

Arrive SAFE          and ON TIME!

October is Spinal
Healthcare Month

at the Chiropractic office of

Dr. Peter Marascia
Serving the community for over 21 years

Most insurance accepted including
Worker’s Compensation and automobile no-fault insurance.

Call today for an appointment
You deserve this opportunity to experience Chiropractic approach to healthcare

STOP SUFFERING NEEDLESSLY
We accept acute and chronic cases. If you haven’t

tried Chiropractic then you haven’t tried everything!
Use this advertisement for a complimentary

Chiropractic examination

8415 Fourth Avenue
(bet. 84th and 85th Sts.) (718) 745-9045

62/68 BLOTTER

Three mug near-blind senior
By Jotham Sederstrom
for The Brooklyn Papers

A gang of three men and a
woman brutally attacked a
near-blind 78-year-old woman
at the corner of 11th Avenue
and 64th Street.

The Oct. 7 knifepoint mug-
ging happened around 6:30 pm
while the woman was walking
to a drug store near her home
on 11th Avenue at 66th Street.
According to police, the
woman was stopped after the
four thugs pulled to the side of
the road.

After punching the woman in
the face, one of the men said,
“Don’t make me cut your pretty
face.” Holding the knife close,
the man yanked a wallet from
the woman’s purse and the four-
some sped away east on 64th
Street in a black automobile.

Because the woman is blind
in one eye, no identifications
could be made.

PC burglar
A 41-year-old man came

home to find four IBM laptops
missing from his apartment on
McDonald Avenue between
Woodside Avenue and Kings
Highway.

According to police, the per-
petrator forced his way in
through the front door between
6 pm and 10:30 pm on Oct. 11.
The computers were valued at
$4,900.

Mug duo busted
A swift-thinking Bay Ridge

man coming home late from
work scared away two would-
be muggers and managed to
alert police in time for a quick
arrest.

After parking his car, the 38-
year-old man was approached
by two unarmed thugs while
walking toward 73rd Street on
Shore Road around 1:46 am on
Oct. 9.

“Give us what’s in your
pockets,” said 23-year-old
Nashawn Pearson, one of two
attackers said. The other walked
behind the man, closing him in.

The victim, however, began
screaming profanities and
pleading for neighbors to call
police. After the two thugs

backed away, the man found a
nearby call box on 74th Street
where he alerted police of the
mugging attempt. 

Police Officer Vito Buccella-
to made the arrests after spot-
ting the dubious duo on 69th
Street and Shore Road.

Cell-napper
A man who lost his cell

phone Sept. 30 got an earful
when he called his own phone
number. On the other line, say
police, was an extortionist look-
ing for some quick cash.

“If you want your phone
back meet me at 16th Avenue
and Bath Avenue and bring me
$50, or I’ll throw your phone in
the garbage and you’ll never
get it back,” announced a voice
on the other end of the 23-year-

old victim’s stolen phone. 
After the call, police in the

Internal Affair’s Bureau were
notified and made an arrest at
the disclosed location.

Sgt. Peter Moy of the 62nd
Precinct said that Internal Af-
fairs might have been involved
either because the owner of the
lost phone was a police officer,
or the thief himself had claimed
to be one. 

Midnight run
A 38-year-old man woke up

Oct. 13 to find his driver-side
car window broken and more
than $1,500 worth of merchan-
dise missing.

Removed from the automo-
bile, according to police, was the
car radio, a set of sub-woofers,
two amps, a digital camera and a

tool set. The stolen loot was val-
ued at $1,700.

The theft happened between
midnight and 6:15 am on the
corner of Avenue P and Still-
well Avenue.

Scared away
An outspoken shopper

thwarted a crook who was cas-
ing shopping carts at a grocery
store on Third Avenue between
94th and 95th streets — simply
by stating the obvious. 

While scanning the grocery
store aisles on Oct. 12 at 2:25
pm, the 29-year-old shopper left
her purse exposed while turned
away from her cart. When the
thief, described as a 140-pound
woman with brown hair,
snagged it, the savvy shopper
yelled, “You took my purse!” 

Apparently, the proclamation
did the trick. The crook, though
still at large, immediately
dropped the bag, left the gro-
cery store and fled southbound

on Third Avenue. Nothing was
stolen from the purse.

’Pockets prowl
A pair of pickpocket crimes,

separated by one day and four
streets, happened in Benson-
hurst this week.

The first, on Oct. 8, happened
near the corner of 18th Avenue
and 86th Street. A 29-year-old
man reported the crime after re-
turning to his home around 1 am.
Though no descriptions were
made, the man said someone
bumped into him earlier that
night. But he didn’t notice his
wallet missing until returning to
his home several blocks away.
Missing, he said, was his driver’s
license, an ATM card and a So-
cial Security card.

A day later, between 3 pm
and 6:30 pm, a pickpocket
struck at 86th Street and Bay
Parkway. The victim, a 32-year-
old man, said he couldn’t identi-
fy the man who stole his wallet.

Military thief
After returning from the

ladies restroom, an 18-year-old
enlisted woman discovered her
purse had gone AWOL.

The incident happened Oct.
10, at 11 pm, at a cocktail
lounge on the southeast corner
of 80th Street and Third Av-
enue, police said. The woman
had left her bag at a table.

The brown bag contained the
woman’s driver’s license, a mil-
itary ID, a cell phone, several
credit cards, a Social Security
card and the brown wallet that
contained them.

Ridge woman raped 
By Jotham Sederstrom
for The Brooklyn Papers

A Bay Ridge woman
was raped Oct. 8 by a man
she had met in a bar.

The woman was sexually
assaulted and sodomized in
Sunset Park after her attacker
abruptly pulled to the side of a
dimly lit street en route to a
Park Slope diner.

The victim, 28, had joined
two friends, brothers, earlier
that Tuesday night for drinks
at several Bay Ridge bars, in-
cluding Copperfields, Peggy
O’Neill’s and the Bean Post
Pub, according to a friend of
the victim, who spoke on con-
dition of anonymity.

The group was later joined
by an acquaintance of the two
men described as having dark
brown hair and brown eyes,
the friend told The Bay Ridge
Paper.

Sometime around 1 am, the
man offered to drive them all
to Park Slope for a late-night
dinner. On the way, however,
the two brothers asked to be
dropped at their home in Bay
Ridge, leaving the woman and
the unidentified man alone in
his car. He assaulted her at
1:35 am, according to police.

Fliers posted in Bay Ridge
last week described the man
as between 6 feet and 6 feet 2
inches and weighing about
175 pounds. His name is be-
lieved to be “Mike,” accord-
ing to the flier.

Police confirmed that a
rape report was filed for the
incident. See POLICE on page 6
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Caught between these two health problems?

Then you may qualify for Look AHEAD, a National
Institutes of Health research project studying the
long-term benefits of weight loss in people, ages 55
to 75, with type 2 diabetes. Study-related exams and
educational programs are provided at no cost to
volunteers who qualify.

ENROLLMENT ENDS SOON!

For more information, call

St. Luke’s-Roosevelt Hospital
(212) 523-8037

Diabetes?

Overweight?

Low cost
alternative to

full-time staffing
• construction specialists

• full charge bookkeeping

• payroll

• union reporting

• certification of payroll

• Quick Books/
Timberline/MAS 90

C& W
BUSINESS
SOLUTIONS
(718) 836-1780

Brooklyn Office

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

Brooklyn Vein-Laser Center

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

PERFECT LEGS
Treating varicose veins and spiders

by treating the source (leaks)

BeforeBefore AfterAfter
18 YEARS
experience

Whether it’s our pets in residence, our

flowering plants or our staff that acts like

family, Sunrise Senior Living provides

everyday experiences that make our

communities simply, more livable.

At Sunrise, we understand that the

transition to a senior community isn’t

always easy. So, we focus on the details

of living, from beautifully appointed

living spaces to delicious meals,

engaging social activities and

transportation.

Visit or call Sunrise Senior Living

to see what we do to make our

communities in Brooklyn places

seniors can call home. Ask about our

service offerings.

Sunrise at Mill Basin 718-444-2600 5905 Strickland Avenue, Brooklyn, NY 11234
Sunrise at Sheepshead Bay 718-616-1850 2211 Emmons Avenue, Brooklyn, NY 11235

www.sunriseseniorliving.com

Redefining Senior “HOME”

OPEN HOUSE
Saturday, October 18 and
Sunday, October 19 from

12pm-4pm

30 Third Avenue
(bet. Atlantic & State)

For more information call 718-875-1190
of Brooklyn

NNeew Tw Termerm
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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!

Conservative party leader
‘Long’s for the old days

been slashed. 
The state Conservative Par-

ty’s annual legislative ratings
seemed to reflect the shift. 

The state Legislature, as a
whole, had a rating of 43 per-

cent in 1994 on a scale where
100 percent meant lawmakers
always agreed with the Con-
servative Party on selected
bills. With Cuomo gone, the
Conservative Party rating rose

pollster Lee Miringoff. 
Miringoff, the head of

Marist College’s Institute for
Public Opinion, said that
shouldn’t come as a surprise. 

“You’re in a state where
there’s a lot more Democrats
than Republicans,” the pollster
said. 

Miringoff said his polling
hasn’t really shown the elec-
torate is any less liberal or
conservative than it was 10
years ago. 

In 1994, 36 percent of New
York voters said they were
philosophically conservative;
40 percent described them-
selves as moderates; and 24
percent said they were liberal.
This year, 34 percent said they
were conservative; 41 percent
moderate; and 25 percent lib-
eral. 

Nonetheless, Long said a
lack of fiscal discipline has
created a climate much like
that when voters ousted Cuo-
mo. 

“Companies leave, indus-
tries leave, families leave and
children never come home ...
The economic environment in
New York is becoming very
unhealthy,” Long said. 

State leaders “have forgot-
ten the lesson that people do
rise up. I’m not using Califor-
nia as an example, but that is
an example,” he added. 

While the Conservative
Party chairman said many of
the politicians who have drift-
ed left are his friends and have
run in the past with the party’s
endorsement, he warned that
if they don’t change their
ways, the party may support
other candidates. Unlike most
states, New York allows major
party candidates to also run on
minor party ballot lines. That
can make third-party votes
crucial in close elections. 

“I’d rather make love than
war, but I have no problem re-
ally declaring war if I have
to,” said Long, a Marine
Corps veteran. 

Marc Humbert has covered
New York state politics for The
Associated Press for 25 years.

By Marc Humbert
Associated Press

State Conservative Party
Chairman Michael Long is
not a happy man. 

His longtime political al-
lies, Republican Gov. George
Pataki and state Senate GOP
Majority Leader Joseph Bru-
no, were instrumental in pass-
ing sweeping gay rights legis-
lation last year opposed by the
Conservative Party. 

This year, Pataki and Bruno
teamed up to adopt landmark
legislation that bans smoking
in bars, restaurants and other
indoor areas over the very vo-
cal objections of Long, a Bay
Ridge liquor store owner. 

Also this year, and over
Pataki’s objections, Bruno
joined with state Assembly
Speaker Sheldon Silver, a
Manhattan Democrat, to adopt
a state budget that raised taxes

Michael Long

Elliot Spitzer

George Pataki Joseph Bruno

and spending despite a major
state revenue shortfall. 

It is a far cry from 1994
when, with Long’s help, Pata-
ki ousted liberal icon Mario
Cuomo from the governor’s
mansion and Bruno, with
well-polished conservative
credentials, staged a success-
ful coup against moderate
Long Island Republican Ralph
Marino to take over as Senate
majority leader. It was the
same year Republicans cap-
tured the House of Represen-
tatives in Washington and the
Gingrich Revolution began. 

Like much of the rest of the
nation, the old liberal bastion
that was New York appeared
to be moving to the right. 

Pataki and Bruno officially
took over their new jobs in
January 1995. Before the year
was out, the death penalty had
been reinstated in New York
and the state income tax had

to 54 percent in 1995 and
soared to 75 percent in 1996. 

“Ah, those were the good
old days,” recalled Shaun
Marie Levine, the party’s ex-
ecutive director. 

But with Pataki and Bruno
moving to the left in recent
years in search of votes in
heavily Democratic New
York, the picture has changed. 

Early this month, the Con-
servative Party came out with
its 2003 ratings for the Legis-
lature. 

“The 28.7 percent overall
rating of the New York state
Senate and New York state
Assembly shows how liberal
the major parties have be-
come,” Long said. 

“It’s the lowest in the histo-
ry of the party,” Long said
Thursday. 

Bruno’s personal rating, 75
percent in 1995, was at 41
percent in the latest review. 

“It’s a clear indication the
elected officials in this state
have moved to the left,” the
party chairman added. 

While Long is stewing, the
shift to the left appears to have
paid dividends at the ballot
box for Pataki and Bruno. The
governor was easily elected to
a third term last year and
Bruno added a seat to his Sen-
ate majority. 

“The political community
has pitched things more to the
middle,” said independent

Spitzer visits Chamber
By Jotham Sederstrom
for The Brooklyn Papers

Resembling a stump
speech more than a tradition-
al salute to Brooklyn’s busi-
ness community, Attorney
General Eliot Spitzer, a pre-
sumed 2006 Democratic
gubernatorial hopeful, ad-
monished the city’s new pub-
lic school system while
lamenting the accountability
of the Metropolitan Trans-
portation Authority and the
state’s ability to withstand
another blackout, at the annu-
al meeting of the Brooklyn
Chamber of Commerce.

“Right now, we’re failing,”
Spitzer told the more than 300
Brooklyn business leaders gat-
hered at the Brooklyn Botanic
Garden’s Palm House. “Gov-
ernment has got to take care of
education as job number one.”

Spitzer said that policymak-
ers are leading New Yorkers
astray. He pointed to the city’s
consistently underachieving

can’t build schools and
provide energy, then
we’re in deep trouble
and people will not
continue to live here.”

Since his 1999 elec-
tion as attorney gener-
al, the Harvard Law
School graduate has
earned headlines for
his hard stance against
organized crime, Mer-
rill Lynch and invest-
ment banks. But critics
say Spitzer is an op-
portunist, reaping the
benefits of the media
attention that comes
from big-time Wall
Street busts and perp
walks.

Spitzer’s critics
were few and far be-

tions. 
“I know that we’re going to

spell governor S-P-I-T-Z-E-
R,” said Markowitz. “I know
that’s going to happen.”

Spitzer, who joked of turn-
ing down tickets to a Yankees
post-season match-up against
the Minnesota Twins so that
he could make the meeting,
was at ease during the chicken
and veggie luncheon, and at
one point praised Fishman’s
skills from beyond the arc on
the basketball court. 

“Forget the bank,” Spitzer
said. “His outside shot is what
he’s really proud of.”

Markowitz was as opti-
mistic about Brooklyn as ever.
The borough president noted
the city-funded Coney Island
Local Development Corpora-
tion, a flood of incoming
chain stores and the possibili-
ty of a professional basketball
team as proof of what he
called the borough’s “cutting
edge.”

schools and the state’s unem-
ployment rate, notched at 11th
nationally. “That’s not good,”
he said.

“Public authorities are not
being run properly,” he
warned. “And if government

OK’d a move to Brooklyn,
staying in New Jersey ranked
as their first choice.

Ratner has proposed a
20,000-seat arena and 5,500
units of residential housing
over the Metropolitan Trans-
portation Authority’s Long Is-
land Rail Road yards, roughly
the same site where Brooklyn
Dodgers owner Walter O’-
Malley had proposed in the
early 1950s to build a domed
baseball stadium. When he
couldn’t work out a deal with
the city, the team moved to
Los Angeles in 1957.

Markowitz considers the
day the Dodgers left Brooklyn
among the grimmest of his 58
years.

“When I was 12 years old I
cried like a baby when the
Dodgers left for la-la land,”
Markowitz said.

Ratner said the idea to buy
the team actually came from
Markowitz who contacted
him last October to say “we
gotta get the Nets to Brook-
lyn.”

And if Ratner was jazzed
about bringing the team here,
he was tight-lipped about de-
tails.

Questions about how the
team would be funded, how
the bidding process would
work, and where the team
would play during the three
years it would take to com-
plete the arena all came back
with “no comment.”

Ratner did vow, however,

ARENA…
Continued from page 1 that tickets would be “afford-

able”
When asked what made his

bid the best, Ratner beamed,
“This is Brooklyn.”

Ratner, known for develop-
ing the Metrotech office com-
plex in Downtown Brooklyn
and the under-construction At-
lantic Terminal office, retail and
transit hub at Atlantic and Flat-
bush avenues, adjacent to the
proposed arena site, holds the
development rights to the
neighboring Long Island Rail
Road yards over which the
sports complex would be built. 

According to MTA
spokesman Tom Kelly, Rat-
ner’s bid to develop on the
property was accepted by the
MTA, giving him sole rights
to develop there for a certain
period of time. 

Kelly would not disclose
how much Ratner paid for the
rights or for how many years,
but added that Ratner would
still have to get approval for a
specific project, like a Nets
arena, from the MTA before
building there.

Ratner has hired renowned
architect Frank Gehry, known
for his design of the Guggen-
heim Museum Bilbao, in
Spain, to design the arena.

But not everyone would be

glad to see the Nets come to
the site. Neighborhood protest-
ers gathered outside Junior’s
Tuesday to let Ratner and
Markowitz know just how
they feel.

“This is not a good idea,”
said Muriel Tillinghast, of
Prospect Heights, who cited
traffic, ecology and asthma
among the key concerns.

Vanessa Carey, who lives in
Fort Greene, blocks away
from the proposed site, said
the new construction was “al-
ready a headache,” referring to
Ratner’s Atlantic Terminal
project.

The group has collected
1,500 signatures of residents
who oppose the stadium.

Borough President Marty Markowitz, NBA great Connie Hawkins and developer Bruce
Ratner at Junior’s on Flatbush Avenue Extension and Dekalb Avenue Tuesday.
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tween at the Chamber meet-
ing, as both Independence
Community Bank President
Alan Fishman and Borough
President Marty Markowitz
backed the Bronx-born politi-
cian’s gubernatorial aspira-
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As a woman, you have a right to expect
the very best for your special health care
needs. And you shouldn’t have to travel a
long way to find it. 

That’s why LICH has developed a 
comprehensive OB/GYN program right here
in Brooklyn. Among our services, we offer:

• Reproductive endocrinology and fertility, 
including a new, state-of-the-art IVF facility

• Gynecological oncology led by one of 
the City’s best-known specialists in the field

• Female pelvic medicine, including 
treatment of uterine fibroids

• Beautiful new birthing suites that feel 
remarkably like home

So if you’re looking for great OB/GYN
health care, you owe it to yourself to check
out LICH. 

We’re the great New York hospital right
here in Brooklyn.

Now you don’t have to travel to Manhattan, 
to get Manhattan-quality OB/GYN care.

Long Island College Hospital
Bringing the best health care home.

(866)
811-7241 

3 3 9  H I C K S  S T R E E T  ( A T  A T L A N T I C  A V E N U E ) ,  H E R E  I N  B R O O K L Y N .

LICH
Continuum Health Partners, Inc.
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FOR MORE INFORMATION
PLEASE CONTACT THE ADMISSIONS OFFICE AT

(718) 836-7100 ext 117

or visit our website at www.xaverian.org

7100 Shore Road, Brooklyn, NY 11209
A XAVERIAN BROTHERS’ SPONSORED SCHOOL

located in the heart of Bay Ridge, Brooklyn

Accredited by the New York State Board of Regents &
The Middle States’ Association of Colleges and Secondary Schools

Sunday, October 19TH, 2003
10:00 AM - 2:00 PM

XAVERIAN HIGH SCHOOL

Educating Fine Young Men
For Over 40 Years

1. International Baccalaureate Degree Program (IB)
2. Advanced Placement Program (AP)
3. Xaverian High School Honors Program
4. R.E.A.C.H.: NYS- Certified Program for Special-Need Students
5. Music Program: Jazz, Chorus, Concert-Band, Beginners’ Band
6. Prep Program
7. Full-Time Guidance Department
8. Largest Extra-Curricular Program in the City
9. Full-Time Campus Minister

10. Educating your Son in the Legacy of Christ

XAVERIAN’S
TEN STEPS TO SUCCESS

OPEN
HOUSE

mittee’s proposal and we can move along,” said board chair-
man Stephen Harrison who came under fire for his hard-line
stance.

The board in June tabled all requests for street and park
namings for non-emergency workers killed in the World
Trade Center. At the same time, under naming guidelines re-
leased by the board last April, all police officers and firefight-
ers who were killed on 9-11 were eligible to have a street
named after them.

While the guidelines were drafted after 9-11, Harrison said
it was an oversight that the board had not taken the civilian is-
sue into consideration. 

Harrison has insisted that the street signs were meant to
mark achievement in life, not to serve as memorials.

But in other communities, including neighboring Benson-
hurst and on Staten Island, community boards have approved
all requests for street namings in honor of World Trade Cen-
ter victims.

The issue came to a head in June when a request by Eileen
Geraty to have a stretch of Gelston Avenue named for her
daughter, Suzanne, an employee at Cantor Fitzgerald who
worked on the 103rd floor of the North Tower, was stymied
by the board.

While a de facto group headed by Harrison met over the
summer to discuss the issue, the Republican officials of
southwest Brooklyn fired off a letter in September blasting
the board for its policy. 

In the letter, addressed specifically to Harrison, Rep. Vito
Fossella, state Sen. Marty Golden, Assemblyman Matthew
Mirones and Councilman James Oddo called the policy
“wrong and misguided” and requested that it be reversed.

But the board’s recent ruling, Harrison said, was due to
months of discussions over the summer by a de facto com-
mittee headed by Harrison, not because of the added pressure
by elected officials. 

“The purpose of the postponement was to find the right
way to say yes, not to say no,” Harrison reiterated this week,
charging that the politicians had jumped onto the issue late in
the game.

“Some people felt that we were ignoring this and we’re not
ignoring it,” Harrison said.

Eileen Geraty, who learned of the board’s decision this
week, said she was relieved but still had her reservations.

“I think it’s great. I think it’s about time. I think anybody
who wants it, deserves it,” said Geraty. “I’m happy for my
daughter that she’s going to have some recognition for every-
thing she’s done in her life.”

“As happy I am about this, we’ll wait and see what they
say before we get all excited,” Geraty said.

A full board vote will be held at the full community board
meeting on Oct. 20.

TRIBUTES…
Continued from page 1

PSYCHOTHERAPY
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  

Experienced Psychotherapist
Individual, Family & Couples

Specializing in treatment of
Adolecents and Adults with Depression,

Anxiety and Relationship issues.

Tobi Peck, MSW, CSW
Bklyn Heights Loc. Near Boro Hall
Sliding Scale fee. Accepting GHI,

Value Options and Oxford.

(212) 613-3006 C42

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
R42/37-38

R42

R27-04

BROOKLYN
PSYCHOLOGICAL SERVICES

• Psychological Testing and Psychotherapy

• Mind-Body Awareness training for
management of depression, anxiety,
stress, physical symptoms, and medical
procedures.

• In-home Life Enhancement training for
parents-children.

Eva Ng, Psy.D.
Licensed Psychologist

124 Bay Ridge Avenue, Brooklyn, NY

Tel.: 718-680-3608 C47

R27-04

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

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

Vandals hit Slope ‘shul’
Graffiti, broken windows at  B’nai Jacob
By Deborah Kolben
The Brooklyn Papers

Vandals attacked stained
glass windows and spray-
painted graffiti at a Park
Slope synagogue over the
weekend during the
Jewish holiday of Sukkot.

At a news conference Mon-
day afternoon in front of Con-
gregation B’nai Jacob, an Or-
thodox synagogue on Ninth
Street at Seventh Avenue,
Rabbi Shimon Hecht called
the vandalism “heartbreaking”
and said he believed it was an
act of anti-Semitism.

Hecht said he found the act
particularly hurtful on a holi-
day when “Jews don’t just
pray for themselves, but pray
for all mankind.”

Sukkot celebrates the fall
harvest and commemorates
the desert wandering of the
Jews during the Exodus.

“Unfortunately people don’t
respect one another,” Hecht said
of the incident.

Borough President Marty
Markowitz touted the bor-
ough’s religious diversity at
the press conference and con-
demned the vandals, who he

said were most likely “a few
punks.”

“We should require them to
go the Holocaust museum in
Manhattan to understand the
end result of hatred,”
Markowitz said. 

The borough president said
he was assembling a task force
of religious leaders to address
the issue.

The incident is under inves-
tigation by the Hate Crimes
Task Force, police said.

Last week, the tires of more
than three dozen cars belong-
ing mostly to Jewish families
were slashed in Crown
Heights on Yom Kippur, the
most holiest day of the Jewish
year. Most of the car owners
were praying in their syna-
gogues at the time.

At press time, police said
there was no reason to believe
there was a connection be-
tween the incidents.

A witness who lives across
from the synagogue, on Ninth
Street, told B’nai Jacob offi-
cials that she had seen two
teenagers trying to smash the
window, but did not call po-
lice.

The broken glass, which

still littered the ground Mon-
day morning, was discovered
Saturday night by Moshe Wei-
denfeld, an assistant to Rabbi
Hecht.

Weidenfeld said he didn’t
notice the graffiti until the next
morning when he returned to
the synagogue.

While police said they did-
n’t immediately recognize the
graffiti tags, the Gang Unit
and Transit Vandal Squad,
both of which keep track of
graffiti, was notified, said
Deputy Inspector Edward
Mullen, commanding officer
of the 78th Precinct.

“This is the only incident
we have had,” Mullen said re-
ferring to attacks against any
of the neighborhood’s four
synagogues.

Built at the turn of the cen-
tury as a synagogue, the build-
ing was used as a VFW Hall
for decades and left in disarray
until it was bought by Congre-
gation B’nai Jacob about five
years ago.

“We have put a lot of time
and money into the building,”
Hecht said, noting that the cost
of the property and renova-
tions have run over a million

dollars. 
The 12 stained-glass panels

on the doors leading into the
synagogue depict the tribes of
Israel. The panels depicting
the tribes of Reuben and Shi-
mon were cracked.

Hecht estimated it would
cost about $3,000 to replace
them.

Park Slope Councilman Bill
DeBlasio, who lives nearby,
gazed up at the lost window
and called the act of vandalism
“grotesque.”

“What would drive some-
body to do something like
that?” asked DeBlasio, who
said his office would help the
synagogue raise funds to re-
place the window and remove
the graffiti.

In his two years in office,
DeBlasio, who noted a grow-
ing graffiti problem in his dis-
trict, said he could remember
several other incidents, in
neighboring Kensington and
Borough Park, where vandals
painted swastikas on a Jewish
deli, synagogue and on a fami-
ly’s garage.

“We are taking this very seri-
ously,” said Lt. James Woods of
Patrol Borough Brooklyn South.
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Airbags stolen
A Queens man spending the night at a friend’s home in

Bay Ridge returned to his car on the corner of 74th Street and
Seventh Avenue to find the automobile much less safe than
the night before.

The 28-year-old parked his 2002 Honda Accord on the
street Oct. 10 around 9 pm, according to police. When he re-
turned the next morning, however, the vehicle’s left rear win-
dow was smashed and two airbags, estimated to be worth
$4,000, were stolen. 

Asks then takes
A 16-year-old boy was arrested outside of a home on 80th

Street between 16th and 17th Avenues after he asked to bor-
row, then decided to take, $7 from a 14-year-old acquain-
tance.

Hard-up for cash, the boy asked to borrow money from his
friend on Oct. 11 around noon. But when the friend took out
his wallet, the boy grabbed it and removed the money. He
then gave the wallet back and walked away.

Midday mugger
A 37-year-old woman was mugged while waiting for a bus

on the corner of 76th Street and Fifth Avenue around 1 pm on
Oct. 6. 

The mugger, described as having black hair and brown
eyes, crept behind the woman and said: “Don’t do anything.
Just keep going.”

After reportedly relieving the woman of $500, the crook
fled in a vehicle with Pennsylvania license plates.

Jewelry heist
Nearly $22,000 worth of jewelry was reported stolen from

a home on Bay Ridge Avenue near Fifth Avenue on Oct. 8.
The early-to-rise burglar, who entered through a rear bed-

room window at 8:30 am after climbing a fire escape, swiped
a collection of jewelry worthy of Tiffany’s. Included in the
take were 15 necklaces, five bracelets, 20 rings, two watches
and an assortment of coins valued at $500.

Policeare investigating the incident, but have not made any
arrests yet.

Nab bar thief
A man was arrested on Oct. 9 after a botched break-in at a

bar and grill on Fifth Avenue between 80th and 81st streets.
The 48-year-old burglar was arrested at 4:08 am by Police

Officer Michael Coleman after forcing open a side entrance
door with a tire iron. Inside, the man pilfered a cash register
and attempted to open vending machines.

Coleman, who caught the burglar on his way out the front
entrance, made the arrest after the restaurant’s owner called
911.

POLICE…
Continued from page 3

By Deborah Kolben
The Brooklyn Papers

As a consulting firm prepares a
proposal that will determine the
fate of the Red Hook-Columbia
Street piers, Community Board 6
has issued a scathing rebuke to the
firm, charging it has ignored com-
munity input, rushed the study
along and failed to give hard facts
about the port’s operations.

The community board also advo-
cated for continued maritime use of
the piers and requested a copy of the
draft so it can weigh in on the final
version.

As for community input, the
board, which represents Carroll Gar-

dens, Cobble Hill, the Columbia
Street Waterfront District, Gowanus,
Park Slope and Red Hook, called the
public participation process “crucial-
ly flawed” and said residents were
being left in the cold in the actual de-
cision-making process.

Jerry Armer, chairman of CB6,
fired off a letter to John Alschluer, a
principal in Hamilton Rabinowitz &
Alschuler (HR&A), the consulting
firm hired to lead the study.

“We are absolutely dissatisfied with
the public participation process both in
terms of how the process was structured
and how the public was engaged,”
Armer wrote in a letter accompanying
the board’s statement of position.

In that statement, the board called

for “waterfront dependent” uses for
the piers and rejected “residential,
‘big box’ or other ordinary commer-
cial activity.”

“There has been no attempt what-
soever to have the community active-
ly and demonstrably participate in the
deliberative process,” read the CB6
statement.

The statement was approved by the
board at its monthly meeting on Oct. 15.

The future use of Piers 6-12 has
been debated for months as the Port
Authority of New York and New Jer-
sey decides whether or not to renew
the lease of Sal Catucci, who operates
his American Stevedoring company
out of all but one of those piers.

Catucci’s lease is up for renewal in

April and there seems to be no short-
age of interest from both the private
and public sector.

Advocates for everything from af-
fordable housing to luxury condo-
miniums to continued maritime use
have come up to bat for their cause. 

To determine the best possible use
for the piers, the Port Authority and the
city Economic Development Corpora-
tion hired HR&A, which is expected to
release their findings shortly. 

Throughout the study process, dur-
ing which Alschuler has hosted a se-
ries of public meetings, the working-
waterfront advocates have often
butted heads with the button-down
planner. Especially vocal in his dis-
dain for the process has been Catucci,

who went so far as to host his own
public meeting on the process.

Critics have complained that the
questions-only policy at Alschuler’s
meetings has prevented them from
making statements and having their
voices heard by the general public.

The community board decried that
policy claiming that it impeded dis-
cussion and that “meetings were
structured so that valuable meeting
time was wasted recapping the pre-
ceding meeting.”

The community board has even
put together a Web site, www.water-
fronmatters.org, where the commu-
nity can learn about the piers and
weigh in with their own comments
for the consultants.

By Deborah Kolben
The Brooklyn Papers

Downtown Brooklyn residents concerned about the
surge of construction in their backyards may have reason
for alarm after a crane hook smashed through a woman’s
eighth-floor window at 96 Schermerhorn St.

The woman was not home at the time and the damage was
minimal aside from shattered glass and frayed nerves, but the in-
cident has spurred a Department of Buildings investigation into
possible safety violations at the Boerum Place and State Street
site, where a controversial 22-story Brooklyn Law School dormi-
tory is being built. 

Caroline Herron, said she was shocked when she returned
home the night of Oct. 1 to find her window missing and ply-
wood in its place. While Herron has kept her cool about the inci-
dent, residents along the block, many of who opposed the 230-
unit dormitory this week, fumed over the crane incident.

“It’s a little bit out of control,” said Meryl Salzinger, a photog-
rapher who has lived on the block for the past 13 years.

“I understand the reasons for needing a building like this in
Downtown Brooklyn, but at a very minimum we should be safe
here,” she added, saying the crane was close enough to her build-
ing that she was afraid to go on the roof.

“They’re like cowboys,” said neighbor Jessy Levy of the con-
struction workers.

The construction company hired by Brooklyn Law School,
Kreisler Borg Forman, was issued a violation by the Department
of Buildings on Sept. 30 for operating a crane in an unsafe
manor. 

A stop-work order was issued until Brooklyn Law could sub-
mit plans showing that roof protection and screening had been
provided for row houses adjacent to the site and that they could
demonstrate how they would operate the crane in a safer manor,
said Buildings Department spokesman Sid Dinsay.

A slew of violations were issued a week earlier and the Build-
ings Department is conducting an investigation into the incident
and also into the personal background of the site safety manager.

Kreisler Borg Forman is scheduled to appear at a Nov. 17
Buildings Department hearing and could face fines of up to
$60,000 for six outstanding safety violations issued between
Sept. 18 and Sept. 30, according to Dinsay. 

Approached this week, workers at the site said they had not
heard of the window smashing.

Calls to the main office of Kreisler Borg Forman, in Scarsdale,
N.Y., were referred to Brooklyn Law School.

Linda Harvey, a Brooklyn Law spokeswoman, said the school
had immediately contacted Herron after the window smashing
“to take care of the problem.”

Brooklyn Law
work irks nabes
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State Farm $1698

Allstate $1511

Geico $1215

Tri-State $1080

In New York, you have to rely on your street smarts every
day. That’s why so many New Yorkers insure their cars
with Tri-State Consumer Insurance Company.

Everyone at Tri-State is a New Yorker and we know how to
take care of our own. And because we only insure safe
drivers, Tri-State could save you up to $500 or more on
your auto insurance.

When you have a claim, we’ll respond quickly – some
claims can get paid within 72 hours. We’re rated “A” by
A.M. Best, the nation’s leading insurance rating 
organization.

For an instant quote call now or visit us online.

Tri-State Consumer Insurance Company, a division of Tri-State Consumer Inc., 575 Jericho Turnpike, Jericho, NY 11753. 
Allstate Insurance, State Farm Mutual, Geico and Geico General auto insurance rates from 2002 NYS Ins. Dept. 
Downstate Consumer Guide, Pg. I-9. Not intended as a rate quote. Rates based on same covg., car, territory, age of driver, etc.

Doesn’t get taken for a ride 
by his car insurance company.

Knows to get in 
before telling the driver 

he’s going to Queens.

*While supplies last.

Apply today 
and receive a

FREE
30-minute

phone card.*

1-800-JOIN-NOW • www.800joinnow.com
It’s all about who you know.
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Prelude to Carnival

By Deborah KolbenThe Brooklyn Papers
Seafood and cheese were among the first

food perishables to hit the trash when restau-rant owners and shopkeepers returned to
work Friday morning to assess the damage
created by last Thursday’s power outage.“Better safe than sorry,” said Steve Gannon,
manager of Hunters Steak and Ale House
where an early morning cleanup crew tossed
out $2,500 worth of oysters, salmon and porter-
house steaks that went bad in the Aug. 14
blackout.

Chicken and veal were saved at Lento’s
Restaurant, at Third and Ovington avenues, but
$300 worth of mussels and scallops were sent
to the curb in trash bags.  “If it weren’t for the freezers we would have
been in a big jam,” said Lento’s manager Timo-
thy Connors.

The food that did not go bad sold the next
day, when the restaurant enjoyed one of its
swiftest night’s of business this summer, serv-
ing many more customers than usual.Exactly how much was lost is still being de-
bated. City Comptroller William Thompson es-
timated on Monday that the blackout cost the
city $1 billion in business losses, though Mayor
Michael Bloomberg said he believed the num-
ber could be lower. The Brooklyn Chamber of Commerce an-
nounced on Tuesday that it would conduct a
survey of its 1,200 members to determine the
blackout’s effect on Brooklyn businesses. The
results will be shared with the city’s Depart-
ment of Small Business Services to establish a
list of businesses that need help.“We know anecdotally how some businesses
were affected, but now we are seeking to collect
hard data related to revenue losses, equipment
damage and insurance claims,”  said Chamber
President Kenneth Adams. The survey is available to non-members on-
line at www.ibrooklyn.com. Either way, businesses were either counting
their losses this week or counting themselves
lucky to have been able to salvage what they did. 

According to the Health Department, a well-
functioning freezer that was unopened and atSee BORO RECOVERSon page 5

By Patrick GallahueThe Brooklyn Papers
The blackout was a drag, butthe food was great

rolls of change for drinks by can-dlelight with several friends.“You can’t
Brooklynites alwa

BLACKOUTBoro recovers from worst outage in history

Coleslaw &cooperationMayor receives wordover lunch in HeightsBy Neil SloaneThe Brooklyn Papers
The one thing we’ ll always remember about the Great

Blackout of ’03 is coleslaw.The mayor was eating a dish of it with Saltines and coffee in the

Clark’s Restaurant in Brooklyn Heights when the power went out. 

Mayor Michael Bloomberg enjoys asnack right before the lights go out.
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“Odd choice of mid-day snack,”  we thought,as he sat down to chatwith local newspaper edi-tors and reporters.That thought stuckwith us as Bloombergfielded questions on theNew Jersey Nets movingto Brooklyn and the bestuse for the ColumbiaStreet piers. Then an aidecalled him away from thetable.
“ I’ve gotta go. There’san enormous power out-age, apparently,”  themayor said upon return-ing to the table.“ In Manhattan orBrooklyn?”  a reporterasked.

“From Albany to Long Island,” the mayor answered.
As the mayor wolfed down some more coleslaw and crackers

he said he’d take another couple of quick questi
By then Bloomb

As a magnificent orange sun sets in this view from Atlantic Avenue to the East River Thursday night, traffic lights remain out 
of

service and traffic is snarled on the Brooklyn-Queens Expressway.
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STEAKS ALIVEWith power out, it was grill ‘em if you got ‘em

If you miss your Paper, you’ll find it online
Whether you’re on vacation, or the last

copy’s been scooped up from your favorite store
or newsbox, you’ll always find The Brooklyn
Papers online.

At www.BrooklynPapers.com, The Brooklyn
Papers are available for FREE in the same
format as the print edition ––– all the stories,
all the ads – all the time.

Ridge City Council seat in 2001, has filed

for at least two orders of protection against

Wasserman, claiming that she was a victim

of domestic abuse. 

In one instance, she accused Wasserman

of endangering both her and their two chil-

dren by holding them captive in their car

and threatening to crash it unless she

agreed to let him return home.

She first filed charges with the 68th

i t against Wasserman last August,

N vember

when she came to him with concerns that a

detective at the 68th Precinct was not tak-

ing her domestic abuse claims seriously. 

Perfetto and Ursula Gangemi are distant

cousins and Perfetto and Ursula’s parents

are longtime friends.

“They have been having problems for a

couple of years,”  Perfetto said of Wasser-

man and Ursula Gangemi. 

“For the sake of the children they tried

to make reconciliation, and she would

close her eyes to the issues,”  Perfetto told

ThePapers. “His behavior was erratic. She

h f ightened the chil-
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Two titans of

cinema at BAM

CRIMINAL LAW
By Deborah Kolben

The Brooklyn Papers

B Ridge attorney

Wasserman and a victim of Frank Gange-

mi have retained an attorney who plans to

sue both the law firm and Ursula Gangemi

under racketeering statutes.

man believes that his wife, Ursu-

t imonial

Husband, former clients are set to sue the Gangemis 

Thousands mourn Davis

Geoffrey Davis touches the head of his brother Councilman James E. Davis as he lies in state at City Hall on Monday.

Mourners filed past the casket of Davis, who was slain in the City Council chambers at City Hall last Wednesday. 
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By Patrick Gallahue

The Brooklyn Papers

For years Councilman

James Davis boasted that

he would one day be

mayor. He didn’t live long

enough to carry out that

dream but on Monday,

City Hall was all his. 

Davis, who was assassinated

in the City Council chambers

last week by a would-be politi-

cal opponent, became the first

person to lie in state in almost a

century, and the first black man

ever given the honor. 

More than 7,000 mourners

came to pay tribute to the slain

councilman as he lay at the

foot of City Hall’s ornate stair-

case.
The evening of his murder,

last Wednesday, July 23, con-

stituents, elected officials and

friends assembled outside

Davis’ district office in Clin-

ton Hill and throughout the

week tried to remain close to

pay homage to his legacy. 

They gathered at rallies,

vigils and services in his hon-

or — culminating with a me-

morial march after his funeral,

from Flatbush and Nostrand

avenues in Flatbush to his

mother’s home on Brooklyn

Avenue and Union Street in

Crown Heights. He was laid

to rest in Green-Wood Ceme-

tery in Sunset Park.

Even those who Davis had

challenged paid homage to his

fighting spirit. 

“James had no fear of any-

thing or anyone, not of his op-

ponents, not of powerful peo-

ple, certainly not of me,”

Council Speaker Gifford

Miller said at Davis’ funeral

Tuesday at the Elim Interna-

tional Church in Bedford-

Stuyvesant. 

Earlier this year, Miller was

embroiled in a brief but heavi-

ly publicized spat with Davis

over the councilman’s refusal

to support the property tax

hike. When he removed Davis

from the Cultural Affairs

Committee, Davis threatened

to sue him. After the budget

process was finished, howev-

er, and the 35th District was

well provided for, Davis

chuckled about the whole

thing, proud to have publicly

blasted the speaker and still

maintained a cordial relation-

ship. 
Miller even allocated $24,-

000 to Love Yourself/Stop the

Violence, a not-for-profit organ-

ization founded by Davis, in

this year’s budget. 

Davis also sued, and beat,

the police department, when

he was fired for being mistak-

enly listed as a Liberal Party

candidate in 1998 in his race

for state Assembly against

Clarence Norman Jr., the

county Democratic leader. 

“James Davis stood his

ground. He was a fighter,” said

Police Commissioner Ray Kel-

ly. “He took the department to

court — and won.”

The day after Davis’ shoot-

ing, both Mayor Michael

Bloomberg and Miller paid a

visit to Davis’ district office to

offer condolences to his be-

reaved staff. The office, on

DeKalb Avenue between

Washington Avenue and St.

James Place, will remain open

under the direction of the

speaker until a replacement is

elected in November.

On Saturday, more than a

thousand people gathered for

a Love Yourself/Stop the Vio-

lence rally in front of his

mother’s house. Later that

evening, around 300 people

assembled for a candlelight

vigil on Vanderbilt Avenue,

between Prospect Place and

St. Mark’s Avenue, in

Prospect Heights.

The following afternoon,

another 4,000 people lined up

See THOUSANDS on page 2
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Councilman James Oddo of Bensonhurst thanked presidential candi-
date Howard Dean for ‘nabbing’ graffiti artist
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needs ‘The Terminator’ when you have the Dean
campaign catching criminals,” Oddo told The
Brooklyn Papers, adding that he didn’t know that
KEO was a wanted man when he went after Dean
for employing him.

Dean spokesman Eric Schmetltzer, who ex-
plained the graffiti mural as an attempt to “reach
out to urban youths,” said the presidential candi-
date does not support any illegal activities. 

“He gave Blake [Lethem] legal space to express
himself,” Schmeltzer said of the campaign mural.

Republican Mayor Michael Bloomberg also
slammed Dean for choosing the graffiti backdrop. 

“It’s unfortunate that Mr. Dean would promote
and romanticize a form of vandalism, especially
considering this city’s success in eliminating this
urban blight,” a Bloomberg spokesman said last
month.

Reacting to the Dean campaign stop last month,
Brooklyn Borough President Marty Markowitz, a
Democrat and an ardent anti-graffiti activist, said
Dean and his advisors made a big mistake.

“Obviously, this was only a temporary ‘artistic’
expression, but graffiti creates permanent prob-
lems … I certainly hope Governor Dean’s advi-
sors will think twice about using this type of a
backdrop the next time he visits our city.”

news conference. 
He said the ferry’s crew will be inter-

viewed and tested for drugs and alcohol. 
Firefighters picked their way through

the debris aboard the ship, the Andrew J.
Barberi, looking for victims, and Coast
Guard divers searched the water. At least
one body was recovered from the water. 

“The ferry was coming too fast,” said
witness William Gonzalez, who lives in a
nearby apartment complex. “They had no
control to stop the boat.” 

Commuters were trapped in piles of de-
bris aboard the 22-year-old ferry, and vic-
tims screamed and dove for cover as met-
al crunched into wood just before the start
of the evening rush hour, tearing girders
and splintering planks. 

“People who were sitting there as the
ferry docked were hit by the pilings that
came through the side of the boat,” the
mayor said. The pilings hit on the right
side of the ferry’s main deck, crashing into
the windows that ordinarily afford a post-
card view of the Statue of Liberty. 

“There were numerous injuries like
fractures and lacerations,” said Fire De-
partment spokeswoman Maria Lamberti.
“There were a couple of people with am-
putations — legs and arms.” 

Hospital officials said at least three vic-
tims had limbs severed in the accident,
while others were suffering from massive

trauma, back and spinal injuries, chest
pains and hypothermia. The water temper-
ature was about 62 degrees. 

The assistamt ferry pilot, identified as
Richard Smith, was undergoing surgery at
Staten Island University Hospital, said Dr.
Pietro Carpenito. The police source said
he was taken to the hospital after someone
at his home called 911 about an hour after
the accident. He bolted the scene so quick-
ly that he left behind his keys, and was
forced to break into his home, the law en-
forcement source said. 

Police said they had obtained a sample
of the pilot’s blood for testing, and that he
was being represented by an attorney.
Telephone messages left at his home were
not returned. 

The five-mile trip between Staten Is-
land and Manhattan normally takes 25
minutes. A free ride on the Staten Island
Ferry is one of the city’s most beloved at-
tractions to New Yorkers and tourists
alike, giving visitors a Hollywood-style
view of lower Manhattan’s skyscrapers. 

The seven boats that make up the Stat-
en Island Ferry fleet carry 70,000 com-
muters a day between Staten Island and
lower Manhattan. The boats make 104
daily trips between the two boroughs. The
Andrew J. Barberi travels at about 18
mph. The boat holds 6,000 passengers. 

Ferry service was halted after the crash,
but officials said it would resume for the

Thursday morning rush, officials said. 
The mayor, who was attending the New

York Yankees-Boston Red Sox game with
the American League pennant on the line,
left Yankee Stadium to head to the scene.
He boarded the ferry to assess the damage
himself. 

Steamboat ferries began operating be-
tween Manhattan and Staten Island in
1817. A railroad company ran the ferry
from 1884 until 1905, when it was taken
over by the city. It is now run by the city
Transportation Department. Several acci-
dents have occurred aboard Staten Island
ferries over the years. 

A boiler explosion on a ferry killed 104
passengers as it was preparing to leave
Manhattan for Staten Island in 1871. 

In 1997, a car plunged off the ferry as it
was docking in Staten Island, causing mi-
nor injuries to the driver and a deckhand
who was knocked overboard by the car. 

In the summer of 1986, a man wielding
a sword attacked riders on a ferry, killing
two and injuring nine others before he was
subdued by a retired police officer. 

New York’s worst subway accident oc-
curred in 1918, when a train derailed in
Brooklyn, killing 92 people. 

A New York City subway crash in 1991
killed five people and injured more than
140. Federal investigators blamed the mo-
torman’s heavy drinking and lack of sleep.

— with AP writer Tom Hays

FERRY CRASH KILLS 10…
Continued from page 1

GRAFFITI ARTIST ARREST…
Continued from page 1

PARENT
Trading holidays

Parent-to-Parent
By Betsy Flagler
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Need a pre-school
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

Q: “We always feel pulled
in different directions about
where to spend all the holi-
days. Will we eat two turkey
dinners this year or be more
sensible?” — parents 

A: Over the holidays, it’s
up to parents to say “no thank
you” to second and third serv-
ings of guilt. When you create
your own “Holiday Survival
Checklist,” put your health
and the comfort of your
spouse and children at the top
of the list, says Susan New-
man, PhD, a social psycholo-
gist at Rutgers University. 

Holiday stress usually
comes from trying to fulfill
the hopes of others, she says. 

Look for options, turn invi-
tations down as needed, rotate
holidays with different sides
of the family. Let others know
as early as possible what
schedule works for you this
year. 

Just don’t take on extra re-
sponsibilities out of guilt —
two turkey dinners in one
day? — and expect to have an
enjoyable time. 

“Don’t be afraid to enforce
the plans you make to protect
yourself and your family,”
says Newman, author of “No-
body’s Baby Now: Reinvent-
ing Your Adult Relationship
with Your Mother and Father”
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(Walker & Co., 2003). “Chil-
dren can feel your tension. If
you are racing around, it un-
nerves your child.” 

For more relaxed holidays,
lower your expectations,
Newman suggests, particular-
ly if you are hosting the festiv-
ities. The purpose is to be to-
gether and have fun — not get
into Martha Stewart-entertain-
ing contests. 

“Everybody feels holidays
have to be perfect, but you
don’t need to use your best
tablecloth. Announce that
spills are allowed,” she says.
“Particularly with children in-
volved, the more relaxed and
informal the setting, the better
time people will have.” 

Even when parents make
an effort to balance time with
extended families, someone
inevitably winds up feeling
left out or stressed out. 

“It’s agonizing,” says a
mother who strives to strength-
en ties with two sets of grand-
parents while building tradi-
tions in her own home. “It’s
exhausting when there are so
many variables to organize.”
For parents with no free time
to spare, pressure and guilt
trips make matters worse. 

“When you put pressure on,
you do damage,” says Sue
Johnson, a grandmother who
wrote “Grandloving: Making
Memories with Your Grandchil-
dren” (Heartstrings Press, 2000)
with her daughter-in-law. 

“Give your children their
wings and they will fly away
and return. Try to hold on, and
they will resist.

What helps, says one moth-
er of three boys under age 10:
“Saying you appreciate the ef-
fort, no matter how the visit
turns out.” 

Newman’s “Holiday Sur-
vival Checklist” includes: 

• Alternate holidays with
different branches of the fami-
ly: Charting out what days
will be spent where should
save you some grief from
those vying for your limited
time. 

• Change a long-held tradi-
tion if need be: Spend the day

or weekend before or after a
holiday with one set of rela-
tives so you won’t be packing
up just when everyone seems
to have settled in. 

• Be flexible in how you
celebrate: Try new, neutral lo-
cations, begin new rituals, and
let go of old ones especially if
they remind you of a parent’s
death or divorce. 

• Explain the arrangements
you plan to follow clearly and
early to everyone involved:
Devise a realistic, comfortable
schedule, inform your parents
and relatives, and stick to it. 

• Take breaks with your
children when visiting family
or having guests over: Holi-
days should include special
time for just your little group
as well. 

• Spell out “do and don’t
rules” for your children and
ask relatives to follow them.
This will eliminate much un-
pleasantness and frustration
for you. Remind grandparents
calmly that you are the one
left to undo problems created
when routines aren’t followed. 

• Tell family members
ahead of time what children
might like as holiday gifts to
avoid both child and giver dis-
appointment. 

• Remember that children
act on your stress and become
over-stimulated easily by the
holiday rush. 

Can you help? 
“My 19-month-old daugh-

ter has major screaming at-
the-top-of-her-lungs tantrums
any time she is put to bed.
They usually last about five
minutes. 

“We just put her down in
the crib and walk out and after
five minutes, she goes to
sleep. 

“How can we “train” her to
just go to sleep without the
fight? Including in her bed-
time a story time and singing
does nothing for her.” 

— a mother 
If you have tips or a ques-

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

New York’s Largest Lighting Showroom
Large selection of lampshades and bulbs of all kinds

1073 39th Street (CORNER FT. HAMILTON PKWY)

(718) 436-2207

Hours: Mon. & Tues. 9-5:30; Wed. CLOSED; Thurs. 9-8; Fri. 9-5:30; Sat. & Sun. 10-5

Family Owned & Operated
for over 30 years



DUMBO fest
If you have yet to discover DUMBO, the neigh-

borhood Down Under the Manhattan Bridge Over-
pass, or even if you think you are already well ac-
quainted with the burgeoning burg, don’t miss this
weekend’s DUMBO Art Under the Bridge Festival.

Spanning Oct. 17-
19, the arts festival in-
cludes a wide variety of
art exhibitions, includ-
ing a last chance to see
the “Landslide” show at
Smack Mellon Gallery
at 56 Water St., which
features the plaster cata-
pulting installation by
Bill Schuck titled
“Surge” (pictured).

The fest will also
feature artist talks, open
studio tours, a short film
and video festival, a
country music stage
hosted by Little Red
Hen at Main Street be-

tween Front and Water streets, parties and a dance
performance. 

For more information about where to pick up
your comprehensive festival map, call the DUMBO
Arts Center, 30 Washington St., at (718) 694-0831
or visit the Web site www.dumboartscenter.org. For
more information about Smack Mellon, call (718)
834-8761. — Lisa J. Curtis

ART
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‘Can’ opener
MUSIC

Bang on a Can founders and composers Julia
Wolfe, David Lang and Michael Gordon (pictured)
will unveil the world premiere of their staged mul-
timedia musical experience, “The New Yorkers,”
at the BAM Howard Gilman Opera House (30
Lafayette Ave. at Ashland
Place in Fort Greene)
on Oct. 22 at 7:30
pm.

The pro-
duction (which
also plays Oct.
24-25 at 7:30
pm) explores
and challenges
the notion of
what it means to
live and create art
in New York City.
As the rock-inflected
string quartet Ethel, the
Michael Gordon Band, vocalist Theo Bleckman and
the Bang on a Can All-Stars perform the trio’s com-
positions, moving video projections and multiple
screens will display Ben Katchor’s cartoons, Bill
Morrison’s decayed film footage and video by
William Wegman.

Together Gordon, Lang and Wolfe are the artistic
directors of Bang on a Can, an organization they
founded in 1987 as a daylong music festival. It is
now a touring and recording ensemble (the Bang on
a Can All-Stars), a commissioning body, a record la-
bel and an educational institution for young com-
posers based at Mass MoCA. For more information,
visit www.bangonacan.org.

(A 6 pm BAMdialogue with the trio precedes the
Oct. 22 performance, at BAM Rose Cinemas.)
Tickets for the performance are $20 and $45; $8 for
the BAMdialogue. For more information, call (718)
636-4100 or visit the Web site at www.bam.org.

On a plane

EXHIBIT

“Flights of Fancy: Toys from the First Century of
Aviation,” an exhibition of model airplanes, games
and construction toys, will open on Oct. 24, from 6-
9 pm, at the Doll and Toy Museum of New York
City, inside Room 103 of PS 146/MS 822, at 610
Henry St. at Rapelye Street in Carroll Gardens.

Among the works on display will be a Metalcraft
model of Charles Lindbergh’s plane (pictured); a
large Tinker Toy model of Orville and Wilbur
Wright’s airplane, which made the historic first
flight on Dec. 17, 1903; and a cardboard cockpit
used to train young pilots during World War II. 

Admission is $8, $4 students and seniors. Bring
ID to enter the building. Order tickets at www.dol-
landtoymuseumofNYC.org or www.ticketweb.com
or call (718) 243-0820. The museum is open Tues-
days through Fridays, from 10 am to 2 pm, by ap-
pointment only.

By Tina Barry
for The Brooklyn Papers

I f you found yourself looking less than
svelte this summer and swore that you’d
start eating moderately come fall, then

by all means avoid the Seventh Annual
Brooklyn Eats Festival on Monday evening,
Oct. 20. 

The festival, sponsored by the Brooklyn
Chamber of Commerce, convenes in the
Grand Ballroom of the New York Marriott
Brooklyn on Adams Street Downtown.
Fifty-nine restaurants, caterers, gourmet gro-
ceries and artisanal wine and beverage pur-
veyors will be participating this year. 

“This is the largest group of restaurants
ever involved, with 15 recently opened es-
tablishments joining us this year,” said
Brooklyn Chamber President Kenneth
Adams. “Let’s face it, this hasn’t been a
great year for the country’s economy, but
we have a record number of new partici-
pants at the festival. What better example is
there of the vitality of Brooklyn’s dining
scene?” 

For those who managed to stay away in
previous years, let me set the scene: In a vast
ballroom chefs set up their chafing dishes,
arrange cakes and pastries, and slice pate.
Huge coffee urns and palate-cleansing pitch-
ers of ice water are set up centrally. Diners
from all over swarm the tables raising their
eyes from their plates just long enough to
wave a barbecued shrimp at their neighbor
nibbling a wonton. People taste, give a
thumbs-up or a non-committal “eh,” and
move on to the next table.

It’s a food orgy of enormous proportions.
A glutton’s paradise.
The $60 pre-paid ticket buys unlimited tast-

ings of French, Italian and Mexican delicacies.
Alongside classic beef Wellington, you’ll find
down-home barbecue and hand-cranked Amer-
ican ice cream —
not gelato. There’s
Irish “bangers and
mash,” African
groundnut stew,  and
hot Thai green curry.

(The $85 VIP
ticket awards the
diner an extra hour
of grazing time be-
fore the throngs of
eaters enter at 6:30
pm.)

To wash it all
down, small-label
bottlers serve ice-
cold birch beer, mi-
crobreweries serve
their wares, winer-
ies pour glasses of
pinot grigio, and at the end of the evening, if
you need a pick-me-up before your 20th
tasting, brewers serve steaming cups of
strong coffee.  

Patty Lowry owns two Brooklyn restau-
rants: Five Front, a cafe in DUMBO that
opened a year ago, and the 12th Street Bar

and Grill in Park
Slope. Lowry has
participated in the
Brooklyn Eats fes-
tival three times.
This year she’s ex-
cited about intro-
ducing Five Front
to new diners.

“The Brooklyn
Eats festival is the
best opportunity
for us to promote
Five Front to the
neighborhood,” said
Lowry. Five Front’s
chef, Paul Vicino,
concurs.

“The festival is
good for Brooklyn

and great for us,” said Vicino.
Ian Grant, chef and owner of the eight-

month-old, elegant Restaurant Gia in Fort
Greene, said, “Two years ago I was a guest

at the Brooklyn Eats festival. I’m thrilled to
be a part of the affair this year. It’s a great
chance for people to sample the diverse
cuisines in Brooklyn’s ever-evolving dining
scene.” Grant will be serving tastings of his
“American bistro” cuisine.

The Brooklyn Chamber of Commerce
will award the second annual Brooklyn Eats
scholarships to three aspiring chefs. The
prizes of $1,000 each will be presented to
senior hospitality management students en-
rolled at the New York City College of Tech-
nology who have demonstrated excellence
in their course work and have participated in
community service. A cake created by the
students especially for the event will be
served.

“This is the second year that we’re award-
ing the scholarships,” said Adams, “and
we’re really happy to do it.” 

Being relaunched at the event, with comput-
ers erected for viewing, is the Brooklyn Cham-
ber of Commerce’s www.ibrooklyn.com, a
comprehensive, online listing of Brooklyn
restaurants.

“Brooklyn Eats producer Martha Bear
Dallis, of Bear Dallis Associates, sent her

staff door-to-door, block-to-block in Brook-
lyn, gathering the information for our restau-
rant listings,” said Adams. “We now have
750 restaurants with all their relevant infor-
mation — neighborhood location, cuisine,
prices and decor — on the site. Our data
base is many times the size of the Brooklyn
Zagat Survey — and it’s free.” 

The best way to enjoy Brooklyn Eats is to
wear elastic waist pants (for obvious rea-
sons), comfortable shoes and leave self-con-
trol issues at home. The event is all about
excess. Who are we not to comply?

The Seventh Annual Brooklyn Eats will
be held Oct. 20, from 6:30 pm to 8:30 pm at
the Grand Ballroom of the New York Marriott
at the Brooklyn Bridge (333 Adams St. be-
tween Willoughby and Tillary streets) in Brook-
lyn Heights. Tickets ordered online are $60
per person for general admission, and $85 per
person for VIP admission (which allows entry
at 5:30 pm). Tickets at the door for general
admission are $85. To order online visit the
Web site at www.ticketweb.com or call (866)
468-7619.
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�  �  �  �  � Contemporary Italian Cuisine In a Casual Atmosphere  �  �  �  �  �

The original destination for Tuscan
food in Park Slope is back and . . . Better Than Ever!

Anthony Scicchitano invites you to join him
with Chef Michael Fiore and his staff

for a relaxed dining experience.

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

–––––––––– Private room available. Perfect for your own Special Occasion, Business Meeting, Bar/Bat Mitzvah, Holiday Party etc. ––––––––––

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

CUCINA

The Big Eat
Largest Brooklyn Eats tasting event brings more to the table

Take it for Grant-ed: Restaurant Gia chef and owner Ian Grant will offer tastings of both his ginger shrimp wrapped in Napa
cabbage with daikon radishes and Asian-style fishcake with spicy tomato relish at Brooklyn Eats on Oct. 20. 
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BROOKLYN

Bites
Turn to pages GO 2 & GO 3 

for a complete list of 
Brooklyn Eats restaurants

and site map!
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345 Court Street (at Union Street) 718-852-5015
Open 7 days for lunch and dinner • Free Valet Parking • 

Visit our website www.MarcoPoloRistorante.com

Marco Polo
R I S T O R A N T E

Pioneer of the fine restaurant movement in Brooklyn

Classic, Elegant Italian Cuisine
Still one of the best restaurants in Brooklyn!

• Banquet Room Available for Holiday Parties

• Enclosed Sidewalk Cafe • Full Mahogany Bar

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

Mark Your Calendar & Save This Date For

Gage &Tollner’s
BERTANI®

Special Wine Dinner

B
ER

TA
N

I®

the various courses of this
gourmet dinner.

–––––––––––––––––
Simply, An Enjoyable

Educational &
Entertainment Experience!

–––––––––––––––––

$135 Per Guest (all inclusive)
Early R.S.V.P. Recommended

(By Friday, Oct. 31st)

718-875-5181

372 Fulton Street (cor. Jay & Smith Sts) 

Wed., Nov. 5th, 2003
6:30 p.m. – Cocktails & Hors d’Oeuvres
7:30 p.m. – Four-course Gourmet Dinner

‘Wine & Dine” - “A Perfect Pairing!” – That is what life should always be!” Buon Appetito!

Guest-Speakers representing this highly-
reputable Italian winery (Founded in 1857)
will highlight all distinctive wines served with

Oshima
JAPANESE CUISINE

71 7th Avenue
Brooklyn, NY  11217

(Between Berkeley Pl & Lincoln Pl.)

OPEN 7 DAYS A WEEK
Lunch and Dinner

We serve Shabu-Shabu

Fast Free Delivery • 

TEL: (718) 783-1888

The
Lighthouse

Tavern
243 Fifth Ave.

bet. Carroll and Garfield

We’ve Got Everything!!!
• 15 beers on tap, 20 in bottles
• Finest Liquor selection in Park Slope
• Pool Table    • Golden T – 2004!
• Back Garden with Smoking Section
• FOOD!!! for meat eaters and veggies alike!

(kitchen open ’til the cook falls asleep)

BRING IN THIS AD FOR A
BROOKLYN DRAFT ON US!

Monday-Wednesday
one per customer, please!

As long as the light is lit, the doors will be open . . .
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636-4139 (Amex, Disc, MC, Visa)
Entrees: $9.50-$17.
Lively and funky crowds pepper the laid-
back atmosphere of this pre-show place-
to-be. Great Performances, the city’s
largest catering company, recently took
over operations. The new menu features a
blend of Soul Food and Asian styles, as
seen in its Ahi tuna over lemon-ginger
risotto and stuffed flounder with collard
greens. Live music, from Slavic dance to
Brazil Forro to Russian punk cabaret, hap-
pens from 9 pm to 10:30 pm on Friday and
Saturday nights in November. No cover,
but $10 minimum order. Open Thursday
through Sunday, from 5 pm to about 10:30
pm, and for two hours prior to BAM opera
and theater productions.

Bierkraft
191 Fifth Ave. at Union Street, (718)
230-7600 (AmEx, MC, Visa)
Walk into this gourmet shop and you’ll be
surrounded by more than 650 kinds of
beer. Bierkraft is also very particular about
the 200 cheeses they stock, most made
by small producers. (They’re a member of
the American Cheese Society.) The nice
selection of fresh breads, chocolates from
around the world and gourmet prepared
foods make spectacular gift baskets. Free
beer and cheese tastings every Tuesday
at 7 pm.

Blue Ribbon
Brooklyn
280 Fifth Ave. at First Street, (718)
840-0404 (AmEx, MC, Visa) Entrees:
$12.50-$32. �
Blue Ribbon Brooklyn features wines from
around the world and offers an extensive
raw bar. The eclectic menu has a vast array
of choices, from matzo ball soup, escargot
bourguignon and garlic shrimp and chori-
zo for appetizers, to duck confit with
arugula and tomato salad, hanger steak
with onion rings, and lobster and corn on
the cob for entrees. Sunday brunch is
served 11:30 am until 4 pm. Blue Ribbon
Brooklyn opens at 6 pm, Monday through
Friday, and stays open as late as 4 am on
Fridays and Saturdays. 

Blue Ribbon
Sushi
278 Fifth Ave. at First Street, (718)
840-0408 (MC, Visa)  Average price
per person: $35.
If it’s late and you’re craving sushi, head to
Blue Ribbon Sushi, the newest arrival in

the culinary family of brothers Bruce and
Eric Bromberg. (They also own Blue
Ribbon locations in Manhattan and
Brooklyn, another sushi restaurant by the
same name in Manhattan, and Blue
Ribbon Bakery.) There’s an extensive
selection of melt-in-your-mouth fish from
the Atlantic and Pacific, as well as a huge
sake list. The restaurant boasts more
space than its Manhattan sushi cousin and
shorter lines than its next-door bistro.

Brawta
Caribbean Cafe
347 Atlantic Ave. at Hoyt Street, (718)
855-5515, www.brawtacafe.com; in
Park Slope at 447 Seventh Ave. at 15th
Street, (718) 788-4680, (Amex, DC, Disc,
MC, Visa) Entrees: $9.50-$20.
This small, homey Boerum Hill West Indian
restaurant offers flavorful dishes in huge
portions. Try the hot and spicy curried
coconut shrimp or goat, jerk chicken or
shrimp or salmon in a spicy peanut sauce.
Brawta is BYOB, but don’t forget about
their fresh-squeezed juices like home-
made fruit punch or pine-ade, a sweet
combination of ginger and pineapple.
Outdoor seating is available in the sum-
mer. The Park Slope outpost is take-out
only. Open daily. 

Brooklyn Grill
320 Atlantic Ave. at Hoyt Street, (718)
797-3324 (Amex, MC, Visa) Entrees:
$10-18.
It’s getting late in the year to recommend a
place because it has a patio, but don’t let
that deter you from checking out this
Boerum Hill restaurant that gets great press
for their seafood and boneless pork chops.
Chef Chris Shea offers vegetarian options,
too, like the grilled vegetable terrine.
There’s a small, but highly praised wine list.
Their brunch and desserts should not be
missed. Open daily.

Brooklyn Ice
Cream Factory
Old Fulton Street at Fulton Landing,
(718) 246-3963 (Cash only) Average
price: $2.50 for single scoop. 
This 2-year-old, New England-style ice
cream shack is located right off the breezy
Fulton Landing on the East River. Still, if
the mercury rises, try a triple-scoop of
butter pecan or one of the specials, like
blueberry ice cream. If you have an unusu-
ally large craving, go for the $7 banana
split, a heaping mound of ice cream, hot

fudge, whipped cream and, of course,
sliced bananas. Cool! Closed Mondays
through April. 

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 furniture. Start
with something spicy — jerk wings or
maybe the Cantonese-style salt and pep-
per jumbo shrimp. Chef Cheryl Smith’s
“Asian soul” menu includes customers’
favorites like the salmon Japanese, Lil’ Big
Daddy’s fried chicken and red velvet cake.
But don’t limit yourself to just the food.
Butta’ Cup’s bar serves some of the coolest
cocktails around. Garden seats available.

Cafe Kai
151 Smith St. at Bergen Street, (718)
596-3466 (Cash only) Entrees: $3.95-$8. 
This organic, vegetarian juice bar opened

on the ever fashionable strip in July 2002.
The cafe now offers a selection of hot dish-
es, in addition to its sandwiches, salads
and variety of veggie drinks, which change
daily to keep customers coming back for
their takeout. The cafe, permeated with
the aroma of exotic spices, also has sever-
al tables where you can hunker down with
a cup of fine coffee or herbal or chai tea.
Stock up on their soups (including potato
leek and butternut squash with ginger and
green onion) and their breads and muffins
— delightful additions to breakfast when
hosting overnight guests.

Cafe
Scaramouche
524 Court St. at West Ninth Street, (718)
855-9158, www.cafescaramouche.com
(MC, Visa) Entrees: $6.75-$16.95.
In true Argentine style, Cafe Scaramouche
is more worldly than its quiet Carroll
Gardens locale lets on. Nothing says that
more than the recent breakfast it catered at
the United Nations. Chef Grace Martinez
says she draws on not just her native

Argentina for culinary inspiration, but also
French, Italian and American cuisine. Yet at
the heart of this cafe and patisserie, which
specializes in confections but also serves a
full menu of breakfast, lunch and dinner, is
a commitment to all things homemade.
Everything from the butter to the yellow
food coloring is made by hand. The result
is a not too sweet, not too heavy, just-right
taste sensation. Open daily.

Cake Man
Raven
708 Fulton St. at South Portland
Avenue, (718) 694-2253, www.cakeman-
raven.com (Amex, DC, Disc, MC, Visa)
Cakes $35-$165.
“Cake Man” Raven Patrick De’sean Dennis
III, learned to bake in his grandma’s kitchen
in South Carolina when he was knee-high
to a grasshopper. It’s a skill that has served
him well. The Cake Man also dabbles in
cookies, pastries and pies. His Southern
red velvet cake has melted in the mouths of
celebrities as old-school as Lena Horne and
Cab Calloway and as new as Jay-Z and
Justin Timberlake. His wedding cakes are
gorgeous, too; and he can do seemingly
anything with fondant. Just ask.

Chadwick’s
Restaurant
8822 Third Ave. at 89th Street, (718)
833-9855 (AmEx, Disc, MC, Visa)
Entrees: $13-$29. 
Chef Russell Titland will be wowing
Brooklyn Eats with his Beef Wellington,
the restaurant’s signature dish which is
served every Saturday night. But you
should make the trip to this Bay Ridge
institution to try the rest of their menu,
since their steaks get all the attention.
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. The night of Brooklyn Eats, stop
by the Chadwick’s table to wish them a
happy 16th birthday.

Clemente’s
Maryland
Crabhouse
at the Venice Marina, 3939 Emmons
Ave. at Knapp Street, (718) 646-7373
(Cash only) Entrees: $8.95-$24.95.
With more than 100 seats on the water,
many of Clemente’s patrons are more like-
ly to dock their boat — than park their car.
Of course, there’s all-you-can-eat crab,
along with lobster, salmon, tuna, clams,
oysters and mussels.  But somewhere
along the line, Chef Bill Peist must’ve felt
sorry for meat-eaters and added chicken
dishes, steaks and burgers to the menu.
Did we mention the raw bar? 

Cocotte
337 Fifth Ave. at Fourth Street, (718)
832-6848 (Visa, MC) Entrees: $8-$21. �
Indulge in traditional French fare served
up by Christine and Bill Snell, who also
own Fort Greene’s beloved Loulou bistro.
Like Loulou, Cocotte’s seafood-heavy
menu offers up seasonal rich, butter-and-
cream French classics: escargots, foie
gras and crepes. Chef Rebecca Peters
also offers oysters and whole grilled fish
of the day. Pastry chef Valerie Pryor’s sin-
ful creme brulee received raves from GO
Brooklyn dining critic Tina Barry. Rough-
hewn wooden tables and wall sconces
round out the prosperous farmhouse
atmosphere.

Corn Bread Cafe 
434 Seventh Ave. at 15th Street, (718)
768-3838, www.cornbreadcafe.com
(AmEx, Disc, MC, Visa) Entrees: $7.95-
$15.95. �
Corn Bread Cafe keeps mouths watering
with their “down-home barbecue,” and
“taste of New Orleans.” Entrees like the
Maryland crab cakes with remoulade,
crawfish etouffe, and penne with spinach,
roasted peppers and mushrooms show
that this is no ordinary soul food restau-
rant. Corn Bread Cafe’s Po’ Boy sand-
wiches — chicken or fish served on a
baguette topped with sweet pickles,
coleslaw and tomatoes — are humble but
delectable. Desserts like the double
chocolate layer cake and warm peach
cobbler ensure a sweet ending.

Crave
570 Henry St. at Carroll Street, (718)
643-0361 (, MC, Visa) Entrees: $6.95-
$13.95. �
This gourmet prepared foods shop in
Carroll Gardens offers appetizers, salads,
sandwiches, pasta, main courses, desserts
and even freshly made baby food to eat in
or take home.  The prix fixe brunch menu
for $15.95 (weekends, 11 am to 4 pm)
offers a tasty array of choices including
French toast with mixed berry and honey
compote. Crave also runs “Occasions To
Go” a catering division with the same deli-
cious food along with utensils, plates, and
even wine. They deliver to Carroll
Gardens, Red Hook, Cobble Hill, Park
Slope and Brooklyn Heights. 

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 restau-

rants 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 pastas, grilled pizzas and variety
of antipasti. Cucina also offers valet park-
ing on Fridays, Saturdays and Sundays
and a takeout annex. 

Eamonn’s  
174 Montague St. at Court Street,
(718) 596-4969 (AmEx, DC, Disc, MC,
Visa) Entrees: $9.95-$16.95.
Eamonn’s simply has it all: a decor that is
timeless and comfortable, an enclosed
sidewalk cafe, an active and friendly bar,
an upstairs dining room that can accom-
modate private parties up to 50, and
something on the menu that everyone will
like.  You’ll find a large selection of salads,
sandwiches, 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.

Effie’s Kitchen 
296 Bond St. at Sackett Street, (718)
852-7308, www.effieskitchen.com (DC,
Disc, MC, Visa) 
Chef and owner Effie Speigler created this
full-service catering company with execu-
tive chef Jordan Stein, and they do it all,
from bridal showers to barbecues and din-
ners from two to 2,000. There’s a wide
range of local seasonal fruits and vegeta-
bles, meats and side dishes from which to
choose, and they also use organic foods if
you ask. Mix and match to create your
own menu, or use one of the proposed
menus for brunch, lunch, dinner or
dessert. Effie’s also does consulting for
private events, and offers two-hour hands-
on cooking classes ($60-100) for do-it-
yourself fun.

Five Front
5 Front St. at Old Fulton Street, (718)
625-5559 (AmEx, DC, Disc, MC, Visa)
Entrees: $12-$19. �
Park Slope’s 12th Street Bar & Grill talent —
Chef Paul Vicino and pastry chef Tamara
Ehlin— score big in DUMBO, complete
with warm service and a buzzing bar. 12th
Street favorites like Prince Edward Island
mussels in a light curry broth and short rib
dumplings napped with concentrated veal
demi-glace appear alongside new Vicino
creations like a Sicilian-inspired San Vito Di
Capo Stew with cayenne-hinted couscous,
loaded with clams, shrimp, scallops and
monkfish. Five Front also boasts one of the
best burgers around! Free delivery through-
out DUMBO beginning in two weeks.

Footprints
Cafe
5814 Clarendon Road at East 58th
Street, (718) 451-3181 (Disc, MC, Visa)
Entrees: $8.50-$15.95.
Chef Errol Beckford and owner Bobby
Gordon have an ambitious plan for their
almost 3-year-old Caribbean-influenced
restaurant. For lunch and dinner, offerings
include the beloved “Rasta pasta,”
steamed snapper, jerk shrimp or shrimp
delight. There is a full bar at your service,
and they cater. Starting in November,
they’ll be open 24 hours on weekends
(call first to confirm, since construction’s
not completed just yet), serving their full
menu, plus some Caribbean breakfast
favorites and traditional Western favorites
like omelets. Delivery is available for
orders of $15 or more.

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, fea-
tures arched mirrors, red velvet wall cov-
erings and brass, gas-lit chandeliers.
Restaurateur Joseph Chirico took over in
1995, and completely restored the interi-
or to its original splendor. Whether you
love a great steak or you’re a seafood fan,
Gage & Tollner has what you’re craving
with old-fashioned, top-notch service. By
the time the dessert cart is rolled to your
table, you’ll be making plans for your
next visit. Free valet parking.

Harvest
218 Court St. at Baltic Street, (718) 624-
9267 (Disc, MC, Visa) Entrees: $7-$16.
Recent renovations have brightened up
this popular American comfort food eatery,
opened eight years ago by local residents
David Schneider and Patty Wu. Downstairs
hosts a bar scene with cocktails, beers on
tap and a raw bar. Upstairs is cozy and fam-
ily friendly. Don’t miss the garden if the
weather is right! There’s a Cajun twist to
many of the dishes, like the gumbo and
jambalaya, but you can also order
“Bubbling Macaroni and Cheese,” a
grilled hanger steak or ceviche-style fish

Akwaaba Cafe
393 Lewis Ave. at Decatur Street,
(718) 774-1444, www.akwaaba.com
(AmEx, MC,Visa,) Entrees: $12-$24. 
Enjoy down-home Afro-Cuban fusion
cooking at this neighborhood staple.
Akwaaba is perhaps best known for their
all-you-can-eat $12.95 Sunday brunch,
which includes favorites like biscuits, corn-
bread, grits, eggs, fried chicken and
mashed sweet potatoes. But you can
avoid the Sunday crowds, and be reward-
ed for it — Thursday nights offer network-
ing dinner parties and Friday nights have
live jazz. Open Thursday through Saturday
for dinner, Sunday for brunch. Delivery
service is coming soon, within a mile
radius.

Alma
187 Columbia St. at Degraw Street,
(718) 643-5400 (AmEx, MC, Visa)
Entrees: $10-$18.
While the authentic, “non-Americanized”
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 sky-
line at your tabletop. Indoor seating is
also available, and the comfortable, rustic
dining room with wood interior, hand-
made chairs and hand-blown glass lamps
also help make Alma a popular destina-
tion. The tamales have been called the
finest in the city, handmade daily in a daz-
zling variety. Ancho relleno, a large
poblano pepper stuffed with shredded
beef, raisins and peppers 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.
Located in the New York Marriott
Brooklyn, this spacious restaurant is ele-
gant, with comfortable seating. Archives
offers a wide variety of seafood, pasta,
poultry, beef and vegetable dishes for
every taste. Some entrees by executive
chef Walter Plender include barbecued
Australian rack of lamb on grilled polenta.
Other indulgences at Archives include the
Sunday Champagne brunch.  

A Table
171 Lafayette Ave. at Adelphi Street,
(718) 935-9121, www.atable.org.
(Amex, MC, Visa) Entrees: $16-$20.
“A table,” is what French mothers call
when dinner’s ready, and co-owner Jean-
Baptiste Caillet has done an admirable job
of making his 4-year-old restaurant feel
homey. A Table has space for about 50
people, mainly at the two long communal
tables (although there are seven smaller,
private tables). The food is classic French
bistro fare, with staples like steak frites,
bouillabase or monkfish with Provencal
potato puree.  During colder weather, A
Table also serves a much-praised pot-au-
feu (meat, vegetables and broth sim-
mered together).

Aunt Suzie’s
247 Fifth Ave. at Carroll Street (718)
788-3377 (MC, Visa) Entrees: $7.90-
$14.90. �
The family portraits covering her walls will
make you feel like you’ve known Aunt
Suzie your whole life. You’ll feel right at
home (and your wallet will, too!) as you
peruse the traditional Italian offerings
amid the mismatched wooden tables and
chairs. This is comfort food Italian-style.
Start your dinner with the cold “Auntie-
Pasta” sampler, a combo of fresh mozzarel-
la, sun-dried tomatoes, marinated arti-
choke hearts and the like. Pastas include
baked ziti with broccoli and pasta in
spinach pesto, and cheese tortellini with
“grandma’s meat sauce.” For an entree, try
the eggplant parmigiana or lobster tails
with pasta. And whatever you do, DON’T
forget the mozzarella garlic bread!

Balzar 
60 Henry St. at Cranberry Street, (718)
243-2010 (AmEx, DC, Disc, MC, V)
Entrees: $13-21.
Chef John Cicinelli says he thinks of the
Cote d’Azur when he looks around his
French-Mediterranean inspired Brooklyn
Heights restaurant. As if that’s not entic-
ing enough, how does lobster stew
sound? Or aioli crab cake with poached
shrimp and Parmesan crisp in saffron-lob-
ster broth? There’s also farfalle pasta with
Neapolitan meat sauce, or polenta with
mushrooms. Balzar also offers a Sunday
brunch menu, available from 11 am to 3
pm. Or try the $20 three-course prix-fixe
menu. Balzar is open daily.

BAMcafe 
at Brooklyn Academy of Music, 30
Lafayette Ave. at Ashland Place, (718)

BROOKLYN

Bites
Brooklyn Eats
Participants

Guide
41

44

2

�= Full review available at 
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Heights of flavor: Henry’s End Chef Mark Lahm specializes in
preparing wild game at his Brooklyn Heights restaurant.
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Monday, October 20, 2003
6:30-8:30PM

New York Marriott At The Brooklyn Bridge
The Grand Ballroom
333 Adams Street

Advance Tickets: 
$60 General Admission 6:30PM
$85 VIP Admission 5:30PM

At-the-Door: 
$85 Admission 6:30PM (limited availability)

atseB R O O K L Y N

RESTAURANTS, CATERERS, AND GOURMET GROCERIES

BROOKLYN EATS is produced by the Brooklyn Alliance, which is a non-profit, economic development affiliate of the Brooklyn Chamber
of Commerce. The event is presented in cooperation with the Brooklyn Delegation to the New York City Council. Special thanks to Gifford
Miller, Speaker of the New York Council and Lew Fidler, Chair of the Brooklyn Delegation to the New York City Council. Additional 
support is provided by the New York City Department of Business Services, Commissioner Robert W. Walsh.

THE NEW YORK
CITY COUNCIL

THE BROOKLYN CHAMBER OF COMMERCE PRESENTS
BROOKLYN’S BEST FOODS & BEVERAGES

Join us for a unique tasting event featuring the best restaurants, 

caterers, gourmet groceries, micro-brews, and wines in Brooklyn.

And be there to congratulate the Brooklyn Eats scholarship 

winners from New York City College of Technology, 

CUNY: Hospitality Management Department.

À Table
Akwaaba Café
Alma
Archives Restaurant
Aunt Suzie’s
Balzar
Bierkraft
Blue Ribbon
Blue Ribbon Sushi
Brawta Caribbean Café
Brooklyn Grill
Brooklyn Ice Cream 

Factory–River Café
Butta’ Cup Lounge
Café Kai
Café Scaramouche
Cake Man Raven
Caserta Vecchia
Chadwick’s Restaurant
Clemente’s Maryland 

Crabhouse
Cocotte
Corn Bread Café
Crave
Cucina

Dee Dee Dailey Catering
Eamonn’s
Effie’s Kitchen
Five Front
Footprints Café
Gage & Tollner
Grappa Café
Harvest
Henry’s End
Junior’s
Laura’s Gourmet Kitchen
Liberty Heights Tap Room
LouLou Restaurant
Lundy Bros. Restaurant
Madiba
Marco Polo Ristorante
Mo-Bay Restaurant
New York City College 

of Technology
Ocean Palace
Paradou
Peaches & Cream Café
Pier 116 and Beer Garden
Restaurant Gia
Rice

Shakoors Sweet Tooth
Smithwick’s
Southern Sweets
Steve’s Mom
Sugar Cane
Sweet Melissa Pâtisserie
Tavern on Dean
Tower Isles Frozen Foods
Tuk Tuk
Tuller Premium Food
Waterfront Ale House
Whim

WINE, BEER, AND MORE!
Acqua Panna
Aneri Prosecco Brut
Bierkraft
Brooklyn Brewery
Dallis Coffee
Hena, Inc.
Michael Towne Wines & Spirits
Olde Brooklyn Soda
Premier/Pinnacle Wines 

& Spirits 
S.Pellegrino 

tacos. Harvest serves dinner every night,
breakfast and lunch Monday through
Friday, and brunch on weekends.  

Henry’s End 
44 Henry St. at Cranberry Street, (718)
834-1776 (, DC, Disc, MC, Visa)
Entrees:  $15.95-$22.95.
Located two blocks from the Brooklyn
Heights promenade, Henry’s End, a casual
neighborhood restaurant, promises a won-
derful meal and a cozy, romantic atmos-
phere. Chef-owner Mark Lahm creates
entrees like chicken with pears, walnuts,
and blue cheese, and duck with wild mush-
rooms. Make sure to visit Henry’s End in
the fall and winter (October-March) for the
Wild Game Festival, where exotic cuisine
like the herb-crusted elk, fiddlehead ferns
and soft-shell crabs are legendary. 

JRG Fashion
Cafe
177 Flatbush Ave. at Fifth Avenue, (718)
399-7079, www.jrgentertainment.com,
(DC, Disc, MC, Visa) Entrees: $10-$20. �
This Caribbean oasis blends owner J.R.
Giddings’ twin passions for fashion and
food. Expect dressed-up versions of West
Indian favorites — codfish and akee gets
reinvented here as a tempura fish cake —
or oxtail stew served with a side of rice
and beans. 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 mid-
night Sunday-Thursday, and until 4 am on
Fridays and Saturdays.

Junior’s
386 Flatbush Ave. at DeKalb Ave. (718)
852-5257, www.juniorscheesecake.com
(DC, Disc, MC, Visa) Cheesecakes:
$11.95-$59.95.
A Brooklyn institution for 53 years and
counting, Junior’s diner was named for
founder Harry Rosen’s sons Walter and
Marvin, and boasts what might be the
most famous cheesecake in America. But
they make more than just a dozen vari-
eties of cheesecake. Have you tried their
cookies, croissants, or challah? Owners
Alan and Kevin Rosen ship their confec-
tions anywhere in the United States, so if
you haven’t indulged, you’ve got no
excuse, no matter where you live.

Laura’s
Gourmet Kitchen
1235 Prospect Ave. at Reeve Place,
(718) 436-3715 (AmEx, Disc, MC, Visa)
Entrees: $9-$26. 
“Everything on our menu is carefully pre-
pared from old family recipes and simply
the freshest food we can find,” says owner
Laura Leone. “Some of our recipes origi-
nate from the Genovese region of Italy,
where my mother and I come from, and
some from Sicily, where my husband [chef]
Sal [Leone] comes from. North or South,
we’ve been making authentic Italian dishes
on this corner for 25 years. Laura’s is avail-
able for private parties, offers takeout and
delivery, catering and brick oven pizza.

Liberty Heights
Tap Room
34 Van Dyke St. at Dwight Street,
(718) 246-8050, www.parkslope-
brewingco.com/lhtr.html. (AmEx, MC,

Visa) Entrees: $8-$15. 
Just a few blocks from the city’s best view
of the welcoming lady of the harbor, this
neighborhood pub offers craft brews (from
$3.75), served fresh from the tap, plus
wines and spirits. Owner Steve Deptula
and Chef Monica Byrne make pizza and
foccaccia in their brick oven, and serve
beer-friendly light fare such as salads,
sandwiches, mussels, buffalo wings and
nachos. Dine indoors, outdoors or on a
rooftop deck (open as long as Mother
Nature allows); play pool or enjoy the
jukebox. There’s also plenty of parking.

LouLou
222 DeKalb Ave. at Clermont Avenue,
(718) 246-0633, www.loulou/restau-
rant.com (AmEx, MC, Visa) Entrees:
$12.50-$19. 
Serving healthy and reasonably priced
food, this French restaurant is part of the
Fort Greene restaurant renaissance.
LouLou has a cozy atmosphere with rustic
tables, exposed brick walls and a lovely
garden. The menu focuses on seafood —
seared Maine diver sea scallops with win-
ter squash “spaghetti” and light white
wine broth, and garlic-braised monkfish
over a butternut squash crepe served with
sauteed spinach and creamy curry sauce.
Also check for rabbit stew and beef bour-
guignon.  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, Disc, DC, 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 restaurant 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 roast-
ed chicken, soup  or salad, and apple or
blueberry pie with ice cream. Plenty of
ambience inside and out. Lundy’s over-
looks Sheepshead Bay with its fishing
boats and bustling population.

Madiba
195 DeKalb Ave. at Carlton Avenue,
(718) 855-9190, www.madibaweb.com
(AmEx, MC, Visa) Entrees: $10-$22. �
Stepping into Madiba is like bursting into
the Kasbah. Billowy interior canopies,
wooden bar and pillow-topped benches
transport you to a fantastic getaway.
Madiba has a tribal African, Indian and
Portuguese menu with exotic dishes and a
state-of-the-art wine list. Chef-owner Mark
Henegan’s unique South African recipes
include the Durban samoosa (stuffed
Indian vegetable patties with spicy pickle
relish), oven-roasted Cornish hen with gin-
ger tamarind glaze and mashed sweet
potatoes, and ostrich carpaccio with
watercress. Desserts include the Klipdrift
brandy tart, chocolate indulgence and
Jenny’s malva pudding (with apricot pre-
serves).

Marco Polo
Ristorante
345 Court St. at Union Street, (718)
852-5015, www.marcopoloristo-
rante.com (AmEx, DC, Disc, MC, Visa)
Entrees: $16.95-$28.95. �
One of Brooklyn’s most elegant dining
rooms, Marco Polo boasts valet parking, a

formally dressed and knowledgeable wait-
staff 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 pre-
pared by chef Francesco Insingo. The
dessert wagon offers pastries, cakes,
tortes, fruits, sorbet and gelato. Marco
Polo is open for lunch and dinner. 

Mo-Bay
Restaurant
112 DeKalb Ave. at Ashland Place,
(718) 246-2800, www.mobayrestau-
rant.com (AmEx, Disc, MC, Visa)
Entrees: $7-$15.75. �
If Caribbean, soul and vegetarian food are
what you fancy, then Mo-Bay restaurant is
the place to be. Mo-Bay’s beach hut inte-
rior, fresh-cut flowers and reggae music
give the place a cool, island vibe. Popular
dishes include the curried coconut salmon,
pan-blackened chicken and oxtail stew.
For vegetarians, there’s the brown-stewed
veggie chicken, curry veggie chicken and
barbecue veggie chili. The dessert menu
offers Mo-Bay’s famous “rummy rum
cake” — soaked in three types of rum and
served warm with vanilla ice cream — a
slice of heaven. 

Ocean Palace 
1416 Ave. U at East 15th Street, (718)
376-3838, (Amex, MC, V) Entrees: $7-$17.
Dim sum menu: $1.90-7.50 per item. �
Ocean Palace has traditional dishes like
wonton and egg drop soups, spring rolls,
moo shu pork, chicken with cashews, and
sweet and sour everything also mix with
exotic plates like duck feet, pig feet and
eel, for the more adventurous. Try the
jumbo shrimp with walnuts, or the Peking
pork chops, or the lobster special flavored
with ginger and scallions. Dim sum is
served Saturday and Sunday, resulting in
“lines going half-way around the block,”
says owner Danny Tsoi. The steamed
dumplings (pork or shrimp) are favorites,
as are the stuffed scallops with sour sauce.

Their Sunset Park location (5423 Eighth
Ave. at 55th Street) is currently closed for
renovation and they hope to reopen in fall
2004.

Paradou
426A Seventh Ave. at 14th Street,
(718) 499-5557. (Visa, MC) Entrees:
$10-$20. 
Chef Robert Ubhaus gets rave reviews for
his crepes, charcuterie plates and his roast-
ed tomato, basil and goat cheese terrine.
He’s also very proud of his traditional
regional French dishes, such as cassoulet,
coq-au-vin and duck confit. Paradou
opened at the end of June in the old Max
and Moritz location, seats 40 to 50 people,
serves wine and beer, and has a large out-
door garden where you can soak up the
last few rays of sunshine. Dinner is served
Tuesday through Sunday from 6 pm.
Brunch and lunch is served Saturdays and
Sundays, noon-4 pm. There is a three-
course prix-fixe dinner menu for $25; the
two-course prix-fixe brunch costs $15.

Peaches &
Cream Cafe
436 Myrtle Ave. at Clinton Ave, (718)
852-2243 (Cash only) Paninis: $4.50,
soups: $3.50-$4.25.
Lunchtime brings people in for the paninis
and soups and nighttime probably brings

them back for a scoop or two of the café’s
homemade ice creams. While the chicken
corn chowder and turkey paninis with pep-
per jack cheese and roasted red peppers
sound delicious, let’s be frank here — it’s
the banana pudding ice cream you really
want. Or the ginger ice cream with honey
grahams. Or the strawberry cheesecake
ice cream. Heck, get a slice of sweet pota-
to cheesecake while you’re at it. Also,
come back for brunch in mid-November.
Open daily.

Pier 116
116 Smith St. at Pacific Street, (718)
260-8900 (MC, Visa) Entrees: $9-$18.
Chef David Townsend transplanted himself
from Atlanta to Brooklyn last March and
he’s already picked up some Norther’ly
ways. He recently opened this traditional
New England-style clam shack in the for-
mer That Bar location and packed the
menu with fried clam rolls, lobster rolls and
“Coney Island-style fried calamari.”
Downing fried food is made easier with
Townsend’s premium and largely imported
beer selection, both bottled and draft.
Finish the meal with the surprisingly elegant
Pop Tart ice cream sandwiches. There’s
brunch as well, featuring Frosted Flakes
French Toast. Closed Mondays.

Restaurant Gia 
68 Lafayette Ave. at South Portland
Avenue, (718) 246-1755, (Amex, MC,
Visa) Entrees: $16-$25. �
Enjoy French fare with a hint of Asian and
Middle Eastern touches at chef/owner Ian
Grant’s Fort Greene restaurant. Thanks to
stints at Bouley Bakery, Jean-Georges in
Manhattan and River Cafe in Brooklyn,
Grant knows how to create a plush and
romantic place with high-end decor and
service. The fish-heavy selection of entrees
includes sea scallops in a sauce of shallots,
white truffle oil, and Sauvignon Blanc, and
bronzini with coconut flavored rice and
baby bok choy. Request a sampling of the
desserts, or opt for one of the homemade
ice creams in flavors like vanilla Swiss
almond and chocolate orange. 

Rice
81 Washington St. at Front Street,
(718) 222-9880, www.riceny.com, (Cash
only) Entrees: $4-$13. 
Gabriele Blecher, a manager at Rice,
described her restaurant’s cuisine as “any-
thing to do with rice.” Can’t argue with
that. Boasting specialty rices infused with
cilantro, parsley and spinach or, instead,
steamed in coconut milk, the menu at this

2-year-old restaurant is largely rice-
inspired but also features Lebanese fare,
not to mention very good tamales.
Blecher said the chicken kabob is one of
the most popular entrees, but the
Vietnamese lemongrass chicken salad has
been turning heads, too. 

Owners David Selig and Peter Lawrence
recently won a Brooklyn Chamber of
Commerce award for the restaurant’s inti-
mate, dimly lit interiors, which they
designed themselves. Enjoy the 30-seat
patio at night, after the paper lanterns are
turned on. 

Shakoor’s
Sweet Tooth 
555 Throop Ave. at Halsey Avenue,
(718) 574-2580 (AmEx, MC, Visa) Soul
Food Takeout: $6.50-$10.
This Bed-Stuy nook is earning itself a rep-
utation for doing wonderful things with
that wonderful tuber — the sweet potato
— like cheesecakes, pies and pound
cakes. In fact, fans of Chef Shakoor
Watson’s sweet potato pound cake will
soon be able to make their own from a dry
cake mix that will be distributed by the
organization Real Men Cook. The mix will
be available in Savalot grocery stores by
mid-November, according to bakery co-
owner Marissa Watson. Sweet Tooth also
offers a takeout soul food menu.

Smithwick’s
191 Smith St. at Warren Street, (347)
643-9911 (Amex, DC, Disc, MC, Visa)
Entrees: $10-$23. �
Chef Noel Thompson dresses up reliable
American favorites, adding the occasional
unexpected ingredient, for example,
Macadamia-crusted Pacific cod, wild
mushroom sauce and wasabi mayonnaise
with a filet mignon and tempura shrimp.
Their $20 prix-fixe five-course sunset sup-
per 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 from
11 am to 3 pm.

Southern
Sweets
Contact Deborah Morton at (212) 978-
4616 (Cash only) Cakes: $18.50-$45.
After working as a respiratory therapist for

years, Deborah Morton decided she need-
ed a breather. That’s when she tapped her
mom’s North Carolinian recipes, created
some of her own, and founded her to-
order bakery and catering outfit, Southern
Sweets. She started out at the Cadman
Plaza greenmarket 10 years ago, and has
developed a repertoire of 30 cakes, tarts
and pies, which include sweet potato tarts,
a Southern-styled coconut cake called the
snowball cake, Mississippi mud cupcakes,
and honey-pecan tart made with organic
honey. Give one-week notice for most
orders.

Steve’s Mom
Inc.
113 16th St. at Third Avenue,
www.stevesmom.com, (718) 832-6300
(AmEx, Disc, MC, Visa) Pastries: $8-
39.95. 
Owners Erwin and Suellen Schussel have
been churning out dreamy rugelach — and
not only the standard Old World recipe
with cinnamon, raisins and nuts; but also
their own variations on the theme, such as
apricot, raspberry and Black Forest, to
name a few — for 15 years.  But don’t let
the fame of that particular flaky pastry deter
you from trying their other offerings: the
trademarked Fudgeroons (think of a head-
on collision involving brownies and maca-
roons), Vienna Pralines (almonds, and more
almonds), Hamentaschen (shortbread pas-
try encapsulating a fruit filling), apple
strudel and more.

Sugarcane
238 Flatbush Ave. at Bergen St. (718)
230-3954 (AmEx, Disc, MC, Visa)
Entrees: $8-18. �
Chef Phoebe Gumbs brings Caribbean
cooking with Trinidadian influence to the
Park Slope-Prospect Heights area and gets
rave reviews for its seafood dishes, espe-
cially the sugarcane shrimp skewers and
curried shrimp. The jerk chicken, actually a
Jamaican favorite, is also worth a try, but it’s
hard to choose just one dish from an entire
menu bursting with sunny flavors. Patrons
clamor for the callaloo, made with okra and
dasheen leaves, which is traditionally a side
dish. Sugarcane often hosts live local bands
— jazz on Thursday nights, and a steel
drum brunch on weekends.

Sweet Melissa’s
276 Court St. at Butler Street, (718)
855-3410 (Cash only) Pastries: 65
cents-$9. Large tarts: $28.
Afternoon tea, anyone? Sweet Melissa’s
quaint tea parlor and bakery is the perfect
place to sip and munch. Served from 1-5
pm, enjoy scones with double cream and
homemade preserves, finger sandwiches,
and petit fours for $14.95 per person.
You’ll also find traditional and nouveau
cookies, pastries, holiday pies and cakes
to take home with you. And brides: your
day will not be complete without a Sweet
Melissa’s masterpiece wedding cake.

Tavern on Dean
755 Dean St. at Underhill Avenue,
(718) 638-3326 (MC, Visa) Entrees:
$12.95-$18.95. �
With its dark wooden exterior and deep-
set windows, Tavern on Dean is a cozy
American tavern. The tavern offers bar
food — hamburgers, club sandwiches —
as well as more substantial fare. Sample
the pan-roasted half chicken, pan-sauteed
catfish, roasted herbed salmon and sever-
al pasta dishes, as well as steamed mussels
in white wine and grilled marinated hang-

er steak with a Merlot and shallot reduc-
tion. The kitchen is open until 3 am
Thursday, Friday and Saturday; until 1 am
the rest of the week. Full-service bar.
Enclosed (heated in winter!) garden avail-
able year-round for private parties.

Tower Isles
Frozen Foods 
This 30-year old Atlantic Avenue manufac-
turer of Jamaican patties — beef, chicken
or vegetable — supplies all New York City
area supermarkets, and most New York
pizza parlors with their scrumptious wares.
Look for their patties at Crown Fried
Chicken, or in the frozen foods aisle of your
local Pathmark, C-Town or Associated
Supermarket.

Tuk Tuk
204 Smith St. at Baltic Street, (718) 222-
5598 (Cash only) Entrees: $7-$9. �
Smith Street restaurant Tuk Tuk, opened
by Anuwat “Nu” Morakotjantachote,
serves up authentic Thai food. The cozy
restaurant, named for the ubiquitous
three-wheeled vehicle in Thailand — akin
to a taxi — which makes a “tuk tuk tuk”
sound, seats about 40. Tuk Tuk also offers
wines and imported beers.

Tuller Premium
Food 
199 Court St. at Bergen Street, (718)
222-9933 (AmEx, MC, Visa) Entrees:
$11.99 and up; Pastries: $2-$22. 
Open since September 2001, owner
Robert Tuller’s market has a full kitchen
that turns out prepared meals and salads
as well as the deluxe ingredients you
need to make your own delicious meals.
Tuller’s shelves are stocked with every-
thing fresh — breads, Jacques Torres
chocolates and specialty olive oils are just
the tip of the iceberg. The array of gour-
met foods also includes an inventory of 75
cheeses. 

Waterfront Ale
House 
155 Atlantic Ave. at Henry Street,
(718) 522-3794,www.waterfrontale-
house.com, (Amex, MC, DC, Visa)
Entrees: $10.95-$20.95. �
Since 1989, the Waterfront Ale House has
embraced its pub status, offering 18 beers
on tap and 50 to 60 different bottles. But
with the help of local chef Jim Takacs, they
are able to go well beyond the usual bar
fare. There are the obligatory chicken
wings and fried calamari, but also try more
sophisticated choices like venison and
black bean chili with tequila-cilantro sour
cream or a burger made from Kobe beef.
Owner Sam Barbieri is a barbecue maven
(all meats are smoked in-house), so don’t
miss the fabulous barbecue chicken
served with sweet potato fries.   

Whim
243 Degraw St. at Clinton Street,
www.gotlemon.com (718) 797-2017,
(AmEx, MC, Visa) Entrees: $14-$20. �
Seafood lovers craving lunch on the half
shell should be pleased that Whim’s raw
bar opens at noon. Whim has all the rustic
offerings of a New England seafood shack
as well as more sophisticated fare like a
corn and lobster chowder that weighs in
between chowder and bisque. Stop by on
Sunday for Long Legs Rock: $30 for all-
you-can-eat crab legs and all-you-can-
drink Rolling Rock. 

So rich: Chef Robert Ubhaus of Paradou is proud of his traditional
French dishes.
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By the time the dessert cart is rolled to your
table, you’ll be making plans for your next visit.
Free valet parking.

The Gingko Leaf
788A Union St. at Sixth Avenue, (718) 399-9876
(AmEx, Disc, MC, Visa) Entrees: $8-$19. �
Designed by artist Toshio Sasaki, Gingko Leaf’s
new indoor garden offers a serene atmosphere
for authentic Japanese dining. Whether seated
near a waterfall or beside the sushi bar, there is
plenty to enjoy. The cafe serves obento boxes at
lunch as well as a variety of platters. At dinner,
try the daily appetizers like belly tuna (toro)
tartare with black tobiko (flying fish roe), fresh
mackerel marinated with rice vinegar, or sim-
mered anago (sea eel). Gingko Leaf offers more
than 20 different types of fish and a sake bar
with three types of pure rice sake, all made in
Japan. 

Gingko Leaf has a Sunday brunch from 11:30 am
to 4 pm, and hosts private parties for groups of
20 to 30 people in the garden. 

Inaka Sushi House
236 Seventh Ave. at Fourth Street, (718) 499-
7856 (AmEx, Disc, MC, Visa) Entrees: $9.60-
$16.50.
The making of those beautiful little works of art
called sushi is so fascinating many people will
prefer sitting at the bar where owner Joanne
Wu’s cadre of superb sushi chefs work their
magic. Others may prefer the comfort of Inaka’s
dining room. Either way, a good idea for begin-
ners is to order the nine-piece sushi deluxe box,
which contains yellow tail, salmon, mackerel, fan
fish roll, crab meat, white fish in several varieties,
shrimp and tuna roll. Sushi can also be ordered
a la carte and in more modest combinations.
Teriyaki fans will find Inaka’s dishes expertly sea-
soned and melt-in-your-mouth tender.

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 Williamsburg land-
mark a long way from the sailors tavern it once
was. Furnished with its original oak bar, the
restaurant opens up to a formal dining room
with a breathtaking view of the Manhattan sky-
line and a lounge with live jazz on Thursday,
Friday and Saturday nights. The primarily Italian
dinner menu navigates pleasantly between
home cooking and fine dining. iO also offers
separate lunch, weekend brunch and after-din-
ner menus along with tapas in the jazz lounge. 

Joe’s Pizza 
137 Seventh Ave. at Carroll Street, (718) 398-
9198 and (718) 398-9201 (Cash only) Minimum
delivery: $12. 
Fans of the famous Joe’s Pizza on Bleecker
Street don’t have to trek to Manhattan for a slice
anymore. Joe’s opened its Park Slope outpost
three months ago, and it offers up the same
crispy, thin-crust pizzas. Enjoy a traditional pie,
or give the white pizza (topped with ricotta and
mozzarella without tomato sauce) or Sicilian
square a try. And there’s no need to stand at
those circular tables to eat — Joe’s Pizza in
Brooklyn has plenty of seating. 

JRG Fashion Cafe
177 Flatbush Ave. at Fifth Avenue, (718) 399-
7079, www.jrgentertainment.com, (AmEx, DC,
DISC, MC, Visa) Entrees: $10-20. �
This Caribbean oasis blends owner J.R.
Giddings’ twin passions for fashion and food.

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

4 Oct. 20, 2003WWW.BROOKLYNPAPERS.COMTHE BROOKLYN PAPERS

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

Start your day Freshly Baked!

Pie Season is
coming up!

Order now for Thanksgiving:
Apple, Pumpkin, Blueberry,

Coconut Custard,
Banana Cream,

Pizza Grano & more!When other bakers say NO,

Uncle Lenny says YES!!!

* * * * *  * *

Including French Roast
and Vanilla Hazelnut

TRY OUR
DELICIOUS

CANDY
APPLES

&
CHARLOTTE

RUSSE

GET YOUR
PREMIUM BREW

COFFEE
Only
60¢

355 Court Street BROOKLYN • (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

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

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

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 

authentic Japanese cuisine and boutique

The Gingko Leaf

closed Mondays take out available

788a union st. (betw 6th and 7th ave) TEL 718.399.9876
park slope, brooklyn FAX 718.399.9432

lunch
FRI-SUN: 11:30am-4pm

tea time
3pm-6pm

dinner
TUES-SUN: 6pm-11pm

Bamboo Garden
available for parties
and special occasions

(up to 30 people)

please call for reservations

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) 

Gourmet Grocery & Beer Emporium
191 Fifth Ave

Brooklyn, New York 11217
(718) 230-7600

Mon-Thurs: 11:00-9:00
Friday: 11:00-10:00

Saturday: 10:00-10:00
Sunday: 10:00-8:00

Come browse our cheeses (200+), beers
(600+), ciders, chocolates (60+ bars & much
more), charcuterie & gourmet goodies, both
sweet and savory. Gift Ideas: Gorgeous tins
filled with gourmet delights. Adorable &

delicious stocking stuffers. Beautiful custom
baskets and gift boxes—you choose the items

and we make the baskets to order (free
delivery in Park Slope). 

Tastings every Tuesday at 7PM
(complimentary)

Gift Baskets & Free Local Delivery 

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

Crystal
Manor

January - March 2004
Catering Special

Prices starting at $35 per person

WEDDINGS • CHRISTENINGS

ANNIVERSARIES • FUNDRAISERS

ALL BUSINESS FUNCTIONS/
REAL ESTATE CLOSINGS

(meals served if your wish)

Call 718-859-2141
Vist our website - www.crystalmanor.net
1460 Flatbush Avenue, KENSINGTON

(Bet. Glenwood & Farragut Rd.) VALET PARKING AVAILABLE

Breakfast, Lunch and Dinner
–– OVERSTUFFED SANDWICHES ––

lean hot pastrami,
roast beef, turkey, corned beef,

tongue, brisket

82 Livingston St.
(718) 246-7089

Open M-Th 8am-9pm; Fri ‘til sundown
Closed Saturday for Shabbat
Local Delivery •

� � � � �

PASTRAMI
Juicy or Extra Lean

$$ 77 77 00

We Deliver
9am-8pm

to Downtown Brooklyn

The BEST Deli foods!

Rabbi Israel Mayer SteinbergCatering for ALL occasions

Enjoy our large garden dining area!

* * * * * * *

OPEN

24 HRS
7 DAYS/WEEK

* * * * * * *

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

(718) 403-9940
FREE DELIVERY • 

(we accept credit cards in person only)

AALLLL  CCOOOOKKIINNGG
DDOONNEE  OONN  AA

CCHHAARRCCOOAALL  GGRRIILLLL!!

WORLD FAMOUS

Steaks, Ribs, Seafood,
Burgers, Chicken,

Combos & Side Orders

Express Service
Lunch & Dinner

Take-Out & Eat-In
Free Delivery

7205 3rd Avenue
(718) 680-3100

fiv
e

dollars

OFF
with $25

purchase

New Name . . . same Old Fashion Cooking!

A.S. Pork Store
274 Fifth Ave. at First Street, (718) 768-2728
(Disc, MC, Visa) 
Open since 1948, A.S. Pork Store has succeed-
ed because of its reputation for stocking and
selling quality foods. The store offers Boar’s
Head meats as well as a variety of Italian pre-
prepared foods. Don’t pass up their fresh,
house-made mozzarella and sausages. A.S. Pork
Store also sells wholesale to restaurants. Closed
Sundays.

Bay Ridge Sushi
6819 Third Ave. at 68th Street, (718) 491-
0662 (AmEx, MC, Visa) Entrees: $7.95-$17.95. 
Step into Bay Ridge Sushi and you’re in another
world — the hustle and bustle of busy Bay
Ridge falling away with each step taken inside.
The winsome sushi chefs will carve up your
favorites, including tuna, salmon, yellowtail,
scallop, fluke, mackerel, flying fish roe, crab
stick and many more.

Of course, Bay Ridge Sushi hasn’t forgotten all
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 teriya-
ki with lobster. Just make sure to leave room for
the tempura green tea ice cream!

Bierkraft
191 Fifth Ave. at Union Street, (718) 230-7600
(AmEx, MC, Visa)
Walk into this gourmet shop and you’ll be sur-
rounded by more than 650 kinds of beer.
Bierkraft is also very particular about the 200
cheeses they stock, most made by small pro-
ducers. (They belong to the American Cheese
Society.) The nice selection of fresh breads,
chocolates from around the world and gourmet
prepared foods make spectacular gift baskets.
Free beer and cheese tastings every Tuesday
night at 7 pm.

Blue Apron Foods
814 Union St. at Seventh Avenue, (718) 230-
3180, (MC, V)
Park Slope resident Ted Matern and former Park
Slope resident Alan Palmer opened this
scrumptious cheese and charcuterie shop in
November 2002. With 60 years of combined
experience in the gourmet shop business —
including Dean & DeLuca and Bloomingdales
— the owners have made Blue Apron Foods a
destination for foodies who prize high-quality
goods, moderate prices and top-notch service.

Blue Apron also sells all of those must-have
packaged foods that make for elegant acces-
sories to your smoked meats, fishes and
cheeses: mustards and other condiments, fruit
jams, chutneys and fresh baked bread from
Sullivan Street Bread and Amy’s Bread in
Manhattan, and Brooklyn’s own Royal Crown. 

Palmer says, “We key in on a lot of Brooklyn
producers, including Jacques Torres chocolate
from DUMBO, fruit tarts from Margaret Palcas
in Red Hook and Amy Berg’s cookies from Park
Slope.”

Casper Jones
440 Bergen St. at Fifth Avenue, (718) 399-
8741, (Cash only) Entrees: $6-$12. �
This new cafe-lounge is finding its niche with its
diner style and live jazz and DJ. The menu is
stuffed with salads and sandwiches, but Chef
Said Azzam says he is expanding to feature
more entrees like his tasty, meatloaf-like veal
and beef pate. It’s a good sign because his cur-
rent offerings, such as the shrimp and salmon
sandwich or the avocado and watermelon soup,
demonstrate an exquisite attention to detail.

Cono & Sons
O’Pescatore
301 Graham Ave. at Ainslee Street, (718)
388-0168 (AmEx, DC, MC, Visa) Entrees:
$8.95-$29.95. �
Your first impression of Cono & Sons
O’Pescatore will be a light, airy feeling, evoked
by glimmering white tablecloths with napkins
pointing heavenward, black lacquered chairs
and a beautiful tile floor. As the name suggests,
this is a place for serious seafood and Italian cui-
sine enthusiasts.

Signature dishes include the Contadina, a
mouthwatering mixture of veal, sausage, beef
and chicken, prepared with peppers, mush-
rooms and potatoes ($39.99 for two or more)
and the tornido di pesci — clams, shrimps, mus-
sels, whiting, squid and filet of sole served with
rice (also $39.95, for at least two people).
There’s something for everyone: homemade
cavatelli, veal chops alla Cono, shrimp fra diavo-

BROOKLYN

Bites Advertiser
Guide

�= Full review available at 

Abbreviation Key: AmEx= American
Express, DC= Diner’s Club, Disc= Discover
Card, MC= MasterCard, Visa= Visa Card

Feeling Blue: Blue Apron Foods in Park Slope offers a scrumptious array of
gourmet meats, cheeses, sweets and more.

See BITES on page GO 5
Fisherman’s friend: Chef Cono Natale serves up Italian seafood classics at
Cono & Sons Opescatore Restaurant in Williamsburg.

lo and fried scallops. Cappuccino and a tradi-
tional Italian dessert (cheesecake, spumoni and
more) ensure a happy ending.

Crave
570 Henry St. at Carroll Street, (718) 634-0361
(AmEx, Disc, MC, Visa) Entrees: $6.95-$13.95
Crave gourmet foods but lack the time to make
them? This new Carroll Gardens eatery may
become your fix whether you choose to eat
there, pick up your order or have it delivered.
Husband-and-wife chef team Debbie Lyn and
Marco Morillo bring their culinary expertise to
bear on everything from appetizers to salads to
main courses to fresh, pureed baby food. Also
try their weekend brunch, a prix fixe menu that
features French toast with mixed berry and
honey compote and pan-seared rib-eye steak.

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 contem-
porary Italian kitchen.

At Cucina, it’s best to let the capable staff guide
you. They are skilled at everything from pairing
wines to your meal to sweeping in with a gener-
ous basket of fresh, artisanal bread and focaccia
and a plate of spicy olives to advising you about
the delicious pastas, grilled pizzas and variety of
antipasti. Cucina also offers valet parking on
Fridays, Saturdays and Sundays and a takeout
annex. 

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 land-
mark that dates back to 1879, features arched
mirrors, red velvet wall coverings and brass,
gas-lit chandeliers. Restaurateur Joseph
Chirico took over in 1995, and completely
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
craving with old-fashioned, top-notch service.
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FREE
Glass of wine
with purchase of
entree when you
mention this ad
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PARADOU

BROOKLYN
426 Seventh Avenue
Brooklyn, NY 11215
Phone: 718.499.5557
Fax: 718.499.2709

www.paradounyc.com

VIN.CUISINE.JARDIN

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

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

beef, pork, lamb, veal & poultry
• Boar’s Head cold cuts
• Prepared foods
• Homemade Italian sausage
• Italian specialties

A•S
PORK
STORE

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

Now Reopened!

• Specializing in freezer orders

• We wholesale to restaurants

• Catering for all occasions

PHONE IN
YOUR ORDERS
(718) 768-2728

570 Henry Street (bet. Carroll and Summit Sts.)

Tues/Wed/Thurs: 11:30am-10pm; Fri: 11:30am-11pm;
Sat: 11am-11pm; Sun: 11am-10pm;

Weekend Brunch (in-house): 11am-4pm

• (718) 643-0361

Catering & Gourmet Dining
delivery/takeout

Come in for Lunch,
Dinner or Weekend Brunch

Court Street

Kosh
er

Coffee Shop

Pleasant Atmosphere • Gourmet Food
Coffee • Sandwiches • Pastries
Natural Fresh Fruit Shakes
Please call for your
Shabbos order

CATERING
AVAILABLE!

Local Delivery
$5 minimum

16 Court Street – Lobby (718) 243-9588
Mon-Thurs: 7:30am-4:30pm; Fri: 7:30am-2pm       FAX: 243-9589

THE
SOUL SPOT
RESTAURANT
The Classic Soul of New York

302 Atlantic Avenue
(bet. Hoyt and Smith Sts.)

(718) 596-9933

Catering for all Occasions
Available for Deliveries and Parties

Mon-Sun: 11am-11pm

Milk may do a body good but finger lickin’
southern fried chicken does the soul good!

Try the Great Southern & Caribbean Cuisine,
BBQ Chicken & Ribs, Curry Chicken, Peach Cobbler & more

320 ATLANTIC AVE. • (718) 797-3324
bet. Smith & Hoyt Sts.

* * * * * * *
HAPPY HOUR

Wed-Sat, 5-8pm
* * * * * * *10% lunch discount
for Metrotech diners!

* * * * * * *
Weekend
Brunch

from 11:30am-3pm

* * * * * * *
Dinner

Wed-Sun: 6-10pm

* * * * * * *Outdoor Canopy Bar
* * * * * * *

Mouthwatering Burgers
& Irresistible Reubens

7308 3rd Avenue (718) 833-8818
OPEN 7 DAYS: Mon-Thurs: 11am-11pm; Fri&Sat: 11am-midnight; Sun: noon-11pm

––– Fine Japanese/Chinese Restaurant –––

Sushi
Buffet

Preparing As You Request It!

All Day Unilimited
Over 30 Items Daily

$1495 ALL YOU
CAN EAT!
Eat-in Only

$4.95

GRAND OPENING!

20%
OFF

handrolls
& sushi

rolls
limit 1 per customer

min purchase $15

10%
OFF

any menu
items

exp 10/31/03
limit 1 per customer

not combined with
other offers

• FREE DELIVERY

(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

139 Montague Street • 718.858.5592
www.latraviatatogo.com

Expect dressed-up versions of West Indian favorites —
codfish and akee gets reinvented here as a tempura
fish cake — or oxtail stew served with a side of rice and
beans. Giddings hosts a fashion show in the cafe on
the fourth Thursday of each month, and displays cloth-
ing 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 from Sunday through Thursday,
and until 4 am on Fridays and Saturdays.

La Traviata
139 Montague St. at Clinton Street; 161 Joralemon
St. at Clinton Street, (718) 858-4100, www.latravi-
atatogo.com (AmEx, DC, Disc, MC, Visa) Entrees:
$9.50-$14.50. 
This is a great father-and-son act. Ralph Tommaso Jr.
and his dad take a personal interest in their popular
Brooklyn Heights eateries, and this interest can be
seen in every detail — from the marble fountain in the
rear patio to the friendly staff and ample menu. La
Traviata offers all those dishes that have made Italy a
gourmand’s delight — chicken alla Marsala, veal
scaloppini, shrimp scampi. Lighter fare includes thin-
crust pizza with an extensive selection of toppings.
Delivery service via phone or the Web site. Sidewalk
cafe seats available in season.

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 succulent fruit.

The Lighthouse
Tavern Bar and Grill
243 Fifth Ave. at Carroll Street, (718) 788-8070,
www.lighthousetavern.com (Amex, MC, V) Entrees:
$7.95-$8.95.
This nautical-themed pub, which opened on Aug. 28,
offers dining in the bar, in cozy banquettes or on the
charming rear patio. In addition to a variety of burgers,
The Lighthouse Tavern Bar and Grill offers staples such
as mozzarella sticks and chicken fingers but distin-
guishes itself by offering several Costa Rican-inspired
dishes: homemade “enyucados” (fried balls of yucca
dough filled with ground beef and cheese), ceviche,
tortillas and more. Call for delivery.

Marco Polo
Ristorante
345 Court St. at Union Street, (718) 852-5015,
www.marcopoloristorante.com (AmEx, DC, Disc,
MC, Visa) Entrees: $16.95-$28.95. �
One of Brooklyn’s most elegant dining rooms, Marco
Polo boasts valet parking, a formally dressed and
knowledgeable waitstaff and a sophisticated menu
that reflects the taste of its owner, Joe Chirico, a vet-
eran restaurateur. Marco Polo has an Italian menu that
includes an array of hot and cold appetizers, soups, sal-
ads, pasta, fish, chicken, veal, steaks and chops pre-
pared 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.
151 Atlantic Ave. at Clinton Street, (718) 643-6000
(AmEx, MC, Visa)
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 fried corn-
meal crust. Of course, it wouldn’t be a fiesta without
all of those great Mexican drinks from Mezcal’s tequi-
la bar including fresh, lime juice margaritas.

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

The hot seafood antipasto for two includes grilled
octopus, calamari orreganato, shrimp scampi, baked
clams and mussels marinara. A delicious cabernet
sauce accompanies juicy rack of lamb. Located on a
quiet street, Michael’s might be one of Brooklyn’s
hidden treasures if the 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.

Paradou
426A Seventh Ave. at 14th Street, (718) 499-5557,
(MC, Visa) Entrees: $10-$20. 
Chef Robert Ubhaus gets rave reviews for his crepes,
charcuterie plates and his roasted tomato, basil and
goat cheese terrine. Paradou, which opened in June in
the old Max and Moritz location, seats 30 to 40 peo-
ple, serves wine and beer, and has a large outdoor gar-
den that you can still enjoy before winter chill sets in. 

Dinner is served Tuesday through Sunday, from 6 pm.
Brunch and lunch is served Saturdays and Sundays,
noon to 4 pm. There is a three-course, prix-fixe dinner
menu for $25; the two-course, prix-fixe brunch is $15.   

66 Water Street
66 Water St. at Main Street, (718) 625-9352 (AmEx,
MC, Visa) Entrees: $10-$18.
This restaurant-bar, opened by four Irish ex-pats in
2002, offers 14 perfectly chilled beers on tap. The
dinner menu lures diners in with comfort food appe-
tizers like macaroni and cheese (bacon is optional) or
chicken fingers with honey mustard sauce as well as
the must-have assortment of burgers and sandwich-
es. 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 traditional oak bar
feel with industrial finishes. Downstairs is a huge
lounge area. There’s a DJ booth suspended between
the two levels and a couple of slightly raised 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. 

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 Restaurant/Bar has recent-
ly expanded in size and it’s stats are amazing. It now
offers a 42–foot bar, more than 25 TVs, two pool tables
and an internet jukebox. On Sundays, 200 Fifth is the
NFL ticket — 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 reggae
funk and on Fridays and Saturdays when they offer live
salsa music. 

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

BROOKLYN

SGS
TRAVELSCOPE

For Information
Call

718-894-9155
Bonuses available only on scheduled
Line-Run buses listed above and to

persons 21 years or older. Upon arrival,
ID may be requested to verify age and  

receive bonus. Bonus subject to change at 
discretion of Resorts management.

Gambling Problem?
Call 1-800-GAMBLER.

LOCATION!
LOCATION!
Only 30 footsteps 
from your bus to 
Resorts’  Casino.

$15Bonus
All day, 7 days a week

5X CASHBACK
Sign up for a

Resorts Players Club Card

and receive 5x Cashback

on your first five trips.

Certain Restrictions Apply.

The Gallery Players — “Brooklyn’s Best”
199 14th Street (Bet. 4th & 5th Ave.) Brooklyn, NY 11215

www.galleryplayers.com

Tickets: Adults $15
Children under 12/Seniors $12

Reservations: 718 595 0547

A Musical by Ruppert Holmes
adapted from the novel by Charles Dickens

A Musical by Ruppert Holmes
adapted from the novel by Charles Dickens

Oct. 11-Nov. 2, 2003
Thur., Fri., & Sat. at 8 pm
Sun. at 3 pm

In honor of Columbus Day, Gage & Tollner proprietor Joe Chirico hosted a reception Monday
for Luigi Fidele (center), president of Calabria, Italy, at his Downtown Brooklyn restaurant.

Bites...
Continued from page GO 4
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Harvey Theater, 651 Fulton St. Also,
Merce Cunningham Dance Company. $55,
$40, $20. 7:30 pm. Howard Gilman Opera
House, 30 Lafayette Ave. BAM Talk “Four
Key Discoveries.” $8, $4 Friends of BAM.
4 pm. Hillman Attic Studio, 30 Lafayette
Ave. (718) 636-4100. 

BARGEMUSIC: presents a chamber music
program of all Chopin. $35. 7:30 pm.
Fulton Ferry Landing. (718) 624-2083.

CONCERT: Jeff Newell’s New-Trad Octet
presents “Hymn-Pan Alley,” a program of
post-modern arrangements. Call for ticket
info. 8 pm. Baptist Temple, Third Avenue
and Schermerhorn Street. (718) 624-3789.

WATERLOO: Waterloo Bridge Theater
Company presents “Romeo and Juliet.”
$15, $10 students. 8 pm. 475 Third Ave.
(212) 502-0796.

ROYAL WAH: Royal WAH Theater presents
a musical “The Marriage at the Statue of
Liberty.” $15. 8 pm. 135 Broadway at
Bedford Avenue. (718) 486-7372. 

AMPLE SAMPLE: Performance features
musicians One Ring Zero: Michael Hearst
on claviola and Joshua Camp on accor-
dion. $10. 8 pm. BRIC Studio, 57
Rockwell Place. (718) 855-7882. 

GALLERY PLAYERS: “The Mystery of Edwin
Drood.” $15, $12 children under 12 and
seniors. 8 pm. 199 14th St. (718) 595-0547. 

HEIGHTS PLAYERS: George Gershwin musi-
cal “Crazy for You.” $15, $12 seniors. 8
pm. 26 Willow Place. (718) 237-2752. 

COMEDY: Brooklyn Brew-Ha-Ha. $5 plus
two-drink minimum. 9:30 pm. East End
Ensemble, 273 Smith St. (718) 624-8878.

CHILDREN
ARTY FACTS: Brooklyn Museum of Art hosts

“Stories and Art” class featuring the story
“Bodies and Faces.” Free for children 12
and under. 11 am and 2 pm. 200 Eastern
Parkway. (718) 638-5000. 

BROOKLYN CHILDREN’S MUSEUM:
Explore the pumpkin’s role in harvest and
Halloween traditions. Design your own
jack-o-lantern. Pre-registration required.
Appropriate for ages 2.5 to 5. $4, free for
members. 11 am to 12:30 pm. 145
Brooklyn Ave. (718) 735-4400.

PUPPETWORKS: “1001 Tales of the Arabian
Nights” adaptation of “Aladdin and the
Wonderful Lamp.” $6, $7 adults. Ages 3
and older. 12:30 pm and 2 pm. 338 Sixth
Ave. (718) 965-3391.

FAMILY FUN: Brooklyn Center for the Per-
forming Arts presents The ShangriLa
Chinese Acrobats. $20, $15. 2 pm.
Brooklyn College, Walt Whitman Theater,
one block from the intersection of Flatbush
and Nostrand avenues. (718) 951-4500. 

BROOKLYN FAMILY THEATER: presents
“The Wiz.” Show is a pop musical based
on “The Wonderful Wizard of Oz,” by
Frank Baum. $12. 4 pm and 8 pm. Church
of Gethsemane, 1012 Eighth Ave. (718)
679-7205.  

YOUNG ARTISTS WORKSHOPS: YMCA of
Brooklyn hosts art workshops for kids and
teens. Call. 30 Third Ave. (718) 875-3585.

OTHER
FISH TALK: Brooklyn Aquarium Society offers a

class on setting up, caring for, and maintain-
ing fresh and marine aquariums. $44.95. 9
am to noon. Prospect Park Audubon
Center, Boathouse. (718) 377-7749.

PUMPKIN DAY: Hundreds of organic pump-
kins on sale. 8 am until the last pumpkin
is gone. Park Slope Food Co-op, 782
Union St. (718) 622-0560.

FLEA MARKET: at The Salvation Army, Bay
Ridge. 9:30 am to 3 pm. 252 86th St.
(718) 238-2991.

BROOKLYN PEACE FAIR: All-day educa-
tional event with workshops and activities
focused on peace. Children welcome. 10
am to 4 pm. Brooklyn Society for Ethical
Culture, 53 Prospect Park West. (718)
624-5921. Free.

LIBRARY TALK: Brooklyn Writers for
Brooklyn Readers series presents a read-
ing with Paul Auster, author of “The Book
of Illusions.” Leonard Lopate hosts. 2 pm.
Brooklyn Public Library, Central branch.
Grand Army Plaza. (718) 230-2100. Free.

WORKSHOP: Brooklyn Arts Exchange offers
“Making Work,” a class on how to create
performance from the details and fantasies
of life. $110. 2 pm to 5 pm, Oct. 18 and
Oct. 19. 421 Fifth Ave. (718) 832-0018.

FILMS: Green-Wood Partnership presents
“Saturday at the Movies.” Today:
“Matilda.” $5. 3 pm. Also, “Psycho.” $8.
6 pm. Also, “A Streetcar Named Desire.”
$8. 9 pm. 500 25th St. (718) 857-4816.

BAMCINEMATEK: “Andy Warhol: I Don’t
Know What I’m Doing” series presents
“Pie in the Sky: The Brigid Berlin Story”
(2000). $10. 3 pm, 6 pm, 9:10 pm. Q & A
with Vincent and Shelly Fremont, moder-
ated by Bloomberg News’ Nina Siegal. 30
Lafayette Ave. (718) 636-4100.  

RECEPTION: Five Myles presents “Two
Decades of Painting” by John
Willenbecher. 5 pm to 8 pm. 448 St.
Johns Place. (718) 783-4438.

SUN, OCT 19

OUTDOORS AND TOURS
BIRD WATCHING: in Green-Wood

Cemetery. Joseph Borker leads walk. 9
am. Meet at Fifth Avenue and 25th
Street. (718) 768-7300.

HOUSE TOUR: Alliance of Bay Ridge Block
Associations offer a tour and old-fash-
ioned high tea. $25. 1 pm to 5 pm.
Reception at Good Shepherd Lutheran
Church, 7420 Fourth Ave. (718) 836-8773. 

GREEN-WOOD TOURS: “Points of Interest”
tour with John Cashman. Explore the
architecture, history, horticulture and the-
atrical appeal of the cemetery. $6. 1 pm.
Meet at Fourth Avenue and 34th Street
gate. (718) 469-5277. 

WILLIAMSBURG WALK: New York Like a
Native offers a tour around this diverse
neighborhood. $16. 2 pm to 4:30 pm.
Call for reservations and meeting loca-
tion. (718) 393-7537.

CANCER WALK: American Cancer Society

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.

Soprano Adrienne Metzinger will
perform with One World Sympho-
ny on Oct. 17.

FRI, OCT 17
RECEPTION: MF Adams Gallery hosts a

reception for exhibit “An American
Album: Vernacular Photography 1900 to
2000.” 5 pm to 7:30 pm. 45 Main St.
(718) 852-4818.

RECEPTION: Independence Community
Gallery presents works by David Lantow
and April Vollmer. 5 pm to 7 pm.
Independence Community Bank, Red
Hook branch. (718) 806-1508. Free.

CLOSING RECEPTION: Momenta Art hosts
a reception for the exhibit by Tony Cokes
and Steel Stillman. 6 pm to 9 pm. 72
Berry St. (718) 218-8058. Free.

FAMILY EVENT: YWCA of Brooklyn and
Griot Circle invite families to an evening
of storytelling, dance and song. 6 pm. 30
Third Ave. Call. (718) 875-1190, ext. 244.

WILLIAMSBURG BY NIGHT: Explore neigh-
borhood by foot with New York Like a
Native tour group. $16. 6 pm to 8:30 pm.
Call for reservations and meeting loca-
tion. (718) 393-7537. 

RECEPTION: Jessica Murray Projects pres-
ents “Let Go,” paintings by Jackie
Gendel. 6 pm to 9 pm. 210 North Sixth
St. (718) 384-9606. 

CELEBRATION: Simchat Torah at Union
Temple. Pot luck dinner at 6 pm. Festival
service at 7:30 pm. All welcome. 17
Eastern Parkway. (718) 638-7600. 

REMEMBRANCE VIGIL: Park Slope Safe
Homes Project hosts its 10th annual event
in honor of those who have died as a
result of domestic violence. 6:30 pm. PS
321, 180 Seventh Ave. (718) 788-6947.

FIRESIDE CHAT: Plymouth Church hosts a
talk “Science and Christian Theology at
the Crossroads: A Better World for Both.”
7 pm. 75 Hicks St. (718) 624-4743. Free.

DEEP SEA DOZING: Kids ages 6 to 12 are
invited to a sleepover with the fish at the
NY Aquarium. Highlights include an after-
hours tour. Snack and breakfast provided.
$145, $130 members per adult-child pair.
7 pm to 10 am on Saturday. West Eighth
Street and Surf Avenue. (718) 265-FISH.

FRIDAY AT THE MOVIES: Brooklyn Public
Library, Central branch, presents Bela
Lugosi in “Black Friday” (1940). 7 pm.
Grand Army Plaza. (718) 230-2100. Free.

BAMCINEMATEK: “Andy Warhol: I Don’t
Know What I’m Doing” series presents
“The Velvet Underground and Nico”
(1966). $10. 7:30 pm. Introduced by for-
mer Lou Reed manager and Nico publi-
cist Danny Fields.  30 Lafayette Ave. (718)
636-4100.  

MOVIE NIGHT: Green-Wood Partnership
presents two classic horror films: “Rose-
mary’s Baby” (1968) at 7:30 pm and “The
Exorcist” (1973) at 10 pm. $8. Brooklyn
Lyceum, 227 Fourth Ave. (718) 857-4816. 

RAW POTLUCK: Vegan get-together. Bring
a vegan dish for six to share. 7:30 pm.
782 Union St. (718) 622-0560. 

BARGEMUSIC: presents a chamber music
program of Bach, Martinu, Villa- Lobos
and Crumb. $35. 7:30 pm. Fulton Ferry
Landing. (718) 624-2083.

LUXX: Moonraker makes music. $7. 8 pm.
256 Grand St. (718) 599-1000. 

JAZZ WORKSHOP: Opening of Steve Getz
Music Hall and the Stan Getz Memorial
Jazz Workshop. $7.50 cover charge plus
$15 food/ drink minimum. Sets at 8 pm,
10 pm and midnight. 119 Kent Ave. at
North Seventh Street. (718) 388-3320.   

GOOD COFFEEHOUSE: Tenor saxophonist
Peter Hess performs. $10. 8 pm. Brooklyn
Ethical Culture Society, 53 Prospect Park
West. (718) 768-2972.

MUSIC: One World Symphony presents a
program by Brahms and Bernstein. $20,
$10 students and seniors. 8 pm. St. Ann
and the Holy Trinity, corner of Montague
and Clinton streets. (718) 462-7270.

PATIO LOUNGE: Listening party for CD fea-
turing 16 original tracks by musicians liv-
ing in Brooklyn. No cover. 9 pm. 179 Fifth
Ave. (718) 857-3477.

ARTS UNDER THE BRIDGE: DUMBO arts
festival presents open studios, exhibits,
street theater, more. 6 pm to 10 pm. See
Sat., Oct. 18.

NEXT WAVE FEST: Brooklyn Academy of
Music presents “Bobrauschenberg-
america.” 7:30 pm. See Sat., Oct. 18.
Also, Merce Cunningham Dance
Company. 7:30 pm. See Sat., Oct. 18.

THEATER: “Frappuccino.” 8 pm. See Sat.,
Oct. 18.

GALLERY PLAYERS: presents “The Mystery
of Edwin Drood.” 8 pm. See Sat., Oct. 18.

WATERLOO: “Romeo and Juliet.” 8 pm.
See Sat., Oct. 18

HEIGHTS PLAYERS: “Crazy for You.” 8 pm.
See Sat., Oct. 18. 

BROOKLYN FAMILY THEATER: “The Wiz.”
8 pm. See Sat., Oct. 18.

ROYAL WAH: “The Marriage at the Statue
of Liberty.” 8 pm. See Sat., Oct. 18.

SAT, OCT 18
Jewish festival of Simchat
Torah begins at sundown

OUTDOORS AND TOURS
ARTS UNDER THE BRIDGE: DUMBO Arts

Festival presents its seventh annual event
featuring open studios, exhibits, street
theater, dance, spoken word and site-spe-
cific installations. Noon to 10 pm. Also,
dance party at The Soundbox. $4. 10 pm
to 4 am. Visit www.dumboartscenter.org
Also, DUMBO Bazaar. Noon to 10 pm. 88
Front St. (718) 694-0831. 

OKTOBERFEST: Urban Divers and Gowanus
Dredgers host their annual end-of-season
celebration on the Gowanus Canal.
Educational cruise, canoe rides, paddle
boat races. 11 am to sunset. Second
Street and Canal, Carroll Gardens. (718)
802-9874. Free.

HOUSE TOUR: Bedford-Stuyvesant 25th an-
nual house tour. $15. 11 am to 4 pm. Self-
guided tour starts from Old Boys High
School, 832 Marcy Ave. (718) 573-5497.

WILDMAN TOUR: Naturalist and author
“Wildman” Steve Brill leads a wild food
and ecology tour through Prospect Park.
$10, $5 children under 12. 11:45 am.
Meet at Prospect Park’s Grand Army
Plaza entrance. (914) 835-2153. 

TRAIL OF THE WATERS: Brooklyn Center
for the Urban Environment takes a tour of
the waters of Prospect Park. Travel through
different environments of the waterway
course. $11, $9 members, $8 seniors and
students. Noon to 2 pm. Meet at the
front gate of the Tennis House, Prospect
Park. (718) 788-8500, ext. 208.

PERFORMANCE
BROOKLYN’S GREATEST POET: The Walt

Whitman Project presents “Walt Whitman
and the Common Man.” Program focuses
on Whitman’s poetry, autobiographical
prose and newspaper editorials. Live music
accompanies readings. 2 pm. Brooklyn
Public Library, Brooklyn Heights branch, 280
Cadman Plaza West. (718) 391-8824. Free.

THEATER: Ryan Repertory Company pres-
ents “Frappuccino.” $22, $20 seniors and
students. 5 pm. Harry Warren Theater,
2445 Bath Ave. (718) 996-4800. 

NEXT WAVE FEST: Brooklyn Academy of
Music presents “Bobrauschenberg-
america,” a homage to visual artist Robert
Rauschenberg. $50, $35, $20. 7:30 pm.

Where to Compiled
by Susan
Rosenthal

By Paulanne Simmons
for The Brooklyn Papers

When Charles Dickens
died in 1870, he may
have known how he

planned on solving “The Mys-
tery of Edwin Drood.” Unfortu-
nately, he left no notes, and for
well over a century, literary de-
tectives have been proposing
solutions to the puzzle.

One of the most successful
of these attempts is Rupert
Holmes’ musical by the same
name, an interactive whodunit
in which the audience decides
who murdered Drood and thus
determines which of Holmes’
endings the cast will perform.
The show, presented as a play-
within-a-play set in a bawdy
British music hall, won five
1986 Tony awards when it was
produced on Broadway by
Joseph Papp’s New York
Shakespeare Festival.

This season, the Gallery Play-
ers are presenting “Edwin
Drood” with a cast of 25 actors,
singers and dancers
led by director-cho-
reographer Steven
Smeltzer. Despite,
or perhaps because
of the play’s
Broadway success,
Smeltzer has cho-
sen to put his origi-
nal imprint on the
production.

According to the Gallery
Players, Holmes, who advised
Smeltzer on the staging, was de-
lighted with the end result. Ac-
cording to this reviewer, audi-
ences will certainly be delighted.

For those not familiar with
Dickens’original tale, the novel
is about two orphans, Edwin
Drood and Rosa Bud, who have

been pledged to each other by
their fathers. The very obligato-
ry nature of their engagement
prevents true love from bloom-
ing, especially when Rosa at-
tracts the attention of Edwin’s
Uncle Jasper and Neville Land-
less, a young man who detests
Edwin for his cavalier treatment

of Rosa.
The very night Edwin and

Rosa decide they can never mar-
ry, Edwin disappears. Jasper ac-
cuses Neville of murder, but
Neville is released when no one
can find the body. Soon a myste-
rious Mr. Datchery appears on
the scene and begins to pry into
the mystery. And there it ends.

In Holmes’ script, the major
players have double roles — as
actors and the characters they
play. Drood is played by the fa-
mous male impersonator Miss
Alice Nutting (Mary Mossberg),
Uncle Jasper (who becomes a
Jekyll-and-Hyde-like choirmas-
ter) is played by Mr. Clive Paget
(Frederick Hamilton), and Rosa
Bud by Miss Deirdre Peregrine
(Theresa Oldmixon).

Young Landless becomes a
rogue from Ceylon, played by
Mr. Victor Grinstead (Peter
Mensky), who is accompanied
by his mysterious, volatile and
unnaturally affectionate sister
Helena Landless, played by
Miss Janet Conover (Allison
Regnault).

Other not-quite-reputable
characters include The Rev-
erend Mr. Crisparkle, played by
Mr. Cedric Moncrieffe (John
Edward Kelly); the opium deal-
er, The Princess Puffer, played
(in one of Smeltzer’s strokes of
genius) by the cross-dresser Mr.
Andrew Prysock (Michael

Walker) and Durdles the
drunken stonemason, played
by Mr. Nick Cricker (Andrew
Krawetz).

“Edwin Drood” has sumptu-
ous song-and-dance numbers
that are reminiscent of the music
hall but owe much more to
Broadway. The numbers blend
the stuffiness of Victorian mid-
dle-class with the licentiousness
of the underclass — aided by
the splendid costumes of Jenna
Rossi-Camus. And Smeltzer has
added a realistic touch by hav-
ing the sound effects produced
live on stage rather than a pre-
recorded sound track.

The production not only de-
molishes the fourth wall, it en-
velops the entire theater. The
cast sits with the orchestra,
whose members are also clad in
Victorian garb. The actors walk
up and down the aisles engaging
the audience even before the fi-
nal vote is taken. The stage it-
self is a stage-within-a-stage
(designed by Michael Kramer)
with a faux curtain and a back-
drop of what looks like a back-
lit cityscape.

When scenes change, the cast
brings on the appropriate props
— tombstones and a bench for
the cemetery, a curtain and a bed
for the bordello-opium den —
which is highly appropriate con-
sidering the central conceit of
the play.

Although many of Holmes’
songs in “Edwin Drood” are less
than awe-inspiring, the cast does
an admirable job with the mate-
rial. And when presented with
really fine songs like the sexy
and sarcastic “The Wages of
Sin” (sung by Walker as The
Princess Puffer) or that patter
song to end all patter songs,
“Both Sides of the Coin” (sung
by Hamilton and Greg Horton),
the actors really outdo them-
selves.

“Edwin Drood” is a show
that definitely should be seen
once, and hopefully more than
once to get the full flavor of the
different endings.

As for the ending of this re-
view — well, that’s for you to
decide. A) It’s a hit! B) Don’t
miss it! C) Sensational! D) One
of the Gallery Players’best!

Sibling revelry: Allison Regnault and Peter Mensky as Helena
and Neville Landless in The Gallery Players’ new production.

“The Mystery of Edwin Drood” plays
through Nov. 2, Thursdays through Saturdays
at 8 pm, and Sundays at 3 pm. Tickets are
$15, $12 children under 12 and seniors. The
Gallery Players are located at 199 14th St. be-
tween Fourth and Fifth streets in Park Slope.
For more information, call (718) 595-0547. 

THEATER

hosts a fundraising walk in Brooklyn. Call
for location and time. (800) ACS-2345.

ARTS UNDER THE BRIDGE: DUMBO Arts
Festival presents open studios, exhibits,
street theater, more.  Noon to midnight.
See Sat., Oct. 18.

PERFORMANCE
MUSIC IN THE GALLERIES: Brooklyn

Museum of Art presents music of the
Jewish Diaspora. Included in $6 admis-
sion charge, free to members and chil-
dren under 12, seniors $3. 3 pm to 5 pm.
200 Eastern Parkway. (718) 501-6330. 

BARGEMUSIC: presents a chamber music
program of Bach, Martinu, Villa-Lobos
and Crumb. $35. 4 pm. Fulton Ferry
Landing. (718) 624-2083.

CONCERT: Slope Music hosts a jazz pro-
gram to benefit the Coalition For The
Homeless. $10. 8 pm. Old First Church,
corner of Carroll Street and Seventh
Avenue. 

CONCERT: Music from Good Shepherd
presents The Riverside Ensemble. 6 pm.
Avenue S and Brown Street, Marine Park.
(718) 998-2800. Free.

HEIGHTS PLAYERS: “Crazy for You.” 2 pm.
See Sat., Oct. 18. 

GALLERY PLAYERS: presents “The Mystery
of Edwin Drood.” 3 pm. See Sat., Oct. 18.

CHILDREN
BROOKLYN CHILDREN’S MUSEUM: hosts

“Circus Arts 101.” Learn the art of clown-
ing, juggling and circus arts. Appropriate
for ages 2.5 to 5.  $4, free for members. 1
pm to 5 pm. Also, “Great Pumpkin”
workshop. See Sat., Oct. 18. 145
Brooklyn Ave. (718) 735-4400.

JAZZ-A-MA-TAZ: Brooklyn Conservatory of
Music hosts jazz saxophonist Hayes
Greenfield in an educational journey for
kids. Show is about self-expression, taking
risks and trying something new in music.
$10, $5 kids under 12. 3 pm. 58 Seventh
Ave. (718) 622-3300.   

PUPPETWORKS: “Aladdin and the
Wonderful Lamp.” 12:30 pm and 2 pm.
See Sat., Oct. 18.

BROOKLYN FAMILY THEATER: “The Wiz.”
5 pm. See Sat., Oct. 18.

OTHER
CREATIVE ARTS FAIR: Creative Arts Studio

hosts a fair where artists and cultural organ-
izations from the metropolitan area present
their wares. Variety of items include can-
dles, clothing, hats, scarves, baby items,
food, jewelry and more. 10 am to 2 pm.
310 Atlantic Ave. (718) 797-5600. Free.

BAGEL BRUNCH: Congregation Beth
Elohim hosts an adult education program
of “Yiddish Cartoons From The 1920s.”
$5 includes brunch. 11 am. 274 Garfield
Place. (718) 768-3814.

GARDENING EVENT: Olympus Garden
Club offers a composting workshop.
Noon. Also, houseplant workshop at 2
pm. Also, spring bulb sale. 2 pm. David
Foulke Memorial Garden, Bergen and
Nevins streets. (718) 852-5436.

HIGH TEA: at Lutheran Medical Center. $25.
2 pm to 5 pm. Shore Hill, 9000 Shore
Road. (718) 630-7296. 

SINGLES SOCIAL: Bay Ridge Social Club
meets. $5 includes refreshments. 2 pm.
Our Lady of Angels, 7320 Fourth Ave.
(718) 836-7200.

SILENT FILMS: Brooklyn Public Library,
Central branch, presents “Buster After
Arbuckle,” four short films featuring
Buster Keaton and one with “Fatty”
Arbuckle. Live accompaniment. 2 pm.
Grand Army Plaza. (718) 230-2100.  

FALL DANCE: Norwegian Folkdance Society
hosts its 60th annual event. $22 includes
dinner and music. 3 pm. Danish Athletic
Club, 735 65th St. (718) 748-7844.

SUPPORT: New York Methodist Hospital
offers a six-week bereavement support
group entitled “Coping with Your Grief.”
7 pm to 8:15 pm. Call for fee information.
506 Sixth St. (718) 788-4991.

MON, OCT 20
BROOKLYN EATS: Seventh annual food,

wine and beer tasting festival features over
50 of Brooklyn’s best restaurants and bev-
erage purveyors. Unlimited tastings. $85
VIP admission. 5:30 pm. $60 general
admission. Order tickets in advance. 6:30
pm. NY Marriott at The Brooklyn Bridge,
333 Adams St. (866) 468-7619.

OPEN HOUSE: Senator Velmanette
Montgomery and Congressman Major
Owens invite their constituents to meet,
greet and network with them. 6 pm to 8
pm. Light refreshments served. YWCA, 30
Third Ave. (718) 643-6140.

SPEAKERS FORUM: Brooklyn Heights
Montessori School presents an evening
with Dr. Michael Thompson. Talk is on
“The Social Lives of Children.” $10. 7 pm.
185 Court St. (718) 858-5100.

ORGANIZATIONAL LEADERSHIP: Long
Island University hosts a talk “Women of
Color: Scaling the Corporate Ladder.” 7
pm. Library Learning Center, room 124,
Flatbush Avenue Extension and DeKalb
Avenue. Reservations necessary. (718)
488-1071. Free.

PUBLIC HEARING: Review and rank of
District 10’s Capital and Expense priorities
for upcoming fiscal year. 7:15 pm. Fort
Hamilton Senior Center, 9941 Fort
Hamilton Parkway. (718) 745-6827.

DANCE: Brooklyn Heights International
Folkdancers meet. $8. 7:15 pm to 10 pm.
Congregation Mount Sinai, 250 Cadman
Plaza West. (718) 522-5349.

BARNES AND NOBLE: presents Wes
“Scoop” Nisker reading from his book
“The Big Bang, The Buddha and The
Baby Boom.” 7:30 pm. 267 Seventh Ave.
(718) 832-9066. Free.

POLITICAL FORUM: Men’s Club of Bay
Ridge hosts an Election Day forum. Meet
candidates for City Council 43rd District.
7:30 pm. Bay Ridge Jewish Center, 8023
Fourth Ave. (718) 833-5719. Free.

BARBES BAR: Traveling cinema film series
presents “8 x 8; A Chess Sonata in 8
Movements” (1957). 9 pm. Live music
accompanies film. 376 Ninth St. (718)
965-9177. Free.

GOLF OUTING: Congress of Italian-Amer-
icans hosts its seventh open golf tourna-
ment. $125 includes green fees, cart,
lunch and dinner of Italian buffet. Dyker
Beach Golf Course, Seventh Avenue and
86th Street. Call. (718) 436-7270.

TUES, OCT 21
ARTS SEMINAR: Brooklyn Arts Council hosts

a talk “Contract Basics for Arts and
Entertainment Professionals.” 6 pm to
8:30 pm. St. Francis College, 180 Remsen
St. RSVP (718) 625-0080. Free.

NEXT WAVE: Brooklyn Academy of Music
presents “Sleeping Beauty and Other
Stories” with the Susan Marshall Dance
Company. $45, $30, $20. 7:30 pm.
Harvey Theater, 651 Fulton St. (718) 636-
4111.

MEETING: Vietnam Veterans, chapter 72,
meets. 7:30 pm. VA Medical Center, 800
Poly Place. (718) 645-1464. 

PANEL DISCUSSION: 68th Precinct Com-
munity Council hosts a talk on computer
recycling. 7:30 pm. Knights of Columbus
Hall, 1305 86th St. (718) 439-4229.

WEDS, OCT 22
BROOKLYN CHAMBER: Chamber of

Commerce new member orientation.
Learn everything you want to know about
being a member. 8:30 am to 10:30 am.
Call. (718) 875-1000. 

AFTERNOONS AT LIU: Long Island Universi-
ty presents a classical Japanese dance
performance. Noon. Triangle Theater,

Continued on page GO 7...
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Viewer’s choice
‘The Mystery of Edwin Drood’ is 
solved by director Steven Smeltzer

By Kevin Filipski
for The Brooklyn Papers

A lthough his novel “What’s Eating
Gilbert Grape” was the basis for the ac-
claimed Lasse Hallstrom film that

brought Leonardo DiCaprio to prominence
a decade ago, and he received an Oscar
nomination for his screenplay of the Hugh
Grant vehicle “About a Boy” last year, Pe-
ter Hedges wanted to try his hand at some-
thing else: directing his own movie.

“I believe in the power of image,” says
the Brooklyn Heights resident, whose direc-
torial debut, “Pieces of April,” from his own
screenplay, opens Oct. 17.

“Since I usually write novels or plays, it’s
rare when I come up with an idea that’s emi-
nently cinematic,” he explained during an in-
terview with GO Brooklyn.

That idea is the deceptively simple one
at the beguiling heart of “Pieces of April.”
April (Katie Holmes) lives on the Lower
East Side with her boyfriend Bobby (Derek
Luke). On Thanksgiving morning, the
pink-tressed and tattooed black sheep starts
to prepare a turkey dinner for her straight-
laced suburban family coming to visit for
the first time. 

That family consists of father Jim (Oliver
Platt), mother Joy (Patricia Clarkson), brother
Timmy (John Gallagher Jr.) and sister Beth
(Alison Pill). Mom has cancer, the others
tread gingerly around her, and they all dread
seeing what a mess they’re sure April will
make of the day — as she has her whole life.

“I knew immediately that it was a cine-
matic idea,” Hedges explains. “The impe-
tus for the story was this collision of cul-
tures between people who otherwise would
never have met.”

And Hedges calls the actors his “dream
cast,” including TV’s all-American girl,
Holmes (“Dawson’s Creek”), playing
against type. Of his April, Hedges has noth-
ing but praise, and not only for her remark-
ably affectless acting.

“I wasn’t worried after I met Katie, be-
cause she was perfect,” says Hedges. “She’s
the ultimate trooper, she arrived right after
she wrapped on ‘Dawson’s Creek.’ In the
movie, April has gone against everything her
parents raised her to be, but underneath it all
she just wants to be loved. And it’s that di-
chotomy that makes Katie’s performance so
interesting. Katie is every parent’s dream
daughter ... if I had a daughter [Hedges and
his wife have two sons], I’d want her to be
just like Katie Holmes.”

The action takes place almost entirely in
April’s apartment building. Discovering her
oven isn’t working, April knocks on the
doors of her ethnically diverse neighbors,
people she’s barely acknowledged before
this fateful morning, to enlist their help.

But it also consists of the introduction of
April’s black boyfriend to her family.

“He’s African-American, but he could
have easily been Chinese-American or His-

panic,” Hedges notes. “I know that movies
often lead the way in this culture, and maybe
in its own quiet way ‘Pieces of April’will do
that through this relationship.”

Hedges has never hedged his bets: he al-
ways saw himself directing his first movie
from his own “Pieces of April” script.

“I just knew,” he says. “What appealed to
me was that there was a way to make it for a
small amount of money. I didn’t want to
spend a year or more writing a screenplay

then wait around and hope it would get
made. I wanted to write a movie that I knew
I could get made on my own.

“When this idea came, I knew it was a
story I would be able to tell on film,” says
Hedges. “I’ve been wanting to write and di-
rect a film for so many years, that the longer
it took, the more important it became. It had
to be special, I had to feel that I could do it
better than anybody.

“This story walks a very fine line, be-
tween comedy and moments of heartbreak. I
knew that it was delicate ... I needed to tell it
in a certain way.”

“Pieces of April” was shot on digital
video rather than film, giving it the grainy
texture Hedges says he wanted. “If we had
filmed it, I would have worked very hard to
have it look the way it ended up looking,” he
says. “I needed it to feel just like life, like a
home movie, not staged.”

During the 16-day shoot, the neophyte di-
rector never felt that he was in over his head.

“Once we started shooting, there wasn’t
time to second-guess, and in retrospect that
turned out to be a godsend,” says Hedges.
“I’m the type of person whose doubts
sometimes hamper me to the point of paral-
ysis, and it forced me to trust the writer. 

“I knew what the story was trying to do,
and how it would impact an audience. I
knew I’d find strength I didn’t know I had.
Because of that, it was a terrific experience.”

‘April’ in October: “Pieces of April,” the directorial debut by Brooklyn Heights
writer Peter Hedges, opens Oct. 17.

Loved to ‘Pieces’
Heights writer-director talks about new film
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“Pieces of April” will be screened at
BAM Rose Cinemas (30 Lafayette Ave. at
Ashland Place in Fort Greene) Oct. 23 at 7
pm. A Q&A with director Peter Hedges will
follow the screening. Tickets are $10, $6
seniors. For more information, call (718)
636-4100. For tickets, call (718) 777-FILM
(#545) or visit www.bam.org.

CINEMA
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BROOKLYN CENTER
FOR THE PERFORMING ARTS

A T B R O O K L Y N C O L L E G E

S E A S O N
O4O3

f o r c o m p l e t e s e a s o n b r o o k l y n c e n t e r . c o m

Cal l 718.951.4500
T u e s d a y - S a t u r d a y 1 - 6 p m
G r o u p S a l e s 7 1 8 . 9 5 1 . 4 6 0 0 x 2 6

Shangri-La Chinese Acrobats
sponsored by  and 

Saturday – October 18, 2003 • 2pm

Ages 3 and up • Tickets: $20

Brooklyn Center debut!

The Polish Philharmonic Resovia
sponsored by 

Sunday – October 26, 2003 • 2pm

Tickets: $30

Brooklyn Center debut!

Avi Hoffman Too Jewish?
Sunday – November 2, 2003 • 2pm

Tickets: $30

Brooklyn Center debut!

Michael Amante and Faith Prince
sponsored by 

Saturday – November 15, 2003 • 8pm

Tickets: $40

Singin’ in the Rain
sponsored by 

Sunday – November 23, 2003 • 2pm

Tickets: $40

Gallery Hours
Mon.-Sat. 11-5pm; Sun. 2-5pm

Tel: 718-788-0791
www.rareposters.com

BLACKOUT OF 2003
Recent Paintings by Igal  “The Last Impressionist”

Oct. 18 - Dec. 1, 2003

at

ART WISE GALLERY
443 Fourth St. & 7th Ave., Brooklyn, NY

Opening Reception
Sat. Oct. 18, 2003, 6pm-9pm
with a taste of Cocktails á la Bacchus

and a taste of Food á la Igal

627 5th Ave. (at 17th St.) • Park Slope
www.aarons.com • Free Parking • (718) 768-5400
OPEN: Mon-Sat 10:00-6:00pm, Tues & Thur 10:00-8:00pm AARON’S

–––––––––––––––––
New Fall

Arrivals from...
Bartack
Basler

Bernard Zins
Chetta B. Evening

Cousin Johnny
Custo Barcelona

Drama
Francesco Biasia
Garfield & Marks

Hauber
La Fiorentina

Louben
MaxStudio.com

Nara Camice
Olsen Europe

Oscar
Pamela Brown

Spadafora
Tombolini

Zelda
––––––––––––––––– 

EL IE TAHARI

The Archives Bar is proud to
offer a special Ladies Rush
Hour from 3:00 pm to 7:00
pm Monday through Friday. 

Enjoy our
fabulous

$5
frozen Daiquiris,
Pina Coladas and
Margaritas. 

Located in the Marriott New York
at the Brooklyn Bridge 

333 Adams Street • Brooklyn, NY 
(718) 222-6543 • BrooklynMarriott.com

*House brands only. 
Does not include tax or gratuity.

Join us in The Archives Bar
for Ladies Rush Hour!

Sixteen brilliant
young stringplayers,

graduates of the Curtis Institute, the
Juilliard School and the Cleveland Institute
of Music, present their New York City
debut concert. Among them are top-prize
winners in international competitions,
members of the Philadelphia Orchestra,
participants from the Marlboro Music
Festival, and members of Yo-Yo Ma’s Silk
Road Ensemble, among others.

Violins: Zachary DePue, Lily Francis, Meg Freivogel, Nicolas
Kendall, Nelson Lee, Tai Murray, Susie Park, Annaliesa Place
Violas: Maurycy Banaszek, Carrie Dennis, Melissa Reardon,
Jonathan Vinocour
Cellos: Efe Baltacigil, Dan McDonough, Raman Ramakrishnan
Bass: Ranann Meyer

Serenade for Strings in E minor, op. 20  . . . . . . . . . . . . . . . . . Elgar
Sinfonia for String Orchestra,
Arr. of Quartet nr. 8, op. 110  . . . . . . . . . . . . . . . . . . Shostakovich
From the Concerto for String Orchestra: String  . . . . . . . . . Higdon
Sinfonia nr. 8 in D major  . . . . . . . . . . . . . . . . . . . . . Mendelssohn

TICKETS:
$15 at the door. Six tickets: $70.

Each ticket will be honored at any of the concerts.

Students: $5. TDF vouchers accepted 

Brooklyn Friends of Chamber Music
at the Lafayette Avenue Presbyterian Church
At Lafayette Avenue and South Oxford Street, Brooklyn.

Four blocks from the Brooklyn Academy of Music.

SUNDAY
Oct. 26 at 3pm

Information:

(718) 855-3053

Collective: Unconscious

(a)LoSt
CrEaTiVe

presents

A One Act Play with
Outbursts of Song

at Irregular Moments

written and directed by

Lennie Varvarides

Thurs., Oct. 16th, 7pm
Thurs., Oct. 20th, 8pm

Mon., Oct. 23rd, 7pm
Mon., Oct. 27th, 8pm

145 Ludlow Street, Manhattan
(bet. Stanton & Rivington Sts.)

Go to www.alostcreative.com for more information
Take the M, J, Z or F trains to Delancy St./Essex St.

$15
at the
door

$5 off with this ad

* * * * * * *
WAGNER

Die Meistersinger, Prelude
MENDELSSOHN

Concerto for Violin, Piano and Strings
MUSSORGSKY/RAVEL

Pictures at an Exhibition
* * * * * * *

Walt Whitman Hall at Brooklyn College
Admission free; donations suggested.

Complimentary reception.

Directions/info: 718-855-4722
or info@brooklynsymphonyorchestra.org

www.brooklynsymphonyorchestra.org

Orchestral Fireworks
at Brooklyn College

Wednesday
October 22
8:00 p.m.

–––––––––––––––––––––––––––––––––

THE MAGIC
OF BROOKLYN

Join us as renowned entertainer, and
Brooklyn’s own, Richard Steven Cohn
invokes the spirit of Magic and
Brooklyn’s Past in a fun-filled program
celebrating the magic, music, history, and
romance of Brooklyn!

“Richard Steven Cohn...
the best in music, magic
and variety entertainment!”

– R.G. Smith of Society
of American Magicians

Friday, October 24th
Montauk Club – 25 Eighth Ave., B’klyn, NY
Doors open at 7:30pm; Show starts at 8:00pm

A delectable dessert buffet prepared by the Montauk
Club’s new chef Avi-Noam Mogilner is included!

Tickets: $20 at the door

To reserve please call
(718) 638-0800

Montauk Club
25 Eighth Avenue
Brooklyn, NY 11217
(718) 638-0800

Event hosted by Lisa Finstrom

October 20, 2003 7

By Paulanne Simmons
for The Brooklyn Papers

I n homage to its subject,
“bobrauschenbergamerica,”
at BAM’s Harvey Theater

through Oct. 18, is really more
of a panorama than a play.

The canvas is nothing less
than a huge American flag,
which forms the lawn and one
side of Bob Rauschenberg’s
childhood home in Middle
America. And onto this can-
vas the actors bring ironing
boards and ladders, lunchbox-
es and toasters, lawn chairs
and swings, their love and
their lust, their memories and
their machinations.

Charles L. Mee, whose
OBIE Award-winning “Big
Love” was presented as part
of BAM’s 2001 Next Wave
Festival, has written a script
that comprises a collection of
scenes as eclectic and all-en-
compassing as the artist’s
work — an oeuvre that in-
cludes recycled objects and
crumpled newspapers. Direc-
tor Ann Bogart and her exper-
imental theater ensemble SITI
Company have given Mee’s
script the raucous feel of a
traveling vaudeville show.

Rauschenberg himself nev-
er appears on stage. In fact,
the only references to him
come from his mother (Kelly
Maurer) a ’30s mom who
wears a tidy apron and a se-
date perm. She comes onstage
intermittently to present a
slide show of her son’s youth
— Bob with his friends, Bob
with a girl, Bob at a dance,
Bob riding a bike.

The characters who do ap-
pear in person have names in
the program, but are never
called by their names in the
play. Instead they are identifi-
able as types — trucker, bum,
sexy chick, girl next door, mu-
seum curator, psychopathic
pizza delivery boy.

This hodgepodge of Ameri-
can characters play chess, eat
chicken at a picnic, square
dance, and tell bad jokes (a
few good ones, too). The
scenes are funny, poignant and
ironic. A few are truly memo-
rable: Gian-Murray Gianino is
brilliant as the so-
ciopath who deliv-
ers a lecture on the
nature of forgive-
ness along with the
pizza. Ellen Lau-
ren is all pony tail
and innocence as
she tells her
boyfriend it’s all
over — all the
while stuffing her
face with cake until the icing
comes out the sides of her
mouth. Phil, the trucker (Leon
Pauli), and his girlfriend
(Akiko Aizawa) cavort and
couple on a plastic sheet that’s
been doused with liquor.

With its motley crew and
multicultural cast and music
(there’s pop, Latin and a band
of bagpipers that parades
across the stage and up the
aisles), “bobrauschenberg-
america” is a lot like “Our

Town” gone haywire. But
Mee never lets the audience
forget that something more
important is going on.

There are soliloquies on the
relationship between time,
space and perception, and a
tribute to the man who has
been called the first American

poet, Walt Whitman (born in
New Jersey, but lived his life
in Brooklyn). One character
notes that when we see our-
selves in the mirror, we al-
ways see ourselves as younger
— and indeed we are, if you
consider the time it takes for
the image to get to our brains.

Lauren’s speech on the dif-
ference between men and
women is a tour de force:
“Women feel what they feel
when they feel it and when

they don’t feel it anymore
they don’t feel it.” The part
about men is more complicat-
ed and more profound.

There are quite a few lines
one can’t help but want to re-
member in order to bring
them out at appropriate times:
“He doesn’t know a typhoon
from a fart,” or the reminis-
cence on old times when “a
silver dollar could get you a
good meal or a good piece of
ass.”

The museum curator tells
the audience that art “lets us
practice freedom” and “lets us
know what it’s like to be hu-
man.”

“Art was not a part of our
lives,” Bob’s mother says sev-
eral times. But Rauschenberg
and the audience know better.
One suspects she does too.

“Isn’t it something how he
can see beauty in almost any-
thing?” she asks.

“Bobrauschenbergamerica”
is as exhilarating as a Fourth
of July celebration. It lights up
the stage the way fireworks
light up the sky. What a fine
tribute to an artist whose work
is as wide and inclusive as this
nation ought to be!

American as
Fourth of July
Charles Mee’s ‘Rauschenberg’ is
a canvas depicting the artist’s life

Mother knows best: Bob Rauschenberg’s mother, played
by Kelly Maurer, in “bobrauschenbergamerica,” which
continues at the BAM Harvey Theater through Oct. 18.

SITI Company’s production of “Bob-
rauschenbergamerica” will continue at the
BAM Harvey Theater at 651 Fulton St. at
Flatbush Avenue in Fort Greene Oct. 16-18
at 7:30 pm. Tickets are $20, $35 and $50
and may be purchased by calling BAM
Ticket Services at (718) 636.4100, or by vis-
iting www.bam.org.

THEATER

Flatbush Avenue Extension and
DeKalb Avenue. (718) 488-
1015. Free.

WATCH CLUB: Weekly series pres-
ents “Harry Potter and the
Sorcerer’s Stone” (2001). 2 pm.
St. Ann and the Holy Trinity,
157 Montague St. (718) 875-
6960. Free.

DEBT MANAGEMENT: Financial
literacy series hosts a talk:
“Managing Debt: Credit
Building and Repair.” 6:30 pm.
226 Lefferts Place. (718) 783-
3549, ext. 19. Free.

MEMBERSHIP MEETING: Pratt
Area Community Council
meets. 7 pm. St. Luke’s Church,
259 Washington Ave. (718)
522-2613, ext. 22.

ITALIAN AUTHOR SERIES: Brooklyn
Public Library, Central branch,
hosts author Gioia Timpanelli.
She reads from her book “Some-
times the Soul: Two Novellas of
Sicily.” 7 pm. Grand Army
Plaza. (718) 230-2100. Free.

BARNES AND NOBLE: Asha Ban-
dele reads from her book
“Daughter.” 7:30 pm. 267 Sev-
enth Ave. (718) 832-9066. Free.

NEXT WAVE: Brooklyn Academy of

Music presents “The New
Yorkers,” with Michael Gordon,
David Lang and Julia Wolfe. $45,
$20. 7:30 pm. BAM Dialogue
with Gordon, Lang and Wolfe at
6 pm. $8, $4 Friends of BAM.
Howard Gilman Opera House,
30 Lafayette Ave. (718) 636-
4111. Also, “Sleeping Beauty
and Other Stories.” 7:30 pm.
See Tues, Oct. 21.

CONCERT: Brooklyn Symphony
Orchestra performs Mendels-
sohn, Mussorgsky and Wagner.
Soloists are Mioli Takeda on
violin and pianist Emily White.
$10. 8 pm. Walt Whitman
Theater, Brooklyn College, one
block from the intersection of
Flatbush and Nostrand
avenues. (718) 855-4722.

DOMESTIC VIOLENCE MONTH:
Lutheran Medical Center and
Safe Horizons’ phone recycling
drive. Drop off old cell phones
at 150 55th St., room 4423
between 8 am to 4 pm. (718)
630-7155.

THURS, OCT 23
ELDER LAW TALK: Learn about

nursing homes, Medicaid plan-

ning, asset transfers and more.
11 am, 4 pm and 7 pm. The
Greenhouse Cafe, 7717 Third
Ave. Call for reservations. (718)
238-6500. Free.

GROUP PERFORMANCE:
Variable City: Fox Square by J
Mandle Performance features
public outdoor site-specific
performance, and draws atten-
tion to the physical environ-
ment. Noon. Corner of Fulton
Street and Flatbush Avenue.
(718) 246-7440. Free.

FILM: Hispanic Festival at St.
Francis College presents the
film “Bread and Roses.” Noon
and 6 pm. 180 Remsen St.
(718) 489-5272. Free.

WINE TASTING: Michael-Towne
Wines and Spirits hosts an Old
World wine tasting. 6 pm to 9
pm. Assumption Church, 55
Cranberry St. Call for info. (718)
875-3667. 

CABARET: Benefit for Prospect
Park Alliance features singer
Mary Cleere Haran in a cabaret
program “Take Me Out To The
Ballgame.” Evening features
baseball medleys. Tickets: $200
and up. 7 pm to 10 pm.
Litchfield Villa, 95 Prospect
Park West. (718) 965-8988. 

HALCYON CAFE: Worldsmiths
series presents “Candy: The
Sweet History.” Reading and
candy demo by author Beth
Kimmerle. 7:30 pm. 227 Smith
St. (718) 260-WAXY. Free.

BARGEMUSIC: presents chamber
music program by Strauss,
Unter, Adaskin, Zeller and
Kreisler. $40 includes strudel.
7:30 pm. Fulton Ferry Landing.
(718) 624-2083.

Continued from page GO 6...

Continued on page GO 8...
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CORRECTION:
In the Oct. 13 issue of GO Brooklyn, we omitted the date of the Brooklyn
Symphony Orchestra’s full-length orchestral concert at Brooklyn College’s
Walt Whitman Hall in Midwood [one block from the junction of Nostrand and
Flatbush avenues]. It is Oct. 22 at 8 pm. We regret the error. 
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BAMcafe
30 Lafayette Ave. at Ashland Place in Fort Greene, (718)
636-4100, www.bam.org.
Oct. 17: NextNext featuring Doveman, 9 pm, FREE; Oct.
18: NextNext featuring The Four Bags, 9 pm, FREE.

Barbes
376 Ninth St. at Sixth Avenue in Park Slope, (718) 965-
9177, www.barbesbrooklyn.com.
Oct. 17: Las Rubias del Norte, Rare Bird Rumba Ranch, 8
pm, FREE; Oct. 18: The Darklings, Super 8 Home Movies
night, 8 pm, FREE; Oct. 19: The Hot Club of New York, 9
pm, FREE; Oct. 21: Benny Lackner Trio, 8 pm, FREE; Oct.
22: A Night of the Ravished Limbs, featuring the Tony
Malaby Trio, 9 pm, FREE; Oct. 23: Ted Reichman, 9 pm,
FREE.

Blah Blah Lounge
501 11th St. at Seventh Avenue in Park Slope, (718)
369-BLAH, www.blahblahlounge.biz.
Mondays: Happy hour all night, 6 pm to 1 am, prices vary;
Wednesdays: Open mic, 8:30 pm, FREE; Oct. 17: Kristina
Johnsen, Scott McClatchy Band, 9 pm, FREE; Oct. 18: DJ
Solo P, The Randy Bandits, 9 pm, FREE; Oct. 19: Craig
Hammerman, 8:30 pm, FREE; Oct. 22: Open mic with Aviv
Roth, 8:30 pm, FREE; Oct. 23: Baby Steps Hip-Hop Party,
9 pm, FREE.

Boudoir Bar
At East End Ensemble, 273 Smith St. at Sackett Street in
Carroll Gardens, (718) 624-8878, www.eastendensemble.com.
Oct. 17: Donathan hosts hip-hop night, 7:30 pm, FREE;
Oct. 18: Brooklyn Brew-Ha-Ha, 9:30 pm, $5; Oct. 19:
Motelsessomatto and the Glam Gals; Oct. 20: Open mic,
8 pm, FREE; Oct. 21: North to South, Red Hots Burlesque
Show, 8:30 pm, FREE; Oct. 22: Jeff Young, Tommy
Amato’s Belly Button Bufoonery, 8:30 pm, FREE; Oct. 23:
Open mic, 8 pm, FREE.

Cafe Mezzo 
136 Montague St. at Henry Street in Brooklyn Heights,
(718) 522-2202, www.mezzocafe.com.
Thursdays: Musical theater open mic, 8:30 pm, FREE;
Saturdays: Melvin Williams, 9:30 pm, FREE; Tuesdays:
Comedy with Zev & Friends, 7:30, $10; Wednesdays:
Open mic, 9 pm, FREE; Oct. 17: Friedman Brothers, 9:30
pm, FREE.

Chocolate Monkey
329 Flatbush Ave. at Seventh Avenue in Park Slope,
(718) 813-1073.
Mondays: Karen Gibson-Rock with Fluid, 8 pm, $5;
Thursdays: Karaoke with Terry Billy, 8 pm, FREE; Fridays:
Happy Hour with DJ Ozkar, 5 pm, FREE.

Duplexx
46 Washington Ave. at Park Avenue in Clinton Hill, (718)
643-6400, www.theduplexx.com.
Sundays: Caribbean music and buffet, 8 pm, FREE, after 9
pm, women pay $5 and men pay $10; Tuesdays: Caviar
Tuesdays, 8 pm, $10, $5 for women; Oct. 17: DJs Eman,
Serge, Julian Bevan and Delmar Browne, 10 pm, $10; Oct.
18: DJs spin R&B, hip-hop and reggae, 10 pm, FREE.

Five Spot Restaurant
459 Myrtle Ave. at Washington Avenue in Clinton Hill,
(718) 852-0202, www.fivespotsoulfood.com.
Oct. 17: DJ Eastwood, 9 pm, FREE; Oct. 18: DJ Tommy
Talkz, 9 pm, FREE; Oct. 20: Open Turntables, 8 pm, FREE;
Oct. 21: DJ Okito, 9 pm, FREE; Oct. 22: DJ Miesel, 9 pm,
FREE; Oct. 23: Super Lowery Bros., 9 pm, $5.

Freddy’s Bar &
Backroom
485 Dean St. at Sixth Avenue in Prospect Heights, (718)
622-7035, www.Freddysbackroom.com.
Oct. 17: Krackjack & Swell Mob, Al Duval, The Foster Family,
9 pm, FREE; Oct. 18: Nite Wigga, Brute Force, 9 pm, FREE;
Oct. 20: Ed Sullivan on Acid, Stand-up Comedy, 9 pm, FREE;
Oct. 23: Alex Sniderman, Liza & Wonder Wheel, John
Pinamonti, Mike Ill & Mad Happy, 9 pm, FREE.

Galapagos
70 N. Sixth St. at Wythe Avenue in Williamsburg, (718)
782-5188, www.galapagosartspace.com.
Oct. 17: SNMNMNM record release party, 7-9 pm, $5,
Floating Vaudeville Night, 10 pm to 4 am, $5, DJ Boy Racer,
10 pm, FREE; Oct. 18: A New Wrong, Flight Crew, 8 pm,
$5; Oct. 20: AV Club with Tom Shillue, Jessi Klein, Mike
Albo, Tuppy the Band, the Monthly Film Challenge, 8 pm,
$7, Monday Evening Burlesque, 9:30 pm, FREE; Oct. 21:
Pre CMJ Party with Bill Mallonee, Annie Quick, Orange
Park, Brindley Brothers, Spy Glass Blue, 7-10 pm, FREE. 

Halcyon
227 Smith St. at Butler Street in Boerum Hill, (718) 260-
9299, www.halcyonline.com.
Oct. 17: Future Sounds of Brooklyn with DJs Chicus &
DRM, 6-10 pm, FREE, Acupuncture, 10 pm, FREE; Oct. 18:
Nu-Pschidt with resident DJs, noon-6 pm, FREE, Schematic
with ScottieB and Sneak-E-Pete, 6-9 pm, FREE, Bingo-A-
Go-Go with resident DJs, 9 pm, FREE; Oct. 19: Hangover
Helper with Eman and Julian Bevan, noon-7 pm, FREE,
Undercity with Sheldon Drake and DJ Spinoza, 7 pm, FREE;
Oct. 20: Hip Liquid Lounge Social, with DJ Jeannie Hopper
and Vicki Bell; Oct. 21: Chocolate Buddha with Ron Paizley,
6-9 pm, FREE, Mixtape Sessions with Kook, 9 pm, FREE;
Oct. 22: Mountaintop with Kai & Kohei, 6-9 pm, FREE, The
Peace Bisquit Power Hour with DJ Bill Coleman, 9 pm,
FREE; Oct. 23: Breathe with DJ Jin, 9 pm to 1 am, FREE.

The Hook
18 Commerce St. at Columbia Street in Red Hook, (718)
797-3007, www.thehookmusic.com.
Oct. 17: Brother Sister, The Dears, The Batterie, Damian
Quinones, 9 pm, $6; Oct. 18: The Scorchers, Fireproof, 10
pm, $TBD; Oct. 21: The Savage Breast: Poetry, Film,
Comedy and music, 10 pm, FREE; Oct. 23: The Brilliant
Mistakes, Dan Melchior’s Broke Revue, Alternative TV, 9
pm, $8.

io Lounge and
Restaurant 
119 Kent Ave. at North Seventh Street in Williamsburg,
(718) 388-3320, www.iorestaurantandlounge.com.
Oct. 17: Euridice, 2 Getz Tenors, Sarah Jane Cion Trio,
Duduka Da Fonseca Trio, 7 pm, $7.50, David Kikoski, Stan
Getz Alumni Trio, 10 pm, $7.50, Jacqui Naylor, midnight,
$7.50; Oct. 18: Warren Vache’s Swing 7, 8 pm and mid-
night, $7.50, Jacqui Naylor, 9 pm, 10:30 pm and 12:45 am,
$7.50; Oct. 19: Jacqui Naylor, 8 pm and 10 pm, $7.50; Oct.
21: Warren Vache’s Swing 7 pm, 9 pm, $7.50; Oct. 22-25:
Avery Sharpe Trio, Winard Harper, 8 pm and 10 pm, $7.50.

Jazz Spot Cafe
179 Marcus Garvey Blvd. at Kosciuszko Street in Bed-
ford-Stuyvesant, (718) 453-7825, www.thejazz.8m.com.
Oct. 17-18: The Kim Clarke Trio, 9 pm, 10:30 pm, 12 am,
$15; Oct. 20: Monday Night Jam Sessions, 8 pm, $5.

JRG Fashion Cafe
177 Flatbush Ave. at Atlantic Avenue in Park Slope,
(718) 399-7079, www.jrgentertainment.com.
Thursdays: Jazz night, 8 pm, FREE; Fridays: Damage Band,
9 pm, FREE; Saturdays: International Night, 9 pm, FREE;
Sundays: The Damage Band, 8 pm, FREE; Mondays: Russ
Murrow & the Trio, 8 pm, FREE; Tuesdays: DJs spin, 7 pm,
FREE; Wednesdays: Fredrix Clark, 8 pm, FREE.

L’amour
1545 63rd St. at 15th Avenue in Borough Park, (718)

Beulah will perform at Northsix in Williamsburg on Oct. 17.

BROOKLYN
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837-9506, www.lamourrocks.com.
Oct. 17: Vanilla Ice, Wadebuke, El Diablo Bastardo, Pyro
Myth, Soal, Just One Chance and more, 7:30 pm, $TBD;
Oct. 18: Anaka, Lost Cause, Nadsat Fashion and more, 8
pm, $TBD.

Lillie’s
46 Beard St. at Dwight Street in Red Hook, (718) 858-9822.
Oct. 17: The Jug Addicts, 10 pm, FREE; Oct. 18: Paprika,
10 pm, FREE.

Low Bar
Below Rice restaurant, 81 Washington St. at Front
Street in DUMBO, (718) 222-1LOW,
www.riceny.com/low. 
Oct. 17: DJ Alexis of Boca, 9 pm, FREE; Oct. 18: DJ+5, 9
pm, FREE; Oct. 19: Improv Comedy, featuring Upright
Citizens Brigade players, Vintage DJ, 9 pm, FREE; Oct. 22:
An Evening of Mentalism and Escapism with Eric Hall, 9 pm
and 10:30 pm, FREE.

Luxx
256 Grand St. at Driggs Avenue in Williamsburg, (718)
599-1000, www.clubluxx.net.
Oct. 17: Moonraker, Lalaque, Infinite, Number of Sounds,
8 pm, $7; Oct. 18: The Giraffes, Point Line, Plane,
Phantom Limbs, 8 pm, $TBD, Lingo with DJ Girlina, 11:30
pm, $5; Oct. 19: Big Numbers, Moisturizer, DJs Micki
Fingers and Jeff W., 8 pm, $7; Oct. 20: Paper Lions, Fin
Fang Foom, The Business Machines, Benzos, Belle &
Sebastian giveaways, 8 pm, $7; Oct. 22: CMJ and
Kimchee present Victory At Sea, Helms, Paula Kelley
Orchestra, Suntan, 99-Seana Carmody, Torrez, Tiger Saw,
8 pm, $TBD; Oct. 23: CMJ Music Marathon: Bastion,
Homesick for Space, Hopewell, The Silent League,
Kilowatthours, The Sad Little Stars, 8 pm, $TBD.

Magnetic Field 
97 Atlantic Ave. at Henry Street in Brooklyn Heights,
(718) 834-0069, www.MagneticBrooklyn.com. 
Mondays: Open turntable nights, with host DJ Blakulove,
9 pm, FREE; Oct. 17: El Paso Hifi, 9 pm, FREE; Oct. 18:
Small Potatoes, The Belmondos, 7:30 pm, FREE; Oct. 23:
Jive Turkey & Funky Chickens, 9 pm, FREE.

Magnolia
486 Sixth Ave. at 12th Street in Park Slope, (718) 369-4814.
Oct. 17: Glen Makos Trio, 10 pm, FREE; Oct. 8: Jeff and
Dave, 10 pm, FREE.

Moda Cafe
294 Fifth Ave. at First Street in Park Slope, (718) 832-
8897, www.modacafebrooklyn.com.
Oct. 17: Sure Surf Justin, 9 pm, FREE; Oct. 18: Spanish
Wine Tasting, 7 pm, $12 for 6 wine samples.

National Restaurant
273 Brighton Beach Ave. at Brighton Second Street in
Brighton Beach, (718) 646-1225.
Live Russian music and dance show, Fridays, Saturdays and
Sundays at 9 pm, FREE.

Northsix
66 N. Sixth St. at Wythe Avenue in Williamsburg, (718)
599-5103, www.northsix.com.
Oct. 17: Beulah, John Vanderslice, 8 pm, $12; Oct. 18: New
York Underground Film Festival presents Audio/Visual, 8
pm, $8; Oct. 19: New York Underground Film Festival pres-
ents Audio/Visual, 4 pm, FREE, second $8 show at 8 pm,
Standstill, Believe in Toledo, 8 pm, $TBD; Oct. 21: Pretty
Girls Make Graves, J.R. Ewing, The Ruins, Cobra High, 8
pm, $12; Oct. 22: The Blood Brothers, The Anniversary, The
Vexers, The Red Light Sting, J.R. Ewing, 7 pm, $12; Oct. 23:
CMJ Music Marathon: Capitol Years, The Realistics, The
Detachment Kit, Buck 65, Read Yellow, Kicked in the Head,
7 pm, $12, (downstairs) CMJ Music Marathon: Aberdeen
City, The Love Scene, Filo-Radio, 7 pm, $TBD.

ParlorJazz
119 Vanderbilt Ave. at Myrtle Avenue in Clinton Hill,
(718) 855-1981, www.parlorjazz.com.
Oct. 18: Alva Anderson & her Trio, 9:30 pm and 10:30 pm, $15.

Peggy O’Neill’s
(Two locations)
1904 Surf Ave. at Keyspan Park in Coney Island, (718)
449-3200, www.peggyoneills.com.
Oct. 17: Closenuf, 10 pm, $5; Oct. 18: Bluesolini, 10 pm,
FREE; Oct. 19: Karaoke, 1:05 pm, FREE; Oct. 24: Guys of
the World, The Canny Brothers, Hell or High Water, 9 pm, $5.

8123 Fifth Ave. at 81st Street in Bay Ridge, (718) 748-1400.
Thursdays: Ladies Night with Kane, 9 pm, FREE; Fridays:
DJ Rob, 8 pm, FREE; Sundays: Sunday Night with Gary, 8
pm, FREE; Mondays: Karaoke, 9 pm, FREE; Tuesdays: Pool
and dart leagues, 8 pm, FREE; Wednesdays: Pool and dart
leagues, 8 pm, FREE; Oct. 18: Kid Vic, 10 pm, FREE.

Pete’s Candystore
709 Lorimer St. at Richardson Street in Williamsburg,
(718) 302-3770, www.petescandystore.com.
Thursdays: Howard Fishman, 10 pm, FREE; Saturdays:
Scrabble night, 5-8 pm, FREE; Sundays: Open mic, 6-8:30
pm and The Reverend Vince at 9 pm, FREE; Mondays: The
CobbleHillbillies, 8 pm-midnight, FREE; Wednesdays:
Quiz-Off, 7:30 pm, FREE and Matty Charles & the
Valentines, 10 pm, FREE; Oct. 17: Nell Bryden, Courtney
Little, Amelia White, 9 pm, FREE; Oct. 18: Late Bloomers,
Dawn Landes, Savage Juliet, 9 pm, FREE; Oct. 19: Open
mic, 6-8:30 pm, FREE, Non Horse, So L’l, The Blood Group,
9 pm, FREE; Oct. 20: The Three Amigos: Sweeney, Pond,
Heaney, 9 pm, FREE; Oct. 21: Tris McCall, Like Moving
Insects, 9 pm, FREE; Oct. 23: Mighty Jones, Looker,
Andrew Vladeck, 9 pm, FREE.

Sideshows by the
Seashore
1208 Surf Ave. at West 12th Street in Coney Island,
(718) 372-5159, www.coneyisland.com.
Oct. 17-19: Creep Show at the Freak Show, 8 pm, $7.50.

Sistas’ Place
456 Nostrand Ave. at Hancock Street in Bedford
Stuyvesant, (718) 398-1766, www.sistasplace.org.
Oct. 18: Ahmed Abdullah’s Diaspora, 9 pm and 10:30 pm, $20.

Southpaw
125 Fifth Ave. at St. John’s Place in Park Slope, (718)
230-0236, www.spsounds.com.
Oct. 17: Camp Lo, Ranjahz, Tribeca, 9 pm, $12; Oct. 18:
The Trachtenburg Family Slideshow Players, Kimya Dawson,
Curt Liebert, 7 pm, $12, The Daptone Soul & Funk Revue
featuring Sharon Jones & The Dap Kings, plus Lee Fields,
10:30 pm, $12; Oct. 20: Holly Golightly, Ko & The
Knockouts, The Booty Olympics, 8:30 pm, $10; Oct. 21:
Higher Burning Fire, The Eaves, The Hong Kong, Matt
Suggs, 8 pm, $8; Oct. 22: Brendan Benson, The Natural
History, The Joggers, Dios, The Waxwings, 8 pm, $12; Oct.
23: High on Fire, The Cherry Valence, Drunk Horse, On Trial,
Tom Collins, 8 pm, $15.

Two Boots
514 Second St. at Seventh Avenue in Park Slope, (718)
499-3253, www.twobootsbrooklyn.com.
Oct. 19: Rhythm and Blues Brunch with Joe Taino and John
Neish, noon-3 pm, FREE. 

Up Over Jazz Cafe
351 Flatbush Ave. at Seventh Avenue in Park Slope,
(718) 398-5413, www.upoverjazz.com.
Mondays: Vincent Herring Quartet, 9:30 pm, $10;
Tuesdays: Enos Payne Trio, 9:30 pm, $10; Wednesdays:
Robert Glasper/Keyon Harrold Quartet, 9 pm, $10;
Thursdays: Robert Glasper Trio, 9 and 11 pm, $10; Oct. 17-
18: Curtis Lundy Trio with John Hicks, 9 pm, 11 pm and
12:30 am, $18.

Warsaw
261 Driggs Ave. at Eckford Street in Greenpoint, (718)
387-5252, www.polishnationalhome.com.
Oct. 17: Jay Farrar, Canyon, 9 pm, $15; Oct. 22-25: CMJ
Music Festival, times to be announced.

Waterfront Ale House
155 Atlantic Ave. at Clinton Street in Brooklyn Heights,
(718) 522-3794, www.waterfrontalehouse.com.
Oct. 18: Renaud Pennant Quartet, 11 pm, FREE.

By Lisa Selin Davis
for The Brooklyn Papers

Rumors and myths about Red Hook
abound. Some say that in the near
future, cruise ships will dock there

instead of in Manhattan. There’s a buzz
that the defunct Van Brunt subway line
will be restored to power, the electric
trolley will return, and Ikea and Fair-
way will be moving in.

And then there’s the old notion that
Red Hook is remote, desolate and diffi-
cult to find. 

“People are shocked when they
come here for the first time,” says Jeff
Goldin, 35, co-owner and manager of
the new Red Hook nightclub The
Hook. “It’s so close.” 

The Hook is the neighborhood’s
newest venue, a cavernous space that
offers unobstructed views of bands, a
stellar new
sound system,
stadium seating
and a sprawling
back patio, not
to mention un-
limited free
parking.

A 15-minute
walk from the
Carroll Street
stop on the F train, pedestrians voyage
through the romantic streets of Carroll
Gardens, duck under the BQE on a
footbridge atop Hamilton Avenue and
follow hand-painted signs that direct
them to the club. Once you cross over
into Red Hook, it’s not hard to find.
Surrounded by music studios, storage
facilities and a custom glass factory,
The Hook stands out.

“We can play music as loud as we
want, with the doors open, and we
won’t have to worry about neighbors

complaining,” says Goldin.
Red Hook has undergone extensive

renovation since the dot-com boom,
and a population explosion has brought
new life to what was in the past a trou-
bled neighborhood.

“Everything around here is being
converted into residential,” says
Goldin. But he notes the dearth of local
venues that cater to new and longtime
residents alike. 

“There’s nothing else even remotely
like this in Red Hook,” he says about
the club, which opened in mid-August.

Where The Hook differs from other
new bars and restaurants popping up is
in the club’s commitment to offering
the best live music New York City has
to offer, five nights a week, Wednes-
days through Sundays. One night is
dedicated to showcasing undiscovered
bands, and with no cover charge.

“We’ll try to get at
least four or five
bands on the stage
in one night,” says
Goldin, “just to
give people a
chance to play a
New York City
venue.” On Tues-
days they host a
variety show called

the Savage Breast, featuring poetry,
film and comedy. And already they’ve
proven a commitment to musical vari-
ety, hosting local bands like Antibalas,
as well as international sensations the
Toasters and Groove Collective. They
present bands that play everything from
ska to Afrobeat to rock to samba.

“We’re open to anything,” says
Goldin.

The space lends itself to these varied
activities, since you can see the stage
from almost any angle in the room.

And for those who are slightly wary of
nightclub noise, Goldin ensures that the
14-foot ceilings and 3,200 square feet
of space offer something for everyone.

“When you crank up the sound sys-
tem, you can still sit at the bar and
talk,” he says.

Goldin expects The Hook won’t just
be a big hit among the Brooklyn set.
He plans to compete with venerable
foes across the river like Bowery Ball-
room and Irving Plaza. The five part-
ners have experience in everything
from stage managing television shows
to running bars (two of the partners
own Atlantic Avenue’s Last Exit bar),
and they feel certain The Hook will
thrive. 

“There’s something wrong with
every other venue in New York,” he
says. “It costs nine bucks for a drink, or
there’s a huge cover, you can’t see, or it
stinks.” He points out that since the
club was incorporated after the smok-
ing ban passed, The Hook doesn’t suf-
fer from the lingering scent of stale
smoke.

“But we have a 1,600-square-foot,
smoker-friendly backyard,” he adds.

The building briefly housed the up-
scale jazz club Red Hook Blue, which

opened Sept. 21, 2001, just in time for
the closing of the Battery Tunnel and
the general post-9-11 shock. But since
then, the neighborhood, along with the
rest of New York, has recuperated.  

The Hook caters to a more diverse
crowd than Red Hook Blue, inviting
neo-Brooklynites as well as those visit-
ing from across bridges and tunnels.
They’ve installed glowing glass bricks
and painted the brick walls purple, in
an eclectic-crypt decor that’s half
grandma, half Dracula. 

Just like the rest of the neighbor-
hood, The Hook’s transformation is not
yet complete. Future plans include fin-
ishing the vast basement, and creating a
lounge that will serve light food. The
back patio will eventually become a
full outdoor bar. The only strike against
the club is its location. There is, of
course, the F train; it’s just that you
have to walk a bit from it. You could
also hop on the B61 bus, which runs
along Van Brunt and Columbia streets
from Downtown Brooklyn, DUMBO
and Williamsburg.

But Goldin says it’s just a matter of
time before the rumors about Red
Hook are quashed, and the truth about
the neighborhood comes out.

Captain Hook
New club owners pump up 
volume in distant Red Hook

Open to anything: New nightclub, The Hook, is booking a variety of acts
including Manhattan Samba, which performed Saturday night.

The Hook is located at 18 Com-
merce St. between Richards and Colum-
bia streets in Red Hook. For more infor-
mation about upcoming bands, DJs and
MCs, call (718) 797-3007 or visit the
Web site at www.thehookmusic.com.

NIGHTLIFE

TALK TO US…
To list your events in Brooklyn Nightlife, please
give us as much notice as possible. Include name
of venue, address with cross street, phone num-
ber for the public to call, Web site address,
dates, times and admission or ticket prices. Send
listings and color photos of performers via e-mail
to Calendar@BrooklynPapers.com or via fax at
(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

- Specializing in “Used and Vintage” Guitars
- Instruments for Beginners, Professionals & Collectors
- Guitar and Bass Lessons Now Available
- Expert Repairs

327 5th Ave. (Bet 3rd & 4th) Park Slope, Brooklyn, N.Y.

718-369-7646
www.rumbleseatmusic brooklyn.com

TOP $$ PAID FOR VINTAGE GUITARS

UNDERWATER LOUNGE
at Water Street Restaurant

66 Water Street, D.U.M.B.O., Brooklyn, NY

PRESENTS:

THE WOLFTONES
In their only Brooklyn performance 2003

FRIDAY, NOV. 21, 10PM
Limited tickets only by Pre Sale $20.00

Exclusively sold at Restaurant - (718) 625-9352
Come early, stay late for Dinner and Drinks.

info@66waterstreet.com

live . . .
love . . .
lounge . . .

casper jones
house cafe lounge

serving food til 11pm
$8 brunch and daily dinner specials

famous DJ’s spin eclectic
brazilian beats and rare grooves

casper jones
440 bergen st. btw flatbush/5th ave.

parkslope brooklyn 718.399.8741
mon-fri 4pm-4am sat-sun 10am-4am

JRG
177 Flatbush Avenue
(bet. Atlantic and Fifth Avenue)

(718) 399-7079

Restaurant & Bar
–––––––––––––––––

Fashion Café

first mondays

tastings
with
live
jazz

You can enjoy sampling
liquors or fine wines and
appetizers at our eclectic

first floor bar or our
plush VIP 2nd floor with
an open air roof deck

and it’s fabulous view of
Downtown Brooklyn!

tasting time
7 - 8pm
•••••
monday

Oct 6th
vodkas
•••••
monday

Nov 3rd
martinis

•••••
monday

Dec 1st
rums
•••••Lunch 12 Noon to 3 pm • Dinner 5 pm to 12 Midnight

www.jrgentertainment.com

BARNES AND NOBLE: Kevin
Baker reads from his book
“Paradise Alley.” 7 pm. 106
Court St. (718) 246-4996. Also,
Jennifer Hecht reads from her
book “Doubt: A History of The
Great Doubters and Their
Legacy of Innovation.” 7:30
pm. 267 Seventh Ave. (718)
832-9066. Free.

READING: Gail Collins, NYT edi-
torial page editor and author,
reads from her book “America’s
Women: Four Hundred Years of
Dolls, Drudges, Helpmates and
Heroines.” $12. 7:30 pm.
YWCA, 30 Third Ave. (718)
875-1190. 

NEXT WAVE: “Sleeping Beauty
and Other Stories.” 7:30 pm.
See Tues, Oct. 21..

FRI, OCT 24
BABY MASSAGE: Families First

offers a bonding class for
mother and newborn. $50, $40
members. Noon to 1 pm.
Reservations necessary. 250
Baltic St. (718) 237-1862. 

BLOOD DRIVE: at Park Slope
Food Co-op. Noon to 8 pm.
782 Union St. (718) 622-0560.

FLIGHTS OF FANCY: Doll and
Toy Museum of NYC presents
toys from the first century of
aviation. $8, $4 students and
seniors. 6 pm to 9 pm. PS 142,
610 Henry St., room 103. (718)
243-0820.

RECEPTION: Serene Rose Boutique
presents portrait photos by Tom
Kocsis. 6:30 pm to 8 pm. 331
Fifth Ave. (718) 832-3225. Free.

READING: Authors Wendy Dale
and Craig Clevenger read at
Shortwave Independent Co-op
Book Shop. 7 pm. 71 Bond St.
(718) 643-1599. Free.

FRIDAY AT THE MOVIES: Brooklyn
Public Library, Central branch,
presents “The Mummy” (1932).
7 pm. Grand Army Plaza. (718)
230-2100. Free.

BARGEMUSIC: presents chamber
music program by Strauss,
Unter, Adaskin, Zeller and
Kreisler. $40 includes strudel.
7:30 pm. Fulton Ferry Landing.
(718) 624-2083.

CONCERT: Hispanic Festival at St.
Francis College presents
recording artist Brenda K. Starr.
$20. 7:30 pm. 180 Remsen St.
(718) 489-5272. Free.

DINNER: Marco Polo Ristorante
presents “Stranger in Paradise.”
Patricia Sonego sings songs of
the 1920s by Richard Rodgers,
Gershwin, Ellington and many
more. $75 includes dinner and
music show. 7 pm. 345 Court
St. (718) 852-5015. 

MONTAUK CLUB: Richard Cohn
in a program of magic, music,
history and romance of
Brooklyn. $20 includes dessert
buffet. 7:30 pm. 25 Eighth Ave.
(718) 638-0800. 

CONCERT: Brooklyn Educational
Opportunity Center hosts a
benefit concert featuring Latin
music performer Eddie Palmieri
and jazz flutist Bobbi
Humphrey. 8 pm. Call for ticket
info. Klitgord Auditorium, 285
Jay St. (718) 246-2057. 

GOOD COFFEEHOUSE: Women’s
Accordion Orchestra performs.
$10. 8 pm. Brooklyn Ethical
Culture Society, 53 Prospect
Park West. (718) 768-2972.

CONCERT: Brooklyn Chamber
Music Society presents a pro-
gram of works by Rossini,
Brahms and Schubert. $25. 8
pm. St. Ann’s School,129
Pierrepont St. (718) 858-0718.

THEATER: Narrows Community
Theater presents “A Good
Man.” $15, $10 seniors and
children under 12. 8 pm. St.
Patrick’s Auditorium, 97th
Street and Fourth Avenue.
(718) 482-3173.

NEXT WAVE: “Sleeping Beauty
and Other Stories.” 7:30 pm.
See Tues, Oct. 21. Also, “The
New Yorkers.” See Tues., Oct.
22.

Continued from page GO 7...
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BROOKLYN CLASSIFIEDS
(718) 834-9161

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.
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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

all brooklyn
each week

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.
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UFN
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Work near home!
THE MOST REWARDING LOCAL JOB

Sell advertising space to our local retailers and
restaurants! Brooklyn’s best-read newspapers
seeking outside sales reps to work in the best
neighborhoods. Telemarketing or solicitation
sales experience helpful, but not necessary. Full
time, lots of walking involved. NO CAR
REQUIRED. Our reps make $40-$50,000 by the
end of their first year. Call and tell us about why
this job is right for you:

(718) 834-9350, ext. 204

Help Wanted

FT Admin Asst
Seeks computer literate indiv.
with good typing, filing and gen-
eral office skills for busy con-
struction co. Construction exp
a+, but will train. Mon-Fri: 8am-
5pm. Call Ms. Rose.

(718) 369-0500
R42

Early Childhood Program seeking
Bilingual/Monolingual Speech
Pathologist, TSHH and Occu-
pational and Physical Therapists
to provide home based services
for children birth to 3 yrs.
Competitive pay, make your own
hours. Contact Carmen at (718)
846-9821.

W42

Help Wanted P/T

Finance Admin Asst
PT Position Available. Fax
resume to (718) 624-8900. For
full details go to:
www.mmdg.org/positions.cfm

R44

Situation Wanted
Companion available – I care for
sick/elderly people. 15 years exp.
Reliable. Good rederences. Day/night.
(718) 338-2653. W42

Brooklyn’s award-winning weekly newspa-
pers are considering candidates for full-time
Staff Reporter and full-time Copy Editor
plus these freelance positions:

• Local Correspondent

• Music Writer

• Nightlife Writer

• Food Critic

Cover letter and clips to William Scott

Brooklyn Papers
26 Court St., 5th Floor

Brooklyn, NY 11242
Please, no calls.

By Patrick Gallahue

The Brooklyn Papers

Each Thursday night, St. Francis

College students and staff gather to

watch “Survivor”  in an administra-

tive office at the school on Remsen

Street between Court and Clinton

streets in Brooklyn Heights. 

But these are not throwbacks to the

sorority-like assemblies from the days of

“Melrose Place” or “Beverly Hills

90210.”  No, this is Brooklyn rooting for

one of its own. 

Ken Stafford, a Bay Ridge resident, St.

Francis alumnus and police officer with

the 79th Precinct in Bedford-Stuyvesant,

has joined the latest lineup of island cast-

aways to scheme, connive and socialize

their way to a $1 million prize. 

This season, Stafford, along with 15

other competitors, have been marooned

on the remote region of Koh Tarutao,

Thailand.

Stafford, 30, holds a bachelor’s degree

from St. Francis College, earned last May,

and a degree in Police Science from the

New York City Police Academy. He also

holds a certified fitness professional cer-

tificate from the National Academy of

Sports Medicine.

“The whole St. Francis community is

pulling for him,”  said college President

Frank Macchiarola. “ I know Ken is used

to taming the concrete jungle in Brooklyn

— I hope he’ll be as successful taming the

jungle in Thailand.”

Due to contractual agreements, Stafford

is not allowed to speak with reporters un-

til the show’s completion. 

A resident of Bay Ridge, Stafford, is

unmarried with two American bulldogs,

Bubba and Thumper. Stafford’s “ luxury

item,”  one item per person that they can

bring with them to the island, was his

NYPD shield, and his status of “New

York City Police Officer” has earned him

applause from the other competitors. 

The beached contestants were divided

into two teams, or tribes, named “Chuay

Gahn” and “Sook Jai,”  selected by the

eldest male and female castaw
ays. 

Stafford was a third-round pick of the

younger, sexier Sook Jai tribe, along with

the tongue-pierced Erin Collins, a real e
s-

tate agent from Austin, Texas; Robb Zbac-

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

from Scottsdale, Ariz.; Stephanie Dill, a

29-year-old firefighter from Fayetteville,

Ariz.; and three other toned and tanned

20-somethings, along with Jake Billings-

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

“ I based picking the teams on athleti-

cism and just that gleam in their eyes that

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

Billingsley said after picking his team.

Over the course of 42 days, the survivor

contestants hold periodic “tribal councils” to

secretly vote off one person from the island.

The person with the most votes is immedi-

ately sent packing, back to civilization.

One by one, survivors are voted off un-

til only two people remain, at which point

the seven most recently banished survivors
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HOLY CHUTE!

‘Survivor’ hunk a cop from Ridge

Beep hopes to revive landmark 

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

Christian Regenhard on the steps of City Hall Monday.
BP / Tom Callan

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

The Brooklyn Papers / Greg Mango

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

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

“Survivor” castaway and New York City police

officer Ken Stafford in Thailand. CBS / Monty Brinton

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

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

By Heather J. Wilson

The Brooklyn Papers

Bill O’Keefe remembers the

long lines he and his friends

used to suffer through as

teenagers waiting to ride

Coney Island’s famed

Parachute Jump, the 262-foot-

high thrill ride that was once

part of Steeplechase Park.

In 1950, when he was just 16,

O’Keefe remembers, the Parachute

Jump — although tame by the stan-

dards of today’s amusement park

rides — made the experience of sit-

ting that high in the air on a small

seat, very unsettling. Especially, he

added, when he and his friend were

stuck in midair for 20 minutes.

“We kept talking to one another

and we would not look down, just

out,”  O’Keefe remembers, laugh-

ing. “Occasionally you did get

stuck up there, and they would tell

you it was something mechanical.

But it was a very poplar ride. We

had to wait in a long line to go up

there and get stuck.”

Now, 61 years since it first

opened, the Parachute Jump may

find the technology it requires in

order to be restored as a working

amusement park ride. On Sept. 26,

Borough President Marty

Markowitz revealed that the city

Economic Development Corp.

would undertake a $5 million

restoration of the Parachute Jump,

which since 1968 has stood dor-

mant, first as a rusting tower and

then as a repainted city landmark.

“Today is not 1950, today is

2002,”  Markowitz said Thursday,

Vincent Gentile
BP / File photo

Marty Golden
BP / File photo

Weiner calls for 9-11 files

Gangemi may get a deal

By Patrick Gallahue

The Brooklyn Papers

Sally Regenhard, the mother

of Red Hook Firefighter

Christian Regenhard, who per-

ished in the World Trade

Center on Sept. 11, has experi-

enced many bittersweet victo-

ries over the past 13 months. 

She founded the Skyscraper

Safety Campaign to advocate for

safer highrise buildings. 

She successfully lobbied for the

National Construction Safety Team

Act, which would require the Na-

tional Institute of Standards and

Technology (NIST) to dispatch

construction safety experts to build-

ing disaster sites for a thorough in-

vestigation. 

Regenhard also developed two

powerful political allies in Sen.

Hillary Clinton and Rep. Anthony

Weiner, who co-sponsored the bill

in the Senate and House, respec-

tively. President George Bush

signed the disaster investigation bill

into law on Tuesday. 

This week, Regenhard also

By Heather J. Wilson

The Brooklyn Papers

Facing 15 years in prison if

convicted, the son of one of

Bay Ridge’s most prominent

political families, former attor-

ney Frank Gangemi, may work

out a plea deal with prosecutors

rather than stand trial on

charges that he swindled clients

out of $6 million.

Gangemi’s father is former Bay

Ridge Councilman John Gangemi

Sr. He is the brother of past candi-

dates for state and city elected of-

fice John Gangemi Jr. and Ursula

Gangemi.

Gangemi’s attorney, former

Supreme Court Justice Ronald Aiel-

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

pearance before Judge Neil Firetog

in Brooklyn Supreme Court Down-

town ended with an understanding

between assistant district attorney

Patricia McNeill and himself that

“discussions would continue in an

attempt to resolve the issue” until

the next court date, on Nov. 6.

Ex-cop Marty Golden:

Mom threw out my gun

By Patrick Gallahue

The Brooklyn Papers

The race between state Sen.

Vincent Gentile and Council-

man Marty Golden was sup-

posed to be a dog fight and in

their first debate, a brief 15-

minute affair on cable news

channel NY 1, the opponents

came out barking. 

Golden and Gentile, vying for

the newly drawn 22nd state Senate

District, which includes all of Bay

Ridge and Dyker Heights, focused

their attacks on each other’s

records in the Sept. 25 debate. 

But one of the most contentious

moments came when Gentile

asked Golden to speak about his

NYPD disciplinary record and

Golden admitted he had been dis-

ciplined for losing his gun while a

police officer. 

record and responded, “What they

want is my disciplinary records,

and they’re not going to get them.”

Gentile asked him why he would

not open his police record to pub-

lic scrutiny. 

“Vinnie, I’m so surprised that

you would stoop to such lowness,”

Golden responded. 

The two immediately began

bickering, with Golden defending

his record and Gentile demanding

he answer the question. Finally,

Kirtzman intervened and asked

Golden, “For what were you disci-

plined while serving on the

NYPD?” 

“There was a loss of a gun that

I lost in … 1978 when my mother

threw a gun out while I was away

on a vacation,”  Golden finally

said. “ If somebody wanted to

know about the loss of a gun well

now you know about it.

“There was nothing I’ve been

disciplined for except the loss of a

gun,” Golden added. 

After moderator Andrew Kirtz-

man asked each candidate a ques-

tion he gave them each the oppor-

tunity to ask a question of their

opponent. Gentile referenced a

Daily News article i
n which Gold-

en was asked about his police

Golden countered that Gentile,

a three-term incumbent, has failed

to deliver for his district. 

“He hasn’t brought any money

home, he probably brings about

$200,000 a year,” Golden said. 

Gentile countered that he cham-

pioned a bill that increased fund-

ing for pre-Kindergarten programs

from $800,000 to $8 million in

Golden vows

to release his

police records

The Brooklyn Papers

City Councilman Marty Gold-

en, responding to questions

about his police record and the

circumstances of his retirement

that have been raised during his

campaign against state Sen.

Vincent Gentile, announced

through his campaign office

this week that he has requested

the police department turn over

his records so they can be made

public.
“We are going to release the

records and we put the request

in yesterday. We are releasing his

records on his medals, his cita-

tions and disciplinary records,”

Golden campaign manager

William O’Reilly told The Brook-

lyn Papers on Tuesday. 

Asked whether those records

Ragamuffins

parade on 3rd

By Heather J. Wilson

The Brooklyn Papers

Dogs, dads and most of all,

kids paraded down Third Avenue

in Bay Ridge on Saturday in the

36th Annual Ragamuffin Parade,

wearing handmade costumes

that put manufactured ones to

shame.
From 1 to 3 pm, running from

67th Street to 92nd Street, cheerlead-

ers and knights, cartoon characters

and farm animals, showed off the

craftsmanship of their mothers and

fathers whose sewing skills, along

with the creativity of their children,

combined to make costumes that, ac-

cording to one parent, “Martha

Stewart would be proud of.”

That mother dressed her 6-

month-old daughter, Jenna Lynn

Immitt, in a feathered chicken cos-

tume — complete with white

feathers attached to a baby onesy

and rubber glove shoes representa-

tive of a chicken’s webbed feet.

“ I found the idea in a Martha

Stewart catalog,” said Bay Ridgite

Carolyn Immitt. “ It really was not

that difficult to make.”

Immitt pointed out that like all

parade attendees, Jenna received a

free gift — a stuffed red, white and

blue teddy bear. And, because she

New field for New Utrecht

By Heather J. Wilson

The Brooklyn Papers

For the New Utrecht High

School Utes, it’s been a long

road home.

The Bensonhurst school has for

more than 80 years done without

an athletic field
, forcing their Divi-

sion I  football team to play their

home games at the Erasmus Hall

High School field at Flatbush and

Church avenues.

But three weeks ago, New

Utrecht hosted its first 
true home

game on a brand new field.

The Sept. 14 game against

South Shore High School was re-

plete with an opening ceremony

that included a chorus and band

performing the “Star Spangled

Banner”  and “God Bless Ameri-

ca.”  Sports Illustrated even docu-

mented the event, said the school’s

principal, Dr. Howard Lucks.

“This has brought the communi-

ty together,”  said Sara Steinweiss,

New Utrecht’s coordinator of stu-

dent activities. “The students love

it because when they come out of

the train station it is the first thing

they see. It has a scoreboard and

[goal] posts … it is something they

have pride in.”

Steinweiss said the next step is

to find a way to seat the larger

crowds the team draws to their real

home field. 

If New Utrecht administrators,

students and jocks are walking

with a bit more spring in their steps

these days they can thank one of

their own for making the pigskin

fantasy a reality.
 

The Public School Athletic

League (PSAL), which doles out

the funding for things such as

sports equipment and athletic

fields, had determined that New

Utrecht did not have enough room

to build a regulation-size field,

Steinweiss said. But New Utrecht

alumnus Robert Catell, the CEO of

Keyspan, thought otherwise last

summer when he surveyed the site

for himself.

Catell got in touch with “Take

the Field,” a public-private partner-

ship started in 2000 that works to

reinvigorate the physical education

curricula, intramural programming

and sports participation for city

public school students through the

rebuilding of crumbling high

school sports faciliti
es. 

Robert Tisch, co-chairman of

Loews Corporation and co-owner

of the New York Giants football

team, along with Richard Kahan,

chairman of the Urban Assembly,
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By Paulanne Simmons 

and Lisa J. Curtis

for The Brooklyn Papers

T
he egg cream. Beyond a doubt, this

concoction of milk, chocolate syrup

and seltzer is as Brooklyn as stoop-

ball. And this summer, in recognition of

the unique place egg creams hold in the

hearts of Brooklynites, Borough President

Marty Markowitz is hosting an Egg

Cream Extravaganza at noon on Aug. 26

at Borough Hall Plaza. 

The celebration will feature an egg

cream-making contest open to restaurants,

ice cream
 parlors, delis and luncheonettes,

plus plenty of the unofficial drink of

Brooklyn and borough trivia contest

prizes for the audience.

“Everybody knows that the best place

in the world to get a great egg cream is in

Brooklyn,” said Markowitz. “But it is time

to settle, once and for all, who makes the

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

every single one of them.” 

And he’s serious.

“For many years, it’s been dormant,”

Markowitz said Wednesday morning in an

interview at Junior’s on Flatbush Avenue.

“People 40 and 50 years and up —

who’ve been here since they were a kid —

remember them. But there’s a lar
ge immi-

grant base in Brooklyn, who’ve been ar-

riving for the last 30 years, and the egg

cream is not a drink they have knowledge

of. This contest is a friendly effort to

rekindle and share this Brooklyn tradition,

the history.

“They had egg creams in the Bronx,

too,” said Markowitz, “  but they skimped

on the chocolate syrup.” 

Although the egg cream has certainly

flourished in Brooklyn, no one really knows

exactly when or where it was invented.

According to “The Encyclopedia of

New York City,”  edited by Kenneth Jack-

son, one account credits the Yiddish actor

Boris Thomashevsky with inventing the

drink after sampling chocolat et creme

during a tour of Paris. But another hails

candy store owner Louis Auster as the

originator. In fact, it has been said that

Auster sold more

than 3,000 egg

creams a day from

his stores before

they closed in the

1950s.
Whoever invent-

ed egg creams, one

thing’s for sure:

They contain nei-

ther eggs nor cream.

“Brooklyn Alman-

ac,”  a Brooklyn Educational & Cultural

Alliance publication, suggests the name is

derived “ from their foamy heads, which

resemble beaten egg whites.”

Egg creams became popular in candy

stores in the 1920s, so popular that Elliot

Willensky, in “When Brooklyn Was the

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

minus an egg cream, in Brooklyn at least,

was as difficult to conceive of as the Earth

without gravity.”

“When I was growing up,”  said

Markowitz, “egg creams were the drink

in Brooklyn. Families would get them at

candy stores and luncheonettes. They

were rated by the quality of their egg

creams and lime

rickeys.”
Willensky calls

the candy store

“the true anchor of

a Brooklyn neigh-

borhood,”  and the

soda fountain, “what

really made a candy

store a candy store.”

“Every fountain

had three chromi-

um-plated brass spigots, with black Bake-

lite handles,”  writes Willensky. “The cen-

ter one dispensed tap water. But the other

two ‘shpritzed’ cold seltzer, the elixir of

Brooklyn’s candy stores.”

Mixing seltzer with “syrups displayed

in wrinkly glass containers”  made fruit

drinks. Even Cokes were mixed by hand

from Coca-Cola Company syrup and

seltzer. Cherry Cokes and vanilla Cokes

were “products of the combined imagina-

tion of soda jerk and customer,” Willensky

writes. He speculates that egg creams

must have been “a product of that same

combined imagination.”

Markowitz says that if you went to lunch-

eonettes at Empire Boulevard and Brooklyn

Avenue or Nostrand Avenue and Empire

from 1953 to 1956, you may have been sip-

ping on an egg cream made by his own

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

The borough president is putting his

first-hand knowledge to work on Aug. 26

when, as one of the panel of judges, he

will crown the victorious egg cream mak-

er. He did offer this advice to contestants:

“The head is very important. It should be

light and as foamy as possible.”

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

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

[pressurized] container.”

“And stir at the same time!”  said

Markowitz.

Egg cream makers can enter one of two

contest categ
ories: nouveau or traditional. 

In Brooklyn, the historical popularity of

the egg cream was no doubt enhanced by

another borough favorite: Fox’s U-Bet

Chocolate Flavor Syrup.

H. Fox and Company was founded in a

Brownsville basement during the early

1900s, and according to Lyn Stallworth

and Rod Kennedy Jr. in “The Brooklyn

Cookbook,” “You absolutely cannot make

an egg cream without Fox’s U-Bet.”

The cookbook refers to Fox’s grandson,

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

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

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

ting fever and headed to Texas to drill for

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

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

turned to the old firm, changing Fox’s

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

‘ I came back broke but with a good name

for the syrup,’ his grandson relates.”

The recipe for U-Bet has remained the

same since those early years: Brooklyn

water, sugar, corn sweeteners, cocoa and

some “secret 
things.”

“The Brooklyn Cookbook” also con-

tains an egg cream recipe that high school

math teacher Rod Schweiger got from his

grandparents and uncle, who owned a

candy store on West Eighth Street and Av-

enue S during the ’40s and ’50s:

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

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

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

third of the glass. Then you add seltzer

from a spritz bottle, the heavy kind with

seltzer under pressure. You tilt the glass; if

it’s tilted, the force of the seltzer squirted

under the milk and syrup pushes foam up

on the other side. Fill the rest of the glass

with more seltzer, stirring as you spritz.

The foam should be white, and at least

1/2-inch thick. The greatest!”

Markowitz has high hopes that his

“Egg Cream Extravaganza” will return the

confection to the menus of diners all over

Brooklyn — and the United States.

“Maybe it will again have a national

following,” Markowitz said hopefully. “At

the very least the contest will put a smile

on the faces of some folks.”
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Chic family biz
Park Sloper Christine Snell (above left with Roddy Moon

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

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

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

Fourth Street) on Aug. 1.

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

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

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

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

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

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

— is a nickname for our second daughter Juliette.” 

Cocotte’s menu promises poulet a la Thanksgiving

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

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

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

frites. The Snells are also offering a daily vegetarian special

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

and foie gras. 

Christine says they were lucky to have found such a great

Park Slope location to open Cocotte. Rather, Park Slope

should feel lucky to have the Snells.

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

Giant birthday

They Might Be Giants

celebrates 20-year career

that began in Brooklyn

By Anthony Breznican

Associated Press

T
ake two restless b

uddies from Brooklyn, a telephone tape

machine and a rally for a leftist Latin American regime

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

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

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

ing a career 
of relentlessly cheerful melodies, desperately sad

lyrics and upside-down logic. 

Keyboardist and accordion player John Linnell and gui-

tarist John Flansburgh had been tinkering with a few songs

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

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

rally for Nicaragua’s Sandin-

ista government. 

“ It turned out we were the

only English-speaking band

on the entire bill,”  recalled

Linnell, who said they ex-

hausted themselves by drag-

ging their instruments — in-

cluding a Farfisa organ —

through the park to the stage. 

“ It was an absurd sce-

nario,”  added Flansburgh.

“We were so alone in our lit-

tle rock ’n’ roll dream.”

On Aug. 15, the pair plan

to perform another free con-

cert in Central Park to com-

memorate the 20th anniver-

sary of the first tim
e a group

of strangers failed to “get”

their music. 

They’ve provoked a lot

more head-scratching since,

singing accordion-heavy songs

about offbeat topics such as

President James K. Polk, a

child’s night light, the scien-

tific characteristics of mam-

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

who faces down the universe. 

A track called “Dirt Bike” is surprisingly melancholy,

while the instrumental “Minimum Wage” is deceptively

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

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

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

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

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

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

called “No!”  — which is deliberately more optimistic than

DINING

MUSIC

T H E AT E R  
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‘Hamlet’ has renewed importance

C I N E M A
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New films from Korea at BAM

CALENDAR: GO 2    HOME IMPROVEMENT: GO 6-7 JOBS & SERVICES: GO 8

INSIDE

See GIANTS on page GO 2

345 Court Street (at U
nion Street) 718-852-5015

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

Visit our website www.MarcoPoloRistorante.com

Marco Polo

R I ST O R A N T E

Pioneer of the fine restaurant movement in Brooklyn

Classic, Elegant Italian Cuisine

Still one of the best resta
urants in Brooklyn!

• Banquet Room Available for Holiday Parties

• Enclosed Sidewalk Cafe • Full Mahogany Bar

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

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

DOWNTOWNBROOKLYN

Complimentary Valet Parking • www.gageandtollner.com

Gage & Tollner

Brooklyn’s Famous Landmark Restaurant (Established 1879)

Proudly Serving Patrons Under

The Gas-Lit Chandeliers for The Past 123 Years

Have an

Unforgettable Evening

with our

* * * * * * *

Tuna Tartar

Appetizer

Tartar of Freshly Marinated

Sushi-Quality Tuna;

Layered with Sesame-Seed

Toasted Phyllo Chips;

Served with a Sauce of Ginger,

Rice Vinegar & Crème Fraîche.

* * * * * * *

COPPERCOPPER
BROO

KLYN

FUSIO
N

www.CopperRestaurant.com

243 Degraw Street (corner Clinton)

• RESTAURANT • CATERING • (718) 797-2017

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

WEDNESDAY NIGHT

AT COPPER

Purchase 1 appetizer and entrée and

receive the 2nd entrée at half price!

Help a friend get over the hump.

Wednesday is “Take a

Friend to Dinner Night”

Th
e B

roo
kly

n P
ap

ers
/ G

reg
 M

an
go

Borough President Marty Markowitz’s

Egg Cream Extravaganzatakes place at

noon on Aug. 26 at Borough Hall Plaza, on

Court Street at Joralemon Street. All those

who would like to volunteer to be on the

judging panel or to obtain a participation

form for their establishment, should call Eileen

Newman at Borough Hall at (718) 802-3806. 

DINING

U-Bet it’s good

Marty Markowitz

to toast boro’s top

egg cream maker

at Borough Hall

At Junior’s restaurant on Flatbush Avenue Wed-

nesday, Brooklyn Borough President Marty Marko-

witz demonstrated his egg cream-making expert-

ise. Among the contestants at his Egg Cream

Extravaganza will be Hinsch’s luncheonette

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

“[They Might 

Be Giants] feel 

the entire 

musical universe

is available to 

them and they’re

not stuck doing 

just one kind 

of style.”
— Filmmaker 

A.J. Schnack 

The Deadline for Thursday’s Paper is Tuesday, 5pm

Cleaning Svcs Available

Est. 1980

“Old Fashioned Irish Cleaning”
Specializing in:

• All Phases of Domestic Service

• Residential and Commercial

Gift Certificates Available

718-279-3334
R27-23

Holiday and Party
Decorating

Creative Interior Home
Decorating for Holidays
Parties & Special Events

DELUXE DECORATING AWAITS...
Call Donna at

(718) 921-1872 C45

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

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

Martial Arts

R39

TAI CHI
For health, self defense,
relaxation, and self
development.

Ongoing classes
in Carroll Gardens.

An ancient
practice for the
modern world.

Over 20 years experience
Jeremy Bacon (718) 237-9226

INSTRUCTION

ENTERTAINMENT

DECORATING

Music

SLOPE MUSIC
Instrumental & Vocal

Jazz • Classical • Folk • Rock

Call for free interview
charlessibirsky.com

Bands available

718-768-3804
R27-36

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 C43

Tutoring

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

SAT/PSAT Tutor
Harvard graduate offers expert SAT
instruction in your home.
Experienced, patient tutor has suc-
ceeded with students at all levels of
ability.

Reasonable individual and small group rates

Steven (718) 707-1033
R27-01

Test Prep/Tutor
SAT • LSAT • GRE

GMAT • SCIENCE HS EXAMS
ENGLISH & MATH Tutoring

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

Get the results you need!

Eric (718) 398-7509
R27-36

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

In your child’s reading and
writing skills. Elementary
level, private tutoring, with a
licensed learning disabilities
teacher.

(718) 499-6763 R47

Bridge
the Gap

Tutoring

E.S.L.
Experienced Teacher with mas-
ter’s degree offers English as a
sceond language from beginner
to advanced levels. Also tutoring
for children in reading, writing,
and spelling. Please call:

(718) 422-0236
R46

All Subjects • All Levels
Math • Science • English

Regents • SAT • GED
Test Taking Techniques

(718) 288-5470 R40

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

TUTORING
ALL SUBJECTS • ALL GRADES
Expert Test Preparation

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

(718) 874-1042  MC/VISA/AmEx
R41

Writing Workshop

“Start to Finish”
A workshop to help you

begin work on and complete
your writing project.

Joan Erskine

718-398-6132
W52

Formica Bedroom Set – good con-
dition. Asking $550. 6 piece kitchen
set – best offer. Call (917) 613-
9583. R42

Brownstone marble fireplace
mantles. Late 1800’s, very detailed.
Two flat surface, four pieces. Good
condition – $1500 to $2500. Also
bathtub and parlor floor doors.
(718) 346-6199. R42

Apt-Garage-Yard Sale
Household items sale: Church of
the Virgin Mary, 8th Ave. & 2nd St.,
Sunday 10/26, 10am-4pm.
Clothing, books, new & used items.
Coffee & cake.

R43

MERCHANDISE
FOR SALE

Fall
Tutoring

Beauty Products

MARY KAY INC.

FREE FACIAL!
15% Off today with every order.

15% Off all perfumes and men’s colognes.

(718) 599-3673
www.marykay.com/ymeriice C45

Cigarettes

CHEAP
SMOKES
$21 PER CARTON

smokeoutside.com
All major brands

R47

CIGARETTES
Discount prices FREE Shipping

Free Lighter w/1st order
Cal-Mar Enterpise, call toll free

1-877-945-0862
www.cal-mar-enterpise.com

W48

Antiques & Collectibles

R27-12

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

WATCHES WANTED
by collector.

Regardless of condition
Highest prices paid

212-517-8725

MERCHANDISE
WANTED

in skin and
body care.#1

Full Classifieds Now Online

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
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
R27-03

Attorneys

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

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
R48

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

Computers 

COMPUTER SERVICES
For home or office. Repair,
set-up, trouble shooting. All
services 24/7. Call Liberty
Web Services.

(718) 951-2671
R46

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

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
R42

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, Brooklyn
Heights and Boreum Hill. Call Ilene.

(718) 488-8562
R27-08

Ages 2 mo. & up • 8am-6pm
3 meals & snacks • Near subways

(718) 596-9002
R41

BROOKLYN HEIGHTS
(Hicks & Pineapple Sts.)

Stay-at-Home-Mom, with toddler,
Offering warm and loving, home
Childcare in very clean, spacious Apt., for
one other child. Infant welcome.
Excellent references.

Jeanette
(718) 254-0712 R40

Cleaning Svcs Available

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

CLEANING
SERVICES

DAY CARE
Cobble Hill Location

CHILDREN &
CHILD CARE

BED & BREAKFAST 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

Magazines

WANTED
MAGAZINES!

Billboard, Cashbox,
Variety World, CMJ.

All years. Cash paid now.
(212) 696-7990
airmoe2001@yahoo.com

C47

Body Care
Body treatments for well being

• STRESS RELIEF •
PARK SLOPE

(718) 399-6075
BAYRIDGE

(718) 836-1357
W47

MANHATTAN
CENTER STUDIOS
Preferred rates for indie and

newly signed recording artists.

Record your first album where the

pros track. Call Richie Clarke at:

212.695-6600 ext. 212
C45

RECORDING
STUDIOS

Tax Free 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

W43

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

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

computer

catch
cold?

Computers 
For Quality Service – Call A Professional

––––––––––––––––––––––––––––

CTL Consulting is here for all
your computer needs. We handle
it all, from simple software installs
to the complex network issues.
No issue too big or too small. You
can trust CTL Consulting to get
the job done & get it done Right.

––––––––––––––––––––––––––––

* Weekend Service available by appointment only.
W40

CTL Consulting
646.261.7540

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

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
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Bathrooms

EASTECH BATHROOMS

& RENOVATIONS

CERAMICS • QUARRY

TILE • JACUZZIS

FREE ESTIMATES

718-875-1200

License# 1068550 R44

Carpet Cleaning

Carpet and

Upholstery are clean,

dry, and fresh, ready

to use the same day!

Joe (718) 257-2078

AREA’S BEST CLEANING

Commercial & Residential
R33/37/41/25-29

Closets

R25-13

Concrete

TONY & DOMINICK

SPECIALIZING IN ALL

CONCRETE & BRICKWORK

Driveways, patio and stoop.

FREE estimates.

(718) 680-3348 R36

Construction

AL-UNIQUE

CONSTRUCTION CORP.

General Contractors

Waterproofing • Steam Cleaning • Interior

& Exterior Painting • All kinds of cement

and brick work • Tiles • Sidewalks •

Sheetrock • Silicone Coating, etc.

(718) 714-1100 or (917) 865-7959

Fully Insured and Free Estimates R34

MIGUEL DAVIES

R E N O V A T I O N S

Kitchens • Baths • Painting

Licensed • Insured • Bonded

(718) 243-2685

1-800-846-3243 R40

R25-24

REED
CONSTRUCTION &

RESTORATION CORP.

Complete interior renovation

specialist continuing two genera-

tions of fine craftsmanship

Specialties include:

* Kitchens and Baths* Custom Cabinetry and Woodwork* Plastering* All Flooring and Tile* Painting and Faux Finishes* Home Interior and DesignLicensed and Insured

(718) 979-0913R30/25-18

Super King

Construction

COMMERCIAL & RESIDENTIAL

Specializing in Custom Made

General Construction & Complete

Renovation • Interior & Exterior •

Complete Bathrooms • Kitchens •

Carpentry Work • Cement Work •

Brick Work • Roofing • Completed

Wood Floors • Decks • Brownstones.

Quality & References

Guaranteed

(718) 832-9133

FREE ESTIMATES R25-19

EAGLE
CONTRACTORS

General

Renovations

Interior & Exterior

Roofing • Waterproofing

Painting • Plastering

Carpentry • Sheetrock

Tile • Stucco • Pointing

Scaffold • Brick &

Cement Work

License # 904813 • Insured

FREE ESTIMATES

718-686-1100

more than just closets...

custom closets & wardrobe design

furniture & office design

www.closetsbydg.com

tel 718.624-0328

license # 1036367

Dry Fast 1-2 Hours

Walls Cleaned Expertly

Auto Interior

“We Clean where

others fear to try”

Construction

BAUEN

CONSTRUCTION

COMPLETE RENOVATIONS

KITCHENS • BATHS

BASEMENTS • ADDITIONS

CARPENTRY • PAINTING

WINDOWS • SHEETROCK

FULLY INSURED

FREE ESTIMATES

(718) 668-2063

BUILDING OUR REPUTATIONR44

KNOCKOUT
Renovations

Lots of References!

QR Magazine’s

“Top 500 Contractors”

Complete Renovations,

Kitchen, Bathroom,

Brickwork, Roofing

ALL WORK GUARANTEED

Licensed by Consumer Affairs

(718) 745-0722

www.knockoutrenovation.com
R25-40

Contractors

BIG AL’S
Contracting Corp.

Home Remodeling

Done Easy and Affordable

Interior Complete Renovations

and Much More

No Salesmen, Sales Pitch, or Sub

Contractors. Big Savings on

Remodeling Kitchens. 100%

Financing Available.

(718) 965-1551

NYC Lic# 0925062

www.BigAlsContracting.comR48

BNS
CONTRACTING CORP.

Waterproofing & Roofing

Scaffold Work our Specialty

Exterior Maintenance Specialists

Steam Cleaning • Brick Pointing

Water Proofing • Roofing

Sidewalk • Stucco • Painting

All Kinds of Brick and Cement Work

Lic# 1083320 Fully Insured

Free Estimates

(718) 921-4957
L31/37/43-25-24

M.H. Construction INC

GENERAL CONTRACTOR

Brickwork & Brownstone Specialist

All exterior/interior

Fully insured & licensed

FREE estimates. Call 24hrs.

(718) 633-2700 L38

Elegance
CONTRACTING CORP.

We Are Well Experienced in

Brick & Cement Work, Pressure Wash,

Pointing, Water Proofing, Brownstone

Restoration, Foam Stucco, Cement

Stucco. Painting (Interior & Exterior),

Kitchen, Bathrooms, Remodeling,

Decks, Finishing basements, etc.

For Clean Work & Reasonable Price

(718) 853-3443

FREE ESTIMATES/FULLY INSURED

HIC#1088286 R31

Decks

DECKS
by Bart

ROOF • GARDEN • TERRACE

Fences Too!  • Free Estimates

Call Bart:

15+ years experience

We build year round

Plan Ahead

800-YES-4-DECK

Design Assist./Archit. Enginr.www.decksbybart.com

R25-19

Electricians

Contracting / Consulting / Maintenance

Electric Meters Installed

Main Service and Panels

General Power

Lighting Design

Computer Protection

Dedicated Circuits

Air Conditioner Wiring

Communication Systems

Emergency Calls

www.AccentElectrical.com

Committed To Your Electrical Safety

718-871-6779
EST. 1992 R45

Serving the Homes & Businesses

of Brownstone Brooklyn

Lighting • Power • Meters

Intercoms • Phone • Data

Licensed & Insured/ Call for free estimate

(718) 222-2444 R35

ALECTRA INC.

Have an electrical problem?

No job too big, no job too small!

Call me. Anthony Illiano

LICENSED ELECTRICIAN

718-522-3893 R39

Exterminators

USA EXTERMINATORS INC.

Residential • Commercial

Reasonable Rates

Mice - Rodents  - Roaches - Termites

EXPERTS

718-832-0900 R34

Floor Maintenance

D & K

FLOOR SERVICE, INC.

Parquet and wood floors sanded,

repaired, installed & refinished.

Carpets steam cleaned &

shampooed professionally.

Tile floors stripped & waxed

718-720-2555 R46

Bill’s Floor Service

Refinishing • Resurfacing

Call (718) 238-9064

(917) 805-8161

30 years experience

FREE ESTIMATES R25-18

Scraping, Sanding, Staining,

Repair Floors

Refinishing Floors and Stairs

New Hardwood Floors Installed

Free Estimates

John

PHONE: (718) 437-3069

CELL: (347) 228-7972R43

WOOD FLOOR

S P E C I A L I S T S

Insured/Bonded

Sand • Stain • Bleach • Pickle

Installation and Repairs

Reasonable. Free Estimates

718-321-0635 or

1-800-870-0635 R25-13

Handyman

CALL NED

Plastering • Roofing • Sheetrock

Ceramic Tile • Carpentry

Cement Work • Painting

Wallpaper • FREE ESTIMATES

Lic. # 864865

718-871-1504 R34

Handyman Painter

Clean & neat painting

Tile Repairs • Regrouting

and any other Home Repairs

REASONABLE PRICES

Sammy

(718) 748-9609 R31

R42

Leaky Roof? Home Repairs?

Need Repair or New Roof?

ALL TYPES. Also Walls, Floors, Tiles,

Cement, Siding, driveways, back-

yards, and Painting. Clean up and

affordable prices.

FREE ESTIMATES

(718) 788-8037 R33

Heating

A&D Heating and

Air Conditioning

Quality Workmanship

24 Hour Emergency Service

Servicing All Brands

All Jobs Guaranteed

Fully Insured & Licensed

(718) 645-3541 UFN

CALL STAN
* Dependable, reliable

and reasonable rates

* Plastering & Skim Coating

* Painting & Electrical

* All Home Repairs

* Sheetrock & Plumbing

(718) 768-7802

(917) 566-0723

J
FLOOR
SERVICE

BERGER
QUALITY ELECTRIC

Accent 
Electrical Corp.

Heating Oil

Home Heating Oil

Free Burner/Oil Filter Change

COD Allowed

(718) 934-3031

Price subject to change R39

Home Improvement

R37/25-40

Interior Design

Quality. Harmony. Passion. Art.

Let KarlANTHONY Properties &

Interiors make it easier for you to live

the style that’s you. Allow us to craft an

environment that suits the way you live.

Let Us Inspire You!

718.857.3834 R33

Architectural &

Interior Designer

Inventive & Ingenious affordable ideas.

Lighting Plans... Floor Plans... Full working plans.

Plan ahead... save time and money.

Contractor referrals

NoahSchechtel   718-812-5780R35

Professional

Interior Designer

Specializing in residential jobs, is available for

consultation at reasonable rates. Furniture

Arrangements/Space Planning • Color

Coordination • Fabrics & Finishes • Window

Treatments • Lighting • Contractor Referrals •

Preparation for Home Sale.

(718) 783-4226 J33

Landscaping/Gardening

STONE & GARDEN

SPECIALISTS IN STONE

DESIGN • CONSULT • INSTALL

patios, ponds, plants, landscaping

“Best variety of stone”

(718) 622-1608 R41

Landscape - Garden Service

Summer Maintenance • General Cleanup

Perennials • Herbs • Shrubs

Brownstone Terraces, Yards, Co-ops

Marilyn Manning

718-237-9154 R25-18

Kosher Kitchens

We’ll Kosher

your kitchen

and toivel your dishes.

Call Nationwide:

1-888-GO-KOSHER

(888-465-6743) UFN

Locksmiths

W48

Movers (Licensed)

Quick
Moving Inc.

Long Distance • Local

Residential & Commercial

Weekends Available • Low Rates

(718) 743-3003

Large and mid size jobs only.

FREE ESTIMATES

2120 E. 8th St., Bklyn 11223 R34

R25-24

R47

 

MasterCard® ® AMERICAN EXPRESS ® 

Keep your Garden

BLOOMING!

What
Inspires

You?

98¢/gal

Movers (Licensed)

Moving? Call Us!

Moving with Us

Local & Long Distance • Low Rates

(718) 891-7270

1 (877) MOVE-W-US

2925 Brighton St. DOT#34486 R25-13

R47

DAVE’S “DJ”

MOVING & STORAGE

Strictly moving - no gimmicks

Courteous, Reliable Service

No complaints ever registered on

our Co. Our record speaks for

itself. Feel free to call DOT (718)

482-4816.

Licensed & Insured

DOT #32241

843-4417

Van Service, Pking Supplies Avail.

Free Est. Now selling supplies for all

your Moving & Packing needs. R40

Movers (Truckers)

VITAL EXPRESS

MOVING COMPANY

Anytime, Anywhere

$14 per man + truck

(718) 891-3541R37

Moving Supplies

PACK MAN

All moving & packaging materials

Low Prices / Call & Compare

Free Delivery

web page www.pack-manboxes.com

fax your order (718) 624-2199

360 Atlantic Ave

(718) 802-1948 R37

Painting

RestorationAccents

Decorative Artists

Interiors~Furniture

Classical, elegant & Contemporary Finishes

Ancient Tecnics ~ Custom Designs

(718) 340-8378 Phone/Fax

Virginia ~ Luis L49

rofessional

Painting
Restore old surfaces.

Benjamin Moore Paints used.

Taping, plastering, wallpaper removal.

Free Estimates

Call 718-720-0565R25-12

R46

Master Painter

EXCELLENT PAINTING

& PAPER HANGING

OVER 25 Years Exp.

INSURED / FREE EST

Call Simon

718-763-3954 R50

FINEST
QUALITY

PAINTING

(718) 768-8486R30

Artist Painter

for your home!

Interior/Exterior Painting

Wall  Design, Gold L eaf ing Etc.

Free Estimates - Cal l  L eo

CELL: (347) 693-5854

(718) 459-2077

www.marspainting.com R34

Stratford Painting

Interior *  Exterior

Residential *  Commericial

Painting, Plastering, Skim coating, Staining

Wood Refinishing, Wall Paper & Removal

7 Days • Insured • Free Estimates

1-888-499-1662 R34

John Haviaras

PAINTING

Interior/Exterior Painting

Taping • Sheetrock

Complete Apartment & Home

Renovations. Affordable Prices

Quality Work • Free Estimates

718-921-6176 R25-12

Home
IMPROVEMENT

Contractors

Movers (Licensed)

Liberty Tradesman, Inc.

• Commercial and Residential

• Complete Interior Renovations

• Bathroom / Kitchen Specialist

• Renovations / Complete Finished Basements

• Ceramic and Marble Work

• Framing / Sheetrock / Taping / Painting

• Suspended Ceilings, Windows, Doors, Exterior Decks

Free Estimates / Insured / “24/7”

Cell (917) 843-9130 • Office (718) 438-3068J35

Painting

YNR

Competitive Painting

Remodeling. All types of painting,

plastering, wallpaper – hanging and

removing. Some carpentry work.

Reasonable and reliable.

FREE ESTIMATES

(718) 769-0236 R33

SUNSHINE, INC.

NYS Registered 1974 Painter

718-748-6990

Int./Ext. • Comm./Resid.

Painting • Plaster • Sheetrock

Endorsed by Prof. Painters Assoc.

Guaranteed Lowest Prices

Bonded • Insured • Lic# 0933304R13/25-34

“Quality of work equals

quality of life.”

Textured Finishes • Stripping

Staining • Wallpaper Removal

Plaster Repair • Skim-Coating

Sponging & Decorative Finishes

Painting and Plastering

FREE ESTIMATES/ CALL Blake

(718) 921-1445 • (917) 359-0091R38

Plaster Restoration

Ornamental • Skim Coating

Wallpaper • Custom Painting

Stripping

(718) 783-4868

Demetrious

25 years in Park Slope R30

Master

Plasterer/Painter

Old Walls Saved

Repair, Install, Moldings, Skim Coats

Excellent References

718-834-0470R25-20

Painting - Plastering

Paper Hanging - Glazing

FREE ESTIMATES/FULLY INSURED

718-522-3534R25-25

Fully Insured Free Estimates

OWNER OPERATED

“Top Quality Work, Dependable Service

and a job that will last!”

• Painting • Skim Coating

• Plastering • Wallpaper Removal

• Faux Finishing • Stain & Varnishing

Call (718) 332-7041 J35

Paint Removal

PSST!!

Recapture the original beauty of your finearchitectural woodwork. We strip-restore-refinish doors, mantels, columns, shutters,banisters with non-toxic, environmentallysafe, removers and finishes. Careful consid-erate workmanship since 1959. Call thePark Slope Stripping Team

@ 718 783-4112. R43

Finishing Touch

PAINTING

ARNOLD’S

Painting

Company

Call to advertise… 834-9161

Plumbing/Heating

PHILCO PLUMBING

& HEATING

• Boilers and Hot Water Heaters

• Bathrooms, Showers, Sinks, Tubs

• Sewers Electronically Cleaned

• Sewer Lines • Free Estimates

• 24 Hr. Emergency Service

• Licensed & Bonded    License #667

Ph. 888-773-7232 / 718-605-0450

Beeper: 917-851-4960 R25-13

J25-14

WEIL-McLAIN

CAST IRON BOILERS

Specialists in

Installation and Service

on Gas Heating Systems

Auth. Rep. Keyspan Energy

NYC Master Plumber Lic. #289

SERVE-WELL

PLUMBING & HEATING

SERVING ALL BROOKLYN

718-847-1830J25-16

Plastering

WALSH PLASTERING

Ornamental Plaster

Repaired & Restored

New Designs Created

New Walls and Ceilings CreatedCreative Plaster Finishes& Specialty Tints Available

A. Walsh 718-875-3033R37

Absolute

Plastering Inc.

Ornamental, run cornice mould,

and tinted plaster. Skim coating

& domes and vaulted ceilings.

(718) 322-3436

(917) 412-5593

Ask for Fitz

Custom Design & RestorationsR42

Restorations

RESTORATIONS

Done Reasonably and Well

Carpentry • Built-Ins • Paneling

Restoration Work

Window Repair • Painting

Garden & Landscaping Work

Ryan & Paul

718-857-3661 R41

Roofing

EASTECH

ROOFING

Rubberized – Hot and Cold

Fully Insured. 15 year guarantee

on all rubber roofing

Free Estimates • 20 yrs. Exp.

718-875-1200

License #1068550 R44

Classic Roofing

Gutters • Leaders • Shingles

Roofs • Flat Roofs

Rubber/90lb. Roof

On Top of our Competition

Commercial • Residential

Fully Lic/Bonded • FREE ESTIMATES

John (917) 654-2318 R37

SUPERIOR

ROOFING CO.

8805 3rd Ave. Bkln, N.Y. 11209

• Hot & Cold Tar -Shingling

• Rubberize - Steam Cleaning

• Cement & Brick Work

718-833-5752

718-491-3001 R25-01

Schwamberger

Contracting

All Roofing, Rubber,

Skylights and Pointing.

Excellent References Available

License #0831318

15th year with Brooklyn Papers

718-646-4540 R25-45

NEIGHBORHOOD

Sewer & Drain Cleaning

Plumbing

TUBS • SINKS • MAIN SEWER

TOILETS • YARD DRAINS

24/7 • Emergency Service

745-7727 or 848-5654

$ LOW, LOW, PRICES $

¤ ¤¤

Roofing

WILLIAM DOLAN

ROOFING CO. INC.

FLAT & SHINGLE ROOFING

10% Senior Citizen Discount

WE ACCEPT ALL MAJOR CREDIT CARDS

718-968-3095

H.I.C. - LIC. 0928471 J25-15

Rubbish Removal

GREG’S EXPRESS

RUBBISH REMOVAL

Basements Cleaned • Yards

Construction Debris

Houses &  Stores

All appliances removed

ALL Contractors Welcome!

Commercial Stores Welcome!

Daily Pick-Ups

Mini Containers Available

Serving the Community

Member Brooklyn Chamber of Commerce

Prompt & Professional • 24hr - 7 days

718-369-7252

Beeper 917-808-1560

Lic: TWC-L-3413

Fully Insured R25-13

Tile Installation

EXPERT TILE

Complete Renovation

Baths • Kitchens • Floors • Ceramic

Glass Tile • Marble • Granite

Regrouting • Tile Repair

No job too Big or too Small

22 yrs exp • References

FULLY INSURED

(718) 852-4891 R40

Upholstery

• Kitchen & dining chairs recovered

• New foam cushions • Slipcovers

• Vertical and mini blinds

• Shop at Home • Free Est.

Perfect Touch Decorators

718-263-8383

Quality Work • Serving the 5 BorosR35

Waterproofing

ACE-JAX WATERPROOFING CORP

3rd Generation of

Guaranteed Waterproofing

ROOFING • POINTING

THOROSEAL COATING • CHIMNEYS

CORNICE RESTORATION

Fully Insured & Licensed

(718) 856-1800

1241 E. 14th St. BklynL33/25-03

Windows

Quality Replacement

Windows and Repairs

Repair ALL TYPES of windows.

Screens and insulated glass.

Same Day Service • Licensed & Insured

Reasonable Rates • Emergency Service

(718) 227-8787 • (917) 719-6707

(Office)                    (Voice Mail) R38

ESTAB.

1949

LIVING ROOM

FURNITURE

REUPHOLSTERED

CLEAN LEADERS

& GUTTERS

$45 ANY SIZE HOUSE

  
  

W24-30

Brooklyn’s 
#1

Home Improvement 
Resource

Attention

Advertisers

Call Now

For Special

Introductory Offer!

(718) 834-9161

ext. 111

Ask for Roxanne

C M Y K

C M Y K

Brooklyn’s 
#1

HOME
Improvement 
SECTION

Call Now For Special

Introductory Offer!

(718) 834-9161 ext. 111

Attention Advertisers

Air Conditioning

Sales and Service

Installation of Central Systems

Professional Quality at Half the Cost

Free Estimates

Ask for Eric or Steve

(646) 302-9274 R32

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

Closets

R27-16

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
R29/32/35/27-25

2001 Construction

Odyssey Inc.

Remodeling: house, apartment,

basement, office & stores.

New Kitchens & Bathrooms

Marble • Ceramic Tile

Carpentry • Painting

Marcello

Cell (646) 220-3221

Office (718) 234-3927

LICENSED & INSURED R23

R35

R41

R27-15

R38

TRY US FIRST!!!
Doshen Construction Corp.

Interior, Exterior Renovation

Licensed Insured & Bonded

917-698-8715

718-258-5593

All Work Guaranteed

BAUEN
CONSTRUCTION

COMPLETE RENOVATIONS

KITCHENS • BATHS

BASEMENTS • ADDITIONS

CARPENTRY • PAINTING

WINDOWS • SHEETROCK

FULLY INSURED

FREE ESTIMATES

(718) 668-2063
BUILDING OUR REPUTATION

ARCHITECTURAL DESIGN

INTERIOR RENOVATIONS

COMMERCIAL

RESIDENTIAL

CUSTOM RENOVATION

SPECIALIST

LICENSED & BONDED

#0836623

FULLY INSURED

LEVEL ONE
CONSTRUCTION CORP

1 (917) 847-8307

Three generations • 23 years

of quality honest work

Custom Kitchens & Bathrooms • A/C Sys.

Basements • Cement Work • Carpentry

Cabinets • Iron Work • Roofing

Water Proofing • Plaster • Painting

1 (800) 926-6955

HIL # 0838887 • INSURED

more than just closets...

custom closet, wardrobe, furniture,

office & pantry/utility design

interior design & renovation

718.624.0328
www.closetsbydg.com

license # 1036367

AIR
CONDITIONING

Construction

R27-04

R39

R23

Remodeling: house, apartment,

basement, office & stores.

New Kitchens & Bathrooms

Marble • Ceramic Tile

Carpentry • Painting

Marcello

Cell (646) 220-3221

Office (718) 234-3927

LICENSED & INSURED R23

Contractors

Roofing ¥ Ba
throoms ¥ Ki

tchens

Carpentry ¥ Al
l Renovations

 ¥ Brickwork

Dormers ¥ Ex
tensions ¥ W

indows

Waterproofing

Free Estimates, Licensed & Insured

718-276-8558
R33

R27-20

Custom Woodworking

WOOD WORKS
Specializing in custom

bookcases, wall units and

entertainment centers.

Designed to meet your specific

needs. We also produce

landmark doors & windows.

We use the finest hardwoods & veneers

and employ superior techniques

to produce heirloom quality results.

Call for free estimates

(718) 238-4626
R32

Decks

R27-15

DECKS
by Bart

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

MAJESTIC
HOME IMPROVEMENT

Complete Remodeling

and Renovations

SPECIALIZED IN

Bathrooms • Kitchens

Living Rooms • Dining Rooms

Patios • Basement

Floor Tilings • All Carpentry

Electrical • Plumbing

FREE Estimates

Financing Available / Licensed & Insured

(718) 332-4340

(718) 322-9003

100% job satisfaction

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

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

Electricians

RESIDENTIAL & COMMERCIAL

ELECTRI
CAL

WIRING
Circuit Breaker

Air Conditioning • Alarms

Monitoring • Intercom

Repair PC • Sheetrock

NICK: MBM ELECTRICAL CO.

718-434-
1042

R31

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

JOHN E. LONERGAN

Licensed Electrician

(718) 875-6100

(212) 475-6100
R30

R27-03

Serving the Homes & Businesses

of Brownstone Brooklyn

Lighting • Power • Meters

Intercoms • Phone • Data

Licensed & Insured/ Call for free estimate

(718) 222-2444 R28

Floor Maintenance

ADIRONDACK
FLOOR SANDING

Expert Repairs & Installations

Guaranteed Quality & Satisfaction

10 Years Serving Brooklyn

(718) 648-4672
Alt. # (718) 645-0112 R33

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

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
R30/27-26

WOOD FLOOR

S P E C I A L I S T S

Insured/Bonded

Sand • Stain • Bleach • Pickle

Installation and Repairs

Reasonable. Free Estimates

718-321-0635 or
1-800-870-0635 R23

SUNFLOORING
Sanding • Refinishing • Repairs

References Available • Free

Estimates • Reasonable Prices

(718) 398-8180

(917) 466-2718
Ask for Tony R23

Glass

STAINED GLASS • MOSAIC

Spring Workshop& beginner classes

Glass Shop Works, Inc.
30 yrs. exp. in custom design, restora-

tion, repairs, framing, and glass etching

10% OFF on supplies, custom

mosaic art, homes & business

www.glassshopworks.com

glassshopworks@aol.com

(718) 759-1084

(866) GLASS-33

Easy Payments

R36

BERGER
QUALITY ELECTRIC

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

Handyman

CALL NED
Plastering • Roofing • Sheetrock

Ceramic Tile • Carpentry

Cement Work • Painting

Wallpaper • FREE ESTIMATES

718-871-1504
R32

Paint ’n Plaster
$99 / Med Rm (11’ x 11’) plus free

minor plastering w/job; 2 coats, 2

types of paint. Damaged wall and

ceilings my specialty. 22 yrs. exp.

clean, quiet, polite service. Free

estimates, references, and Also:

handyman, sheetrock, tiles, ceiling

fans, roofing etc. Moore paints

preferred. Best value. (718) 857-

6534. R28

Interior Design

Professional Faux Finishing

& Decorative Painting

e a r t h b o n e s
environmental

 aesthetics

Call for Consultation

516-864-6270
R35

Landscaping/Gardening

STONE & GARDEN
SPECIALISTS IN STONE

DESIGN • CONSULT • INSTALL

patios, ponds, plants, landscaping

“Best variety of stone”

(718) 622-1608 R24

Locksmith

UFN

Movers (Licensed)

W33

AMERICA
Moving & Storage

Residential Movers

LOW, LOW RATES

East & West Coasts

Fully Licensed & Insured

Free Packing Service

Guaranteed Pick Up Days

1 (866) CROSS 55

(718) 433-0633

www.cross-america.com

FREE BOX DELIVERY

“A good job happens only when you care!”

USDOT# 1059024  /  ICC# 436268
R37

R46

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

CROSS

US DOT#796162

MOVING
Low Low Rates

Experts on all kinds of moving

Free Estimates

(718) 627-9896

INFINITY

MasterCard ®®

AMERICAN EXPRESS ®

KBM Contracting
Bathrooms • Carpentry

Tiling • Decks • Windows

Flooring • Roofing • Doors

Painting • Staircases

Violations Removed

FREE ESTI
MATE

763-0379
licensed, insured  R28

Painting

R31

PRIDE & QUALITY

PAINTING
• Benjamin Moore Paints

• Re-surface/Taping  • Skim-coat

• Water damage & mildew repair

(718) 323-1403
R28

R25/27-20

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
R41

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
R39

Plumbing

R27-20

Oliveri Plumbing, Inc.

Affordable prices on all

your plumbing needs.

24 HRS / 7 DAYS

ALL WORK GUARANTEED

Licensed & Insured

(718) 531-9200
R29

Restoration

RESTORATIONS
Done Reasonably and Well

Carpentry • Built-Ins • Paneling

Restoration Work

Window Repair • Painting

Garden & Landscaping Work

Ryan & Paul

718-857-3661 R46

Roofing

R46

Rubbish Removal

R46

AAA Plus Service
Cleanout • Basement

Apartment • Storefront

Demolition • Rubbish Removal

FULLY INSURED & FREE ESTIMATES

OFFICE: (718) 251-3447

CELL: 1 (646) 523-5535

www.aaaplusservices.com

Schwamberger

Contracting
All Roofing, Rubber, Metal, Skylights.

Excellent References Available

License #0831318

16th year with Brooklyn Papers

718-646-4540
That’s a local call!

NO JOB TOO BIG OR TOO SMALL.

NEIGHBORHOOD

Sewer & Drain Cleaning

Plumbing

TUBS • SINKS • MAIN SEWER

TOILETS • YARD DRAINS

24/7 • Emergency Service

745-7727 or 848-5654

$ LOW, LOW, PRICES $

® ®®

John Haviaras

PAINTING
Interior/Exterior Painting

Taping • Sheetrock

Complete Apartment & Home

Renovations. Affordable Prices

Quality Work • Free Estimates

718-921-617
6

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

Rubbish Removal

AJ Trash Removal

We Do Clean Outs

Houses, yards, basements, stores, old

furniture & appliances removed. 2

men & a truck. FREE phone estimate.

718-946-9027
Job Left Broom Clean R37

GREG’S EXPRESS

RUBBISH REMOVAL

Basements Cleaned • Yards

Construction Debris

Houses & Stores

All appliances removed

ALL Contractors Welcome!

Commercial Stores Welcome!

Daily Pick-Ups

Mini Containers Available

Serving the Community

Member Brooklyn 
Chamber of Commer

ce

Prompt & Professi
onal ¥ 24hr - 7 day

s

718-369-7252

Beeper 917-808-1560

Lic: TWC-L-3413

Fully Insured

6th year with T
he Brooklyn Paper

s
R27-15

RUBBISH REMOVAL

Indoor/Outdoor, Attics, Basements,

Garages, etc. Fast, clean, cheap. All

types. Cleanouts & Home Repairs.

FREE ESTIMATES • 10% OFF WITH THIS AD

(718) 659-1844
W27

Security

R35

Telephone Services

SAVE UP TO
$100 OFF

HOME - OFFICE - BUSINESS

Inside Telephone Jack & Wiring

Service - Install - Repair - Sales

Telephone & Intercom System

Toll Free 1 (866) 746-6304

PHONE DOCTORS NYC
R33

Enray Consulting, Inc.

Digital Security/

Surveillance Systems

Computer Based Digital Recording Systems

State of the Art • Full Color Video

Superior Quality and Simple to use

Costs less than traditional analog taped-based systems

Customized to your specific needs

Business / Residential

1 (866) 367-2972

1 (631) 699-6000

www.EnrayConsulting.com/security

Tree Services

Four Seasons
T R E E  S E R V I C E

718-207-0762
Free Estimate!

20 Years Experience

We Specialize in Tree Pruning for City

Trees, Backyards, Gardens. Tree Cabling

& Cavities. Tree Removals. R44

Upholstery

• Kitchen & dining chairs recovered

• New foam cushions • Slipcovers

• Vertical and mini blinds

• Shop at Home • Free Est.

Perfect Touch Decorators

718-263-8383
Quality Work • Serving the 5 Boros

R36

Windows

Quality Replacement

Windows and Repairs
Repair ALL TYPES of windows.

Screens and insulated glass.

Same Day Service • Licensed & Insured

Reasonable Rates • Emergency Service

Call Rene (718) 227-8787
R36

Woodwork

Quality Custom Woodworking

Specializing in

cabinetry • entry doors

carriage house doors

windows • wood interiors

(718) 422-0205
finewoodworksinc@aol.com R32

Wood Stripping

R38

PSST!!
Recapture the original beauty of your

fine architectural woodwork. We

strip-restore-refinish doors, mantels,

columns, shutters, banisters with non-

toxic, environmentally safe, removers

and finishes. Careful considerate

workmanship since 1959. Call the

Park Slope Stripping Team

@ 718 783-4112.

LIVING ROOM

FURNITURE

REUPHOLSTERED

Movers (Licensed)

    

W24-30

Exterminators

TERMITE, RODENT & INSECT CONTROL

SPECIALISTS
RESIDENTIAL • COMERCIAL

“Safest Methods Used”

USA EXTERMINATORS
718 832-0900

A Service Company You Can Depend On

Licensed & Insured

$10 OFF Any Service With This Ad R29/32/34
Stairs

Broken or Missing

Baluster/Spindles

Weak or Broken Steps

(Treads, Stringers or Risers)

Call: 718-893-4006

FLOOR
SANDING

ALSO
AVAILABLECee Dee

PROFESSIONAL

CONTRACTORS

R27-11

Movers (Licensed)

R27-07

Dave’s D.J. Moving

& Storage Available

Written Binding Estimates Available.

Commercial and residential. We

carry building insurance. All furniture

padded Free. Courteous, reliable

service. Weekends avail., packing

supplies, van service. Serving Bklyn

for over 10 years.

(718) 843-4417
Lic. and Ins. DOT #32241

83 Davenport Ct.

Howard Beach, NY 11414
R25

Moving Supplies

PACK MAN
All moving & packaging materials

Low Prices / Call & Compare

Free Delivery

web page www.pack-manboxes.com

fax your order (718)624-2199

362 Atlantic Ave

(718) 802-1948 R32

Organizer

W24

Truckers

1-2-3
Man with Va

n/Truck
Any job, big or small

Tristate Area

Reliable, experienced, guaranteed.

Low Low Rates!

Call John (646) 339-3160

Cell 1 (917) 771-0407 R26

Painting

R27-11

R27/27-3

Plaster Restoration
Ornamental • Skim Coating

Wallpaper • Custom Painting

Stripping

(718) 783-4868
Demetrious

25 years in Park Slope
R35

Master
Plasterer/Painter

Old Walls Saved

Repair, Install, Moldings, Skim Coats

Excellent References

718-834-0470
R27-15

R46

R31

rofessionalPainting
Restore old surfaces.

Benjamin Moore Paints used.

Taping, plastering, wallpaper removal.

Free Estimates

Call 718-720-0565
R29

Stratford
Painting

Interior * Exterior

Residential * Commercial

Painting, Plastering,

Skim Coating, Staining,

Wood Refinishing,

Wall Paper & Removal,

Faux Finishes

7 Days • Insured

Free Estimates

1-888-499-1662

SUNSHINE, INC.

NYS Registered 1974 Painter

718-748-6990
Int./Ext. • Comm./Resid.

Painting • Plaster • Sheetrock

Guaranteed Lowest Prices

Bonded • Insured • Lic# 0933304

Clear Up Your Clutter, Simplify Your Life

Homes • Kitchens • Closets • Children’s Rooms

Files • Offices • Art & Music Studios

– – – – – – – – – – –

PROFESSIONAL ORGANIZER

212-591-2204

ann@theorganizedlife.net

– – – – –  –  – – – – –

Making life more livable, every day

HOME
IMPROVEMENT

Brooklyn’s #1
HOME
Improvement 
SECTION

Call Now For Special Introductory Offer!

(718) 834-9161
ask for classifieds

Attention
Advertisers

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

Closets

R27-16

Construction

R27-15

R27-04

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

R41

R27-15

BAUEN
CONSTRUCTION
COMPLETE RENOVATIONS

KITCHENS • BATHS

BASEMENTS • ADDITIONS

CARPENTRY • PAINTING

WINDOWS • SHEETROCK

FULLY INSURED

FREE ESTIMATES

(718) 668-2063
BUILDING OUR REPUTATION

HI # 1144631

ARCHITECTURAL DESIGN

INTERIOR RENOVATIONS

COMMERCIAL
RESIDENTIAL

CUSTOM RENOVATION

SPECIALIST

LICENSED & BONDED

#0836623
FULLY INSURED

LEVEL ONE
CONSTRUCTION CORP
1 (917) 847-8307

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

BAUEN
CONSTRUCTION
COMPLETE RENOVATIONS

KITCHENS • BATHS

BASEMENTS • ADDITIONS

CARPENTRY • PAINTING

WINDOWS • SHEETROCK

FULLY INSURED

FREE ESTIMATES

(718) 668-2063
BUILDING OUR REPUTATION

HI # 1144631

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

office & pantry/utility design
interior design & renovation

718.624.0328
www.closetsbydg.com

license # 1036367

Construction

W52

Contractors

Roofing • Bathrooms • Kitchens
Carpentry • All Renovations • Brickwork

Dormers • Extensions • Windows
Waterproofing

Free Estimates, Licensed & Insured

718-276-8558
R42/27-35

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

R27-20

Decks

R27-15

Decorators
HOME A MESS? NEED A LOOK?
Let “Guerilla Decorators” swing in to
organize, clean and decorate your space.
Reasonable rates for:

• Organizing closets, junk drawers, offices
• Old-fashioned, detail-oriented cleaners
• Packing-up for moving out or un-packing when moving in
• Redecorate your interior with  your current furnishings
• “Planet of Drapes” for naked windows

Let us transform your life ....
Excellent references and testimonials.

Call 917-755-5761
Ask for Donna

C42

Electricians

Licensed Electricians

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

(718) 207-2229
R27-08

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

R44/27-13

JOHN E. LONERGAN
Licensed Electrician

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

R48

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.

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

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

Electricians

R27-03

Serving the Homes & Businesses
of Brownstone Brooklyn

Lighting • Power • Meters
Intercoms • Phone • Data

Licensed & Insured/ Call for free estimate
(718) 222-2444 R39

Floor Maintenance
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

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

Gates

R39/27-34

Gardening

CHRIS ROBERTS
Planting • Pruning

Fall Cleanup
15+ yrs. exp.

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

R48

R27-17

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

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

BERGER
QUALITY ELECTRIC

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

Handyman

Locksmith

UFN

Movers (Licensed)

R46

R44

Dave’s D.J. Moving
& Storage Available

Written Binding Estimates Available.
Commercial and residential. We
carry building insurance. All furniture
padded Free. Courteous, reliable
service. Weekends avail., packing
supplies, van service. Serving Bklyn
for over 10 years.

(718) 843-4417
Lic. and Ins. DOT #32241

83 Davenport Ct.
Howard Beach, NY 11414

R36/42

R27-07

Painting

R46

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#796162

MOVING
Low Low Rates

Experts on all kinds of moving
Free Estimates

(718) 627-9896

INFINITY

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
�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

R46

GREG’S EXPRESS
RUBBISH REMOVAL
Basements Cleaned • Yards

Construction Debris
Houses & Stores

All appliances removed
ALL Contractors Welcome!
Commercial Stores Welcome!

Daily Pick-Ups
Mini Containers Available

Serving the Community
Member Brooklyn Chamber of Commerce

Prompt & Professional • 24hr - 7 days

718-369-7252
Beeper 917-808-1560

Lic: TWC-L-3413
Fully Insured

6th year with The Brooklyn Papers
R27-15

RUBBISH REMOVAL
Indoor / Outdoor, Attics,  Base-
ments, Garages, etc. Fast, clean,
cheap. All types of clean-ups and
home repairs.
Free Estimates (718) 659-1844

10% off with this ad W41

R27-36

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

R41/27-14

Tree Services
Four Seasons
T R E E  S E R V I C E
718-207-0762

Free Estimate!
20 Years Experience

We Specialize in Tree Pruning for City
Trees, Backyards, Gardens. Tree Cabling
& Cavities. Tree Removals. R44

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

AAA Plus Service
Cleanout • Basement

Apartment • Storefront
Demolition • Rubbish Removal
FULLY INSURED & FREE ESTIMATES
OFFICE: (718) 251-3447
CELL: 1 (646) 523-5535
www.aaaplusservices.com

Schwamberger
Contracting

All Roofing, Rubber, Metal, Skylights.

Excellent References Available
License #0831318

16th year with Brooklyn Papers

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

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
R39/27-35

Woodwork
ARCHITECTURAL

WOODWORK
CABINETRY

Custom Kitchens • Wall Units
Doors • Closets • Furniture

Design Service
Exotic Woods & Lacquer Finishes

Photos & Ref.s

Russell – (718) 258-0976  Lic & Ins
SK48

Perfect Touch
Decorators

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

and verticals
• Table Pads

Woodwork

Quality Custom Woodworking
Specializing in

cabinetry • entry doors
carriage house doors

windows • wood interiors

(718) 422-0205
finewoodworksinc@aol.com R49

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

Quality work at reasonable prices

(718) 510-3408
FREE ESTIMATES

sermadera@hotmail.com C48

Wood Stripping

R38

PSST!!
Recapture the original beauty of your
fine architectural woodwork. We
strip-restore-refinish doors, mantels,
columns, shutters, banisters with non-
toxic, environmentally safe, removers
and finishes. Careful considerate
workmanship since 1959. Call the
Park Slope Stripping Team
@ 718 783-4112.

MAYAN
WOODWORKS

Movers (Licensed)

    

W27-30

Exterminators

TERMITE, RODENT & INSECT CONTROL

SPECIALISTS
RESIDENTIAL • COMERCIAL

“Safest Methods Used”

USA EXTERMINATORS
718 832-0900

A Service Company You Can Depend On
Licensed & Insured

$10 OFF Any Service With This Ad R44

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

R27-11

Residential & Commercial
Exterior & Interior Painting

Wallpapering – Sheetrocking – Taping
Carpentry – Waterproofing - Roofing

30 Years Exp. in Bklyn Heights
Fully Insured

Office (718) 837-8719
Cell (973) 723-5179 C46

R27-23

Plaster Restoration
Ornamental • Skim Coating

Wallpaper • Custom Painting
Stripping

(718) 783-4868
Demetrious

25 years in Park Slope
R27-34

Master
Plasterer/Painter

Old Walls Saved
Repair, Install, Moldings, Skim Coats

Excellent References
718-834-0470

R27-15

Plastering
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

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
R41

Plumbing
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

R27-20

Restoration
RESTORATIONS
Done Reasonably and Well

Carpentry • Built-Ins • Paneling
Restoration Work

Window Repair • Painting
Garden & Landscaping Work

Ryan & Paul
718-857-3661 R46

Roofing

42/27-10

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.

NEIGHBORHOOD
Sewer & Drain Cleaning

Plumbing
TUBS • SINKS • MAIN SEWER

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

$ LOW, LOW, PRICES $

® ®
®

PAINTING
BY DANKO

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

HOME
IMPROVEMENT

Full Classifieds
online at
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BUYING
AND

SELLING

floors, new windows and full
lighting add to the apart-
ment’s flavor.

She also said that the

1900s-era building includes
common storage, multi-floor
laundry and video security.

The monthly fees are
$610.

Park Slope
A three-story brownstone

sold for 1.1 million after four
weeks on the market.

The house at 502 13th St.,
between Eighth Avenue and
Prospect Park West, features
four bedrooms, four fire-
places and a wine cellar in
the basement. 

Ellen Blau, who brokered
the deal for Warren Lewis Re-
alty, said the property taxes for
the house run to $3,000 yearly.

By Jotham Sederstrom
for The Brooklyn Papers

Bay Ridge
A two-bedroom co-op at

7901 Fourth Ave. sold for
$194,000. The asking price
was $209,000.

The third-floor apartment
features oak hardwood floors
and a semi-modern kitchen.
It’s also close to the R sub-
way line and plenty of shop-
ping, according to Century
21 DeMasi real estate agent
Scott Johnson, who said that
the building is currently 70
percent occupied. A laundry
area, elevator and dishwash-
er round out the amenities.

Brooklyn
Heights

A three-bedroom co-op on
Columbia Heights sold for
$727,500. The asking price
had been $749,000.

Featuring two bathrooms
and living and dining rooms,
the prewar co-op at 129 Co-
lumbia Heights also boasts
Manhattan skyline and East
River views, according to
Ann Doyle, an agent for
Corcoran who brokered the
deal. In addition, hardwood

7901 Fourth Ave. in Bay Ridge
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man, senior vice president of
Kaye Insurance, who will dis-
cuss insurance premiums;
Timothy Lynch, outreach co-
ordinator of the New York
State Energy Research and
Development Authority,
speaking about energy-saving
ideas; and Leslie Kaminoff,
founder and CEO of Akam
Associates, on how to get the
best prices from suppliers. 

Call (212) 986-0001 to reg-
ister for the event.

If you have a tip about real es-
tate in northern or western
Brooklyn or have a property-re-
lated question, send an e-mail to
RealEstate@BrooklynPapers.com.
Be sure to include your name and
telephone number.

502 13th St. 129 Columbia Heights
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Location
Location
Location
By Deborah Kolben

The Brooklyn Papers..

darn seminar.
If nothing else, call up and in-

vite that strapping neighbor on
the fourth floor. The two of you
can share pigs in a blanket, com-
pare notes, bring suggestions
back to the board, and well, who
knows what will happen from
there. (Just be sure to toast me at
your wedding, or over eggs and
coffee in the morning).

Two words for you: cheap
date.

“Controlling Costs in Co-ops
and Condos,” will be held on
Wednesday, Oct. 22, from 5:30
pm to 8:30 pm, at the Roosevelt
Hotel, at the corner of Madison
Avenue and 45th Street. 

Panelists include Alex Sea-

Market on the rise
Renovation work is progressing on old warehouse at 480-500 Van Brunt St. at the Erie Basin in Red Hook. The building
is being renovated by developer Greg O’Connell to house a mammoth Fairway supermarket on the first two floors
with office space above.

Cutting the costs 
of co-ops & condos

REAL
ESTATE

If you’re not an apartment
owner, don’t plan on be-
ing one, and have no in-

terest in the mundane details
of how condo or co-op unit
owners can save cash money,
skip this column and move di-
rectly to the recent sales. 

Or else check out the classi-
fied ads where you can find a
house or rental of your own
(note: shameless advertising
plug).

For those of you left, have I
got some advice for you.

If your building is, um, like
every other building in this
city, your maintenance or tax-
es have seen a recent spike.

But fret not, there is some-
body who wants to help.

And they want to do it for
free.

Akam Associates Inc., a co-
op and condo management
company, is hosting a free
seminar that will allow board
members and other concerned
apartment dwellers to learn
how to cut building expenses.

“Even though the real estate
market is doing very, very well,
there is always the issue of es-
calating costs,” said Akam
spokeswoman Vicki Chiseler,
noting soaring fuel costs and
increased insurance premiums.

And hey, how could we
forget taxes?

Akam is a big proponent of
buildings not accepting the as-
sessed tax value handed down
to them.

In fact, Akam encourages
all of the buildings they man-
age to protest their assessed
values each and every year, a
move they say has saved their
clients hundreds of thousands
of dollars. 

A shining example is a
large Akam property in
Queens, a 1,024-unit complex
on 27 acres, which recently
received a $1.2 million check
representing five years of
protests through the 2002 tax
year. The money was deposit-
ed into a reserve fund for fu-
ture capital improvements.

Sheer brilliance, we say.
While Akam may genuinely

want to share their real estate
acumen with the world for free,
the group is also making a big
push into Brooklyn and already
has four properties under its
management including the St.
George co-op and a co-op at
160 Columbia Heights, both in
Brooklyn Heights.

And just for the record, we
here at Location Location Lo-
cation would rarely devote an
entire column to promoting an
event — especially one on the
far side of the East River —

unless it was FREE.  Did I
mention that it’s free?

And in addition to being
free, a buffet and drinks will
be served to the faithful guests
who remain for the whole
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Now Online!

INSURANCE

N38-27.1

BROKERS

HOUSES

R36

For Sale / New Jersey

For Sale / Brooklyn

Dyker
Heights
OPEN HOUSE:
10/19, 1-3PM
8001 14th Ave.

(cor. of 80th St. & 14th Ave.) 

2 family, semi-detached
brick, mint condition. Private
garage, new roof, updated
electricity, new windows.

W42

For Sale / Staten Island

NEW CONSTRUCTION
3BR, 2bth, full bsmt, 1 car gar.
on cul-de-sac. 8 yr tax abmt.
OWN FOR $1435/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

W44

For Rent / Brooklyn

Boro Park
Beautiful 2BR, recently renovat-
ed, new kitchen, 1 block from
train. Rent $1200. Call Super:

(718) 436-2685
R42

Carroll Gardens
2 apts. available in Brownstone
building. 6 rooms total with fire-
place. Newly renovated. Asking
$1900. Also 2nd apt. avail. on sec-
ond fl., 5 rooms total. Asking
$1750. Also newly renovated.
Close to transporation. NO PETS
ALLOWED. NO BROKERS
PLEASE.

(917) 755-0661
R41

Dyker Heights
80’s & 14th Ave. 1BR, parquet
floors, brand new kitchen. Fully
renovated. $900 monthly.
Contact Ana.

(718) 852-0051
or (917) 282-3279

W43

APARTMENTS

HOUSES

For Rent / Brooklyn

Apartments, Sublets
& Roommates

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

Studios;1-2 Bdrms; $800-2000

1-877-FOR-RENT R48

Commercial Space

26 Court
Downtown’s Premier

Office Building

3,884 sq ft
BELOW

MARKET
SUBLET

For information call
between 8:30am-3:15pm

718-246-1714
W43

R41

Red Hook
Commercial/Office space for rent
near Battery Tunnel. Subdivided up
to 5,500 sq.ft. Loading docks, com-
mercial elevator, bathrooms, kitchen.
Ideal for any distributing/production
business. Hi ceilings & lots of win-
dows.

Y2K Realty

(718) 499-4555
R41

31 Bay Ridge Ave
Available in our Modern Office.
3 cubicles $400-500 per;
Separate office 13’x13’ $900;
conference Lounge $30/hour
(psychotherapists, tutoring etc).
Flat rent includes: H/Speed
internet, util, 24hr, Copier, Fax,
Kitchen, more. Subway, Buses.

(718) 491-1241 or
mrjvaz@yahoo.com

more info at
www.accounting-concepts.com

R42

Carroll Gardens
Columbia St. & Union St. New
building. 2,000 sq.ft. ground
floor & 2,000 sq.ft. basement.
Call Sal.

(718) 721-8800
W44

Florida

“As Low As $39 Per Night!”

DISNEY FALL
GETWAWAY SALE

Hotels - Suites - Condos - Homes

1-800-749-4045 Ext. 78
www.orlando-wholesale-travel.com 

C42

GREAT
GETAWAYS

COMMERCIAL
SPACE

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

Why we are #1
• $4.2 billion in sales for 2002

• 700,000 visitors to our own website
monthly

Put my experience to work for you

• Recently promoted for strong,
consistent salestrack

• Unmatched price records
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“Mimi” Afrime Ottaway

Cell phone:
(347) 693-1733

C44

For Sale / South Carolina

The most comprehensive
LOCAL REAL ESTATE NEWS
and Brooklyn’s largest readership!

To advertise call: (718) 834-9350



Prize
Winners
for 25 years

The Essential Guide to
the Borough of Kings–

Brooklyn’s arts
and entertainment
weekly, featuring
Brookyn’s only

complete
Nightlife Guide

By Paulanne Simmons 

and Lisa J. Curtis

for The Brooklyn Papers

The egg cream. Beyond a doubt, this

concoction of milk, chocolate syrup

and seltzer is as Brooklyn as stoop-

ball. And this summer, in recognition of

the unique place egg creams hold in the

hearts of Brooklynites, Borough President

Marty Markowitz is hosting an Egg

Cream Extravaganza at noon on Aug. 26

at Borough Hall Plaza. 

The celebration will feature an egg

cream-making contest open to restaurants,

ice cream parlors, delis and luncheonettes,

plus plenty of the unofficial drink of

Brooklyn and borough trivia contest

prizes for the audience.

“Everybody knows that the best place

in the world to get a great egg cream is in

Brooklyn,” said Markowitz. “But it is tim
e

to settle, once and for all, who makes the

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

every single one of them.” 

And he’s serious.

“For many years, it’s been dormant,”

Markowitz said Wednesday morning in an

interview at Junior’s on Flatbush Avenue.

“People 40 and 50 years and up —

who’ve been here since they were a kid —

remember them. But there’s a large immi-

grant base in Brooklyn, who’ve been ar-

riving for the last 30 years, and the egg

cream is not a drink they have knowledge

of. This contest is a friendly effort to

rekindle and share this Brooklyn tradition,

the history.

“They had egg creams in the Bronx,

too,” said Markowitz, “ but they skimped

late syrup.” 
 has certainly

seltzer. Cherry Cokes and vanilla Cokes

cts of the combined imagina-

er,” Willensky

another borough favorite: Fox’s U-Bet

Chocolate Flavor Syrup.

H. Fox and Company was founded in a

Brownsville basement during the early

1900s, and according to Lyn Stallworth

and Rod Kennedy Jr. in “The Brooklyn

Cookbook,” “You absolutely cannot make

an egg cream without Fox’s U-Bet.”

The cookbook refers to Fox’s grandson,

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

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

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

ting fever and headed to Texas to drill for

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

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

turned to the old firm, changing Fox’s

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

‘I came back broke but with a good name

for the syrup,’ his grandson relates.”

The recipe for U-Bet has remained the

same since those early years: Brooklyn

water, sugar, corn sweeteners, cocoa and

some “secret things.”

“The Brooklyn Cookbook” also con-

tains an egg cream recipe that high school

r Rod Schweiger got from his

ho owned a

The Brooklyn Papers’ essential guide to the Borough of Kings

(718) 834-9350  • August 19, 2002

Chic family biz
Park Sloper Christine Snell (above left with Roddy Moon

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

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

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

Fourth Street) on Aug. 1.

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

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

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

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

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

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

— is a nickname for our second daughter Juliette.” 

Cocotte’s menu promises poulet a la Thanksgiving

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

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

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

frites. The Snells are also offering a daily vegetarian special

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

and foie gras. 

Christine says they were lucky to have found such a great

Park Slope location to open Cocotte. Rather, Park Slope

should feel lucky to have the Snells.

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

Giant birthday
They Might Be Giants

celebrates 20-year career

that began in Brooklyn

By Anthony Breznican

Associated Press

Take two restless buddies from Brooklyn, a telephone tape

machine and a rally for a leftist Latin American regime

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

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

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

ing a career of relentlessly cheerful melodies, desperately sad

lyrics and upside-down logic. 

Keyboardist and accordion player John Linnell and gui-

tarist John Flansburgh had been tinkering with a few songs

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

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

rally for Nicaragua’s Sandin-

ista government. 

“It turned out we were the

only English-speaking band

on the entire bill,” recalled

Linnell, who said they ex-

hausted themselves by drag-

ging their instruments — in-

cluding a Farfisa organ —

through the park to the stage. 

“It was an absurd sce-

nario,” added Flansburgh.

“We were so alone in our lit-

tle rock ’n’ roll dream.”

On Aug. 15, the pair plan

to perform another free con-

cert in Central Park to com-

memorate the 20th anniver-

sary of the first time a group

of strangers failed to “get”

their music. 
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U-Bet it’s good

Marty Markowitz

to toast boro’s top

egg cream maker

at Borough Hall

At Junior’s restaurant on Flatbush Avenue Wed-

nesday, Brooklyn Borough President Marty Marko-

witz demonstrated his egg cream-making expert-

ise. Among the contestants at his Egg Cream

Extravaganza will be Hinsch’s luncheonette

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

“[They Might 

Be Giants] feel 

the entire 

musical universe

is available to 

them and they’re

not stuck doing 

just one kind 

of style.”
aker

EVERY
WEEK!
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Advertisers are invited
to submit articles for this
high-readership section

EVERY
WEEK!

Brooklyn’s only weekly
parenting page

By Patrick Gallahue
The Brooklyn Papers

Each Thursday night, St. Francis

College students and staff gather to

watch “Survivor” in an administra-

tive office at the school on Remsen

Street between Court and Clinton

streets in Brooklyn Heights. 
But these are not throwbacks to the

sorority-like assemblies from the days of

“Melrose Place” or “Beverly Hills

90210.” No, this is Brooklyn rooting for

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

Francis alumnus and police officer with

the 79th Precinct in Bedford-Stuyvesant,

has joined the latest lineup of island cast-

aways to scheme, connive and socialize

their way to a $1 million prize. 
This season, Stafford, along with 15

other competitors, have been marooned

on the remote region of Koh Tarutao,

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

from St. Francis College, earned last May,

and a degree in Police Science from the

New York City Police Academy. He also

holds a certified fitness professional cer-

tificate from the National Academy of

Sports Medicine.“The whole St. Francis community is

pulling for him,” said college President

Frank Macchiarola. “I know Ken is used

to taming the concrete jungle in Brooklyn

— I hope he’ll be as successful taming the

jungle in Thailand.”Due to contractual agreements, Stafford

is not allowed to speak with reporters un-

til the show’s completion. A resident of Bay Ridge, Stafford, is

unmarried with two American bulldogs,

Bubba and Thumper. Stafford’s “luxury

item,” one item per person that they can

bring with them to the island, was his

NYPD shield, and his status of “New

York City Police Officer” has earned him

applause from the other competitors. 
The beached contestants were divided

into two teams, or tribes, named “Chuay

Gahn” and “Sook Jai,” selected by the

eldest male and female castaways. 
Stafford was a third-round pick of the

younger, sexier Sook Jai tribe, along with

the tongue-pierced Erin Collins, a real es-

tate agent from Austin, Texas; Robb Zbac-

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

from Scottsdale, Ariz.; Stephanie Dill, a

29-year-old firefighter from Fayetteville,

Ariz.; and three other toned and tanned

20-somethings, along with Jake Billings-

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

“I based picking the teams on athleti-

cism and just that gleam in their eyes that

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

Billingsley said after picking his team.
Over the course of 42 days, the survivor

contestants hold periodic “tribal councils” to

secretly vote off one person from the island.

The person with the most votes is immedi-

ately sent packing, back to civilization.
One by one, survivors are voted off un-

til only two people remain, at which point

the seven most recently banished survivors

Including The Bensonhurst Paper
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‘Survivor’ hunk a cop from Ridge

Beep hopes to revive landmark 

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

Christian Regenhard on the steps of City Hall Monday. BP / Tom Callan

Members of New Utrecht High School’s football team practice on their new field this week. 
The Brooklyn Papers / Greg Mango

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

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

“Survivor” castaway and New York City police

officer Ken Stafford in Thailand. CBS / Monty Brinton

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

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

By Heather J. Wilson
The Brooklyn Papers

Bill O’Keefe remembers the
long lines he and his friends
used to suffer through as
teenagers waiting to ride
Coney Island’s famed
Parachute Jump, the 262-foot-
high thrill ride that was once
part of Steeplechase Park.

In 1950, when he was just 16,
O’Keefe remembers, the Parachute
Jump — although tame by the stan-
dards of today’s amusement park
rides — made the experience of sit-
ting that high in the air on a small
seat, very unsettling. Especially, he
added, when he and his friend were
stuck in midair for 20 minutes.

“We kept talking to one another
and we would not look down, just
out,” O’Keefe remembers, laugh-
ing. “Occasionally you did get
stuck up there, and they would tell
you it was something mechanical.
But it was a very poplar ride. We
had to wait in a long line to go up
there and get stuck.”Now, 61 years since it first

opened, the Parachute Jump may
find the technology it requires in
order to be restored as a working
amusement park ride. On Sept. 26,
Borough President Marty
Markowitz revealed that the city
Economic Development Corp.
would undertake a $5 million
restoration of the Parachute Jump,
which since 1968 has stood dor-
mant, first as a rusting tower and
then as a repainted city landmark.

“Today is not 1950, today is
2002,” Markowitz said Thursday,

Vincent Gentile
BP / File photo Marty Golden

BP / File photo

Weiner calls for 9-11 files

Gangemi may get a deal

By Patrick Gallahue
The Brooklyn Papers

Sally Regenhard, the mother
of Red Hook Firefighter
Christian Regenhard, who per-
ished in the World Trade
Center on Sept. 11, has experi-
enced many bittersweet victo-
ries over the past 13 months. 

She founded the Skyscraper
Safety Campaign to advocate for
safer highrise buildings. She successfully lobbied for the

National Construction Safety Team
Act, which would require the Na-
tional Institute of Standards and
Technology (NIST) to dispatch
construction safety experts to build-
ing disaster sites for a thorough in-
vestigation. Regenhard also developed two

powerful political allies in Sen.
Hillary Clinton and Rep. Anthony
Weiner, who co-sponsored the bill
in the Senate and House, respec-
tively. President George Bush
signed the disaster investigation bill
into law on Tuesday. This week, Regenhard also

By Heather J. Wilson
The Brooklyn Papers

Facing 15 years in prison if
convicted, the son of one of
Bay Ridge’s most prominent
political families, former attor-
ney Frank Gangemi, may work
out a plea deal with prosecutors
rather than stand trial on

charges that he swindled clients
out of $6 million.Gangemi’s father is former Bay

Ridge Councilman John Gangemi
Sr. He is the brother of past candi-
dates for state and city elected of-
fice John Gangemi Jr. and Ursula
Gangemi.

Gangemi’s attorney, former
Supreme Court Justice Ronald Aiel-

lo, said his client’s Oct. 1 court ap-
pearance before Judge Neil Firetog
in Brooklyn Supreme Court Down-
town ended with an understanding
between assistant district attorney
Patricia McNeill and himself that
“discussions would continue in an
attempt to resolve the issue” until
the next court date, on Nov. 6.

Ex-cop Marty Golden:
Mom threw out my gun

By Patrick Gallahue
The Brooklyn Papers

The race between state Sen.
Vincent Gentile and Council-
man Marty Golden was sup-
posed to be a dog fight and in
their first debate, a brief 15-
minute affair on cable news
channel NY 1, the opponents
came out barking. Golden and Gentile, vying for

the newly drawn 22nd state Senate
District, which includes all of Bay
Ridge and Dyker Heights, focused
their attacks on each other’s
records in the Sept. 25 debate. 

But one of the most contentious
moments came when Gentile
asked Golden to speak about his
NYPD disciplinary record and
Golden admitted he had been dis-
ciplined for losing his gun while a
police officer. 

record and responded, “What they
want is my disciplinary records,
and they’re not going to get them.”
Gentile asked him why he would
not open his police record to pub-
lic scrutiny. “Vinnie, I’m so surprised that

you would stoop to such lowness,”
Golden responded. The two immediately began

bickering, with Golden defending
his record and Gentile demanding
he answer the question. Finally,
Kirtzman intervened and asked
Golden, “For what were you disci-
plined while serving on the
NYPD?” 

“There was a loss of a gun that
I lost in … 1978 when my mother
threw a gun out while I was away
on a vacation,” Golden finally
said. “If somebody wanted to
know about the loss of a gun well
now you know about it.“There was nothing I’ve been

disciplined for except the loss of a
gun,” Golden added. 

After moderator Andrew Kirtz-
man asked each candidate a ques-
tion he gave them each the oppor-
tunity to ask a question of their
opponent. Gentile referenced a
Daily News article in which Gold-
en was asked about his police

Golden countered that Gentile,
a three-term incumbent, has failed
to deliver for his district. “He hasn’t brought any money

home, he probably brings about
$200,000 a year,” Golden said. 

Gentile countered that he cham-
pioned a bill that increased fund-
ing for pre-Kindergarten programs
from $800,000 to $8 million in

Golden vowsto release hispolice recordsThe Brooklyn PapersCity Councilman Marty Gold-
en, responding to questions
about his police record and the
circumstances of his retirement
that have been raised during his
campaign against state Sen.
Vincent Gentile, announced
through his campaign office
this week that he has requested
the police department turn over
his records so they can be made
public.

“We are going to release the
records and we put the request
in yesterday. We are releasing his
records on his medals, his cita-
tions and disciplinary records,”
Golden campaign manager
William O’Reilly told The Brook-
lyn Papers on Tuesday. Asked whether those records

Ragamuffinsparade on 3rd

By Heather J. Wilson
The Brooklyn Papers

Dogs, dads and most of all,
kids paraded down Third Avenue
in Bay Ridge on Saturday in the
36th Annual Ragamuffin Parade,
wearing handmade costumes
that put manufactured ones to
shame.

From 1 to 3 pm, running from
67th Street to 92nd Street, cheerlead-
ers and knights, cartoon characters
and farm animals, showed off the
craftsmanship of their mothers and
fathers whose sewing skills, along
with the creativity of their children,
combined to make costumes that, ac-

cording to one parent, “Martha
Stewart would be proud of.”That mother dressed her 6-

month-old daughter, Jenna Lynn
Immitt, in a feathered chicken cos-
tume — complete with white
feathers attached to a baby onesy
and rubber glove shoes representa-
tive of a chicken’s webbed feet.

“I found the idea in a Martha
Stewart catalog,” said Bay Ridgite
Carolyn Immitt. “It really was not
that difficult to make.”Immitt pointed out that like all

parade attendees, Jenna received a
free gift — a stuffed red, white and
blue teddy bear. And, because she

New field for New Utrecht
By Heather J. Wilson
The Brooklyn Papers

For the New Utrecht High
School Utes, it’s been a long
road home.The Bensonhurst school has for

more than 80 years done without
an athletic field, forcing their Divi-
sion I  football team to play their
home games at the Erasmus Hall
High School field at Flatbush and
Church avenues.But three weeks ago, New

Utrecht hosted its first true home
game on a brand new field.The Sept. 14 game against

South Shore High School was re-

plete with an opening ceremony
that included a chorus and band
performing the “Star Spangled
Banner” and “God Bless Ameri-
ca.” Sports Illustrated even docu-
mented the event, said the school’s
principal, Dr. Howard Lucks.

“This has brought the communi-
ty together,” said Sara Steinweiss,
New Utrecht’s coordinator of stu-
dent activities. “The students love
it because when they come out of
the train station it is the first thing
they see. It has a scoreboard and
[goal] posts … it is something they
have pride in.”Steinweiss said the next step is

to find a way to seat the larger

crowds the team draws to their real
home field. If New Utrecht administrators,

students and jocks are walking
with a bit more spring in their steps
these days they can thank one of
their own for making the pigskin
fantasy a reality. The Public School Athletic

League (PSAL), which doles out
the funding for things such as
sports equipment and athletic
fields, had determined that New
Utrecht did not have enough room
to build a regulation-size field,
Steinweiss said. But New Utrecht
alumnus Robert Catell, the CEO of
Keyspan, thought otherwise last

summer when he surveyed the site
for himself.Catell got in touch with “Take

the Field,” a public-private partner-
ship started in 2000 that works to
reinvigorate the physical education
curricula, intramural programming
and sports participation for city
public school students through the
rebuilding of crumbling high
school sports facilities. Robert Tisch, co-chairman of

Loews Corporation and co-owner
of the New York Giants football
team, along with Richard Kahan,
chairman of the Urban Assembly,
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INFAMY
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HE morning after brings with it the staggering realization

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

rible nightmare. That what could never have been imagined

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

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

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

and brave in the most horrific ways.
Returning to the Brooklyn Heights promenade the morning after,

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

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

incomprehensible view of something great torn asunder, a plume of

grayish smoke left in its wake.
The reality this morning is that our great city’s heart has been

ripped out — by images of office workers choosing between two

certainties of death, of United States airliners slamming purposely

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

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

glass, steel and human remains.
This awful morning also brings the reality of hundreds of our fire-

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

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

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

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

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

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

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

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

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

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

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

ever opening ourselves up as a target. 

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

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

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

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

ror by their appeasement or equivocation. 

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

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

offered “blood, toil, tears and sweat”:E have before us an ordeal of the most grievous kind. We have

before us many, many months of struggle and suffering.

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

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

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

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

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

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

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

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

delivered his “Day of Infamy” address:
ESTERDAY, Dec. 7, 1941 — a date which will live in infamy —

the United States of America was suddenly and deliberately at-

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

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

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

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

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

gain the inevitable triumph. So help us God.”
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man, senior vice president ofKaye Insurance, who will dis-cuss insurance premiums;Timothy Lynch, outreach co-ordinator of the New YorkState Energy Research andDevelopment Authority,speaking about energy-savingideas; and Leslie Kaminoff,founder and CEO of AkamAssociates, on how to get thebest prices from suppliers. Call (212) 986-0001 to reg-ister for the event.If you have a tip about real es-tate 

Location
Location
Location
By Deborah KolbenThe Brooklyn Papers..

darn seminar.
If nothing else, call up and in-vite that strapping neighbor onthe fourth floor. The two of youcan share pigs in a blanket, com-pare notes, bring suggestionsback to the board, and well, whoknows what will happen fromthere. (Just be sure to toast me atyour wedding, or over eggs andcoffee in the morning).Two words for you: cheapdate.

“Controlling Costs in Co-opsand Condos,” will be held onWednesday, Oct. 22, from 5:30pm

Market on the riseRenovation work is progressing on old warehouse at 480-500 Van Brunt St. at the Erie Basin in Red Hook. The building

is being renovated by developer Greg O’Connell to house a mammoth Fairway supermarket on the first two floors

with office space above.

Cutting the costs of co-ops & condos

REALESTATE

I f you’re not an apartmentowner, don’t plan on be-ing one, and have no in-terest in the mundane detailsof how condo or co-op unitowners can save cash money,skip this column and move di-rectly to the recent sales. Or else check out the classi-fied ads where you can find ahouse or rental of your own(note: shameless advertisingplug).
For those of you left, have Igot some advice for you.If your building is, um, likeevery other building in thiscity, your maintenance or tax-es have

unless it was FREE.  Did Imention that it’s free?And in addition to beingfree,
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BROKERS

HOUSES

R36

For Sale / New Jersey

For Sale / Brooklyn

Dyker
Heights
OPEN HOUSE:
10/19, 1-3PM

8001 14th Ave.(cor. of 80th St. & 14th Ave.) 
2 family, semi-detachedbrick, mint condition. Privategarage, new roof, updatedelectricity, new windows.

W42

For Sale / Staten Island
NEW CONSTRUCTION3BR, 2bth, full bsmt, 1 car gar.on cul-de-sac. 8 yr tax abmt.OWN FOR $1435/mo! OpenHouse every Sat & Sun, 1-4pm.14 Prince St: Verrazano to exit13, right at 1st light (Targee St )

HOUSES

For Rent / Brooklyn
Apartments, Sublets& RoommatesBROWSE & LIST FREE!All Cities & Areas!

www.Sublet.com
Studios;1-2 Bdrms; $800-20001-877-FOR-RENT

R48

Commercial Space

26 Court
Downtown’s Premier

Office Building

3,884 sq ft
BELOW

MARKET
SUBLET

For information call
between 8:30am-3:15pm
718-246-1714

W43

R41

Red Hook
Commercial/Office space for rentnear Battery Tunnel. Subdivided upto 5,500 sq.ft. Loading docks, com-mercial elevator, bathrooms, kitchen.Ideal for any distributing/productionbusiness. Hi ceilings & lots of win-dows.

Y2K Realty
(

COMMERCIALSPACE

The numbers just don’t lie...Five beautiful islandsEight hundreed fifty acres of water+  Forty homesites allowed on the entire lake––––––––––––––––––––––––––––––––––––––––= One Rare and Exclusive findDebutary Pointe,
South CarolinaFor Sale by Owner2,500 Luxurious Sq.Ft.       3 BR / 2 1/2 BathsOn the Water                   $339,000

Call Hunter for pictures and more details.(800) 868-1615mobile (803) 283-7373www.diamondpointedeals.com

C27-07

Why we are #1
• $4.2 billion in sales for 2002

For Sale / South Carolina

• Brooklyn Bites
• Brooklyn Home
• Style & Fashion

• Summer Camps
• Graduation
• Best of Brooklyn

NOW
ONLINE!
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##8

##9

##10

Sports Page
throughout
the Baseball

Season
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Appliance Repair
Raja Appliance RepairWE FIX ALL MAJOR BRANDS:Refrigeratrors • A/C • OvensStoves • Microwaves • WashersDryers • DishwashersREASONABLE, RELIABLE, EST. 1988Lic by Dept of Cons. Affrs. #0929744(718) 377-1428 W47

Architects
AWARD WINNING LICENSEDARCHITECT &INTERIOR DESIGNER• From Conception to CompletionResidential, Commercial, ManufacturingAlterations & New Buildings• Realistic Estimates & Time Schedules• Construction Management• Expediting Approvals & PermitsDepartment of Buildings & Landmarks• Zoning Analysis & Property PotentialTo buy or not buy

Martin della PaoleraARCHITECT
65 Saint Felix StreetBrooklyn NY 11217
TEL (718) 596-2379

FAX (718) 596-2579EMAIL felix63@aol.com UFN

Closets

R27-16

Construction

BAUEN
CONSTRUCTION
COMPLETE RENOVATIONSKITCHENS • BATHS
BASEMENTS • ADDITIONSCARPENTRY • PAINTINGWINDOWS • SHEETROCK

FULLY INSURED
FREE ESTIMATES
(718) 668-2063
BU

more than just closets...custom closet, wardrobe, furniture,office & pantry/utility designinterior design & renovation718.624.0328www.closetsbydg.comlicense # 1036367

Construction

W52

Contractors

Roofing ¥ Bathrooms ¥ KitchensCarpentry ¥ All Renovations ¥ BrickworkDormers ¥ Extensions ¥ WindowsWaterproofingFree Estimates, Licensed & Insured718-276-8558
R42/27-35

CONTRACTORPainting, Kitchens, Bathrooms,Basement, Electrical, Plumbing,Roofing, Siding, Tile, MasonryCALL TODAY FOR NOOBLIGATION FREE ESTIMATE10% DISCOUNT w/THIS AD(718) 495-2000 W51

R27-20

Decks

EAGLE
CONTRACTORSGeneral

RenovationsInterior & ExteriorRoofing • WaterproofingPainting • PlasteringCarpentry • SheetrockTile • Stucco • PointingScaffold • Brick &Cement WorkLicense # 904813 • InsuredFREE ESTIMATES
718-686-1100

Chris MullinsContracting

KNOCKOUTRenovations
Lots of References!QR Magazine’s
“Top 500 Contractors”

COMPLETE RENOVATIONS,KITCHENS, BATHROOMS,
All Work GuaranteedLicensed by Consumer Affairs
(718) 745-0722www.knockoutrenovation.com

Electricians

R27-03

Serving the Homes & Businessesof Brownstone BrooklynLighting • Power • MetersIntercoms • Phone • DataLicensed & Insured/ Call for free estimate(718) 222-2444 R39

Floor Maintenance
ADIRONDACKFLOOR SANDINGExpert Repairs & InstallationsGuaranteed Quality & Satisfaction10 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 &

BERGERQUALITY ELECTRIC

A. NorwayElectricLicensed Electricians

Anything In Electric & Heat
When Con Ed Says You NeedAn Electrician . . . .

Call Us First10% DISCOUNT FOR FIRST TIMECALLERS OR SENIOR CITIZENS

ELECTRICIAN

24/7
EMERGENCY SERVICE

718-774-5963

Handyman

Locksmith

UFN

Movers (Licensed)

MasterCard®

® AMERICAN EXPRESS ®

KBM ContractingBathrooms • CarpentryTiling • Decks • WindowsFlooring • Roofing • DoorsPainting • StaircasesPiping • HeatingViolations Removed
FREE ESTIMATE(718) 763-0379licensed, insured  R27-02

Roofing
�Hollywood�Construction& RoofingAll types of RoofsGutters • Siding • WaterproofingMasonry RestorationLeak Specialists • Hot Asphalt RoofsFree Estimates
(718) 832-9355(917) 578-1414

R49

R46

Rubbish Removal

R46
GREG’S EXPRESSRUBBISH REMOVALBasements Cleaned • YardsConstruction DebrisHouses & StoresAll appliances removedALL Contractors Welcome!Commercial Stores Welcome!Daily Pick-UpsMini Containers Available

Serving the CommunityMember Brooklyn Chamber of CommercePrompt & Professional ¥ 24hr - 7 days
718-369-7252Beeper 917-808-1560Lic: TWC-L-3413Fully Insured6th year with The Brooklyn Papers

R27-15

RUBBISH REMOVALIndoor / Outdoor, Attics,  Base-ments, Garages, etc. Fast cleancheap All t

AAA Plus ServiceCleanout • BasementApartment • StorefrontDemolition • Rubbish RemovalFULLY INSURED & FREE ESTIMATESOFFICE: (718) 251-3447CELL: 1 (646) 523-5535www.aaaplusservices.com

SchwambergerContracting
All Roofing, Rubber, Metal, Skylights.Excellent References AvailableLicense #083131816th year with Brooklyn Papers718-646-4540NO JOB TOO BIG OR TOO SMALL.

Movers (Licensed)

    

W27-30

Exterminators
TERMITE, RODENT & INSECT CONTROLSPECIALISTSRESIDENTIAL • COMERCIAL“Safest Methods Used”USA EXTERMINATORS718 832-0900A Service Company You Can Depend OnLicensed & Insured$10 OFF Any Service With This Ad

R44

Stairs

Broken or Missing
Baluster/Spindles

Weak or Broken Steps(Treads, Stringers or Risers)

FLOOR
SANDING

ALSO
AVAILABLE

Cee DeePROFESSIONALCONTRACTORS

R47

Painting

R35/27-29

R27-11

Residential & CommercialExterior & Interior PaintingWallpapering – Sheetrocking – TapingCarpentry – Waterproofing - Roofing30 Years Exp. in Bklyn HeightsFully Insured
Office (718) 837-8719Cell (973) 723-5179 C46

R27-23

Plaster RestorationOrnamental • Skim CoatingWallpaper • Custom PaintingStripping
(718) 783-4868

Demetrious25 years in Park Slope
R27-34

PAINTINGBY DANKO

SUNSHINE, INC.NYS Registered 1974 Painter718-748-6990Int./Ext. • Comm./Resid.Painting • Plaster • SheetrockGuaranteed Lowest PricesBonded • Insured • Lic# 0933304www.sunshinepaintingny.com

Fully Insured Free Estimates

OWNER OPERATED“Top Quality Work, DependableService and a job that will last!”• Painting • Skim Coating • Plastering• Wallpaper Removal and Installation• Specializing in Faux Finishingand Decorative Painting• Stain & Varnishing
Call (718) 332-7041

Finishing TouchPAINTING

HOMEIMPROVEMENT


