
By Ariella Cohen and Christie Rizk
The Brooklyn Papers

A two-month, City Council-financed study
found that the environmental impact study of
Atlantic Yards is flawed — but not flawed
enough to merit a halt in the project.
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TALK ABOUT A BREW-HA-
HA. Coffee-and-scone lovers in
Park Slope and Cobble Hill —

whose caffeine cultures are as different
as surfer dudes and stockbrokers —
were rocked this month to wake up
and smell this coffee: each neighbor-
hood’s best-loved cafe had opened in
its rival’s turf.

It started when the Tea Lounge,
which has two locations in Park Slope,
opened on Court Street in tony Cobble
Hill. Within days, Sweet Melissa, an
upscale Court Street bakery just a few
doors down from the new Tea Lounge,
had opened on Seventh Avenue in
Park Slope, bisecting the Tea Lounge’s
territory.

The Coffee War was on.
OK, I’m exaggerating. No one is

shouting, “Pastilles at dawn!” or load-
ing rifles with spent espresso grinds.

But the significance of the cross-
Brooklyn incursions cannot be under-
estimated. Park Slope loves its Tea
Lounges, with their threadbare, Salva-
tion Army couches; free WiFi; com-
fortable lighting, late hours and respect
for classic rock. In a neighborhood that
likes to call itself “a college town with-
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By Gersh Kuntzman
The Brooklyn Papers

Just weeks after Atlantic Yards developer Bruce Ratner floated a
plan to trim the size of his 8.65-million-square-foot mega-project
by 6- to 8 percent, the City Planning Commission rubberstamped
that notion on Wednesday.

The commission’s recommended 8-percent trim would return the proj-
ect to its originally proposed size — a far cry from the 30- to 50-percent
reduction sought by critics, who accused the commission of doing Ratner’s
bidding.

“A lot of this was precooked,” a real estate executive who works with
Forest City Ratner told the New York Times after a commission hearing
on Monday.

In a Sept. 27 letter to the Empire State Development Corporation, the
state agency overseeing Ratner’s project, the planning commission called
Atlantic Yards “a vibrant new mixed-use community.”

As it did with its recommendation for the modest size reduction in the
overall project, the commission endorsed Forest City Ratner’s intention to
keep the project’s spiritual centerpiece, the “Miss Brooklyn” tower at the
intersection of Flatbush and Atlantic avenues, at 620 feet. 

That was somewhat surprising, given that even project supporters like
Borough President Markowitz have called for that building to be trimmed
so it would not detract from the 512-foot Williamsburgh Savings Bank
tower nearby.

Earlier this month, the Times reported that Atlantic Yards architect Frank
Gehry “has objected to any changes in his design for Miss Brooklyn.”

Regina Myer, director of the Department of City Planning’s Brooklyn
office, sided squrely with Ratner and Gehry as she briefed the 12 planning
commissioners on Monday (a 13th commissioner, Dolly Williams, recused
herself because she is a part-owner of Ratner’s New Jersey Nets).

“The undulating [design of Miss Brooklyn] is one of the great elements
of this project,” said Myer, saying that reductions in three adjacent build-
ings would allow Miss Brooklyn to shine even brighter.

City planners have been working closely behind the scenes with Ratner,
so it’s no surprise that the agency and the developer are on the same page
[indeed, late Wednesday, Forest City Ratner put out a statement saying it
had accepted the Planning Commission recommendations].

Critics say the Commission and the developer have merely made minor

City follows
Ratner lead

The Frank Gehry-designed “Miss Brooklyn,” the centerpiece of Bruce Ratner’s
proposed Atlantic Yards project,

Council of Nabes:
Yards not so bad

cent higher than the figure used in the DEIS.
Some of the errors Janes spotted in the DEIS

appeared somewhat comical, such as cloudy
skies in some “before” photos of the project site
that were suddenly imbued with sunshine in the
“after” simulations. 

Janes also told the ESDC that flora within
Ratner’s seven-acre pu-
blic space would die as a
result of not enough sun-
light.

“You may wish [For-
est City Ratner] support
assertions regarding plant
selection and survival,”
Janes wrote.

Meanwhile, a different
coalition of affordable
housing advocates, civic
leaders and city planners
released its demands that
the project shrink by 33
percent to 50 percent, yet

The Council of Brook-
lyn Neighborhoods’
long-awaited $230,000
study found that the
DEIS contains “errors
[that] incorrectly de-
scribe the size and loca-
tion of the proposed
project,” George Janes,
executive director of the
Environmental Simula-
tion Center, wrote in the
study, which was deliv-
ed to the Empire State
Development Corpora-
tion just as the state’s

PUBLIC-COMMENT PERIOD IS NOW CLOSED
SEE PAGE 2

0

THE FINAL
COUNTDOWN

public-comment period for Atlantic Yards ended
on Friday.

In the end, the CBN, a coalition of 28 local civic
groups, merely called for a more “accurate” study
of the impacts of the 22-acre project, but did not
find enough substantive flaws to call for the DEIS
to be scrapped.

Janes did echo the concern of many opponents
by questioning the legitimacy of a DEIS claim that
the proposed 18,000-seat arena and 14,410-resident
development would have no impact on police, fire,
and emergency services in 2010 and 2016.

“The DEIS does not include any evidence to
substantiate these claims, except for a letter from
the New York City police commissioner,” the 300-
page study said, revealing that the population with-
in a 3/4-mile radius of the project is already 22 per-

include more affordable housing.
The new coalition, called Brooklyn Speaks,

supports working with Ratner to improve the
project on the belief that opponents are being
marginalized, even though they are right about
the project’s adverse affect on neighboring
Prospect Heights and Fort Greene.

“If we continue to say we don’t want to see
this project at all, we could be left with no op-
portunity to mitigate its environmental im-
pacts,” said Brooklyn Speaks member Michelle
de la Uz, executive director of the Fifth Avenue
Committee.

In addition to cuts in the project’s overall
size, Brooklyn Speaks also advised the city to
keep Pacific Street and Fifth Avenue open, in-

See COALITION on page 2 See CITY on page 2

By Dana Rubinstein
The Brooklyn Papers

They’ve sniped at each other
all summer, but now Rep. Vito
Fossella (R-Bay Ridge) and Dem-
ocrat Steve Harrison are on a
collision course for the first of
four debates next week. 

It’s a chance for Harrison to gain
visibility in a race against a popular
nine-year incumbent whose position
may be weakened by strong links to
a president whose popularity has
been plunging.

Fossella has also been rocked by
reports that he misused campaign
funds for personal pleasure trips
and misspent taxpayer money on
campaign mailings. This week, in
fact, he was ordered by Congress to
repay the government an estimated
$60,000.

But despite his blemishes — not
to mention Congress’s 25-percent
approval rating and the 13th Con-
gressional District’s majority De-
mocratic electorate — Fossella still
remains the man to beat.

Fossella’s path to reelection has
been facilitated by inaction on the
part of the national Democrats —
even though one called him “Bush’s
fair-haired boy in New York.”

But now, six weeks before Elec-
tion Day, Harrison’s fellow don-
keys have started pitching in. On
Tuesday, Sen. Charles Schumer
hosted a fundraiser in Bay Ridge
for Harrison, at which Rep. Antho-
ny Weiner (D-Sheepshead Bay)
was the guest speaker. 

The event raised at least $15,000,
Harrison aides said, but it may be
too little to late. Fossella, with his
$458,000 cash on hand at the start of
summer, is practically a Rockefeller
compared to Harrison, who has
raised only $70,000, and has just
$8,000 on hand.

Let’s get it on!
Campaign begins for Ridge seat

President Bush came to New York on Monday and gave an award
to Democrat Katie Hustead. The Park Sloper was being honored
for her volunteer work. Meanwhile, a Bay Ridge Democratic con-
gressional hopeful is trying to link the floundering president to his
“fair-haired boy,” Rep. Vito Fossella (see story at left).

Bush hails Dem
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See RIDGE RACE on page 4

Coffee war!
A culture klatsch spreads
through Brooklyn ’hoods

KEY
Tea Lounge

Sweet Melissa

Starbucks

A young tyke enjoys a cupcake at the new Sweet Melis-
sa Patisserie in Park Slope (above) while a different type
of cafe culture continues at the Tea Lounge a few blocks
away (below left).
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new book, “Chris-
mukkah: The Official
Guide to the World’s
Most-Beloved Holi-
day,” in three consecu-
tive issues.)

Of course, Cobble
Hill loves its Sweet
Melissa, with its Paris-
worthy croissants, fan-
cy quiches, amazing
cakes and pies, and
“afternoon tea” with
all the trimmings.

To extend the “col-

out the college,” Greg Wolf’s lounges
have become everyone’s living room.

(Full disclosure: I wrote my latest
book, “Chrismukkah: The Official
Guide to the World’s Most-Beloved
Holiday,” at the Tea Lounge. Fuller
disclosure: I have now mentioned my
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stead of de-mapping the streets around the proposed arena.
“The Municipal Arts Society sees a way this project could

work, if significant changes are made,” said Jasper Goldman,
a spokesman for the prominent, Manhattan-based planning
organization.    

The board of the ESDC is expected to approve the project
soon. After that, the project will seek its final approval from
the Public Authorities Control Board, the same three-man
panel that killed the proposed Jets stadium on the West Side
of Manhattan last year.

Meanwhile, one Brooklyn architect has come up with a
way of bridging the gap between Forest City Ratner and its
opponents.

Douglas Hamilton, an architect with 20 years of experi-
ence in urban design, took Frank Gehry’s vision for the
mega-project and created a “middle ground plan.”

Hamilton calls it the “Pacific Plan.”
“I don’t want to see [the project] scrapped,” Hamilton

said. “I think it has a lot of positive elements.”
But, he added, a bunch of “poor design decisions” have

created a finished product that “turns its back on making
connections with the neighborhood.”

“It’s as if you’re drawing a knife down the middle of Dean
Street,” he said.

And unlike Ratner’s “scorched earth” proposal, Hamil-
ton’s would not require eminent domain.

Hamilton sent his “Pacific Plan” (including the rendering,
below left) to the Empire State Development Corporation as
part of his testimony on the Atlantic Yards project.

changes in the $4.2-billion
arena, residential, office space
and hotel project in a way that
allows them to  appear atten-
tive to community concerns.

A statement issued Wednes-
day by Forest City Ratner Vice
President Jim Stuckey did little
to counter that impression.

“The City’s recommenda-
tion would allow us to respect
the local community’s wishes
for less density and shorter
buildings near residential
communities, while at the
same time ensuring that we
are able to build all of the
2,250 units of affordable
housing,” Stuckey said.

During Monday’s hearing,
several commissioners asked
whether those taxpayer-subsi-
dized units were sacrosanct,
even if the Planning Commis-
sion’s reductions result in 382
fewer residential units. But Rat-
ner this week reiterated his
commitment to keeping that
number fixed at 2,250.

The financing deal between
the city and Forest City Ratner
for those “affordable” units is
still being negotiated, a spokes-
woman for the city Economic
Development Corporation told
the Commission on Monday.

But one Planning commis-
sioner, Kenneth Knuckles,
questioned whether the be-
low-market-rate rentals would
provide a long-term benefit
given that Ratner can convert
them to market-rate units after
the 30-year city subsidy runs
out — following existing rent-
stabilization laws, of course.

Knuckles seemed surprised
that the developer is not being
required to maintain the units’
affordability “in perpetuity,”
he said.

The Empire State Develop-
ment Corporation can ignore
the Commission’s recommen-
dation with a two-thirds vote.
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Creator of ShiraLaLa 

Outrageously Hip Jewish Music for Kids

Leads a Shabbat and Sukkot Service
For 2-6 year olds and their parents

Saturday, October 7, 2006
11:00 A.M. - Noon
Songs • Dances • Stories • Spirit • Fun

Followed by community luncheon

Everything free of charge  • no registration necessary • just come!

K S S
236 Kane Street (between Court and Clinton)
Cobble Hill, Brooklyn
718 875 1550
www.kanestreet.org            

Learn more about Shira at www.shirLaLa.com
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INDEPENDENCE IS

SOVEREIGN.
With the addition of 120 Independence Community Bank branches, 

we now have over 800 offices and 2,000 ATMs.

1.877.SOV.BANK sovereignbank.com

PUBLIC-COMMENT PERIOD IS NOW CLOSED
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ATLANTIC YARDS
COUNTDOWN

The Empire State Development Corporation invited Brook-
lynites to comment on the agency’s draft environmental impact
statement for the Atlantic Yards project by the end of the pub-
lic-comment period on Sept. 29. We asked our readers to
send copies of their testimony to newsroom@ brooklynpa-
pers.com. Here is this week’s response.

The Brooklyn Papers

Bruce Ratner’s Atlantic
Yards appears headed for
approval later this fall, but
opponents say they’ll just
take their fight to the court-

room. Here are two legal
strategies:

•Develop Don’t Destroy
Brooklyn plans to sue on the
grounds that the Empire State
Development Corporation is

illegally condemning private
property to advance a favored
developer’s project. Ironically,
DDDB spokesman Daniel
Goldstein’s condo is in one of
the buildings to be con-
demned.

“People are losing their
homes and their rights and the
Empire State Development
Corporation has not put forth
an adequate relocation plan,”
said Jennifer Levin, an attor-
ney for 10 rent-stabilized ten-

ants who would be displaced
by the project.

•The group is also consider-
ing a suit if the project’s im-
pacts are not fully disclosed in
the final environmental impact
statement. — Ariella Cohen

What a strange time to live in. A humongous, for-profit devel-
opment comprised of mostly condos for the rich can be framed
as housing for the poor, jobs and hoops. It sounds like Bush ad-
ministration-style doublespeak. 

It is awful that the public has not been allowed to discuss the en-
vironmental impact of 16 30- to 60-story buildings imposed onto
our little slice of historic Brooklyn without there being charges of
racism. Ratner and his cabal of state cronies seem to have taken a
trick from Lee Atwater’s “divide and conquer” playbook. 

We are raising our children in what is sure to become known
as Asthma Alley, as vehicular traffic sits gridlocked in 68 of the
surrounding 93 intersections. There has been no mention of
schools, parking, adding additional trains, or sewage and electri-
cal infrastructure improvements for what will be the densest cen-
sus tract in America. 

It is not too difficult to see 20 years into the future when all of
downtown Brooklyn could very well mimic Midtown Manhattan.

Our beautiful polyglot neighborhood where people live, work,
educate and shop locally, where we know our neighbors and we
are proud of our differences, will all have been changed. 

The idea that a private developer can come in and dump practi-
cally an entire city into our town, make his billion dollars, and leave
us to live in the mess seems more like Communist China than the
United States. G. Mayron-King and S. King, Boerum Hill

CITY...
Continued from page 1

COALITION...
Continued from page 1

Who is this CBN?
The following is a list of all the member groups in the Council
of Brooklyn Neighborhoods:

1238 St. Marks Avenue Association
1700 Dean Street Block Association
Atlantic Avenue Betterment 

Association
Bed-Stuy Family Health Center 
Black Veterans for Social Justice
Boerum Hill Association
Brooklyn Bears Community Garden
Brooklyn Vision Foundation
Cambridge Place Action Coalition
Carlton-Willoughby Block 

Association
Central State Block Association
Clermont/Greene Avenue Block

Association
Clinton Hill Apartment Owners

Corp.
Clinton Hill Society
Dean Street Block Association
Develop Don’t Destroy Brooklyn
East Pacific Street Block 

Association

Fans for Fair Play
Fifth Avenue Committee
Fifth Avenue Merchants 

Association Park Slope)
Fort Greene Association
Friends and Residents of Greater 

Gowanus
Gowanus Canal CDC
New York Preservation Alliance
North Flatbush Business

Improvement District
Pacific 400 Block Association
Park Slope Civic Council, Inc.
Prospect Heights Neighborhood 

Development Council
Park Slope Neighbors
Pratt Area Community Council
Sierra Club (Atlantic Chapter)
South Oxford Block Association
South Portland Block Association
Warren Street/St. Marks 

Community Garden

Will anti-Yards fight go on?

Architect Douglas Hamilton submitted this rendering
of his “Pacific Plan” this week.
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Hartley F. Satnick
The only Certified

Master Watchmaker
in all 5 boroughs
of New York City

serving the community
for over 46 years

Visit us at our new location

187 State Street
(off Court St)

(718) 852-1421 • Fax (718) 852-9697 •
HOURS: Mon - Fri: 9:30am - 6:30pm; Sat: 11:00am - 5:00pm

We offer quality jewelry, preci-
sion timepieces and fine giftware

at prices to fit every budget.

FREE Lay-a-Way
Plan On all
Purchases

❤SATNICKJewels

By

–– Fragrances For Every Occasion ––

®

279 Columbia St., Carroll Gardens • 888-8-SCENTS

• Essential Oils
• Fragrance / Body Oils
• Incense & Candles
• Bath & Body Supplies
• Wholesale – no minimums

107 Atlantic Ave.
(bet. Henry & Hicks)

www.floralheights.com

(718) 625-2066

This situation calls for
the Floral Heights

– $35 and up

“Mea Culpa”
bouquet

Pet Health
Questions?

Ask Dr. Dendtler

Providing Veterinary Care
at

Kiki’s Pet Spa and Boutique

Dr. Pamella Dendtler
Advanced Professional Training©
The Animal Medical Center NYC

239 Dekalb Ave.
(Vanderbilt Ave. & Clermont St.)

(718) 623-3999
www.sixthaveanimalclinic.com

*Vaccinations

* Skin Disorders

*Dental Care

*House Calls

*Microchip Implants

*Hill’s Prescription Diets

* Surgery

*Allergy Disorders

Loose
Dentures?
GO AHEAD....
Eat what you want!
Visit Dr. Tony Farha in the morning,
have the “Mini-Implant System”
placed in less than two hours,
then go out and enjoy your
favorite lunch. No more messy adhesive or pastes.

As recently demonstrated by Dr. Tony
on ABC & Fox News

• This advanced system is FDA-Approved.
• It is a one-step, non-surgical procedure.
• No sutures, nor the typical months of healing.
• No pain or discomfort.
• Affordable (Payment Plans

available and Insurance coverage)

Dr. Tony is recognized
as a Professor of the Mini Dental Implant.

Call today for your FREE Consultation

718-833-6895
461 77th St – Bay Ridge

1412 Richmond Rd – Staten Island
www.oraldentalcare.com

*ONLY $495
FOR DENTURE!
Limited Time Offer
*with a puchase of MDI

One Call, Does It All!
LOW RATES with the BEST SERVICE!

BROOKLYN VILLAGE INSURANCE AGENCY
99 Smith St. (near Atlantic Ave.) • (718) 237-5100

INSURANCE COVERAGE
Home / Business / Commercial / Auto

BROKERS THAT
WORK FOR YOU!

Lean on Me
B O D Y W O R K S

BEFORE
AFTER

WE KNOW WHAT IT TAKES

718-222-8713 • leanonmebodyworks.com

of Brooklyn
Heights

The Most
Memorable Funeral
Ft. Greene can offer your loved one

Enjoy the serenity of
a comfortable chapel

located in the historical
Fort Greene-Clinton Hill area.

Services customized to meet your needs.

Serving Fort Green-Clinton Hill
for over 40 years

Robert F. Cranford Funeral Home
203 DeKalb Ave. (bet. Adelphi & Carlton)

(718) 625-4656

FUNERAL DIRECTORS:
Robert F. Cranford & Eva J. Cranford

I’ll be your bridge
from where you are to
where you want to be

ELLEN GOTTLIEB

211 Court Street
Brooklyn

917.797.1351
718.625.3700  x 112

brooklynbridgerealty.com

Car & Limo Service

• Local & Long Distance Services

• Airport Transportation
• Medical Pickup & Drop Off

Atlantic City,
Foxwood and
Mohegan Sun

Casinos

24 Hour Door-to-Door Service

(718) 230-8100
www.myrtlecarservice.com

139 Montague Street • 718.858.5592
www.latraviatatogo.com • Delivery in Brooklyn Heights only

In Honor
and Memory of
Evelyn Ortner
A fighter for -- and lover of -- Brooklyn, architecture,
communities, neighborhoods, preservation, art, justice
and democracy.

DDDB was honored to have Evelyn on our Advisory
Board. Her life’s work is an inspiration for all of us.

We and many, many others will greatly miss her. Our
thoughts are with her devoted husband and comrade
Everett, and all of her friends and family.

– DEVELOP DON’T DESTROY BROOKLYN

AND OUR ADVISORY BOARD

GENESIS Fertility & Reproductive Medicine

Where Life Begins
1355 84th Street • Brooklyn, NY 11228 • Tel: 718-283-8600 • www.genesisfertility.com

Select a Fertility Practice 
That Ensures Your Success

All Services DELIVERED Under One Roof

Richard V. Grazi MD & David B. Seifer MD,
voted New York’s Best Doctors of 2006 by                 MAGAZINE

and listed in America’s Top Doctors, are participating providers
for GHI, Aetna, Blue Cross, Cigna, Oxford, The Empire Plan and

United Healthcare. Genesis is recognized by NY State as a Center
of Excellence for consumers seeking quality healthcare. 

By Lilo H. Stainton
and Christie Rizk
for the Brooklyn Papers

A rash of gym locker thefts
continued this week with a
heist at the Dodge YMCA on
Sept. 20.

A 47-year-old woman placed
her bag in a locker at the gym,
on the corner of Court Street
and Atlantic Avenue. 

When she returned from her
morning workout and shower,

Gym thieves are giving
police quite a workout

POLICE BLOTTER
she discovered her bag and its
contents missing.

A custodian present in the
locker room at the time didn’t
see anyone suspicious, and the
gym’s security personnel are re-
viewing the surveillance tapes.
The woman told cops that she
had failed to lock the locker.

She lost $200, a Metrocard,
some clothes and credit cards.

This latest heist follows three
locker-room burglaries in the
84th Precinct last week, as re-
ported in last week’s blotter.

Cut and run
A woman and her husband

taking an evening stroll on
Montague Street were robbed
— and then assaulted when
they resisted.

The 56-year-old woman and
her 66-year-old husband were
standing on the corner of Henry
and Montague streets at 11 pm
on Sept. 22 when a man
jumped out of a nearby car and
demanded the woman’s purse.
Brandishing a knife, the thug
threatened, “Give me the mon-
ey or I’ll cut you.” 

Grabbing the woman’s
purse, the hooligan made good
on his threat and cut the
woman’s hand as she tried to
hold on. 

The thief ran back to his car
and drove away with $1,000 in
cash and several credit cards.

Man of letters
An armed robber — perhaps

practicing for an upcoming
bank robbery — held up a busy
Downtown drug store on Sept.
22.

The robber approached the
cashier at around 7 pm and
handed her a note typical of
bank jobs: “This is a robbery. I
am armed. Please do what I
say.” 

After flashing a black hand-
gun, he reached into the register
and removed $1,800, and fled
the store, which is at busy
Court and Montague streets.

Police have no suspects.

Beat down
A 13-year-old boy was

robbed of his cellphone and
threatened with a beating in the
afternoon of Sept. 23.

The young teen was standing
on the corner of Bond and Dean
streets at 3:25 pm when the as-
sailant approached and men-
aced him: “If you don’t give me
your cellphone, I’m gonna beat
you up.” 

Not waiting for the fright-
ened kid to comply, the brazen
burglar reached into the vic-
tim’s bag and took the $300
Motorola Razr phone.

Clean sweep
Police cleared a loaded gun,

a knife and two violent, greedy
thugs from the streets on Sept.
23. 

The crimes began when a
pair of armed robbers attacked
a 36-year-old woman as she
walked home along Nevins
Street, near Butler Street,
around 2 am. The thugs rushed
behind her and put her in a
choke hold, then dragged her
behind a tree and thrust a knife
to her throat. “Give me your
money,” they demanded.

One mugger grabbed her
pocketbook and rifled through
it, removing $37. They ditched
the bag and ran off. 

But apparently it wasn’t
enough. They robbers decided
to come back for seconds.

Ten minutes later, they had
returned and approached the
victim again. But this time they
had some company: cops from
Park Slope’s 78th Precinct. The
sight of blue uniforms made the
thieves turn and run, but police
gave chase. 

Officers saw one robber car-
rying a gun. Another thug
dropped a gravity knife in a
trash can as he ran. Cops col-
lected both weapons and, after
the victim identified her attack-
ers, Officer Miguel Casonova
placed the two men under arrest
on robbery charges.

Masked thug
A pair of gun-toting thieves,

their identities well concealed,
beat a clerk during their Sept.
21 robbery of a Baltic Street
bodega, police said.

The pair burst into the gro-

cery, between Henry and Hicks
streets, around 10:20 pm, each
one with a handgun raised. One
thief smashed his weapon into
the back of the 22-year-old
clerk’s head, knocking him to
the floor, and insisted, “Give me
the money.”

The second robber rifled
through the cash register and
cleaned it out, netting  $7,000
total. The pair then ran out the
door and drove off in a dark-
colored SUV, possibly a Ford
Explorer, that had been parked
on Henry Street, according to a
witness who saw the thieves
flee.

Police are looking for two

white Hispanic men, both be-
tween 20 and 30 years old. Both
wore hooded sweatshirts and
bandanas masking their faces.

iBust
At least two Fort Greene res-

idents lost their iPods last week
to thieves on their way home
from the subway around mid-
night, police reports show. The
robbers escaped, but a search
after the heists led police to ar-
rest another man on unrelated
gun possession charges.  

On Sept. 22, two teenagers
armed with a gun stole a digital-
music device from a boy their
own age as he walked home
from the Lafayette Avenue train

station moments after midnight.
The thieves surrounded their 19-
year-old victim on Washington
Avenue. One thug, who seemed
to have a gun under his jacket,
blocked the teen’s path while the
other thief demanded he turn
over the iPod. 

The thieves are described as
black boys in their late teens;
the gunman is 5-foot-11 and an
unknown weight, the other rob-
ber is 5-foot-4 and 140 pounds.

The scenario was repeated
with almost identical details the
next night, cops said. A 22-year-
old man was walking home
from the same station with a 23-
year-old friend when two
strangers blocked their path.  

One thug punched the victim,
insisting, “Gimme the damn
iPod…” The thieves snatched
the digital device and bolted. 

Witnesses described one rob-
ber as a black man, 5-foot-8 and
160 pounds, dressed in a black
sweat jacket, black skullcap and
white sneakers. The second thief
was also black, 6-foot-1 and 180
pounds, wearing a gray sweat-
shirt, blue jeans and, once again,
white sneakers.

A subsequent police search re-
sulted in the arrest of a 19-year-
old Fort Greene man for gun
possession. 

Eye on gangs
The police department’s gang

intelligence task force is exam-
ining two violent attacks on
Sept. 20 by a pack of red-clad
teens who targeted students
walking home from school on
Park Avenue. The boys could be
Bloods members, reports show.

The first assault began at
3:50 pm, when a posse of boys
surrounded a 16-year-old on
Park Avenue and North Port-
land Avenue and started to taunt
and push him. The victim ran,
but his tormenters pursued.

When they caught the vic-
tim, they grabbed a bottle from
his hand and threw it at his
head, striking his face and slic-
ing the right side of his lip
open. The thugs took off, and
the victim was taken to Belle-
vue Hospital for treatment.

Just 10 minutes later and a
block away, the gang attacked a
15-year-old boy on his way
home from school. The victim
said more than a dozen teens in
red shirts surrounded and start-
ed to pummel him, punching
him in the face and arms and
kicking his shins and knees.
The attack left him with plenty
of painful bruises, but unable to
identify his attackers.

Pop and roll
A Fort Greene man lost a

$1,300 gold necklace when a
pair of muggers rushed him on
Sept. 18, police said.

The 27-year-old victim was
walking home along Willough-
by Avenue, near St. Edwards
Street, at 12:40 am when the
two strangers appeared behind
him and asked, “What’s pop-
ping?” The victim turned
around, but didn’t reply.

That’s when the second
stranger pulled a gun from his
waistband and added his two
cents: “Roll your sh-t,” he told
the victim. The thief didn’t wait
for the man to respond, but

See our listings:
COBBLEHEIGHTS.COM

206 Court St.
(718) 596-3333

Six bedroom triplex plus garden rental.
$1,790,000

Carroll Gardens Beauty!

• Drop-in center for kids,
parents and caregivers

• Infant, toddler, and
parent classes

• A place to connect with
kids and other parents

www.familiesfirstbrooklyn.org

250 Baltic Street
(718) 237-1862

Looking for a
better mailbox?
Get 3 months free with a 1-year service agreement.*

*Available at participating locatons.
**Additional fees may apply.
©2006 Mail Boxes Etc., Inc.

The UPS Store®

Mail forwarding** & holding,
package notification, call-in
MailCheck®, & more!

™

93 Montague Street (at Hicks Street)

718-802-0900

See BLOTTER on page 13
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www.mtb.com  *For CHOICE Loans the regular fixed APR, based upon term length, is: 7.25% APR for 12-72 month terms and 8.20% APR for 73-180 month terms. Prime–1.51%, currently 6.74% APR, is an introductory rate applicable to the Base Account for the first six billing cycles of the account for a line amount of $25,000 or more. After that, 
for the life of the line, the regular variable rate for the Base Account will be Prime+0.95%, currently 9.20% APR, for lines $25,000 to $39,999; Prime–0.25%, currently 8.00% APR, for lines $40,000 to $500,000. Rates as of 9/1/06. Maximum APR of 15.90%. Your APR during and after the introductory discount period for the account may vary 
monthly, based upon changes in the Prime Rate, which is the highest rate published by The Wall Street Journal in its “Money Rates” table. Once a CHOICE Loan is established, the APR for that CHOICE Loan will not vary over its term. Loan-to-value ratio not to exceed 85%. Property insurance and flood insurance, if applicable, are required. If 
you cancel the line within 48 months, you must reimburse us for third-party fees paid in connection with opening the line. This does not apply to Pennsylvania properties. See your tax advisor for details on the tax deductibility of interest. Other terms and conditions may apply. Rates are subject to change. Offers subject to credit approval and 
are for new accounts only. M&T CHOICEquity accounts cannot be used to pay off existing M&T CHOICEquity or HOMEquity accounts. Offer good on properties located in DC, DE, MD, NY, PA, VA, and WV only.  © 2006 M&T Bank. H

With M&T CHOICEquity, you get the security of knowing your loan payments won’t go 

up even if interest rates do. Just lock in a fi xed-rate loan option at Prime–1%, and your 

rate and payment stay the same for the life of the loan. Combine that with the versatility 

of a line of credit for future needs, and you have the most fl exible account around. Start 

enjoying the peace of mind today. Stop by any M&T branch, visit www.mtb.com, or call 

the M&T Telephone Banking Center at 1-800-321-2640.

FIXED-RATE LOAN OPTION

PRIME
 -1%

FIXED APR* FOR TERMS UP TO 6 YEARS

M&T CHOICEquity

&&Your worries: 
Zero.

The lock-in rate: 
Prime 1.% 

LOCK IN A GREAT 
FIXED-RATE 
LOAN WITHIN A 
LINE OF CREDIT.

GGRRAANNDD
OOPPEENNIINNGG

Park
Veterinary

654 5th Avenue • Park Slope
bet. 19th & 20th Sts.

(718) 788-1875 

• Veterinarian lives on premises and always available
for emergency and non-emergency treatment

• Kind, affordable and experienced veterinary care
(including chiropractic care)

Art
Supplies for
the Fine Artist,
Graphic Artist,

Student
and Children

376
7th Ave.

(bet. 11th & 12th Sts)

369-4969

7th venue

Supplies

GLASSES YOU WILL LOVE TO WEAR,
WITH LENSES PERFECTLY PRESCRIBED

718-965-2545

9th Street Optical
332 9th Street (between 5th & 6th Ave.) Brooklyn

Specialists on Staff:
Kevin S. Meyers, M.D., Ophthalmology
Eric Colman, O.D., Optometry

• Comprehensive Eye Exams
• Prescription Filled
• Contact Lenses
• Glaucoma And Cataract

Testing And Treatment
• Laser Vision Consultation

Most Medical Insurance Accepted • Union Plans
Medicaid • Medicare • Discounts For Senior Citizens

By Lilo H. Stainton
The Brooklyn Papers

Honda Civics continue to
disappear from Park Slope
streets at an alarming rate,
police records show.

Thieves snatched five more
vehicles between Sept. 17 and
Sept. 20; the week before they
stole eight and vandalized an-
other in a failed attempt. Of the
nine cars targeted, six were
Hondas — some parked for just
a few hours before they disap-
peared.

But despite the spike in stolen
car reports in September, so-
called GLAs, or grand larceny
auto, are actually down more
than 20 percent this year com-
pared to numbers through the
same period last year, officials
said. A special task force is ex-
amining the pattern and patrols
from the 78th Precinct are
watching problem blocks.

Last week’s stolen cars in-
cluded:

• A 1993 Honda Civic parked
on 10th Street, between Sixth
and Seventh avenues, at 10:30
pm on Sept. 17. 

• A 1994 white Honda Civic
stolen from 12th Street, between
Eighth Avenue and Prospect
Park West. The 37-year-old
owner parked the car at 6 pm on
Sept. 17. Less than three hours
later, it was gone.

• A 2005 Honda Civic disap-
peared from President Street,
near Fourth Avenue, after 6:30
pm on Sept. 18. When the 27-
year-old owner returned four
days later, the gray sedan was
missing. 

• A 1990 Honda Civic parked
on Garfield Place, at Eighth Av-
enue, went missing sometime
after 11:30 am on Sept. 21. The
next morning, the 65-year-old
owner found no sign of her red
sedan. 

• And a 1996 Toyota SUV
disappeared from Park Place,
near Seventh Avenue, between 5
pm on Sept. 20 and 6 pm on
Sept. 23. 

For some reason, thieves had
less luck with two other Hondas.
And they had no need to take
the final vehicle, not once they
saw what was inside.

On Sept. 23, at 6 pm, a 46-
year-old man discovered a bur-
glar had stolen $2,450 and a
$3,000 personal check, made out
to the victim and already en-
dorsed, from his vehicle, parked
in the lot at an auto-parts supply
store on Fourth Avenue, at Ninth
Street. 

The thief had busted through
the front passenger-side window
to grab the white Banana Re-
public shopping bag that had the
cash and check inside, plus a
Palm Pilot and an external key-
board for the hand-held commu-
nications device, valued at over
$500 together. 
Bodega burg

Thieves raided the cash ma-
chine at a Fifth Avenue bodega
closed for the night on Sept. 20,
police said.

Sometime after 11 pm, the
burglars broke through the side
door of an abandoned building
next door, went to the second
floor and crossed from there
over to the apartment above the
deli, in a building near St. Johns

Place. From there, they cut a
hole in the floor and dropped
into the store below.

Once inside, the burglars
busted into the ATM. The
thieves also snagged $60 stashed
next to the cash register and two
packs of Newport cigarettes. 

Electronics taken
Someone stole a collection of

high-tech gadgets from a 14th
Street apartment on Sept. 18, po-
lice said.

The 24-year-old tenant left
his first-floor home, in a build-
ing near Fourth Avenue, at 7:30
am. When he returned at 9 pm,
he found that the back window
had been forced open with a
crowbar and several valuables
missing.

The burglar stole a Dell lap-
top, a Canon digital camera, an
iPod and a portable DVD player.

Unlucky numbers
A 32-year-old Queens woman

became the victim of a lottery
fraud on Sept. 22 when she was
tricked into withdrawing $15,000

chased the jean-thieves down on
Fifth Avenue and snatched the
denim back. But the teens didn’t
give up without a fight: one
clerk, age 17, suffered a bite
wound on her left arm, and her
28-year-old colleague was
clawed in the head, police said. 

Officers called to the scene
quickly cuffed the teenage thieves
on robbery charges.

Morning mug
A pair of thugs jumped a 52-

year-old Staten Island man as he
made his way along Fourth Av-
enue on Sept. 23, police said.

The thieves approached the
victim at around 10 am between
President and Carroll streets,
and demanded that he turn over
his money. When he said he had
none, one mugger reached into
his pocket and pulled out his
wallet, and they ran off toward
Seventh Avenue. The thieves es-
caped with $80 and a $35 mon-
ey order.

Police are searching for a
white Hispanic man who

dressed that day in a yellow hat,
beige slacks and a gray coat.
The second thief was also a
white Hispanic man, 5-foot-6
band 130 pounds, who donned a
gray cap, blue jeans and a gray
coat for the occasion.

Let them steal cake
Police are tracking a load of

stolen frozen food — including
party cakes and soda — and
restaurant equipment that disap-
peared from a Ninth Street eatery
last week. 

The restaurant, located west of
Second Avenue near the
Gowanus Canal, was closed to
the public on Sept. 16, workers
said. When workers returned the
next day around 7:30 pm, they
discovered a burglar had broken
through the gate, damaging the
lock, and raided the office, the
kitchen and even the freezer.

The stolen goods included a
Dell laptop, a paper shredder, a
battery charged-forklift, a collec-
tion of hand trucks, trolleys and
flat-bed wagons, 20 cases of
frozen food — valued at $900 —
a box of frozen cakes, 10 cases
of soda and a giant metal bowl,
worth $400.

to help a scam artist who
claimed to be too sick to col-
lect on his winnings, police
said.

The trickster approached
the victim on Seventh Av-
enue and Garfield Place, at
2:30 pm, with a confusing
story about an illness and a
lucky Lotto ticket. The man
told her, “I am sick … I
need money for a Lotto
ticket,” reports said.

Suddenly, a second
stranger approached and in-
terjected to offer his assis-
tance. “Can I help you
guys?” he began, then sug-
gested, “Let’s help the guy,
he’s really sick.” 

Apparently, the Good
Samaritan claimed he had
the cash and offered to
withdraw it from the bank,
but instead somehow con-
vinced the victim to make
two withdrawals. 

The victim went to her
bank and took out $13,500
from one account. Then she
withdrew $1,500 from an-
other account. As soon as
the scam artists had the
money in their mitts they
were gone, leaving the un-
lucky victim empty-handed.

Hot pants heist
The designer jeans were

fine. But are they worth the
time?

That question may be
nagging at a pair of teens
police arrested on Sept. 22
for stealing nearly $500 in
Frankie B jeans from a Fifth
Avenue boutique.

The stylish thieves —
two girls, ages 17 and 18 —
wandered into the store,
near Bergen Street, around
5 pm. When they tried to re-
move three pairs of the fan-
cy pants, valued at $173
each, employees confronted
the sticky-fingered fashion-
istas. A fight broke out, and
the girls ran from the store
with the jeans.

But boutique workers

Car thieves on the
prowl in Park Slope

POLICE BLOTTER
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The Ultimate
Relaxation and Enjoyment

Golden Gate Motor Inn
3867 Shore Parkway
near Knapp St., Brooklyn

(718) 743-4000
fax# (718) 934-0026

Overlooking
Sheepshead Bay
on the Belt Parkway,
5 minutes from
Coney Island

• Air Conditioned Rooms

• King & Queen Size Beds

• Continental Breakfast

• Satellite TV

• Jacuzzi

• Outdoor Swimming Pool

• Banquet Hall

• Free Parking

Sheepshead Bay

Grand Prize: One New York Steak & Seafood Super Deluxe Package:
(6) Filet Mignons; (6) New York Strips; (6) Lobster Tails; 2 lbs. of 
Jumbo Shrimp; (4) Rib Eyes; (2) Racks of Lamb.

First Prizes: Three Gourmet Dinners for Two:
(2) Filet Mignons; (2) Lobster Tails; 1 lb. of Jumbo Shrimp; 
(1) Chocolate Heaven Cake.

Second Prizes: Five Special Surf & Turf Packages:
(4) Filet Mignons; 1 lb. of Jumbo Shrimp.

Sweepstakes rules available at branch.†

*The checking account gift minimum of $100 must be maintained for one year or the value of the gift will be deducted from your account balance. Gifts 1 to 8 must be picked up in person or a rain check will be issued. Photos of gifts may not be exact model. All gifts while supplies last. Ridgewood 
Savings Bank reserves the right to make gift substitutions of comparable value and assumes no liability for any defects in, direct or consequential damages relating to the gift items. The warranty is the sole responsibility of the manufacturer. New deposits only. No gifts for in-bank transfers. Gift offer 
expires October 7, 2006 but may be withdrawn at any time. †Deadline for Sweepstakes entries is October 7, 2006.

September 11 thru October 7 • 8522 3rd Avenue | 7124 18th Avenue 

Free Gifts • Sweepstakes Prizes • Special Saturday Events

1. Farberware 9-Piece Kitchen Tool Set
2. Kidde Smoke Detector
3. Coby AM/FM Short Wave Radio
4. Conair 1875-Watt Hair Dryer

Enjoy Free Online Banking & Free Bill Pay, Too!

Member FDIC

5. Proctor Silex Mini Chopper
6. Black & Decker Cordless Can Opener
7. Farberware 6-Piece Steak Knife Set
8. Rival Steam/Dry Iron

Choose a special gift for a 
new Free Better Checking 
Account of $100 or more!*

Come in, enter our Surf 
& Turf Sweepstakes and 
you may win one of these 
mouth-watering prizes!

We’ve been “Ridgewood” for 85 years 
and we’ve only just begun.

CELEBRATE COMMUNITY APPRECIATION DAYS
IN BAY RIDGE AND BENSONHURST!

8522 3rd Avenue 
718-680-9500
Hours:
Monday to Wednesday & Friday: 9am-3pm 
Thursday: 9am-7pm
Saturday: 9am-3pm

7124 18th Avenue 
718-621-8480
Hours:
Monday to Friday: 9:30am-6:30pm 
Saturday: 9:30am-4:30pm

Saturday, September 16 Family Photo Day (11am to 2pm) Italian Ices (12pm to 2pm)

Saturday, September 23  Italian Ices (12pm to 2pm) Clowns/Balloons/Face Painting (11am to 2pm)

Saturday, September 30  KidCare Fingerprinting (11am to 2pm) Family Photo Day (11am to 2pm)

Saturday, October 7  Banjo Band (11am to 2pm) Hot Dogs & Soda (12pm to 2pm)

Bay Ridge BensonhurstFree Special Saturday Events

www.ridgewoodbank.com
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Unique Balloons
• (718) 331-9005 • 

www.uniqueballoon.com

Balloons Make Everything Better!
Balloon

sculptures

for all

occasions

Free
Consultation

Fast Alterations
Dry Cleaning

Tailor J, Inc.
278 73rd St.

(718) 833-8725
tailorj.com

Mon-Sat: 8:00am-7pm

EVERY 2ND

BEER FREE
1/2 price food

during the games

Coraline Cafe
480 62nd St. (off of 5th Avenue) • Open 6am-1am

(718) 492-6698 • www.coralinecafe.com

Have a coffee,
espresso, cappuccino,

fruit smoothie or
blended frozen coffeeLar
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AND
(one per customer)

FREE

All America
n

Car & Messenger

Service

• 65 years in business
• Fast, reliable service
• Radio dispatched
• Nice cars

• Friendly, courteous people
• Serving all five boroughs
• Airport transportation
• Corporate accounts welcome

Open 24 hours / 7 days a week
(718) 238-4440 • (718) 972-5900

The UPS Store™

• 39¢ Color Copies
• Packaging, Shipping & Receiving Services
• Copying, Finishing & Printing Services
• Packaging & Moving Supplies
• Freight Services
• Notary Services

7103 3rd Avenue
tel: 718.238.1805    fax: 718.238.1807
MON-FRI: 7:30am-7pm; SAT: 9:30am-5pm; SUN: 11am-3pm

™
Independently owned and operated.

* * * * * * *M A I L B O X *** * * * *
3 FREE MONTHS with 1 year rental

By Lilo H. Stainton
The Brooklyn Papers

Burglars smashed their
way into the Zales jewelry
store on Sunday and made
off with a jaw-dropping $2
million worth of baubles,
police said. 

The burglars broke into the
86th Street store, at Fourth Av-
enue, by breaking through the
roof. Once inside, they helped
themselves to necklaces, brace-
lets and rings from the store’s
display cases and safe. The bur-
glary was not discovered until
an employee arrived on Mon-
day morning, Sept. 25.

Zales is offering a $10,000
reward for information, plus
five percent of the retail value
of any merchandise recovered.
The company’s hotline is
(800) 999-7040.

Witnessed
The open-door policy

proved costly.
A 41-year-old man learned

that lesson when a thief wan-
dered into his 67th Street
apartment, near 10th Avenue,
around 4 am on Sept. 24, po-
lice said. When the victim saw
the stranger fleeing, he real-
ized two cellphones, a Metro-
card and $320 were missing.
The doors to his home had not
been locked.

The man described the thief
as a white woman, 5-foot-6,

68th Precinct

with long, straight, brown hair
and dressed in blue jeans. 

Laptop stolen
A thief snatched a portable

computer from a car that had
been parked on Poly Place for
just two hours on Sept. 21, po-
lice said.

The 39-year-old owner said
he left his 2003 Volkswagen
Golf near the corner of Bat-
tery Avenue just before 11 am.
When he retuned at 1 pm, the
passenger-side window had
been smashed and the com-
puter was gone.

Not mine
Someone helped himself to

a Staten Island shopping
spree, without the permission
of the Dyker Heights woman
left holding the bill.

Police said the 42-year-old
victim, who lives on 76th
Street, near 14th Avenue, dis-
covered a thief had run up
$184 in charges on her Kohl’s
card sometime between the
end of August and last week.
The victim didn’t know how
the thief got her account num-
ber to charge the merchandise,
which included a $100 gift
certificate, a mattress pad, a
pair of kids shoes, a $3.50 hair
accessory, several pairs of
men’s boxers, girls sleepwear
and a host of toddler clothing.

Brute busted
Maybe it was ’roid rage.
Whatever the reason, police

arrested a 20-year-old man
who used a metal bar to work
out his anger on the head of a
fellow patron at an 86th Street
gym on Sept. 21.

The musclehead turned vio-
lent around 12:30 am, when he
picked up the weapon and beat
his 26-year-old victim about the
head at least three times. But
apparently the thug preferred
weights to cardio; instead of
running, he remained at the
gym, near 24th Avenue, until
police arrived. The man now
faces assault charges.

Evening attack
Two out of three ain’t bad;

one out of three is better than
nothing.

That’s the approach police are
taking after they arrested a 27-
year-old on assault charges fol-
lowing an armed attack on 63rd
Street, near 17th Avenue. A trio
of thugs surrounded a 21-year-
old man around 7:30 pm on
Sept. 19. One pulled a knife and
stabbed him numerous times in
the neck, stomach and body.

Police later arrested the al-
leged knifeman.

62nd Precinct

Thief thwarted
Talk about earning her pay.
A brazen shop clerk

stopped a thief armed with a
handgun from robbing an Av-
enue O bodega on Sept. 20,
police said. 

The 50-year-old employee
said the robber rushed inside
the store, near West Seventh
Street, moments before 3 pm.
He pointed the black weapon
at her and demanded several
times, “Give me your money.”

Instead, the gutsy woman
grabbed for the thief’s hands
and pushed the gun away
from her face. That sent the
simpering thief scampering
from the store empty-handed.
A witness said the robber
jumped into a red four-door
vehicle, driven by an accom-
plice, and sped away.

Tunes taken
A teenager lost his iPod to a

pair of thieves who attacked
him after school on Sept. 21,
police said.

The thugs surrounded the
15-year-old victim at the cor-
ner of 17th Avenue and 85th
Street, around 4:30 pm, and
demanded he turn over the
popular digital audio player.
When the victim told them no,
the robbers turned violent,
punching him several times in
the face and body. 

The victim couldn’t de-
scribe his attackers in detail,
since both were wearing black
bandanas with white paisley

prints covering their faces. 

Booze burglar
Someone’s celebrating —

but not the members of a Still-
well Avenue social club.

A burglar stole $1,000 and
numerous bottles of wine and
vodka from a private watering
hole, near Avenue T, early on
Sept. 17. A club member dis-
covered a window that was
left open, allowing someone
into the hallway leading to the
club, around 4:30 am. 

Bad trip
A 54-year-old man arrived at

his 71st Street home from vaca-
tion on Sept. 25 and found
clothes strewn all over his bed-
room and credit cards and vari-
ous identification missing.

He hadn’t left the place a
mess, though. In fact, he had
left his home locked up tight
when he left town on Sept. 11,
but when he returned, the sec-
ond-floor bedroom door was
open and the apartment’s
doors were unlocked. 

Motorcycle gone
A burglar roared away from

a Bensonhurst garage with a
stolen Kawasaki on Sept. 21,
police said.

The bike’s 51-year-old own-
er returned to his 78th Street
home, near 16th Avenue,
around 7 pm to discover the
garage door open and his ride
gone. The keys to the 1995 cy-
cle were stored inside a helmet,
which was sitting on the seat.

Big jewelry heist at Zales
62/68 BLOTTER



How little is that? Back in
February, the Staten Island
Democratic Party Chairman,
Assemblyman John Lavelle,
told The Brooklyn Papers that
Harrison would need at least
$250,000 to be a viable candi-
date.

But he also assumed that
the national party would assist
Harrison, given how intently
the Democrats want to regain
the House. To do so, the party
needs Harrison to win back
the district’s many Reagan
Democrats. 

DCCC officials refused to
return repeated calls for com-
ment explaining why the or-
ganization hasn’t done more
for Harrison.

But Weiner speculated that
the DCCC is reluctant to take
on Fossella, whom he called

Did you hear the news? Freedy John-
ston, a singer-songwriter’s singer-song-
writer, is now a Brooklynite. The native
Kansan, a New Yorker since 1985,
moved to Greenpoint last week — and
he isn’t looking back. (Then again, how
can he? This is, after all, the same guy
who once sang about how he “sold the
dirt [his family farm] to feed the band.”)
Manhattan’s loss is Brooklyn’s gain.
Johnston is the folk-rocker who put out
two seminal albums in the 1990s —
“Can You Fly,” featuring “Tearing Down
this Place,” and “Responsible,” in 1992;
and the 1994 follow-up, “This Perfect
World,” best known for “Bad Reputa-
tion.” Since then, he has remained just
as brilliant, albeit a little less prolific. His

Freedy 
Johnston

CHECKIN’ IN WITH...
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CHILD STARTING 
MUSIC LESSONS?

The New Way To 
Get An Instrument!

Rental • Lease • Contract
BUY a FRESH NEW Instrument 

At Our LOW PRICE!
Delayed Payment Available!

• Guaranteed Quality 
• Guaranteed Buy-Back
• Guaranteed Trade-Up

ONLY AT

SERVING MUSIC EDUCATORS & STUDENTS
 FOR OVER 82 YEARS!

www.samashmusic.com

Brooklyn • 2600 Flatbush Ave.

(718) 951-3888

Classes that work for you!
Jobs: New Skills Mean a New Start

English: ESL - EEvenings or Full-ttime Day Program

GED: H.S. Equivalency-GGet Your Diploma Now!

Middle and High School Programs - PPSAT/SAT Test Prep

College for Kids - TTest Prep and more... Starts October 14th

4 Easy Ways to Register

Day/Evening In-pperson Registration, Online, Fax or by Telephone

Call: 718/368-5052
www.kbcc.cuny.edu

Save Time--Register Online

Kingsborough Community College
Continuing Education 

Register Today and Start Taking Classes!

TLC Approved 

2001 Oriental Blvd., Brooklyn, NY 11235 Tel: 718/368-5050 Fax: 718/368-5200

24- and 80-hour Programs

Q: First, explain the move to Brooklyn.
A: To be honest, what I really needed was
more space. And now, we’re in beautiful
Greenpoint, on the Newtown Creek.

Q: Beautiful?
A: I guess I’ve always romanticized New
York. When I was living in Kansas, this was
the place I had to get to.

Q: I love going to your shows be-
cause they’re exquisitely sad.
A: I write sad songs. That’s my gig and I’m
resigned myself to it. Everyone has one
thing that they do, I guess.

Q: I hope not. My one thing is
Borscht Belt jokes and my family is
getting tired of them.
A: And mine is songs are about melancholic
loners. 

Q: You don’t seem to love being on

stage. Sometimes I feel that your
shows are your therapy.
A: I’m not completely uncomfortable on
stage. It’s a bit nerve-wracking. They’re
watching your every move and wondering if
you’re going to be funny or have spinach in
your teeth. But I do it, so I won’t lose touch
with that feeling. If that happens, it’ll be-
come just a boring job. And I’m kind of a
long-range kind of guy. I’m going to make
lots of records and do lots of shows.

Q: You made fun of it, but, seriously,
when is that new album coming out?
A: End of the year. It’s been tough, but I’m
very happy with it.

Q: You? Happy? The same man who
found a tragic thread in “Bus Stop”?
A: I didn’t intend it! I was trying to be as
peppy and upbeat. But leave it to me, I’ll
find that heart of darkness in something. I
just love the melody. That’s why I play it.

inability to finish that always-forthcoming album was a frequent topic of John-
ston’s between-song monologue at his recent gig in the basement of Union Hall
in Park Slope. In live shows, Johnston is self-effacing, mostly letting his lone gui-
tar, haunting melodies and lyrics about outsiders, gamblers and other assorted
ne’er-do-wells do the talking. 

His songs aren’t for the bubble-gum set — in fact, Johnston is so filled with
melancholy that he even found a tragic theme running through that old Hollies
love song, “Bus Stop” — but he remains one of Brooklyn’s great working artists.
This week, he checked in with our editor, Gersh Kuntzman.

Cruise bus snub
drives them mad
By Ariella Cohen
The Brooklyn Papers

The city’s new cruise
ship terminal is starting to
cause some rough waves
in Red Hook. 

In the midst of its first sesa-
son in Brooklyn, Princess
Cruises insulted its neighbors
by hiring a New Jersey-based
motor coach company to
speed passengers directly
away from the Brooklyn
Cruise Terminal whenever
their ships come in.

The selection of a New Jer-
sey company caused a mini-
squall in a neighborhood that
had been promised by city of-
ficials that the cruise industry
would bring tourists and spur
economic development. 

“They say they want to
support local businesses, but
they expressed no interest in
working with us,” said
Christina Rubino, who oper-
ates a rival bus company,
Trans Express, with her three
sisters right across the street
from the terminal. 

“The terminal has been
here for months and we have
yet to see one Hawaiian shirt,”
she added.

Princess did not invite local
companies to bid on the motor
coach contract because of a
prior offer from Academy
Bus, a long-standing provider,
according to a spokeswoman

(From left) Toni, Mary, Christina, and Delores Rabino — the four sisters who together run a
Red Hook-based bus company that hasn't seen any business from the cruise ship industry.
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for the company. 
“Enterprising business peo-

ple contact us when they see
an opportunity,” said Princess
spokeswoman Julie Benson. 

Originally, the city expected
to create 600 jobs with the $56-
million terminal, but the number
of new jobs turned out to be 300
part-time positions. Local devel-
opment goals haven’t yet met
their original ambition either,

though city officials said it was
still too early to analyze the
port’s economic affect.

Cruise ship passengers, es-
pecially the Brooklynites
among them, have their own
complaints about the lack of
Brooklyn spirit on the cruises. 

“The only info on Brooklyn
they give you on the ship was
how to get out of Brooklyn,”
said John Manbeck, who not

only loves cruising, but is also
a former borough historian. 

Since April, when the cruise
ships started using the pier at
the foot of Pioneer Street, their
crews, not their customers,
have provided the biggest eco-
nomic boost.

“I eat here twice every day,”
said Danny Milham, a termi-
nal worker eating breakfast at
the Red Hook Grill, a diner on

233 Prospect Ave. (btw 4th & 5th Aves) Park Slope, Bklyn

M-F: 8-5, Sat: 8-3 • (718) 832-0002

Park Slope Kitchen Gallery
invites you to

Create, Transform,
and Revive!

featuring Medallion Cabinetry

• Free Design Consult
• 20 Years Experience
• 2,000 Sq. Ft. Showroom

FREE SINK
(stainless steel, undermount)

with purchase of 10 cabinets or more

Van Brunt Street.  “The pizza
is good. Fairway is good. I
like that hot dog place up the
street.  So what if the passen-
gers all split?”

RIDGE RACE RIOT…
Continued from page 1

“a formidable candidate” and
“a hard-working guy.”

That jibes with what other
political insiders have said —
namely, that to get money
from the DCCC, a candidate
needs to appear strong.

“He has to convince nation-

al Democrats that this seat is
one that can be taken,” said
Stefan Friedman, a consultant
who helped guide City Coun-
cilwoman Yvette Clarke (D-
Crown Heights) to victory in
the 11th Congressional District
primary. “They see that he’s

serious by looking at polls and
money.

“To say Harrison has ‘limit-
ed resources’ would be gener-
ous,” Friedman added. 

But supporters like Weiner
argue that Harrison can win
without the DCCC’s involve-
ment.

“At the end of the day, it
takes a lot of money to neutral-
ize a powerful message,” said
Weiner, “and I think Harrison
has a powerful message.” 

Of course, a campaign is
not all about money. 

It’s also about name recog-
nition — another area in
which Harrison has not ex-
celled. 

Despite eight months of
Harrison’s canvassing, many
residents of the district don’t
know who is running against
their Congressman. 

The owner of Toys Toys
Toys on Third Avenue is a De-
mocrat, but he’s never heard
of Harrison. 

Neither has Linda, a mother
of two, who was sitting out-
side a Bay Ridge bagel shop
last week, although she, too, is
a Democrat. But she had
heard of Fossella, and she
made a point of noting, “I vote
out of party all the time.”

That Harrison’s name
recognition is so slight in his
own neighborhood does not
bode well for his success in
Staten Island, which contains
most of the district.

“Fossella is still a very im-
portant name on the Island,
and name matters,” said Hank
Sheinkopf, a political consult-
ant.

“Harrison would have to
have the money to buy name
identification.”

He doesn’t have the cash, but
recent political maneuvering in-
dicates that Fossella does con-
sider Harrison a threat.

Staten Island Republicans
have asked the Federal Elec-
tion Commission to investi-
gate Harrison for improperly
reporting campaign donations.

Unsurprisingly, Harrison’s
campaign is calling the Re-
publicans’ bluff. 

“It’s more than just coinci-
dence that within the same
week that Congress found that
Fossella … will have to repay
the government $60,000,
they’re sending in a com-
plaint,” said Brian Kaszuba,
Harrison’s campaign manager. 

“They’re just trying to spin
something.” 

Rep. Vito Fossella Steve Harrison
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The Brooklyn Papers

Want to meet Vito Fossel-
la’s crude, rude and sexually
supercharged online friends? 

Want to know more about
the issues that define his battle
against Democratic challenger
Steve Harrison? 

If so, you have two choices:
Turn to pages 5 and 14 of The
Brooklyn Papers’ Bay Ridge
edition — or go to www.brook-
lynpapers.com, where our full
coverage of this race is posted. 

And let the campaign begin!

Vito’s friends
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www.carverbank.com       BUILDING WEALTH BLOCK BY BLOCK.

> A Free Checking Account

> Overdraft Protection 3

> Free Online Banking 
and Bill Pay

B E D F O R D - S T U Y V E S A N T  •  C R O W N  H E I G H T S  •  F O R T G R E E N E  •  H A R L E M  •  J A M A I C A  •  S T.  A L B A N S

Preferred
Savings Account

with Advanced Free Checking 2

Preferred Rate

APY

UP
TO3.5%

Open a Preferred Savings1 Account
and get a $25 American Express®

gift card absolutely FREE!

For more information call us at
718.230.2900 or visit us today.

1 You must maintain a minimum balance of $300 in the account each day to obtain any interest. If the balance is between $300 and $2,499, the rate of interest
will be the bank's prevailing rate on a Statement Savings account which, as of 6/30/06, is 0.55% APY. The Annual Percent Yield (APY) as of 6/30/06 is 3.5%
for balances $25,000 and over, 2.75% for balances between $10,000 to $24,999 and 2.25% for balances $2,500 to $9,999. These rates are guaranteed
through 8/31/07 in a New Preferred Savings Account opened with new money (source other than existing Carver account). This offer may be withdrawn or
changed at any time.

2 Funds must originate from any non-Carver bank account. A minimum $50 opening deposit of new money is required to open a free checking account. All 
maintenance fees will be waived for one year on the checking account. This offer is for a limited time only and cannot be combined with any other offer. Gift
Card offer subject to change without notice. Other restrictions apply.

3 You must apply and be approved for a line of credit.

2 MONTHS DUES PAID AT TIME OF JOINING. NOT ALL FACILITIES AT ALL LOCATIONS.

offer ends October 31st

BROOKLYN HEIGHTS    4 3  C L A R K  S T R E E T  718 625-0500

M E T R O T E C H 3 3 3  A D A M S  S T R E E T  718 330- 0 007

PROSPECT PARK   17  EASTERN PARKWAY   71 8 789-4600

T R I B E C A 8 0  L E O N A R D  S T R E E T  21 2 966-5432

B L U E  P O I N T     M E L V I L L E     D I X  H I L L S

New facilities include: 4 Training Centers, Junior Club, Women's Training, 
4 WSF-Certifi ed Squash Courts, Martial Arts, Pilates, 4 Racquetball Courts, 
and Boxing. Plus 3 Swimming Pools, Spas, Group Conditioning, and more!

nocommitment
only 15 days notice to cancel payments

$99initiation

sports, fitness, & spa
and a no-hassle contract

Congregation
Kol Israel

Located in Prospect Heights
since 1924

603 St. Johns Place
bet. Classon & Franklin

638-6583
Rabbi Elkanah Schwartz

Fri. at Sunset • Sat. 10:30am
W34/37/52 

401 9th Str. btw 6th & 7th Ave.
718-832-1266

Services: 7:15 Morning Minyan
Shabbat: Fri Sundown  Sat 9:30am

CLASSES/EVENTS/HOLIDAYS
www.parkslopeshul.org L30-34

First A.M.E. Zion Church
54 MacDonough St.

(bet. Tompkin & Marcy Ave.)
BEDFORD-STUYVESANT, BROOKLYN

Sunday School 9:45 am
Morning Worship 11:00 am
Wednesday Midweek
Service/Bible Study 6:30 pm

(718) 638-3343
Dr. Daran H. Mitchell, Pastor

LM30-18

Union
Temple

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

All other Friday evenings 8:15 p.m.

Saturday mornings 10:30 a.m.

17 Eastern Parkway
at Grand Army Plaza

638-7600
Rabbi Dr. Linda Henry Goodman

A44

Congregation
Mount Sinai

250 Cadman Plaza W.
Conservative/Egalitarian

A House for Prayer / A Home for People
718-875-9124

Friday Eve Services 6:30pm
Saturday Morning 10:00am

Rabbi Joseph Potasnik
A42

Shabbat Shalom!
Presented by

B’nai Avraham
of Brooklyn Heights

117 Remsen St. • 596-4840
Rabbi Aaron Raskin

Candle
Lighting
Shabbat Shuva
Fri., September 29, before 6:25pm

Yom Kippur
Fast begins Sunday at 0:00 pm
Ends Monday at 0:00 pm

Sukkot
Fri., October 6, before 6:13pm

Minyanim
Yom Tov services follow
Shabbat schedule

f

Cong. B’nai Jacob
Park Slope Synagogue

RELIGIOUS
SERVICES

Can Chuck come
out and protest?
The Brooklyn Papers

Dozens of pro-peace
activists marched to Sen.
Charles Schumer’s Park
Slope apartment building
on Sunday night to blame
New York’s senior Senator
for backing the Bush
administration’s invasion of
Iraq.

Led by a fife-and-drum
corps and carrying fake
coffins bearing the names of
some of America’s 2,700 war
dead, the group marched from
the Civil War memorial on
Grand Army Plaza to
Schumer’s Prospect Park West
apartment, which they are
hoping to turn into a monu-
ment of its own.

After all, the same group,
led by Brooklyn Parents for
Peace, marched on Schumer’s
apartment in March 2003, to
protest Schumer’s support for
the imminent invasion.

“The war in Iraq is not sim-
ply a ‘Bush’ war — it is a
Congressional war,” said Car-
olyn Eisenberg, co-founder of
the group, as she stood under
the Senator’s window. 

“Along with other politi-
cians — Democrat and Re-
publicans — you did not
speak out. And everything that
we feared has now happened
and worse: 2,700 Americans
dead, 20,000 wounded, tens of
thousands of Iraqi civilians
killed, a country disintegrating
before our eyes … And still
the occupation continues. And
still you support it.”

Schumer’s office refused to
comment about the protest —
and wouldn’t even brief The
Brooklyn Papers on the Sena-
tor’s current opinion about the
war he helped authorize on
Oct. 11, 2002. 

In that vote, Schumer joined
48 Republicans (and his col-
league Hillary Clinton) to au-
thorize the president to attack
Iraq if Saddam Hussein re-
fused to give up the weapons
of mass destruction that it
turned out he didn’t have.

— Gersh Kuntzman

Dozens marched to the home of Sen. Charles Schumer to protest
his support for the war in Iraq on Sunday, Sept. 24.
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Take off your muzzles,
Brooklynites, and let the dog-
fight begin. 

The Health Department an-
nounced this week that it wants
to rewrite the Health Code to al-
low the Parks Department to
continue its off-leash  hours.

These long-standing cour-
tesy hours allow dog owners
to let their pets run free in
most city parks between 9 pm
and 9 am. 

But that policy came under
fire this summer when a
Queens community group
sued the Parks Department on
the grounds that the courtesy

hours violated the Health
Code. 

To render the community
group’s argument moot, the
Board of Health is planning to
re-write the code. 

Before it can do so, it has to
go through the formality of a
public hearing, which is set for
November 1. In the meantime,
written comments can be
emailed to resolutioncom-
ments@health.nyc.gov or
snail-mailed to Rena Bryant,
Secretary to the Board of
Health, 125 Worth Street CN-
31, New York, NY 10013.

Let the barking begin.
— Dana Rubinstein

City wants to
hear your bark
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Join the Grand Opening Celebration

Member FDIC

Take home a FREE
Gateway Computer
when you open a new CD.

6 Month CD

5.75APY*

Money Market Account

at our new Bay Ridge Branch

%

4.50APY*
%

Grand Opening
Gateway Offers:

464 86th Street (Next to Century 21), Brooklyn, NY 11209
718.745.1249   www.parkavenuebank.com

† This promotion may be changed or withdrawn at any time without prior notice. Gateway will ship the
computer to the address on the account. Gateway® and the Gateway logo are registered trademarks
of Gateway, Inc. and are used with permission. Gateway is not a sponsor of this promotion. By
entering this promotion, participants agree to release Gateway, Inc. and its subsidiaries from any lia-
bility arising from or related to the promotion. Please contact Gateway, Inc. at 1-800-Gateway for any
questions regarding computer support.

* Annual Percentage Yield (APY) for the promotional offers are for new money only. Minimum opening
deposit for six month CD is $500; $5,000 for the promotional Money Market account. The 5.75%
APY and the 4.50% APY are accurate as of 9/18/06 and are subject to change without prior notice.
The APY assumes that interest remains on deposit for the full term of the CD. A penalty of 30 days
simple interest applies for early withdrawal of principal, which will reduce the earnings on your
account. The Promotional 6 Month CD and the Promotional Money Market Account offers expire on
12/31/06.The dual buildings logo is a trademark and "The Best Address For Your Money" is a regis-
tered trademark of The Park Avenue Bank (PAB). ©Copyright 2006 PAB. All rights reserved.

Gift Deposit Years APY*
Desktop $25,000 5 5.51%
Desktop $45,000 3 4.72%
Desktop $60,000 1 5.06%
Laptop $30,000 5 5.49%
Laptop $50,000 3 4.74%
Laptop $75,000 1 4.98%

If you’re not in the market for a computer, you
can still celebrate with these great rates:

†

SOUTHERN BROOKLYN
TRANSPORTATION

INVESTMENT STUDY

PUBLIC MEETING
Together... we identified

transportation concerns and issues

Together... we developed
potential solutions

Now... Come and learn
the outcome of the study

Wednesday, October 11, 2006
2PM – 8PM

Brooklyn Borough Hall
209 Joralemon Street
Brooklyn, NY 11201

To learn more about the study, please visit our website at
www.southernbrooklyntis.com, contact our community relations consultant,
Zetlin Strategic Communications, by telephone (212) 799-8803 (Ext. 58)

or via e-mail at SouthernBrooklynTIS@zetlin.com.

A photo ID is required to enter the above-mentioned location.

Loose Dentures?
GO AHEAD....
Eat what you want!
Visit Dr. Tony Farha in the morning,
have the “Mini-Implant System” placed in
less than two hours, then go out and enjoy your
favorite lunch. No more messy adhesive or pastes.

As recently demonstrated by Dr. Tony
on ABC & Fox News

• This advanced system is FDA-Approved.
• It is a one-step, non-surgical procedure.
• No sutures, nor the typical months of healing.
• No pain or discomfort.
• Affordable (Payment Plans available and Insurance coverage)

Dr. Tony is recognized as a Professor of the Mini Dental Implant.

Call today for your FREE Consultation

718-833-6895
461 77th St – Bay Ridge • 1412 Richmond Rd – Staten Island

www.oraldentalcare.com

*ONLY $495
FOR DENTURE!

Limited Time Offer
*with a puchase of MDI

Buy 1 get
2nd Margarita
FREE!

7023 18th Avenue • (718) 331-9696
open for lunch & dinner – local delivery

tues - thurs:11am-11pm, fri-sun:11-midnight • 

LUNCH
SPECIALS

1. Chimichangas $4.95
2. Enchiladas Texanas 5.50
3. Burritos 5.25
4. Quesadillas 4.95
5. Blue Combo 5.95
6. Agave Combo 6.95

We serve Enchiladas
Texanas & Mexicanas,
Burritos, Quesadillas,
Tacos,Chimichangas,
Salads, Mexican
Wraps, Burgers,
Platos & more!

a little piece of Mexico in Bensonhurst

Vito, Steve
on the issues
By Dana Rubinstein
The Brooklyn Papers

Voters in Bay Ridge are fi-
nally going to get the chance to
hear from Rep. Vito Fossella
and his Democratic challenger
Steve Harrison. They’ve agreed
to debate four times in the com-
ing weeks — twice in Bay
Ridge and twice in Staten Is-
land. Here’s a preview:

THE WAR IN IRAQ
Fossella stands firmly behind

the president’s unpopular war in
Iraq, and supports his reinter-
pretation of the Geneva con-
ventions.

“I think our government
needs to give our intelligence
agencies every tool possible
consistent with the law to ob-
tain information to prevent an-
other terrorist attack,” Fossella
told The Brooklyn Papers. 

Harrison disagrees.
“We should get out of Iraq,”

said Harrison, who calls for a
phased withdrawal from the re-
gion. “We should continue the
War on Terror, and not confuse
it with war in Iraq.”

ENERGY
Fossella argues that the gov-

ernment should cultivate new
sources of oil, while also pro-
viding incentives for new tech-
nologies, echoing President
Bush’s stance. Fossella says
much has already been accom-
plished.

“With America in dire need of
a national energy policy, Con-
gress took steps to alleviate gaso-
line and natural gas prices, create
jobs and boost domestic produc-
tion of resources and renewable
energy to reduce our reliance on
foreign oil,” said Fossella. 

At a recent speech on energy
policy at the Staten Island Muse-
um, Harrison tied the nation’s
addiction to oil to the morass in
the Middle East, to global
warming, and even to the col-
lapse of the Shore Road seawall.

“Spring tides were topping
the wall, something that never
happened when it was built,”
said Harrison.

To address the oil addiction,
Harrison calls for the creation
of an “Alan Greenspan of ener-
gy” who will “set long-term en-
ergy goals, fund research into
basic technologies, and create
conditions that encourage and
focus private research and in-
vestment.”

SECURITY
Fossella championed an

amendment that would allocate
an additional $20 million to the
Urban Areas Security Initiative,
about $5 million of which
would go to New York City.
The amendment was passed by
the House earlier this year, but
may be on the conference com-
mittee’s chopping block.

“Fundamentally I’m running
on a record of accomplishment,”
said Fossella, who takes credit
for helping “keep America safe.”

Fossella also worked with
New York’s congressional dele-
gation to secure $125 million
for workers compensation
claims linked to 9-11.

Harrison calls for the scan-
ning of all ship cargo at ports-
of-origin.

“Of these containers that come
See ISSUES on page 14
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In Honor
and Memory of
Evelyn Ortner
A fighter for -- and lover of -- Brooklyn, architecture,
communities, neighborhoods, preservation, art, justice
and democracy.

DDDB was honored to have Evelyn on our Advisory
Board. Her life’s work is an inspiration for all of us.

We and many, many others will greatly miss her. Our
thoughts are with her devoted husband and comrade
Everett, and all of her friends and family.

– DEVELOP DON’T DESTROY BROOKLYN

AND OUR ADVISORY BOARD
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Mishmash
Here’s a sneak peak at a new building set to
rise at 255 First St., just off Fourth Avenue.
Thanks to a quirk in the zoning, the structure is
a bit of a hybrid, rising to 120 feet on the west-
ern side, because that part was included in the
recent Fourth Avenue upzoning, while only 50
feet on the other side, which was just outside
the upzoned area. “We had to get creative to
play by the rules,” explained architect Steven
Kratchman. How the neighborhood will re-
ceive his creativity will be determined after the
building is completed next year. — Cohen

‘L’ of a building
New renderings for a 12-story condo tower planned for the corner of
Fourth Avenue and Seventh Street on the Gowanus end of Park Slope
show what happens when a developer wants to build on a lot he doesn’t
fully own. When completed next year, the L-shaped tower, at 410 Fourth
Ave., will cast a shadow over the four-story building in its lap, a historic
property that the developer couldn’t buy. “In some way, the shadows are
OK,” said architect Marvin Meltzer. “They cool things off.” — Ariella Cohen

Fourth Avenue on the rise

The Brooklyn Papers

Dozens of pro-peace
activists marched to Sen.
Charles Schumer’s Park
Slope apartment building on
Sunday night to blame New
York’s senior Senator for
backing the Bush adminis-
tration’s invasion of Iraq.

Led by a fife-and-drum
corps and carrying fake coffins
bearing the names of some of
America’s 2,700 war dead, the
group marched from the Civil
War memorial on Grand Army
Plaza to Schumer’s Prospect
Park West apartment, which
they are hoping to turn into a
monument of its own.

After all, the same group,

led by Brooklyn Parents for
Peace, marched on Schumer’s
apartment in March 2003, to
protest Schumer’s support for
the imminent invasion.

“The war in Iraq is not sim-
ply a ‘Bush’ war — it is a
Congressional war,” said Car-
olyn Eisenberg, co-founder of
the group, as she stood under
the Senator’s window. 

“Along with other politi-
cians — Democrat and Repub-
licans — you did not speak
out. And everything that we
feared has now happened and
worse: 2,700 Americans dead,
20,000 wounded, tens of thou-
sands of Iraqi civilians killed, a
country disintegrating before
our eyes … And still the occu-
pation continues. And still you

support it.”
Schumer’s office refused to

comment about the protest —
and wouldn’t even brief The
Brooklyn Papers on the Sena-
tor’s current opinion about the
war he helped authorize on
Oct. 11, 2002. 

In that vote, Schumer joined
48 Republicans (and his col-
league Hillary Clinton) to au-
thorize the president to attack
Iraq if Saddam Hussein re-
fused to give up the weapons
of mass destruction that it
turned out he didn’t have.

— Gersh Kuntzman

Dozens marched to the
home of Sen. Charles
Schumer on Sunday, Sept.
24, to protest his support
for the war in Iraq.
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TARZIAN WEST
194 Seventh Avenue (at 2nd St.)

(718) 788-4213
M-F: 10am-7pm; Sat: 10am-6:30pm; Sun: noon-5pm

By Paul Koepp
for The Brooklyn Papers

A Prospect Heights build-
ing owner has taken the land-
lord-tenant dispute to a new
level: he’s started demolish-
ing a Dean Street building
that still has a family living in
it.

The family under siege — Car-
men Barreto, her daughter
Migdalia and her granddaughter
— hasn’t had hot water for two
months.

But worse, on Monday, they
awoke in their 499 Dean St.
apartment to the loud sound of
shattering glass as workmen tore
apart the other seven units — and
bricked over all the windows ex-
cept theirs.

“They were knocking the win-
dows out,” said Migdalia’s sister,
Carmen Ramos. “And this was
once a nice building.”

Landlord Mark Scheiner was
hit with violations from the De-
partment of Buildings this week
for doing the work without a per-
mit. 

Before his latest effort, Schein-
er has tried a carrot and a stick ap-
proach to get the Barretos out.

A NIGHTMARE ON DEAN ST.

Sealed in!

Carmen Barreto at her window at 499 Dean St.
(above, left). The building’s owner is covering all
the other windows with cinder blocks.

Not only has Scheiner threatened
to raise the rent from $535 to
$1,600 — even though it’s a rent-
stabilized apartment — he’s also
offered a $30,000 buyout, accord-
ing to Migdalia Barreto.

“It’s not all about the money,”
she said, mentioning that her
mother has lived in the rapidly
gentrifying area near the proposed
Atlantic Yards project since 1967.

“She wants to stay right there,”
her daughter said. “You’ll have to
take her out when she’s dead.”

Since the demolition and brick
work began, the Barretos say they
are the ones who are constantly
asked to explain their presence.

“The police ask me if I’m a
squatter,” Migdalia Barreto said.
“I have to explain myself to

Levy of South Brooklyn Legal
Services, who is assisting the fam-
ily. 

At first, Scheiner said he want-
ed to renovate, although he’s since
shown the building to prospective
buyers, the Barretos said. 

He has not offered the family
a new lease since he bought the
building two years ago — for the
low price of $500,000, city
records show. It is worth far
more than that today, real estate
experts said.

Scheiner hung up on a Brook-
lyn Papers’ reporter twice this
week.

“If you call me one more
time, I’ll take out a restraining
order,” he said before the line
went dead.

everyone passing
by.”

The Barretos
are about to take
Scheiner to court,
which could end
the standoff.

“It’s clearly il-
legal to deprive
someone of es-
sential services,
including hot wa-
ter,” said Jennifer
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By Tina Barry
for The Brooklyn Papers

I
f your idea of heaven is a vast room where
chefs stand side-by-side dishing out great
fare, then consider the revolving door of

the Brooklyn Marriott your Pearly Gates. 
Beyond the entrance, you’ll find the “Brooklyn

Eats” food, wine and beer tasting festival to be
held on Tuesday, Oct. 3 in the hotel’s Grand Ball-
room. 

This year marks the 10th anniversary of the
event, which is sponsored by the Brooklyn Cham-
ber of Commerce. Like the festivals preceding it,
this year’s smorgasbord promises to be grand.
With over 50 of Brooklyn’s best restaurants, gour-
met groceries, caterers, wine- and beer-dealers
participating, the dining is sure to be inspired. 

“After 10 years, Brooklyn Eats is still going
strong,” said Kenneth Adams, the outgoing
Brooklyn Chamber of Commerce president. “It’s
a great reflection of the fantastic growth of the
borough’s restaurant industry, and it’s exciting for
us to see the success of eateries that have partici-
pated previously. The event salutes our long time
classics and shines a light on new, high quality

restaurants that we hope will become destination
spots.”

One of the “classics,” celebrating her 10th re-
turn to the festival, is Jennefier Ewers of the
Brawta Caribbean Cafe in Boerum Hill and the
Brawta Outpost in Park Slope. Ewers was among
the three restaurants that participated in the first
event when it was held in the YMCA on Third
Avenue.

“Even then,” she says, “I knew from the spirit
of the affair that it would continue, and that it
would be great. Each year we introduce some-
thing new at the festival, and every year we have
diners coming to the restaurant afterwards saying,
‘You know the dish you served at Brooklyn Eats?
That’s what we want.’So I know that participat-
ing drives business.” 

Stop by Ewers’s table at Brooklyn Eats where
she will debut chicken “escabeche,” with onions,
peppers and carrots in ginger vinaigrette served
with jasmine rice.

Like Ewers, Steve Hindy, the president and co-
founder of Williamsburg’s Brooklyn Brewery,
was on hand at the inaugural Brooklyn Eats and
will return this year. 

“Brooklyn Eats is a wonderful celebration of

the diversity and vitality of the borough’s restau-
rant scene,” he says. “The Chamber of Commerce
deserves a round of applause for conceiving of
and promoting this event.”

Hindy will be pouring the brewery’s latest beer,
“Brooklyn Blast,” that he describes as “very
strong and heavily ‘hopped.’ ”

Among the newcomers is Rafael Hasid, the
owner of Miriam in Park Slope and the Hill Diner
in Cobble Hill. 

“I love Brooklyn. I love food. So it’s natural
that I’d want to participate at the festival,” he

says. Miriam’s chefs Ido Ben Shmuel and Vito-
rio Arviv plan to serve “burek,” a flaky pastry
filled with roasted eggplant and peppers, feta
cheese and basil.

First timers to the Brooklyn restaurant scene
as well as the festival are Allison McDowell
and Gary Jonas, who opened The Farm on
Adderley in Ditmas Park this summer. 

“It’s a pleasure to introduce our restaurant to
diners at Brooklyn Eats,” says Jonas. The
restaurant’s chef, Tom Kearney, will be serving
smoked blue fish topped with apple-onion rel-
ish on toast crisps and dates filled with goat
cheese and pecans.

Adam Shepherd is participating for the second
time. The chef, who recently closed Taku, an Asian
restaurant on Smith Street, will be debuting his
not-yet-open La Lunetta, a northern Italian small
plate eatery and wine bar, also on Smith Street. 

“Brooklyn Eats is one of the best food events
in the city. When I attend, I know I’ll be in good
company. Besides, it’s a lot fun,” says Shepherd,
who is still tinkering with La Lunetta’s festival
menu.

The chefs and other attendees will set up tables
about the stadium-sized area and load them with

cheese, pate, pasta, Asian specialties, tiny quiches,
towering piles of barbecued ribs and bowls of
beautifully dressed salad. Wine is poured with
abandon; cupcakes make a homey display while
slices of elaborately iced cakes wait nearby. 

A special 10th birthday celebration, still in the
planning stages, will add to the evening’s enter-
tainment. 

For the fifth year, the Brooklyn Chamber of
Commerce will announce the winners of its
“Brooklyn Eats” scholarships. Prizes of $1000
each will be awarded to aspiring pastry chefs
Veronica Maldonado, Rhonda Rondon and Jude
Nwabuoku, students enrolled in the Hospitality
Management program at the New York City Col-
lege of Technology, CUNY, in Downtown Brook-
lyn. The trio will serve a creation developed spe-
cially for the event. 

With all of these scrumptious samples in the
works, here’s a few pieces of advice from some-
one who has attended six Brooklyn Eats events:
Think big, as in big clothes (you’ll fade quickly in
anything with a tight waist); big appetite (portions
may be small, but it’s all in the volume); and a
great big glass of Alka-Seltzer afterwards (for ob-
vious reasons). 

The 10th annual “Brooklyn Eats” food, wine
and beer tasting festival will be held on Tuesday,
Oct. 3, from 5:30 pm to 8:30 pm, in the Brooklyn
Marriott’s Grand Ballroom [333 Adams St. be-
tween Tillary and Willoughby streets in Down-
town Brooklyn, (718) 246-7000]. Tickets ordered
in advance are $95 for VIP admission that allows
attendees to enter at 5:30 pm, and $75, with ad-
mission beginning at 6:30 pm. Tickets purchased
at the door are $95, with admission at 6:30 pm.
To order, call (866) 468-7619 or log onto the
Web site www.ticketweb.com.

DINING
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A decade of good ‘Eats’
Over 50 exhibitors to converge at 10th annual tasting event in Downtown Brooklyn

Abu’s Homestyle
Bakery 
1184 Fulton St. at Bedford Avenue, (718) 230-1115,
www.abusbakery.com (AmEx, MC, Visa) Pastries,
cakes and pies: $1-$25.
Find yourself in a sweets-lover’s heaven when you
enter this small bakery. Owner Idris Conry has been
providing Brooklyn with dozens of assorted home-
made pastries, cakes and pies for the last six years,
and even ships them nationwide. The signature item,
bean pie, never stops pleasing, says Conry’s son, man-
ager Idris Braithwaite. For the bean pie, navy beans
are used as part of the custard filling, which is topped
with a thin layer of cinnamon and butter. An African-
American delicacy created as an alternative to apple
pie or sweet potato pie, Braithwaite calls the bakery’s
bean pie “the jazz of dessert culture.” The bakery also
gives “a different spin” to carrot cake and German
chocolate cake, and makes wedding cakes and per-
sonalized photo cakes. For larger orders, delivery is
available for a $10 fee. Open Monday through Friday,
from 8 am to 10 pm; Saturdays, from 10 am to 10 pm;
and Sundays, from 10 am to 5 pm. 

Amelia Ristorante
8305 Third Ave. at 83rd Street, (718) 680-4650
(AmEx, Disc, Visa) Entrees: $15.95-$24.95. �
For your business dinner, special occasion or wed-
ding reception, let Amelia Ristorante enchant you

with the sights and tastes of Old World Italy. The
restaurant, which opened in August 2005 and has
since expanded to 100 seats, is a full-service,
upscale Italian eatery with a raw bar. The “entire
menu is unique,” says chef and owner Ken Deiner. It
features “linguine del porto,” which has baby
Manila clams sauteed with sliced garlic and diced
plum tomatoes in a white wine and herb broth and
“vitello al Frangelico,” medallions of veal sauteed
with imported porcini mushrooms in a hazelnut
cream sauce. Deiner suggests the “pollo alla
Aurora,” a pan-seared chicken breast, layered with
grilled eggplant, roasted peppers and smoked moz-
zarella in a rose wine sauce. The restaurant has valet
parking. A Sunday brunch will be served beginning
in October. Outdoor seating, decorated with palm
trees, is available in season. Open Tuesday through
Saturday for dinner, and Sundays, from 3 pm to 9
pm. Closed Mondays. 

Archives
333 Adams St. at Tillary Street, (718) 222-6543,
www.marriott.com/nycbk (AmEx, DC, Disc, MC, Visa)
Entrees: $15-$35.
The spacious restaurant in the New York Marriott
Brooklyn hotel is elegant, with comfortable seating.
Archives offers a wide variety of seafood, pasta, poul-
try, beef and vegetarian dishes. A typically hearty
entree by executive chef Ben Cottrell is the crab-crust-
ed George’s Bank cod loin with French beans. Other

indulgences include the Sunday Champagne brunch;
a daily breakfast buffet; a lunch buffet, from Monday
to Friday; and a bar menu in the lounge. Open daily
for breakfast, lunch and dinner.

Arirang Hibachi
Steakhouse
8812-14 Fourth Ave. at 89th Street, (718) 238-9880,
www.partyonthegrill.com (AmEx, DC, Disc, MC, Visa)
Entrees: $11.95-$41.95.
At Arirang, open since 1993, you can dine at one of 22
hibachi tables in a “fun and relaxed atmosphere,” in
the words of manager Dan Guenther. At these tables,
dishes such as the “Emperor’s Deluxe” (filet mignon,
lobster tail, shrimps and scallops) are “all prepared in
front of you by expert Oriental chefs.” Guenther also
recommends the miso-glazed Chilean sea bass, quick-
ly fire-broiled and served with an assortment of
Japanese pickles. There are also two sushi bars, a
cocktail lounge, two private party rooms, and a qui-
eter dining room without hibachi tables. Takeout and
party packages available. Open daily for dinner.

Aunt Suzie’s 
247 Fifth Ave. at Carroll Street, (718) 788-3377,
www.auntsuzie.com (MC, Visa) Entrees: $9.90-
$16.90. �
The family portraits covering the walls will make you
feel like you’ve known Aunt Suzie your whole life.

You’ll feel right at home as you peruse the modestly
priced, traditional Italian offerings at this restaurant
that has been serving Slopers since 1987. This is com-
fort food Italian-style by chef James Moccia. Start your
dinner with the cold “Auntie-Pasta” sampler, a combo
of fresh mozzarella, sun-dried tomatoes, marinated
artichoke hearts and the like. Carbohydrates include
baked ziti with broccoli and your choice of pasta in
spinach pesto, and cheese tortellini with “grandma’s
meat sauce.” For an entree, try the eggplant parmi-
giana or lobster tails with pasta. And whatever you do,
don’t forget the mozzarella garlic bread! Open daily
for dinner at 5 pm, except Sundays, when Aunt Suzie’s
opens at 1 pm.

Bamboo Stick 
6814 Fourth Ave. at 68th Street, (718) 238-5531
(AmEx, MC, Visa) Entrees: $8.75-16.95.
With its grand opening announced on Sept. 13,
Bamboo Stick replaces Peter How’s Banana Leaf at this
location. But don’t worry. The menu of the new owner,
Wyobin Chen, is similar. With its mix of Chinese, Thai
and Indian cuisine, this Malaysian restaurant offers
diverse appetizers from vegetable dumplings to crab
cakes. For your entree, manager Michelle Lim recom-
mends the lobster, sauteed in housemade wine. Save
some room for desserts such as fried ice cream or the
sesame creme brulee served with strawberry ice cream.
Open daily for lunch and dinner. Delivery is available.

Continued on page 8...

BROOKLYN
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Brooklyn 
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Guide

Whether it’s your first Brooklyn Eats, or you’ve been to the
last nine of these dining extravaganzas, it’s imperative
that a foodie plan their attack before going into the fes-

tival at the Brooklyn Marriott on Tuesday, Oct. 3. With more than
50 exhibitors to check out in just two short hours — three hours if
you splurge for VIP access — advance preparation is a must. 

Use this special edition of GO Brooklyn to learn about the
festival’s past, present and future (see “A decade of good
‘Eats,’” above), read detailed descriptions of each of this year’s
exhibitors in “Brooklyn Bites,” then plan your culinary conquest
with our map on page 8. 

And if time runs out before one can chat with all the chefs or
sample all of the dishes on their wishlist, this guide can be kept to
plan the next night out, business lunch, weekend brunch or deliv-
ery. Most of all, we hope our readers will use this issue to make
some tasty, new discoveries. — Lisa J. Curtis, GO Brooklyn Editor
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All star cast: Among the participants of the 10th annual Brooklyn
Eats culinary festival on Oct. 3 are (1) Jennefier Ewers of Brawta
Caribbean Cafe, (2) Adam Shepherd of La Lunetta, (3) Steve Hindy
of the Brooklyn Brewery, (4) Marcelo Arias of Mojito Cuban Cuisine,
(5) Gary Jonas and Allison McDowell of The Farm on Adderley, and
(6) Brian Bunger of Melt.

Upscale New American Cuisine

“One of Brookyn’s Best” – TIME OUT MAGAZINE

lack Pearl
RESTAURANT & BAR
833 Union Street  bet. 6th & 7th Aves
www.blackpearlny.com • (718) 857-2004
M-F: 5:30pm-1am, Sat: 11am-1am, Sun: 11am-10pm

• Pepper Shrimp

• Seafood Risotto

• Spicy Chicken
Chipotle Pasta

• Filet Mignon Burger

Unlimited Mimosas
and Bloody Marys:

(for brunch only)
Sat & Sun: 11-3:30pm

Cozy & Warm Atmosphere

EXQUISITE
FOUR COURSE
DINNER

Laura’s Bistro
1235 Prospect Ave. (corner Reeve Place)

718-436-3715 • 

No holidays. Also available Mondays by reservation for 25 or more people.

• State-of-the-art Park Slope Delivery Service (except Mondays)

• Reserve Early for Thanksgiving

$21 50

www.PetesDownTown.com • PARTY ROOM AND CATERING

2 Water Street • Brooklyn 11201 • Phone 718-858-3510

The Most Affordable View of the Manhattan Skyline and Brooklyn Bridge

Prix fixe 3 course menu $20.06
Lunch Tues.-Fri. • Dinner Tues.-Thurs.

Tex Mexican Cuisine
Reasonable Prices

FREE DELIVERY!

Restaurant
Available for Parties

Saturday & Sunday Brunch
includes complimentary drink

141 Court Street
(between Atlantic & Pacific aves)

(718) 625-7370 • 
Sun-Thurs: 12-10:30pm; Fri & Sat: 12-11:30pm

Since 1979

HAPPY

HOUR
12-6pm

Mon-Fri
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Bierkraft 
191 Fifth Ave. at Union Street, (718)
230-7600 (AmEx, Disc, MC, Visa).
Walk into this gourmet shop and you’ll
be surrounded by more than 900 kinds
of beer. As members of the American
Cheese Society, Bierkraft’s owners are
also very particular about the 275
cheeses they stock, most made by small
producers. The selection of fresh breads
and chocolates from around the world
are ingredients for distinctive gift bas-
kets, too. Free beer and cheese tastings
every Tuesday at 7 pm. Open Monday
through Friday, from 11 am to 9 pm,
Saturdays, from 10 am to 9 pm and
Sundays, from 10 am to 8 pm.

Bouillabaisse 126 
126 Union St. at Columbia Street, (718)
855-4405, www.bouillabaisse126.com
(AmEx, Disc, DC, MC, Visa)  Entrees:
$10-$19. �
Yugoslavian-born chef and owner Neil
Ganic moved his one-room French bistro
from Atlantic Avenue to the Columbia
Street Waterfront District in December
2004. With a large front dining room and
a lower level that connects to garden
seating, the ambience may have
changed but the cuisine has not. From
the big blackboard carried from table to
table, diners can select a wine-poached
pear or a super-sized crab cake before
moving on to the restaurant’s namesake
specialty. Their bouillabaisse is a fish
stew filled with half a lobster, big sea
scallops, shell-on shrimp, mussels and a
chunk of cod, all in a saffron-scented
broth. For dessert, try the creme brulee,
“tarte Tatin” (a French version of apple
pie), or chocolate souffle. Bouillabaisse
126 is open daily for dinner, with brunch
on weekends, from 11 am to 3 pm.

Brawta Caribbean
Cafe 
347 Atlantic Ave. at Hoyt Street, (718)
855-5515, www.brawtacafe.com; also in
Park Slope at 447 Seventh Ave. at 15th
Street, (718) 788-4680 (AmEx, DC, Disc,
MC, Visa) Entrees: $12.50-$24.
This small Caribbean restaurant that
opened in 1993 offers flavorful dishes in
huge portions. Seafood items include
spicy curried coconut shrimp, jerk shrimp
with mango salsa, and conch roti. For a
uniquely West Indian flavor, owner
Jennefier Ewers recommends the
“ackee” roti (a soft flat bread filled with
chick peas and the soft yellow fruit). “This
is the Jamaican national dish,” says Ewers.

Vegetarian dishes such as “rasta pasta,”
tofu roti and jerk tofu are available.

Brawta is BYOB, but don’t forget about
their fresh-squeezed juices like mango,
fruit punch or pine-ade (a sweet combi-
nation of ginger and pineapple); or exot-
ic sorrel (hibiscus flower drink), Irish moss
(a seamoss tonic) or peanut punch.

For dessert, Brawta offers their own
mango or pineapple cheesecake, and
bread or rice pudding topped with rum
sauce. The Park Slope outpost is takeout
and delivery only; it’s open till 7 pm and
is closed on Mondays. The Atlantic
Avenue location seats 30 and is open
daily for lunch and dinner; sidewalk seat-
ing is available in warm weather. 

Brooklyn Brewery
79 N. 11th St. at Wythe Avenue, (718)
486-7422 (AmEx, MC, Visa) Beers: $3
for 14 oz.
In 1987, Steve Hindy and his neighbor
Tom Potter teamed up in hopes of resur-
recting a once-thriving industry in Brook-
lyn — beer brewing. Shortly after their
meeting, the duo created their first beer,
the robust Brooklyn Lager. Potter has
since retired, but he and Hindy teamed
up again to publish “Beer School” (John
Wiley & Sons) in 2005. The brewery,
which produces more than 14 different
kinds of lagers and ales, including five
year-round standards and other seasonal
beers, is still foaming over with success.
Beer drinkers may tour the 12,000-
square-foot brewing facility on Saturdays,
as well as sample the hearty selection in
the brewery’s 150-seat indoor tasting
room on Friday nights and Saturday after-
noons.  While the brewery does not serve
food, it does encourage patrons to bring
their own or order-in. Tours, including a
free tasting, are available every Saturday
at 1, 2, 3 and 4 pm. The tasting room is
open Fridays, from 6 pm to 11 pm, and
Saturdays, from noon to 5 pm. 

Brooklyn Ice
Cream Factory  
On Fulton Ferry Landing, Old Fulton
Street at the East River, (718) 246-3963
(Cash only) Scoops: $3 for 1, $5 for 2,
$6 for 3.
Open since 2001, this New England-style
ice cream shack, located right on Fulton
Ferry Landing, is open year-round to
refresh visitors and locals alike as they

take in the panoramic views of the
Manhattan skyline. 

“Mark Thompson excels at making cus-
tardy ice cream,” says GO Brooklyn’s Tina
Barry, which may be why vanilla is still the
top seller of his eight classic flavors.
Other popular choices are vanilla choco-
late chunk, chocolate chocolate chunk,
and strawberry; special flavors are also
offered whenever Thompson is inspired
to concoct them. If you have an unusual-
ly large craving, go for the $7.50 banana
split, a heaping mound of three scoops of
ice cream, hot fudge, whipped cream
and, of course, sliced bananas. Cool! 

The factory is open Sunday-Wednesday,
from noon to 11 pm, and Thursday-
Saturday, from noon to 11 pm. From
Labor Day through Memorial Day, the
shop is closed Mondays. Look forward to
another location opening in Greenpoint,
said Thompson. 

Caffe Buon Gusto
151 Montague St. at Henry Street, (718)
624-3838 (AmEx, MC, Visa) Entrees:
$9.95-16.95.
What makes Caffe Buon Gusto’s classic
Italian fare so unique is the everything-
made-from-scratch approach of chef-
owner Nando Ghorchian. All pastas,
sauces and desserts are made from
scratch here. The patrons’ favorites are
homemade focaccia and the award-win-
ning tiramisu. “The tiramisu is to die for,”
says manager Roya Bianchi. “Even
Italians say it’s the best they ever had.”
The wine menu, which includes many
Italian wines, also receives compliments.
The decade-old restaurant offers a full
bar and a seasonal streetside cafe. Open
daily for lunch and dinner. Brunch is
served on weekends, from 11 am to 4
pm. A three-course, $20.06 pre-fixe
menu is available daily.

Cake Man Raven
708 Fulton St. at Fort Greene Place, (718)
797-2598, www.cakemanraven.com
(AmEx, DC, Disc, MC, Visa) Cakes: $25-
$180.
Raven Patrick De’Sean Dennis III, a.k.a.
“Cake Man Raven,” 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. 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. The
Cake Man also dabbles in cookies, pas-
tries and pies. His wedding cakes are gor-
geous, too; and he can do seemingly any-
thing with fondant. Just ask. Open daily.

Casa Pepe 
114 Bay Ridge Ave. at 69th Street, (718)
833-8865, www.casapepe.com (AmEx,
Disc, MC, Visa) Entrees: $12–$25.
The courtly Spanish and Mexican-style of
Casa Pepe will leave a smile on your face
and a fiesta in your heart. Since its start
in 1980, James Sanz, a native Spaniard,
has been serving Mexican favorites, like
fajitas, chimichangas and “enchiladas
poblanas” — soft corn tortillas filled with
chicken, mole poblano sauce, “fresco”
cheese and avocado slices. Sanz’s “flau-
tas banderas” are pan-fried, tri-colored
corn tortillas, filled with shredded skirt
steak, that are served with black beans,
rice, guacamole and sour cream.

But wait, there’s Spanish cuisine here,
too! Chef Marcus Zumba serves up
“mariscada en salsa verde” (littleneck
clams, Prince Edward Island mussels, Gulf
shrimp, calamari and Maine lobster with
parsley, extra virgin olive oil and garlic

Caribbean restaurant. “There is nothing
like this around,” says the owner. In 2003,
he opened 45-seat De Islands on
Flatlands Avenue and this year added a
small, express eatery on Midwood. The
food? Jerk chicken, of course. Persaud
says that De Islands goes through 2000-
pounds of chicken a week. Flatbush loca-
tion is open daily; Flatlands location is
open Monday-Saturday for lunch and
dinner. Closed Sundays.

Eddie’s Flying
Pizza 
926 Third Ave. at 35th Street, (718) 768-
7437, www.flyingpizzas.com (AmEx,
Disc, MC, Visa) Pizzas: $12-$18; by the
slice: $1.75.
Eddie’s Flying Pizza may be a simple, 72-
seat fast-food joint, but as owner Eddie
Fishbaum says, they hold a record in the
2001 “Guinness Book of World Records.”
No, not for the biggest pizza nor for the
greasiest. They hold a record for the
longest pizza delivery. As home of the
Flying Pizza Pie Company, they flew their
pie to a hungry customer in Japan. Why,
you ask, would someone across the
ocean order their pizza? Fishbaum says
it’s because theirs is “the best pizza in
New York.” (Their Web site claims that
their pizzas and rugelach are kosher, too.)
In addition to pizza, the Sunset Park
restaurant offers classic Mediterranean,
American, and Italian dishes. Eddie’s
Flying Pizza is also a wholesale supplier
of pizzas to supermarkets across the
country. Open Monday through Friday,
from 7:30 am to 7:30 pm. Closed on
weekends. Delivery is available, even if
you are vacationing in Japan.

Erica’s Rugelach
and Baking Co. 
(718) 965-3657, www.ericasrugelach.com
(AmEx, MC, Visa) Gift packages: $17-
$35; wholesale: $6-$12 per pound (10-
pound minimum).
Erica Kalick’s obsession with rugelach
goes back to the 1960s, when she
watched her great aunt bake the delicacy
as a child. As an adult, Kalick realized that
she couldn’t find any rugelach that she
liked around town, so she decided to
make her own. When she offered it to
friends, “they went crazy for it,” she says.
That was in 1989. Now, this Park Slope
resident provides wholesale rugelach,
coconut macaroons, almond-raspberry
Linzer hearts, “hamantaschen” (traditional
triangular pastries enjoyed during the
Jewish holiday, Purim), and chocolates to
cafes and specialty food stores, like Dean
& DeLuca and Whole Foods. But you can
easily get these desserts through her Web
site or order a whole package as a sweet
gift. Kalick’s personal favorite is the rasp-
berry and chocolate rugelach. “I can’t
keep chocolate out of there because what
is life without chocolate?” she says.

Footprints Cafe 
5814 Clarendon Road at East 58th
Street, (718) 451-3181 (AmEx, Disc, MC,
Visa) Entrees: $9-$25.
If you want to see and be seen, sit at the
bar-like front section of the restaurant
with exposed windows and high tables
and chairs. Couples can sit in the seclud-
ed back section of the cafe, where the
seating is lower and the darkened win-
dows create a mysteriously romantic
effect. Chef Basil Jones recommends the
“Footprints rasta pasta,” because this is
the only place you can get it. Noodles are
dressed in Parmesan cheese and slightly
spiced with peppers and onions. The
pasta is served solo or with shrimp,
grilled chicken, BBQ chicken or anything
else you can think of. Still hungry? You
can end your meal with their traditional
cheesecake. Footprints is open into the
wee hours to accomodate those late-
night cravings: Sundays through Thurs-
days, from noon to 2 am, and Fridays and
Saturdays, from noon till 4 am. 

Greenhouse Cafe 
7717 Third Ave. at 77th Street, (718)
833-8200, www.greenhousecafe.com
(AmEx, DC, Disc, MC, Visa) Entrees:
$12-$20.
Since 1979, Brooklynites have been sitting
down in one of this Bay Ridge restaurant’s
three dining rooms, or on the back deck,
to indulge in Greenhouse Cafe’s variety of
soups, salads, pastas and meat dishes.
Floor-to-ceiling windows surround the rear
dining room, giving the restaurant its
name. Co-owner John Keegan recom-
mends the roasted, boneless Long Island
duckling served with a fruit sauce, which
changes daily. The entree is served with
fresh-cut vegetables and rice or potatoes.
Also popular, according to manager
Donald Rodriguez, is the seafood platter
— a combination of three different fish
that change daily. 

Keegan and his partner Bobby Daquara
also own Cappuccino Cafe at 7721 Third
Ave., which is accessible from Green-
house’s interior. Cappuccino Cafe offers
cappuccino and desserts, as well as burg-
ers, salads and sandwiches. For more
information about Cappuccino Cafe, call
(718) 238-8700. 

Greenhouse Cafe is open daily for lunch
and dinner, with a “Dining Before
Sunset” three course, $19.95 prix fixe
menu offered Monday through Saturday,
from 11:30 am to 7 pm, a $25 three-
course dinner daily and a $25 Sunday
brunch with unlimited cocktails. 

Hena Coffee 
660 Berriman St. at Stanley Street, (718)
272-8237, www.henacoffee.com (AmEx,
Disc, MC, Visa).
East New York’s Hena Coffee, owned by
Lanny and Scott Tauber, roasts, grinds
and packages Colombian coffee for
wholesale and is also a wholesale distrib-

utor of coffee equipment, tea, hot
chocolate and similar products from all
over the world. Open Monday-Friday,
from 7 am to 5 pm. 

I-Shebeen
Madiba 
195 DeKalb Ave. at Carlton Avenue, (718)
855-9190, www.madibarestaurant.com
(AmEx, Disc, DC, MC, Visa) Entrees:
$12-$24. �
Stepping into Madiba is like bursting into
the Kasbah; billowy interior canopies, a
wooden bar and pillow-topped benches
transport you to a fantastic getaway.
Madiba, which claims to be the only
South African restaurant on the East
Coast, is a tribute to Nelson Mandela.
(“Madiba” means “Father of the Na-
tion.”) Chef-owner Mark Henegan’s
unique South African recipes include the
Durban samosas (lightly curried vegeta-
bles in a pastry triangle served with
mango “archaar,” spicy pickled mango),
“potjie bredie” (a slow-cooked stew
served in a three-legged, cast-iron pot)
and ostrich carpaccio with marinated
sweet peppers. Also on the menu,
Durban “bunny-chow” is a quarter loaf of
bread filled with a curried stew of chicken,
mutton and vegetables and served
flanked with “sambals” (spicy relishes).
Desserts include the Klipdrift brandy tart
and Jenny’s malva pudding (a classic
South African dessert served with custard
sauce and vanilla ice cream). Terrace seats
available, weather permitting. South
African cultural events such as book sign-
ings are frequently held at the restaurant;
see their Web site or call for details. Open
daily for brunch, lunch and dinner.

Jamesport
Vineyards 
Main Road, Rte. 25 in Jamesport, NY
(631) 722-5256, www.jamesport-vine-
yards.com. Wines by the bottle: $12-
$50; by the case: $80-$350.
This 60-acre, family-owned North Fork
vineyard was established in 1986 by Ron
Goerler Sr. and his son, Ron Jr.  Recently
named a “Winery to watch!” in Wine
Advocate, it is “one of the smallest and
one of the best” vineyards for “hand-
made wine,” says Sales Director Steve
Maier. An 150-year-old barn houses the
winery and tasting room, and a large
grassy yard hosts concerts and parties.
Jamesport Vineyards produces a wide
range of wines, including new varieties of
Cabernet Franc and Dijon Chardonnay
brought in from California. The winery is
available for special events, such as wed-
dings, and online shipping is available to
New York State only.  The tasting room is
open daily, from 10 am to 6 pm.

Jive Turkey 
441 Myrtle Ave. at Waverly Avenue,
(718) 797-1688, www.thejiveturkey.com
(AmEx, MC, Visa) Entrees: $5.25-$7.95,
whole turkeys: $44.95-$74.95.
Jive Turkey is the latest evolution of the
popular quick-casual trend, offering cus-
tomers the simple pleasures of conven-
ient, quality food. 

“We deep-fry the turkeys in very hot
peanut oil for 18- to 24-minutes. The
result is much juicier on the inside with a
light crisp on the outside,” says owner
Aricka Westbrooks of Jive Turkey’s signa-
ture dish. The menu features 15 different
flavors of whole fried turkeys ranging
from honey pecan and lemon pepper to
peach bourbon and orange zinfandel, in
addition to entrees, grilled sandwiches
and salads. Jive Turkey, which opened its
doors to Brooklyn in 2003, also serves a
menu of homemade desserts including
extra large Rice Krispy treats, bread pud-
ding, cupcakes, and cookies. While the
restaurant offers limited seating, there is
a “grab, gobble and go” menu of salads,
sandwiches, meats and sides. Jive Turkey
serves five flavors of homemade lemon-
ade, particularly popular on summer
days. Whole turkeys can be shipped
nationwide. Catering available. Open
daily for lunch and dinner.

Joyva
Corporation
53 Varick Ave. at Ingraham Street, (718)
497-0170, www.joyva.com (AmEx, Disc,
MC, Visa).
For several millennia, halvah has been
called “food of the Gods.” Some even
believed that this ancient confection,
which in Turkish means “sweet meat,” is
a source of immortality and fertility. In
1907, Nathan Radutzky, an immigrant
from Kiev, brought his recipe for this
blend of sesame seed paste and sugar to
the Lower East Side. Now based in
Williamsburg, Radutzky’s Joyva Corpora-
tion produces several kinds of halvah,
sesame tahini, sesame crunch candies,
jell rings, and marshmallow twists. For
halvah lovers, Richard Radutzky,
Nathan’s grandson, recommends his
favorite: chocolate-covered halvah.
Joyva’s products can be purchased by
the pound or even by the 12.5-pound
bucket. Individually wrapped halvah and
other candies can also be found in local
stores for as little as 60 cents a piece.

served with saffron rice), “langosta rellena”
(Maine lobster, stuffed with lump crabmeat
and shrimp, served with vegetables of the
day), and, of course, the traditional “arroz
con pollo.” Casa Pepe also has a party
room that can accommodate 120 guests.
Open Wednesday-Monday for lunch and
dinner, and Sunday brunch, from 1 pm to 4
pm. Garden seats available in season.
Closed on Tuesdays.

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
likely to dock their boats than park their
cars. Visit the outdoor tiki bar complete
with frozen drinks and seven beers on
tap. The popular all-you-can-eat
Maryland blue crab special comes with
corn on the cob and fries for $29.95. And
of course, there’s lobster, salmon, tuna,
clams, oysters and mussels. For those
who aren’t in the mood for seafood,
Clemente’s offers chicken dishes, steaks
and burgers, too. Did we mention the
raw bar? Closed Mondays through
Wednesdays during the winter months.

Clemente’s is now open for dinner daily,
and lunch, too, Friday though Sunday. 

Dallis Coffee 
100-30 Atlantic Ave. at 102nd Street in
Queens, (800) 424-4252, www.dallis-
coffee.com.
What started out in 1913 as a door-to-
door family coffee business carried out
on horseback is today a nationally recog-
nized coffee importing and roasting com-
pany with relationships with the world’s
largest coffee-growing countries (such as
Nicaragua, Costa Rica, Guatemala, Brazil,
Puerto Rico, Papua New Guinea and
Colombia). With their motto “we sell cof-
fees we love and nothing else,” Dallis
Coffee maintains the highest standards
of coffee from “mountaintop to counter-
top,” according to their Web site. They
even teach their customers — which are
primarily restaurants and distributors —
how to brew the perfect cup.

De Islands
8203 Flatlands Ave. at East 82nd Street,
(718) 241-3609; 1489 Flatbush Ave. at
Glenwood Road, (718) 484-3296 (Cash
only) Entrees: $4.99-$8.99.
Kash Persaud, who was born in Guyana
and lived in Jamaica before moving to
the borough, saw a need for a fast-food
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Map of Brooklyn Eats

Map accurate as of press time

Best Steak
in Brooklyn Heights

Best Steak
in Brooklyn Heights

Mike’s Steakhouse
––– KOSHER BAR & LOUNGE –––

72 Clark St.  BROOKLYN HEIGHTS

(718) 855-1555

Now Open
for Lunch
& Dinner

VIP Room
with Hooka

Lounge

NFL Games
Yanks – Mets

Playoffs

ALL
MLB
GAMES

SIX TVs

243 Fifth Avenue, between Carroll & Garfield
718-788-8070 • All major credit cards • Zagat Rated

The Lighthouse TavernThe Lighthouse Tavern

College
and NFL
football

packages!

PRIVATE PARTY SPACE
FOOD • POOL TABLE • GARDEN

NEW: All U Can Drink Brunch $3495

Classic Brunch $1195 • Entrées Included • Sat/Sun: 12-4pm

BRICK
OVEN
PIZZA
comes to

Park Slope!

BRICK
OVEN
PIZZA
comes to

Park Slope!
• Orrechetti with Broccoli Rabe & Sausage

• Chicken Eggplant  • Josephine’s Eggplant Parmesan
• Homemade Manicotti  • Sunday’s Sauce

426 A 7th Ave.
bet. 14th & 15th • FREE DELIVERY

(718) 369-8315
Mon-Fri: 12 -11pm • Sat-Sun: 12-mid

Anthony’s
Brick Oven
PIZZA

ALL YOU CAN
EAT SUSHI

$1895

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

$10 OFF
any purchase

of $50 or more
not vaild with other offers

expires 8/31/06

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) 

6716 Fort Hamilton Pkwy • near 67th St. in Dyker Heights

• (718) 238-9447

Having A Party?
Private Party Room Accommodates Up To 50 People

Office Parties, Reunions, Graduations, Showers, Christenings & More!

3 course

LUNCH
Mon-Sat: 12noon-3pm

$1295

DINNER
SPECIAL
Mon-Thur: 4pm-closing

choose from

10 appetizers
8 pastas

11 entrées
$2006

VACCAROVACCARO

RISTORANTE

320 Atlantic Avenue (betw. Smith & Hoyt)
(718) 488-0777 • jolierestaurant.com

MONDAY Nite is

$25 Four Course

Tasting Menu Nite

Lunch Tues-Sun
Dinner Daily

R E S TA U R A N T

4408 5th Ave. (bet. 44th & 45th Sts.) (718) 438-2009
Open 7 days, 6am-midnight • 

AUTHENTIC DOMINICAN CUISINE

“Coma Como en su Casa”
(eat like at home)

Pepper Steak – $9.20 • Paella – $14.70
Lobstertail stuffed with crabmeat – $29.90

Private dining room for parties

Serving the community for 20 years
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Something old, something new: Cobble Hill classic Sweet Melissa Patisserie opened a second loca-
tion in Park Slope this month.
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They are also available to the gen-
eral public at these Web sites:
www.economycandy.com and
www.halvah.biz.

Junior’s 
386 Flatbush Avenue Extension at
DeKalb Avenue, (718) 852-5257,
www.juniorscheesecake.com
(AmEx, DC, Disc, MC, Visa)
Entrees: $9.25-$29.95.
Opened in 1950, Junior’s is a
Brooklyn landmark named for
founder Harry Rosen’s sons, Walter
and Marvin, and boasts what might
be the most famous cheesecake in
America. But Junior’s makes more
than just a dozen varieties of
cheesecake. Have you tried their
cookies, croissants or challah?
Monday through Thursday, from
4:30 pm until closing, Junior’s offers
a $14.95 prix-fixe meal including a
fresh fruit cup or soup of the day,
tossed green salad, a choice of
entrees, dessert and soda, coffee
or tea. Owners Alan and Kevin
Rosen ship their cheesecakes any-
where in the United States, so if you
haven’t indulged, you’ve got no
excuse — no matter where you live.
Open Sunday-Wednesday, from 6
am to 12:30 am; Thursdays, from
6:30 am to 1 am; and Fridays and
Saturdays, from 6:30 am to 2 am.

KUSH 
17 Putnam Ave. at Grand Avenue,
(718) 230-3471, www.kushcafe.com
(DC, MC, Visa) Entrees: $6-$14. �
Open since January 2005, Kush’s
walls feature works by neighbor-
hood artists, and the shelves are
lined with books about African life.
One of the signature African-
French fusion dishes is the “biekos-
soh,” a tender filet of tilapia,
wrapped in banana leaves, drizzled
with palm oil and accompanied by
African-style “ratatouille” (a rich
vegetable stew) and a side of fried
plantain, cassava or couscous.
Another signature dish, says chef
and owner Samuel Beket, is the
“brochette,” a shrimp-and-beef
kebab that is deeply marinated,
then grilled, and served with
sauteed spinach, roasted plantain,
Creole rice and mango-papaya
salsa. A lighter option is the KUSH
salad with hearts of palm, aspara-
gus, roasted beets, tomatoes and
toasted almonds. The apple and
plantain tart served with vanilla ice
cream makes a fitting grand finale.
Open for dinner, Tuesday through
Sunday, and for brunch on week-
ends, from 10 am to 4 pm. Closed
Mondays. Garden cafe seating is
offered year round.

La Lunetta 
116 Smith St. at Pacific Street,
(718) 488-6269 (AmEx, MC, Visa)
Entrees: $8-$16.
Starting Oct. 2, La Lunetta, a rustic,
Northern Italian restaurant, will
replace Taku, which will be moving
to Manhattan. Still owned by Chef
Adam Shepherd, La Lunetta (“little
moon” in Italian) will seat 65 in its
warm, modern dining room and 30
in the garden. Expect rustic Medi-
terranean, seasonal and sustain-
able cuisine, with pastas like penne
with rosemary-braised lamb and
ricotta, small plates that double as
sides such as “panzanella” salad
with crispy mozzarella, and entrees
like roasted cod fish and braised
pork belly with stewed runner
beans. While the wine menu will
feature many Italian and organic
options, the full bar will offer classic
cocktails, grappas, espresso and
tea. Open daily for dinner.

Liberty
Heights Tap
Room 
34 Van Dyke St. at Dwight Street,
(718) 246-8050, www.liberty-
heightstaproom.com (MC, Visa)
Entrees: $6-$16. 
Just a few blocks from the city’s
best view of the welcoming lady of
the harbor, this neighborhood pub
offers microbrews (from $4.50 a
pint), served fresh from the tap,
plus wines and spirits. Owner Steve
Deptula and his right hand in the
kitchen, Josh Jillie, make pizza and
focaccia in their brick oven, and
serve beer-friendly bar fare such as
salads, sandwiches, calamari, Buf-
falo wings, mozzarella sticks and
cheese fries. Dine indoors, out-
doors or on a rooftop deck (open
as long as Mother Nature allows),
or play pool. There’s also plenty of
parking, open mic on Thursdays,
and live music on Fridays and
Saturdays starting at 9 pm. Closed
Tuesdays. There are also kids rock
concerts one Saturday a month.

Magnolia
Restaurant 
486 Sixth Ave. at 12th Street, (718)
369-4814, www.magnolia-
brooklyn.com (AmEx, Disc, MC,
Visa) Entrees: $12-$24.95.

items after his shift. Now, Spada
says, he is one of four deli suppliers
in Brooklyn. “And I think I’m one of
the good ones,” he says. “Our goal
was to have the best stuff out
there.” New York Gourmet Salads
offers everything from basic pasta
salads and flavored cream cheeses
to meatloaf and lasagna. In addition
to supplying delis, he also offers
catering. In fact, he does not mind if
private citizens come into his Sunset
Park location to order things for
home. With prices at 80 cents per
pound of salad or $2 nine-ounce
wraps, it is truly hard to resist.

Pete’s
Downtown 
2 Water St. at Old Fulton Street,
(718) 858-3510, www.petesdown-
town.com (AmEx, DC, Disc, MC,
Visa) Entrees: $18-$26. �
Come early to ensure a table with a
divine view. The backdrop of the
Brooklyn Bridge and the
Manhattan skyline off Fulton Ferry
Landing (visible both from the out-
door cafe and from inside the
restaurant) sets the stage for your
Italian meal. Try the pork chops
stuffed with prosciutto, mozzarella
and basil, topped with a Marsala
wine sauce, served with vegetables
and a potato rosette, a fried pota-
to basket filled with creamy
mashed potato. Chef and owner
Peter Thristino also offers a warm
goat cheese salad, with seasonal
greens and walnut vinaigrette, and
linguine Portofino with fresh
salmon, plum tomatoes, red
onions, arugula and extra-virgin
olive oil. Not only is this a “land-
mark restaurant” due to its extraor-
dinary location at the foot of the
Brooklyn Bridge, but four genera-
tions of the same family have been
serving up food here since 1894.
Conveniences include free valet
parking for dinner and a lot avail-
able during the day. A private party
room is available. Open for lunch
and dinner Tuesday through Friday;
and for dinner only on weekends.
Closed Mondays. 

Press 195 
195 Fifth Ave. at Union Street,
(718) 857-1950 (Cash only)
Entrees: $8-$11.
What happens when two long-time
college friends with a fetish for
wacky sandwiches unite? Since
June 2002, Brian Karp and Chris
Evans have turned their obsession
into a business of eclectic pressed
sandwiches. The restaurant seats
25 guests inside and 35 outside in
the garden, weather permitting.
The garden “looks like you’re in
your own backyard,” said Karp.
Inside, the walls are painted a
bright yellow, and there’s plenty of
elbowroom between tables. “I call
it modern comfort,” says Karp of
his shop’s decor. The vegetarian
sandwiches are very popular
“because this is just the neighbor-
hood for that,” says Karp, who just
took an order for a grilled veg-
etable sandwich with fresh spinach
and Provolone cheese, with black
olive and roasted garlic spreads lin-
ing each side of fresh ciabatta
bread. Another vegetarian option
is the grilled portobello mushroom
sandwich with fresh arugula and
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100 Wine Tips

If I had to limit myself to only one white wine
to drink for the rest of my life, it would be
white Burgundy... and I wouldn’t hesitate for a

second making that choice.
We tend to think of Burgundy as red, because

our earliest encounters with the word is as a par-
ticular shade of red, tinged with purple.  It is a rich
hue, deep and dark and regal.  Burgundy is an area
in France, a former Duchy, which is, indeed, rich
in history and tradition. Located east of Paris, it
begins just south of Champagne and stretches
down through Beaune and on to Lyon, the gastro-
nomic heart of France. Burgundy is home to the
white Charolais cattle, Bresse chickens, with their
white feathers, red comb and blue feet, plump
escargots that fatten on the grapevines, dozens of
delicious cheeses, and some of the most famous
wines in the world. This part of France was known
for its wines even when the Romans were still here,
and France was called Gaul.

Most Burgundian wines are red, made solely
from the noble yet delicate and often difficult
Pinot Noir grape. The whites, with only the rarest
exceptions, are made from Chardonnay, which
takes on the unique character of the individual
vineyard it is grown in, expressing what we wine
lovers call the terroir: the distinguishable “here”,
the sense of place of that particular place on earth.
Chardonnay does this better in Burgundy than
anywhere else that it is grown, and this is much of
what has contributed to the fame of white
Burgundy.

Hundreds of years of trial and error, of experi-
mentation and careful note taking has led grape
growers to realize that the chalky, clay soil called
Kimmeridge found in certain sites is ideal for
planting Chardonnay. This white limestone is rich
in decomposed prehistoric oyster shells, and
Chablis has an outcropping of this huge limestone
basin that, to the west, show itself as the fabled
white cliffs of Dover. Yes, Dover, England.

The area of Chablis is cool, and the cool tem-
perature produces grapes high in natural acidity
and not very high in sugars. During fermentation,
these sugars are converted into alcohol and the
result is crisp wine with almost no residual sugar:
a classic “dry” white wine. Chablis can be a hard-
edged wine, but should never be harsh. The palate
can reveal tastes of the mineral-rich soil while the
nose has notes of sun-drying hay. The color of
Chablis, in its youth, is pale straw with flashes of
green at the edge. With time, this evolves and
develops into a deeper hue, more golden, yet still
will keep that green spectre for years and years.

Unfortunately wine makers outside of Europe
have appropriated the name Chablis, and much of
what is labeled “Chablis” in the world (much from
California, to our shame) is simple white jug wine,
made from the cheapest grapes available. True
Chablis is an elegant wine, a delight, and is not
sold in jugs.

The vineyards of Chablis are classified into four
levels of quality. The amount of Kimmeridgean
clay found in that vineyard plays a part, as does the
aspect: whether the slope faces south, receiving
more sunshine. The quality of the wines from a
vineyard over the years (centuries, actually) is the
final and most important reason for elevating a site
to the exalted rank of “great growth’ The highest
rated vineyards here, the seven Grands Crus, are
found together, shoulder to shoulder. All of them
have their own style, yet all are richer than other
Chablis. All are wines that deserve to be “put
down” to age, so that they can develop the remark-
able complexity that sets them apart from other
white wines. These are among the most long-lived
of white wines, and the wines made from the finest
vintage years are nearly immortal, taking decades
to reach the peak of their potential greatness.
These wines are never cheap, but, compared to the
prices asked for the whites of the Côte de Beaune,
they seem relative bargains for the quality received.

Premier Cru is the next classification level.
Premier Cru wines will be less commanding in
their bouquet and flavor than the Grands Crus,
and are normally one half percent lower in alcohol.
Not all Premier Cru vineyards are equal, though,
and those on the same south facing side as the
Grands Crus are the ones that I find more appeal-
ing. These wines are still age-worthy, and will
develop sooner than a Grand Cru. They are more
affordable, and are more approachable, meaning
that you can enjoy more of “what’s there” while
they are still young.

Chablis is the next step in descending order of
quality. Don’t look down your nose at village-level
Chablis: from a warm year, and in the hands of an
able winemaker these wines are delicious and are
often excellent values. Most houses do not use oak
barrels, so you taste the pure expression of the fruit
and the terroir, unmarred by flavors of charred
wood that is often used to mask inferior wines.

Petit Chablis is an appellation that has been fad-
ing away over the years. Some of the better vine-
yards have been elevated to “Chablis”, and some
have been uprooted, the land put to other uses.
There are a few good producers of Petit Chablis
who, in a “good year” can make quality wines that
are bargains, but Buyer, beware! Buy these wines
from a wine merchant whom you know and can
trust.

Did You Say WHITE Burgundy?
Part 1

By Darrin Siegfried

211 Fifth Avenue
(bet. Union & President)  PARK SLOPE

Open: Mon-Sat, 10am-10pm, Sun, 12-8pm
www.redwhiteandbubbly.com • 636-9463

78 CLARK STREET
at Henry St. • Bklyn Heights

(718) 625-9893
OPEN 7 DAYS: 11am-11pm

Fast, Free Delivery to:
Brooklyn Heights, Carroll Gardens,

DUMBO, Metrotech, Cobble Hill

RESTAURANT

Featuring:
Japanese,
Chinese,
and Thai

Luciano’s 
for Dinner

• Pasta Bar
• 9” Pizzas
• Salads
• Soup
• Panini

Combos

15 Metrotech Center
Downtown Brooklyn

718.855.6668

Enjoy our Sports Bar

NFL/YANKS–METS PLAYOFFS

PLUS: Catering and Private Parties
FREE LOCAL LUNCH DELIVERY

Happy Hour starts at 4pm

Mon-Fri: Breakfast, Lunch & Dinner

Continental American Cuisine
Fine dining in a casual, relaxed atmosphere

66 Water Street • DUMBO • (718) 625-9352
waterstreetrestaurant.com

• Sunday Brunch • Open Seven Days

• Three Catering Rooms • Corporate Events

• Private Parties (weddings, showers, birthdays, reunions)

China Ocean
Chinese
Cuisine
Sushi
Salad

Open
7 Days
a Week

82 Livingston Street
(between Court St. & Boerum Pl.)

FREE Delivery • (718) 260-8870

Grand

Openin
g

GrandOpening

caffé

buon
gusto
RISTORANTE

ITALIANO151 Montague St.

(bet. Henry & Clinton Sts.)

Brooklyn Heights

718.624.3838

Lunch • Brunch • Dinner

Open Seven Days a Week

Free Delivery

Full Bar

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

Pioneer of the fine restaurant movement in Brooklyn

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

An Exceptional meal.

Greene acres: RICE co-owner Peter Lawrence at his Fort Greene location.

�= Full review available at www.brooklynpapers.com
Abbreviation Key: AmEx= American Express, DC= Diner’s Club, Disc= Discover Card, MC= MasterCard, Visa= Visa Card

Magnolia’s mahogany bar and 14
tables illuminated by candlelight
make for a romantic, yet casual, set-
ting that goes well with the con-
temporary American menu. Co-
owners Roger Esposito and Robert
Trzcienski agree that many cus-
tomers are drawn by their special
“cowboy” bone-in-rib-eye steaks
that are dry-aged for 21 days, cut to
order, grilled and served with either
garlic mashed potatoes, steak fries
or a vegetable of the day. Start the
meal at Magnolia by tasting their
well-known jumbo lump crab cakes.
To end the dining experience,
Magnolia offers, among other
desserts, a mocha truffle cake, fluffy
warm chocolate cake topped with a
scoop of homemade espresso ice
cream and a swirl of fresh whipped
cream. The $8.95 Sunday brunch is
offered from 11 am to 4 pm; it’s
$11.95 with a bloody Mary or
mimosa. Open daily for dinner.

Marco Polo
Ristorante 
345 Court St. at Union Street, (718)
852-5015, www.marcopolo-
ristorante.com (AmEx, DC, Disc,
MC, Visa) Entrees: $10.95-$23.95. �
One of Brooklyn’s most elegant din-
ing rooms, Marco Polo boasts valet
parking, a banquet room, 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, home-
made pasta, fish, chicken, veal,
steaks and chops prepared by chef
Bruno Milone. The dessert wagon
offers pastries, cakes, tortes, fruit,
sorbet and homemade gelato.
Marco Polo is best known for its
tableside preparation. At your
table, the “fettuccine al vino rosso,”
or red wine fettuccine, is tossed in a
Parmesan cheese wheel. For
dessert, the strawberry flambe,
made with fresh berries, cham-
pagne and sugar, is heated and
then rolled into a crepe and topped
with ice cream right before your
eyes. Marco Polo is open daily for
dinner. Lunch is served Monday
through Friday. Live music is offered
on weekends at 7 pm.

Maria’s
Mexican Bistro  
669 Union St. at Fourth Avenue,
(718) 638-2344, www.marias-
bistro.com (AmEx, MC, Visa)
Entrees: $5-$15.
Owner Nelson Nacipucha’s three-
year-old restaurant is already well-
known in Brooklyn. He says that’s
because the restaurant brings
something different to authentic
Mexican cuisine — something no
other Mexican restaurant in the
New York area offers. “We try to
bring something different,” he says,
naming ingredients like the Mexi-
can herb “epazote” and jicama, a
root that’s been called the “Mexi-
can turnip.” Nacipucha says his cui-
sine is primarily influenced by
northern and central Mexico. He
recommends the chiles rellenos —
one chile pepper stuffed with
cheese, and another stuffed with
chicken, raisins, nuts, sweet plan-
tains and fresh apple in a home-
made spicy pomegranate sauce.
He also recommends the “bistec
tampiquena,” a grilled sirloin steak

cooked with a “special tequila,”
served with red and green poblano
peppers, onions and rice, and
topped with goat cheese quesadil-
las. Maria’s also offers ceviche,
additional seafood dishes and six to
eight seasonal specials each night.
The restaurant has also expanded
and now seats 100 with a big bar,
party room and sidewalk seating.
Delivery available. Open daily for
lunch and dinner, and for brunch on
weekends, from 10:30 am to 5 pm.

Melt  
440 Bergen St. at Fifth Avenue,
(718) 230-5925 (MC, Visa) Entrees:
$14-$23. �
Open since June 2005, this purveyor
of “creative new American” food
offers “approachable cuisine and
prices for an upscale dining experi-
ence,” says Melt’s Director of
Operations Cenk Fikri. The creative
menu, which gathers influences from
all over the world, represents a high
standard of food “stripped of the
hoo-ha of Manhattan,” Fikri says. He
recommends chef Brian Bunger’s
“very succulent” herb-encrusted
pork tenderloin with a peach chut-
ney balsamic drizzle, served with a
sweet corn polenta and sauteed
spinach. Fikri also recommends the
pan-roasted bronzini with sun-dried
tomatoes, grilled zucchini and
lemon caper “beurre noisette”
(brown butter). Regular seafood
specials, slow-roasted duck, and
menu standards like burgers and the
grilled skirt steak still stay “on the
creative side.” And with Melt’s large
front windows, sleek bar, modern
white tables and stylish lighting —
who needs Manhattan when you
can have it all in Park Slope? On
Tuesday nights, Melt offers a $20
five-course tasting menu (and a $20
wine tasting to complement the
food tasting). Open daily for dinner,
and for brunch on weekends, from
11 am to 4 pm.

Michael-Towne
Wines & Spirits 
73 Clark St. at Henry Street, (718)
875-3667 (AmEx, MC, Visa)
Michael-Towne Wines & Spirits,
originally established as Towne
Wines & Spirits in 1934, is located
inside the historic Hotel St. George
in Brooklyn Heights. (In 2001,
Towne Wines & Spirits combined
with another Brooklyn Heights
company, Michael’s Wines.) “We’ve
recently expanded and now have
over 3,000 wines and spirits from
around the world,” says co-owner
Rick Landy. “We have Brooklyn’s
largest selection of chilled wine;
probably the biggest selection of
grappas — with over 20 varieties;
and we have a tremendous selec-
tion of California wines.” Expand
your wine horizons by going to
Michael-Towne’s wine tastings,
offered on Thursdays, Fridays and
Saturdays, from 5 pm to 8 pm.

Miriam 
79 Fifth Ave. at Prospect Place,
(718) 622-2250, www.miriam-
restaurant.com (AmEx, DC, Disc,
Visa) Entrees: $14.50-$24. �
Rafael Hasid named his newest
restaurant in honor of his mother. At
Miriam, Hasid offers contemporary
Israeli cuisine, a global mix with culi-
nary traditions from Eastern Europe
to South America. Yet, in this light-

colored space, the atmosphere is
recognizably Middle Eastern, filled
with elegant glass lamps that cast
soft light on the diners. At Miriam,
Hasid (who also owns Hill Diner in
Cobble Hill) offers Mediterranean
salad, with avocado and spring veg-
gies wrapped in eggplant strips and
topped with feta; moussaka; and
chicken “shawarma,” accented with
mango chutney and green tahini.
For dessert, there is always the
“malabi,” custard topped with rose
syrup, pistachios and coconut
flakes. Miriam offers beer and wine,
which is half-price on Mondays and
Tuesdays. Open daily for dinner.
Brunch is served weekends, from 10
am to 4 pm.

Mojito Cuban
Cuisine 
82 Washington Ave. at Park Avenue,
(718) 797-3100, www.mojitocuban-
cuisine.net (AmEx, DC, Disc, MC,
Visa) Entrees: $10-$19.  �
Since 2004, Cuban cigar boxes and
posters displaying cigars have
adorned the exposed brick walls at
Mojito, while traditional Latin music
plays in the background. Chef-
owner Marcelo Arias’s restaurant
offers Cuban cuisine for dine-in,
take-out, delivery or catering. Mojito
serves empanadas, filled with ham
and cheese or the eclectic guava
and cheese; a Cuban sandwich
served with pineapple coleslaw; and
“carne asada” (black angus steak)
served with rice and beans and
chimichurri sauce on the side.
Desserts range from “cuatro leches”
(four milks) to Cuban lime pie. Don’t
forget to have one of the namesake
cocktails, like the strawberry mojito
or the mango fruit-shake. Open
daily for lunch and dinner.

New York City
College of Tech-
nology, CUNY
Hospitality Services Management
Department, 300 Jay St. at Fulton
Street, (718) 260-5000,
www.citytech.cuny.edu.
The New York City College of tech-
nology (NYCCT) has the largest culi-
nary arts, tourism and hotel man-
agement programs in the United
States, offering internationally rec-
ognized associate and bachelor’s
degrees for New York residents and
non-residents, according to
Hospitality Services Management
Peer Assistant Krystal Cambridge.
At this year’s “Brooklyn Eats,” the
Brooklyn Chamber of Commerce
will award scholarships to three
NYCCT students, chefs-in-training
Veronica Maldonado, Rhonda
Rondon and Jude Nwabuoku. The
three will coordinate their own
dessert table at the food fest and
will serve samples of their own “City
Tech’s Wild Raspberry Cake.” 

New York
Gourmet Salad
225 60th St. at Second Avenue,
(718) 765-0082 (Cash only).
Lenny Spada started his wholesale
salad business 25 years ago when
he worked as a truck driver for
other companies. Coming from a
family in the food business, he was
dissatisfied with the quality of prod-
ucts he was delivering. So he start-
ed making his own potato salad,
coleslaw and other regular deli
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goat cheese, also served on ciabatta
bread with the black olive and garlic
spreads. Open Monday through
Thursday, from 11:30 am to 10 pm;
Friday and Saturday, from noon to 11
pm; and Sundays, from noon to 10 pm.

Provence en
Boite 
263 Smith St. at DeGraw Street, (718)
797-0707 (AmEx) Entrees: $15-$19. �
Chef-owner Jean-Jacques Bernat and his
wife, Leslie, returned to Brooklyn’s dining
scene with the June 15 opening of this
traditional French bistro on Smith Street.
After a two-year hiatus (following the clos-
ing of their Bay Ridge restaurant in 2004),
the couple serves their French Provencale
cuisine in a golden, roomy dining room
with patterned cloth-covered tables. For
starters, Bernat recommends the “grati-
nee a l’oignon,” a French onion soup with
toasted crouton and melted Swiss cheese,
or the escargot sauteed in butter with gar-
lic and red wine sauce. For entrees, the
steak frites are a hit: Bernat’s black angus
steak is topped with a dollop of garlic but-
ter and served with salad greens and
french fries. The “magret de canard” is a
serving of moist duck breast roasted with
berry sauce and served with vegetables.
Leslie claims that the “bouillabaise
Provencale,” a seafood stew flavored with
fennel and Pastis and served with saffron
“rouille” croutons, is “outstanding.” 

Don’t forget to top the meal off with the
“delicious” crepes (with the filling of your
choice) for dessert, says Leslie. The
restaurant, which also offers catering, is
open for breakfast, lunch and dinner
Tuesday through Sunday, and brunch,
from 10 am to 3:30 pm on weekends.
Closed Mondays. 

Rice 
81 Washington St. at Front Street, (718)
222-9880, www.riceny.com (Cash only)
Entrees: $5-$14. �
Gabriele Blecher, a manager at Rice,
described her restaurant’s cuisine as
“anything to do with rice.” Can’t argue
with that. Boasting specialty rices infused
with cilantro, parsley or, instead, steamed
in coconut milk, the menu at this five-
year-old restaurant is largely rice-inspired
but also features an eclectic mix of influ-
ences including Jamaican, Lebanese and
Thai, not to mention great tamales.
Blecher said the chicken kebab, served
with Lebanese rice, steamed vegetables
and pita, is one of the most popular
entrees, but the Vietnamese lemongrass
chicken salad has been turning heads,
too. Seasonal fresh juices, such as water-
melon or apple-lemon-ginger, are avail-
able, as is patio seating, in warmer
weather. Owners David Selig and Peter
Lawrence won a Brooklyn Chamber of
Commerce award for the restaurant’s
intimate, dimly lit interior, which they
designed themselves. Weather permit-
ting, outside dining is available on the
adjacent deck. Open daily for lunch and
dinner and for brunch on weekends, from
10 am to 4 pm. As of November 2005,
Rice has a new location in Fort Greene
[166 DeKalb Ave. at Cumberland Street,
(718) 858-2700].

Shakoor’s Sweet
Tooth 
305 Halsey Ave. at Throop Avenue,
(718) 574-2580 (AmEx, MC, Visa)
Entrees: $8-$12; cheesecake: $5-$6 per
slice, $25 whole cake.
This Bed-Stuy southern-style soul food
nook is earning a reputation for doing
wonderful things with that wonderful
tuber, the sweet potato, such as cheese-
cakes, pies and pound cakes. In addition
to satisfying sweet tooths, co-owner and
chef Shakoor Watson offers an ever-
changing menu, which currently high-
lights BBQ beef short ribs with potato
salad and collard greens or chopped
BBQ chicken served on a seeded bun.
They will be serving a sweet potato
cheesecake and apple tart at this year’s
Brooklyn Eats. Sweet Tooth also offers a
takeout menu and a sugar-free cheese-
cake. Open Wednesday through Satur-
day, from noon to 9 pm. 

Shepsmeri
Catering 
(347) 628-6783, (Cash only). 
“Shepsmeri” is an African-French word
invented by Onique Oliver to describe
the French-Caribbean cuisine of her
catering company; it means “delicious.”
Based out of Canarsie, Oliver has been
catering birthdays, weddings, banquets,
and other large events for 100 to 300
guests since 1999. Oliver, who was born
and raised in Guyana, studied French
cooking at The Art Institute of New York
City. Although her table presentation is
in the best French tradition with elabo-
rate artistic designs, the cuisine has
unmistakable Caribbean flavor with dish-
es like jerk lamb chops, pomegranate
pork, and Caribbean fruitcake with
cream custard sauce. Oliver hopes to
have her Web site, www.shepsmeri.com,
running by Oct. 3.

Sixpoint Craft
Ales 
40 Van Dyke St. at Dwight Street, (646)
924-9365, www.sixpointcraftales.com. 
Shane C. Welch and Andrew Bronstein,
the owners of Sixpoint Craft Ales, chose
the six-pointed star for their company’s
logo, because the symbol has been used
by brewers to signify purity and excel-
lence since the Middle Ages. Welch and
Bronstein teamed up through a mutual
brewer-friend at Angelic Brewing
Company in Madison, Wis., where both
attended college, and they sold their
first Sixpoint keg in February 2005. This
Red Hook brewery offers 21 varieties of
specialty ale, including four regular
beers and additional ones in rotation.
The ales are made from barley, malt,
hops, yeast and “the finest New York
City tap water,” Welch says. The ales
also incorporate interesting aromas like
fresh baked bread (Sixpoint Brownstone)
and spices, toffee, chocolate and banana
(Sixpoint Encore). Sixpoint beers are all-
natural. “We do not use any preserva-
tives, chemicals or additives, and we do
not do filtration,” says Welch. For now,
Sixpoint Craft Ales are available on tap
only, and are served in over 100 bars and
restaurants in New York, including these
Brooklyn bars and/or restaurants:
Franny’s, The Brazen Head, Waterfront
Ale House, Pioneer Bar and Brooklyn
Social. A complete list is posted on
Sixpoint’s Web site. Sixpoint Craft Ales is
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OUTDOORS AND TOURS
DUMBO WALK: Brooklyn Center for

the Urban Environment takes a walk
around DUMBO (Down Under the
Manhattan Bridge Overpass). $9, $8
seniors and students. Noon to 2
pm. Meet at street level of the A/C
train at High Street on Cadman
Plaza West. (718) 788-8500, ext. 208.

CHILE PEPPER FIESTA: Brooklyn Bo-
tanic Garden hosts its annual event
for families. Participants enjoy music
and dance from chile-loving regions
around the world. Also, fire eating,
fire juggling and other daring deeds
of flame. Chile Goddess answers all
chile pepper gardening questions.
Cookbooks on sale. $5, $3 seniors
and students. Noon to 6 pm. 1000
Washington Ave. (718) 623-7200.

BIRD WATCHING CRUISE: Prospect
Park Audubon Center hosts a cruise
aboard the electric boat Indepen-
dence. Tour the Lullwater, a scenic
habitat for flora and fauna. $10, $6
kids. Binoculars provided. Noon to
12:40 pm. Enter park at Lincoln Road
and Ocean Avenue. (718) 287-3400. 

LULLWATER EXPLORATION: Enjoy a
boat tour detailing Prospect Park’s
aquatic habitat. Binoculars provid-
ed. $10, $6 kids. 1:15 pm to 1:55
pm. Enter park at Lincoln Road and
Ocean Avenue. (718) 287-3400. 

FLATBUSH WALK: Brooklyn Historical
Society takes a walk around Flat-
bush. Francis Morrone leads. $15,
$10 members. 2 pm to 4 pm. Meet
at Church Avenue and East 18th
Street near the Q train station. (718)
222-4111. 

SKYLINE AT SUNSET: Watson Adven-
tures hosts a scavenger hunt in
Brooklyn Heights. Hunt includes stops
at movie locations, famous writers’
homes and baseball landmarks. $15.
5 pm to 7:30 pm. Advance ticket pur-
chase necessary. (877) 9-GO-HUNT.
www.watsonadventures.com.

PERFORMANCE
BARGEMUSIC: presents a classical

music program of works by Martinu,
Liebermann, Debussy, Poulenc and
Weber. $35, $30 seniors. 7:30 pm.
Fulton Ferry Landing, Old Fulton
Street at the East River. (718) 624-
2083. 

DANCE: Spoke the Hub begins its
2006-2007 fall season with the third
installation of the “Gowanus Wild-
life Preserve Showcase,” a perform-
ance series featuring dance works
by Krista Miller and Lily Skove, a
new monologue by Danielle Abrams,
a new film by Frances Becker and
Katherine Matheson Kaplan. More.
$15 adults, $5 kids. 8 pm. Gowanus
Arts Building, 295 Douglass St.
(718) 408-3234.  

IMPACT THEATER: presents Shake-
speare’s “Macbeth.” $15, $12 stu-
dents and seniors. 8 pm. 190
Underhill Ave. (212) 714-7102.

THE SACKETT GROUP: presents the
comedy “Picasso at the Lapin
Agile,” written by Steve Martin.
$20. 8 pm. Brooklyn Music School
Playhouse, 126 St. Felix St. (718)
638-7104. 

CHILDREN
ART MAKING: Brooklyn Museum

hosts “Arty Facts.” Explore the gal-
leries, enjoy a family activity and
create art. Appropriate for ages 4
to 7. $8 adults, Free for kids
younger than age 12 and members.
11 am and 2 pm. 200 Eastern
Parkway. (718) 638-5000.  

FAMILY CONCERT: Plymouth Church
presents Treehouse Shakers in
Animal Rhythms, a program of spo-
ken word, music and costumes.
Tickets from $10 to $20. 11 am to

7 pm. Live piano accompaniment by
Donald Sosin. 30 Lafayette Ave.
(718) 777-FILM. www.bam.org.

ST. ANN’S WAREHOUSE: Les Freres
Corbusier’s “Hell House.” 7:30 pm.
See Sat., Oct. 7.

TUES, OCT 3

BROOKLYN EATS: Tenth annual event
features restaurants, caterers, gour-
met groceries, microbrews and wines
in Brooklyn. $95 admission. 6:30 pm
to 8:30 pm. NY Marriott at the
Brooklyn Bridge, 333 Adams St. (866)
468-7619. www.brooklyneats.com.

JAZZ CLINIC: Long Island University
presents tenor and soprano saxo-
phone player, Ravi Coltrane. 4 pm to
6 pm. Room 106, Humanities
Building, Flatbush and DeKalb
avenues. (718) 488-1668. Free.

BAMCINEMATEK: presents “J’aime le
cinema americain: Agnes B Selects.”
Today: “Too Late Blues” (1961). $10,
$7 children and seniors. 6:50 pm and
9:15 pm. 30 Lafayette Ave. (718)
777-FILM. www.bam.org.

PSYCHOLOGY OF FITNESS: Families
First presents professional fitness
trainer and psychoanalyst Dr. Joanne
Heith. She discusses what keeps
people from doing what they know
they should do to keep fit, and how
to regain enthusiasm about personal
fitness. $25, $20 members. 7 pm to
8:30 pm. 250 Baltic St. Call for reser-
vations. (718) 237-1862. 

NEXT WAVE: Brooklyn Academy of
Music celebrates “Steve Reich @
70.” Dance program features chore-
ography by Anne Teresa DeKeers-
maeker; London Sinfonietta and
Akram Khan Company. Also, “Varia-
tions for Vibes, Pianos and String.”
$20 to $55. 7:30 pm. BAM Howard
Gilman Opera House, 30 Lafayette
Ave. (718) 636-4100. 

OPERA: Brooklyn Lyceum presents
“A.F.R.A.I.D,” a work of historical fic-
tion in English. All-female cast traces
the origins of the women’s movement.
$20, $10 students and seniors. 7:30
pm. 227 Fourth Ave. (718) 857-4816.

BARNES AND NOBLE: hosts a fiction-
writing workshop with Brooklyn
author Jennie Fields. 7:30 pm. 267
Seventh Ave. (718) 832-9066. Free.

EXHIBIT: Brooklyn Public Library’s
Central branch presents the exhibit,
“The Negro Baseball Leagues and
Memories of a Childhood in
Brooklyn.” Through Nov. 26. Grand
Army Plaza. (718) 230-2100. Free.

ST. ANN’S WAREHOUSE: Les Freres
Corbusier’s “Hell House.” 7:30 pm.
See Sat., Oct. 7.

WEDS, OCT 4

MEMOIRS FOR MOMS: Writer Mary
Harmon explores the meaning of the
journey as a mother. This is an intro-
ductory class; workshop meets for
four weeks beginning Oct. 11. 10
am to noon. 250 Baltic St. (718) 237-
1862. Free.

FEEDING YOUR TODDLER: Learn how
to find good foods to feed your picky
eater. Also, time-saving recipes and
resources. $25, $20 members. 7 pm
to 9 pm. Families First, 250 Baltic St.
Call for reservations. (718) 237-1862.

SECRET SCIENCE CLUB: Union Hall
hosts molecular biologist Lee M.
Silver. Lecture is on “Biotechnology
and the Human-Designed Bio-
sphere.” 7 pm. 702 Union St. (718)
638-4400. Free.

MEETING: Society of Old Brooklynites
meets and presents Paul Morando of
the Ft. Hamilton Harbor Museum.
7:30 pm to 9:30 pm. Supreme Court
Bldg, Court Street at Montague
Street. (212) 542-3344. Free.

BAMCINEMATEK: presents “Brooklyn
Close-Up,” an ongoing series that
looks at films that reflect the diversi-
ty of filmmakers and changing land-
scape of the Borough of Kings.
Today: “Big River” (2005). $10, $7
children and seniors. 4:30 pm and 7
pm. 30 Lafayette Ave. (718) 777-
FILM. www.bam.org.

ST. ANN’S WAREHOUSE: Les Freres
Corbusier’s “Hell House.” 7:30 pm.
See Sat., Oct. 7.

THURS, OCT 5

MENTAL HEALTH SCREENING DAY:
National Depression Day. For local
screening, visit: mentalhealthscreen-
ing.org. Free.

BAMCINEMATEK: presents “J’aime le

cinema americain: Agnes B Selects,”
a series of films curated by the fash-
ion icon. Today: “It’s a Gift” (1934).
$10, $7 children and seniors. 4:30
pm, 6:50 pm and 9:15 pm. 30
Lafayette Ave. (718) 777-FILM.
www.bam.org.

RECEPTION: Medgar Evers College
hosts its sixth annual Legacy Awards
dinner. Willie Randolph, manager of
the New York Mets, is honoree.
$250 per ticket. 6 pm. The Marriott
Hotel at Brooklyn Bridge, 333
Adams St. (718) 270-6980. 

BOOK READING: Brooklyn Historical
Society hosts “722 Miles: The
Building of the Subways and How
They Transformed New York’s
Neighborhoods,” by Clifton Hood.
6:30 pm. 128 Pierrepont St. (718)
222-4111. Free.

BARGEMUSIC: presents a classical
music program of Haydn, Hailstork
and Dvorak. $35, $30 seniors. 7:30
pm. Fulton Ferry Landing, Old
Fulton Street at the East River. (718)
624-2083. 

NEXT WAVE: “Steve Reich @ 70.”
7:30 pm. See Sat., Oct. 7.

ST. ANN’S WAREHOUSE: Les Freres
Corbusier’s “Hell House.” 7:30 pm.
See Sat., Oct. 7.

FRI, OCT 6

Jewish Festival of
Sukkot begins at sundown
WEIGHT MANAGEMENT: Lutheran

Medical Center hosts a workshop.
Meet with a registered dietician
who is certified in weight manage-
ment. 9 am to 11 am. 5421 Second
Ave. Call for information. (718) 630-
7000. Free.

BAMCINEMATEK: presents “J’aime le
cinema americain: Agnes B
Selects,” a series of films curated
by the fashion icon. Today:
“Freaks” (1932). $10, $7 children
and seniors. 2 pm, 4:30 pm, 6:50
pm and 9:15 pm. 30 Lafayette Ave.
(718) 777-FILM. www.bam.org.

BARGEMUSIC: presents a chamber
music program featuring works by
Haydn, Hailstork and Dvorak. $35,
$30 seniors. 7:30 pm. Fulton Ferry
Landing, Old Fulton Street at the
East River. (718) 624-2083. 

BARNES AND NOBLE: hosts a demon-
stration and signing with Stitchy McYarn-
pants. She discusses knitting and cro-
cheting horrors as found on display in
her new book, “The Museum of
Kitschy Stitches.” 7:30 pm. 267
Seventh Ave. (718) 832-9066. Free.

NEXT WAVE: “Steve Reich @ 70.”
7:30 pm. See Sat., Oct. 7.

ST. ANN’S WAREHOUSE: Les Freres
Corbusier’s “Hell House.” 7:30 pm.
See Sat., Oct. 7.

SAT, OCT 7

OUTDOORS AND TOURS
OLD THEATERS OF CONEY ISLAND:

Brooklyn Center for the Urban
Environment takes a tour of Coney
Island’s showbiz past with a tour of
old cabarets, variety halls and the-
aters. 11:30 am to 1:30 pm. Meet
outside the Shore Theater, Stillwell
Avenue and Surf Avenue. (718)
788-8500, ext. 208. Free.

GREEN-WOOD CEMETERY: Dance
Theater Etcetera presents “Angels
and Accordions,” an interactive
walking tour with live music, dance
performances and art installations
as part of openhousenewyork.

noon. Orange Street between Henry
and Hicks streets. (718) 624-4743.

NY TRANSIT MUSEUM: Kids are invit-
ed to a mosaic-making workshop.
Suggested for ages 4 and older. $5
adults, $3 kids. 1 pm. Boerum Place
and Schermerhorn Street. (718)
694-1792. 

OTHER
SEMINAR: Parmar Financial Group

presents “Living Trust and Long
Term Care.” 10 am to noon. Con-
tinental breakfast served. Best
Western Hotel, 8315 Fourth Ave.
R.S.V.P. (347) 406-9054. Free.

FLEA MARKET: at St. Ann and the
Holy Trinity Church. 10 am to 6 pm.
Parish Hall, 157 Montague St. (718)
875-6960 

BLOCK FAIR: 23rd annual Cranberry
Street Old Fashioned Block Fair.
Games, music, prizes, flea market,
beer and wine-tasting, more. Cran-
berry at Willow streets. 11 am to 3
pm. (718) 856-2046 

BARNES AND NOBLE: hosts an edu-
cator’s reception. Teachers serving
levels Pre-K to 12 are invited to
learn about products, book titles,
promotions and fundraising partner-
ship programs at Barnes and Noble.
11 am. 267 Seventh Ave. (718) 832-
9066. Free.

REUNION: Bay Ridge High School
Alumnae Association hosts its 11th
annual all-grades reunion. $55.
Noon to 4:30 pm. Rex Manor, 1100
60th St. (718) 854-3232. 

ART EXHIBIT: Shakespeare’s Sister
presents the photography of Daniel
Krieger. Noon to 8 pm. 270 Court
St. (718) 694-0084. Free.

BLOOD DRIVE: at Regal Cinema. 2
pm to 7:30 pm. 106 Court St. (800)
933-BLOOD. 

READINGS: Several Brooklyn Writers
read from their works at Jaya Yoga
Center. 7:30 pm. Jaya Yoga Center,
1626 Eighth Ave. at Windsor Place.
(718) 788-8788. Free.

FUNDRAISER: Tuckaberry Productions
hosts an event with live entertain-
ment, raffles, silent auction and
more. Event benefits this season’s
children’s theater shows. $10. 8 pm.
South Oxford Space, 138 South
Oxford St. (718) 398-3078.

GENTLY USED: Sanitation Department
hosts a recycling event. Donate un-
wanted electronic items and gently
used clothing and linens, which will
be recycled to local charitable or-
ganizations. 8 am to 2 pm. Drop off
at Prospect Park at Bartel Pritchard
Square. For information, call 311. 

SUN, OCT 1

Jewish Fast of Yom
Kippur begins at sundown

OUTDOORS AND TOURS
EARLY BIRD WALK: Audubon Center

hosts a walk and discusses Prospect
Park’s 13 sparrow species. 8 am to 10
am. Enter park at Lincoln Road and
Ocean Avenue. (718) 287-3400. Free.

BIRD WATCHING CRUISE: Prospect
Park Audubon Center hosts a cruise
aboard the electric boat Indepen-
dence. Tour the Lullwater, a scenic
habitat for flora and fauna. $10, $6
kids. Binoculars provided. Noon to
12:40 pm. Enter park at Lincoln Road
and Ocean Avenue. (718) 287-3400. 

GREEN-WOOD CEMETERY: Big
Onion Walking Tours offers an intro-
duction to the history, architecture,
and people of Brooklyn’s Green-
Wood Cemetery. Stops include the
graves of DeWitt Clinton, Louis
Comfort Tiffany, Leonard Bernstein
and John “The Soda Fountain
King” Matthews. $15 for adults, $12
for seniors, $10 for full-time stu-
dents and New-York Historical

Society members. 1 pm. Call for
meeting location. (212) 439-1090.

WALKING TOUR: Italian Apostolate of
Brooklyn hosts a historic walking
tour of the first Italian Catholic
Parish in the Sixth Ward of the City
of Brooklyn. $5 donation. 1 pm.
Meet at St. Paul RC Church, 234
Congress St. (917) 402-9086. Free.

LULLWATER EXPLORATION: Enjoy a
boat tour detailing Prospect Park’s
aquatic habitat. Binoculars provid-
ed. $10, $6 kids. 1:15 pm to 1:55
pm. Enter park at Lincoln Road and
Ocean Avenue. (718) 287-3400. 

SINGLES WALK: Walks NY hosts an
art gallery tour for singles in their
20s and 30s. Visit eight galleries in
Williamsburg. $10. 2 pm. Call for
information. (212) 696-6617.

PERFORMANCE
CONCERT: Holy Name Church pres-

ents The Musica Bella Orchestra of
New York in a Baroque music pro-
gram. 3 pm. 245 Prospect Park
West. Call for ticket information.
(718) 499-3031. 

BARGEMUSIC: presents a chamber
music program of works by Wolf,
Walton and Beethoven. $35, $30
seniors. 4 pm. Fulton Ferry Landing,
Old Fulton Street at the East River.
(718) 624-2083. 

ST. ANN’S WAREHOUSE: presents
Les Freres Corbusier’s “Hell House”
— part installation, part perform-
ance and part haunted house.
Intended for mature audiences.
$25. 7:30 pm. 38 Water St. (718)
254-8779.  

IMPACT THEATER: presents Shake-
speare’s “Macbeth.” 3 pm. See
Sat., Sept. 30.

THE SACKETT GROUP: presents
“Picasso at the Lapin Agile.” 3 pm.
See Sat., Sept. 30. 

OTHER
MEMORIAL 5K RUN: Brooklyn Bar

Association Volunteer Lawyers Project
hosts the Liz Padilla 3.1-mile memorial
run. Racers, walkers, kids and families
are invited to participate. Registration
from 8 am to 9:30 am; race begins 10
am. Bartel Pritchard Square at 15th
Street, Prospect Park. Call for pledge
forms. (212) 625-1025.  

SUNDAY PLATFORM: Brooklyn Society
for Ethical Culture presents a talk,
“Green Living and Practical Ethics.”
11 am to 12:30 pm. Screening of Al
Gore’s film, “An Inconvenient
Truth.” 1:30 pm. 53 Prospect Park
West. (718) 768-2972. Free.

OPEN HOUSE: Bishop Kearney High
School hosts an open house for sixth,
seventh and eighth grade students
and their parents. 1 pm to 4 pm.
2202 60th St. (718) 236-6363. Free.

SUNDAY AT SUNNY’S: presents a
diverse afternoon, featuring a photo
essay on long-married couples, a
memoir of New York as seen
through the eyes of a newly-arrived
Minnesotan, and a visit to the race-
track. $3. 3 pm. 253 Conover St.
(718) 875-3677. 

HEALING POWER: Vajradhara Medi-
tation Center hosts a class on the
benefits of meditation. $10. 7:30
pm to 9 pm. Lucky Lotus Yoga, 184
DeKalb Ave. (718) 496-5514. 

MON, OCT 2

BRIDGE WALK: Big Onion Tours takes
a walk over the Brooklyn Bridge and
through Brooklyn Heights. $15, $12
seniors, $10 students and members.
1 pm. Meet at southeast corner of
Broadway and Chambers Street,
lower Manhattan. (212) 439-1090.

BAMCINEMATEK: presents “J’aime le
cinema americain: Agnes B
Selects.” Today: “Seven Chances”
(1925). $10, $7 children and seniors.

Where to Compiled 
by Susan
Rosenthal Jay

Modern dance: “Dancemakers NYC,” a showcase of 15 emerging
artists, will be performed Oct. 6 and Oct. 7 at Long Island Universi-
ty’s Kumble Theater for the Performing Arts in Downtown Brooklyn.
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LIST YOUR EVENT…
To list your event in Where to GO, please give us two weeks notice or more.
Send your listing by e-mail: calendar@brooklynpapers.com; by mail: GO Brook-
lyn, The Brooklyn Papers, 55 Washington St., Suite 624, Brooklyn, NY 11201; 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.

Historian Jeff Richman leads tour.
Noon and 3:30 pm. 25th Street and
Fifth Avenue. (718) 768-7300. Free.

BIRD WATCHING CRUISE: Prospect
Park Audubon Center hosts a cruise
aboard the electric boat Indepen-
dence. Tour the Lullwater, a scenic
habitat for flora and fauna. $10, $6
kids. Binoculars provided. Noon to
12:40 pm. Enter park at Lincoln Road
and Ocean Avenue. (718) 287-3400. 

OPEN HOUSE NEW YORK: Brooklyn
Historical Society takes part in this
citywide event providing free
access to sites of historic and con-
temporary significance in neighbor-
hoods throughout the city. Tour
building at 2 pm. 128 Pierrepont St.
For a listing of all buildings, visit
www.ohny.org. Free.

LULLWATER EXPLORATION: Enjoy a
boat tour detailing Prospect Park’s
aquatic habitat. Binoculars provid-
ed. $10, $6 kids. 1:15 pm to 1:55
pm. Enter park at Lincoln Road and
Ocean Avenue. (718) 287-3400. 

PERFORMANCE
FIRST SATURDAY: Brooklyn Museum

hosts its monthly event celebrating
Nigerian culture. Music, dance,
movies and performances. 5 pm to
11 pm. 200 Eastern Parkway. Visit
brooklynmuseum.org for program
information. (718) 638-5000. Free.

BARGEMUSIC: presents a chamber
music program featuring works by
Schubert, Mozart and Shostakovich.
$35, $30 seniors. 7:30 pm. Fulton
Ferry Landing, Old Fulton Street at
the East River. (718) 624-2083. 

DANCE: Dancemakers NYC showcas-
es the works of 15 emerging NYC
dance artists in a repertory pro-
gram. $25, $15 students and sen-
iors. 7:30 pm. Kumble Theater,
Long Island University, corner of
Flatbush and DeKalb avenues. (718)
488-1015. 

NEXT WAVE: Brooklyn Academy of
Music celebrates “Steve Reich @
70.” Dance program features chore-
ography by Anne Teresa DeKeers-
maeker; London Sinfonietta and
Akram Khan Company. Also, “Varia-
tions for Vibes, Pianos and String.”
$20 to $55. 7:30 pm. BAM Howard
Gilman Opera House, 30 Lafayette
Ave. (718) 636-4100. 

ST. ANN’S WAREHOUSE: presents
Les Freres Corbusier’s “Hell
House,” — part installation, part
performance and part haunted
house. Intended for mature audi-
ences. $25. 7:30 pm. 38 Water St.
(718) 254-8779. 

NOT STILL ART FEST: 11th annual
festival at The Micro Museum. $10,
$5 seniors and students. 8 pm. 123
Smith St. For program information
visit: www.improvart.com/nsa. 

CHILDREN
ART MAKING: Brooklyn Museum

hosts “Arty Facts.” Explore the gal-
leries, enjoy a family activity and
create art. Appropriate for ages 4
to 7. $8 adults, free for kids
younger than age 12 and members.
11 am and 2 pm. 200 Eastern
Parkway. (718) 638-5000. 

OTHER
ST. ANN CHURCH: As part of Open

House NY, St. Ann and the Holy
Trinity Church joins 175 other city
buildings of historic distinction and
welcomes visitors. 10 am to 5 pm.
Montague Street at Clinton Street.
(718) 875-6960. Free.

OPEN HOUSE: Lefferts Historic House
hosts tours, showcasing areas of

Continued on page <None>...

open to the public for brewery tours on
Saturdays at 1 pm, complete with a
complimentary pint.

Soul Spot 
302 Atlantic Ave. at Hoyt Street, (718)
596-9933, www.thesoulspot.com (MC,
Visa) Entrees: $6.95-$12.95.
Banumu Turay and Chef Yaya Ceesay
opened this Caribbean-influenced,
Southern-style soul food spot in June
2003. Ceesay, who says he spent five
years at Soul Fixins in Manhattan, has a
long list of signature dishes which
includes meatloaf, barbecued beef ribs,
fried chicken, baked salmon, macaroni
and cheese, collard greens and candied
yams. The chicken and dumplings are
especially popular, says Ceesay, as is the
oxtail stew with garlic and green pep-
pers. Entrees come with a choice of two
sides such as okra with stewed tomatoes
and black-eyed peas and rice. House-
made fruit punch, lemonade and ice tea
are available. Desserts include sweet
potato pie, lemon coconut cake and
peach cobbler. As the menu says,
“Makes you never wanna cook at
home.” The restaurant seats 25 people,
with additional sidewalk dining when the
weather permits. Catering available for
all occasions. Open daily, from 11 am to
11 pm.

Stir It Up 
514 Atlantic Ave. at Third Street, (718)
643-3716 (AmEx, DC, Disc, MC, Visa)
Entrees: $7-$14.
For a casual, West Indian-flavored meal,
Sonia Gordon’s Stir It Up is truly a stirring
experience. To start, there’s Stir It Up’s
spicy jerk wings infused with a fierce jerk
sauce and house-made ginger beer, ice
tea, lemonade, fruit punch or sorrel

(hibiscus tonic) to cool you down. For
lunch or dinner, you can enjoy their
brown stew fish, red snapper gently sim-
mered in gravy with onions, peppers,
scallions, pimento and thyme; or you
may prefer one of their vegan entrees,
such as jerk “chicken” or “piper pepper
steak” with tri-color peppers and onions.
Gordon named the “amazing chicken”
as the most popular choice; it’s a vegan
dish with sole, pineapple and vegeta-
bles. Desserts include house-made
sweet potato cheesecake, carrot cake
and a vegan sweet potato pone. The
three-year-old restaurant seats about 30
guests in its dining room with wood
floors and orange and green walls cov-
ered with Caribbean paintings. Catering
for all occasions. Open daily for lunch
and dinner. 

Sugarcane 
238 Flatbush Ave. at Bergen Street,
(718) 230-3954 (AmEx, Disc, MC, Visa)
Entrees: $15-$19. �
Chef Phoebe Gumbs brings Caribbean
cooking with a Trinidadian influence to
the Park Slope-Prospect Heights area
and gets rave reviews for her seafood,
especially the sugarcane shrimp skewers
and curried shrimp. Owned by Chef
Phoebe’s sister, Charmaine, and Gaspa
Rodriguez, the restaurant’s menu fea-
tures many West Indian dishes, including
a Jamaican favorite, jerk chicken. 

Diners can choose from delicacies like
rum-and-thyme-marinated stew chicken
and soursop flan. Since Sugarcane’s
opening in 2003, patrons have been
clamoring for the callaloo, made with
okra and taro root leaves, which is
Trinidad’s national dish. For dessert,
Sugarcane is “famous” for its coconut
bread pudding with coconut creme

anglaise sauce, according to Gumbs. Or
you may give the sorrel cheesecake a try.
Sugarcane hosts live steel pan jazz per-
formances every other Sunday, from 6
pm to 10 pm. Open Tuesday through
Sunday for dinner. Closed Mondays. 

Sweet Melissa
Patisserie 
276 Court St. at Douglass Street, (718) 855-
3410, www.sweetmelissapatisserie.com
(AmEx, MC, Visa) Entrees: $7.95-$12.95.
Sweet Melissa Patisserie’s menu includes
a variety of “premier plat” dishes (soups
and salads) and “plat principals”
(entrees), as well as breakfast fare and
fresh-baked pastries. To start, choose
from soups such as a hearty lentil with
roasted garlic in winter; or in summer,
vegan garden vegetable chowder, made
with vegetable stock, garlic, green and
yellow zucchini; or green apple salad
with goat cheese, roasted walnuts, dried
cranberries and tender greens. Entrees
include frittata of roasted squash with
caramelized onion, Gruyere cheese and
fresh thyme as well as the Welsh rarebit
— grilled cheese on homemade brioche
with fresh tomato. Sweet Melissa also
serves fresh-squeezed orange juice,
espresso and a variety of loose-leaf teas.
Drop by for daily “afternoon tea,” from
11 am to 5 pm. Sweet Melissa’s seats 48,
and garden seating is available, weather
permitting. Specialty cakes, including
wedding cakes, can be made to order
with 72-hours notice. Open daily.

On Sept. 13, Sweet Melissa opened a
new, expansive location in Park Slope
[175 Seventh Ave. at First Street, (718)
502-9153], where customers can enjoy a
back patio in addition to the dining
rooms. 

Tavern on Dean 
755 Dean St. at Underhill Avenue, (718)
638-3326 (AmEx, Disc, MC, Visa)
Entrees: $12-$18. �
Tavern on Dean is a cozy American tavern
that opened in 2001. Chef Hugo
Amador’s menu offers bar food — BBQ
beef brisket and club sandwiches — as
well as more substantial fare. Sample the
roasted half-chicken, sauteed catfish,
roasted herbed salmon, steamed mussels
in white wine or grilled marinated hanger
steak with a merlot and shallot reduction.
The kitchen is open until 3 am, Thursdays
through Saturdays, and until 1 am the rest
of the week. Dine in the enclosed, cli-
mate-controlled garden all year round.
Open for dinner daily. Brunch is served
weekends, from 11 am to 4 pm.

The Farm on
Adderley 
1108 Cortelyou Rd. at Stratford Road, (718)
287-3101, www.thefarmonadderley.com
(AmEx, Disc, MC, Visa) Entrees: $11-$16. �
What is Adderley, a major street in Cape
Town, South Africa, doing in Ditmas
Park? Just ask Gary Jonas, who opened
the restaurant this summer with co-
owner Allison McDowell, and he will
explain that it’s an expression his family
used when something was a long shot, as
in “If that ever happens, I’ll buy you a
farm on Adderley.” Moreover, the name
and the menu bring farm flavors back to
now bustling Ditmas Park, which was
once filled with farmland. The menu, full
of produce from local farmers, features
seasonal items prepared by chef Tom
Kearney, formerly of Manhattan’s Jean-
Georges. Just try the cauliflower soup
with oyster fritters or “peas ‘n’ lettuce”
salad. For an entree, Jonas recommends
sweet potato gnocchi with Brussels
sprouts or “chicken in the hay,” Amish
chicken roasted over alfalfa hay with
quinoa, farmer’s cheese and shelled
peas. The Farm on Adderley also has a
kids’ menu with surprising items like
crispy tofu with wilted greens. “A lot of
parents in the neighborhood are excited
about the tofu,” says Jonas. For dessert,
he recommends chocolate mousse,
which has been “an eye-opener.” Eat in
the dining room or heated outdoor gar-
den. Open daily for dinner. 

Trattoria Mangia
119 Fifth Ave. at Sterling Place, (718)
636-5259 (AmEx, MC, Visa) Entrees:
$11-$18.
Southern Italian cuisine, complete with
Neapolitan pizzas and homemade ravio-
li, is the pride of Trattoria Mangia in Park
Slope, which opened in 2004. Sit inside
the candlelit dining room or in the out-
side corner cafe and enjoy a popular
selection of tropical martinis, such as the
coconut or mango. Pair them with Chef
Luis Carchipulla’s shrimp parmigiana
appetizer. Passionate carnivores can try
the meat combo with sirloin steak, rack
of lamb, and chicken breast with rose-
mary garlic sauce. Pining for lighter
fare? Opt for the lobster with linguini,
shrimp and calamari. For dessert, there
is the homemade tiramisu or the
cheesecake. Open daily for lunch and
dinner. Brunch offered on weekends,
from 10 am to 4 pm. 

Twin Marquis Inc. 
328 Johnson Ave. at White Street, (718)

386-6868, www.twinmarquis.com.
Brothers Terry and Joseph Tang estab-
lished this Williamsburg company in
1989.  Twin Marquis manufactures “all
fine Asian food products,” says manager
Lillian Chan, including pre-cooked noo-
dles, pre-cooked dumplings and spring
rolls. The products are distributed all
along the East Coast to both restaurants
and retail stores. Twin Marquis manufac-
tures kosher foods as well. The business
is expanding from 100 employees to 180
and opening a newly renovated factory a
couple of  blocks from the original in
October. Twin Marquis products are
available at many of the Chinese super-
markets on the edge of Sunset Park,
including Hong Kong Supermarket at
6013 Eighth Ave. and Lien Hung
Supermarket at 5705 Eighth Ave.

W-Vinotheque
Restaurant 
2812 Ocean Ave. at Avenue X, (718) 769-
2222, www.w-restaurant.com (AmEx, Disc,
MC, Visa) Entrees: $22-$43. �
Check out the supper-club atmosphere at
W-Restaurant. The W (which stands for
wine) has an impressive list featuring close
to 600 international bottles, classic
European-style decor and casual patio
seating. (One of the patios is seasonal
while the other is enclosed and open year-
round.) For an appetizer, the frequently
changing menu currently features French-
style foie gras. Chef and owner Igor Shpol
is also serving both raw and baked oys-
ters. For dinner, try the poached salmon or
the W steak — organic beef from Uruguay
served rare or medium with a side of
malanga root chips (which taste like a
cross between potatoes and chestnuts,
according to the owner). For dessert,
there’s three-color chocolate truffles
served with red wine sorbet. W-Vinoteque
offers two menu options: a la carte and
banquet-style ($85-$150 per person, for a
minimum of six guests). Live music is
offered Thursday through Sunday at 8 pm.
Open daily for dinner.

Zoila 
73 Hoyt St. at Atlantic Avenue, (718) 596-
5438 (Cash only) Entrees: $4.75-$6.95.
Owner Martha Johnson wants her cus-
tomers to forget that they are at a restau-
rant when they come to Zoila. “I want
people to feel like coming home,” says
Johnson. For those of us accustomed to
the size of New York apartments, the
bright room with only one counter and
three chairs might truly feel like home.

Johnson serves what she calls “new
American food” — Latin, Asian and
Mediterranean-influenced soups, salads
and sandwiches. Johnson recommends
sampling her most popular sandwiches:
the prosciutto di Parma with manchego
cheese and basil pesto on Tuscan bread,
or marinated artichokes with avocado
and Gruyere cheese.  Or opt for her new
BBQ roast beef sandwich with charred
cheddar, caramelized onions, lettuce,
tomatoes and horseradish aioli on sour-
dough baguette. 

For some Mediterranean flavor, try the
“mezze” plate, “our biggest seller,”
according to Johnson, a combination of
hummus, pesto orzo, feta cheese and
stuffed grape leaves served with pita
bread or a light fruit yogurt parfait.
Open Mondays through Saturdays for
breakfast, lunch and dinner till 7 pm.
Closed Sundays.

BITES...
Continued from page 9...

Say cheesecake: At Brooklyn Eats 2004, Shakoor and Marissa Watson (far right) of Shakoor’s Sweet Tooth get a
hand from Borough President Marty Markowitz with their sweet potato cheesecake samples.
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Anyway Cafe
1602 Gravesend Neck Road at East
16th Street in Sheepshead Bay, (718)
934-5988, www.anywaycafe.com.
Tuesdays: Jazzy funk with Karin Okada
and guests, 9 pm, FREE.

The Backroom
(At Freddy’s) 485 Dean St. at Sixth
Avenue in Prospect Heights, (718) 622-
7035, www.freddysbackroom.com.
Sept. 30: Country music night with Emily
Harris, 9 pm, FREE.

BAM Cafe
(At the Brooklyn Academy of Music) 30
Lafayette Ave. at Ashland Place in Fort
Greene, (718) 636-4100 www.bam.org. 
Oct. 6: The Fabulous Entourage, 9 pm,
FREE; Oct. 7: Anna Dagmar, 9 pm, FREE.

Bar 4
444 Seventh Ave. at 15th Street in
Park Slope, (718) 832-9800.
Oct. 1: Ravi Coltrane, 8 pm, 10 pm, $5
(includes both sets).

Barbes
376 Ninth St. at Sixth Avenue in Park
Slope, (718) 965-9177, 
www.barbesbrooklyn.com.
Sundays: Stephane Wrembel, 8 pm, $8
suggested donation; Sept. 30: Delta
Dreambox, 8 pm, $8 suggested donation;
Oct. 1: Dayna Kurtz, 7 pm, $8 suggested
donation; Oct. 2: Mavrothis Kontanis &
Timothy Quigley, 10 pm, $8 suggested
donation; Oct. 3: Jenny Scheinman, 7 pm,
$8 suggested donation, Slavic Soul Party,
9 pm, $10; Oct. 4: Tina Marsh, 8 pm, $8,
The Fay Victor Ensemble, 10 pm, $8; Oct.
5: Big Lazy Duo, 8 pm, $8 suggested
donation, Doug Wamble, 10 pm, $8 sug-
gested donation; Oct. 6: Tribal Soundz
with Banning Eyre, 7 pm, $8 suggested
donation, Irene Chigamba, 8 pm, $8, Pi-
nataland, 10 pm, $8 suggested donation;
Oct. 7: Daniel Kahn & The Painted Bird, 8
pm, $8 suggested donation, The Moon-
lighters, 10 pm, $8 suggested donation.

Bembe
81 S. Sixth St. at Berry Street in Williams-
burg, (718) 387-5389, www.bembe.us.
Saturdays: Rhum, live DJs alongside live
percussion flavors, 9 pm, FREE; Sundays:
No Selector with live DJs, 9 pm, FREE;
Mondays: 81 Jump Street with DJs Nacho
Libre and Sally, 10 pm, FREE; Tuesdays:
Natural Selections with DJ Jon Bless and
guests, 9 pm, FREE; Wednesdays: Conva-
lescence with DJ Stefan Andemicael, 9 pm,
FREE; Thursdays: Toque with DJs Bus-
quelo and Captain Planet with live rumba
by Romain Diaz and Pupi and the Oriki Omi
Oddra Rumba Ensemble, 10 pm, FREE;
Fridays: World Beat Flavors, 9 pm, FREE.

Black Betty
366 Metropolitan Ave. at Havemeyer

Street in Williamsburg, (718) 599-
0243, www.blackbetty.net.
Saturdays: DJs Yah Supreme and Con-
cerned, 11 pm, FREE; Sundays: Brazilian
Beat with DJ Sean Marquand and DJ Greg
Caz, 10 pm, FREE; Mondays: Rev. Vince
Anderson and his Love Choir, 10:30 pm,
FREE; Tuesdays: Hot Rocks, 10 pm, FREE;
Thursdays: Kings County Soul Night fea-
turing DJs Monkone, Emskee, Finewine &
Nick Cope, 10 pm, FREE; Fridays: The
Greenhouse with DJ MonkOne and DJs
Emskee and MC G-man, 11 pm, FREE.

The Brooklyn
Lyceum
227 Fourth Ave. at President Street in
Park Slope, (718) 398-7301,
www.gowanus.com.
Oct. 1: Kelly Zullo, 6 pm, $5.

Bubby’s Brooklyn
Pie Company
1 Main St. at Plymouth Street in DUMBO,
(718) 222-0666, www.bubbys.com.
Oct. 3: Riot Folk Collective, 8 pm, $5;
Oct. 5: Lisa Faust, 8 pm, $5.

Caribbean Crew
Hide Out
7922 Flatlands Ave. at East 79th
Street in Canarsie, (718) 444-4324,
www.caribbean-crew-hideout.com.
Thursdays: Soundwave Entertainment
presents “Sexy Love Thursdays” with DJs
Crossover, Power of Soul Controllers,
Basiq and Snap, 11:30 pm, FREE for
ladies, $10 for gentlemen before 1 am.

Cattyshack
249 Fourth Ave. at Carroll Street in
Park Slope, (718) 230-5740, 
www.cattyshackbklyn.com.
Saturdays: Shack 249 with DJs BK
Brewster, Daryl Raymond and more, 10
pm, $5, $7 after 11 pm; Mondays:
Chump Change, 10 pm, FREE; Tuesdays:
Trivia Night, 7 pm, FREE; Wednesdays:
Oink Boys Party (ladies welcome with
sexy boys), 10 pm, FREE ($5 after 11 pm);
Fridays: R.P.M. with DJ Lug Nut, 7 pm,
FREE, Cirrah Fridays, DJs and burlesque,
11 pm, $5 ($7 after midnight).

Center for
Improvisational
Music
295 Douglass St. at Third Avenue in
Park Slope, (212) 631-5882,
www.schoolforimprov.org.
Sept. 30: Whiteout with Nels Cline, 8 pm,
$12; Oct. 7: Gerry Hemingway/Ellery
Eskelin Duo, 8:30 pm, $12 ($8 with stu-
dent ID).

Cha Cha’s
1227 Riegelmann Boardwalk at Stillwell
Avenue in Coney Island, (718) 946-

Impact Theater
190 Underhill Ave. at Sterling Place in
Prospect Heights, (718) 852-2105,
http://geocities.com/impacttheaternyc.
Fridays: Stand-Up Comedy Nights, 10
pm, $7.

Jalopy
315 Columbia St. at Woodhull Street
in the Columbia Street Waterfront
District, (718) 395-3214.
Oct. 6: The Kelsey Jillette Group, 8 pm,
$TBD.

Laila Lounge
113 N. Seventh St. at Wythe Avenue
in Williamsburg, (718) 486-6791,
www.lailalounge.com.
Mondays: Karaoke, 10 pm, FREE; Tues-
days: APA League, 7 pm, FREE; Wednes-
days: Jezebel Music Showcase with an
open mic, 7:30 pm, Live music, 8:30 pm,
FREE; Sept. 30: RSSO Does Laila, 10 pm,
$TBD; Oct. 6: OHM and special guests, 9
pm, $TBD.

Les Babouches
7803 Third Ave. at 78th Street in Bay
Ridge, (718) 833-1700.
Saturdays and Fridays: Belly dancer
Shahrazad, 8 pm, FREE.

The Lucky Cat
245 Grand St. at Roebling Street in
Williamsburg, (718) 782-0437,
www.theluckycat.com.
Mondays: Joe McGinty’s Piano Parlor
and keyboard karaoke, 11 pm, FREE;
Tuesdays: Jezebel Music Open Mic Night
hosted by Dave Cuomo, 7 pm, FREE,
Organ Grinder Tuesday, 10 pm, FREE;
Fridays: Finger on the Pulse with live DJs,
11 pm, FREE; Sept. 30: Bloody Panda, 9
pm, Friendly Bears, 9:45 pm, Time of
Orchids, 10:30 pm, Destructo Swarm-
boats, 11:30 pm, Suspicious, 12:15 am,
$5; Oct. 1: Kasofa, 9 pm, FREE; Oct. 4:
Brownbird Rudy Relic, 8 pm, Orb Mellon,
9 pm, FREE, The Situation, 11 pm, FREE;
Oct. 5: Warmth, Fake Problems, Junius,
Stetasaurus Rex, 8 pm, $5, Electric Play-
ground featuring Four Frank & DJ Matty-
one, 11 pm, FREE; Oct. 6: Another
Futurefunk Session with The Budos Band,
11 pm, $5.

Magnetic Field
97 Atlantic Ave. at Henry Street in
Brooklyn Heights, (718) 834-0069,
www.magneticbrooklyn.com.
Sept. 30: Charming record release party,
8 pm, $TBD, Trouser Press 101, 11 pm,
FREE; Oct. 1: Drive Til Morning, Jeff
Caudill, Adam Rubenstein, 7 pm, $5; Oct.
4: Dick Swizzle’s Sudden Death Game
Show, 8 pm, $5 per contestant; Oct. 6:
Dead Flowers presents A Tribute to
Arthur Lee & Love, 8 pm, $6.

Magnolia
486 Sixth Ave. at 12th Street in Park
Slope, (718) 369-4814, 
www.magnoliabrooklyn.com.
Mondays: Monday Night Football, 8 pm,
FREE; Oct. 6: “Island Nights” with
Exodus Supreme, 9:30 pm, FREE.

Melt
440 Bergen St. at Fifth Avenue in Park
Slope, (718) 230-5925.
Saturdays and Fridays: Meet and Mingle,
11 pm, FREE; Sept. 30: Muguette’s
Birthday Celebration, 10 pm, $TBD.

Motique Gallery
364 Sterling Pl. at Underhill Avenue in
Prospect Heights, (718) 361-3456,
www.motiquegallery.com.
Sept. 30: CD Release Party of Art ‘n’
Rhythm by Bashiri Johnson, 6 pm, $TBD.

National
Restaurant
273 Brighton Beach Ave. at Brighton
Second Street in Brighton Beach, (718)

BROOKLYN

Nightlife

TALK TO US…
To list your events in Brooklyn Nightlife, please give us as much notice as possi-

ble. Include name of venue, address with cross street, phone number 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 Nightlife@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.

The listings are correct as of press time. Contact the venue before you go to
confirm event details.

Compiled by Chiara V. Cowan

Tara Jane O’Neil will play Union Pool on Oct. 7.

71 Carroll Street  Brooklyn, NY 11231 • www.lomawellness.com

C O M I N G  F A L L  2 0 0 6

“Combining Spa & Wellness with Medicine”

LIFE-STYLE MODIFICATION • SPORTS MEDICINE • PHYSICAL THERAPY 

ORTHOPEDIC REHABILITATION • PAIN MANAGEMENT • NUTRITION COUNSELING

ACUPUNCTURE • MASSAGE THERAPY • FACIAL/BODY SERVICES

ANTI-AGING TREATMENTS • AESTHETIC/PREVENTIVE DENTISTRY

PHYSICIAN-DIRECTED

Steven Calvino, MD Louis Tranese, DO

BROOKLYN EATSTM

BROOKLYN’S PREMIER TASTING EVENT 
CELEBRATES ITS 10TH YEAR! 

TUESDAY, OCTOBER 3, 2006
Taste the best of Brooklyn’s restaurants, caterers, gourmet 
groceries, food specialties, micro-brews and wines.

New York Marriott at the Brooklyn Bridge 

The Grand Ballroom • 333 Adams Street, Downtown Brooklyn

TICKETS ARE LIMITED! BUY TODAY!
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Brooklyn EatsTM is produced by the Brooklyn Alliance, a nonprofit, 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 Christine Quinn, Speaker of the New York City Council. Additional
support is provided by the New York City Department of Small Business Services and Commissioner Robert 
W. Walsh.

With additional support from American Express, Pfizer, Inc., Sweet ‘N Low, TD Banknorth, N.A. and 
Verizon Communications

BROOKLYN EATSTM

BROOKLYN’S PREMIER TASTING EVENT
CELEBRATES ITS 10TH YEAR! 

TUESDAY, OCTOBER 3, 2006
Taste the best of Brooklyn’s restaurants, caterers, gourmet
groceries, food specialties, micro-brews and wines.

6:30-8:30 PM • New York Marriott at the Brooklyn Bridge 

The Grand Ballroom • 333 Adams Street, Downtown Brooklyn

TICKETS ARE LIMITED! BUY TODAY!
Advanced tickets ..........$75 General Admission 6:30pm 
...................................$95 VIP Admission 5:30pm 

At the door ...................$95 General Admission 6:30pm 

866-468-7619
For current listing of restaurants visit www.brooklyneats.com

Open a New Checking Account with a minimum of only 
$500.00 and receive a FREE ticket to Brooklyn Eats!

Disclaimer: Offer valid through Oct. 3, 2006 for new customers only. Offer valid at our Brooklyn stores only.
Bonus will be reported as taxable income. Cannot be combined with any other offers. Limit on offer per 
household and maybe withdrawn at any time without prior notice. Member FDIC. 0214

RESTAURANTS, 
CATERERS AND 
GOURMET GROCERIES

Abu’s Homestyle Bakery 
Amelia Ristorante
Archives Restaurant-New  

York Marriott Brooklyn 
Aunt Suzie’s
Banana Leaf
Bierkraft
Bouillabaisse 126
Brawta Caribbean Café
Brooklyn Ice Cream

Factory-River Café
Caffe Buon Gusto
Cake Man Raven
Casa Pepe
Clemente’s Maryland 

Crabhouse
Footprints Café 
Greenhouse Café 
I-Shebeen Madiba
Junior’s
Kush Café
La Lunetta
Liberty Heights Tap Room

& Restaurant
Magnolia Restaurant  
Marco Polo Ristorante
Maria’s Mexican Bistro
MELT Restaurant
Miriam
Mojito Cuban Cuisine 
New York City College of

Technology, CUNY: 
Hospitality Management

Pearl Room Restaurant 
Pete’s Downtown
Press 195
Provence en Boite
RICE
Shakoor’s Sweet Tooth
Shepsmeri Catering
Soul Spot
Stir It Up
Sugarcane
Sweet Melissa Patisserie
Tavern on Dean
Trattoria Mangia
The Farm on Adderley
W-Restaurant
Zoila

WINE, BEER & MORE! 

Brooklyn Brewery
Dallis Coffee
Hena Coffee
Michael Towne Wines 

& Spirits
Sixpoint Craft Ales
Southern Wines & Spirits

of New York

BROOKLYN SPECIALTIES

Erica’s Rugelach & 
Baking Company

T.M.I. Food Group
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646-1225, www.come2national.com.
Saturdays: Live Russian music and dance
show, 9 pm, FREE (with $65 prix fixe din-
ner); Fridays: Live Russian music and
dance show, 9 pm, FREE (with $50 prix
fixe dinner); Sundays: Live Russian music
and dance show, 7 pm, FREE (with $50
prix fixe dinner). 

Night and Day
Restaurant
230 Fifth Ave. at President Street in
Park Slope, (718) 399-2161,
www.nightanddayrestaurant.com.
Sundays: John McNeil and Bill McHenry,
8:30 pm, $6 and $7 food/drink minimum;
Mondays: Debra and Mary’s Night on the
Town with Daniel Reichard, 8:30 pm,
FREE; Tuesdays: Live jazz jam, 8:30 pm,
$5 suggested donation and $7 food/
drink minimum; Sept. 30: Jason Greene,
6 pm, $5 suggested donation and $7
food/drink minimum, Aaron Irwin Group,
9 pm, $5 suggested donation and $7
food/drink minimum; Oct. 4: Songwriter’s
Showcase hosted by Staci Rochwerg, 8:30
pm, $5 suggested donation and $7
food/drink minimum; Oct. 5: The Dan
Tuey Band, 8:30 pm, $5 suggested dona-
tion and $7 food/drink minimum; Oct. 6:
Kelly Powers Trio, 6 pm, $5 suggested
donation and $7 food/drink minimum,
Solar with special guests, 9 pm, $12 and $7
food/drink minimum; Oct. 7: Sara Holtz-
schue Quartet, 6 pm, $7 and $7 food/drink
minimum, JC Sanford’s Triocracy, 9 pm, $5
and $7 food/drink minimum.

Night of the
Cookers
767 Fulton St. at South Portland
Avenue in Fort Greene, (718) 797-1197.
Saturdays: Live jazz, 10 pm, FREE; Thurs-
days: Live jazz, 8 pm, FREE; Fridays: Live
jazz, 10 pm, FREE.

Northsix
66 N. Sixth St. at Wythe Avenue in
Williamsburg, (718) 599-5103,
www.northsix.com.
Sept. 30: Kidz in the Hall, The Pro-
cussions, 9 pm, $10; Oct. 1: (Downstairs)
Pure Volume presents Wax on Radio, The
North Atlantic, 9 pm, $8; Oct. 4: Hank

Continued on page <None>...

1305, www.chachasconeyisland.com.
Sundays: Dance the night away with the
Latin Jazz Ensemble, 6 pm, FREE. 

Club Exit
147 Greenpoint Ave. at Manhattan
Avenue in Greenpoint, (718) 349-6969,
www.club-exit.com.
Saturdays: DJ Dance Party, 10 pm, $15
(ladies FREE until 11 pm); Fridays: DJ
Dance Party, 10 pm, FREE.

Club Xo
1819 Utica Ave. at Avenue J in Flatlands,
(718) 209-0525, www.clubxonyc.com.
Fridays: “The Best of the Best” featuring
live DJs, 11 pm, FREE before midnight,
$10 after midnight.

Cornerstone Pub
1502 Cortelyou Rd. at Marlborough
Road in Flatbush, (718) 940-9037,
www.cornerstonepub.com.
Tuesdays: Dan Pratt Quartet, 9 pm, FREE
(donation suggested); Thursdays: Ste-
phane Wrembel’s Hot Club of New York, 9
pm, FREE; Fridays: DJ Juicee spins Music
That’ll Make You Thirsty, 10 pm, FREE.

Crossroads
Saloon
2079 Coney Island Ave. at Kings High-
way in Sheepshead Bay, (718) 339-9393.
Saturdays and Fridays: Karaoke, 9 pm,
FREE.

Dakar Cafe
285 Grand St. at Lafayette Avenue in
Clinton Hill, (718) 398-8900,
www.dakarcafe.net.
Sundays: DJ Contra Sounds, 6 pm, FREE.

Dragon Lounge
145 Atlantic Ave. at Clinton Street in
Brooklyn Heights, (718) 624-7658,
www.dragonloungebklyn.com.
Saturdays: DJ Krafty spins the funk, 9 pm,
FREE; Thursdays: Trashy ’80s Singles Party,
8 pm, FREE; Fridays: Dance beats and
funky vibes with DJ JDNYCE, 9 pm, FREE.

Europa Night Club
98 Meserole Ave. at Manhattan
Avenue in Greenpoint, (718) 383-5723,
www.europaclub.com.
Saturdays: VIP Dance Party, 10 pm, FREE
before 10:30 pm, $15 after 10:30 pm; Tues-
days: Karaoke Night, 8 pm, FREE; Fridays:
Sexy Progressive/Dance party, 10 pm, FREE
before 10:30 pm, $15 after 10:30 pm.

Food 4 Thought
445 Marcus Garvey Blvd. at
McDonough Street in Bedford-
Stuyvesant, (718) 443-4160.
Saturdays: Open mic, 8 pm, $6.

Galapagos
70 N. Sixth St. at Wythe Avenue in
Williamsburg, (718) 782-5188,
www.galapagosartspace.com.
Fridays: VJ/DJ Friday Nights, 10 pm,
FREE; Sept. 30: Laptop Battle NYC with
DJs Adam Deitch, Dave Last, and more,
10 pm, $5 with RSVP; Oct. 1: (Backroom)
Rapid Response Team, 8 pm, $7,
(Frontroom) Reggie Cabico’s SULU per-
formance program, 7 pm, FREE; Oct. 4:
Murderfirst Comedy, 8 pm, FREE; Oct. 5:
Cheryl B. presents The Poetry vs. Comedy
Variety Show, 8 pm, FREE, Heroine Chic
Masquerade, 10 pm, FREE; Oct. 6:
(Backroom) F&*% Monkeys, 9:30 pm, $8,
Crashin’ In Presents, 10 pm, FREE, (Front-
room) Wahoo Skiffle Crazies Jug Band,
Alana Amram, 8 pm, FREE.

Hank’s Saloon
46 Third Ave. at Atlantic Avenue in
Boerum Hill, (718) 625-8003, www.han-
kssaloon.com.
Sundays: Shotgun Shack, 6 pm, Sean
Kershaw and the New Jack Ramblers, 10
pm, FREE; Mondays: Live band kuntry
karaoke with Rob Ryan and the Brooklyn
Country All-Star Band, 10 pm, FREE;
Wednesdays: Mobscenity, 10 pm, FREE;
Sept. 30: Guitar Bomb, Condo, The
Morgans, 10 pm, FREE; Oct. 3: Israel
Gripka, 8:30 pm, FREE; Oct. 4: Screamin’
Yeehaws, 10 pm, FREE; Oct. 6: Peter
Blast, 9:30 pm, Erica Smith & The 99
Dreams, 10:30 pm, Ninth House, 11:30
pm, Randi Russo, 12:30 am, FREE.

The Hook
18 Commerce St. at Columbia Street
in Red Hook, (718) 797-3007,
www.thehookmusic.com.
Sept. 30: Finding Four, 10 pm, $TBD;
Oct. 6: No Fun Productions presents Reli-
gious Knives, 9 pm, Thurston Moore/
Prurient, 10 pm, John Weise, 11 pm, Wolf
Eyes, Midnight, $10.

Hope and Anchor
347 Van Brunt St. at Wolcott Street in
Red Hook, (718) 237-0276.
Saturdays, Thursdays and Fridays:
Karaoke hosted by drag queen Kay Sera,
9 pm, FREE.
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Start Your New Year
On A High Note

Join Chabad of Prospect Heights for Yom Kippur Services
For more information call 718-938-1435 or email chabadph@aol.com

www.chabadprospectheights.com

WISHING YOU AND YOUR FAMILY A HAPPY, HEALTHY & SWEET NEW YEAR

• No background necessary • Hebrew-English prayer books provided •
• No charge per seat • Special children’s program • Refreshments! •

• Songs and storytelling! •

––––––––––– HIGH HOLIDAY SERVICES –––––––––––

Sunday, October 1
Kol Nidrei  . . . . . . . . . . . . . . . . . . . . . . . . 6:30pm

Monday, October 2
Yizkor and Mincha  . . . . . . . . . . . . . . . . . 5:00pm
Nielah  . . . . . . . . . . . . . . . . . . . . . . . . . . 5:30pm
Followed by Break-the-Fast buffet after Neilah

Come Celebrate Sukkot Holiday!
Friday, October 6
Candle lighting  . . . . . . . . . . . . . . . . . . . . 6:10pm
Delicious Traditional Sukkah Meal
UNDER THE STARS  . . . . . . . . . . . . . . . . 7:30pm
Reservations required $18PP. call 718-938-1435
Great food, spirit, dancing, and LECHAIMS!

Yom Kippur

Sukkot

Services held at

227 Sterling Pl.
(corner of Vanderbilt)

Led by
Tali & Mendy Hecht

(718) 938-1435
chabadph@aol.com

By Stuart Winchester
for The Brooklyn Papers

Along a potholed cul de sac in the heart of gentrifying
Red Hook rots a string of vehicles with missing license
plates and flat tires.

The dead-end strip of pavement — between Visitation Place
and Pioneer Street, just off Coffey Park — looks like a city street.
But the lane exists on no official maps, and lacks the multitude
of signs decorating sidewalks throughout the city.

So, is it a street, or not?
Everyone has a different answer.
Leroy Branch, assistant district manager of Community Board

6, said the roadway is what is known as a “common driveway,”
meaning it’s jointly controlled by the owners of all bordering
buildings.

But the police department — which won’t ticket cars on pri-
vate property — sometimes leaves citations, said Rafael Justini-
ano of Carroll Gardens Association, the non-profit group which
owns the buildings lining the north side of the drive.

Meanwhile, the Sanitation Department treats the street differ-
ently than the cops.

“We don’t tow cars from private property,” said department
spokesman Mike Lorenzo, insisting the roadway is not a real
street.

Manuel Ortiz, executive director of Carroll Gardens Associa-
tion, said he was frustrated by all the buck-passing.

“This place is in limbo,” he said. “When you call the govern-
ment to do anything, they claim it’s a private street. If so, speak
to all the owners and close the damn thing!”

The Carroll Gardens Association could band together with the
residents of Pioneer Street whose garages open onto the drive,
and petition the city to transform it into a named street, shifting
the onus of removing junked vehicles onto the Sanitation Depart-
ment, said Reggie Caphart, from the Topographic Unit at the
Brooklyn Borough President’s Office.

Perhaps, but…  
“We’re not going to take it if it’s all dumpy,” said Ron Moehly,

at the city’s Department of Transportation. By “dumpy,” Moehly
meant that most common driveways don’t have what it takes to
be a real street: a minimum width of 50 feet to accommodate
curbs and sidewalks. 

In the absence of city involvement, someone is taking matters
into his own hands: A message has been spray-painted onto a
garage door on the south side of the street: “No Parking.”

So far, it’s working.

This alley between Visitation Place and Pioneer Street in Red
Hook has become a haven for junked and parked cars —  but
the city won’t clean it up for a simple reason: It’s not a real street.

Lot in Red
Hook is still
a mystery
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Promenade 9-11 memorial sought
By Ariella Cohen
The Brooklyn Papers

World-renowned sculp-
tor Anthony Caro is con-
sidering creating a monu-
ment to the terror attacks
of 9-11 on the Promenade
in Brooklyn Heights. 

“I am very interested,” the
British artist told The Brook-
lyn Papers this week in an
email from his studio in the
United Kingdom.

“I feel that [this is the right
site for a] sculpture that in-
vites public participation. Its
design would allow it to be
entered, climbed into or on.” 

The monument, originally
the brainchild of Brooklyn
Heights artist Phillip Ashby,
would sit at the foot of Pierre-
pont Street, in front of the
fence where a wood-framed
photograph of the standing
World Trade Center has hung
since the day the towers fell. 

Ashby contacted Caro with
the hope of enticing him to
create one of his trademark
metal abstractions at the site,

This computer-generated photo illustration shows how artist Anthony Caro’s monument to 9-11 would appear on the Promenade in Brooklyn Heights.

Fall Programs at
the Institute for
Living Judaism in

Brooklyn

ETHICAL DILEMMAS FOR 
THE MODERN JEW

A series of classes dealing with: Women’s Right to
Choose, Immigration Law Reform, Kashrut and
Vegetarianism, Environmental Activism, and the
concept of “Chosen-ness”

8 Thursday nights, 7:30 PM starting Oct.19 at 
East Midwood Jewish Center, 1625 Ocean Ave., (bet. K&L)

$100 for the course; $15 per class. Make checks to: ILJB,
1714 Ryder St., Bklyn, NY. 11234

for more information: call 718 339-0230 or email
info@iljb.org

I l j b

Fall Programs at
the Institute for

Living Judaism in
Brooklyn

“D’Amico:
The Best

Cup of Coffee
in the City”
–– Fox 5 Good Day New York

COFFEES, GIFT BASKETS, & GOURMET FOODS

309 Court Street • damicofoods.com • (718) 875-5403

Prix Fixe at Palmira’s

$2100

www.PALMIRAS.com

7 DAYS
A WEEK

41 Clark St. • Bklyn Hts • (718) 237-4100Remember
the most
important
thing in

Real Estate
• • •

Check here for
featured listings

Licensed
Real Estate

Broker
Buying
Selling
Renting

184 DeKalb Ave.
(bet. Carlton &
Cumberland)

(718) 222-1199
www.3location3.comLO
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Williams III/Assjack, Psyopus, 9 pm, $15;
Oct. 5: Paul Michel, The Receiver, The
Secret Life of Sofia, Tryst, 9 pm, $10; Oct.
6: Brothers Past, 9 pm, $12; Oct. 7:
Langhorne Slim, Trainwreck Riders, The
Goddamn Rattlesnake, 9 pm, $12.

Perch Cafe
365 Fifth Ave. at Fifth Street in Park
Slope, (718) 788-2830.
Sundays and Thursdays: Live Jazz, 8:30
pm, $5 suggested donation; Sept. 30:
Sten Hostfalt & Katt Hernandez, 9 pm (two
sets), $5 suggested donation; Oct. 3:
Angela Bingham Trio, 8:30 pm (two sets),
$5 suggested donation; Oct. 5: Todd Neu-
feld Group, 8:30 pm (two sets), $5 sug-
gested donation; Oct. 6: Vinnie Sper-
razza/Jacob Sacks/Dave Ambrosio, 8:30
pm (two sets), $5 suggested donation;
Oct. 7: Steve Lyman Quartet, 8:30 pm
(two sets), $5 suggested donation.

Pete’s Candy
Store
709 Lorimer St. at Richardson Street
in Williamsburg, (718) 302-3770,
www.petescandystore.com.
Sundays: Open mic, 5 pm-8 pm, FREE;
Sept. 30: The Rosemont Family, 8 pm,
Akil Jelani Wilson, 9 pm, Rachel Lee
Walsh, 10 pm, Bonfire Madigan, 11 pm,
FREE; Oct. 1: Paul Basile, 10:30 pm,
FREE; Oct. 2: Spelling Bee, 7:30 pm, Alan
Hampton Project, 9:30 pm, Aaron Stout,
10:30 pm, FREE; Oct. 3: Bingo, 7 pm,
Travis Caine, 9 pm, Finian McKean, 10
pm, Jar-E, 11 pm, FREE; Oct. 4: Quizz-
Off, 7:30 pm, Yarn, 10 pm, Britta Wolfrun,
11 pm, FREE; Oct. 5: Matthew Brookshire
(with Erika Kapin on violin), 9 pm,
Oceanographer, 10 pm, The Theatre Fire,
11 pm, FREE; Oct. 6: AA Bondy, 8 pm,
The Felice Brothers, 9 pm, Proud Simon,
10 pm, Armen Ra, 11 pm, FREE; Oct. 7:
Murzik, 8 pm, Wormwood (featuring
Michael Gomez), 9 pm, Bebek, 10 pm,
The Batterie, 11 pm, FREE.

Ray’s Comedy
Club
9604 Third Ave. at 96th Street in Bay
Ridge, (718) 748-6400.
Sept. 30: John Caponera and Carl
Labeau, 9 pm, $15 and 2-drink minimum;
Oct. 6: Angel Salazar, 9 pm, $15 and 2-
drink minimum.

Reign
46 Washington Ave. at Flushing
Avenue in Clinton Hill, (718) 643-7344.
Saturdays: Sweet Saturdays with Da
Union’s DJ Snatch 1 “The Fireman” and
GMC’s own Country, 11 pm, $TBD.

this 1783 Dutch-American farm-
house that is usually closed to
the public. 10 am and 11 am.
Children’s Corner, at the inter-
section of Flatbush Avenue and
Empire Boulevard. Call for
reservations. (718) 789-2822,
ext. 10. Free.

GREEN BUILDINGS: Open house
at Green Home NYC, a sub-
chapter of the North East
Sustainable Energy Association.
Learn how aesthetics, quality
and affordability work with
environmentalism, health, com-
fort and wellbeing. 10 am to 4
pm. For Brooklyn walking tour
locations, visit www.green-
homenyc.org. Free.

OYSTER FEST: Water Street Res-
taurant and Lounge hosts its
third annual Guinness Oyster
Music Festival. Activities include
a procession from Manhattan’s
City Hall to Brooklyn’s Water
Street with the NYPD Pipes and
Drums of the Emerald Society
Marching Band, a Guinness
Beer Garden, oysters, with six
internationally-inspired sauces
and 12 hours of live bluegrass,
country and rock music. Water
Street Restaurant and Lounge,
66 Water St. (718) 625-9352.

BOTANIC GARDEN: hosts a class,
”Great Gourds: Transform a Plant
into Music.” Learn an ancient
craft and skill called “Beading” to
create a gourd musical instru-
ment. $44, $39 members. 2 pm
to 5 pm. 1000 Washington Ave.
(718) 623-7220. 

BAMCINEMATEK: presents
“J’aime le cinema americain:
Agnes B Selects.” Today: “Lost
Highway” (1996). $10, $7 chil-
dren and seniors. 3 pm, 6 pm
and 9 pm. 30 Lafayette Ave.
(718) 777-FILM. www.bam.org.

SUN, OCT 8

OUTDOORS AND TOURS
MIDWIVES RUN: American Col-

lege of Nurse Midwives, Region
II, Chapter 1, hosts its fourth
Annual Miles for Midwives 5K
Race/Walk. $15 adults, $5 chil-
dren. Registration at 8 am; run
at 10 am. Adults $12 advance/
$15 day of, children $3/$5.
Bartel-Pritchard Square, 15th
Street and Prospect Park West.
Race applications can be down-
loaded at www.nycmidwives.org.
(718) 625-5477.

STREET FESTIVAL: North Flatbush
Avenue Business Improvement
District hosts its 16th annual
Street Festival. Over 500 ven-
dors will participate in selling
one-of-a-kind eclectic goods,
antique jewelry, furnishings, art,
fall fashion, and more. A retired
Nets basketball team member
will sign autographs, give away
prizes, and shoot hoops with
kids of all ages. 10 am to 6 pm.
Along Flatbush Avenue, be-
tween Atlantic Avenue to Plaza
West Street. (646) 230-0489. visit
www.clearviewfestival.com. Free.

RACE AGAINST VIOLENCE:
Eighth annual event to raise
funds for Women Against Vio-
lence. Awards, gift bags, T-
shirts (for first 150 participants)
and raffle prizes. $15. Race

begins at 10 am. 9201 Fourth
Ave. (718) 748-1234.  

LAST EXIT TO BROOKLYN:
Brooklyn Center for the Urban
Environment offers a tour of
Red Hook. Explore this isolated
neighborhood and visit sites
inside the Waterfront Museum
and Showboat Barge, an urban
farm, a hidden graving dock
and outdoor Central American
food market. 11 am to 1:30
pm. Meet at street level at the
Smith-9th Street F train station.
(718) 788-8500, ext. 208. Free.

TWO BY TWO: Join 300 animal
loving guests in a fundraising
event to benefit Brooklyn
Animal Foster Network. Cruise
on the Atlantis, a 450-foot long
private yacht. $25 includes
snacks and music. 1 pm (sharp)
to 5 pm. Emmons Avenue at
21st Street. (718) 789-6865

OPEN HOUSE NEW YORK: For a
listing of all Brooklyn buildings
open to the public, visit
www.ohny.org. See Sat., Oct. 7.

PERFORMANCE
DANCE: Brooklyn Arts Council

presents “Circle Round Brook-
lyn,” featuring demos and
workshops highlighting a range
of circle dances, the oldest
known dance form. 2 pm to 5
pm. Tobacco Warehouse in
Empire-Fulton Ferry State Park.
www.brooklynbridgepark.org.
(718) 625-0080. Free.

BARGEMUSIC: presents a cham-
ber music program of works by
Schubert, Mozart, and Shosta-
kovich. $35, $30 seniors. 4 pm.
Fulton Ferry Landing, Old
Fulton Street at the East River.
(718) 624-2083. 

CONCERT SERIES: Music from
Good Shepherd series presents
violinist Elena Kvares. Dona-
tions encouraged. 6 pm. Good
Shepherd Church, Avenue S
and Brown Street, Marine Park.
(718) 998-2800.

ST. ANN’S WAREHOUSE: Les
Freres Corbusier’s “Hell House.”
7:30 pm. See Sat., Oct. 7.

OTHER
BOTANIC GARDEN: hosts a class:

“Create Your Own Heirlooms.”
Learn how to create and pre-
serve your own seed varieties.
Learn basic seed-saving skills
and considerations, including
timing of planting, preventing
cross-pollination, selecting for
improved varieties and plan-
ning for harvest. $29, $25
members. 10 am to 1 pm.
1000 Washington Ave. (718)
623-7220.  

BAMCINEMATEK: presents
“J’aime le cinema americain:
Agnes B Selects.” Today: “Pink
Flamingos” (1972). $10, $7 chil-
dren and seniors. 2 pm, 4:30
pm, 6:50 pm and 9:15 pm. 30
Lafayette Ave. (718) 777-FILM.
www.bam.org.

CURATOR’S TALK: NURTUREart
Gallery offers a talk on its group
exhibit: “Another Place.” Exhibit
explores the environment from
different perspectives. 4 pm.
Hosted by Supreme Trading, 213
N. Eighth St. www.nurtureart.org.
(718) 782-7755.

ST. ANN CHURCH: Open House
NY. 10 am to 5 pm. See Sat.,
Oct. 7.

Where to GO...
Continued from page 10...

Nightlife...

Continued from page 11...

Southpaw
125 Fifth Ave. at St. John’s Place in
Park Slope, (718) 230-0236,
www.spsounds.com.
Oct. 5: Down South, Thrillmatic Sound,
Vintage Reggae & Roots Party, 10 pm,
$10; Oct. 6: Jim Lauderdale, Carolyn
Mark, 7:30 pm, $12 in advance, $14 day
of the show.

Solomon’s Porch
307 Stuyvesant Ave. at Halsey Street
in Bedford-Stuyvesant, (718) 919-8001.
Tuesdays: Open mic, 8 pm, $5 (ladies
FREE before 10 pm).

Sputnik
262 Taaffe Pl. at DeKalb Avenue in
Clinton Hill, (718) 398-6666, 
www.barsputnik.com.
Saturdays: French Beats International, 9
pm, FREE; Wednesdays: Open Mic, 9
pm, FREE; Thursdays: DJ Nicole Leone, 9
pm, FREE; Oct. 3: Essie Jains, David
Karsten Daniels, The Prayers and Tears of
Arthur Digby, Sellers, The Lisps, 9 pm, $5;
Oct. 6: KeiStar Productions presents
“Soul Supreme – Motown Edition” with
music by DJ Spinna, 9 pm, $8.

Stain
766 Grand St. at Humboldt Street in
Williamsburg, (718) 387-7840,
www.stainbar.com.
Mondays: Paint Stain, 5 pm (often
accompanied by the jazz guitar of
Noboru, 8 pm), FREE; Wednesdays:
JAMstain, an informal open mic hosted
by singers/songwriters, 9 pm, FREE;
Sept. 30: Andrew Jimenez, 7 pm, Tim
Haven, 8 pm, Forest Fire followed by
Sharon Van Etten, 9 pm, FREE.

Trash Bar
256 Grand St. at Driggs Avenue in
Williamsburg, (718) 599-1000,
www.thetrashbar.com.
Sept. 30: Suzuki Smith, 8 pm, Moi?, 9
pm, Big Daddy Project, 10 pm, Plowing
Mud Forever, 11 pm, Pawns CD release
show, Midnight, $7; Oct. 1: Cooper, 8
pm, One Ton Tomatoes, 9 pm, Edencia,
10 pm, Master/Slave, 11 pm, $5; Oct. 2:
God Fires Man, 9 pm, Code 4-15, 10 pm,
$6; Oct. 3: Brother Earth, 9 pm, $6; Oct.
4: The Ramoones, 8 pm, Radicts City, 9
pm, The Sex Pistols Experience, 10 pm,
Mason’s Case, 11 pm, $8; Oct. 5: Space
Captain, 8 pm, Static of the Gods, 9 pm,
Mingus Young, 10 pm, American Business
Machines, 11 pm, $6; Oct. 6: “Not for
Nothin,’ ” a benefit show for Stephanie
featuring Achyllis, 8 pm, Drag Citizen, 9
pm, Willpilot, 10 pm, The Everyothers, 11
pm, Honor Among Thieves, Midnight,
Space Pimp, 1 am, $10; Oct. 7: K.O.A.
Records presents Jack Tung album
release party with Sabastian Boaz, 8 pm,
Volts, 9 pm, Kite Operations, 10 pm, Jack
Tung, 11 pm, Unipigeon, Midnight, $8.

Two Boots
Brooklyn
514 Second St. at Seventh Avenue in
Park Slope, (718) 499-3253, www.two-
bootsbrooklyn.com.
Sept. 30: Bill Malchow & the Go-Cup All-
Stars, 10 pm, FREE.

Union Hall
(Downstairs at) 702 Union St. at Fifth
Avenue in Park Slope, (718) 638-4400,
www.myspace.com/unionhallny.
Sept. 30: Elf Power, M Coast, Great
Lakes, 8 pm, $10 in advance, $12 day of
the show; Oct. 1: The Andrew Thompson
Show, Graham Smith of Kleenex Girl
Wonder, Julianna Barwick, 8 pm, $6; Oct.
4: Secret Science Club, 7 pm, FREE.

Union Pool
484 Union Ave. at Meeker Avenue,
(718) 609-0484,
www.myspace.com/unionpool.
Oct. 7: Tara Jane O’Neil, 8 pm, $7.

Vox Pop
1022 Cortelyou Road at Stratford
Road in Flatbush, (718) 940-2084,
www.voxpopnet.net.
Sundays: Open mic, 7:30 pm, FREE with
2-drink/snack minimum; Oct. 7: Song-
writer’s Exchange hosted by Rebecca
Pronsky, 8 pm, FREE.

Zebulon Cafe
Concert
258 Wythe Ave. at Metropolitan
Avenue in Williamsburg, (718) 218-
6934, www.zebuloncafeconcert.com.
Sept. 30: Meta and the Cornerstone, 10
pm, FREE.
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something akin to his 1983 piece, “Bitter Sky” (see the exclusive
Brooklyn Papers illustration, left).

“Like so many other people I stood right there on Promenade
that day and saw the huge plumes of smoke and heard the noise,”
he said. “Metal seems like the most fitting material to translate
what we saw.”

Typically, Caro charges $1 million for a public work, but this
time the artist may be willing to take a pay cut. 

“The largest item financially is likely to be the cost of making
and erecting [the sculpture],” he said, adding that he would have
to charge a fee to create the work.

The plan would require approval from the Parks Department
before Ashby can even begin fundraising for the project. There is
a chance that the city won’t support it because there is already
one official Brooklyn monument on the 69th Street pier in Bay
Ridge and countless others at firehouses around the borough.

The planned “Freedom Tower” on the World Trade Center site
will be visible from the Promenade. 

“It’s a tough one,” said Otis Pearsall, a Brooklyn Heights
preservationist and member of the city’s Art Commission. “[Ash-
by] may not be aware of how many monuments there already
are.”

But Caro’s interest in working in Brooklyn has generated
some buzz in the art world. 

“This could be a really wonderful way to bring a high-profile
sculptor to Brooklyn and raise the standards for public monu-
ments,” said Chris Gullian, a Fort Greene sculptor.

COM
POSIT
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Lesbians moving out of ‘Dyke Slope’

ADOPTION
PREGNANT? Consider adoption.
24/7. Receive pictures/info. YOU choose
your baby’s family! Financial assistance.
(866) 236-7638.  Lic#123021.

FINANCIAL
**750-$200,000** Free Cash Grants
2006! Never Repay! Personal/Medical
Bills, New Businesses/Home, School.
No Credit Check Required. Fee Call 1-
888-896-4374, Ext. 29.

NO DOWN PAYMENT? PROBLEM
CREDIT? If you’re motivated and fol-
low our proven, no nonsense program,
we’ll get you into a NEW HOME. Call
1-866-255-5267. 
www.AmericanHomePartners.com.

FREE CASH GRANTS! $500 -
$500,000++ **2006** NEVER REPAY!
Personal/Medical Bills, Business,
School/House. Almost Everyone quali-
fies! Live Operators! AVOID DEAD-
LINES! Listings, 1-800-270-1213, Ext.
280.

FREE CASH GRANTS! $500 -
$500,000++ **2006* NEVER REPAY!
Personal/Medical Bills, Business,
School/House. Almost Everyone quali-
fies! Live Operators! AVOID DEAD-
LINES! Listings, 1 (800) 270-1213, Ext.
279.

IRS OR STATE TAX PROBLEMS? Get
instant relief. Call Chuck 1 (800) 487-
1992. www.safetaxhelp.com

NEED A LOAN? No credit - BAD cred-
it - Bankruptcy - Repossession -
Personal Loans - Auto Loans -
Consolidation Loans AVAILABLE! “We
have been helping people with credit
problems since 1991”. Call (800) 654-
1816.

HEALTH
AFFORDABLE HEALTHCARE: $155
monthly for the family. Hospitalization,
prescriptions, dental and more!
Preexisting OK! 800-971-7075.

INCOME OPPTYS
$1500 WEEKLY Guaranteed. Now
acepting applications. $50 CASH
Hiring bonus. (888) 318-1638.
www.USMailingGroup.com.

ASSEMBLE MAGNETS & CRAFTS
FROM HOME! Yearround Work!
Excellent Pay! No Experience! TOLL
FREE 1-866-844-5091, code 11.

DATA ENTRY! Work from anywhere.
Flexible hours. Personal computer
required. Excellent career opportunity.
Serious inquiries only.  1 (800) 344-
9636 Ext - 310.

MYSTERY SHOPPERS! Earn up to
$150 daily. Get paid to shop pt/ft. Call
now (800) 690-1272.

MATRESS CLEANING & Sanitizing
Business. Over 4000 European deal-
ers. New in U.S. Removes dust
mites/harmful allergens. Big profits,
small investment. Complete training
and support. Hygienitech. 1 (888) 999-
9030.

ARE YOU MAKING $1710 per
week? All cash vending routes with
prime locations available now! Under
$10,000 investment required. Toll Free
(24-7). (800) 990-6702 (24-7).

It is advised that you research all companies before responding to any of these ads. Under NO
cirumstances should you send money or give out your checking acct, license or credit card num-
bers before obtaining full information and verifying the legitimacy of the business. ong distance
rates may apply (toll-free numbers may direct you to pay-per-call numbers for further information).

INCOME OPPTYS
Earn extra income assembling CD
cases from home. Start immediately.
No experience necessary. (800) 341-
6573, ext. 1325
www.easywork-greatpay.com

ALL CASH BUSINESS! Local candy
vending route. $50K/yr. potential. 30
machines + candy. $5,495. Call (800)
704-5414.

DATA ENTRY! Work from anywhere.
Flexible hours. Personal computer
required. Excellent career opportunity.
Serious inquiries only. (800) 344-9636
Ext. 310.

ASSEMBLE MAGNETS & CRAFTS
FROM HOME! Year round work!
Excellent Pay! No Experience! TOLL
FREE (866) 844-5091, code 11.

$1500 WEEKLY Guaranteed. Now
accepting applications. $50 CASH
Hiring Bonus. (888) 318-1638. 
www.USMailingGroup.com

Hiring for 2006 POSTAL JOBS.
$18/hour starting avg. pay $57K/year.
Federal benefits. No experience need-
ed.  (800) 584-1775. Ref.#P7601. Void
in Wisconsin.

Absolutely All Cash! Do you earn
$800/day? Vending route. 30 machines
+ candy. $9995. (800) 807-6485.

MISCELLANEOUS
FOR SALE: STEEL BUILDINGS. 5 only.
25x30, 30x40, 40x50, 45x80, 50x100.
Must move now! Selling for balance
owed!! 1 (800) 741-9262 x50.

WANTED JAPANESE MOTORCY-
CLES: Kawasaki Z1-900, KZ900,
KZ1000, H2-750, H1-500, S1-250, S2-
350, S3-400. Cash Paid. 1 (800) 772-
1142. 1 (310) 721-0726.

ATTEND COLLEGE ONLINE from
home. Medical, Business, Paralegal,
Computers, Criminal Justice. Job
placement assistance. Computer pro-
vided. Financial aid if qualified. (866)
858-2121.
www.OnlineTidewaterTech.com

REAL ESTATE
TENNESSEE, 1 - 3 AC. Homesites.
Introductory prices. Deed restricted
comm. w/parks & lakes. Wooded &
paved roads. Owner financing, low
down payment.  (888) 811-2158.
www.TNLots.com.

DOUBLE YOUR INVESTMENT in 1
year. Builders lots in fastest growing
areas in Florida. Wholesale pricing.
(954) 605-6407.

DOUBLE YOUR INVESTMENT in 1
year. Builders lots in fastest growing
areas in Florida. Wholesale pricing.
(954) 471-7248.

NC MOUNTAINS!! Pre-construction
prices. New development! a ac.-10ac.
tracts with stunning views & access to
proposed lake. Starting at $39,900.
New cabin shell only $109,900. 1 (828)
652-8700.

TIMESHARE RESALES. Buy, Sell,
Rent. No commission or broker fees.
(800) 640-6886.
www.buyatimeshare.com

Classified
AD

NETworkCADNET

By Ariella Cohen
The Brooklyn Paper

As the Park Slope mom-
mies, daddies and Buga-
boos multiply, a fringe
group that once dominated
a piece of the neighbor-
hood has taken itself back
to the fringe.

The fringe of the Slope, that
is. 

No one knows it better than
Cynthia Kern. When Kern, the
producer of DYKE TV, moved
to Brooklyn in the late 1990s,
her home base was Seventh
Avenue. She could walk to the
Rising Cafe, a lesbian hangout,
and enjoy Sunday morning at
the lesbian bookshop next door. 

But by 2001, Kern was
based on Fifth Avenue, and
both the lesbian cafe and the

bookshop had closed. 
Now Kern and her girlfriend

live in Windsor Terrace at the
edge of Kensington, one of the
F-line neighborhoods attract-
ing a share of gay families. 

“I moved to Dyke Slope
when it was strong,” Kern
said. “Then it became Puppy
Slope. Now it’s Baby Slope.
We can’t fit between all the
strollers there.”

The Slope has always been a
place that attracted groups in
droves — police officers, Irish
immigrants, Hispanics and then,
brownstone-craving Yuppies.
Lesbians hit critical mass in the
neighborhood in the 1980s and
propelled Brooklyn’s “gaybor-
hood” into the alterna-tourist
guidebooks by the ‘90s.

But Kern felt that “Dyke
Slope” was truly dead several

black or white anymore,” said
David Rittenberg, a broker
with Prudential Douglas Elli-
man. “They want a bigger mix
of people.”

Rittenberg said that many
of his clients no longer even
ask to see apartments in Park
Slope, instead focusing the
search in Kensington and
Windsor Terrace.

The fall of “Dyke Slope” is
particularly evident at Ginger’s,
Brooklyn’s oldest existing gay
bar. Decorated with an Irish
flag, a rainbow flag, a scratched
pool table and a TV that buzzes
ESPN, Ginger’s reeks of Bud
Light and an unhipness foreign
among the trendy bars and
lounges nearby. 

It has become a neighbor-
hood bar for a neighborhood
that no longer really exists.

“It’s a classic lesbian dive,
but I don’t really go there,”
said Erin Keeble, a young les-
bian who, like many of her
friends, chose to settle south
of the Slope, in Sunset Park. 

But Keeble, a recent col-
lege grad, still has a connec-
tion to “Dyke Slope,” albeit as
its volunteer archivist. 

In a brownstone not far
from Prospect Park, she at-
tends to Herstory Archives, the
world’s largest repository of
lesbian cultural artifacts. Three
meticulous floors of shelved
personal book and video col-
lections, rare journals and

stashes of kitschy pink and
purple memorabilia. The li-
brary is a testament to the
community that once was. 

“Now our job is to make
sure that history isn’t erased,”
she said.

The Brooklyn Papers

The Health Department an-
nounced this week that it wants
to rewrite the Health Code to al-
low the Parks Department to
continue its off-leash  hours.

These long-standing courtesy
hours allow dog owners to let
their pets run free in most city
parks between 9 pm and 9 am. 

But that policy came under
fire this summer when a
Queens community group
sued the Parks Department. To
render the community group’s
argument moot, the Board of
Health is planning to re-write
the Health Code. 

Before the Nov. 1 public
hearing, written comments
can be emailed to resolution-
comments@health.nyc.gov or
snail-mailed to Rena Bryant,
Secretary to the Board of
Health, 125 Worth Street CN-
31, New York, NY 10013.

Let the barking begin.
— Dana Rubinstein

Ashley Bowers, a volunteer archivist, stands in a storage room in the Lesbian Archives in
Park Slope. Like its collection, the lesbian community in the Slope is becoming history.

Dog war
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months ago when she caught
sight of a straight couple pos-
ing for a giggly photo under
the “DYKE TV” sign on her
office, the boyfriend pointing
exaggeratedly at the reclaimed
epithet.

“The word ‘dyke’ is a nov-
elty now,” she said. “The
small-town feeling of safety is
gone now and has been re-
placed by cute stores selling
cute outfits.”

By the end of the this year,
Kern expects to take down the
last DYKE TV poster and
move the last specifically (and
politically) lesbian business
off of Fifth Avenue. 

Doreen DeJesus is one
Sloper who will miss the
DYKE TV’s ever-present
rainbow flag. DeJesus spent
summers as a kid at her grand-
mother’s house in Carroll
Gardens. When the heat of the
apartment got too much, she
would stray to the Slope and
watch what felt like a parade
of women in love.

Six years ago, DeJesus came
out, and moved with her partner
to a sunny apartment a stone’s
throw from Prospect Park.

“It’s a bit disappointing for
us,” the Brooklyn Pride board
member said. “I’ve finally
publicly embraced my les-
bianism and I wanted to be in
a place that did also.

“When people hear I live in
the Slope, they say ‘You must

be in heaven,’” she added. “I
say I got here a little too late.”

The southward shift of the
lesbian community is far from
surprising. 

One obvious reason is the
skyrocketing cost of living in
Park Slope. On average, men
earn 21 percent more than
women, an income discrepan-
cy that becomes wider for
women-only households. But
finances are only part of the
neighborhood’s waning desir-
ability among lesbians. 

In the end, the real turnoff
may be simply too many peo-
ple who look like one another. 

“I went to the Tea Lounge
the other day and it totally
freaked me out,” said
Gabrielle Belfiglio, a lesbian
who once lived in Park Slope,
but has since moved to Wind-
sor Terrace. “Everyone looked
like they were part of the same
photo shoot, posing with a lap-
top or a baby.

“There used to be a sense
of diversity that isn’t there

anymore,” she added. “You
can walk around Windsor Ter-
race and Kensington and see a
Hassid next to a woman in hi-
jab next to a Jamaican kid.
You can be who you are in that
mix of people.”

Realtors who specialize in
serving the lesbian community
agree that the shift out of Park
Slope speaks to an increased
preference for diverse, multi-
cultural communities. 

“People aren’t looking for
ghettos, whether it be gay,

Ragamuffin time
The 40th annual Ragamuffin Parade will kick off at 1 pm on
Saturday, Sept. 30, and will work its way along Third Avenue
from 72nd to 92nd streets. In addition to thousands of
screaming, costumed ragamuffins, this year’s parade will
feature a replica of a western Wells Fargo stagecoach. Here
we see a squeaky-clean participant from last year’s event —
a testimony to the amazing things you can do with a card-
board box, some aluminum foil, and imagination.
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2 through 5 year olds

Full and Part Time Programs

Year Round Childcare

Extended Hours for Working Parents

Certified Teachers in Early Childhood Education

Storytelling, Computers, Free Play
Music & Movement, Dramatic Play, Arts & Crafts

Full Licensed and Registered

www.brooklynchildren.org

Register Now For 2006-2007 School Year

Children of all Ethnic &
Cultural Backgrounds Welcome

“Providing quality preschool education and childcare”

Now enrolling for UPK sessions
starting September

Free service for 4-year-olds

Creativity Central for
Park Slope Families

Arts & Crafts
Store & Studio

• Arts & Crafts
Supplies

• Workshops for
Kids & Adults

• Birthday Parties
for Kids

This Week’s Workshops––––––––––––––––––––––––
Intro to Drawing for Adults Tue,10/3
Painting for Kids Wed,10/4
Printmaking for Kids Thu,10/5
Decoupage for Adults Thu,10/5
Draw (then eat & drink) the Still Life Fri,10/6

(Pre-registration required)

171 Fifth Avenue (bet. Lincoln & Berkeley) in Park Slope
www.theartfulplace.com • (718) 399-8199

* I N S P I R E * C R E A T E * P L AY *

A40

Sleep under the stars every night...in your own bedroom!
Visit website & receive 20% off an orignal

StarScapes® ceiling with this ad

www.starscapesfx.com/NYC
Call Toll Free 1 (866) 829-7504

Stimulate
your child’s

mind

ActualConstellations& orientation

STARSCAPES

A specialty shop featuring ducduc, NurseryWorks,
Oeuf, Argington, Phil & Ted’s, Peg Perego,

The Ergo Baby Carrier, New Native Sling, Medela,
Dr. Brown, Second Nature, Mustela, California Baby,

Jaffa By Oinkbaby, Coccoli, Ooh La La,
Kee-Ka, Sand Cassel Kids by Goorin, Diaper Dudes,

Reese Li Baby, Melissa & Doug,
Serena & Lily and dwellbaby

––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––
315 Court St., Brooklyn, between Sackett and Degraw

718.422.1978 • olababy.com

Having a Baby?

olá baby

“You learn a lot . . . there are nice teachers,
nice students, great prizes . . . you actually
learn stuff.”

– Benjamin, 2006 C-Bay student

C-BAY Hebrew School
for kids ages 5-13

OPEN HOUSE
Wednesdays, Sept. 27, Oct. 4, Oct. 18, Oct. 25

Sundays, Oct. 22, Oct. 29
Congregation B’nai Avraham – C-Bay Hebrew School

117 Remsen Street (bet. Clinton & Henry) Bklyn Hts.

Take this opportunity to meet some of the faculty, learn about the
curriculum and more about the school in general. Enroll your child for the 2006-
07 Hebrew School Year.

Kids learn about: Jewish traditions, Hebrew language, religious observance,
Jewish holidays, foods, customs, games & fun!

For more information, please call (718) 596-4840 ext 40
We look forward to meeting you.

Rabbi Mordechai Z. Hecht, Principal • www.bnaiavraham.com
School: (718) 596-4840 ext. 40 • Mobile: (425) 269-9267

principal@bnaiavrahambrooklynheights.com

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

Day
School,
Inc.

A fully licensed and certified preschool

■■ 2-4 year old programs

■■ Licensed teachers

■■ Optimal educational equipment

■■ Exclusive outdoor facilities

■■ Indoor Gym facilities

■■ 2, 3, 4 or 5 mornings,
afternoons or full days

■■ Spacious Classrooms

■■ Enriched Curriculum

■■ Caring, loving environment

moreexpect

Join us this fall.
PreK Open Houses
Start at 712 Carroll Street
RSVP: 718-789-6060 x 6608
K–4 Open Houses
Start at 701 Carroll Street
RSVP: 718-789-6060 x 6608

Grades 5–12 Open Houses
Start at 701 Carroll Street
RSVP: 718-789-6060 x 6527

Find out what makes Berkeley Carroll 
a place where you can expect more.

—Challenging academics with strong 
commitment to arts and athletics

—Dedicated faculty characterized by 
warmth, energy, and passion for their 
students and subjects

—Dynamic and diverse community 
of students, teachers and parents 
committed to learning

Come visit!
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FAMILY
CLASSIFIEDS

Entertainment

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

W45

Instruction
SLOPE MUSIC

Instrumental & Vocal
Jazz • Classical • Folk • Rock

Call for free interview
slopemusic.com
Bands available

718-768-3804 A41

DRUM LESSONS
All Styles, Levels, & Ages (6+)

Carroll Gardens Studio
Will travel to you! 

Call Jordan (B.F.A., M.M.)
(347) 262-7614

www.JordanYoung.net A49

Parties
Occasions by Cacheá

Having a party and don’t
know where to start?

We’ll do it all for you!

Call us today: (646) 403-5884
info@occasionsbycachea.com

UFN

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

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

(917) 328-6310
www.childrenspartyent.com A40

Photography

A42

Tutors
Is your child struggling?

Need extra support?
Educational Therapist w/ 30yrs exp.

Lic. NYC, NYS. Bank Street trained, MSEd

General Ed & Special Needs K-12

Call Andrew

917-589-4495 A43

MIX IT UP!
At KIDS COOK!, our eight-week program
teaches children essential kitchen skills
and techniques. Kids learn how to measure,
sift, mix, whip, cut, grate and knead,
as they prepare wholesome and delicious
foods from around the world.

• Afterschool classes
• Private Parties
• Fun & learning for ages 6-13

Classes meet at 170 Hicks St.
in Brooklyn Heights

To register, call Jane at (718) 797-0029
www.kidscookbrooklyn.com

R E G I S T E R  N O W  F O R  2 0 0 7

Gan Menachem

Kiddie
KORNER
JEWISH PRESCHOOL

In the heart of Brooklyn Heights - Close to all transportation

Call Shternie Raskin for a tour: (718) 596-4840 x25

117 Remsen Street (between Clinton & Henry Sts)
Open 8am to 6pm, Monday - Friday

Warm, loving, experienced care for babies,
toddlers and young children up to 5 years.

SMART
mom

By Louise Crawford

SO, IT’S OKAY FOR
mothers to spend bil-
lions of dollars a year at

Toys “R” Us, but they’re not
allowed to breastfeed on the
premises — it’s offensive, too
sexual and not appropriate for
children. 

No wonder hundreds of
breastfeeding women and
their supporters gathered out-
side of the Times Square Toys
“R” Us for a rally last Thurs-
day in support of Chelsi Mey-
erson, a breast-feeding mother
who was allegedly harassed
by store employees for breast-
feeding her 7-month old son.

Smartmom wanted to go
out and join them: she longed
to rip off her shirt, pull down
her bra, and nurse right in the
middle of Times Square.
“Latch On. Latch On,” she’d
scream, her fist held high.

Trouble is: she hasn’t lac-
tated since 1999, when the Oh
So Feisty One decided she’d
had enough at the age of 2.

But Smartmom was there
in spirit, recalling the relief
and pleasure of giving her
children the most nutritious
food imaginable.

Smartmom still misses be-
ing a nursing mother, one of
the most meaningful experi-
ences a mother can have.
Which isn’t to say that it was
easy, painless, or always en-
joyable.

In the days after Teen Spir-
it’s birth, Smartmom could not
figure out for the life of her
how to do it. Hepcat eventual-
ly took matters into his own
hands.

“I was raised on a dairy
farm,” he said. “I know all
about lactation.”

Sure, she felt like one of the
cows on Hepcat’s family’s
farm, but it was a miraculous
sensation and a wonderful
way to bond with her baby
and keep the crying to a mini-
mum. It even helped him
sleep; which meant more
sleep for mama.

Of course, it also made
Smartmom feel like she’d
been transformed into a gigan-
tic breast with an unending
supply of milk and a child
who wanted to do nothing but
suck, suck, suck.

Early on, she tried to dis-
creetly cover breast and baby
with a receiving blanket or a
shawl, but after a while, all
modesty went out the window
and her breasts were exposed
for all to see. Sometimes, she’d
even walk down Seventh Av-
enue breastfeeding, convinced
that Teen Spirit’s head was
covering her bulging boob.

By all reports, Chelsi Mey-
erson was far more discreet
during her nutritional gambit.
She says that employees of
the Toys “R” Us flagship store
demanded she stop breast-
feeding or move to the base-
ment because they considered
it inappropriate around chil-
dren. 

Toys “R” Us, like many re-
tail stores, provide “nursing
rooms” and mothers are

sometimes asked to move to
those locations for fear of of-
fending other customers. 

Offending other customers?
Offending children? Since
when is it offensive for a
woman to nurse a baby? 

According to the World
Health Organization, “Breast-
feeding is an unequalled way
of providing ideal food for the
healthy growth and develop-

ment of infants; it is also an
integral part of the reproduc-
tive process with important
implications for the health of
mothers.”

It’s not like it’s some kind
of pornographic sideshow
(and there are still a few such
things in the vicinity of Toys
“R” Us). For Buddha’s sake,
you’re feeding a baby! What
could be more natural than
breasts?

BREASTS ARE THE
original multi-taskers.
Their primary function

is to nurture the young. But
they are also a source of eroti-
cism for women and men in
some, but not all, cultures. 

Sure, there were times
when Smartmom was breast-
feeding in public when men
(and women) looked at her
like they were being turned
on. If you’re turned on by
breasts, so be it. It’s only hu-
man. You can’t expect people
to deaden their sexual desires.
But they can act appropriately
in public and differentiate be-
tween a sexual act and a ma-
ternal one (even if Freud
thinks they’re one and the
same).

Sigmund the Great suggest-
ed that a child’s first erotic ob-
ject is his mother’s breast. So
it’s no wonder that the breast
persists as an area of arousal.
(He also said the breast is a
substitute for a penis, but
that’s a topic for another col-
umn.)

Still, this does not mean
that nursing mothers and chil-
dren should require parental
guidance like an R-rated
movie. Women should be able
to nurse in full view of the
public because there is no bet-
ter way to normalize breast-
feeding and teach children and
others about its health and
emotional benefits. 

You can even quote the
World Health Organization. 

The reverberations of the
Toys “R” Us incident echoed
through Brooklyn, of course,
so naturally there were legions
of posts on Park Slope Parents
(PSP). As usual, a lot of opin-
ions were bandied about. 

One even came from a
New York Magazine editor

write Dumb Editor hate mail
— it’s not his fault). Most
likely, editor Penn was proba-
bly just fanning the flames.
After all, her comment set off
a groundswell of more com-
ments — and more quotes for
that possible New York Maga-
zine story that will probably
portray those puritanical milk-
maids in Park Slope who re-
fuse to think of their breasts as
sexual.

WELL, SOMETIMES
a boob is just a
boob, Faye. And

sometimes it’s the erotic epi-
center of the world.

Just because some people
on PSP are offended by the
idea that someone would be
turned on by a milky breast is
no reason to generalize about
Park Slope mothers.

And it doesn’t mean maga-
zines need to blow this up like
a life-sized erotic doll. No
more Amy Sohn-style mom-
my rants turning Park Slope
mothers into unpleasant ste-
reotypes, please.

Let them nurse in peace.
And let Park Slope mothers be
the individuals they really are
without judgment from New
York Magazine’s cliche-mak-
ing editors.

who is known to troll the Web
site for story ideas (so don’t
be surprised if there’s soon yet
another article about those
“crazy,” “neurotic” Park Slope
moms. Admittedly, PSP is a
treasure trove for cynical mag-
azine editors interested in the
neurotic mommy zeitgeist.)

But Smartmom thinks the
editor, Faye Penn, crossed the
line when she started weigh-
ing in on the debate.

“Breasts are always sexy
and sexual — and, yes, like
our other sexual organs, multi-
functional,” she wrote. “Why
do you have to negate their
erotic nature in order to justify
nursing? If someone thinks it’s
hot to see you breastfeed in
public, what can you really do
about that? Mace him? Lec-
ture him? Throw a pamphlet
at him?”

Given what she knows
about her Park Slope neigh-
bors, Smartmom’s guess is
that some moms will do all
three. But she digresses. Penn
continued:

“What healthy straight guy
isn’t turned on by the sight of
a new pair of breasts — even
if there is a baby attached to
one of them?”

Don’t be fooled (and don’t

The breasts are the best
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Have you seen us lately?
• Eye Exams  
• Designer Frames
• Contact Lenses  
• Children’s Frames
• Sunglasses  
• Sports Glasses

Heights Vision
Center

132 Montague St.
Brooklyn Heights
(718) 852-1149

www.doctorstuartfriedman.com

AS SEEN ON 60 MINUTES

Donate Your Car!
Turn Your Car Into a Song for a Sick Child!

FREE TOWING • ANY CONDITION 
• BOATS ACCEPTED*

1-888-909-SONG (7664) Se Habla 
Espanol

IRS Recognized Charity • Tax Deductible 

Compliant with all IRS & DMV laws 

24 hour and weekend pick-ups available

Seen in "Good Housekeeping" & on the "Rosie O'Donnell" 

The Songs of Love Foundation

provides uplifting personalized songs 

for seriously ill children. 

www.songoflove.org
^



under the Verrazano Bridge, only
five percent are scanned,” said
Harrison. “There’s a project in
place by Homeland Security that
says that 100 percent will be
scanned in port by 2007. The
problem is, once the ships are in
port, it’s too late.”

HEALTH CARE 
Fossella supports expanding

health-care coverage through the
private sector and cutting down
on frivolous malpractice suits.
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STAIR LIFTSSTAIR LIFTS
FREE Estimate
and in-home
consultation

FREE Installation

FREE Delivery

DERMER
PHARMACY & SURGICAL

• 2064 Flatbush Ave. • (718) 377-4900

–––––––––––––––––––––––––––––––––––––––
7417 Third Ave., Bay Ridge • 718.680.6900

OPEN: Mon-Sat: 10am-9pm; Sun: 11am-5pm
www.naturesgrillcafe.com • 

A Health Concious Kitchen™

Cafe • Juicebar • Grill
Serving Breakfast,
Lunch and Dinner

Mailboxes
2 months FREE!

when you purchase 10 months @ $14.98/mo.

plus FREE incoming fax service
*****1,000 BUSINESS CARDS for $40*****

Authorized FedEx Shipping Center
FedEx Air pick up 7pm

NYC
Postal Service

6904 Colonial Road
(718) 238-4200

Mon-Fri: 9am-8pm; Sat: 10am-5pm

Friday Feb 16th to Tuesday Feb 27th
calepsdj.com • (718) 234-3400

★ You Wanted New Islands!
★ You Wanted New Acts!
★ You Wanted A Real Italian Cruise Line
★ You Want To Party Like Never Before
★ You Wanted An Extended Cruise

you got it!!!

All Kids 17 & Under

Are FREE

special live performances

Amuka MC Showboat
Dj Peter

Venuto

The Caleps

Caleps Productions
Come sail with the most beautiful, truly passionate Italian cruise line in the world!
Party your vacation away with the hottest band on the scene: The Caleps & Caleps Dj
Entertainment! Guaranteed to make your get away a memorable one. Let’s get this party started!

presents
starting at $675

with Caleps Travel only

MSC OPERA

“We’ve had a wonderful experience at Tutoring Club.
The curriculum is rigorous, relevant and builds
confidence and self-esteem to excel independently”

– Parent of 7th Grader

Bay Ridge Center
7811 3rd Ave. • (718) 748-8867

24 Years of
National Success
READING • WRITING
MATH • SAT PREP

50% OFF Test Fee
with ad til 11/30/06
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SMART
mom

By Louise Crawford

ed that a child’s first erotic ob-
ject is his mother’s breast. So
it’s no wonder that the breast
persists as an area of arousal.
(He also said the breast is a
substitute for a penis, but
that’s a topic for another col-
umn.)

Still, this does not mean
that nursing mothers and chil-
dren should require parental
guidance like an R-rated
movie. Women should be able
to nurse in full view of the
public because there is no bet-
ter way to normalize breast-
feeding and teach children
and others about its health and
emotional benefits. 

You can even quote the
World Health Organization. 

The reverberations of the
Toys “R” Us incident echoed
through Brooklyn, of course,
so naturally there were le-
gions of posts on Park Slope
Parents (PSP). As usual, a lot
of opinions were bandied
about. 

One even came from a New
York Magazine editor who is

known to troll the Web site for
story ideas (so don’t be sur-
prised if there’s soon yet anoth-
er article about those “crazy,”
“neurotic” Park Slope moms.
Admittedly, PSP is a treasure
trove for cynical magazine edi-
tors interested in the neurotic
mommy zeitgeist.)

But Smartmom thinks the
editor, Faye Penn, crossed the
line when she started weigh-
ing in on the debate.

“Breasts are always sexy
and sexual — and, yes, like
our other sexual organs, mul-
ti-functional,” she wrote.
“Why do you have to negate
their erotic nature in order to
justify nursing? If someone
thinks it’s hot to see you
breastfeed in public, what can
you really do about that?
Mace him? Lecture him?
Throw a pamphlet at him?”

Given what she knows
about her Park Slope neigh-
bors, Smartmom’s guess is
that some moms will do all
three. But she digresses. Penn
continued:

“What healthy straight guy
isn’t turned on by the sight of
a new pair of breasts — even
if there is a baby attached to
one of them?”

Don’t be fooled (and don’t
write Dumb Editor hate mail
— it’s not his fault). Most
likely, editor Penn was proba-
bly just fanning the flames.
After all, her comment set off
a groundswell of more com-
ments — and more quotes for
that possible New York Maga-
zine story that will probably
portray those puritanical milk-
maids in Park Slope who re-
fuse to think of their breasts as
sexual.

WELL, SOMETIMES
a boob is just a
boob, Faye. And

sometimes it’s the erotic epi-
center of the world.

Just because some people
on PSP are offended by the
idea that someone would be
turned on by a milky breast is
no reason to generalize about
Park Slope mothers.

And it doesn’t mean maga-
zines need to blow this up like
a life-sized erotic doll. No
more Amy Sohn-style mom-
my rants turning Park Slope
mothers into unpleasant ste-
reotypes, please.

Let them nurse in peace.
And let Park Slope mothers be
the individuals they really are
without judgment from New
York Magazine’s cliche-mak-
ing editors.

The breast is the best
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SO, IT’S OKAY FOR
mothers to spend bil-
lions of dollars a year at

Toys “R” Us, but they’re not
allowed to breastfeed on the
premises — it’s offensive, too
sexual and not appropriate for
children. 

No wonder hundreds of
breastfeeding women and
their supporters gathered out-
side of the Times Square Toys
“R” Us for a rally last Thurs-
day in support of Chelsi Mey-
erson, a breast-feeding mother
who was allegedly harassed
by store employees for breast-
feeding her 7-month old son.

Smartmom wanted to go
out and join them: she longed
to rip off her shirt, pull down
her bra, and nurse right in the
middle of Times Square.
“Latch On. Latch On,” she’d
scream, her fist held high.

Trouble is: she hasn’t lac-
tated since 1999, when the Oh
So Feisty One decided she’d
had enough at the age of 2.

But Smartmom was there
in spirit, recalling the relief
and pleasure of giving her
children the most nutritious
food imaginable.

Smartmom still misses be-
ing a nursing mother, one of
the most meaningful experi-
ences a mother can have.
Which isn’t to say that it was
easy, painless, or always en-
joyable.

In the days after Teen Spir-
it’s birth, Smartmom could not
figure out for the life of her
how to do it. Hepcat eventual-
ly took matters into his own
hands.

“I was raised on a dairy
farm,” he said. “I know all
about lactation.”

Sure, she felt like one of the
cows on Hepcat’s family’s
farm, but it was a miraculous
sensation and a wonderful
way to bond with her baby
and keep the crying to a mini-
mum. It even helped him
sleep; which meant more
sleep for mama.

Of course, it also made
Smartmom feel like she’d
been transformed into a gigan-
tic breast with an unending
supply of milk and a child
who wanted to do nothing but
suck, suck, suck.

Early on, she tried to dis-
creetly cover breast and baby
with a receiving blanket or a
shawl, but after a while, all
modesty went out the window
and her breasts were exposed
for all to see. Sometimes, she’d
even walk down Seventh Av-
enue breastfeeding, convinced
that Teen Spirit’s head was
covering her bulging boob.

By all reports, Chelsi Mey-
erson was far more discreet
during her nutritional gambit.
She says that employees of
the Toys “R” Us flagship store
demanded she stop breast-
feeding or move to the base-
ment because they considered
it inappropriate around chil-
dren. 

Toys “R” Us, like many re-
tail stores, provide “nursing
rooms” and mothers are
sometimes asked to move to
those locations for fear of of-
fending other customers. 

Offending other customers?
Offending children? Since
when is it offensive for a
woman to nurse a baby? 

According to the World
Health Organization, “Breast-
feeding is an unequalled way
of providing ideal food for the
healthy growth and develop-
ment of infants; it is also an
integral part of the reproduc-
tive process with important
implications for the health of
mothers.”

It’s not like it’s some kind
of pornographic sideshow
(and there are still a few such
things in the vicinity of Toys
“R” Us). For Buddha’s sake,
you’re feeding a baby! What
could be more natural than
breasts?

BREASTS ARE THE
original multi-taskers.
Their primary function

is to nurture the young. But
they are also a source of eroti-
cism for women and men in
some, but not all, cultures. 

Sure, there were times
when Smartmom was breast-
feeding in public when men
(and women) looked at her
like they were being turned
on. If you’re turned on by
breasts, so be it. It’s only hu-
man. You can’t expect people
to deaden their sexual desires.
But they can act appropriately
in public and differentiate be-
tween a sexual act and a ma-
ternal one (even if Freud
thinks they’re one and the
same).

Sigmund the Great suggest-

If MySpace were a high school, Rep. Vito Fossella
(R-Bay Ridge) would be the captain of the football
team. That’s how wildly popular the Republican Con-
gressman is on the social networking site.

Despite the fact that Fossella has called sites like
MySpace “feeding grounds for sexual predators” and
has urged parents to limit their children’s access, the
“Friends for Fossella” MySpace page — created by a
campaign volunteer with the help of campaign staff —
has a whopping 1,582 friends, some of them under 18. 

That’s impressive even by virtual reality standards.
But if voters were to judge a man by the company he
keeps, Vito Fossella would be in big trouble with many
of his socially conservative constituents.

A number of Fossella’s virtual friends are crude,
rude, porno wannabes who make the most of the sex-
ually charged, anything-goes atmosphere online. 

In order to make friends on MySpace, one member
must request another’s “friendship.” The recipient of the
request has the opportunity to review the other’s page
and determine whether or not to reject the overture.

In the spirit of this online political era, The Brooklyn

Papers concocted a MySpace character called “Polly
Amorous.” “Polly” defines herself as a bisexual
“swinger” and “atheist” who doesn’t want to have
kids. Her profile features a voluptuous, scantily clad car-
toon character in bondage.

Would Fossella want to be friends with “Polly”? To
test whether “Friends for Fossella” would “just say no”
to the friendship request — and, frankly, to have a little
fun — “Polly” invited the Fossella campaign to be her
friend. She was accepted, no questions asked. 

Fossella’s staff was quick to point out that Fossella
had no direct involvement with the MySpace page.

“The campaign helped a volunteer with establishing
the site, but does not at this point operate officially nor
control its content,” said Matthew Mika, Fossella cam-
paign manager. 

“Unfortunately, there will always be a small percentage
of people who misuse or abuse any technology. The fact
that some would post material that could be considered
inappropriate on this or any site demonstrates that point.” 

And so does the following sampling of Vito’s
“friends.” — Dana Rubinstein

Interests

Heroin, cherub-like whores, mastur-
bators, blood, David Lynch films

Dropped crotch jeans, graffiti,
stuffed artichokes

Action Movies, R&B

“The L Word,” Ladies Night

Conservatism, baseball, running

Quote

“I got the cancer from esmoking a lot. Now I 
s----s a lot.”

“I look for girls with soft teeth/Girls who have
dust on the floss in their medicine cabinet/It
taunts me/I kiss and lavish my tongue on their
molars and bicuspids.”

“I love pretty women with fat azzez.”

“Every word of this you deserve … I loved you
SO MUCH it turned into HATE.”

“The opposite sex has many fascinating body
parts.”

Friend’s screen name

Senor S---salot 
(male, 31)

Hysterical Glamour 
(female, 26)

MaH Sw4gg3r 
(male, age unknown)

Satisfaction Guarantee 
(female, 19)

J A Y 
(male, 19)

Vito’s virtual friends

ISSUES…
Continued from page 5 “I am a strong supporter of ini-

tiatives like Association Health
Plans, which allow small busi-
ness owners to pool together to
purchase insurance at significant-
ly reduced rates for workers,”
said Fossella. “In addition, I sup-
port Health Savings Accounts as
a way for Americans to set aside
money tax free for their health
care coverage. I also supported a
prescription drug plan under
Medicare that guarantees cover-
age for every senior in America.”

For his part, Harrison advo-
cates universal health coverage. 

“Twenty-seven cents on each
health dollar goes to adminis-
trative health costs in America,”
said Harrison. “In Canada, it’s
less than two cents.”

ABORTION
Fossella opposes it, but would

not answer questions about cir-
cumstances when he might allow
it. Harrison supports abortion
rights, albeit tepidly. 

“I fall somewhat in the mid-
dle,” said Harrison. “I think a
woman has the right to choose,
but not to rely solely on abor-
tion for birth control.”

DEATH PENALTY
Fossella supports it. Harrison

supports it in rare circumstances. 
“Prior to 9-11, I opposed it in

all circumstances,” said Harrison.
“I think it may now have a place
when you have crimes against
humanity.”

VERRAZANO TOLLS
Fossella wants to direct half

of the toll money toward easing
traffic on local roads that lead
to the bridge.

Harrison has other ideas.
“I want to see the toll on the

Verrazano-Narrows Bridge eli-
minated for residents of the dis-
trict,” he said.

The Brooklyn Paeprs

Even actors with no lines
sometimes exhibit some seri-
ously diva-like behavior, as
Dyker Heights’s illustrious
Regina Opera Company
found out this week. Thanks
to the frivolity of four child
actors, the company is scram-
bling to find four replace-
ments, ages 4-6, to act in its
upcoming production of
“Madame Butterfly.” “We
lost some of our actors,” ad-
mitted an opera company
spokeswoman. No speaking
or singing abilities required.
Kids must be able to look
cute. For more information,
email ReginaOpera@yahoo.com
orcall (718) 232-3555.

— Rubinstein

Opera
seeks
tiny
actors
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EPIC, New York State's senior prescription plan, 
has been helping eligible seniors save money on 
their prescription medications for many years. 

Now, EPIC can be used together with Medicare 
Part D coverage to help you save even more on 
your prescription medications. Medicare also 
provides a special benefit for seniors with 
limited incomes and resources called Extra Help.  
It is not too late to receive this benefit and EPIC 
can help you apply.

Use EPIC       and Medicare Drug Coverage
Together to Save More!

Yes, I’m interested in saving money on my prescrirr ption drugs.
Please send me a free EPIC brochure.

Name

Address

City

State Zip

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _

State of New York • George E. Pataki, Governor

To learn more, 
call 1-800-332-3742 
(TTY: 1-800-290-9138), 

or mail the coupon below to:
EPIC
P.O. Box 15018
Albany, NY 12212

To the editor,
I enjoyed your editorial on secrecy at

the Empire State Development Corpora-
tion (“Pataki’s wall of silence,” Sept. 23).

Critics of Atlantic Yards can make the
case of lack of transparency surrounding
the proposal until they’re blue in the face,
but you illustrate a very important point,
that secrecy at the ESDC is more than a
pattern, it’s a policy.

Thanks for jump-starting the con-
versation here in Brooklyn. It’s an im-
portant one because so much of our
borough is facing big state-sponsored
changes with little input and very few
answers. Lumi Rolley, Park Slope

To the editor,
Your article, “New deal lets Nets es-

cape to Queens” (Sept. 23), should be
no surprise to anyone. The Yank-
ees (Bronx), Mets (Queens) and
Nets (Brooklyn or Queens) all have
something in common.

They all remind me of why taxpay-
ers should just say no to using public
funds for any new major sports stadi-
ums. In ancient Rome, government at-
tempted to curry favor with the masses
by offering free bread and circuses. To-
day, we have sports pork.

How sad that taxpayers are continu-
ally asked to pay for new stadiums.
Public dollars are being used as corpo-
rate welfare to subsidize a private-sec-
tor business. The only real beneficiar-
ies are team owners and their
multi-million-dollar players.

And when you consider the cam-

W
E RAN INTO FOREST CITY RATNER
Vice President Bruce Bender in front of
Park Slope’s PS 321 the other day. We’ve

known Bender for a long time and we like talking
with him — even though he goes to town on us
like we were a Peter Luger porterhouse.

Bender’s persistent claim is that this paper is bi-
ased against his company’s Atlantic Yards devel-
opment. He says our reporters write “hit pieces”
that distort the truth about the project. He argues
that we don’t print “all the good things” FCR is
doing in Brooklyn (not that he had a list of such
things handy).

Bender would no doubt prefer us to be like the
New York Times, which has not only teamed up with
Bruce Ratner to build a new headquarters in Times
Square, but takes as gospel every press release from
its development partner. For whatever reason, the
Times has choosen not to cover Brooklyn’s largest
development ever with its usual critical eye.

In our line of work, we love to hear criticisms
like Bender’s. We are not infallible — which is
why we have, in fact, reached out to Bender and
his boss Bruce Ratner repeatedly with fair ques-
tions about the project to ensure that all the infor-
mation in our paper is accurate, up-to-date and
interesting to readers who may not be fully aware
of the details of the company’s 16-tower residen-
tial, hotel, office space and basketball arena proj-
ect.

Bender claims we don’t care about accuracy,
but our retort has always been that we are simply
covering the known impacts of the Atlantic Yards
project — impacts that state officials readily ac-
knowledged in their environmental impact state-
ment.

Bender and his spokespeople have done little to
assist our understanding of that document — not
even offering us their spin so that more of our cov-
erage might reflect the company’s thinking. As it

is, we feel we do a good job pointing out what
project supporters see as its benefits.

So that’s why, as we were chatting with Bruce
Bender, we reiterated our long-standing invitation:
We would like to interview Bruce Ratner, one on
one, and print the full, unedited transcript. The
reader could then judge for himself if our ques-
tions are fair and balanced. And he’ll get to hear
Bruce Ratner’s vision — not edited or taken out of
context. We’ll even upload the entire audio to our
Web site so no one could accuse us of malfea-
sance.

But Bender said no. 
That’s a pity. We want our readers to hear the

full depth of FCR’s “side” of the story.
Hence the invitation: A one-hour, mano-a-mano

interview which would be printed — as we said,
unedited — in an upcoming issue of The Brooklyn
Papers and Web cast at www.brooklynpapers.com.

So how about it Bruce and Bruce?

Our invitation to Ratner
OUR OPINION
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paign contributions made by team
owners, their affiliated employees, con-
sultants and lobbyists, there is clearly a
direct relationship between developers
and the elected officials.

Given the current municipal projected
deficits of several billion dollars in up-
coming fiscal year, professional sports is
not an essential service and shouldn’t
qualify for government subsidy.

Larry Penner, Great Neck, New York

To the editor,
Atlantic Yards is not about

jobs! Many projects will create jobs. If
Forest City Ratner proposed to build
two nuclear reactors and a plutonium
processing plant there, the four neigh-
borhoods would unanimously reject it
as inappropriate and misguided —
even though it would produce jobs! 

This is the calculus that must be
used here: Is a mega-development of
16 skyscrapers, which will be under
construction for 10 or more years, and
which will bring 18,000 more people
to the subway platforms and busses, as
well as vehicles to the already congest-
ed streets, worsening even more the al-
ready unsafe air quality — is this de-
velopment a good idea? 

These skyscrapers will be with us
for the next 100 years — long after the
construction jobs have moved on. The
decision should not be about jobs. So
let’s demand our politicians look for
something that will work for the peo-
ple who live here.

Michael H. McComiskey, Park Slope

Dirty job
To the editor,

Recently, my friend’s 91-year-old
mother got a $25 ticket from the Sani-
tation Department for putting a cottage
cheese container in her recyclables
bag. The zealous inspector had gone up
and down her block going through
everyone’s garbage to ferret out illegal
behavior.

But evidently massive littering is
just hunky-dory. My own neighbor-
hood, Ditmas Park West, is a prime
dumping ground for the Newsday
Marketeer. Once or twice a week, peo-
ple with shopping carts throw these cir-
culars on the sidewalks in front of
every house. Within hours, these eight-
to 10-page flyers are strewn all over
the well-kept lawns, the sidewalks and
the streets of the neighborhood.

I’ve called 311 several times to
complain, but each person I speak to
says that there’s nothing to be done
about this mass littering because Sani-
tation Department regulations permit
the distribution of advertising circulars.

When I tried to make the distinction
between circular distribution and litter-
ing, the response was to repeat the San-
itation Department regulation. In exas-
peration, I called the Sanitation
Department — but was told to call
311. 

This reminded me of Freddie
Prinze’s line in “Chico and the Man”:
“Is not my job.” 

Why are we paying these people at

311 and Sanitation if combating litter
is not their job?

Steve Slavin, Ditmas Park

Walkers unite!
To the editor,

I am in complete sympathy with the
bike riders in their dispute with the au-
tomobile (“Blood on the street,” Sept.
16). Certainly any driver who double-
parks in a bike lane should be ticketed
at double the rate for forcing a bike
rider to go out into the active traffic
lane and thereby endangering him or
herself, although a prudent bicyclist
might take the time to look before
changing lanes. Many drivers have lit-
tle respect for the bicycle rider.

That said, I believe it is also time
for the bike riders to respect the pedes-
trian. Bikers on sidewalks coming at
you at a decent clip are unnerving
enough, but when they go past you
from behind, it can really scare a per-
son. What would happen if the pedes-
trian suddenly turned to enter a house
or store just as the cyclist is passing?

And bikers often ride against traffic
on a one-way street. The pedestrian
may well look in the direction of on-
coming traffic only to be struck from
the other direction.

New York is a crowded city with all
types of moving objects vying for
space. Cyclists are often in the right in
their complaints. But, it is time that the
pedestrian has his say about bikers.

Richard Nininger, Park Slope

Opting out of
home delivery

Since the beginning of the year,
we’ve been home delivering Papers
throughout Brownstone Brooklyn.
Our unique system limits deliveries
to two Papers per building (elimi-
nating the kind of clutter caused by
circular and menu delivery services).

We hope everyone appreciates
our free home delivery, but realize
there are exceptions to every rule.

If you’ve received The Paper at
home and no longer want this
free service, you may “opt out” of
our delivery program by filling
out the online form at Brooklyn
Papers.com/html/about/optout
.html
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Grand Prize: One New York Steak & Seafood Super Deluxe Package:
(6) Filet Mignons; (6) New York Strips; (6) Lobster Tails; 2 lbs. of 
Jumbo Shrimp; (4) Rib Eyes; (2) Racks of Lamb.

First Prizes: Three Gourmet Dinners for Two:
(2) Filet Mignons; (2) Lobster Tails; 1 lb. of Jumbo Shrimp; 
(1) Chocolate Heaven Cake.

Second Prizes: Five Special Surf & Turf Packages:
(4) Filet Mignons; 1 lb. of Jumbo Shrimp.

Sweepstakes rules available at branch.†

*The checking account gift minimum of $100 must be maintained for one year or the value of the gift will be deducted from your account balance. Gifts 1 to 8 must be picked up in person or a rain check will be issued. Photos of gifts may not be exact model. All gifts while supplies last. Ridgewood Savings Bank 
reserves the right to make gift substitutions of comparable value and assumes no liability for any defects in, direct or consequential damages relating to the gift items. The warranty is the sole responsibility of the manufacturer. New deposits only. No gifts for in-bank transfers. Gift offer expires October 7, 2006 but 
may be withdrawn at any time. †Deadline for Sweepstakes entries is October 7, 2006.

We’ve been “Ridgewood” for 85 years 
and we’ve only just begun.

CELEBRATE COMMUNITY APPRECIATION DAYS
IN COBBLE HILL!

September 11 thru October 7 • 244 Court Street

Free Gifts • Sweepstakes Prizes • Special Saturday Events

244 Court Street • 718-923-0300 
www.ridgewoodbank.com

1. Farberware 9-Piece Kitchen Tool Set
2. Kidde Smoke Detector
3. Coby AM/FM Short Wave Radio
4. Conair 1875-Watt Hair Dryer

Enjoy Free Online Banking & Free Bill Pay, Too!

Hours: Monday to Wednesday & Friday: 10am-4:30pm; Thursday: 10am-6:30pm; Saturday: 9am-3pm Member FDIC

Saturday, September 16 Hot Dogs & Soda (12pm to 2pm) 

Saturday, September 23 KidCare Fingerprinting (11am to 2pm)

Saturday, September 30 Banjo Band (11am to 2pm)

Saturday, October 7 Popcorn/Soda/Flags (12pm to 2pm)

5. Proctor Silex Mini Chopper
6. Black & Decker Cordless Can Opener
7. Farberware 6-Piece Steak Knife Set
8. Rival Steam/Dry Iron

Free Special Saturday Events

Choose a special gift for a 
new Free Better Checking 
Account of $100 or more!*

Come in, enter our Surf 
& Turf Sweepstakes and 
you may win one of these 
mouth-watering prizes!

Jabus Building
Corporation

M A S O N R Y  S P E C I A L I S T S

Construction Financing Available
Purchase • Home Improvement

Debt Consolidation Loans

Jim & Deborah Buscarello
98 Van Dyke Street • (718) 852-5364

85 Court Street in Downtown Brooklyn

Open 7 Days A Week • (718) 243-0844
Subway: A, C, F, M, N, R, 2, 3, 4, 5 • 

Over 30 Years in Business • Featuring Home Delivery within Brooklyn

®

We Appreciate
Your Business!

10%
OFF

ALL STORE
MERCHANDISE
WITH THIS AD

50% OFF
SALE ON
FURNITURE

CHAIRS, TABLES,
DRESSERS, CHESTS

AND MORE!

ADOPTION
PREGNANT? Consider adoption.
24/7. Receive pictures/info. YOU choose
your baby’s family! Financial assistance.
(866) 236-7638.  Lic#123021.

FINANCIAL
**750-$200,000** Free Cash Grants
2006! Never Repay! Personal/Medical
Bills, New Businesses/Home, School.
No Credit Check Required. Fee Call 1-
888-896-4374, Ext. 29.

NO DOWN PAYMENT? PROBLEM
CREDIT? If you’re motivated and fol-
low our proven, no nonsense program,
we’ll get you into a NEW HOME. Call
1-866-255-5267. 
www.AmericanHomePartners.com.

FREE CASH GRANTS! $500 -
$500,000++ **2006** NEVER REPAY!
Personal/Medical Bills, Business,
School/House. Almost Everyone quali-
fies! Live Operators! AVOID DEAD-
LINES! Listings, 1-800-270-1213, Ext.
280.

FREE CASH GRANTS! $500 -
$500,000++ **2006* NEVER REPAY!
Personal/Medical Bills, Business,
School/House. Almost Everyone quali-
fies! Live Operators! AVOID DEAD-
LINES! Listings, 1 (800) 270-1213, Ext.
279.

IRS OR STATE TAX PROBLEMS? Get
instant relief. Call Chuck 1 (800) 487-
1992. www.safetaxhelp.com

NEED A LOAN? No credit - BAD cred-
it - Bankruptcy - Repossession -
Personal Loans - Auto Loans -
Consolidation Loans AVAILABLE! “We
have been helping people with credit
problems since 1991”. Call (800) 654-
1816.

HEALTH
AFFORDABLE HEALTHCARE: $155
monthly for the family. Hospitalization,
prescriptions, dental and more!
Preexisting OK! 800-971-7075.

INCOME OPPTYS
$1500 WEEKLY Guaranteed. Now
acepting applications. $50 CASH
Hiring bonus. (888) 318-1638.
www.USMailingGroup.com.

ASSEMBLE MAGNETS & CRAFTS
FROM HOME! Yearround Work!
Excellent Pay! No Experience! TOLL
FREE 1-866-844-5091, code 11.

DATA ENTRY! Work from anywhere.
Flexible hours. Personal computer
required. Excellent career opportunity.
Serious inquiries only.  1 (800) 344-
9636 Ext - 310.

MYSTERY SHOPPERS! Earn up to
$150 daily. Get paid to shop pt/ft. Call
now (800) 690-1272.

MATRESS CLEANING & Sanitizing
Business. Over 4000 European deal-
ers. New in U.S. Removes dust
mites/harmful allergens. Big profits,
small investment. Complete training
and support. Hygienitech. 1 (888) 999-
9030.

ARE YOU MAKING $1710 per
week? All cash vending routes with
prime locations available now! Under
$10,000 investment required. Toll Free
(24-7). (800) 990-6702 (24-7).

It is advised that you research all companies before responding to any of these ads. Under NO
cirumstances should you send money or give out your checking acct, license or credit card num-
bers before obtaining full information and verifying the legitimacy of the business. ong distance
rates may apply (toll-free numbers may direct you to pay-per-call numbers for further information).

INCOME OPPTYS
Earn extra income assembling CD
cases from home. Start immediately.
No experience necessary. (800) 341-
6573, ext. 1325
www.easywork-greatpay.com

ALL CASH BUSINESS! Local candy
vending route. $50K/yr. potential. 30
machines + candy. $5,495. Call (800)
704-5414.

DATA ENTRY! Work from anywhere.
Flexible hours. Personal computer
required. Excellent career opportunity.
Serious inquiries only. (800) 344-9636
Ext. 310.

ASSEMBLE MAGNETS & CRAFTS
FROM HOME! Year round work!
Excellent Pay! No Experience! TOLL
FREE (866) 844-5091, code 11.

$1500 WEEKLY Guaranteed. Now
accepting applications. $50 CASH
Hiring Bonus. (888) 318-1638. 
www.USMailingGroup.com

Hiring for 2006 POSTAL JOBS.
$18/hour starting avg. pay $57K/year.
Federal benefits. No experience need-
ed.  (800) 584-1775. Ref.#P7601. Void
in Wisconsin.

Absolutely All Cash! Do you earn
$800/day? Vending route. 30 machines
+ candy. $9995. (800) 807-6485.

MISCELLANEOUS
FOR SALE: STEEL BUILDINGS. 5 only.
25x30, 30x40, 40x50, 45x80, 50x100.
Must move now! Selling for balance
owed!! 1 (800) 741-9262 x50.

WANTED JAPANESE MOTORCY-
CLES: Kawasaki Z1-900, KZ900,
KZ1000, H2-750, H1-500, S1-250, S2-
350, S3-400. Cash Paid. 1 (800) 772-
1142. 1 (310) 721-0726.

ATTEND COLLEGE ONLINE from
home. Medical, Business, Paralegal,
Computers, Criminal Justice. Job
placement assistance. Computer pro-
vided. Financial aid if qualified. (866)
858-2121.
www.OnlineTidewaterTech.com

REAL ESTATE
TENNESSEE, 1 - 3 AC. Homesites.
Introductory prices. Deed restricted
comm. w/parks & lakes. Wooded &
paved roads. Owner financing, low
down payment.  (888) 811-2158.
www.TNLots.com.

DOUBLE YOUR INVESTMENT in 1
year. Builders lots in fastest growing
areas in Florida. Wholesale pricing.
(954) 605-6407.

DOUBLE YOUR INVESTMENT in 1
year. Builders lots in fastest growing
areas in Florida. Wholesale pricing.
(954) 471-7248.

NC MOUNTAINS!! Pre-construction
prices. New development! a ac.-10ac.
tracts with stunning views & access to
proposed lake. Starting at $39,900.
New cabin shell only $109,900. 1 (828)
652-8700.

TIMESHARE RESALES. Buy, Sell,
Rent. No commission or broker fees.
(800) 640-6886.
www.buyatimeshare.com

Classified
AD

NETworkCADNET

The Brooklyn Papers

It his first major act since losing the
race for Congress, City Councilman
David Yassky (D-Park Slope) is taking
aim at so-called “ludicrous” laws, which
prohibit such “crimes” as washing laun-
dry after midnight or hosing the crud off
sidewalks in the morning.

According to Yassky, whose bill was passed
on Wednesday, such arcane laws are rarely en-
forced, but they still manage to have a chilling
effect on small business.

“When you have things on the books that

are not enforced, it inhibits people,” said
Yassky. “It’s important that the written code
keep pace with the times.”

Some of the rickety laws date back to the
1930s, like the one that forbids people from
selling second-hand goods after dark. 

Other doozies include a rule that forbids
food vendors from displaying non-perishable
products on their carts.

Needless to say, not one of these so-called
ludicrous laws is of more modern vintage.

“None of the ones I’ve authored qualify,”
said Yassky. “I think they’re all really great…
That was a joke.” — Dana Rubinstein

The Brooklyn Papers

Even actors with no lines sometimes
exhibit some seriously diva-like behav-
ior, as Dyker Heights’s illustrious Regi-
na Opera Company found out this week. 

Thanks to the frivolity of four child actors,
the company is scrambling to find four re-
placements, ages 4–6, to act in its upcoming

production of “Madame Butterfly.”
“We lost some of our actors,” admitted an

opera company spokeswoman. “You know
how it is; some kids flip out.”

No speaking or singing abilities requires.
Kids must be able to look cute.

For more information, email ReginaOpera
@yahoo.com or call (718) 232-3555.

— Rubinstein

snatched the 26-inch gold chain
from his neck, plus a gold jew-
elry piece, and took $50 from
his pockets. 

The victim described one of
the two muggers as a white
Hispanic man, 6-foot-1, and
dressed in a black jacket.

Armed kids
A pair of gun-toting teenage

thieves riding one bicycle robbed
a Pratt Institute student in broad
daylight on Sept. 23, police said.

The 24-year-old victim was
walking home along Willough-
by Avenue, near Myrtle Avenue,
shortly before 2 pm when the
youngsters peddled up on a
BMX bike. The boy standing on
the back wheel pulled a black
handgun, pointed at her and in-
sisted, “Give me your stuff.” 

Before she could respond,
the young thug snatched her
handbag. The pair pedaled off
with her purse, which contained
a cellphone, keys, credit cards,
her Social Security card, U.S.
passport and New York State
unemployment identification.

Police are looking for two
black teens, both around age
13, roughly 5-foot-4 and 100
pounds. Both young hoods
dressed in black sweat jackets
and black jeans. 

Pushed around
Two women were attacked

from behind, and a thief ran off
with one of their purses in the
afternoon of Sept. 17. 

The 24- and 25-year-old
women were shoved to the
pavement as they walked to the
corner of Bond and Wyckoff

streets at 4:45 pm. The coward-
ly thug had only enough time to
snatch one woman’s purse and
bloody the other woman’s knee.

The bag contained $10, a
pink Motorola cellphone worth
$150, and several key pieces of
identification including the
woman’s driver’s license, her
Bulgarian passport and her So-
cial Security card.

Wrong number
A man lost a disagreement on

Sept.18 when the woman in-
volved in the fight taught him how
to dial a cellphone with his face.

The 56-year-old woman and
51-year-old man were arguing
around noon that day in an
apartment on Atlantic Avenue
near Third Avenue when the al-
tercation got out of hand. The
woman gave a new meaning to
the term “mobile phone” by
hurling it at the man, striking
him square in the cheek. 

When police showed up, the
man complained of pain and
swelling, but refused medical
treatment. 

The woman was arrested for
reaching out and touching
someone a little too roughly.

Tag team
It sounds like these robbers

watch too much professional
wrestling.

A pair of thugs tag-teamed a
19-year-old man on Sept. 18 and
stole his cellphone as the teen
was walking on Pacific Street.

As the victim approached the
corner of Fourth Avenue, the
dastardly duo pushed him to the
ground and proceeded to beat
him, punch him and kick him.

POLICE BLOTTER…
Continued from page 3

sustained multiple cuts and
bruises and his injuries were
later treated.

Morning mug
A chain snatcher surprised a

Baltic Street resident as she en-
tered her basement on Sept. 18,
police said.

The 39-year-old victim was
heading to the cellar around 9

Yassky axes archaic laws Dyker Hts opera
seeks tiny actors

One of the men also cut his arm
with a sharp instrument causing
substantial pain.

The victim’s phone was
snatched from its holster and
the pair fled the scene. The man

am to retrieve a bag she needed
for work when the stranger sur-
prised her from behind. “Give
me your f—ing chain,” he de-
manded, yanking the $300
necklace from her body before
she could respond.

The thief then pushed her to
the ground, leaving the victim
with scratches on her neck,
bruises on her arms and scrapes

on her back and knees. Police
are looking for a black man
around age 40, 5-foot-8, 160
pounds, with short hair, a gap
tooth and dressed in a black
jacket and blue jeans.

Nabbed
Police arrested a 54-year-old

thug who beat a 61-year-old
fellow during a surprise Hicks
Street attack on Sept. 14.

The victim was walking
home around 10 pm when the
stranger approached, near Lor-
raine Street. For reasons that
weren’t clear to cops, the as-
sailant smacked the victim in
the face with his fist, knocking
him to the ground where he suf-
fered cuts, scrapes and bruises. 

The attack attracted attention
and, eventually, the police. Of-
ficers arrested the younger man
on assault charges. The gravy:
the suspect is wanted on several
other charges, police said.

D’Town BID-ing for the future
The Brooklyn Papers 

A coalition of local property owners wants to
clean up a gritty corner of Downtown Brooklyn
through the formation of a new business improve-
ment district.  

If the proposed Court-Livingston-Schermer-
horn BID is formed, property owners within its
boundaries — Court Street to Flatbush Avenue be-

tween Atlantic Avenue and Livingston Street —
would pay an extra tax that would go straight to a
fund designated for maintenance and security of
the area.

City taxes already cover such things — but
many business leaders form BIDs to supplement
city services. There are dozens of such districts
throughout the city. — Ariella Cohen



lege town” metaphor, Sweet
Melissa’s is more like the facul-
ty club or the place your parents
took you for lunch during those
awkward college visits. You
feel a bit uncomfortable if you
go there in a sweaty t-shirt after
a run (by comparison, you’d be
overdressed in such an outfit at
the Tea Lounge).

The two joints have different
clienteles, certainly. But with
the Tea Lounge getting increas-
ing competition from other java
joints in Park Slope and with
Sweet Melissa being squeezed
by upscale bakers on Court and
Smith streets, it’s only logical
that both places would covet
each other’s grounds.

It’s unclear, of course, which
coffee shop/bakery/hangout will
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Quality Dentistry
Gentle care in our ultra-modern office

RONALD I. TEICHMAN, DDS
Saturday & Evening Hours

357 Seventh Avenue at 10th Street
768-1111

• Cosmetic Dentistry
• Reconstructive

Dentistry
• Gums & Implants
• Bleaching
• Nitrous Oxide

(Sweet Air)

• Cosmetic Laminates
& Bonding

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

COLONIC IRRIGATION

All phases of

General &
Cosmetic
Dentistry
Root Canal • Extractions

Periodontal Work • Crowns
Bridges • Porcelain Veneers

Bleaching • Dentures • Laminates

Advanced sterilization
and infection control.

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

(bet. 13th & 14th Sts.)

718/768-8372
www.jackirwindds.com

Evening Hours  Mon-Fri

Most Insurance & Union Plans
accepted as full or partial payment.

MetLife, UFT, DC37, PBA, Delta, Blue Cross,
Aetna, CIGNA, Unicare, Guardian, Healthplex,
Mgmt. Bfts. Fund, United Concordia, Ameritas.

SKIN CARE

FAMILY MEDICINE

Providing Excellence in All Phases of Dentistry

COSMETIC DENTISTRY: Porcelain Laminates, Tooth Color Fillings,
Metal Free Crowns. Porcelain Inlays, Onlays, Tooth Whitening

IMPLANT DENTISTRY: Surgical Placement and Restoration

PERIODONTICS: Non-Surgical and Surgical Treatment of Gum Disease

ROOT CANAL THERAPY: Using State of the Art Rotary Instrumentation

COMPUTERIZED DENTAL X-RAYS

CROWNS, BRIDGES, PARTIAL & FULL DENTURES

Emergency Patients are seen on the same day!

EUGENE D. STANISLAUS, D.D.S
LAMUEL A. STANISLAUS, D.D.S
189 Montague Street, Suite 800B - 8th Floor

Brooklyn Heights • Telephone: (718) 857-6639

OFFICE HOURS BY APPOINTMENT

COURTEOUS AND
COMPREHENSIVE

DENTAL CARE
Provided at our new spacious,

modern and friendly office

Start the
process months before
leaving to get your shots

• Yellow fever
• Typhoid
• Hepatitis
• Malaria prevention

–– BROOKLYN HEIGHTS FAMILY PRACTICE ––
185 Montague Street, 3rd Floor
Hours: Mon-Sat • (718) 624-6185

MEDICAL ADVICE
FOR TRAVELLERS

Plus

TRAVEL IMMUNIZATIONS

27 8th Avenue
(corner Lincoln Place)

Park Slope, Brooklyn

(718) 636-0425

1000 Park Avenue
(at 84th Street)

New York City, NY

(212) 288-1300

ALAN R. KLING, M.D.
BOARD CERTIFIED DERMATOLOGIST

Conditions Related To Hair, Skin & Nails

Before

After

Day & Evening Appointments • Affordable Fees
Many Insurances and Credit Cards Accepted

LASERS
FOR THE REMOVAL OF. . .

Hair, Broken Blood Vessels, Wrinkles,
Spider Veins (face & legs), Age Spots,
Acne Scars, Stretchmarks

LIPOSUCTION
Totally under local anesthesia.
Abdomen, lovehandles, thighs,

hips, male breasts.
Acne • Spider Vein Treatment

Chemical Peels • Botox • Collagen
Genital Warts • Herpes • Moles

FREE LIPOSUCTION CONSULTATION

BOTOX & RESTYLANE –
FOR WRINKLES

DERMATOLOGY

PSYCHOTHERAPYDr. Andrew Warshaw
Dr. Sari Rosenwein
Dr. Doug Pollack

Hours by Appointment
Sat. & Eve. Available

Free Consultation
24 Hr Phone Service

789-5700

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

Financing Available
Insurance Plans Welcomed

PARK SLOPE FAMILY

DENTISTRY
–– 245 Fifth Avenue ––

between Carroll & Garfield

We’ve Moved!

DENTISTS

Affordable Family Dentistry
in Modern Pleasant Surroundings

State of the Art Sterilization (autoclave)
Emergencies treated promptly

Special care for children & anxious patients
WE NOW ACCEPT OXFORD

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

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

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

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

and insurance plans accommodated

–––––––––
Jeff C. Strachan, DDS
189 Montague St., Suite #800A

Brooklyn Heights

–––––––––
(718) 783-0504

Office 

(917) 753-3314
Emergency

www.strachandds.com

Hours: Mon, Tues, Wed and Fri: 8am to 6pm
Saturday: By appointment only

General and Implant
Dentistry

• Bleaching/ZOOM 2
• Cosmetic Dentistry
• Crowns & Bridges
• Endodontics & Root Canals
• Periondontics • Oral Surgery
• Prosthodontics • Implants
• Treatment of Gum Disease
• Fixed & Removable Bridges
• Emergencies Seen SAME DAY

FINEST DENTAL CARE
Superior Services for Adults & Children

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

(718) 622-8020
Evening

and weekend
appointments

available.

Now in Park Slope!

Most
Insurance
accepted

DENTISTS

• LOSE WEIGHT

• GAIN MORE
ENERGY

• IMPROVE
DIGESTION

• REDUCE
CONSTIPATION

with

COLONIC
IRRIGATION

For treatment of Colon Dysfunction
Safe | Private | Clean | Effective

The Colon Health Center
222 Livingston Street, Downtown Brooklyn

718-852-4385
Appointments Mon-Sat • www.nycolonics.com

CHANGE YOUR LIFE, CHANGE
YOUR WORLD, FEEL BETTER

“Dr. Mendez helped me get out of my head and into my life.
He has helped me challenge the dominant culture

and create the life I want.” – Gary B., client

Dr. Rafael Mendez, Ph.D. is a long time community activist and Social Therapist,
who has worked for over 30 years in the diverse communities of New York City. He
works with people from all walks of life on issues of diversity, interracial relation-
ships, anger, depression, career issues and more.

Individuals / Couples / Group Therapy

Dr. Rafael Mendez, Ph.D.
104-106 South Oxford Street, Fort Greene, Brooklyn

www.socialtherapygroup.com

CALL FOR A FREE CONSULTATION: 718-797-3220
A30-11

The Brooklyn Papers

I want to get out, but they
keep pulling me back in.

Just when I thought it was
safe to never go back to Star-
bucks — what with Tea
Lounges and Sweet Melissas
popping up all over — the
company called me to tell me
about its new line of warm,
toasted sandwiches.

Your far-from-humble co-

lumnist got the first taste.
I actually like Starbucks

coffee, as well as the compa-
ny’s ethics, but I wouldn’t
wish their rubberized bagels
on an Iowa tourist.

The good news is that all
four egg sandwiches are quite
good, with the peppered bacon
and cheddar version a standout.

The better news is that
they’re priced at $2.95.

And the best news is that
the new, high-tech ovens that
Starbucks has installed in all
14,681,231 locations can also
be used to toast those lame
bagels, according to Jennifer
Miles, the company’s warm-
ing implementation manager.

Yes, Starbucks has a warm-
ing implementation manager.
Can the Tea Lounge say that?

— Kuntzman

COFFEE…
Continued from page 1

Ted Rothstein, DDS PhD
ORTHODONTIST

A winning smile is a priceless asset

Clear OrthoClear
BRACES

Standard Lingual

35 Remsen St.  Brooklyn Heights
www.drted.com  drted35@aol.com

(718) 852-1551
Cosmetic Teeth Whitening Center

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
R24/29-20

Immigration Attorney
Deportation & removal defense
Asylum, family/spousal &
employment-based immigrant
visas, H-1B petitions
Se habla espanol
Andrew Ehrinpreis
718-522-4348
548 Court Street, Suite #2
Bklyn, NY 11231 E51

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
A30-10

SOCIAL SECURITY
DISABILITY APPEALS
FREE OFFICE CONSULTATION
Stewart J. Diamond, Esq.

OFFICE LOCATED AT
111 Livingston St., Suite 1110, Bklyn, NY

(718) 210-4738
A30-10

FREE BANKRUPTCY
CONSULTATION

(718) COURT-ST
(718) 268-7878

Richard A. Klass, Esq.
Your Court Street Lawyer

UFN

ATTORNEYS
To advertise call (718) 834-9350

Are you

By your debt? Have you considered

FREE CONSULTATION

Call Richard S. Feinsilver Esq.

1-800-479-6330
111 Livingston Street, Brooklyn • www.feinlawyer.com

OVERWHELMED

BANKRUPTCY?

W29-5

E29-46

EVICTIONS
•LANDLORD AND TENANT CASES

•50 YEARS EXPERIENCE

•REAL ESTATE CLOSINGS

Goldberg & Lustig, Esqs

188 Montague Street, 5th Floor

(718) 858-4250

“We fight hard for you!”

ER30-26

• Auto/Bus/Train
• Trips & Falls
• Construction Accidents
• Wrongful Death
• Building / Stairs
• Sidewalk/Road Defects
• Truck Accidents

Se habla espanol / Consulta Gratis
718-858-2525

Accidents
FREE CONSULTATION

––––––––––––––––––––––––––––
Personal Attention to
your Personal Injury

Arthur Unterman
(718) 643-4000
26 Court St., #1806

Brooklyn, NY

W41

FOCUS . . . We Can Help!
• Child Support • Custody

• Paternity • Maintenance • Visitation
• Orders of Protection
Available FREE:

Paralegal Assistance - Court Advocacy - Referrals to
Social Service Agencies - Educational Seminars - Legal

Clinics - Initial consultation, Refer to Attorney if 
Necessary - Newsletters - AND MORE!

FOCUS: FOR OUR CHILDREN AND US
Call Monday - Friday, 9am-5pm

Brooklyn (718) 596-1017
Nassau (516) 433-6633     Suffolk (631) 854-0857

30 Years Experience
Fighting for Women’s Rights
Rape and assault cases, accidents,

on the job sexual harassment,
negligent security, medical malpractice

Free Consultation
Jane N. Barrett & Associates

189 Montague St., Suite 500 Bklyn Hts
(718) 237-3400 Espanol/Français

janebarrettlaw.com

THE
PENALTIES

If the person
did so willful-

ly or intention-
ally, then the civil liabilities
may be:

Section 1681n: Any person
who willfully fails to comply with
any requirement imposed under
this subchapter with respect to
any consumer is liable to that
consumer in an amount equal to
the sum of—

(1) (A) any actual damages
sustained by the consumer as a
result of   the failure or damages
of not less than $100 and not
more than $1,000; or

(B) in the case of liability of a
natural person for obtaining a
consumer report under false
pretenses or knowingly without
a permissible purpose, actual
damages sustained by the con-
sumer as a  result of the failure
or $1,000, whichever is greater;

(2) such amount of punitive
damages as the court may
allow; and

(3) in the case of any success-
ful action to enforce any liability
under this section, the costs of
the action together with reason-
able attorney’s fees as deter-
mined by the court.

If the person did so negli-
gently, then the civil liabilities
may be:

Section 1681o: Any person
who is negligent in failing to
comply with any requirement
imposed under this subchapter
with respect to any  consumer is
liable to that consumer in an
amount equal to the sum of—

(1) any actual damages sus-
tained by the consumer as a
result of the failure; and

(2) in the case of any success-
ful action to enforce any liability
under this section, the costs of
the action together with reason-
able attorney’s fees as deter-
mined by the court.

YOUR COURT STREET LAWYER
Hey! Someone pulled my credit report

Richard A. Klass, Esq., maintains a law firm engaged in general

civil practice in Brooklyn Heights. He may be reached at (718)

COURT-ST or RichKlass@courtstreetlaw.com for any questions.

By Richard A. Klass, Esq.

E38

win the hearts and minds of
each neighborhood, but the
cross-pollination is the talk of
the town.

“Sweet Melissa is great, but
you can’t hang out there be-
cause it’s so quiet,” said Zaro
Bates, a Carroll Gardens resi-
dent who is already a big fan
of the new Tea Lounge. “And,
let’s face it, the crowd is a bit
stuffier and fortysomething.”

Stuffy fortysomethings fired
back.

“I can’t go to the Tea
Lounge,” said one middle-
aged Park Sloper. “There’s
something about those couch-
es that…” Her voice trailed
off and she scratched herself
as if warding off bed bugs.

And younger non-breeders
sometimes complain about all

the babies at the Tea Lounge.
Screaming kids are a rarity at
Sweet Melissa.

“Basically, coffee shops
and bakeries in Brooklyn have
to make a choice of what they
want to be,” said Lauren Klein
of Carroll Gardens, a grad stu-

dent who was tapping away at
her laptop at the Cobble Hill
Tea Lounge the other day. 

“Do they want to be like this
place, which basically invites
you to buy a bagel and coffee
and sit here all day, or do you
want to be like Sweet Melissa,

which wants to serve you lunch
and have you go on your way?”

There are strong passions
on both sides (and some really
great passion fruit cheesecake
at Sweet Melissa). But some-
times, deciding where one gets
his coffee and writes the Great

American Thesis is not
weighed down under heaps of
cultural baggage.

“I actually used to go to
Naidre’s on Henry Street, but
they stopped letting me plug in
my laptop,” Klein said.

Now that means war!

And in a flanking move...

A Starbucks breakfast.
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EMPLOYMENT

REAL ESTATE SERVICES AND MERCHANDISE
YOUR LOCAL AGENT

MORTGAGES

Automotive

BUY POLICE
IMPOUNDS!
Cars from $29/mo!

36 months @ 8.5%APR!
For listings call

800-366-0124 xN762
A33

Computers
COMPUTER SOLUTIONS

Firewall Protection - Network Installation
(wired and wireless), Virus and Spyware
Removal - Stystem and Hardware Upgrades,
Repair and General Maintenance, On-site
Service - Se habla español. Free estimate.

(917) 415-6807
www.praxisinfo.biz

A40

Internet Services

www.ilandz.com
Sell – Buy – Auction

Advertise, Place classifieds
Upload pictures.

All free! free! free!
Email: ilandz@acesauction.com

M36

Merchandise For Sale

Gifts For All Occasions
10% off Candles, Lamps, Collectables,
Home & Garden Decor, Aromather-
apy, Sculptures, outdoor water fountains.
All orders shipped within 48 hours.

(917) 656-6246
www.bsgiftshop.com

W29-39

Help Wanted

Deli Help
Experienced Deli person &
kitchen help needed for busy
deli in Bay Ridge, Brooklyn.

Call (718) 680-8484
A38

– NOW HIRING –
Franchise Store on Shore Parkway
Looking for:

- F/T & P.T Associates
- Kitchen Help

Please submit your resume to:
brainpik@hotmail.com or

Fax (212) 868-2015 A38

Helper Needed
For pizzeria/café in Bensonhurst.
Cleaning, food preparation, some
odd jobs. Responsible person. No
experience necessary. Will train.

Call (718) 621-1260
A39

P/T Help Wanted

Administrative
Assistant

PT DAYS. Kingsview Homes Inc., a
co-op located in downtown
Brooklyn, is seeking a motivated indi-
vidual to work part-time Monday
through Wednesday from 10AM -
4PM in the site office. Candidates
must be computer literate in the MS
Office Suite. Must have a profession-
al attitude. Fax cover letter and
resume with salary requirements to:
(718) 875-5144.

A40

IS IT TIME TO SELL?
I would like to help you make this decision and
guide you through the process. If you are interested in
discussing options to sell your home please do not
hesitate to contact me.

Joe Cespuglio
(718) 622-9300 x202
(646) 522-5567 cell
joe@ahrlty.com
fax (718) 622-9380

AGUAYO
HUEBENER
REALTY GROUP

A37

&

We Know Brooklyn Best
All Points Real Estate

A full-service brokerage matching property owners
with prospective tenants and buyers

Specializing in Brooklyn’s Brownstone Neighborhoods.

•Brooklyn Heights •Carroll Gardens •Park Slope
•Boreum Hill •Prospect Heights •Fort Greene
•Cobble Hill •Clinton Hill •Bed-Stuy
•East Williamsburg/Bushwick.

Check out our inventory: ALLPOINTSRE.COM
All Points Real Estate

80 Livingston St. (near Court Street)

(718) 858-6100
E30-18

Mortgages made to order.
That’s Topdot!
Contact Rebecca, Mortgage Specialist
Your neighbor for over 30 years!

800.562.6152 x284

Mortgages from a new perspective

For qualified applicants only. Premium Capital Funding the Topdot Mortgage is a Registered Mortgage
Broker/Licensed Mortage Banker by the NYS Banking Dept.

A44

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
A30-0

Shares Wanted/ Brooklyn

Leading New York Homestay agency
looking for spare funished rooms for
our Japanese and other foreign stu-
dents attending ESL schools in
Manhattan. Monthly rent paid.
Typical stays are form 1-3 months.
Please write to 
sara@sarahomestay.com.

W40

APARTMENTS

Carroll Gardens

Storage Space for Rent
Approx. 700 sqft. Ceiling height 7 ft.
Cellar in residential building. No
food. Asking $700/month. Call
Frances Kopito. (718) 855-8482 /
(718) 757-4456. A41

Brooklyn

Downtown Bklyn
Spacious 1BR Co-op apartment.
Minutes walk to subways. Manhattan
bridges, Shopping, Restaurant, LIRR,
Courts Municipal Offices and
Schools. Manhattan Skyline views.
Immaculate Building. Broker: (718)
451-1650. A39

CO-OPS
& CONDOS

COMMERCIAL
STORAGE

Merchandise For Sale
Moving Sale - Windsor Terrace
Antique dining room set, recently
refinished with red Mahogany.
Livingroom set, re-upholstered.
Bedroom set - all Mahogany
wood, original finish. Please call for
appointment.

(718) 438-4975
ask for Jimmy

W29-39

Merchandise Wanted
Bob & Judi’s Coolectibles
LOOKING TO BUY

FROM COOL FUNKY RETRO
TO COUNTRY STUFF
AND FINE ANTIQUES

ONE ITEM TO ENTIRE ESTATES

718-638-5770
217 - 5th Ave (Union/Pres. Sts.)

A43

Music Instruction
5 String Banjo Lessons

BLUEGRASS, ROCK AND FOLK
FUN, SYSTEMATIC, EFFECTIVE TEACHER

Performing Player –
with the band CITI GRASS

Beginners a Specialty
Located in Cobble Hill

Call Sandy at (718) 923-5657
A41

SLOPE MUSIC
Instrumental & Vocal

Jazz • Classical • Folk • Rock
Call for free interview

slopemusic.com
Bands available

718-768-3804 A41

L    KING TO BUY? OR YOU JUST
WANT TO RENT - GIVE US A CALL!
We specialize in most pre-war, elevator buildings, fully featured with renovated
kitchens complete with brand new appliances and stunning cabinetry. These
spectacular apartments are accented by plenty of light that reflects off the beautiful-
ly refinished hardwood floors and freshly painted walls.

* Studio, 1 and 2 BRs Co-op apartments for rent and for sale directly from the Sponsor *

Specializing in other Brooklyn Neighborhoods:
• BAY RIDGE  • BENSONHURST  • DITMAS PARK  • PROSPECT/LEFFERTS GARDENS  • CROWN HEIGHTS

We offer complete coverage of the Greater NY Area
MANHATTAN QUEENS BRONX WESTCHESTER

MaxxRealty.com
1-888-751-8500

Managing the Best Buildings on the block™ A30-01

Midwood

Go West! Next Stop:
Maplewood, NJ

Your Brooklyn neighbors
are already living here!
Chosen by New York Magazine as one of the

Top 10 affordable suburbs in the New York Metro area.

145 Maplewood Avenue
Maplewood, NJ 07040

Owned And Operated by NRT Inc.

Amy Paternite
SALES ASSOCIATE

Cell: 917-442-5130
amy-paternite@burgdorff.com
www.burgdorff.com/amy-paternite

A37

New Jersey

LEGAL NOTICES

LEGAL NOTICES

Park Slope

Brownstone Brooklyn

BROWN HARRIS STEVENS–––––––––––––––––––––––––––––––––––––
Established 1873

LEADERS IN TOWNHOUSE SALES
The first six months of 2006 has clearly been a
success story for the Townhouse Division at
Brown Harris Stevens. We are responsible for in
excess of $40,000,000 in townhouse sales for the
first two quarters of 2006. We have sold more
than 20 homes in the prime areas of Park Slope
this year. We sell more of our own listings than
any other brokerage firm in Park Slope and more
of the premier listings in excess of $2,000,000.

Please contact Trish Martin at Brown Harris Stevens for
Sales Information: (718) 399-4125 or e-mail: TMartin@bhsusa.com

YOUR ONLY CHOICE FOR IMPORTANT
PARK SLOPE REAL ESTATE

Brown Harris Stevens LLC 100 Seventh Avenue, Brooklyn, New York 11215
Tel 718.230.5500   Fax 718.622.2721   BrownHarrisStevens.com

Trish Martin

A30-09

NOW HIRING:

Arts & Entertainment
Associate Editor

The Brooklyn Papers is seeking an Associate Editor to assist with
publication of its weekly, award-winning arts and entertainment section,
GO-Brooklyn, and its monthly section, The Brooklyn Bride.

Candidates should have a passionate interest in Brooklyn’s cultural ren-
aissance. Experience in newspaper or magazine writing, as well as editing,
is desirable. 

Our Associate Editor will work closely with the Features Editor, assisting in
all tasks necessary for the production of GO’s weekly, 6-to-8-page broadsheet
section; The Brooklyn Bride’s monthly, 2-page spread; and their Web sites.
This includes original reporting and writing; factchecking; assignments for and
editing work from our team of freelance writers and photographers; and
more.

This is a high-energy, career-propelling opportunity with Brooklyn’s real
newspapers. (Please check us out online at www.BrooklynPapers.com and
click on GO-Brooklyn or The Brooklyn Bride.) We offer an industry-competi-
tive salary plus benefits.

Please send your cover letter in the body of the e-mail, and attach your re-
sume along with a writing sample, to Employment@BrooklynPapers.com (put
Associate Editor on the subject line). Or mail the same to Lisa J. Curtis, Fea-
tures Editor, The Brooklyn Papers, 55 Washington St., Suite 624, Brooklyn, NY
11201. No phone calls please.

Brooklyn

Clinton Hill
OPEN HOUSE: Sat & Sun, Oct. 7th & 8th,
12-5pm. 16 Monroe St. between Clason &
Franklin. 2 fam Semi-Detached 2 over 2.
New electrical plumbing & sprinkler system.
Newly renovated (gutted). Hardwood
floors, loads of closet space, large garden.

Naucorp.com  718-622-8150
A38

Renter’s Insurance
Only $12.66 – Everyone Qualifies

$10,000 coverage against fire
& forced-entry theft

Melvin M. Hurwitz
105 Court St. in Dwntn, Bklyn

718-596-2000
Real Estate/Insurance/Notary Public

E30-13

INSURANCE

HOUSES
FOR SALE

Co-ops, Condos,
& Renters

Call for free quote
Charles Randazzo
Exclusive Agent

718-852-2003
ALLSTATE®
You’re in good hands.
©Allstate Insurance Co.
Northbrook, Illinois 2006

E43

EG PRESTIGE FUNDING
As low as 1% (APR 1.85%).

100% FINANCING AVAILABLE
No application or appraisal fees

FREE RATE QUOTE!
(646) 302-1585

Registered mortgage broker, NYS Banking Dept.
loans arranged with third providers

M51

MORTGAGES

INSURANCE

HOME IMPROVEMENT
CONTINUED FROM BACK PAGE

Security

A44

Metropolitan Pro-Tek
Security Systems, Inc.

Commercial, Industrial & Residential

Already have a Security System? No Problem!!
We service, monitor and maintain existing security systems.
Our extensive experience enables us to confidently provide

service to older, legacy security systems.

Licensed By:
The State of New York, DEPARTMENT OF STATE, License #: 12000260784

The State of New Jersey, ATTORNEY GENERAL’S OFFICE, License #: 34BA00106900

We Are Fully Insured

(718) 921-3795
See us on the WEB www.metro-pro-tek.com

• Burglar Alarms
• NYC Recognized Fire Alarm Systems
• Central Station Monitoring
• Video Surveillance/CCTV
• Intercom Systems
• Computer Networking
• Home Theater & Whole House Music Systems
• Public address & Sound Systems
• Central Vacuum Systems

Specializing in HONEYWELL/ADEMCO Wireless Security Solutions

Serving
New York and
New Jersey

For Over
20 Years

–––––––
NBFAA
Electronic Life Safety,
Security & Systems
Professionals

Tree Service

Serving all the 5 Boroughs
JC TREE SERVICE

All Phase of Tree WorkFREE ESTIMATES LICENSED & INSURED

SE HABLA
ESPAÑOL

SENIOR
DISCOUNT

• Tree Removal
• Stump

Grinding
• Pruning

• Free Load
Of Wood

Chips

Same Day Service*
24 Hr. Emergency Service

718 896 2158
COMMERICAL • RESIDENTIAL

W50

Rubbish Removal

FIVE STAR CARTING INC

• Carting & Garbage Removal
• Clean-Outs  • Roll-Off Service
• Shredding/Record Destruction
• Construction Debris Removal

718 349-7555

RESIDENTIAL &
COMMERCIAL

Serving All
of NYC

Mention Brooklyn Papers For Special Service Rates In Your Area

FAST
SERVICE

FREE
ESTIMATE

A38

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

A Division of Dragonettie Bros. Landscaping

A41

GET RESULTS!
To Advertise in the

Home Improvement Section

Call (718) 834-9350

W30-24

GREG’S EXPRESS
RUBBISH REMOVAL

We Do All The Loading & Clean-Up
Old Furniture & Appliances

Office, Home & Yard Clean-Ups
Construction & Renovation Debris

Single Items To Multiple Truckloads
• On-Time Service • Up-Front Rates

• Clean, Shiny Trucks
• Friendly, Uniformed Drivers

Commercial Stores Welcome!
Demolition

All Size Containers
Serving the Community

Member Brooklyn Chamber of Commerce
Prompt & Professional • 24hr - 7 days

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

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

10th year with The Brooklyn Papers

M.N.E. Recyling
Clean Out Services
Commercial    Residential
Attics • Backyards • Basements

Evictions & New Home
Move In/Out Clean Outs
Construction Debris &
Scrap Metal Removal

(718) 769-7573
Bic #1549                   Insured A42

Trucking
1-2-3 Men w/Truck & Van
Any Job – Reliable & Guaranteed

Stairs Specialist at no X-tra cost
Low Low Rates

We Do Clean-outs
Call Joe (646) 721-2030

A39

Upholstery

Free Estimates

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

B37

Perfect Touch
Decorators

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

and verticals
• Table Pads

Windows

A43/30-37

Wood Stripping

A30-03

*** 20% OFF Fall Specials ***
Single panel DOORS - Now $150.

Bi-fold SHUTTERS - Now $75.
BALUSTERS - Now $17

Stripped to bare wood, and sanded.
FREE PICK UP AND DELIVERY IN

BROWNSTONE BROOKLYN!
(Minimum quantities apply)
Please present coupon for savings

PARK SLOPE PAINT STRIPPERS
Careful, considerate workmanship since 1959

CALL (718) 783-4112

Quality Replacement
Windows and Repairs
Repair ALL TYPES of windows.

Screens and insulated glass.
Save Energy!

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

W30-35

Waterproofing

W40

Now Online!
P/T Help Wanted

PART-TIME
Do you love babies?

National baby photo company seeks
reliable person to photograph babies
at Cobble Hill area hospital. 3-4 days
per week, including weekends.
Morning hrs. Bilingual Spanish/
English. No experience necessary.
Call 1-800-637-9323 x 402.

A38

Income Oppty

Now Hiring for
2006 Postal Jobs

$18/hr starting
Avg Pay $57k/yr
Federal Benefits

Paid Training and vacations.
No experience needed.

1-800-584-1775
Ref# P5802

W51

Situation Wanted

Housekeeper Available: our young,
energetic, reliable housekeeper of 11
years seeks part time position. For
reference call (212) 567-3005 or (646)
299-7942

W37

NOTICE OF PUBLIC SCOPING MEETING.
BROOKLYN PIERS 7-12. The City is embarking
on a comprehensive planning effort to allow for
thoughtful and sustainable development on Piers
7 through 12 in Brooklyn that fosters maritime
waterfront development, creates an interesting
and economically vibrant place, and engenders
better connections between the upland and
waterfront. An Environmental Assessment
Statement (EAS) has been prepared to review
any potential impacts of the proposed project,
which includes: acquisition of property from the
Port Authority of New York and New Jersey, and
Zoning changes. The proposed project is subject
to the City’s Uniform Land Use Review Process
(ULURP). The EAS determined the potential for
significant impact, thus requiring a detailed envi-
ronmental investigation for the preparation of an
Environmental Impact Statement (EIS). A Draft
Scope of Work for the EIS has been prepared for
public comment. A Public Scoping Meeting will
be held on Thursday, October 12th 2006 at 6:00
PM at the Long Island College Hospital, 339
Hicks Street at Atlantic Avenue, Brooklyn, NY
11201. The purpose of the meeting is to provide
the public with the opportunity to comment on
the Scope of Work for the Environmental Impact
Statement. The period for submitting written
comments will remain open until October 26,
2006. A copy of the EAS and Draft Scoping
Document for the project may be obtained by
any member of the public from Pam Willke, at
the New York City Economic Development
Corporation by calling (212) 312-3710, or from
the website at: 
http://www.nycedc.com/Library/Studies/Brookly
nPiers7to12.html BP38

Notice is hereby given that an Order entered by
the Civil Court, Kings County on the 31st day of
August, 2006, bearing the Index Number
N500735/2006, a copy of which may be exam-
ined at the Office of the Clerk, located at CIVIL
COURT, KINGS COUNTY, 141 Livingston Street,
Brooklyn, New York 11201, in room 007, grants
me rights to: Assume the name of: Mary Helen
Biscette-Titus. My present name is: Mary Helen
Biscette. My present address is: 1625 Rockaway
Parkway, Brooklyn, New York 11236. My place of
birth is: St. Lucia, West Indies. My date of birth is:
January 16, 1968. BP38

SUPERIOR COURT OF WASHINGTON FOR
COUNTY OF CLARK. IN RE THE INTEREST OF:
ALVAREZ, MONTREAL SHAWNDRE. DOB: 02-
17-94. NO. 06-7-00945-4. SUMMONS. THE
STATE OF WASHINGTON TO: MICHELLE A.
WOODS, mother; PAUL ALVAREZ, father; of the
above-named minor child; And to anyone having
or claiming to have any rights or interests in or to
the said child. You are hereby notified that a
Termination Petition has been filed in the above-
entitled court, and a hearing on such petition will
be held on October 27, 2005, in the Clark County
Superior Court, 1200 Franklin Street, Vancouver,
Washington, at 2:30 p.m., Adoption/Termination
Docket, when and where all persons interested
may appear and show cause why the court
should not enter such orders as may be in the
best interest of said child. This petition begins a
process which may result in permanent termina-
tion of the parent/child relationship. You have the
right to have a lawyer represent you at the hear-
ing. A lawyer can look at the files in your case,
talk to the social worker, tell you about the law,
help you understand your rights, and help you at
hearings. If you cannot afford a lawyer, the court
will appoint one to represent you. To get a court
appointed lawyer you must complete a financial
Statement, have it notarized, and return it to the
social worker. The Social worker can be reached
at (360) 993-7900. DATED this 1st day of
September, 2006. ROB MCKENNA, Attorney
General. /s/ BONNIE Y. TERADA, Assistant
Attorney General. WSBA# 17335. BP38-40

NOTICE OF SALE. SUPREME COURT - COUNTY
OF KINGS. BANKERS TRUST COMPANY OF
CALIFORNIA, Plaintiff against JOHN SYKES, et
al. Defendant(s). Pursuant to a judgment of fore-
closure and sale duly granted 2/6/2006, I, the
undersigned Referee will sell at public auction at
Room 261 of Kings County Supreme Court, 360
Adams St., Brooklyn, NY 11201 on 10/12/2006 at
3:00PM premises known as 398 Hancock St.,
Brooklyn, NY. ALL that certain plot, piece or par-
cel of land, with the buildings and improvements
thereon erected, situate, lying and being in the
Borough of Brooklyn, County of Kings City and
State of New York. Block 1841 Lot 17
Approximate amount of lien $474,207.25 plus
interest and costs. Premises will be sold subject
to provisions of filed judgment, Index #:

18543/01. MARK ANTHONY LONGO, Esq.,
Referee. Sheldon May & Associates, Attorneys at
Law, 255 Merrick Road, Rockville Centre, New
York 11570. Dated: 8/29/2006 Our File#: 15822
jvl. BP35-38

Notice is hereby given that an Order entered by
the Civil Court, Kings County on the 22nd day of
September, 2006, bearing the Index Number
N500813/2006, a copy of which may be exam-
ined at the Office of the Clerk, located at CIVIL
COURT, KINGS COUNTY, 141 Livingston Street,
Brooklyn, New York 11201, in room 007, grants
me rights to: Assume the name of: Elsie Ramos.
My present name is: Elsa Ramos a/k/a Elsie
Ramos. My present address is: 468 Gates
Avenue, Brooklyn, New York 11216. My place of
birth is: New York, New York. My date of birth is:
April 1, 1966. FG38

Notice is hereby given that an Order entered by
the Civil Court, Kings County on the 25th day of
September, 2006, bearing the Index Number
N500820/2006, a copy of which may be exam-
ined at the Office of the Clerk, located at CIVIL
COURT, KINGS COUNTY, 141 Livingston Street,
Brooklyn, New York 11201, in room 007, grants
me rights to: Assume the name of: Camila
Bañuelos Requa. My present name is: Natascha
Sol Banuelos Requa. My present address is: 14
Fort Greene Place, Brooklyn, New York 11217.
My place of birth is: Brooklyn, New York. My date
of birth is: January 15, 2006. FG38

Notice is hererby given that an Order entered by
the Civil Court, Kings County on the 26th day of
September, 2006, bearing the Index Number
N500824/2006, a copy of which may be exam-
ined at the Office of the Clerk, located at CIVIL
COURT, KINGS COUNTY, 141 Livingston Street,
Brooklyn, New York 11201, in room 007, grants
me rights to: Assume the name of: Dylan J.
Gurshumov. My present name is: Dylan J. Gur.
My present address is: 930 East 7th Street,
Brooklyn, New York 11230. My place of birth is:
New York, New York. My date of birth is:
November 19, 2003. KEN38

ORDER TO SHOW CAUSE. Index No.: 28932/06.
In the matter of the application of HELEN BUR-
NEY, Under RPAPL 1921 to discharge a
Mortagage affecting premises at 314 Scholes
Street, a/k/a 309-11 Meserole Street, Brooklyn,
New York (Block: 3047; Lot: 15; Kings County).
Upon the annexed verified petition of HELEN
BURNEY, verified on September 19, 2006, LET
the City Register of the City of New York, County
of Kings, and Scholes-Meserole Realty Company,
show cause before this Court before the Hon.
Justice  presiding, Part 29 thereof, Supreme
Court of the State of New York; County of Kings,
to be held at the courthouse known as and locat-
ed at 360 Adams Street, Brooklyn, New York,
Room 361, on October 19, 2006, at 9:30 in the
fore-noon of that day or as soon thereafter as
counsel can be heard, why an Order should not
be made and entered by this Court: a) canceling
and discharging the certain mortgage originally
made by Superior Fibers, Inc. to Scholes-

Meserole Realty Company, on or about May 31,
1977, and recorded in the office of the City
Register of the City of New York, County of
Kings, on June 2, 1977, in Reel 923, Page 553,
given to secure payment of the sum of
187,500.00, covering premises located at 314
Scholes Street a/k/a 309-11 Meserole Street,
Brooklyn, New York; b) directing the City
Register of the City of New York, County of
Kings, in whose office the said mortgage has
been recorded, to mark the mortgage cancelled
and discharged in its books and records; and c)
further ordering and directing that the debts or
obligations secured by such mortgage be can-
celled; and d) along with such other and further
relief as this Court deems just and proper, and let
service of this Order, together with the summons
and complaint petition upon which it is based, be
made not less than 7 days before the return date
hereof, upon the City Register of the City of New
York, County of Kings, at the Municipal building,
210 Joralemon Street, Brooklyn, New York, and
on SCHOLES-MESEROLE REALTY COMPANY, a
New York Partnership, by publication as follows:
Kensington Papers and such service upon same
shall be deemed good and sufficient service
thereof. Enter: J.S.C. KEN38

Effective January 1, 2007, United Healthcare
Insurance Co. of New York will no longer offer
coverage of UnitedHealthcare Medicare
Complete Choice Rx benefits to our Medicare
members in Kings County, New York. If you are a
current member, you may remain enrolled until
December 31, 2006. For additional information,

we suggest you call 1-888-867-5537/1-888-685-
8480/TTY Monday - Friday 8:00 am - 5:00 pm.
For help and information about Medicare, please
call the 1-800-Medicare (1-800-633-4227).
Individuals that use a telephone device for the
hearing impaired can call 1-877-486-2048. BP38

Notice is hereby given that an Order entered by
the Civil Court, Kings County on the 6th day of
September, 2006, bearing the Index Number
N500756/2006, a copy of which may be exam-
ined at the Office of the Clerk, located at CIVIL
COURT, KINGS COUNTY, 141 Livingston Street,
Brooklyn, New York 11201, in room 007, grants
me rights to: Assume the name of: Eliezer Silver.
My present name is: Nathan Silver. My present
address is: 1416 40th Street, Brooklyn, New York.
My place of birth is: Brooklyn, New York. My date
of birth is: November 16,2005. BR38

Notice is hereby given that an Order entered by
the Civil Court, King County on the 27th day of
September, 2006, bearing the Index Number
N500828/2006, a copy of which may be exam-
ined at the Office of the Clerk, located at CIVIL
COURT KINGS COUNTY, 141 Livingston Street,
Brooklyn, New York 11201, in room 007, grants
me rights to: Assume the name of: Victoria Huishi
Yang. My present name is: Victoria Zeng Hui
Yang. My present address is: 8855 Bay Parkway,
Brooklyn, New York 11214. My place of birth is:
New York, New York. My date of birth is:
February 25, 2005.

BEN38

Notice of Formation of On Three, LLC. Articles of
Organization filed with Secy. of State of NY (SSNY) on
8/15/2006. Office location: Kings County. SSNY desig-
nated as agent of LLC upon whom process against it
may be served. SSNY shall mail process to: The LLC, 125
Court Street, Apt. 3Qs. Purpose: any lawful activity.

BP38-43
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Architects

E30-25

Bathrooms, Kitchen & Tile

A30-02

Installations of
All Ceramic Tile,

Marble, etc.
Custom &

Commercial

Fax # (718) 987-3935

Free Estimates
7 Days a Week

Chris and Gerry
(718) 987-8856

• VIOLATIONS REMOVED •
• BASEMENT & CELLAR

LEGALIZATIONS •
Renovations/Enlargments/Residential
Decks/Industrial/Commercial Design

29 Years of Quality Service & Experience

(718) 855-1237

Electricians

Joseph Prestia
General Contracting Heating & Mechanical

(718) 382-7648 • (917) 796-0063
HIC Lic#802801 Insured

Take care of your Heating concerns
before you’re left out in the COLD.
A simple Heating system check up
NOW can save you thousands of
dollars later.

A Full Service Contracting
company with Heating Expertise

• Gas Boilers • Water Heaters • Boiler
Rewiring & Trouble Shooting • Bathrooms

Completely Remodeled • Kitchen & Finished
Basements • Ceramic Tiles Marble & Granite

A48

HOME IMPROVEMENT INC.

All Kinds of Home Remodeling. Renovations & Repairs
FULLY INSURED AND NYC LICENSED      NYC HIC LIC# 1175612

Full Interior Renovations - Basements - Kitchens - Bathrooms - Marble Tiles - Stone Tiles -
Kitchen Cabinets - Granite Counter Tops - Oak Floors - Ornamental Molding & Medallion -

Doors - Custom Closets - Finished work - Decks
www.jabezhomeimprovement.com

Email: info@jabezhomeimprovement.com

Residential   718-763-1019 Commercial

Ask for
Ricky or Nigel

A40

HOME IMPROVEMENT

HOME IMPROVEMENT INC
ROOFING SPECIALIST

Jobs are Owner Supervised
We have been

doing a great job
for over ten years

718-375-8292

AVANTI

INTERIOR
• Bathrooms

• Custom Kitchens
• Finished Basements

• Ceramic Tile
• Custom Carpentry

• Dry Wall
• Doors

• Painting

EXTERIOR
• Roofing
• Siding

• Windows
• Custom Decks

• Additions
• Dormers

• Roof Raisers

Lic# 1157104
Insured

& Bonded

A30-26

Exterminators Movers (Licensed)

EX
PE

RT

PE
ST

 CONTR
OL

ANY HOUSE
EXTERMINATING INC.

Residential • Commercial • Industrial

• Rodents • Roaches • Fleas
• Water Bugs • Bed Bugs

Use The Company with the Scientific Approach

(718) 443-9134
www.AnyHouseExterminator.com

Don’t Be Bugged, Call NOW!
FULLY LICENSED AND INSURED A38/30-27

We understand how hard it is to find a
great electrician who values your time. 

• We charge by the job, not by the hour
• Our trucks are stocked with thousands of parts,

so 90% of the work is done on the spot.
• Technicians specializing in repair and upgrades 

of older homes built before 1980
• Saturday appointments available.
• 100% money back guarantee.
• Mention this ad and save $25.

Call 718-389-9898
www.ChristJon.com

Christopher John

Electrical Inc.
A30-08

Decks

Custom Decks
• Roof Decks
• Pool Decks
• Garden Decks
• Deck Restoration
• Power Washing

• Deck Refacing
• Trex Easy Care
• A.C.Q. Pine
• Hardwoods
• P.V.C. Decking

Licensed 
Bonded • Insured

www.1800983deck.com

1-800-983-DECK
(1-800-983-3325)

718-227-2629
A36

Handyman

Painting

FREE ESTIMATES
FULLY INSURED

SURE THING
HANDYMAN SERVICES

Painting • Carepntry • Masonry • Plastering Restoration
Paper Hanging • Ceramic Tile Work • Stone Gardening

BUILDING MAINTENANCE AVAILABLE
PROFESSIONAL & RELIABLE • ALL WORK GUARANTEED

Call Robert 718-249-6928 • rcbobtbest@verizon.net

A40/30-27

Gardening

MORE Home
Improvement Classifieds

on inside page

Carpet Cleaning

Contractors

Bathrooms, Kitchen & Tile

A30-36

Carpentry

Wood Specialties
We install moulding & crowns.
Install and fix doors, build walls. We
aslo do painting & plastering.

Call Maggie (347) 385-4728
www.warsaw-painting.com

M46

Carpentry Plus
• Closets • Kitchens • Sheet Rock
Walls • Taping to finish • Painting
• Hardwood Floors • Wall Units

• Window Installation • Tile Work

Dependable with references
Kevin (718) 331-9251

A40/30-30

Plumbing and Tile Work. Toilets,
faucets and shower bodies replaced.
Specializing in tile jobs – large and small.
Free Estimates • Reasonable Rates
John Costelloe (718) 768-7610

John
Costelloe

Cleaning Services

Est. 1980

“Old Fashioned Irish Cleaning”
Specializing in:

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

718-279-3334
A36/39/30-28

Cleaning Services
ENLIGHTENED
CLEANING SERVICE, INC.

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

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

Bonded and Insured A40

Contractors

A30-37

Interior renovations
and reconstructions

Kitchens, Baths, Closets and Offices.
Painting, drywall, plumbing, floor-
ing, tiling, carpentry, and more

The Total Contractor
Total reliability

- prompt, kept scheduling

Total experience
- experienced craftsmen

Total back-up
- advice and guidance

Insured, Bonded, License: #1190150
References available

Total Property Services, Inc.
Call for free job analysis and estimate.

917-682-0085
Dorothy

A30-29

W48

A30-10

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

KNOCKOUT
RENOVATION
–––––––––––––––––––––––
DESIGN • PRODUCTS • REMODELING–––––––––––––––––––––––

Residential Remodeling
Specialists

Complete Home Interior
and kitchen remodeling

License# 1207599
View previous projects @

www.knockoutrenovation.com

718-745-0722

Ready, Willing & Able
Home Improvement, Inc.
“No Job Too Big or Too Small”
Kitchens, Baths, Basements,

Steel Entry Doors, Sheetrock,
Windows, Painting, Siding,

Extensions, Roofing & More

(718) 236-9466
Lic. #      FREE ESTIMATES Insured
898711 Office: 6419 Bay Parkway

Contractors
Heron Construction
Specializing in Carpentry, Drywall,
Painting, Tile Work & Window
Surfaces

Call (718) 450-1851
X: (718) 277-1963 E: Heron80@aol.com

Fully Insured • Lic#534440
A30-1

A49

A30-21

A45

A42

MAXIMUM
Construction Works, Corp.
Professional Complete Renovation

Brownstone Specialist
Residential Remodeling
Roofing & Waterproofing
Kitchens & Baths
Satisfaction Guaranteed

FREE ESTIMATES

347-245-5419
Lic#1083706/Insured

CMO HOME
IMPROVEMENT
GENERAL CONTRACTOR
• Fin. Basements • Kitchens
• Bathrooms • Framing
• Sheetrock • Doors
• Plastering • Decks
• Retaining Walls• Painting
• Hardwood Flooring • Pergo
• Ceramic Tile • Windows

ALL MASONARY WORK;
BRICK WORK & POINTING

Call Chris O’toole for all your
Home Improvement needs.

(917) 400-6028
Licensed & Insured

Free Estimates

Timeless Construction
and Restoration, Inc.

Continuing two generations of fine
craftsmanship in the downtown
Brooklyn area.
SPECIALIZING IN ALL PHASES
OF INTERIOR RENOVATIONS

Complete Rehabs • Kitchens
Baths • Finished Basements

Painting • Plastering
All Floors and Tile
Finish Carpentry

15th yr with The Brooklyn Papers

License #HIC1099974 and Insured

718-979-0913

Decks

W30-27

Electricians

A46

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

Call me. Anthony Illiano
Licensed electrician

718-522-3893

DECKS
byBart

ROOF • GARDEN • TERRACE
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

Electricians

Licensed & Insured/ Residential-Commercial
Renovations, alterations, outdoor light-
ing, track lighting, violations removed,
AC lines. Adequate wiring, fixtures
installed. Hi-hat specialists, custom
lighting. 24hr Emergency Service. Free
Estimates.

Call Nick (718) 331-3210
A41

JOHN E. LONERGAN

Licensed Electrician

(718) 875-6100

(212) 475-6100
A41

Licensed Electricians

Hi-Hats  Air Condition lines
5% senior discount

Family Owned & Operated for over 35 years

(718) 966-4801
A45

COMMERCIAL
& RESIDENTIAL

ELECTRICAL
CONTRACTORSC&C

PT Installations
Electrical Contractor

Exterminators

USA EXTERMINATORS
RESIDENTIAL • COMMERCIAL

“Safest Methods Used”
• Termite • Flea Control • Roaches
• Rats • Bed Bugs • Wasps • Moths

• Bats • Hornets • Ticks • Bees • Rodent
Proofing • Squirrels • Termite Inspections,

FHA, VA Inspections

718-832-0900
Senior Citizen Discount
$15 OFF Any Initial Visit

$100 OFF Any Termite Treatment
A35/41/47/6/30-32

Fencing
BROOKLYN FENCE

DISTRIBUTORS
1504 Ralph Ave. Bklyn, NY 11236

(718) 444-8554
ALL TYPE OF FENCES

Custom Cedar, Stockade, PVC,
Chain Link, Aluminum,
Privacy Slats, Gates,

Security, Ornamental Steel
NEW Eon Fence

Many Styles To Choose From
A41

TERMITE
EXPERTS

Licensed & Insured

Floor Maintenance
D & K

FLOOR SERVICE
Parquet & Wood Flooring

• Installation • Refinishing • Staining
Large Selection of Lamented Flooring

718 720-2555
Fully Guaranteed 7 Days Service

Serving Brownstone Brooklyn
For over 25 yearsLicensed Insured

B38

A30-01

Master Flooring
Installation Sanding Finishing
All Kinds of Hardwood Floors

$2.50/SF
Lamination Floor $1.25/SF

Free Estimates
Call Tim (347) 278-0331

A37

Installation • Sanding • Refinishing
All work guaranteed

Free Estimates

718-972-1984

A38

dig
gardening
design & maintenance for

rooftops, terraces,
gardens & containers

(646) 489-5121
www.gardendig.com

W30-12

Garden Service
Annuals - Perennials, Herbs
Fall Maintenance - Cleanup

Brownstone Terraces, Yards, Co-ops

718-753-9741

Prepare your Garden
for Next Season!

Handyman

CALL NED
Plastering • Roofing • Sheetrock

Ceramic Tile • Carpentry
Cement Work • Painting

Wallpaper • FREE ESTIMATES

718-871-1504
A30-05

Competitive Handyman
Interior Custom Work, Installation Door Lock,
Ceiling and Base Molding, also Plastering,
Painting, Wallpaper Hanging and Removing.
Free Estimate. Call Yefim.

Office (347) 729-0202
Cell (646) 220-6368

W45

W30-26

Interior Decorating
Casa Di Murano Inc.

Finest Home Decor from Italy
Chandeliers • Mirrors • Clocks
By appt. only • Park Slope loc.

718-369-9885
www.CasaDiMuranoInc.com

A39

KBM Contracting
Bathrooms • Carpentry

Tiling • Decks • Windows
Flooring • Roofing • Doors

Painting • Staircases
Piping • Heating

Violations Removed
FREE ESTIMATE
(718) 763-0379

licensed, insured  

Locksmiths

W51

Movers (Licensed)
A-1 JAYS WAY

MOVING
Family owned and operated for 3
generations. For lowest rates and
best quality moving.  Experienced
and Reliable
2149 E. 72nd St.   DOT#32149

718-763-1435
A39

MasterCard®�

®�

AMERICAN EXPRESS ®�

Movers (Licensed)

    

W51

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

A30/32/34/30-02

GET RESULTS!
To advertise call (718) 834-9350

STONEHENGE
CONSTRUCTION GROUP
• Kitchens •Bathrooms • Tiling • Painting

• Plastering • Sheetrock • Electrical • Basements
• Wood flooring • Closets • Replacement Windows

(917) 974-3625
Lic. # 1200619            Free Estimates Insured

1421 Ovington Ave. (68th St.)
Brooklyn, NY 11219

DOT: 33035 USDOT: 686530
Local & Long Distance

Specializing in Antiques, Fine Art, Bernard etc.

Specials to Florida and all points in-between

FREE 10 Book Boxes or 3 Wardrobes

Serving * Bay Ridge * Bensonhurst *

* Dyker Heights * Fort Hamilton  & Beyond *
A38

A39

Painting
$100 per room
2 coats + free minor plastering
From $100. Reliable & Clean.
Quality Fences & Firescapes

Days: 1 (917) 371-7086
Eves: 1 (718) 921-2932

A30-03

Master
Plasterer/Painter

Old Walls Saved
Repair, Install, Moldings, Skim Coats

Excellent References
718-834-0470

A30-12

A37/30-24

A43

John Haviaras
PAINTING & HANDYMAN
No Job too small. Interior/Exterior

Complete Apt. & Home Renov.
Affordable Prices

Quality Work • Free Estimates

718-921-6176

Painting • Plastering
Decorative Surfaces • Paper Hanging
FREE ESTIMATES/FULLY INSURED

www.jpinteriors.com

718.522.3534

JP

A30-09

Piping

A38/44/50/6/30-8

A & K
Tile Studio
Kitchen and bath designers on staff

Open 7 days a week
Mon thru Fri: 10:00am - 6:30pm

Sat: 10am - 5pm • Sun 11am - 5 pm

336 9th Street
(bet. 5th and 6th Aves.) Bklyn, NY

(718) 369-6873

Great selection of procelain, ceramic, marble, onyx, granite, mosaics,
borders, glass, metal, Talavera tiles. We have Marble, Granites,

Soapstone, Slate, Limestone, Onyx, Stainless Steel, Corlan, Silestone,
Zodiac, Caesar Stone, Okite and Ice Stone for countertops.

Everything for your bath and kitchen
Offering interest free financing

A40/30-01

Piping
Gas Leak Detection
w/Electronic Equipment

Also Carbon Monoxide Detection
Alarms corrected.

Isaac the Plumber
(718) 438-4709

A43

Plastering
Expert Plastering

Ornamental Plastering
Custom Painting • Faux Finishes

Stripping & Refinishing of Fine Hardwood
Excellent References Est. 1975 • Free Estimates

Demetrious
(718) 783-4868

A30-27

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

B40

Plumbing

A30-29

A30-09

ALL ABOUT
PLUMBING & HEATING

* Fully Licensed & Insured *
* Complete Expert Plumbing,
Heating & Drain Cleaning *

* Boilers/Water Heaters
Repaired & Installed, Leaks

Fixed, Bathrooms Remodeled *
* Watermains & Sewers

Installed/Repaired *
* Reasonable Rates *

* All Work Guaranteed *
* 24/7 Emergency Service *

(718) 273-1388
NYC Master Plumber

LIC#1971

NEIGHBORHOOD
Sewer & Drain Cleaning

Plumbing
TUBS • SINKS • MAIN SEWER

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

$ LOW, LOW, PRICES $

® ®
®

A37/40/43/30-35

A30-23

Yahoo Restoration Corp.
Residential • Commercial

• Waterproofing • Roofing • Tiles
• Brick & Cement Work

• All Restorations including Construction

No Job Too Big or Too Small
Free Estimates • Please Call Mike

O: (718) 251-5575 • C: (347) 403-4654
A48

A.K. AZAD
GENERAL CONTRACTING

Interior & Exterior
Brownstone Restoration Specialist
Waterproofing, Roofing, Brick Pointing

ALL KINDS OF MASONARY WORK
ALL WORK GUARANTEED

917-519-4476
License    917-674-1673 Insured

Roofing • Bathrooms • Kitchens
Carpentry • All Renovations • Brickwork

Dormers • Extensions • Windows
Waterproofing

Free Estimates, Licensed & Insured

718-276-8558
A41/43/30-37

T. ALAM
Home Improvement

Painting - Interior & Exterior
Brownstone • Steam Cleaning
Pointing • Roofing • Plastering

Waterproofing • All kinds of cement work

(718) 436-4469/ (718) 436-5068
A41

Chris Mullins
General Contracting

A46

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
ARIK J. MOVING & STORAGE

SPECIAL LOCAL RATES
2 Men w/Truck $59/Hr.
3 Men w/Truck $69/Hr.
4 Men w/Truck $85/Hr.

Licensed & Insured

www.Arikmoving.com

Toll Free 877-668-3186
212-321-MOVE

US DOT #130966
The Company has the right to change prices any time.

A41/44/30-37

Plumbing

With 80 years of experience
Nobody serves you better

(718) 522-6111Licensed Master plumbers
1728 & 1246

A39

Roofing

A30-1

A30-04

ROOFING
Residential & Commercial

Torched or cold applied rubber roof-
ing membranes, EPDM & hot asphalt
built roofing system.

Riggs Construction
(718) 398-6423
(917) 578-1414

riggsconstruction@msn.com

Schwamberger
Contracting

All Roofing, Rubber, Metal, Skylights.

Excellent References Available
License #0831318

19th year with Brooklyn Papers

718-646-4540
ALL WORK GUARANTEED

Roofing 
STANDARD CONSTRUCTION & ROOFING CORP.
Residential & Commercial • Fully Insured, Free Estimates

All Types Siding & Roofing
Rubberized Roofing - 12 Year Guarantee
Hot & Cold Roofing • Skylights • Copper

Gutters • Shingles • Stucco & Concrete Work
Leaders • Repairs • Maintenance Programs

Serving all 5 Boros

(718) 761-7986 ask for Bruno
24 Hour Service. Cell (646) 824-1378

A41

BENSON ROOFING HOME IMPROVEMENT CORP.
13 yrs guaranteed on all roofs

All Types Siding & Roofing • Rubberized Roofing
Hot & Cold Roofing • Skylights • Copper

Gutters • Shingles • Stucco & Concrete Work
Leaders • Repairs • Maintenance Programs

Resid/Comm • Serving all 5 Boros • Free Est.

(718) 382-4449 ask for Eric
24 Hour Service. Cell (917) 535-3506

Lic#0581317 • Insured A47

D.B.L. Roofing Systems
Rubber, Slate, Shingles

25 Hands on Experience
Free Estimates • All work guaranteed

All work Professionally Applied by Owner

Call Russ
Cell: (646) 236-1147

(718) 312-2387 A39


