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By Aaron Short
The Brooklyn Paper

The show will go on — ants 
and crucifix be damned.

The Brooklyn Museum will 
retain a controversial video fea-
turing ants crawling on a cruci-

fix as part of a larger show on 
American portrait art that opens 
on Nov. 18 — ignoring calls from 
the Brooklyn Diocese, and Re-
publican politicians, to remove 
the video on the grounds that it 
will be “offensive to many peo-

By Natalie O’Neill
The Brooklyn Paper

The owner of a purebred 
Italian greyhound is on the 
hunt for the human compan-
ion of a canine bully that man-
gled her pup in Prospect Park 
— and she’s demanding par-
tial reimbursement for thou-
sands in vet bills.

Kasia Bednarska took her 
pup, Tali, to the dog run near 
the boathouse at 5 pm on 
Monday only to encounter a 

chocolate-brown pit bull who 
pounced on the skinnier dog 
and broke his left front leg.

Owner of the pit bull — 
whom Bednarska described 
as a 30-something blonde — 
fled, leaving Bednarska’s 
10-month-old pup whim-
pering in agony. 

“His leg was just hanging 
there,” she said. “I understand 
they’re both animals, but you 
should have some control over 

By Dan MacLeod
The Brooklyn Paper

A deranged woman ransacked a 
Chinese restaurant, stripped down 
to her birthday suit, and literally 
stopped traffic on Third Avenue 
last Thursday, drawing hundreds 

of onlookers before cops finally 
ended the freak show.

The trouble started at around 3 pm 

when the then-fully clothed 60-year-
old woman — whose identity was not 
released — entered Dragon China 
between 79th and 80th streets and 
demanded free food after seeing the 
word “free” on the take-out menu.

By Natalie O’Neill
The Brooklyn Paper

The Parks Department 
spent much of the past three 
days denying reports that a 
deadly green bacteria has 
overwhelmed the Prospect 
Park lake — but then re-
vealed this week that biol-
ogists are testing the scum 
to determine the full extent 

of the threat.
Park advocates say the 

thick, rapidly multiplying 
slime has scared off wild-
life, put pooches at risk — 
and possibly poisoned an an-
imal found dead in the lake 
on Sunday.

“It’s sick,” said park advo-
cate Ed Bahlman. “There’s 
a complete lack of care for 

this lake.”
Scientists have not yet 

confirmed the strand of 
scum,  which was first re-
ported by our sister publi-
cation, the New York Post . 
But the men and women in 
the white jackets admitted 
that it might be cyanobacte-
ria, a blue-green algae that 
can make humans sick and 

kill animals.
That’s what worries Bahl-

man, who discovered the 
corpse of a rabbit-sized crea-
ture covered in the gunk.

“A mammal doesn’t die in 
a body of water unless it’s 
sick,” he said. “It’s very sus-
picious.” 

Since May, the pea soup-
colored substance has grown 

visibly thicker as park watch-
dogs report fewer egrets, her-
ons and other fish-eating 
birds at the lake. It could be 
an indication that the feath-
ered creatures aren’t com-
fortable with multiplying 
level of the slime.

Life on Earth would be 
unthinkable without algae 

By Kate Briquelet
The Brooklyn Paper

Brooklyn Heights residents and cat 
ladies of the Internet want to know: 
Where is BeeBop?

The skittish tuxedo cat ran away from 
his home on Columbia Place in June, 
but owner Cathy Sheehan and her 1,300 
Facebook supporters aren’t giving up 

— turning the search into the latest fe-
line whodunit since that cat who was 
missing at JFK for two months.

“My heart is broken beyond repair,” 
said Sheehan, a legal secretary who 
moved to Maine over the summer to 
care for a sick relative. “But I can’t just 
give up. This is a cat neighborhood and 
somebody took him in.”

By Thomas Tracy 
The Brooklyn Paper

Two Brownstone Brooklyn res-
idents found their tireless cars 
propped on cinder blocks last 
Thursday morning, and cops say 
the rim thefts are the latest in a 
trend that is sweeping through 
tonier neighborhoods.

“We’ve been hit pretty regu-
larly for about two months, get-

ting at least one a week,” said 
Capt. John Lewis, the command-
ing officer of the 76th Precinct, 
which covers Carroll Gardens. 
“The kids that have these souped-
up cars like the look of the new 
Honda wheels.”

Lewis surmised that a profes-
sional pit crew has been prowling 
the area, and they don’t waste time 
when they see what they want.

“These are not random thefts,” 

Lewis said. “There are crews that 
go around looking for these tires. 
And they’re very fast.”

The tireless tire thieves 
bounced around Brownstone 
Brooklyn overnight, swiping 
pricey wheels and rims from 
late-model vehicles.

Windsor Terrace resident Ben-
ita Hirsch was one such victim: 
on Thursday morning when she 

SAVED!
‘Offensive’ crucifi x will 
stay in Museum show

Dog-beat-
dog world
Vicious canine violence 
lands lady with big bill$

Kasia Bednarska’s Italian greyhound Tali was 
mauled by a pit bull in Prospect Park.
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The Brooklyn Museum is including David Wojnarowicz’s 
controversial video, “A Fire in My Belly,” in its new show, 
despite outrage from Catholics — and Republicans! — 
that the image of ants crawling on a crucifix is offensive.
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ple of faith.”
The four-minute Super-8 

video, “A Fire in My Belly” by 
late artist David Wojnarowicz, 
contains an arresting 12-second 
clip of  the picnic pests crawling 
over a wooden sculpture of Je-
sus on the cross .

In a statement released last Fri-
day, a museum spokeswoman said 
its exhibit, “Hide/Seek: Differ-
ence and Desire in American Por-
traiture,” will include the video 
with all 104 other works because 
the institution remains dedicated 
to “freedom of expression” and  
“presenting differing views, 
which fosters greater under-
standing and tolerance.”

“The [Wojnarowicz] video is 
an expression of the artist’s out-

Ratner sued over ‘sham’ jobs

Tire thieves strike
Pro crew targets Brownstone Brooklyn

Gus Santos of Windsor Terrace was surprised to learn that 
a crew of thieves had targeted his neighbor’s brand new 
Honda on Thursday morning.
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Park’s lake covered in gross scum

Prospect Park watchdogs think this thick lake scum 
is evidence of an ecological disaster.
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Meadows of 

SHAME

Down, boy
World hot dog eating-champion Joey Chestnut gets some competition from Chloe, who 
won top prize in the “hottest dog” contest at the new PetSmart in Carroll Gardens.
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NAKED RAMPAGE
Here’s the skinny on Ridge’s nude avenger

Missing cat a Facebook sensation

Where’s BeeBop?

BeeBop, the feisty cat from 
Brooklyn Heights that went miss-
ing over Fourth of July weekend.
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By Eli Rosenberg
The Brooklyn Paper

The Occupy Wall Street move-
ment finally took on a Brooklyn 
accent on Saturday, with protest-
ers decrying “crony capitalism” 
at several con-
troversial sites 
— rallying 
most heatedly 
at a spot that 
many call the 
ultimate sym-
bol of corpo-
rate control of 
democracy, the Atlantic Yards 
megadevelopment.

Occupy Brooklyn protest-
ers started their march at the JP 
Morgan Chase complex in Down-
town’s Metrotech Center, com-

plaining that the bank  got a sweet-
heart tax subsidy deal , but the 
main target of the anger was Bruce 
Ratner’s heavily subsidized Atlan-
tic Yards project, which was ap-

proved by a  se-
cretive state 
panel in late 
2006  without 
going through 
the city’s nor-
mal public re-
view process.

“There is no 
greater monu-

ment to crony capi-
talism in all of Brooklyn than At-
lantic Yards,” Daniel Goldstein, 
the founder of Develop Don’t De-
stroy Brooklyn, yelled when the 
march stopped across the street 

‘Occupiers’ fan 
out across boro

Protesters hit several Downtown sites on Saturday.

P
ho

to
 b

y 
E

liz
ab

et
h 

G
ra

ha
m

See ART  on page 13

See TIRES  on page 13
See DOG  on page 12

See LAKE  on page 13

See CAT  on page 12
See NAKED  on page 13

from skeletal, half-built Barclays 
Center, the under-construction, 
19,000-seat basketball arena.

Goldstein and others —  who 
lost their years-long battle with 
Ratner and the state  — continue 
to complain that the developer 
used his connections in govern-
ment to buy the air rights for his 
proposed mega-development from 
the Metropolitan Transportation 

Authority  for far less than they 
were worth , then button-holed 
the same politicians to  greenlight 
massive subsidies  for the project 
— which is currently stalled be-
cause of the slack economy.

For a movement that’s been 
criticized for a lack of specific and 
tangible ideas, Occupy Brook-
lyn’s marchers came fully armed 

OCCUPATION 
GETS ITS 
OWN ALE
SEE PAGE 5

See OWS  on page 5

By Daniel Bush
The Brooklyn Paper

Atlantic Yards developer 
Bruce Ratner set up a “sham” 
job-training program that ended 
up screwing workers out of prom-
ised union positions on his $5-bil-
lion mega-project, a bombshell 
lawsuit charged on Tuesday.

The workers say that they were 
promised union membership and 

jobs in exchange for taking a 15-
week apprenticeship course in 
2010, but were never hired on 
at the Prospect Heights site — 
which includes the Barclays Cen-
ter and 16 residential towers on a 
22-acre parcel of land stretching 
from Flatbush Avenue to Van-
derbilt Avenue.

“They told us they would 
set aside jobs,” said Kathleen 

Ratner 
Construction 

Update

Noriega, one of the plaintiffs. 
“What they did was wrong and 
misleading.”

Noriega and six other plain-
tiffs are being represented by 
South Brooklyn Legal Services, 
which has long been involved in 
Atlantic Yards-related suits.

“The project developers … 
blatantly violated many federal 
and state statutes designed to pro-
tect individuals from exploita-
tion,” said lawyer Molly Thomas-
Jensen. “The project developers 

… also made promises, to com-
munity members and directly to 
the plaintiffs in this case, that 
they have broken.”

The federal suit claims that 
executives at Forest City Rat-
ner pledged in writing to re-
serve some of the thousands of 
jobs for neighbors of the proj-
ect as part of the controversial 

See RATNER  on page 12

WE HAVE PHOTOS! 
SEE PAGE 13
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STOP KILLING GOOD JOBS!

The Kingsbridge Armory in the Bronx 
could be home to 2,000  jobs. Instead 
it sits empty because special 
interests wanted to force private 
businesses to pay inflated wages. 
Now they’re at it again! 

Tell your City Councilmember to say
 “NO” to wage mandates. 

For more info go to: puttingnewyorkerstowork.org

Paid for by Putting New Yorkers To Work

Kingsbridge Armory Today
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GO GREEN 
No Sweat, In Style

SPECIALIZING IN FOLDING

ELECTRIC BIKES

FREE  
TEST  
DRIVES
718-788-1181
GreenPathBikes.com

FEATURING

Luxury Electric 
Cruisers

Folding Electric 
Bikes
Great for city, 
boats and RVs

JEWELS BY SATNICK
187 State St. (between Court & Boerum)

718-852-1421
Open Tues-Fri 10am-6:30pm, Sat 11am-5pm

 License #1272660

WE’RE BUYING!
TOP DOLLAR PAID ON THE SPOT

It’s so easy to convert your unwanted gold 
jewelry and other gold items into quick cash. 
Call us toady for and appointment or come in 

and we will buy your items on the spot.

PARK SLOPE 
VETERINARY CENTER

FREE 
HEALTH 
EXAM

for all new 
patients!

Dr. Yvonne Szacki
Dr. Beth Balsam

 
 

 
(at 19th Street)

718-369-PETS
Mon to Fri - 9am to 7pm 

Sat  - 9am to 2pm

We have pets available for adoption!
Got a good home? Give us a call!

 Frames 
 Prints
 Matting

767 Third Avenue (at 25th St.)

888-711-2215
FrameItInBrooklyn.com 
info@FrameItInBrooklyn.com

Frame It In Brooklyn

And receive a FREE $25.00 credit 
from American Express

If you come to Frame It In Brooklyn 
on Saturday November 26 and charge 
on your American Express card, 
AMEX will give you a $25.00 credit!
All you have to do is call AMEX and 
register for this offer.*

 Framed Mirrors
 Superb Craftsmanship
 Expert Advice

*Minimum Purchase $25

Set up a charitable fund with us and get the expert advice  
and support the billionaires get. Contact us today for our  

free booklet. You’ll be inspired by what you can accomplish.

Whatever your philanthropic passions, The New York Community 
Trust can help you design your own Giving Pledge.

Why Let the Billionaires Have all the Fun?

Call Jane Wilton at 
(212) 686–0010 x379,  
e-mail gray@nyct-cfi.org, or visit
nycommunitytrust.org.

PARK SLOPE WILLIAMSBURG

By Natalie O’Neill
The Brooklyn Paper

Seventh Avenue business owners are moving ahead with 
a plan to levy a new tax to clean up Park Slope’s main shop-
ping strip after city officials failed to properly do the job.

Dozens of business owners will set up a Business 
Improvement District board this week — the first step 
in creating such a district to impose a tax on building 
owners to supplement declining  city services such as 
trash pick-ups and, possibly, security .

After the board is formed, half of all building own-
ers along a yet-to-be determined geographical stretch 
between Flatbush and Prospect avenues must agree to a 
tax levy of roughly $300 per storefront per year.

Those who object  can fill out a city form  and file 
it with the city clerk, but few business owners in Park 
Slope are expected to do so.

“There’s a lot to gain from the pooling of resources 
and the amount of money it generates,” said Mitch Sz-
picek of the Park Slope Chamber of Commerce, which 
will meet to form the BID board.

The push comes five months after elected officials 
 chose not to renew a contract  with a non-profit that hires 
homeless men to collect street trash. Critics say that the 
existence of such a program revealed the dirty secret of 
city services: their quality is declining.

Indeed, trash collection has not proven to be frequent 
enough to keep the restaurant- and retail-lined street 
clean — and  trashcans have been overflowing .

Since business improvement districts became legal in 
the early 1980s, more than five dozen BIDs have been 
created in middle- to upper-middle-class neighborhoods 
all over the city. They generate $100 million in supple-
mental taxes — money that is not subject to the same 
public review as other taxes.

Once a BID is formed, owners of all the 350 store-
fronts along Seventh Avenue in Park Slope would need 
to pay the tax — and some merchants claim they don’t 
get enough bang for their buck.

But Fifth Avenue — which became a more popular shop-
ping destination after the BID was formed — is an example 
of the way Seventh Avenue could benefit, said Ken Free-
man, president of the Park Slope Civic Council.

“Some building owners think, ‘More tax? What I am 
I getting for that?’ ” he said.“But we desperately need it 
— city services aren’t always enough.” 

By Aaron Short
The Brooklyn Paper

Williamsburg’s beloved 
Bedford Avenue dive bar, 
Turkey’s Nest, reopened 
last week with a clean bill 
of health after inspectors 
closed shut it down on Hal-
loween.

“We passed our inspec-
tion!” said Nest co-owner 
Dee Ehresman. “Come on 
over!”

The 100-year-old water-
ing hole, known for inex-
pensive beers and margar-
itas strong enough to turn 
boys into men, failed an in-
spection after mice droppings 
and poorly installed plumb-
ing were allegedly found.

The Department of 
Health issued a $2,000 fine 
and closed the bar, forcing 
it to lose thousands of dol-
lars more during the New 
York City Marathon, typi-
cally  one of its busiest days 
of the year .

But the bar’s crack staff 
worked around the clock 
for the next nine days to re-

By Colin Mixson
The Brooklyn Paper

Thousands of F- and G-
line commuters in Windsor 
Terrace found new way to 
get home starting on Mon-
day when some service was 
eliminated to the 15th Street 
and Fort Hamilton Parkway 
stations.

The Metropolitan Trans-
portation Authority has tem-
porarily eliminated Coney 
Island- and Church Avenue-
bound service at the stations, 
affecting about 11,000 com-
muters per day.

The service cuts will allow 
MTA contractors to replace 
tracks, signals and switches 
on the aging line.

By Natalie O’Neill
The Brooklyn Paper

The owner of a sprawl-
ing, family-owned furniture 
store has closed shop after 62 
years in the Columbia Wa-
terfront District — leaving a 
Madison Avenue-based real 
estate company in charge of 
the half-block-sized, multi-
million-dollar slab of real 
estate.

Michael Sokol — who ran 
Sokol Brothers Furniture on 
the Columbia Street between 
President and Carroll streets 
— sold the building last 

week, ditching 
the sofa-sling-
ing trade to 
“retire and do a 
little world trav-
eling.”

“It’s just time 
to go,” he said, noting he has 
watched the rapidly gentri-
fying area morph from nice 
into gritty — and then back 
again. 

Sokol sold the property 
to Columbia Street Devel-
opment LLC, a Manhattan-
based real-estate investment 
company for $3.3 million on 

Oct. 31. The sale is one hint 
that the neighborhood’s slow 
gentrification is beginning 
to yield glitzier retail shops 
and housing.

Sokol’s father opened the 
store — which showcased an-
tique rocking chairs, cozy 
couches and sleek wooden 
desks — the year that the 

$eventh cents
Merchants want new tax 
to keep the avenue clean

Empty ‘Nest’ no more!
Beloved dive bar reopens on Bedford Avenue

Subway riders get F-d again

So long, Sokol Bros.
Old furniture store sells to developer

It’s this kind of trash that is fueling the BID buzz.
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move pipes and wiring, caulk 
the walls, give the floors an 
aggressive wipe-down, and 
take out coin-operated ma-
chines that attracted the al-
leged mice.

It’s not exactly spotless — 
but neighborhood drinkers 
are relieved to have their old 
joint back.

“I tried to go here four 
times over the past week — 
it was shuttered,” said Wil-
liamsburg resident Drew Mil-
liard, one of the first people 
to get a drink when the Nest 
reopened last Wednesday.

With the margarita ma-
chine still out, the crowd 
mostly stuck with 32-ounce 

Styrofoam cups of Budweiser 
— which cost only $4.

But it isn’t just the cheap 
drinks that attract neighbor-
hood regulars who say the 
bar is “like family.”

“One time, I saw one 
guy puke in the bathroom, 
he came out with his pants 
down to his ankles — and 
then he said, ‘Where’s my 
next drink?’ ” said Nest pa-
tron Roger Tenfour.

Even neighborhood celeb-
rities, including Councilman 
Steve Levin (D–Williams-
burg) and Brooklyn Kickball 
League Commissioner Kevin 
Dailey visited the bar during 
its grand reopening.

“This place is a corner-
stone of the neighborhood 
and it should remain open 
as long as Brooklyn itself,” 
said Dailey. “People took 
it for granted, but hope-
fully they won’t anymore, 
and now they’ll be thank-
ful for it.”

Turkey’s Nest [94 Bed-
ford Ave. at N. 12th Street 
in Williamsburg, (718) 384-
9774].

RAISE A GLASS: Anna Feagan and Drew Willard 
are clearly happy that the Turkey’s Nest bar, on 
Bedford Avenue, has reopened.

The outbound F and G 
trains will skip the sta-
tions on the express track 
to Church Avenue. To ac-

cess the skipped stations, 
customers will have to dou-
ble-back.

The outage will last un-
til the spring.

“It’s an inconvenience to 
people and it’s definitely go-
ing to affect peoples qual-
ity of life,” said Gary Reilly, 
a member of the Commu-
nity Board 6 Transportation 
Committee. “If the MTA had 
some better resources, they 
could provide a shuttle bus 
to replace the services that 
were lost.”

The work is part of the 
$275.5-million restoration 
of the 80-year-old Culver 
Viaduct, an engineering 
marvel that carries the el-

evated F and G lines be-
tween Fourth Avenue and 
Carroll Street.

That work includes a com-
plete shutdown of the line in 
both directions this weekend 
and next — though shuttle 
buses will be provided. 

Brownstone Brooklynites 
are used to regular inconve-
nience — and are, generally, 
OK with it, Reilly said.

“This project needs to get 
done,” he said. “When all is 
said and done, not only will 
it be safer, but with modern-
ized tracks and signalling, it 
will ultimately provide the 
infrastructure for a possible 
return of express service in 
the future.”

WINDSOR TERRACE

Big changes coming for 
Windsor Terrace users 
of the G and F trains.
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COLUMBIA STREET
over, before restaurants 
popped up and before IKEA 
opened a mile away.

His business stayed strong 
even as trendy shops opened 
and closed around him, in 
part because his store felt like 
a throwback to another era 
with friendly faces. “It was 
a ma and pa institution,” said 
nearby resident Brian Mc-
Cormick.

Officials at Columbia 
Street Development did not 
return calls, but McCormick 
said he hoped that the new 
owners fill the space with a 
“destination” spot to drive 
folks to the neighborhood, 
which has also recently seen 
a surge in creative types. “It’s 
comforting to see storefronts 
that you’re used to,” he said. 
“But this is part of another 
wave.”

Changing
Brooklyn

color television was invented 
and not long after Brooklyn-
Queens Expressway sprouted 
a couple blocks away. 

Sokol took over the busi-
ness in the mid-1970s — be-
fore the artists moved in, be-
fore the brownstoners took 

Michael Sokal has closed his Sokal Bros. Furniture 
store on Columbia Street. It will become a high-
end condo.
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•  Tooth Bleaching (whitening)
•  Cosmetic Dentistry, Porcelain Facings & Inlays, Bonding 

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

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

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

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

and insurance plans accommodated

Serving the Special Needs of  
NY’s Developmentally Disabled 

  - Qualified Professionals (QMRP’s)
   - Environment of Warmth and Caring

   - Home Community Based Services through IRA’s
   - Current Capacity of 40 individuals

   - Allows members to remain as part of family unit
   - Helps families with coping skills 

   - Consumer Advocates work with service coordinators to help  
      members reach goals through individualized service plan

 
    - Reinforces individualized attention provided by coordinator

 LIFE ADJUSTMENT CENTER, INC.

718-312-8341
168 7th St & 3rd Ave

macsupportstore.com
support@macsupportstore.com

 The Mac
Support Store

Authorized Reseller

Authorized Service Provider

 POLICE BLOTTER
Find more online every Wednesday at

BrooklynPaper.com/blotter

MYNYPD
is protecting the 
world’s greatest city.

Now make it your NYPD.  
Log on, learn more and take our exam.

Test is open 6 days a week. Check website for schedule.

NYPDRECRUIT.COM
212-RECRUIT MYNYPD

MYNY

© 2011 New York City Police Department   EOE

90TH PRECINCT
Southside–Bushwick

Bicycle thief
A perp on a black bicy-

cle robbed another cyclist 
at the foot of the Williams-
burg Bridge near Broadway 
on Nov. 7.

The cyclist told police that 
she was riding down the bike 
path toward Driggs Avenue 
at 12:25 am when the perp 
rode up to her, pushed her 
to the ground, and stated, 
“Stop, don’t scream, give 
me your bag.”

She struggled with the perp, 
but he gave up and made a get-
away on the ramp toward Man-
hattan on his own bike.

iStolen
A thief snatched an iP-

hone from a woman on the 
J train at Marcy Avenue on 
Nov. 9.

The victim told police that 
she was surfing the web on 
her phone at 10:30 am when 
the perp grabbed her phone 
from her hands and scratched 
her face.He ran off the train 
into the station and down to 
Broadway. — Aaron Short

84TH PRECINCT
Brooklyn Heights–

DUMBO–Boerum Hill–
Downtown

iPhone stolen
Two thieves stole a woman’s 

cellphone on Red Cross Place 
on Nov. 9. The victim said she 
was near Adams Street at 10 
pm when the thieves punched 
her in the face and grabbed 
the phone.

Chain ganged
Three thieves stole a 

$1,400 Gucci necklace at 
the Borough Hall subway 
station on Nov. 1.

The victim said that he was 
inside the Joralemon Street 
station at 6:50 pm when one 
of the men yanked the chain 
from his neck.
 — Daniel Bush

76TH PRECINCT
Carroll Gardens-Cobble 

Hill–Red Hook

Hook renegades
Gunmen robbed a 21-year-

old in Coffey Park on Nov. 12 
— taking thousands of dol-
lars in camera equipment.

Vicious cyclist-on-cyclist crime

The victim was on the 
Richards Street side of the 
park at 1:30 pm when the 
thieves — sporting red and 
black scarves to cover their 
ugly pugs — approached, 
flashed their weapon and ran 
off with a $1,400 camera and 
a $2,500 camera lens. 

iPhone jack
A thief knocked down and 

robbed a 37-year-old man for 
his iPhone during a furious 
Nov. 7 exchange on Warren 
Street. The victim was be-
tween Henry and Clinton 
streets at 8:30 pm when the 
thug barreled into him — 
knocking the smartphone 
out of his prey’s hand.
 — Thomas Tracy

88TH PRECINCT
Fort Greene–Clinton Hill

Subway slash
Two thugs attacked a man 

on a Manhattan-bound C 
train on Nov. 12 — sending 
the straphanger to the hospi-
tal for staples and stitches.

The 28-year-old victim 
told cops that the train was 
near the Clinton-Washing-
ton station at 11:45 pm when 
one of the goons approached 
him and yelled, “I’m gonna 
cut this n—!”

The brute slashed his head, 
nose and hands with a box-
cutter and the other punched 
him in the face.

Cops say that the derelict 
duo — both described as 25-
years-old and about 6-foot-1 
— may have been members 
of the Crips.

The victim was transported 
to Brooklyn Hospital.

Apple pry
Three thieves plucked a 

woman’s iPhone in the Clin-
ton-Washington G train sta-
tion on Nov. 7.

The victim told police that 
she was on the subway plat-
form at 4 pm when one of 
the strangers held her in a 
bear hug and another rustled 
through her pockets. They 
yanked her mobile and fled 
into a getaway car.

Cops arrested 18- and 33-
year-old suspects, but didn’t 
retrieve the Jobsian device.

Brutal stabbing
A band of marauders 

stabbed a man in the neck 

and ribs on Myrtle Avenue 
on Nov. 7 when he tried to 
retrieve a stolen bicycle.

The victim told police that 
he was near Washington Ave-
nue at 6:15 pm when the thugs 
stabbed him multiple times 
on his upper body — send-
ing him to Brooklyn Hospi-
tal for stitches.

Jumped the gun
A trio of young bandits at-

tacked two teens on S. Ox-
ford Street on Nov. 7 — sim-
ulating a pistol and fleeing 
with a cellphone.

The victims told police 
that they were near Hanson 
Place at 6:15 pm when the de-
vious crew surrounded them. 
One of them asked, “What 
are you doing?” and another 
barked, “I have a gun. Give 
me what you got!”

They fled with a Samsung 
phone. Police are seeking 17- 
and 18-year-old suspects.

Laptop swipe
Some goon lifted a lap-

top and camera from a Van-
derbilt Avenue contractor on 
Nov. 4.

An employee told police 
that he left the building near 
Fulton Street for the weekend 
at 5 pm. When he returned 
days later, the front door was 
busted open and a $1,500 Dell 
computer was gone.

— Kate Briquelet

78TH PRECINCT
Park Slope

Flatbushed
Thieves ambushed a 

woman on Flatbush Ave-
nue on Nov. 10 — but got 
only clothes.

The 55-year-old victim 
said she was between Pros-
pect Place and St. Marks Av-
enue at around 7:30 pm when 
three men approached from 
behind, and one grabbed her 
purse.

The trio of thugs got away 
only to discover that the hand-
bag contained only clothes, 
valued at $0 by police.

Inside job
A brazen thief took cash 

from a 14th Street apartment on 
Nov. 11, striking while the resi-
dent was in the next room.

The victim told cops that 
he was in his office inside the 
apartment between Third and 

Fourth avenues at around 9:30 
pm when he heard someone 
inside the unit.

He went to investigate, but 
the man exited through the 
front door, $80 in ill-gotten 
funds in his possession.

Cash carry
A thief got close to $10,000 

and plenty of high-tech good-
ies after breaking into a Car-
roll Street home overnight 
on Nov. 8.

The victim told cops that 
she left the house, which is 
between Third and Fourth av-
enues, at around 7:30 pm, and 
returned just after midnight 
to find that a thief had entered 
through a window.

Closer inspection re-
vealed that he had taken 
$9,000, assorted jewelry 
plus three computers and a 
digital camera.
 — Gersh Kuntzman

94TH PRECINCT
Greenpoint–Northside

iSnatch
A thief on a bicycle stole 

a woman’s iPhone on Roe-
bling Street on Nov. 9.

The victim told the police 
that she was near N. Fifth 
Street at 6:45 pm when the 
perp rode up behind her, 
snatched her phone from 
her hand, and fled.

Purse threat
A thief stole a woman’s purse 

on Nov. 7 on Kent Ave.
The victim told police that 

she was near N. Fourth Street 
at 11:05 am when the perp ap-
proached her and said, “Give 
me your purse!”

The victim complied, and 
the thief ran away.

 — Aaron Short

68TH PRECINCT
Bay Ridge–Dyker 

Heights

Chain of fools
A mugger swiped a pricey 

diamond and gold chain off 
a woman’s neck on 13th Av-
enue on Nov. 9.

The victim told cops that 
she was between 70th and 71st 
streets at 2:45 pm when the 
perp, who had been follow-
ing her, snatched the diamond-
encrusted, $5,000 chain, then 
ran down 71st Street.

Clubbed!
Thieves busted into a 

62nd Street Norwegian 
sporting club on Nov. 10 
and made off with $100 
from the register.

The owner told cops that 
employees closed the club be-
tween Eighth and Ninth ave-
nues at around 4 am. When he 
returned five hours later, he 
discovered that the air con-
ditioner had been pushed in, 
and cash was missing from 
the register.
 — Dan MacLeod

77TH PRECINCT
Prospect Heights

i-Had
A jerk stole an iPad from 

a bar on Vanderbilt Avenue 
on Nov. 12.

The 23-year-old victim 
told cops that she left the so-
called “God tablet” on a table 
at Plan B, between Prospect 
and Sterling places at 12:30 am 
— when the perp grabbed the 
shiny device and fled.

Fendi bender
A thief broke into a cloth-

ing store on Vanderbilt Av-
enue on Nov. 14.

The victim told cops that 
the jerk stole $800 worth of 
merchandise from the store 
between Prospect Place and 
St. Marks Avenue, including 
a gold belt and a Fendi bag 
around 3:30 pm.
 — Eli Rosenberg
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Paying too 
much for 
heating oil?
If you answered yes, then 
you owe it to yourself to make 
a simple phone call today.

877.737.6992
petro.com

Find out why your neighbors choose Petro, making 
us the #1 home heating oil company in the country. 

Ask how we can help you achieve 

ENERGY SAVINGS OF AT LEAST 
10% — GUARANTEED!*

Commit to saving energy 
and the environment. 

OIL   |   AC   |   PROPANE   |   NATURAL GAS 
PLUMBING   |   HOME SECURITY

*For boilers only. Savings based on installation of Beckett AquaSmart boiler control. May not be available in 
all areas. Cannot be combined with any other offer. Subject to change without notice. Additional terms and 
conditions may apply. NYC Lic. No. 1314079. ©2011 Petro. P_11417

GENERAL& COSMETIC
SKIN CARE SPECIALISTS

Botox, Juvederm, Radiesse
Chemical peels

Spider veins
Laser hair removal

Acne. Herpes
Warts. Moles

Blemish removal
Keloids

ALAN KLING, MD
Board-Certified Dermatologist

CARLY WALLIS, PA

718-636-0425
27 EIGHTH AVE (AT LINCOLN PL)
PARK SLOPE, BKLYN

212-288-1300
1000 PARK AVE (AT 84TH ST)
MANHATTAN, NY
DAY AND EVENING HOURS
PLEASE CALL FOR AN APPOINTMENT
INSURANCE ACCEPTED FOR MEDICAL SERVICES

Sponsored by the Park Slope Fifth Avenue 
Business Improvement District.
ParkSlopeFifthAvenueBID.com

NOVEMBER 26

Shop 5th Avenue Park Slope!

By Eli Rosenberg
The Brooklyn Paper

The revolution will be brewed.
Sixpoint brewery in Red Hook 

has created “Occupation Ale” — and 
the hoppy attempt to capitalize on 
the Occupy Wall Street movement 
is flying off the shelves.

“We’ve been selling it like hot-
cakes,” said Matt Barclay, a man-
ager at Bierkraft on Fifth Avenue in 
Park Slope, which has temporarily 
sold out of the stuff.

The new beer, which was first re-
ported by  Brokelyn, a website , is cer-
tainly not Sixpoint’s first attempt to 
ferment a revolution.

In 2008,  the company marketed 
a “Hop Obama” ale  — named for 
then-candidate Barack Obama — 
but pulled it from the shelves after 
the Bureau of Alcohol, Tobacco and 
Firearms sent a threatening letter.

But Barclay believes that the brew-
ery has now recycled Hop Obama 
as Occupation Ale.

“It’s the same beer,” said Bar-
clay.

Sixpoint denied the allegation, de-
spite its promise to bring  back the 
beer under a different name .

The company also insisted that the 
Occupation Ale was not a formal en-
dorsement of Occupy Wall Street.

“Our company is not committed 
to any of the ideals of Occupy Wall 
Street other than the virtue of non-
violent protest,” said Shane Welch, 
the company’s president.

Representatives from the anti-
capitalist movement were critical 
of the  latest attempt  at merchan-
dising their brand.

“Whenever there’s legitimate 
chance to make reform, some people 
see a chance to make some money,” 
said Bill Csapo, an Occupy Wall 
Street organizer. “The branding of 
an ideal is not a very good idea — it 
has a way of diffusing movements. 
I don’t think that anybody in the or-

ganization would approve of it being 
turned into an artisan ale.”

So there’s nothing truly revolu-
tionary about a $5 pint of beer.

“No sir, I do not believe so,” said 
Csapo. “I think that’s pretty much 
business as usual.”

The good news is that Sixpoint’s 
Occupation Ale does differ from its 
namesake in one important way: it 
does not taste like wet socks and 
reek of long nights in a drippy tent 
with six unwashed frat boys from 
Haverford.

“It’s actually bright and fresh 
tasting,” said Barclay. “It’s a good 
beer.”

with hard facts about the eco-
nomic injustice they believe is 
rife in the borough. Subsidies 
and sweetheart deals were the 
main theme of the day. 

At the JP Morgan build-
ing, Occupy Brooklyn pro-
testers claimed that the bank 
had received $237 million in 
tax breaks after promising to 
create 5,000 local jobs.

Only 1,800 were created, 
protesters said, though the 
bank says it is close to 2,500 
— the number of jobs it is 
now required to create under 
a 2004 rewritten tax deal.

“Banks laid off tons of 
workers — and still got to 
keep all that money,” yelled a 
protester as the group stopped 
in front of the bank. “That 
ain’t right!”

At a stop in front of the 
former Albee Square Mall on 
Fulton Street, one protester 
got on the “human mic” 
and blasted another devel-
oper, Joe Sitt, who bought the 
mall in 2001 and flipped it 
only a few years later.

“He bought this property 
for $20 million and then sold 
it for $120 million,” the lead-
chanter said, overestimating 
Sitt’s eventual big windfall 
by $20 million. “It was the 
city that allowed this prop-
erty to be so valuable  through 
[the controversial Downtown 
Brooklyn Plan] re-zoning  and 
… more than 100 jobs and 30 
businesses were evicted with 
no relocation assistance.”

The new developers of 
the project, a 70-story pro-
posed tower called CityPoint, 
also  got a $20-million fed-
eral subsidy .

Drinking the revolution

Continued from page 1

OWS

Sixpoint hops on the ‘Occupy’ bandwagon with new ale



The Brooklyn Paper • www.BrooklynPaper.com • (718) 260-25006  AWP  November 18–24, 2011

Because everyone 
knows someone 

with breast cancer.

100
 years and growing 1911-2011

Pass ionate  about  medicine .  Compass ionate  about  people .

Maimonides Breas t  Cancer Center  • 745 64th St ree t  • Brooklyn,  NY 11220
(888) MMC-DOCS (662-3627) • maimonidesmed.org / breas tcancer

Because one out of eight women will be diagnosed with breast cancer. And breast 

cancer has a way of turning those numbers into the names and faces of people you know 

and love: a mother, a sister, a daughter, a friend, a neighbor,  you.

Because every woman dreads hearing the words “you have breast cancer.”

Because over the past six years, Maimonides has diagnosed and treated thousands 

of Brooklyn women and celebrated the lives of so many breast cancer survivors. Because 

it is one of only 5% of hospitals in the country to have been accredited by the American 

College of Surgeons National Accreditation Program for Breast Centers. 

Because we want to make the best even better. That’s why we’ve built Brooklyn’s 

fi rst, fully dedicated breast cancer center. It offers the same advanced, state-of-the-art 

treatments that save lives in a new healing environment that affi rms life. It’s a place 

where every woman has her own team of highly skilled breast 

cancer specialists.

The Maimonides Breast Cancer Center. For every friend, every 

mother, every sister, every daughter. For you.

Theresa Lana
Maimonides Cancer Survivor

Lydia Falco
Maimonides Cancer Survivor

Landy Wu
Maimonides Cancer Survivor

Ellen Resnick
Maimonides Cancer Survivor

We’ve built Brooklyn’s first Breast Cancer Center

A FriendA Neighbor A DaughterA Mother
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Hi, ‘Five’! 
T H E AT E R

Want to explore the depths of the sewer 
system, abandoned subway tunnels or a con-
demned mental institution — without getting 
dirty, injured, or arrested?

Head to Union Docs in Williamsburg on 
Nov. 20 for a multi-media presentation on — 
you guessed it! — the 
geography and history 
of New York’s hidden 
treasures.

“New York is end-
lessly fascinating to 
explore,” said photog-
rapher and documentar-
ian Nathan Kensinger, 
who has documented 
his own five-borough 
adventures in photo essays that he will screen 
at the event. “There are so many layers and se-
crets; you could explore for decades — a whole 
lifetime — and still not know it all.”

The discussion will also feature four “street 
historians”: writer Kevin Walsh, who runs the 
website,  Forgotten NY ; film location scout Nick 
Carr; co-founder of historical tour company Ur-
ban Oyster, Cindy Vanden Bosch; and Moses 
Gates, who is currently climbing every bridge, 
visiting every abandoned subway station and 
walking all 2,217 census tracts in the city.

“Block by Block: New York Street Histori-
ans” at Union Docs [322 Union Ave. between 
Maujer and Ten Eyck streets in Williamsburg, 
(718) 395-7902], Nov. 20, 7 pm, $9 suggested 
donation. For info, visit www.uniondocs.org.
 — Juliet Linderman

By Aaron Short
The Brooklyn Paper

T
he spirit is risen — 
and now you can 
taste it.

The gin has begun to 
flow at the New York 
Distilling Company 
in Williamsburg this 
week — pleasing cock-
tail nerds and gin lovers 
throughout the city.

Former Brooklyn 
Brewery co-founder 
Tom Potter, who helped 
turn a fledgling craft 
brewer into one of the 
20 largest beer makers 
in the country, joined 
former Slow Food USA 
chairman Allen Katz to 
build a gin and whiskey 
distillery from scratch in 
foodie Brooklyn.

They found a bare 
bones corrugated steel 
shed on Leonard Street 
last year whose renova-
tions left them neither 
shaken nor stirred.

“Before we got here 
the building had no wa-
ter, sewers, plumbing, 
gas, and electricity — 
it was exactly what we 
wanted,” said Potter. 
“Today, this is one of the 
best laid-out distilleries 
in the East Coast.”

On Wednesday, Pot-
ter and Katz began dis-
tilling the first batch of 
gin in a hand-hammered 
copper still imported 
from Germany.

It takes about eight 
hours to make drinkable 
gin in the warehouse’s 
stills — but it can take as long as 
a week for the flavors of the ma-
ture gin to come together. And 
rye whiskey can age as long as 
six months to two years.

“The key behind distilling is 
that the alcoholic vapors come into 
contact with the copper, which 
mellows its taste,” said Potter.

This year, Potter and Katz are 
focused on churning out two types 
of gin: “Perry’s Tot,” a 114-proof 
juniper juggernaut with a touch 
of wild honey that stands up to 
bold ingredients in mixed drinks; 
and “Dorothy Parker,” a fruitier 
85-proof gin that has hints of 
lemon, orange, cardamom, hibis-

cus and elderberry flavors. Each 
bottle should cost about $34. 

Neighborhood mixologists are 
already salivating.

“We get excited about overproof 
spirit — they’re great to work with 
in our drinks,” said Dram’s Tom 
Chadwick. “There isn’t really 
much 114-proof gin on the mar-
ket. I can’t wait to try it.”

And just after Thanksgiving the 
distillery’s bar, The Shanty, will 
offer both gins in an array of classic 
and experimental cocktails.

Shanty manager Nate Dumas 
will be serving up martinis, sazer-
acs, gin and tonics, and rye drinks 
— using housemade gins and those 

from other distilleries from Brook-
lyn and beyond so you can per-
form your own taste test.

But Dumas prefers the stron-
ger stuff if you ask him.

“I want things to be upward of 
50-percent alcohol; if you use 40 
percent, it can taste watered down 
or insipid when you mix ingredi-
ents,” said Dumas. “But if you use 
a stronger proof, it stands up to 
the shaking and stirring.”

Now that’s the can-do spirit!
The Shanty Bar and the New 

York Distilling Company [405 
Leonard St. at Richardson Street 
in Williamsburg, (718) 473-2955]. 
For info, visit www.nydistilling.com.

Down under
E V E N T

Art pumping
Forget the gym! This weekend, work up a 

sweat at a Boerum Hill art gallery.
Kiwi Sweat, an aerobics program that of-

fers fitness classes in unusual locations, is tak-
ing over Invisible Dog on Bergen Street from 

Nov. 17–20.
It’s part normal ex-

ercise class — with 40 
spinning bikes — and 
part adventure.

“We’re giving peo-
ple a chance to dis-
cover new parts of the 
city and get out of their 

comfort zone,” said Alicia Thomas, one of the 
program’s founders. “So many times we get 
stuck in our own routines. This makes it an 
event rather than a boring workout.”

If Crunch or Equinox isn’t your scene, try 
out these pay-per-class gatherings — in lo-
cations that are kept secret until a few weeks 
before the workouts begin. 

Thomas and her partner, Pam Graf, are al-
ways on the lookout for inspiring spaces in 
Brooklyn to host their beginner and expert 
indoor cycling classes.

They’ve already set up in a DUMBO ware-
house and at Chelsea Market in Manhattan, 
where they held a “midnight ride” replete with 
explicit, raunchy jams.

“We don’t lean on the Top 40,” Graf said. 
“We’re pushing the envelope.”

Kiwi Sweat at Invisible Dog [51 Bergen St. 
between Smith and Court streets in Boerum 
Hill, (646) 494-7905], Nov. 17-20. Classes are 
$27 ($20 if you bring a friend). For info, visit 
www.kiwisweat.com. — Kate Briquelet

C U LT U R E

Now Open in Park Slope
84 7th Avenue

Between Union Street And Berkeley Place

718-623-2767
www.farosny.com

Now OpenNow Opoow Opeenn in Park Slopein Park Slopen Park e

FAROS 

� A P O �  Authentic Greek Cuisine 

Full Bar, Catering And 
Private Party Bookings Available

278 FIFTH AVENUE, BROOKLYN
718.369.9527

Serving Premium Franks, 
Sausages and Meats

579 Myrtle Avenue, Brooklyn
(718) 398-2000

www.wickedgoodfranks.com
Open 11 am to 10 pm, 7 days a week

FREE DELIVERY
(minimum order: $10)

“Take an Asian 
dining ride and 
explore the talents 
of a kitchen that 
serves up cuisine 
with tranquility, fair 
prices and good 
tastes.”  — DAILY NEWS

CHINESE 
CUISINE and 
VEGETARIAN 
NUTRITION

Party orders and catering 
available

15% SENIOR DISCOUNT
every Tuesday night (dine-in only)

162 Montague Street, 1st Fl. Brooklyn Heights

OPEN 7 DAYS A WEEK

FREE
DELIVERY MIN

Get ready to party like it’s 1599!
Shakespeare wrote four plays in that produc-

tive year — and the Irondale Ensemble Project 
will stage them all during its two-year “1599 Proj-
ect,” starting with “Henry V” on Nov. 22.

The other plays 
— “Julius Caesar,” 
“As You Like It,” and 
“Hamlet” — are all 
good, of course, but 
“Henry V” is espe-
cially timely, even 400 
years later.

“ ‘Henry V’ focuses 
on the effects of war on 
warriors and leaders,” ex-

plained Irondale Executive Director Terry Greiss, 
who will also act in the show. “We are living in a 
very politically fervent time, and there are many 
analogies to be made with these productions.”

“Henry V” at Irondale Ensemble Project [85 
S. Oxford St. between Lafayette Avenue and 
Hanson Place in Fort Greene, (718) 488-9233]. 
Nov. 22-Dec. 10 (no show on Thanksgiving). $35 
($10 for Nov. 22 and Nov. 23 shows). For info, 
visit www.irondale.org. — Juliet Linderman

Spirit in 
the sky
A steel shed in Williamsburg is 
Brooklyn’s latest craft distillery

So what, old chap, is gin?
Simply put, gin, like all alco-

holic beverages, is boiled yeast 
excrement.

Gin generally starts out as 
wheat, which is ground up, mixed 
with water and heated to release 
the sugar. That’s where the yeast 
comes in — it digests all the sugar 
and poops out alcohol at about 
the strength of beer.

That brew is flavored with ju-
niper berries and then boiled. The 

resulting steam recondenses as 
a booze that’s 40- to 50-percent 
alcohol.

Juniper is essential, but gin 
makers typically add in all manner 
of “botanicals,” including orange 
peel, anise, and other herbals to 
flavor the resulting distillate.

New York Distilling Company 
will use cardamom, orange, lemon, 
hibiscus, and elderberry as botani-
cals to complement the distinctive 
juniper.  — Aaron Short

That’s the spirit

Drink it in: (Clockwise from top) Nate Dumas and New York Distill-
ing Company co-owner Tom Potter will make two kinds of gin at their 
shiny new Williamsburg facility. The big still is German made and gor-
geous — but what comes out of it is even better. Afterwards, only the 
best of the booze is bottled. P

ho
to

s 
b

y 
St

ef
an

o 
G

io
va

nn
in

i

P
ho

to
 b

y 
G

er
ry

 G
o

o
d

st
ei

n

P
ho

to
 b

y 
A

ar
o

n 
Sh

o
rt

P
ho

to
 b

y 
K

at
e 

B
ri

q
ue

le
t



The Brooklyn Paper • www.BrooklynPaper.com • (718) 260-25008  AWP  November 18–24, 2011

SAT, NOV. 19

OUTDOORS AND TOURS
TOUR, AN AFTERNOON WITH PAUL 

AUSTER: Author of “Sunset Park.” 
$20. 1 pm. Green-Wood Cemetery 
[Fifth Avenue and 25th Street in 
Sunset Park, (718) 768-7300], www.
green-wood.com. 

PERFORMANCE
THEATER, “MADAME BUTTERFLY”: 

Presented by Regina Opera Com-
pany. 3 pm. Regina Hall [1210 65th 
St. at 12th Avenue in Dyker Heights, 
(718) 259-2772], www.reginaop-
era.org. 

THEATER, “HELLO DOLLY!”: Pre-
sented by the Bishop Kearney High 
School Players. $13 ($10 for stu-
dents and seniors). 7:30 pm. Bishop 
Kearney High School [2202 60th 
Street at Bay Parkway in Benson-
hurst, (718) 236-6363], www.bish-
opkearneyhs.org. 

MUSIC, IN THE SHADOWS: With 

Deborah Gladstein and Garth Ste-
venson. $15. 8 pm. Roulette [509 
Atlantic Ave. between Third Avenue 
and Nevins Street in Downtown, 
(917) 267-0363], www.roulette.org. 

THEATER, “A SIXTIES KIND OF 
LOVE”: Presented by the Strivelli 
Players and the Ridge Repertory 
Company. $20. 8 pm. Bay Ridge 
Jewish Center (405-81 St. between 
Fourth and Fifth avenues in Bay 
Ridge). 

MUSIC, JOHN WESLEY HARDING, 
THE MINUS 5: $15. 9 pm. Bell 
House [149 Seventh St. at Third Av-
enue in Gowanus, (718) 643-6510], 
www.thebellhouseny.com. 

OTHER
WORKSHOP, JOB TRAINING: Com-

puter literacy and job readiness 
classes. Free. 10 am—1 pm. Pros-
pect Park YMCA [357 Ninth St. 
between Fifth and Sixth avenues in 
Park Slope, (718) 768-7100], www.
ymcanyc.org.

READING, ARTIE BENNETT: Author 

FRI, NOV. 18
ELDER SEMINAR: For seniors, fami-

lies, caregivers and healthcare pro-
fessionals. Key note speaker is Ju-
dith Grimaldi, Esq. RSVP required. 
Free. 1:30–6 pm. Long Island 
College Hospital [339 Hicks St. at 
Atlantic Avenue in Cobble Hill, (718) 
780-2768]. 

DANCE-OFF FOR BROOKLYN: Six 
community leaders will dance for 
underserved youth in Brooklyn. $50 
(VIP tickets $100). 5:30 pm. Kumble 
Theater at Long Island University 
[DeKalb and Flatbush avenues in 
Downtown, (718) 488-1624], www.
brooklyn.liu.edu/KumbleTheater. 

READING, TINA CHANG: Author of 
“Of Gods and Strangers,” a new 
poetry collection. Free. 7 pm. 61 
Local (61 Bergen St. between Smith 
and Court streets in Cobble Hill), 
61local.com. 

MUSIC, BENEFIT CONCERT WITH 
ORGANIST STEPHEN THARP: $25. 
7:30 pm. Grace Church [254 Hicks 
St. between Joralemon Street and 
Grace Court in Brooklyn Heights, 
(718) 624-1850], www.olrbrooklyn.
org. 

MUSIC, 357 LOVER, BIKINI CAR-
WASH, DAVE GODOWSKY: $8. 
7:30 pm. Union Hall [702 Union St. 
at Fifth Avenue in Park Slope, (718) 
638-4400], www.unionhallny.com. 

MUSIC, KATELYN CLARK: With Ek-
meles Vocal Ensemble. $10. 7:30 
pm. First Presbyterian Church [124 
Henry St. between Clarke and Pier-
repont streets in Brooklyn Heights, 
(212) 203-7211], www.musicatfi rst-
site.com. 

THEATER, “HELLO DOLLY!”: Pre-
sented by the Bishop Kearney High 
School Players. $13 ($10 for stu-
dents and seniors). 7:30 pm. Bishop 
Kearney High School [2202 60th 
St. at Bay Parkway in Bensonhurst, 
(718) 236-6363], www.bishopkear-
neyhs.org. 

MUSIC, JON GIBSON AND NINA 
WINTHROP: $15. 8 pm. Rou-
lette [509 Atlantic Ave. between 
Third Avenue and Nevins Street in 
Downtown, (917) 267-0363], www.
roulette.org. 

MUSIC, CLASSICAL CONCERT: The 
Brooklyn Chamber Music Society 
presents works by Boccherini, Hin-
demith, Harbison and Copland. 
$30. 8 pm. First Unitarian Church 
[48 Pierrepont St.at Monroe Place in 
Brooklyn Heights, (718) 858-0718], 
www.brooklynchambermusicsoci-
ety.org.

SHUL CELEBRATES INSTALLATION 
OF A NEW SPIRITUAL LEADER: 
Free. 8 pm. Progressive Temple 
Beth Ahavath Sholom [1515 46th 
St. at 15th Avenue in Borough Park, 
(718) 436-5082], www.ptbas.org. 

MUSIC, SHONEN KNIFE, THE HARD 
NIPS, HEAVY CREAM: $12 ($10 in 
advance). 10 pm. Bell House [149 
Seventh St. at Third Avenue in Gow-
anus, (718) 643-6510], www.thebell-
houseny.com.

will read from “The Butt Book.” 
Free. Noon–4 pm. Brooklyn Chil-
dren’s Museum [145 Brooklyn Ave. 
at St. Marks Avenue in Crown 
Heights, (718) 735-4400], www.
brooklynkids.org. 

ANNIVERSARY MASS: Celebrate St. 
Anselm’s 90th anniversary. Good 
will donation. 5 pm. St. Anselm’s 
Church [Fourth Ave. at 82nd Street 
in Bay Ridge, (718) 238-2900]. 

WASABASSCO BURLESQUE: $12. 
11 pm. Union Hall [702 Union St. at 
Fifth Avenue in Park Slope, (718) 
638-4400], www.unionhallny.com. 

SUN, NOV. 20

OUTDOORS AND TOURS
NATURE WALK: Hunt for wild Ameri-

can Persimmons with “Wildman” 
Steve Brill. RSVP required. $20 
($10 children under 12). 11:45 am. 
Prospect Park [Grand Army Plaza 
entrance in Park Slope, (914) 835-
2153], www.wildmanstevebrill.com. 

PERFORMANCE
MUSIC, BROOKLYN’S CHILI TAKE-

DOWN: $15. 2 pm. Bell House [149 
Seventh St. at Third Avenue in Gow-
anus, (718) 643-6510], www.thebell-
houseny.com. 

THEATER, “A SIXTIES KIND OF 
LOVE”: 2 pm. See Saturday, Nov. 
19. 

THEATER, “MADAME BUTTERFLY”: 3 
pm. See Saturday, Nov. 19. 

MUSIC, TESSERA QUARTET: The 
Brooklyn Friends of Chamber Music 
presents a great string quartet — 
with bassoon! $20 ($10 students). 3 
pm. Lafayette Avenue Presbyterian 
Church [85 S. Oxford St. at Lafay-
ette Avenue in Fort Greene, (718) 
855-3053], www.brooklynfriendsof-
chambermusic.org. 

MUSIC, SUPERSUCKERS, NASHVILLE 
PUSSY: $15. 8 pm. Bell House [149 
Seventh St. at Third Avenue in Gow-
anus, (718) 643-6510], www.thebell-
houseny.com. 

OTHER
THE SECOND ANNUAL BAY RIDGE 

PIE SOCIAL: Benefi ts The Guild for 
Exceptional Children. $5 for bak-
ers / $20 for eaters. 1 pm. The Art 
Room [8710 Third Ave. between 
87th and 88th streets in Bay Ridge, 
(347) 560-6572], theartroomnyc.
com/wordpress. 

READING, “A SPY TELLS HIS SE-
CRETS”: Author and former KGB 
operative discusses his book. Free. 
1:30 pm. Brooklyn Public Library’s 
Central branch [Flatbush Ave. at 
Eastern Parkway in Grand Army 
Plaza in Park Slope, (718) 230-2100], 

WHERE TO
FRIDAY
November 18

Poet 
knows it
Park Slope’s own 
Tina Chang — aka 
the poet laureate! — 
will celebrate the 
release of her first 
book since being 
named the boro 
bard last year — 
with a big party. The 
book, “Of Gods and 
Strangers,” is about 
9-11 — but, hey, you 
need poets to help 
us make sense of big 
things like that.

7 pm. Tina Chang reads 
from “Of Gods and 
Strangers” at 61 Local [61 
Bergen St. between 
Boerum Place and Smith 
Street in Boerum Hill 
(347) 763-6624]. For info 
visit www.tinachang.com.

SATURDAY
November 19

Cross check
Check out the Brook-
lyn Museum’s new 
exhibit, “Hide/Seek: 
Difference and Desire 
in American Portrai-
ture,” which will fea-
ture  artist David Wojn-
arowicz’s video 
depicting ants crawl-
ing  over Jesus on a 
crucifix — a piece that 
was censored in 
Washington last year. 
Show them a little love 
by paying the new $12 
entry fee (suggested!) 
and defending artistic 
freedom.

All day. Hide/Seek: 
Difference and Desire in 
American Portraiture” at 
the Brooklyn Museum [200 
Eastern Pkwy. at 
Washington Avenue in 
Prospect Heights, (718) 
638-5000]. For info, visit 
www.brooklymuseum.org.

SUNDAY
November 20

Pie in the 
sky
Pie lovers rejoice — 
the five-slices-for-$20 
Bay Ridge pie social 
is back. For the  sec-
ond year in a row , a 
do-gooding treat-
makers Justin Bran-
nan and Leigh Jewel 
Holliday will host 
their crucial lead-in 
to Thanksgiving — 
and all the money 
goes to the help kids 
with developmental 
disabilities. Ah, the 
win-win situation.

1 pm. Bay Ridge Pie Social 
at the Art Room [8710 
Third Ave. between 87th 
and 88th streets in Bay 
Ridge, (347) 560-6572]. 
Admission, $20 for five 
slices ($5 if you bring two 
pies). To sign up, e-mail 
bayridgepie@gmail.com.

WEDNESDAY
November 23

The good 
’ol days
There’s no better 
way to get ready for 
the boredom of a full 
day with your family 
than to bust loose 
with the Bell House’s 
annual “Party Like 
It’s 1999” party. The 
usual suspects will 
be on hand — ’90s 
music and our edi-
tor’s desire that the 
calendar still read 
the 20th century. He 
was great back then.

9 pm. “Party Like It’s 
1999” at the Bell House 
[149 Seventh St. between 
Second and Third ave-
nues in Gowanus, (718) 
643-6510]. Free. For info, 
visit www.thebellhouse-
ny.com.

SATURDAY
November 26

Rabbit run
We’ve hunted for 
herbs, salad greens 
and mushrooms with 
the legendary “Wild-
man” Steve Brill, but 
now he’s leading a 
foraging tour in 
Marine Park for that 
most-elusive of flora: 
wild carrots. Yes, you 
may not realize it, 
but wild carrots are 
to Brooklyn what 
tobaccos is to North 
Carolina — except it 
won’t kill us all!

11:45 am. Wild-Carrot 
Hunt with “Wildman” 
Steve Brill (meet at 
Avenue U and Burnett 
Street in Marine Park). 
Call (914) 835-2153 to 
make a reservation.

EDITORS’ PICKS

See 9 DAYS on page 10

MON, NOV. 21
Community Board 8 Police, 
Public Safety Committee. 
Monthly meeting. 7 pm. 77th 
Police Precincthouse [127 Utica 
Ave. at Bergen Street in Prospect 
Heights, (718) 467-5574], www.
brooklyncb8.org. 
Community Board 10. Full board 

meeting. 7:15 pm. Norwegian 
Christian Home [1250 67th St. at 
12th Avenue in Dyker Heights, 
(718) 745-6827]. 

THURS, NOV. 24
Brooklyn Bridge Rotary Club. 
Weekly meeting. 12:15 pm. 
Brooklyn Marriott [333 Adams St. 
in Downtown, (917) 804-0797].
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$36.95 Per Person  $18.95 per Child (Under 12) 
All Major Credit Cards Accepted-Free Valet Parking 
Call for Reservations & Information 718-852-5015 

Strudel Di Mela  

(Apple strudel served with ice cream) 

Tortino di Zucca Candida  

(Pumpkin Pie) 
Classic Italian Cheesecake 

Parfait di Pere Caramellata 

(Caramelized pear parfait  
 with truffle peanut ice cream)

Marco Polo Ristorante 

As we feature an  
Exquisite three Course Prix Fixe Dinner 

For $36.95 ($18.95 per Child) 

Celebrate Thanksgiving  with us 
On November 24, 2011  

      Choice of  Appetizer 
 

Tacchino Tradizionale 
(Traditional roasted turkey with sweet potato, 

 cranberry sauce, 
 chestnut stuffing & giblet gravy) 

 

Salmone  In Crusta di Erbe 
(Salmone topped with fresh herb & breadcrumbs 

& finished with pernod sauce) 
 

Bistecca Grigliata 
(Grilled sirloin steak ….Additional $6.95)  

 

 

Insalata Organica 
(Organic Greens, Vinaigrette Dressing) 

 

Pere Al Vino Rosso 
 (Poached Pear with walnuts, chestnuts, & dry figs  

in a gorgonzola fig sauce) 
 

Paccheri with Short Rib Ragout  
(Homemade spinach pasta with mushrooms,   

tomato & fresh basil)    
 

Minestrone  
 Zuppa  

(A variety home-style mixed vegetables & beans) 
 
 

Choice of  Dessert  (Coffee & Tea with Dessert) 
Espresso ……..Additional $1.50 

 Mozzarella Caprese  
(Mozzarella, roasted peppers, & tomato)  

 

Penne al Pomodoro e Basilico  
(Penne with fresh tomato & basil ) 

 

Ravioli di Zucca  
(Homemade stuffed ravioli filled  with ricotta,  

pumpkin & parmigiano cheese) 
 

Zuppa di  Zucca 
   (Cream of Pumpkin with basil, parsley  

& parmigiano reggiano ) 

 
Suprema di Pollo al Grand Marnier  

(Breast of chicken sautéed in  a grand 
 marnier mushroom sauce ) 

 

Filetto di Sogliola 
(Filet of Sole stuffed with spinach,  

fennel & breadcrumbs  in a pernod sauce) 
 

Hanger Steak  
(Hanger Steak tips with wild mushrooms  

in port wine  sauce…..Additional $5.00) 

   Choice of  Entrée 

All Entrees are served with chef’s choice of vegetable & potatoes 

   Cocktail di Gamberi 
(Chilled shrimp cocktail ....Additional $6.95) 

FREE  

with this ad

Antonio’s Pizza
 

(near Carlton Avenue)
Delivery to Park Slope & Prospect Heights

718-398-2300

The BIG CHEESE Of FLATBUSH AVENUE

View our menu / Order online AntoniosBrooklyn.com

383 CARROLL STREET
(between Bond & Nevins Streets)

CARROLL GARDENS
1-347-799-2155

Visit us on the web at 383barandgrill.net
Visit us on Facebook and Twitter!

LIVE KARAOKE
Thursday, November 24th

HAPPY HOURS
Monday–Friday, 5 pm–7 pm

NFL Sunday Ticket
LARGE SCREEN TVS

383
BAR and GRILL

Sharp edges: Go see beloved Japanese pop-punk outfit Shonen 
Knife on Friday Nov. 18 at The Bell House
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with 2-year wireless svc agreement on voice and
minimum $15/mo data plan required.

with 2-year wireless svc agreement on voice 
and minimum $15/mo data plan required.

Art
Supplies for
the Fine Artist,
Graphic Artist,

Student
and Children

376
7th Ave.

(bet. 11th & 12th Sts)

369-4969

7th venue

Supplies

Best 
Margarita 

in 
Brooklyn!

148 5th Ave (at Douglass St)
718-623-9152

AUTHENTIC MEXICAN & LATIN CUISINE

Live Music
Friday & Saturday

$5 MARGARITAS 
with this ad

ALL NIGHT LONG 

BAR SCRAWL By Bill Roundy

Breuckelen Distilling Company [77 19th St. near Third Avenue in Sunset Park, 
(347) 725-4985]. Open Saturdays, noon–6 pm. For info, visit www.brkgin.com.

By Juliet Linderman
The Brooklyn Paper

T
he new star-studded Muppet movie 
is getting a ton of buzz, but you 
don’t have to wait until its holi-

day-season release to get your anthro-
pomorphic animal fix.

Head to Union Hall in Park Slope 
on Nov. 20 for the latest installment of 
monthly Muppet mash-up party, “The 
Muppet Vault,” where Henson-obsessed 
duo Joe Hennes and Ryan Roe screen 
rare, and often ancient, footage from 
the beloved series.

The theme of this month’s event is, 
aptly, “A Very Muppet Comeback,” and 
will feature a screening of little-known 

1979 Muppet television special, “The 
Muppets Go Hollywood,” which fol-
lows the fuzzy felt-covered cast down 
the red carpet at the premiere of their 
first film, “The Muppet Movie.”

“What’s not to love about Muppets?” 
asked Hennes, clearly rhetorically. He 
and Roe launched “The Muppet Vault” 
program almost two years ago at the Bell 
House to pay homage to a childhood favor-

ite that has endured the test of time.
“Muppets are hilariously funny and 

incredibly inventive — and the fact that 
Muppets are so old means the people 
who loved them as kids now love them as 
adults,” said Hennes, who also co-writes 
the definitive Muppet fansite,  Toughpigs.
com  “We cater to adult-aged fans.”

Yes, there are screenings, contests, 
trivia, prizes and  sing-alongs — but 
there are also Muppet-themed cocktails 
that are definitely not for kids.

“There’s something that’s very fun about 
turning TV into a social party,” said Jerm 
Pollet, founder of Secret Formula Produc-
tions, who co-produces the show. “And this 
show, especially, is so mythological — the 
Muppets are gods of the universe.”

A Muppet shindig
A Park Slope bar celebrates Henson’s creations 

Tickle me: Joe Hennes and Ryan Roe cozy up to 
Elmo. And next week, the duo will celebrate the 
Muppets at the Bell House.
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The Muppet Vault at Union Hall 
[702 Union St. between Fifth and 
Sixth avenues in Park Slope, (718) 
638-4400], Nov, 20, 2 pm, $8. For 
info, visit www.unionhallny.com.

E V E N T

By Kate Briquelet
The Brooklyn Paper

W
here can you find 
1950s pastry cutters, 
a mouthwash invented 

for Louis XV, or eardrops for 
dogs made by Italian nuns?

Dry Goods, a tiny general 
store and apothecary that 
opened this month on At-
lantic Avenue, is filling your 
need for heirloom-quality 
gifts made from their origi-
nal molds and formulas. 

“These are classic, beau-
tiful things you could pass 
down to your kids,” said shop 
owner and fashion designer 
Carla Brookoff. “They’re still 
being made in same facto-
ries that have been making 
them for generations.”

The shop near Hoyt 
Street has walls lined with 
old wooden cabinets filled 
with egg white soap from 
Belgium, durable American-
made Thermoses by Stan-
ley, and Pendleton wool 
blankets.

Named Dry Goods after the 
18th-century term for textiles 
and non-perishables, the shop 
is curated based on treasures 
that Brookoff finds in her trav-
els and at flea markets.

For instance, there’s the 
disposable gingham napkins 
on a roll that she picked up 

in Paris, Swedish soaps she 
brought back from Amster-
dam, and Tala-brand baking 
wares from England — her 
English mother-in-law gave 
her a Tala measuring cup from 
when she first got married.

Then there are items 
Brookoff has collected for 
years, including century-old 
cast-iron animals in the form 
of doorstops, banks and nut-
crackers.

“They are for sale but 
they are hard to part with 
— I’m not going to lie to 
you,” Brookoff said.

New companies with 
retro-style packaging are also 
part of the nostalgic mix, with 
needles and notions from the 

U.K.-based Merchant & Mills 
and Mayron’s Goods all-nat-
ural diaper cream from Penn-
sylvania.

“I’m always on the look-
out for things you don’t have 
to hide away,” Brookoff said. 
“Living in New York, so 
much stuff has to be out 
on display because we don’t 
have room. We want you to 
find things that are beautiful 
and enrich your life and the 
tasks you have to do.”

Dry Goods [362 Atlantic 
Ave. between Hoyt and 
Bond streets in Boerum 
Hill, (718) 403-0090]. For 
info, visit www.drygood-
sny.com or contact dry-
goodsny@gmail.com.

High on ‘Dry’
Goods shop has retro-chic charm

Got the goods: Employee Stella St. Clair shows 
off the retro, old-fashioned wares at Dry Goods, a 
throwback shop on Atlantic Avenue.

P
ho

to
 b

y 
E

liz
ab

et
h 

G
ra

ha
m



The Brooklyn Paper • www.BrooklynPaper.com • (718) 260-250010  AWP  November 18–24, 2011

Low cost on-site energy survey 
with free money-saving items installed.

Rebates up to $1,000 on efficient 
heating and A/C equipment.

Free programmable thermostats 
for central A/C systems.

Get $50 for recycling your freezer 
or old, second working fridge.

WE’LL HELP YOU SAVE

Introducing La Piazza Pizzeria 
to Windsor Terrace

ROMAN STYLE PIZZA AT ITS BEST!  
By the Slice, Half Pies (13” x 17”),  

and Full Pies (17” x 25”). 

LA PIAZZA PIZZERIA
229 Prospect Park West

(near Windsor Place) Windsor Terrace
718-499-0006

www.lapiazzapizzeria.com

AN OFFER 
YOU CAN’T 
REFUSE

Eat In, Take Out, or Free Local Delivery to 
Park Slope & Windsor Terrace

Save 20% with this ad!

THIS WEEK ON WATER STREET...

46¢ Wings
$3 Coors Lite Drafts
$10 Burger & Brew
9 LCD & Big Screen TVs

Free WiFi, trivia games, prizes, and more!

MONDAY NIGHT 
FOOTBALL

NOVEMBER 21ST

Kansas City Chiefs vs. 
New England Patriots

Restaurant & UnderWater Lounge

66 Water St. in DUMBO 718-625-9352
www.waterstreetrestaurant.com

T
hanksgiving is one of my 
favorites because it is a 
holiday that all Ameri-

cans can enjoy no matter what 
their religious background or 
where they are from.

I used to get together with 
my family every Thanksgiv-
ing at my aunt’s house back in 
the old country, Staten Island. 
We usually gather around 1 pm 
and the grazing starts around 
2:30 after a few glasses of wine 
and some appetizers, such as 
stuffed mushrooms and per-
haps a salad.

At my Aunt Fran’s, the 
turkey is the main attrac-
tion, surrounded by a pleth-

ora of side dishes like stuff-
ing, sweet potatoes, mashed 
potatoes, green bean casse-
role with the canned onions 
on the top, corn on the cob, 
and so on (and who could 
forget her tube of cranberry 
“sauce”?).

After the feast, my un-
cles usually fall asleep on 
the couch from a tryptophan 
overdose. Three hours later, 
my aunt serves the stuffed ar-
tichokes and we devour them. 
They are a real treat because 
this is the only time of year 
she makes them. 

And, of course, there’s tur-
key and stuffing sandwiches 
the next day.

Now that I am older and 
have a beautiful family of my 
own, I do the cooking at my 
mother-in-law’s house. There 
are not as many of us, but the 
company is just as good and 
the food (sorry Aunt Franny) 
is better because I am now in 
charge of the dinner.

Want to live like I do? Fol-
low these recipes for the juici-
est turkey and most-delicious 
stuffing you have ever (and 
cranberry sauce that doesn’t 
come from a can). Happy 
Thanksgiving, everyone.

Our meal call
Chef offers a full Thanksgiving meal 

Bird man of Downtown: Joe Raiola, the chef at 
Morton’s, has done it again. Follow his recipe for 
turkey and you’ll be brining, roasting and devouring 
in no time!

Herb Roasted Turkey with Smoked Chicken 
and Apple Cornbread Stuffing

Yields: eight servings

FOR THE TURKEY
Table salt for the brine
Water for the brine
6 bay leaves
1 12-14 pound turkey fresh or 

defrosted.
12 ounces unsalted butter, room 

temperature
1 tbls. fresh sage leaves 

chopped, save the stems
2 tbls. Italian parsley leaves, 

chopped, save the stems
2 tbls. fresh thyme, chopped, 

save the stems
2 tbls. fresh rosemary, save the 

stems
1 tbls. black pepper
2 tsp. salt
1 orange, quartered

Two days before Thanksgiving, 
rinse the turkey thoroughly and pull 
out any undesirable parts such as the 
neck and anything else the butcher 
thought you may have wanted. I like 
to cut off the wing tips as well. Pat 
dry and put back in the fridge. In 
a large pot, put two gallons of wa-
ter, five tablespoons of table salt 
and the bay leaves and bring it to 
a boil. Then put than in the fridge 
till it’s cool.

Now place the turkey in a large 
pot or bucket and add the liquid to 
the turkey just enough to cover it, 
put it back in the fridge. Voila! You 
are brining! The salt in the mixture 
is going to break down the proteins 
in the turkey and make it very ten-
der. It also seasons it at the same 
time.

One day before Thanksgiving, 
take your turkey out of the brine 
and pat it dry. Meanwhile, in a small 
bowl, mix the butter, fresh herbs, 
salt and pepper. With a small knife, 
make a one-inch hole in the inside of 
both the thighs, next to the breast. 
Then use your hands to separate 
the skin from the breast as far back 
as you can. Work the butter mix-
ture between the skin and the meat, 

getting as much as you can under 
the skin. Use any leftover butter 
inside the cavity and over the top 
of the turkey. Use the stems from 
the fresh herbs and stuff them in-
side the cavity of the turkey as well 
as the orange.

Using butchers twine, tie the tur-
key legs close to the body. Refrig-
erate overnight. 

On Thanksgiving Day, preheat 
your oven to 350 degrees and re-
move the turkey from the fridge. 
Roast the turkey on a wire rack in a 
large roasting pan for three-and-a-
half hours, basting it every 20 min-
utes. Then, turn the oven up to 500 
degrees and roast for another 30 
minutes without basting.

Remove and place the turkey on 
the table to rest for about an hour 
before you carve. Take the juice from 
the pan and put it in a container and 
cool it (and don’t wash the pan!). 
We will use both the pan and the 
juices for the gravy. 

FOR THE STUFFING
1-1/2 cups celery, medium dice
1-1/2 cups white onion, medium 

dice
1-1/2 cups white mushrooms, 

quartered
1 cup carrots, small dice
1 pound smoked chicken and 

apple sausage, medium dice 
2 tbls. canola oil
1 tbls. fresh thyme, chopped
2 tbls. fresh sage, chopped
2 tbls. Italian parsley, chopped
3 pounds cornbread, diced
3 cups quality chicken stock
6 ounces unsalted butter 

Sauté the first four ingredients 
over medium heat with about a ta-
blespoon of oil until soft but not 
mushy. In a separate sauté pan, 
brown the chicken sausage over 
medium-high heat. In a big bowl, 
add the cornbread, fresh herbs 

chicken stock, sausage, and veg-
etables. Very gently fold everything 
together (it’s OK if the cornbread 
falls apart). Melt the butter and 
add it to the mixture. If it looks 
dry, you can add more stock. Put 
the mixture in a greased pan and 
refrigerate overnight.

Take the stuffing out of the fridge 
an hour before baking in a 375-de-
gree oven for 45 minutes. Finish 
by uncovering and baking for an-
other 15 minutes.

FOR THE CRANBERRY SAUCE
12 ounces fresh cranberries
2 bay leaves
2 whole star anise
3 ounces brown sugar
1 cup orange juice
1/2 tsp. ground cinnamon

In a medium sauce pan, add all 
the ingredients together. Simmer for 
about 15 minutes or until the cran-
berries start to become soft. That’s 
it! Simple!

FOR THE GRAVY
4 tbls. flour
2 tbls. turkey fat
1 cup turkey “jelly”
3 sups of water

Take the turkey dripping out of 
the fridge. Take about two table-
spoons of fat and add it to the roast-
ing pan. Throw the rest out. Put the 
roasting pan directly over a burner 
on medium heat and add the flour 
to the pan with the grease. Let that 
cook about a minute then add the 
turkey jelly and about two cups of 
water. Strain the sauce through a 
fine mesh strainer and serve!

Happy holidays.
Joe Raiola is the executive chef 

at Morton’s The Steakhouse [339 
Adams St. between Willoughby and 
Tillary streets in Downtown, (718) 
596-2700].

Prime Time
By Joe Raiola

www.brooklynpublicli-
brary.org.

HEALTH, AQUASIZE: For the 
55 and older set, water 
aerobics; bring bathing 
suit, towel, water shoes and 
a lock. $75. 2–3 pm. Kings-
borough Community Col-
lege [2001 Oriental Blvd. at 
Decatur Avenue in Manhat-
tan Beach, (718) 368-5050], 
www.kingsborough.edu. 

TALK, CIVIL RIGHTS IN 
BROOKLYN — STORIES 
OF STRUGGLE AND PRO-
TEST: A panel discussion 
about the civil rights move-
ment. Free. 2 pm. Brooklyn 
Historical Society [128 Pier-
repont St. at Clinton Street 
in Brooklyn Heights, (718) 
222-4111], www.brooklyn-
history.org. 

THE MUPPET VAULT —A 
VERY MUPPET COME-
BACK: A clip reel of Mup-
pet moments. $12. 2 pm. 
Union Hall [702 Union St. at 
Fifth Avenue in Park Slope, 
(718) 638-4400], www.
unionhallny.com. 

“A SIXTIES KIND OF LOVE”: 
2 pm. See Saturday, Nov. 
19. 

MON, NOV. 21
FILM, BIG MOVIES FOR 

LITTLE KIDS: Short fi lms 
by Georges Méliès. An ac-
cordionist will provide pre-
show entertainment. $7. 
4 pm. Cobble Hill Cinema 
[265 Court St. between 
Butler & Douglass streets 
in Cobble Hill, (718) 596-
9113], www.cobblehillthe-
atre.com . 

OPEN REHEARSALS: Brook-
lyn’s Sweet Adelines Bar-
bershop Chorus welcomes 
singers of all voice ranges. 
Free. 7:30 pm. Call for loca-
tion, (718) 567-8190. 

PARK SLOPE BINGO CLUB: 
$5 per card. 8 pm. Union 
Hall [702 Union St. at Fifth 
Avenue in Park Slope, (718) 
638-4400], www.union-
hallny.com. 

TUES, NOV. 22
THEATER, “HENRY V”: The 

Irondale Ensemble pres-
ents Shakespeare drama. 
$35. 8 pm. Irondale Cen-
ter [85 S. Oxford St. at 
Lafayette Avenue in Fort 
Greene, (718) 488-9233], 
www.irondale.org. 

MUSIC, SALLIE FORD AND 
THE SOUND OUTSIDE: 
$10. 9 pm. Bell House 

[149 Seventh St. at Third 
Avenue in Gowanus, (718) 
643-6510], www.thebell-
houseny.com. 

WED, NOV. 23
WORKSHOP, TANGO LES-

SONS: For adults and 
youngsters interested in 
ballroom dancing. No expe-
rience and no partners nec-
essary. Pre-registration for 
youngsters required. Free. 
6–9 pm. IS 96 [99 Ave. P at 
W. 11th Street in Benson-
hurst, (718) 232-2266]. 

WORKSHOP, JOB TRAIN-
ING: 6:30—9:30 pm. See 
Saturday, Nov. 19. 

THE LADIES OF THE ’80S 
SING-ALONG: $8. 8 pm. 
Union Hall [702 Union St. at 
Fifth Avenue in Park Slope, 
(718) 638-4400], www.
unionhallny.com. 

THEATER, “HENRY V”: 8 pm. 
See Tuesday, Nov. 22. 

MUSIC, PARTY LIKE IT’S 
1999: Free. 9 pm. Bell 
House [149 Seventh St. at 
Third Avenue in Gowanus, 
(718) 643-6510], www.the-
bellhouseny.com. 

THURS, NOV. 24
WORKSHOP, CONVERSA-

TIONAL ENGLISH (AD-
VANCED): Develop fl uency 
in English. Free. 6—9 pm. 
Park Slope Armory [406 
15th St. between Seventh 
and Eighth avenues in Park 
Slope, (212) 673-7030 ], 
www.ymcanyc.org. 

THEATER, “HENRY V”: 8 pm. 
See Tuesday, Nov. 22. 

FRI, NOV. 25
HEALTH, ZUMBA GOLD: 

11:45 am–1:15 pm. See Fri-
day, Nov. 18. 

HEALTH, AQUASIZE: Noon–1 
pm. See Friday, Nov. 18. 

THEATER, “HENRY V”: 8 pm. 
See Tuesday, Nov. 22. 

SAT, NOV. 26

PERFORMANCE
THEATER, “MADAME BUT-

TERFLY”: 3 pm. See Satur-
day, Nov. 19. 

THEATER, “HENRY V”: 8 pm. 
See Tuesday, Nov. 22. 

OTHER
WORKSHOP, JOB TRAIN-

ING: 10 am—1 pm. See 
Saturday, Nov. 19. 

9 DAYS...
Continued from page 8
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“When I had my stroke, 
I was afraid life would
never be the same.“

We fixed that.
Emergency Department

506 Sixth Street, Brooklyn   www.nym.org  

ER Pedestrian Entrance corner of Seventh Avenue and Sixth Street

New York Methodist is one of the only hospitals in Brooklyn

with the latest technology to treat and reverse strokes.

Speedy diagnosis and expert treatment are crucial when
dealing with a stroke. Should you ever experience one,
you’ll get the fastest, most qualified care possible at New
York Methodist Hospital. The latest drugs,and the most 
sophisticated technology are tools used by our highly
trained neurosurgeons to remove blood clots and reverse
stroke effects up to twelve hours from the onset of symptoms.
Permanent damage can often be prevented and a full 
recovery is possible.

Purchase These Vouchers

Exclusively at:
www.BoroDeal.com

The Fine Print

REGULAR PRICE $20

$10.00
$10 BUYS YOU $20 WORTH

OF DELICIOUS FOOD

Limit per person: 1
Promotion Expires on December 31, 2011
1 voucher per customer per table
Not to be used on Holidays
Not to be combined with any other specials, promotions
Voucher expires Dec 31 2011

Half off Dinner at
Jay and Lloyd’s
Old Time Brooklyn Deli

Jay and Lloyd’s continuing the 3rd generation tradition of Deli mavens. Keeping the Old World 

Charm of “The Corner Deli” without shtick, which is as much a part of the deli world as is their home-

pickled corned beef, when you step into Jay & Lloyds. The first thing you sense is that distinctive 

old-time aroma “aaaah.....the smell of deli”.

People come from all over for their Hot Pastrami, which is smoked to juicy perfection with just the 

right amount of Schmaltz, Their famous Hotdogs, old fashioned (perfectly grilled tubes of beef) and 

Home cured Corned Beef that melts in your mouth along with their fresh Baked Brisket.

Do you know the expression:

“Tastes just like Mama used to make”

Well have you ever tried their Noodle Kugel, Homemade Derrma (kishka)? What about their Kasha 

Varnishkas?.....No wait--oh the chopped liver is to die for.

Whether you are young or old at Heart, Carnivore or Vegetarian, they’ll serve up good food, a few 

laughs with their friendly staff.

Jay & Lloyd love kids.... so bring them on down and check out their awesome Kid’s Menu. 

The sign on the front door says “Come in & Eat or we’ll both starve”... Well, with todays $10 for 

$20 worth of food deal what are you waiting for, come on by!

Jay and Lloyd’s
Old Time Brooklyn Deli

2718 Avenue U
Brooklyn NY, 11229

917-685-8805

A
liens land in Williams-
burg, Montague Street 
gets pasta, Prospect 

Heights gets liquored up, and 
the road to Morocco veers out 
of Park Slope in this week’s 
serving of saucy gossip:

What’s in a name? OK, 
so maybe the name Oh, My 
Pasta! doesn’t inspire con-
fidence — but then down a 
bowl or two of Marco Lasa-
la’s fresher-than-fresh pap-
pardelle ai fungi or orecchi-
ette e cime di rape (that’s 
Puglian for awesome) and 
you won’t care what mon-
icker is on the Montague 
Street awning. Price points 
are a bit high, but Lasala is 
trying to invent a whole new 
way of serving pasta: fancy 
machines from Italy churn 
out the fresh noodles hourly 
— and then you eat them.

Smooth operator: 
Greg Yerman, owner of 
the Burrito Bar in Prospect 
Heights, sure knows how to 
work a community board. 
According to the  Prospect 
Heights Patch , he pulled 
out all the stops during a 
recent liquor license hear-
ing for M. Helen Kitchen, 
his upcoming farm-to-table 
restaurant on the corner of 
Carlton and Park Places. “In 
the last six years, we’ve won 
three commendations from 
the borough for beautify-
ing our sidewalk (at Bur-
rito Bar). We police and se-
cure the area,” he said. As 
a clincher, he added that he 
and his wife are expecting 
twins in January — convinc-
ing the board that he’ll most 
assuredly need a full bar to 
go along with the grass-fed 
beef burgers and organic egg 
breakfasts at M. Helen.

Gwynnett to win it: 
Here’s a new ’Billyburg 
boite with plenty of ped-
igree —  Gwynnett Street  
(on Graham Avenue, just to 
be confusing), is a market-
driven collaboration from 
the former wine director of 
Esca and a chef from wd-
50. The rustic American 

resto features the requisite 
line-up of small and large 
plates, but with decidedly 
unfamiliar f lavor combos 
— think fresh cheese dump-
lings with carrots, grape 
must and smoked macada-
mia nuts, and wild salmon 
with kohlrabi, quince mus-
tard and black barley.

Un poquito de Txikito: 
Ever wondered what Judeo-
Spanish food tastes like? 
 Grub Street reports  that 
La Vara, the first Brooklyn 
venture from the owners of 
Txikito and El Quinto Pino 
in Chelsea, will take its influ-
ences from the Moorish and 
Jewish legacies in Spanish 
cuisine. Challah and chorizo? 
Paella and potato pancakes? 
Whatever it means, expect 
some interesting eats to come 
out of the space on Clinton 
Street near Cobble Hill Park 
this winter. 

Unidentified flying res-
taurant: Hipsters beware; 
the Martians have landed on 
Grand Street! You’d have to 

live light years away to miss 
newcomer  Alien Café’s  glar-
ing neon signage, although 
the edible offerings are far 
from extraterrestrial (Blue 
Bottle coffee, chicken sand-
wiches, veggie burgers, soup). 
You’d also have to be pre-pro-
grammed not to smile at the 
little Play-Doh aliens tucked 
into niches on the exposed 
brick walls. They come in 
peace!

BYO Buttermilk: What’s 
better than the duck meatloaf 
at Buttermilk Channel? Free 
corkage Tuesdays at Butter-
milk Channel!  Bococaland 
shared  an open letter from 
owner Doug Crowell, in-
viting guests to bring over 
a wine of their choice, which 
will be served “in our finest 
stemware and with elegant 
flair,” sans pricey restau-
rant mark-ups. He suggests 
a “first growth Bordeaux” or 
that “Grand Cru Chablis be-
hind the milk in your fridge,” 
so refrain from smuggling in 
a Two Buck Chuck from the 
local Trader Joes.

Oh his pasta
Another footnight of food fl ashes

By The Brooklyn Paper 
Alcohol, Tobacco and 
Firearms Bureau
The Brooklyn Paper

W
hether you’re spending the 
holidays solo, with family, or 
simply taking advantage of the 

fact that the city’s emptier than the li-
quor cabinet after your estranged un-
cle came to town last year, chances 
are you’re going to need a stiff drink 
— or five — come Turkey Day. Well, 
Brooklyn, be thankful: We’ve com-
piled a short-list of four seasonal boozy 
beverages to make it even easier for 
you to get lightly toasted this Thanks-
giving. Drink it in!

The Port Of Call
A cocktail truly ideal for Thanks-

giving time, this shaken elixir com-
bines gin, ruby port, lemon, cinnamon 
bark syrup, a dash of aromatic bitters 
and cranberry preserve — all poured 
over ice — to create the perfect blend 
of sweet, tart, boozy and refreshing, 
with crisp and fresh notes of autumn.

Clover Club [210 Smith St. be-
tween Baltic and Butler streets in 
Cobble Hill, (718)855-7939]. Cost: $12. 
For info visit www.cloverclubny.com.

The Headless Horseman
In the mood for something hot, spicy 

and a little bit more adventurous than 
your average mulled wine or spiked 
apple cider? Head for the Drink for a 
Headless Horseman, a stewed mix of 
Weller bourbon with pink peppercorns, 
maple syrup, fresh pumpkin juice, va-
nilla black tea, chicory, lemon juice 
and grapefruit juice. This hot cock-
tail will warm you to the core — and 
its citrus notes will surely ward off 
any signs of scurvy (the bar is, after 
all, a nautical-themed Williamsburg 
watering hole). If pumpkin and maple 
isn’t your bag, try the Espolon Tequila-
tinged Smoke on the Water, featuring 
Sandeman’s Tawny Port, lapsang su-
chong smoked green tea syrup, lime 
juice, xoclatal mole bitters.

The Drink [228 Manhattan Ave. 
between Maujer and Grand streets 
in Williamsburg, (718) 782-8463]. 

Cost: $5. For info, visit www.the-
drinkbrooklyn.com.

Apples to Apples
Fans of classic hot cider will flock 

to Five Leaves in Williamsburg for 
this seasonal offering made with ap-
ple cider; Laird’s Applejack brandy; 
cinnamon; cloves; and Averna, a li-

queur infused with herbs, citrus and 
caramel flavors. This steaming hot 
beverage will clear your sinuses, ban-
ish any lingering late-autumn colds, 
and make you feel like you’re actually 
drinking a slice of warm apple pie — 
if it were extremely alcoholic.

Five Leaves [18 Bedford Ave. at 
N. 12th Street in Williamsburg, (718) 
383-5345]. Cost: $11. For info, visit 
www.fiveleavesny.com.

Post Road Pumpkin Ale
You can never go wrong with a nice 

frosty bottle of beer — especially when 
it’s brewed right here in Brooklyn, and 
has seasonally-appropriate notes of 
pumpkin. Post Road Pumkin Ale is 
brewed with pumpkin mash, and fea-
tures a warm, biscuity malt center that 
goes perfectly with seasonal foods like 
turkey, pie, potatoes and root veggies. 
Drink up, because once November’s 
over, you’ll have to wait until next Au-
gust this specialty brew to return!

Brooklyn Brewery [79 N. 11th St. 
between Berry Street and Wythe 
Avenue in Williamsburg, (718) 486-
7422]. Friday happy hour, 6–11 pm. 
For info, visit www.brooklynbrew-
ery.com.

Happy Drinksgiving!
Your guide to holiday hooch

By Sarah Zorn

Lighting &
Furniture Showroom

All your lighting 
needs from moderate 
to High End

We offer on-site  
or in-showroom 
consultations

Conveniently located near Fairway Supermarket!
179 Richards St. (718) 909-3391
www.laluzinc.com Red Hook, Brooklyn

We carry:

We also carry exterior landscaping lighting

With relish: Clover Club bar-
tender Tom Macy with a Port 
Of Call‚ — his very own creation 
featuring cranberry relish.
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Mr. Noodle: Marco Lasala shows off the Italian 
pasta maker that forms the core of his new restau-
rant, Oh My Pasta! (Ignore the name‚ — the food 
is great.)

C
o

m
m

un
it

y 
N

ew
sp

ap
er

 G
ro

up
 /

 J
ul

ie
 R

o
se

nb
er

g



The Brooklyn Paper • www.BrooklynPaper.com • (718) 260-250012  AWP  November 18–24, 2011

Call: 230-5255
763 President St. (bet. 6th & 7th Aves.)

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

DAY SCHOOL, INC.

2 floors of Restaurant and Play Space  
81 Atlantic Ave (@Hicks)  718-923-9710  
Mon-Wed 10am—6:30pm, Thurs-Sun 10am — 8:30pm  
Www.themoxiespot.com 

FREE KID’S MEAL EVERY NIGHT!! 
 

With a Dinner Entrée or Special  
get a Free Kid Combo, Pizza, Pasta or Mac & Cheese 

After 5:30p, Applies to Deliveries! 

THE 

SPOT 

Evening Activities are all Free,  
Weekday Kid Fee is $2.50/child 
 
 

Check THEMOXIESPOT.COM for 
Special Events & Details 

Singalong 
Tu 11a DAYTIME 

Come Together  
with Family & Friends 

Family Disco 
2nd Sats, 6p 

Beatles Rockband 
1st Saturdays, 6p 

Fri Movie Night,  
Sun Bingo Night! 

EVENING 
Wii Night 
3rd Sats, 6p 

Weekend Singalong, 1st & 3rd Sundays, 12pm 

Storytimes 
M/W/F 12p 

Dance Around 
Th 11a 

Small classes 
with individual 
attention in a cozy, 

professional, and 
nurturing environment

Classes in singing and vocal 
technique, theater, musical 
theater, and beginning and 
advanced-beginning guitar

Corinne Goodman, Director

718-965-3150
www.brooklynplayers.com

Winter Performing 
Arts Classes

January 3 - March 22, 2012
REGISTER NOW!

Brooklyn Players, celebrating our 10th anniversary, runs 
performing arts classes in Park Slope for first graders 

through adults during the school year

CUNY 
 College Information Fair
SUNDAY, NOVEMBER 20, 2011

SEWARD PARK EDUCATIONAL CAMPUS
350 GRAND STREET  (AT LUDLOW STREET) 
NEW YORK, NY 10002

- Academic and honors programs
- Adult and continuing education
- Financial aid and scholarships
- Citizenship and immigration services

11 AM–2  PM  REFRESHMENTS WILL BE SERVED

STATE SENATOR   
NEW YORK STATE  
ASSEMBLY SPEAKER   COUNCIL MEMBER  

DANIEL 
SQUADRON

SHELDON 
SILVER

MARGARET 
CHIN

INVITE YOU TO A 

www.cuny.edu/admissions

 Receive one-on-one counseling 
 and information on:

PARENTKIDS • SCHOOL • STYLE • TEENS • CAMPS • MUSIC

BeeBop, a feisty feral tom 
who loves bacon, went missing 
on June 28 after a mover left 
the door open. A few days later, 
he was found at the Heights 
Players community theater on 
Willow Place. A member of 
the troupe kept the cat there for 
several days, but before Shee-
han could retrieve her beloved, 
someone else freed the cat so 
that he wouldn’t urinate on the 
costumes.

Ever since, Sheehan has 
tirelessly posted “Missing” ads 
on Craigslist for her neutered 
pet, who is black with a white 
belly and a white chin with a 
black nose and black spot on 
the right side of his face.

She has also consulted with 
pet psychics and enlisted lo-
cals to circulate fliers — many 
of which were mysteriously 
torn down.

Sheehan and her search 
team believes that BeeBop 
is the next Jack the Cat, the 
mouser that became an inter-

your pet.”
X-rays revealed that Tali’s 

leg was broken in two places. 
The vet said that $3,000 in 
surgery might be needed. The 
first vet visit alone cost the 
Prospect Lefferts Gardens 
resident $720.

Later, Bednarska posted 
fliers inside the park,  as well 
as an ad on Craigslist  recount-
ing the dog-on-dog crime.

Bednarska said she’s con-
sidering a lawsuit if the owner 
is found but does not offer 
any money.

She might have a case. 
“Pets are property, and like 
cars, they are subject to the 
control and liability of their 
owners,” said civil attorney 
Morgan Smith.

Contact Kasia Bednar-
ska at (917) 288-1164 with 
any information about the 
doggie debacle.

Sometimes apologiz-
ing to my daughters 
in easy, almost mean-

ingless. “I’m sorry we’re out 
of orange juice. Now eat your 
breakfast.” The words are 
virtually empty and function 
as grease to keep us moving 
on schedule or slide over a 
minor disappointment. “I’m 
sorry your notebook got all 
messed up. We can get a new 

To be a great dad, fail sometimes
one tomorrow.” There are 
other times, though, when 
genuine repentance is called 
for but I’m silent.

My oldest daughter was 
recently upset with me for 
something I’d written about 
her. Rather than listen to her 
feelings, I tried to convince 
her she was wrong, that what 
I’d done was correct and jus-
tified, that she was being 
oversensitive. This accom-
plished nothing except to es-
calate the situation and push 
us towards open conflict.

Why couldn’t I hear what 
she was trying to tell me, 
that she felt embarrassed 
and hurt? Pride? Ego? 
Self-importance? All of 
the above? 

Yes. There’s a lot of self-
esteem wrapped up in being 
a dad. I want to be a great fa-
ther, sensitive, wise, perfect 
in every way. I want to be a 
strong dad, wielding author-
ity judiciously and with be-
nevolence. Of course, some-
times I get it wrong.

At the best of times, apol-
ogizing can be hard to do. 
Is this a guy thing? Can I 
blame my defensiveness on 
that pesky “Y” chromosome? 
Is my inability to spit out 
my mea culpa somehow tied 
to my masculinity? It’d be 
nice to think so, but when 
it comes to my kids, I re-
ally believe it’s about being 
a parent. 

Apologizing is an ac-
knowledgement, clearly 
and in all capital letters, 
that I have failed at some-
thing, screwed up, that I’m 
not perfect.

One good defense is to 
blame someone else for my 
shortcomings. I remem-
ber a moment in the car, a 
few years ago, my younger 
daughter and I started argu-
ing when I asked her to do 
something — I can’t even re-
member what it was about. I 
got frustrated and felt trapped 
and tense and I just needed 
her to cooperate. Well, I 
lost it. I really screamed at 
her and she looked at me, 
frightened, and started to 
cry. The first words out of 
my mouth were, “I’m sorry, 
but you were making me…” 
That was no apology, I was 

trying to blame 
her for my be-
havior.

I could see, 
looking at her, 
that I was di-
minished in her 
eyes and I felt 
so, so small. 

By Scott Sager

The 
Dad

The irony is that if I worry 
too much about being Super-
dad then my cape is more 

likely to get dirty and torn. 
By setting aside my ego, re-
ally listening to my daugh-

ters, admitting my mistakes, 
I’m actually a better parent. 
A fallible father, to be sure, 
but more genuine, honest and 
human.

Back in that car, I was 
able to pull over, turn to 
my daughter and say I was 
sorry for yelling at her, that 
I was wrong for what I did. 
And with my older daughter 
last week, I was able to catch 

myself before I really blew 
it and apologize for what I’d 
written and how it had made 
her feel. Both my girls have 
seen me humbled, imperfect 
and that’s alright. Really, the 
important lesson is that we 
all screw up. 

Take responsibility and 
ask for forgiveness, be-
cause we’re all human, 
even dads.

resident Mary Reventlow. 
“He’s around — we just have 
to persevere.”

Dorothy Sherman, a mem-
ber of the Brooklyn Bridge An-
imal Welfare Coalition, said 
that male cats tend to wander 
in a 10-block radius.

She plans to visit a local 
construction site where sev-
eral people have sighted a 
black cat, bringing her secret 
weapons for trapping: sar-
dines and fried chicken.

“I’ve seen several in-
stances where the people do 
recover animals four months 
later,” Sherman said. “The 
problem is that Cathy has to 
depend on the kindness of 
strangers to help her.”

Anyone with information 
on BeeBop should contact 
Sheehan at (917) 837-6899 
or visit www.facebook.com/
whereisbeebop. There’s a 
$325 reward for his safe re-
turn — no questions asked.

Continued from page 1

DOG...

Continued from page 1

CAT... national celebrity after disap-
pearing at the airport, setting 
off a two-month search  that in-
volved airline staff, thousands 
of Facebook fans, psychics and 
a pet detective. 

The cat was successfully 
retrieved. 

In Sheehan’s case, the prog-
nosticators are optimistic about 
the 2-year-old tabby, saying he 
is still in the area.

“I don’t want to have a 
thousand crazy cat ladies 
walking around Brooklyn 
Heights screaming for him, 
but people want to keep the 
momentum going,” Shee-
han said.

The psychic told Sheehan 
that BeeBop was likely be-
ing cared for by a local fam-
ily, and has divulged several 
possible addresses. In each 
case, Sheehan’s cat-loving 
friends have showed up un-
announced at the addresses, 
causing some neighbors to 
misinterpret all the concern 
about BeeBop as some kind 
of weird cat-thieving ring.

“It’s amazing to have so 
much effort in the neighbor-
hood for one cat,” said Heights 

NYParenting Media/CNG 

www.NYParenting.com 

Where every family matters and 
where New York parents find help,

 info and support.

Great articles, a happening calendar, 
informative directories and 

ticket give-a-ways. 
Everyone’s a winner. 

Log-in, enter & find out.

“community benefits agree-
ment,” and again as a verbal 
promise at a meeting held by 
Brooklyn United for Innova-
tive Local Development.

Ratner spokesman Joe 
DePlasco said that there 
are 779 people working on 
the Barclays Center right 
now. 

Roughly 22 percent of 
that total are workers from 
Brooklyn. None came from 

the job-training program, 
plaintiffs charge.

DePlasco denied that Rat-
ner executives ever promised 
participants in the training 
program jobs or so-called 
“union cards.”

“Forest City Ratner did 
not promise union cards, nor 
was it ever in a position to 
[do so],” DePlasco said in 
an e-mail.

All workers on the project 
belong to labor unions, an-

other Ratner promise.
The lawsuit highlights 

the growing tension be-
tween the developer, who 
relied on support from or-
ganized labor to win ap-
proval for a project that he 
said would create 1,500 con-
struction jobs per year over 
its 10-year buildout, and At-
lantic Yards opponents, who 
argued that Ratner’s prom-
ises were false.

“This was the biggest bait-
and-switch in the history of 
Brooklyn,” said Council-
woman Letitia James (D–
Fort Greene). 

Even the job training pro-
gram itself — run by Rat-
ner’s allies at BUILD — was 
a lie, the suit claims. 

Several plaintiffs said 
they quit their jobs to en-
roll in the course, but in-
stead of earning union mem-
berships, they spent most of 
the time doing basic demo-
lition work — without pay 
— on a construction site in 
Staten Island.

“We wound up with noth-
ing,” said Clarence Stewart, 
who left his job to take the 
course. “Somebody has to 
answer for this.”

Continued from page 1

RATNER...
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* Actual savings may vary based upon efficiency measures selected, 
age of home, appliances, equipment and other factors. 
A participating contractor can help evaluate potential savings.

** Financing, energy audits, and workforce development 
opportunities made available through the Green 
Jobs-Green NY Act of 2009.

Join the thousands of homeowners 
who have saved up to $700 on 
their annual home energy costs*

NYSERDA’S HOME PERFORMANCE WITH ENERGY STAR®

PROGRAM IS ONE OF THE NATION’S LEADERS IN 
MAKING HOMES MORE ENERGY EFFICIENT.
Most New Yorkers qualify for a free or reduced-cost comprehensive 
home assessment, also referred to as an energy audit, and 
low-interest loans.** Additionally, participants may be eligible for 
cash-back incentives.  All our Home Performance contractors are 
accredited by the Building Performance Institute.

For complete information, 
go to nyserda.ny.gov/
residential or call 
1-877-NY-SMART.
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— oxygen-producing or-
ganisms ranging from 
single-celled bacteria to 
more-sophisticated life 
forms such as seaweed. 
But too much of even a 
good thing, or even a lit-
tle toxic cyanobacteria, can 
cut off oxygen to aquatic 
life, kill fish and poison 
waterfowl. 

Algae can also cause hu-
mans skin rashes and respi-
ratory problems, according 
to the Centers for Disease 
Control.

Park Department spokes-
woman Vickie Karp said 
that activists were “making 
a tempest out of a teapot,” 
though later admitted that 
agency biologists will test 
the bacteria to determine 
if it’s harmful. For now, 

though, she said there’s 
no reason for alarm.

“It’s just scum in a pond,” 
she said. “It’s natural.”

Prospect Park Alliance 
spokesman Paul Nelson 
added the group has been 
monitoring levels of the 
slime for years. “It is not 
a significant threat to public 
safety at this point,” he said. 
“Nature is not always pretty 
and clean and neat.”

Park-goers aren’t taking 
any chances.

Satdarshan Khalsa, 
whose Beagle-mix tried to 
hop in the water on Mon-
day, said he now has a new 
rule for his pup.

“She’s not jumping in 
the lake until we get a de-
finitive answer [from the 
city],” he said. “We’ll stay 
away from the water.”

Downstate
at Central Brooklyn
Comprehensive and ER care

Downstate
at Long Island
College Hospital
Comprehensive and ER care

Downstate
at Bay Ridge
Walk-In Urgent Care and
Ambulatory Surgery

Downstate Doctor Referral Line:
1.888.270.SUNY (7869)
or visit www.Downstate.edu

Now at three major locations:

Before there was a Brooklyn Bridge…
Downstate was improving Brooklyn’s health

150 years later, we’ve expanded and we’re
still providing advanced care to the borough

Waste Equals Opportunity
Waste is no longer something to get rid 

of, it’s a resource. As North 

America’s leading recycler, Waste 

Management processes 

over 8 million tons of 

paper, glass, plastic 

and metal each 

year — enough 

to fill the Empire 

State Building more 

than 12 times. By 

2020, our goal is 

to nearly triple the 

amount of materials we 

recover through the use of 

innovative technologies that 

capture more of the value in waste.

To learn more, visit www.thinkgreen.com.

rage at indifference to human 
suffering during the early 
years of the AIDS crisis,” 
said museum spokeswoman 
Sally Williams. “We strongly 
encourage anyone who has 
concerns about ‘Hide/Seek’ 
to visit the museum and view 
it in person.”

Last week, Bishop Nich-
olas DiMarzio sent a letter 
to the museum, urging it to 
pull the video from its exhi-
bition because of its cruci-
fixion imagery — just as the 
Smithsonian National Por-
trait Gallery did when the ex-
hibit was presented in Wash-
ington last year.

Others, including Assem-
blywoman Nicole Malliotakis 
(R–Bay Ridge) and Rep. Mi-
chael Grimm (R–Bay Ridge), 
joined the bishop’s call for 
censoring the artwork.

But Wojnarowicz’s allies 
fought back, slamming the 
church for taking an “incen-
diary, radical view” and at-
tempting to intimidate the 
museum.

“This is an important 
museum exhibition about 
the history of gay artists 
and American portraiture, 
and to focus on this tiny li-
tle piece taken out of context 
is misguided,” said Wendy 
Olsoff, owner of the PPOW 
Gallery, which represents 
Wojnarowicz’s estate. “The 
[video] is not about religion, 
it’s about homosexuality — 
and the church needs to come 
to terms with that.”

A parade of public offi-
cials is also defending the 
museum and its exhibi-
tion — including Borough 
President Markowitz and 
Mayor Bloomberg, whose 
office said the museum’s 
freedoms should be hon-
ored above all else.

“New York is the freest 
city in the freest country 
in the world, which is why 
those who are upset by this 
exhibit have every right to 
speak their mind,” said 
Bloomberg spokeswoman 
Julie Wood.

“Hide/Seek: Difference 
and Desire in American 
Portraiture” at the Brook-
lyn Museum [200 Eastern 
Pkwy. at Washington Av-
enue in Prospect Heights, 
(718) 638-5000], opens on 
Nov. 18. Museum is closed 
Monday and Tuesday. For 
info, visit www.brookly-
museum.org.

went to pick up her rental, 
a brand new Honda Accord 
she left on 10th Avenue near 
17th Street the night before, 
she found it resting on cin-
der blocks.

Witnesses say the car was 
fine at around sunrise.

“I saw the car untouched 
at about 6 am,” 10th Ave-
nue resident Gus Santos said. 
“[The theft] must have hap-
pened around 7 am.”

The same morning, a mo-
torist discovered his Range 
Rover parked on Pierrepont 
Place between Montague and 
Pierrepont streets in Brook-
lyn Heights teetering on a 
milk crate. A thief had re-
moved two of the four tires 
— leaving the lug nuts be-
hind in a little pile.

Other recent tire thefts 
include:

• A Honda CRV parked on 
Henry Street near Joralemon 
Street over the weekend.

•  A Honda CRV left on 
DeGraw Street near Hicks 
Street on Oct. 19. 

• A 2010 Nissan Maxima 
parked on Sackett Street be-
tween Hoyt and Smith streets 
on Oct. 22.

Brownstone Brooklyn 

“She asked the cashier, 
‘Everything is for free?’ ” 
said the restaurant’s owner, 
Dajo Zhao.

Zhao said that the ca-
shier explained that not ev-
erything was free — but that 
only enraged the woman, who 
slammed her fingers down on 
the menu, screaming, “Free, 
free, free, free!”

Attempts to calm the 
woman failed. And that’s 
when the lo mein hit the fan 
— literally.

The unhinged woman be-
gan throwing everything she 
could see, screaming with 
rage and wildly flailing at 
any object in her path.

Her manic tornado moved 
to the back of the restaurant, 
where she pushed over equip-
ment, threw food, and even 
punched a chef.

“This old lady was trash-
ing the place,” said Noreen 
Monier, who owns Tops Res-
taurant & Bar Supply on 
Third Avenue between 80th 
and 81st streets. “I told her 
to stop and she threw a wa-
termelon at me. She had su-
perhuman strength. She said, 
‘I’ll stop when I’m good and 
ready.’ ”

After destroying the tiny 
take-out joint, the woman 
then ran into the middle of 
Third Avenue and took off 

her clothes.
“She was prancing 

around,” said a witness, who 
would only be identified as 
Jessica. “At first it was funny, 
but then it got scary.”

The scene drew roughly 
300 onlookers, who snapped 
pictures and took video of 
the insanity. Some onlookers 
heckled the woman, which 
only seemed to fuel this nude 
bomb.

At one point, she even laid 
down on the hood of a black 
convertible, whose driver 
didn’t know what to do.

“You just never seen noth-
ing like this. She’s naked as 
the day she was born, spread 
eagle on the car,” said Mi-
chael Clancy, who was walk-
ing his dog when the woman 
began to strip.

The still-naked woman 
made her way back into the 
restaurant, where she be-
gan chuckling Snapple bot-
tles and destroying anything 
she hadn’t already devas-
tated. This is the part  that 
was captured so well on You-
Tube, though the website re-
moved the video on Tuesday  
(and our friends at  Brook-
lynDaily.com didn’t have the 
guts  to print the pictures un-
censored).

“She’s picking up the 
phones, answering calls 
and throwing money,” said 

Continued from page 1

ART...

Clancy.
It might have ended there 

— after all, how many bottles 
of Snapple can one restaurant 
contain? — but the woman’s 
frenzy sparked a grease fire 
that spread quickly. 

Eventually, firefighters 
showed up to contain the 
blaze. Cops showed up to 
contain the woman. It took a 
few attempts, but the woman 
was eventually corralled in 
a blanket and cuffed. 

Cops in the 68th Precinct 
did not respond to calls re-
questing information about 
what, if anything, the woman 
was charged with. 

Locals know the woman 
as a regular on Third Ave-
nue, where she was often seen 

talking to herself while walk-
ing down the street.

“She mutters to herself 
and argues a little, but she 
seems well taken care of,” 
said Monier. 

But on Thursday, at least, 
it was clear that the woman 
had snapped, she said.

“She was completely 
gone, you could tell,” said 
Monier.

The weird spectacle was 
the talk of the strip on Mon-
day, where witnesses were 
still recovering from the 
shock.

“In my 36 years on Third 
Avenue, I’ve never seen any-
thing like that,” said one mer-
chant, who would only iden-
tify himself as Harry.

Continued from page 1

NAKED...

are high on theives’ list, as 
their tires and rims are hot 
commodities that people are 
willing to pay top dollar for: 
a quick check on Ebay shows 
that the cost of a set ranges be-
tween $1,100 and $1,800.

The sight of cars left tire-
less atop cinder blocks or 
milk crates, a common occur-
rence in the 1970s and ’80s, is 
taking today’s Brooklynites 
by surprise.

“This is something I never 
thought I’d see in Windsor 
Terrace,” said Hirsch, who 
the thieves left flat Thurs-
day morning. “I guess this 
is the sign of the economic 
times.” 

Anyone with informa-
tion regarding these tire 
thefts is urged to contact 
the NYPD CrimeStoppers 
hotline at (800) 577-7477. 
All calls will be kept confi-
dential.

Continued from page 1
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Continued from page 1
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CALL TO ADVERTISE: (718) 260-4552

isn’t the only area in the 
borough that thieves are 
targeting.

Cars are also being victim-
ized in Southern Brooklyn, 
where   the blog Gerritsen-
Beach.net  has a web page 
featuring photos of rubber-
free cars.

Cops said Honda models 

A woman took off all of her clothes in the middle of 
Third Avenue (left) after trashing a Chinese restau-
rant in a bizarre rampage last Thursday. (Above) 
Still nude, she returned to damage the restaurant 
some more, cops said.
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218 MYRTLE AVENUE, BROOKLYN
347-382-8082 or 347-382-8083 • www.redapplenyc.com

Hours: Monday–Saturday 7am-10pm • Sunday 7am-9pm

RED APPLE ALSO FEATURES
ALL AT EVERYDAY LOW PRICES!

Chock Full O’Nuts Cafe • ATM Machine • Delivery • Lotto
Senior Citizen Discount* • Bonus Savings Card* • EBT • WIC Coming Soon

*See Store For Details

Ethnic • Organic • Sugar Free • All Natural • Gluten Free • ShopRite Label

WE HAVE A FULL LINE OF MEAT, PRODUCE, DELI, DAIRY
FROZEN & BAKERY AS WELL AS GROCERY ITEMS INCLUDING

HAPPY THANKSGIVING!
OPEN THANKSGIVING DAY

GRAND OPENING GOING ON NOW!

CHECK OUT THESE GREAT SPECIALS Prices
Effective

11/18-11/24/11

See Store
For Hours

Francesco
Rinaldi

Pasta Sauce

99¢
24 oz.

8” Sweet Potato,
Coconut Custard or
Pumpkin Pie
$199

27 oz. Each

$399
Each

20 lb. Bag

Goya
Canilla
Rice

Carnation
Evaporated

Milk

98¢
12 oz. Can

Turkey Hill
Egg Nog

$399
64 oz.

ShopRite
Frozen

Vegetables

2/$3 20 oz. Bag

Martinelli’s
Sparkling Cider
$199

25.4 oz.

ShopRite
Mozzarella

Cheese
$199

16 oz.

McIntosh

Apples
$199

Each

Eastern

Potatoes
$149

Each

Ronzoni
Lasagna, Manicotti or
Jumbo Shells
$199

ShopRite
Ricotta
Cheese

$299
32 oz.

ASSORTED
VARIETIES

EXCLUDING
ORGANIC

PART SKIM OR
WHOLE MILK

PART SKIM OR
WHOLE MILK

ASSORTED
VARIETIES

ASSORTED
VARIETIES

Lasagna (16 oz.)

Manicotti (8 oz.)

Shells (12 oz.)

5 LB.
BAG

3 LB.
BAG

LIMIT 4

LIMIT 4

LIMIT 4

LIMIT 4

LIMIT 4

LIMIT 4

LIMIT 4

LIMIT 4

OR

With $50 Purchase Not
Including The Rice or Oil

96 oz.

Mazola
Corn
Oil

Fresh • Whole

Pork
Shoulder

99¢
lb.

ShopRite
Frozen
Turkeys

59¢
lb.

10-22 LB.
AVG.


