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A Whitestone man has been 

charged with murdering his 
girlfriend, a Queens Village 
mother, who was ending her 
relationship with him, Queens 
District Attorney Richard 
Brown said Tuesday. 

The body of Angie Escobar, 
28, was found in the trunk of 
her father’s car, which Luis 
Zambrano, 30, was last seen 
driving Sept. 10 at about 8:36 
p.m., according to the police. 

Zambrano was arraigned 
Tuesday before Queens Su-
preme Court Justice Kenneth 
Holder, according to Brown.

He faces charges of murder, 
criminal possession of a weap-
on, grand larceny, criminal 
possession of stolen property, 
petit larceny, unauthorized 
use of a vehicle, attempted pe-
tit larceny and intimidating 
a victim or witness, Brown 
said. 

If convicted, he faces up 
to 25 years to life in prison, 
Brown said. He was ordered 
held without bail and to return 
to court Feb. 3. 

Zambrano is accused of 
repeatedly stabbing Escobar 
with a pair of scissors on or 
about Sept. 6, Brown said. 

Escobar was last seen Sept. 

Fatal casualties
prompt calls for
legislative action

BY TOM MOMBERG

 A rash of pedestrian deaths 
in Queens and around the city 
has galvanized borough law-
makers to call for more action 
to reduce traffic fatalities in 
addition to what Mayor Bill 
de Blasio’s VisionZero has al-
ready implemented. 

Many Queens officials ral-
lied outside the NYPD 109th 
Precinct in Flushing Monday, 
proposing to work with the po-
lice to do just that.

Public Advocate Letitia 
James announced a proposal 
to change the current city law, 
which says that pedestrians 
lose their right of way as soon 
as a crosswalk signal begins 
flashing, not when the light 
turns solid and the opposite 
direction of traffic has a green 
light.

“By ensuring pedestrians 
have the right of way when a 
countdown clock is running, 
we are updating the law to 
reflect the reality of crossing 
the street in New York City,” 
James said in a statement. “To 
truly achieve Vision Zero, we 
must continue to update and 
enforce our laws, and educate 
our drivers and pedestrians.”

Continued on Page 66Continued on Page 66
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This other-worldly character sitting on a bedazzled float represents one of the Hindu 
gods called upon to bless the new year at a nightime Diwali motorcade along 133rd Street.                                                           
See story on Page 9. Photo by Adolfo Steve Vazquez

Man charged 
with murder 
of girlfriend 

Pedestrian deaths plague boro
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BY MADINA TOURE

A 32-year-old man who 
was drinking in Flushing 
says he sought refuge in three 
nearby homes when he was 
shot by four men after they 
stole his wallet early Sunday 
morning.

The man, who identified 
himself as Richie Guerrero, 
was walking in the northwest 
corner of Leavitt Street and 
32nd Avenue at about 12:15 
a.m. when he was approached 
by four black men, according 
to a police spokesman.

Guerrero was forced to 
give the men his wallet con-
taining his ID and $100 in 
cash as well as a bank card, 
the spokesman said.

The men then shot him 
with a crossbow and a fire-
arm, causing injuries to hit 
right arm and his right but-
tock, the spokesman added.

In a telephone interview 
from his hospital bed, Guer-
rero said he had been drink-
ing on 35th Avenue and 
Union Street when he was 
approached by the men, who 
fired 10 shots, three of which 

hit him on the top of his 
shoulder, under the arm and 
in his arm.

He said he saw three hous-
es, rang all three doorbells 
and looked for a phone and 
people to help him. He found 
an unlocked door at one 
home, entered it and drank 
milk and orange juice in the 
fridge and went down to the 
basement.

When police arrived, the 
people who lived in the home 
alerted them that someone 
was in the house.

“So when I came out the 
front door, I come out to cops 
with their guns drawn,” 
Guerrero said. He showed the 
cops his wounded arm and 
back, he said.

Guerrero was admitted to 
the hospital for several days 
and then was discharged.

The suspects fled in an 
unknown direction and the 
investigation was ongoing, 
the NYPD spokesman said.

Reach reporter Madina 
Toure by e-mail at mtoure@
cnglocal.com or by phone at 
(718) 260–4566.
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BY TOM MOMBERG

City Councilman Paul 
Vallone (D-Bayside) brought 
together several civic associa-
tions from northeast Queens 
for a news conference last 
week, opposing the Depart-
ment of City Planning’s Zon-
ing for Quality and Affordabil-
ity text amendment proposal.

That proposal would alter 
zoning regulations to allow for 
larger housing developments in 
many of the city’s low-density, 
multi-family residential areas. 
It would modify zones that cur-
rently allow for walk-up build-
ings to instead require elevator 
service for new rennovation and 
new construction if the build-
ings are designated affordable 
and senior housing. It would 
also allow them to be built up to 
four to six stories high.

“This proposal aims to ad-
dress several ways in which 
these regulations, drafted a 
generation ago, have in prac-
tice discouraged the afford-
ability and quality of recent 
buildings,” according to City 
Planning’s text.

The ZQA proposal went be-
fore community boards across 
the city this fall, following a 
public review period. Commu-
nity Board 11, which oversees 
Bayside, Little Neck and Glen 
Oaks, unanimously voted 
against it, as did neighboring 
CB 7’s zoning subcommittee.

The City Planning Com-
mission is scheduled to review 
ZQA this winter, and a City 
Council review will follow ear-
ly next year.

The proposal claims it 
would maintain rules of con-
textual zoning districts set by 
community boards. It would 
not up-zone, but rather alter 
each existing type of zoning 
district to enable more mixed-
use, affordable and senior 
housing along transit-acces-
sible areas such as Northern 

Boulevard and to support the 
use of city subsidies for those 
developments.

Despite these limits in the 
ZQA proposal, the Auburndale 
Improvement Association, the 
Broadway-Flushing Homeown-
ers Association, the Bayside 
Hills Civic Association, the 28th 
Avenue Homeowners Associa-
tion, the Bayside Historical So-
ciety, the North Flushing Civic 
Association, the Station Road 
Civic Association, Welcome to 
Whitestone and the Greater 
Whitestone Taxpayers Civic 
Association have all expressed 
concerns the plan would re-
verse the work they have done 
to down-zone and limit density 
in their neighborhoods.

“The people here today 
work very hard for their com-
munities,” Station Road Civic 
President Rhea O’Gorman 
said. “What plans like this 
do is ignore the fact that New 
York is made up of many viable 
communities, and try to make 
us one, on which they can 
build whatever they choose.”

Vallone stood outside a 

vacant lot at 212-06 Northern 
Blvd. with civic leaders, con-
cerned the current 40-feet base 
height restriction on that prop-
erty could reach a new maxi-
mum under the proposal.

“This lot that we are stand-
ing in front of is zoned R6B, 
and would be directly affected 
by the Zoning for Quality and 
Affordability proposal,” Val-
lone said. “It would allow for a 
new development here to build 
bigger than ever before.”

R6B zoning also currently 
requires developments to pro-
vide parking for at least 50 
percent of residential units, 
but ZQA would make park-
ing optional at that particular 
site, because it is in a “transit-
accessible area.” The proposal 
would also require new con-
struction to plan first floors of 
multi-family residential build-
ings to be tall enough for com-
mercial use.

Reach reporter Tom 
Momberg by e-mail at 
tmomberg@cnglocal.com or by 
phone at (718) 260–4573.

A 32-year-old man said he was shot by four men in Flushing after they 
stole from him. Google Earth

City Councilman Paul Vallone stands with local civic associations in op-
position to the Department of City Planning's Zoning for Quality and 
Affordability text amendment proposal, which would alter the zoning 
regulations in northeast Queens. Photo by Michael Shain

Man shot in mugging 
fl ed in Flushing: Cops

Rezoning opposed
Civic associations unnerved by City Planning proposal
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BY MADINA TOURE

More than 100 people attended St. 
John’s University’s annual Veteran’s 
Day ceremony in honor of the service 
and contributions of veterans through-
out the country a day ahead of Veter-
ans Day. 

The ceremony, attended by recent 
veterans and those dating back to the 
Korean War, including St. John’s stu-
dent veterans , was held in the D’Angelo 
Center of the university’s campus at 
8000 Utopia Parkway in Hillcrest.

Dr. Conrado Gempesaw, St. John’s 
University’s president, said his grand-
father served during World War I and 
that his nephew came back from de-
ployment in Afghanistan.

“Veterans Day is more than a cel-
ebration,” Gempesaw said during the 
ceremony. “It is a day where we reflect, 
respect and give thanks to those who 
serve in armed forces.” 

Lt. Colonel Marci Miller, command-
er of the ROTC Red Storm Battalion 
and professor of military science at St. 
John’s, said that Veterans Day is “a day 
of triumph,” noting that it is a day of 
tribute and reflections but also of cel-
ebration.

“We process and experience com-
bat differently, but we must join each 
other in that experience and be there 
for one another,” Miller said. She also 
expressed satisfaction with the large 
number of young people who are inter-
ested in enlisting in the army.

State Assemblyman David Weprin 
(D-Fresh Meadows) said his office has 
held clothing drives for veterans and 
that they received many clothes, indi-

cating how much support there is for 
veterans. “It just shows that there is 
still strong support,” Weprin said. 

This year’s special honoree was St. 
John’s alumnus Jerry Ojeda, who found-
ed the university’s Student 
Veterans  Association. 

After he completed his 
freshman year in 1993, 
Ojeda enlisted in the U.S. 
Army and served for 10 
years. He returned to St. 
John’s to pursue his crim-
inal justice degree, which 
he completed in 2013. 

His establishment of the Student 
Veterans Association led to the cre-
ation of the Veteran’s Success Center, a 
designated space for student veterans 
to unite and receive academic, profes-
sional and health resources. 

Ojeda credited Mary Pelkowski, as-
sociate dean for student engagement, 
with supporting the veteran commu-
nity at the university. 

He said that when he got to the uni-
versity, he did not know where to find 
basic services, saying the association 
was a way to assist veterans. “I was 
able to meet Mary,” he said. “I sat with 
her and I just told her my story.”

Sujey Roman, 29, a Bronx native and 
a junior at St. John’s served in the U.S. 
Navy from 2006 to 2012 as a machinist 
mate, which entails dealing with me-
chanics and engineering for the ship. 

She said she appreci-
ated hearing from differ-
ent people, both veterans 
and non-veterans, on Vet-
eran’s Day.

“I really enjoyed it, a 
lot of people expressing 
their thoughts toward 
Veterans Day,” Roman 

said. “It makes you feel good.” 
She also said the Student Veterans 

Association helped her adapt to the 
school, which she said has treated her 
very well.

“I wasn’t fully aware of who was a 
veteran here and who wasn’t (when I 
first started),” she said.

Queens College also held a luncheon 
for veterans sponsored by the Queens 
College Veterans Club, Veteran Sup-
port Services of Queens College, VFW 
Post 3427 and Amalgamated Bank.

City Councilman Rory Lancman (D-
Hillcrest) honored veterans Christian 
Valencia, Sey Schwartz and George 
Bunger at the event.

Lt. Colonel Marci Miller, commander of the 
Red Storm ROTC battalion, reflects on vet-
erans' contributions to the nation. 

Photo by Madina Toure 

 St. John’s University salutes its own veterans
Annual event honors individuals in armed service for their contributions to the country 
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BY TOM MOMBERG

The Queens chapter of 
the American Cancer Soci-
ety held its annual Making 
Strides Against Breast Can-
cer Walk, filling Flushing 
Meadows Corona Park with a 
sea of pink Sunday.

Although it had been de-
layed because of the Mets’ 
appearance in the playoffs, 
the walk attracted more than 
10,000 people last weekend.

The 22nd annual event 
raised about $740,000 for the 
ACS, which uses those  funds 
mostly for breast cancer re-
search, education and out-
reach and fund-raiser pro-
gramming.

Participants put together 
nearly 700 teams, which cam-
paigned for funds leading up 
to and even after the walk. 

One of those teams, which 
was participating for the sec-

ond year, was the “89ers,” a 
collaborative effort among 
at least 40 faculty and staff at 
PS 89Q in Elmhurst, as well 
as their families and some of 
their students.

PS 89 kindergarten teach-
er Monika Hannon, of Glen-
dale, said the school raised 
over $1,800 for the walk. The 
team raised about $1,700 last 
year.

“We raise funds mostly by 
word of mouth. And our after-
school program pledged $500, 
coming from parents’ help 
with bake sales and T-shirt 
sales,” Hannon said.

Hannon said the 89ers, 
which sounds like a sports 
team, were not deterred by 
the three-day postponement 
of the walk.

“It would have been better 
if the Mets would have won, 
but what can you do,” she 

BY TOM MOMBERG

A group of Bayside resi-
dents organized a rally outside 
Councilman Paul Vallone’s (D-
Bayside) office last weekend, 
asking the City Council to vote 
against the School Construc-
tion Authority’s controversial 
proposal to build a new 739-
seat high school on 32nd Av-
enue.

Some 120 people at the rally 
were mainly concerned that 
building on the 1.2-acre site 
where the Bayside Jewish Cen-
ter now stands  — near PS 159, 
Bayside High School and its 
athletic fields — would create 
parking problems and greater 
traffic congestion.  Residents 
were also worried that the 
potential scale of the building 
would cast permanent shad-
ows on neighboring homes.

Vallone, quoting the SCA 

that the City Council has nev-
er voted against the construc-
tion of a school, said it would 
be unlikely to overturn that 
precedent. He tried to urge the 
public to work with the SCA 
and city Department of Edu-

cation to choose a specialty 
high school program for the 
site during the public review 
period.

After Community Board 11 
voted against the proposal 31-1 
during its November meet-
ing, Vallone announced he, 
too, would vote in opposition. 
It was because of the council-
man’s sudden change in stance 
on the project that the Baysid-
ers rallied outside his office 
Saturday.

“It’s important to hold his 
feet to the fire,” nearby resi-
dent Chadney Spencer told the 
crowd. “He has the power in 
his hands to turn this down — 
not just with his own vote in 
the box — but common rule in 
City Council is if a councilman 
votes something down in his 
district, others in the Bronx, 
Staten Island, Manhattan and 

Chadney Spencer speaks to about 
120 Baysiders who rallied outside 
Councilman Paul Vallone's office, 
upset over the high school the 
School Construction Authority 
proposed on 32nd Avenue. 

Photo by Tom Momberg 

Baysiders rally against SCA 
on new high school proposal

Walk raises $740,000 
to battle breast cancer

Continued on Page 50

BY GABRIEL ROM

Carlos Coello, an Ozone 
Park resident and U.S. Navy 
Veteran, has been devoted to 
the simple act of helping oth-
ers ever since he was a child.

And while Coello, 50, was 
not born in America, his life 
story embodies much of the 
American Dream.

A native of Ecuador, Coello 
found his way to America by 
following his heart.

“I married my wife in Ec-
uador, but her family was 
established in America, so I 
went with her. I said let’s take 
a chance, let’s try it, let’s see 
what happens.”

Once Coello arrived in the 
United States he assumed he 
would easily find a new job. 
He was born into a staunchly 
middle-class Ecuadorian fam-
ily and had graduated from a 
top university. Yet he spent 
his first years in America as 
a menial laborer, from tossing 
newspapers to working in res-
taurants. 

 “I wasn’t happy,” he said. 
“I even considered going back 
to Ecuador, where I would be 
considered a professional. I 

thought I could do better there 
than here delivering papers. I 
felt restrained, somehow very 
restrained.”

But in an act of courage 
Coello stayed put.

“No one forced me here, 
so I decided to just try a little 
harder,” he said.

Coello soon moved to Flor-
ida and began working at a 
hospital’s Infectious Control 
Department.  

Over the next few years he 
continued to work at a series 
of odd jobs and struggled to 
find continuity or stability in 
his life.

“My life then,” he said 
wistfully, “was full of lots of 
little steps forwards and back-
wards.”

Eventually, a few years af-
ter moving to Florida, Coello 
joined the Navy where he en-
joyed an 11-year career. De-
spite lengthy absences from 
his family due to frequent post-
ings oversees and throughout 
the United States, he began 
to feel that things had finally 
started to go right for him. 
While still in the military, he 
and his family moved to New 
York and he became “a real 

New Yorker.”
“One of the slogans of the 

Navy is Honor, Courage, Com-
mitment,” Coello said. “From 
Day One I identified with 
those three words.  They be-
came part of my life.”

 Coello vividly recalled the 
terrorist attacks of Sept. 11th.

“I remember getting 
dressed that morning and re-
alizing I had to do something,” 
he said.

At the time, Coello, still in 
the military, was assigned to 
a security detail that worked 
closely with the NYPD.

“I was doing really cool 
stuff, and I was doing some-
thing for New York.”

After Hurricane Sandy, 
Coello, who was by then out of 
military service, volunteered 
to assist in Far Rockaway with 
housing and medical refer-
rals.

The natural disaster led 
him to take an interest in 
global warming and he began 
attending ecology classes at 
Columbia University. He is 
currently working toward a 
Physicians Assistant degree 
at the Touro College of Health 
Sciences.

“If you can lend a help-
ing hand, do so” Coello said, 
“That’s how I was raised. If 
I’m still walking and breath-
ing, I can do something.”

Reach reporter Gabriel Rom 
by e-mail at grom@cnglocal.
com or by phone at (718) 260–
4564.

Queens vet fi nds American Dream
Ozone Park immigrant Carlos Coello,  who spent 11 years in U.S. Navy, has passion for helping others

Continued on Page 66

Carlos Coello has taken classes at both Harvard University and Columbia 
University. He  now attends Touro College.  Carlos Coello
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BY SADEF ALI KULLY

Two disgraced southeast 
Queens politicians, former 
state Sen. Malcolm Smith and 
state Assemblyman William 
Scarborough, began their 
prison sentences within days 
for violating the public trust 
in unrelated high-profile cor-
ruption cases.

After his bail-pending 
appeal was denied by Fed-
eral Judge Kenneth Karas in 
White Plains, Smith surren-
dered Nov. 7 to join 1,785 in-
mates at a federal penitentiary 
in Lewisburg, Pa. to begin his 
84-month prison sentence on 
fraud and bribery charges.  His 
inmate register number 68381-
054, according to the Bureau of 
Prisons. 

Less than a week later, Scar-
borough surrendered Tuesday 
afternoon to join 1,488 inmates 
at Canaan federal peniten-
tiary in Waymart, Pa., to start 
serving his 13-month sentence 
on fraud and public corruption 
scheme. His inmate register 
number 21628-052, according 
to the Bureau of Prisons.   

Smith was sentenced in 
February after being found 
guilty of bribery and fraud 
charges in a four-week jury tri-
al, which involved his attempt 
to get a spot on the Republican 
line for the 2013 mayoral race 
as a then Democratic majority 

leader in Albany.
Karas, who presided over 

the political corruption trial 
that rocked Queens, denied 
Smith’s second request for an 
extension on his surrender 
date until Nov. 30 so he could 
attend a seminar on how to ad-
just to prisoner life, according 
to federal court records.

In the elaborate bribery 
and fraud scheme that took 
place from November 2012 
through April 2013, Smith, 
former Queens Republican 
Party Vice Chairman Vincent 
Tabone and former City Coun-
cilman Daniel Halloran par-
ticipated in two overlapping 
corruption plots that involved 

a total of $110,000 cash bribes 
to Republican officials, in-
cluding Joseph Savino, chair-
man of the Bronx Republican 
Party. The goal was to obtain 
a Wilson-Pakula certificate, a 
way to let Smith run for office 
on another party line.

Smith also used his influ-
ence to funnel $500,000 in state 
funds to an undercover FBI 
agent and a cooperating wit-
ness for a real estate project in 
Spring Valley in exchange for 
paying cash bribes.

In September, Scarborough 
was sentenced to 13 months 
in prison and two years of su-
pervised release, including 
restitution by Federal Judge 
Thomas McAvoy in Albany 
after a state and federal plea 
agreement in which he admit-
ted submitting 174 fraudulent 
claims to a travel voucher pro-
gram and receiving a total of 
$54,355 in federal funds.  He 
also pleaded guilty to grand 
larceny for taking over $40,000 
campaign funds for personal 
use. 

Assembly members receive 
per diem payments when they 
spend time in, and travel to 
and from, Albany, according 
to federal documents. 

Scarborough also admitted 
to stealing campaign funds be-
tween 2007 and 2014 from the 
Friends of Bill Scarborough 

BY BILL PARRY

The Obama administration 
will take its immigration fight 
to the U.S. Supreme Court. 

The U.S. Department of 
Justice said it would appeal a 
federal appeals court ruling 
blocking President Obama’s 
executive action that would 
have made it easier for mil-
lions of illegal immigrants to 
live and work in the country.

“The Department of Jus-
tice remains committed to 
taking steps that will resolve 
the immigration litigation as 
quickly as possible in order 
to allow the Department of 
Homeland Security to bring 
greater accountability to our 
immigration system by priori-
tizing the removal of the worst 
offenders, not people who have 

long ties to the United States 
and who are raising American 
children,” DOJ spokesman 

Patrick Rodenbush said in a 
statement. “The department 
disagrees with the Fifth Cir-
cuit’s adverse ruling and in-
tends to seek further review 
from the Supreme Court of the 
United States.”

A federal district court 
judge in Texas stopped those 
moves in February and Mon-
day a three-judge panel ruled 
2-1 against the administra-
tion, refusing to overturn that 
injunction. 

Administration officials 
said they hope the court will 
take the case in the spring and 
issue a ruling by June with 
just months remaining in 
Obama’s term.

Mayor Bill de Blasio said 
New York City stands with the 
president and with the mil-

BY BILL PARRY
 
Nearly a quarter of Sun-

nyside, Jackson Heights and 
Corona residents are un-
insured, according to City 
Comptroller Scott Stringer, 
who published the results of 
a new analysis Monday. 

The publication of the new 
data coincides with the begin-
ning of the Affordable Care 
Act open enrollment, which 
is running through Dec. 15 
for coverage to start Jan. 1.

“Close to one million New 
York City residents lack even 
the most basic health cover-
age, Stringer said. “The situ-
ation is particularly dire in 
neighborhoods with large im-
migrant and younger popula-
tions like Jackson Heights and 
Corona where close to one of 
four New Yorkers don’t have 
health insurance. To ensure 
the long-term economic future 
of our city we need to make 
sure our residents are healthy 
and well. We want to get the 
word out: With the Afford-
able Care Act in place, getting 
health insurance is easier and 
more affordable than ever.”

City Councilman Jimmy 
Van Bramer (D-Sunnyside) 
was concerned to see that two 
neighborhoods in his District 
26, Sunnyside and Woodside, 
are the top uninsured neigh-
borhoods in the city, where 
22.5 percent of the residents 
are uninsured followed close-
ly by Jackson Heights and 
Elmhurst/Corona. Flushing 
was fifth on the list and Asto-
ria was tenth.

“While our nation has 
made real progress with 

expanding access to real af-
fordable health care to more 
Americans, it’s unacceptable 
that Sunnyside and Wood-
side have the highest rates of 
people without health insur-
ance in New York City,” Van 
Bramer said. “Comptroller 
Stringer’s analysis high-
lights the need to open up 
more opportunities for immi-
grants to buy into insurance 
exchanges under the Afford-
able Care Act. In this day and 
age it is deplorable that any-
one living in New York City 
lacks access to basic health 
insurance and care.”

There was better news for 
Queens in a report released 
by state Comptroller Thomas 
DiNapoli last week. His data 
showed that immigrants 
generated $257 billion in eco-
nomic activity during 2013, 
nearly one-third of the city’s 
economic output and nearly 
twice the level in 2000.

“Immigrants are play-
ing an increasingly impor-
tant role in New York City’s 
economy,” DiNapoli said. 
“The workplace is becoming 
more diverse, and the neigh-
borhoods with the highest 
concentration of immigrants 
are experiencing economic 
growth that far exceeds the 
city-wide average.”

DiNapoli’s report showed 
that among city neighbor-
hoods, Elmhurst/Corona 
had the highest percentage 
of immigrants at 64 percent. 
Jackson Heights, Flushing/
Whitestone and Sunnyside/
Woodside took the next three 
spots on the list. Each neigh-
borhood had business growth 
that was faster than the city-
wide rate, with Elmhurst/Co-
rona at 35 percent.

“The state comptroller’s 
report is further proof that 
immigrants both in my dis-
trict, and even in New York 
as a whole, play a fundamen-
tal role in our society and our 
economy.” state Sen. Jose Per-
alta (D-East Elmhurst) said. 
“Even in light of the baseless 
attacks that they have en-
dured of late, immigrants are 
a central part of the spirit in 
New York.”

Meanwhile, DiNapoli’s 
report showed that Flush-
ing/Whitestone ranked third 
with a 57 percent immigrant 
share, while its business 
growth was at 50 percent 
compared to 13 percent city-
wide.

President Obama plans to take 
his immigration fight to the 
Supreme Court after an ap-
peal upheld an injunction 
against his executive order. 

Photo courtesy the Mayor's office

City Comptroller Scott Stringer 
finds that the neighborhoods of 
Sunnyside and Woodside have 
the highest percentage of unin-
sured residents in the city. 

Photo by Michael Shain 

Former state Sen. Malcolm Smith 
was convicted in February on fraud 
and political corruption charges 
after a four-week jury trial. 

Boro ranked No. 1 
on list of uninsured

Court says no to Obama plan 

Pols head to prison
Smith, Scarborough start sentences for corruption

Continued on Page 66

Continued on Page 66
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BY BILL PARRY

Dr. Jill Biden, the wife of Vice Pres-
ident Joe Biden, spoke to hundreds of 
current and prospective students at 
LaGuardia Community College last 
week, promoting President Obama’s 
“America’s College Promise” proposal 
to make the first two years of com-
munity college free for qualifying stu-
dents. 

Biden’s presentation was part of 
LaGuardia’s Heads Up America Open 
House that showcases the different 
programs and opportunities the col-
lege offers.

“President Obama and I believe all 
students, new and returning, should 
be able to graduate ready for the new 
economy without being saddled with 
decades of debt,” Biden said. “Educa-
tion is the great equalizer. Through 
our ‘Heads Up America’ campaign 
we’re creating a national environment 
that celebrates community colleges.”

She noted that the president’s pro-
posal to make the first two years of 
community college free would benefit 9 
million students a year. Joining Biden 
was LaGuardia Community College 
President Dr. Gail Mellow, who sits on 

the College Promise Advisory Board.
“Dr. Jill Biden is here because of 

her passionate belief in your future,” 
Mellow said. “She knows that if we are 
going to have an America that is strong 
and effective, that we need to invest in 
our nation’s community colleges.”

Mellow introduced a current La-
Guardia student, 18-year-old Rachel 
Chambers, who appears in the Heads 
Up America public service announce-
ment with comedian Louis C.K. The 
PSA, which also stars comedian Chris 
Rock, points out the average college 

graduate in the United States is sad-
dled with $28,000 in debt.

Chambers, a social science and 
humanities major whose mother is 
an alumnus of LaGuardia, said she is 
grateful to attend the school but tuition 
poses a financial burden to her family. 
She urged audience members to reg-
ister their support for the president’s 
proposal by visiting HeadsUpAmerica.
us, adding that making the first two 
years free “would make a huge differ-
ence in our ability to focus on our stud-
ies and move forward in our lives.”

Biden, who teaches full time as an 
English professor at Northern Virginia 
Community College, noted the need to 
destigmatize community colleges and 
let members of the public know about 
the millions of people nationwide who 
have achieved an affordable, quality 
education at a community college.

“So many successful Ameri-
cans went to community college and 
wouldn’t be where they are today with-
out the education and support they re-
ceived,” Biden said, mentioning sever-
al prominent Americans who attended 
community colleges, including actor 
Tom Hanks and former NASA astro-
naut Eileen Collins.

Dr. Jill Biden speaks to potential students at LaGuardia Community College about the bur-
den of high tuition costs. Photo courtesy LaGuardia Community College

Dr. Jill Biden visits LaGuardia Community College
Professor promotes Obama’s proposal to give students two years of school for free

New York Eye and Ear Infi rmary 
of Mount Sinai is now in 

Bayside
New York Eye and Ear Infirmary of 

Mount Sinai, nationally recognized for 

specialist eye, ear, nose and throat care, 

is now providing the highest quality 

ophthalmologic and ear, nose and throat 

services at its new Bayside location:

45-64 Francis Lewis Boulevard
Bayside, NY 11361

Eye
General Eye Care

Diseases of the Retina

Cornea and External

Disease

Cataract Surgery

LASIK Consult

Uveitis

Learn more about New York Eye and Ear Infi rmary 

of Mount Sinai at www.nyee.edu

Ear-Nose-Throat (ENT)

Adult and Pediatric ENT

Thyroid and Parathyroid 

Conditions

Hearing and Balance Conditions

Audiology Testing

Sinus Conditions and

Balloon Sinuplasty

Our Services:

For an appointment please call: 
718-225-6100
www.nyee.edu/bayside
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Several civic organizations have 
joined state Sen. Tony Avella (D-Bay-
side) in calling on the city Landmarks 
Preservation Commission to grant 
historic preservation status to the 
200-year-old William Cornell Farm-
house in Little Neck.

Avella and the groups claim they 
have been submitting applications to 
the LPC to landmark the site for about 
a decade, but it has never approved 
them.

The property was purchased for $2 
million in 2014 by the Harvest Church 
of New York, which has since razed 
the greenhouse adjacent to the farm-
house that it plans to modify to use as 
a rectory, and has proposed building 
a house of worship on the property’s 
front lawn.

“The Cornell Farmhouse is a inte-
gral part of the area’s history, and it is 
crucial it be saved so that future gen-
erations can understand how we lived 
and how the town developed. Without 

quick action by the LPC, this impor-
tant gateway to our past will be lost 
forever,” Douglaston and Little Neck 
Historical Society Executive Director 
Susan Mathisen said.

In addition to the local historical 
society, other organizations urging the 
LPC to act now are the Queens County 
Farm Museum and the Four Borough 
Neighborhood Preservation Alliance 
Foundation. They said it is the last 
opportunity they have to prevent the 
permanent loss of the building’s early 
19th-century character.

“The (number) of Queens properties 
as historic and well-preserved as the 
Cornell Farmhouse can be counted on 
one hand,” Avella said in a statement. 
“There is no reason this site should not 
be preserved so that it can continue to 
represent the origin of this borough for 
the generations to come.” 

The LPC did not respond to requests 
for comment.

~Tom Momberg

BY TOM MOMBERG

Capt. William McBride, command-
ing officer of the NYPD’s 111th Pre-
cinct, reviewed a summary of crime 
statistics in northeast Queens during 
the first community council meeting 
since the spring.

The primary concern of those at 
the meeting was whether the shooter 
responsible for two injuries at a large 
house party on 28th Avenue in Bayside 
between Oct. 24 and Oct. 25 has been 
identified and arrested.

Both victims have been released 
from the hospital, and a still from a 
short video of the shooting suspect has 
been released.

McBride said no arrests have been 
made, but that his precinct is closing 
in on the case, hoping to conclude the 
investigation soon.

Neighbors had described the scene 
of the house, rented out from the owner 
on Airbnb, as a riot.

“They rented out the basement for 
about 20 to 30 people for a birthday 
party. They paid $1,000 and rented it 
out on Airbnb for the night,” McBride 
said. “Needless to say, before long over 
300 people showed up to the party.”

For overall crime in the precinct, 
which covers Bayside, Little Neck, 
Douglaston, Auburndale, Hollis Hills 
and Fresh Meadows, McBride said his 
officers have been making the neces-
sary arrests.

“We’re generally in good shape. 
We have a 14 percent reduction in our 
crime index, year-to-date,” he said.

Robberies in the precinct are up 26 
percent this year over the average an-
nual rate, according to McBride. 

“Most of that was from earlier on 
in the year,” he said. “Recently it has 
been flat, and we have had arrests in 
most of our cases.”

Assault and batteries have seen an 
11 percent reduction this year, burglar-
ies are down by 16 percent and grand 
larcenies are also down by 16 percent, 
McBride said.

The precinct captain said his of-
ficers are anticipating a spike in bur-
glaries, which data have shown to be 
higher in the winter months. He is en-
couraging residents to keep lights on 
in their homes as often as possible or 
to install automated timers, because as 
it gets darker earlier, it is apparent to 
criminals when someone is not home.

Also, grand larcenies are down for 
the year, but McBride said there have 
recently been a number of credit-card 
skimming devices found on gas sta-
tion pumps and ATMs in the area. His 
suggestion to both business owners 
and area residents: to look out for and 
report anything suspicious, such as a 
bulkier keypad or credit card slot, and 
to cover keypads with a hand when 
entering a Personal Identification 
Number, in case a camera has been in-
stalled to record it.

Avella, civics seek protection 
for 200-year-old farmhouse

Crime review breaks down 
Bayside NYPD statistics

43-07 214th Place
BAYSIDE

718-225-0515

2592 Merrick Road, Suite C
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516-781-9700

www.drsilvermanassociates.com
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BY TOM MOMBERG

The Hindu community 
in Queens celebrated Di-
wali, the ancient “festival of 
lights” last weekend, bring-
ing a large cultural display of 
color, song, dance, feast and 
prayer to Richmond Hill, the 
heart of the city’s Guyanese 
and South Asian communi-
ties. 

More than 10,000 specta-
tors turned out along the pa-
rade route along Liberty Ave-
nue, according to the NYPD.

Diwali, which coincides 
with the new moon night of 
the Hindu Lunar calendar 
month of Kartika, is a spiri-
tual celebration signifying 
the triumph of good over 
evil.

The Diwali motorcade 
and cultural show, hosted by 
the Divya Jyoti Association, 
awarded organizations who 
created floats for the parade 
with cash prizes from vari-
ous event sponsors.

The Sanasani Cultural 
Organization came in first 
place with a $1,000 award 
from Digicel, the Shri Krish-
na Mandir placed second, 
the Shri Durga Mandir was 
third, the Shanti Bhavan 
Mandir took fourth and Op-
eration Dream Catchers were 
in fifth place.

“I wish we could give 
$1,000 to everyone who par-
ticipated,” said Rhona Fox, a 
film and TV actress who was 
born in Guyana and served 
as the event’s emcee. “You 
can see what they put into it 
is definitely worth more than 
that. But, of course, they do it 
for culture and do it for their 
love of Diwali.”

Before the motorcade, the 
celebration started with the 

havan prayer ceremony, a rit-
ual of setting direction for the 
various gods they worship by 
burning or sacrificing herbs 
and foods while in prayer.

The prayer was led by mo-
torcade Grand Marshal Pan-
dit Manoj Jadubans, leader of 
the Shaanti Bhavan Mandir 
in Jamaica. He was accompa-
nied during the ceremony by 
Pandit Satish Deo of London 
and Arya Spiritual Center 
head priest Pandit Ramlall. 

“Lead us from that which 
is untruth to that which is 
truthful, Mother, from the 
darkness of ignorance to the 
truthfulness of wisdom. Lead 
us from death, from losing 
sight and focus on life, to that 
which is reality, brought to 
us through blessing,” prayed 
Jadubans, Deo and Ramlall.  
The prayer signified the spir-
it of the festival in the paral-
lel between ignorance with 
evil, and authenticity with 
goodness.

They instructed children 
of the Mandir temple and 
from the Naujavaan Manda-
lee spiritual youth groups 
through the ceremonial tra-
dition. 

“And now, you put the flow-
ers in your hand, and please I 
invite everyone to join us in 
prayer to the universal moth-
er,” Jadubans said, walking 
the youth through the havan. 
“Now one of you light this 
match (to the flowers) and as 
you light this flame, light the 
flame of love in your heart, 
and pray always (that) this 
wonderful flame (give) fra-
grance to this world.”

Reach reporter Tom 
Momberg by e-mail at 
tmomberg@cnglocal.com or 
by phone at (718) 260–4573.

BY MADINA TOURE

Mom-and-pop marinas, 
yacht clubs and other busi-
nesses in College Point and 
Flushing are upset that a fed-
erally funded dredging pro-
gram for the Flushing Creek 
and Bay does not extend to 
their properties.

The dredging of the navi-
gation channel, known as the 
Federal Channel, which runs 
along the length of the Flush-
ing Bay, started in October 
and will be completed by Janu-
ary.

Businesses such as the Col-
lege Point Yacht Club, the Wil-
liamsburgh Yacht Club and 
Flushing Asphalt that have 
property near the Federal 
Channel, say that their water-
ways have been drowning in 
sediment and that they are not 
receiving relief.   

Dredging would enable 
their boats to get in and out 
of the docks during low tide 
by deepening the bottom and 
raising the water level. 

Ralph Schubert, yard mas-
ter for the College Point Yacht 
Club, said the relief would 
make it easier for customers to 
use their boats. 

“People could come and go 
when they wanted to and not 
depend on the tide as much,” 
Schubert said. “As far as the 
financial end of it, we could 
increase our revenue at the 
club.”

The process of dredging 
involves the removal of sedi-
ments and debris from the bot-
toms of lakes, rivers, harbors 
and other water bodies.

In September, the U.S. Army 
Corps of Engineers awarded a 
roughly $11.5 million contract 
to Donjon Marine Co. Inc. to 
perform maintenance dredg-
ing of the Flushing Bay and 
Creek.

The contract involves deep-
ening the channel to about 
15 feet and removing about 
165,000 cubic yards of dredged 
material, which will be pro-
cessed and disposed of in an 
upland location. The Donjon 
Marine dredge, which oper-
ates at night, has a big bucket 
on the end of its crane, which 
goes down in the water, pulls 
up the dirt and puts it into a 
barge, according to Robert 
Carballal, a Flushing Asphalt 
employee. 

Carballal said Flushing 
Asphalt could benefit from 

dredge relief because it is 
currently unable to bring in 
on barges the crushed stones 
 needed for the asphalt and un-
load them onto the dock at the 
edge of its property.

The company could reduce 
its truck traffic by 200 trucks 
per night if it was able to bring 
the stones in from the dock, he 
explained. 

“You want to get the bottom 
(of the water) to be at a lower 
level,” Carballal said. “You 
want to bring the bottom down 
so that at low tide there’s 10 
feet here and we can bring a 
barge in and it won’t be sitting 
on the bottom.”

Carballal said companies 
such as Tully Construction, 
Tilcon and the city Depart-
ment of Transportation’s as-
phalt plant along College Point 
Boulevard will benefit from 
the dredging project because 
they are along the channel 
even though they did not for-
mally request relief.

The DOT referred to the city 
Department of Environmental 
Protection, which could not be 
reached for comment.

Laura Imperiale, Tully’s di-
rector of government affairs, 
noted that any businesses 
along the Flushing River that 
would end up using the water-
way for barging or other pur-
poses would benefit because it 
would give them the option of 
using the waterways instead 
of trucks.

“Hopefully they’ll expand 
the program to benefit more 
businesses,” Imperiale said. 

Geoff Thompson, Tilcon’s 
spokesman, said the other 
businesses have to negotiate 
with the Army Corps.

“We’re pleased that the 
dredging project will go for-
ward,” Thompson said.

James Cervino, chairman 
of Community Board 7’s envi-
ronmental committee, said the 
Army Corps  was scheduled to 
give a presentation at a special 
CB 7 and College Point Civic & 
Taxpayers Association meet-
ing Oct. 27. but did not show 
up, which disappointed the 
board. 

“They’re (mom-and-pop 
marinas) choking from sedi-
ment and they’re getting zero 
relief,” Cervino said.

Hector Mosley, an Army 
Corps spokesman, attributed 
the absence to a scheduling 
conflict and said the Army 
Corps does not provide dredge 
relief to any specific entity. 

“The flow of commerce is 
vital,” Mosley said. “Part of the 
Flushing Bay and Creek and 
maintenance dredging will 
provide safe access for marine 
boats and barges to navigate to 
the marine terminals.”

Reach reporter Madina 
Toure by e-mail at mtoure@cn-
glocal.com or by phone at (718) 
260–4566.

Diwali, an ancient Hindu festival of lights brought out about 10,000 
people to a huge spectacle and cultural display in Richmond Hill, the 
heart of the city's Guyanese and South Asian populations. 

Photo by Steve Vazquez

A view of the Donjon Marine dredge from the dock of Flushing Asphalt. 
Photo by Madina Toure

Bay cleanup criticized 
Flushing businesses want sediment out of waterways

Boro celebrates Diwali 
with party and prayer
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POLICE 

Blotter
FLUSHING — Po-

lice were looking for a 
man who allegedly as-
saulted a teenager with 
a box cutter in Flush-
ing last week.

At about 10 p.m. 
Nov. 2, the suspect had 
a verbal dispute with a 
16-year-old boy on the 
side of 40-38 Union St. 
and slashed him on the 
neck with a box cutter 
then fled on foot, ac-
cording to the police. 

EMS removed the 
victim to Booth Memo-
rial Hospital, where 
he was treated for the 
slash wound to his neck 
and released, police said.

The suspect was described by police as a 25-year-old Hispanic man with a 
light complexion. He was wearing a two-tone gray-hooded sweatshirt, dark 
pants, a blue baseball cap and dark-colored sneakers. 

No arrests have been made and the investigation was ongoing, according to 
a police spokesman.

AUBURNDALE — Police were searching for a 
woman who was last seen at her Auburndale home 
Monday morning. 

Gladys Dagnese, 62, was last seen at her residence 
at 10 a.m., according to the police. 

She was described by police as 5-foot-5-inches, 
weighing 135 pounds, and with straight, salt-and-
pepper hair. She was last seen wearing blue jeans, a 
green fleece top, a black jacket and white sneakers.

The investigation was ongoing, according to a po-
lice spokeswoman.

SPRINGFIELD GARDENS  — Po-
lice were looking for a double homicide 
suspect from a Springfield Gardens 
residence in an ongoing investigation, 
NYPD said.

On Jan. 25, police responded to a 911 
call around 11:19 p.m., at 168-40 127th 
Ave., and found two men with gunshot 
wounds to the head, police said.

Emergency medical services re-
sponded and pronounced the first vic-
tim, Rendell Cassimy, 24, from South 
Jamaica, dead at the scene, police 
said.

According to officials, the second 
victim, Sean Van Williams, 20, from 
Springfield Gardens, was taken to Ja-
maica Hospital Medical Center, where 
he was in critical condition for five 
days before he died. 

Police  said 
subsequent to 
an ongoing 
i n v e s t i g a -
tion, the sec-
ond victim’s 
older brother 
Shane Van 
Williams, 23, 
is wanted in 
c on ne c t ion 
with the ho-
micide. 

Police describe Shane Van Wil-
liams as 5-foot-10-inches and weighing 
190 pounds. Police said there were no 
arrests and the investigation was on-
going.

 

Police are looking for a man who assaulted a teenager with a 
box cutter. Photo courtesy of the NYPD

 Police look for brother in double homicide 

Police looking for missing Auburndale woman

Man wanted for slashing teen with box cutter: NYPD
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EDITORIALS

OTHER VOICES

Flushing Meadows Corona 
Park is the second largest park 
in New York City and with about 
six million annual visitors, is the 
second most used. One need only 
go to the park on a weekend and 
witness the extent of its use. Not-
withstanding the above, it is also 
the most abused park in our mu-
nicipal park system. Now comes 
yet another misuse of the park, a 
proposal by the Madison Square 
Garden Company to shut down a 
part of the park for a three-day 
music festival. (“MSG’s plan for 
music festival in Flushing con-
cerns BP Katz,” TimesLedger, 
Nov. 6). Parks are not for sale to 
the highest bidder, nor should 
any part of the park be shut down 
for the benefit of a private for-
profit company. The notion MSG 

will ensure its restoration is non-
sense. Taxpayers’ dollars main-
tain a park. Queens Borough 
President Melinda Katz has good 
reason to be concerned and one 
expects her to oppose this further 
intrusion in our park.

Since 1982, MSG, an enor-
mously for-profit company, has 
not paid a dime to New City in 
property taxes for the land and 
buildings it occupies from 33rd to 
34th streets between 7th and 8th 
avenues, courtesy of an exemp-
tion it engineered over 32 years 
ago from Albany that had no ex-
piration date, something that has 
not been given to any other com-
pany in this state. In short, this 
is corporate welfare unlimited in 
size and infinite in time. MSG has 
remained impervious to reform 

or repeal. Since 1982 this give-
away has saved MSG about $350 
million. This kind of greed has no 
legitimate place in our parks.

The Parks Department does 
not need a lengthy review of 
MSG’s application. All that is 
required is a simple and prompt 
rejection. If the Parks Depart-
ment is unable to do so, the time 
has come to give consideration 
to removing Flushing Meadows 
Corona Park from its jurisdiction 
and turn it over to a professional 
parks manager. Redressing mis-
use of FMCP is long overdue. Fi-
nally, it should be noted Mayor de 
Blasio has the power to prevent 
this intrusion.

Benjamin M. Haber
Flushing
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This was no parade of extras. In recent days 
Queens saw two star players in the borough’s unend-
ing political scandals march off to prison to do time 
for committing unsavory deeds with the taxpayers’ 
money.

 As former state Sen. Malcolm Smith and former 
state Assemblyman William Scarborough reported 
to jail, the Center for Public Integrity said New York 
state had the most corrupt lawmakers in the nation.

Smith, who represented southeast Queens in Al-
bany, surrendered last weekend to begin a seven-year 
sentence on bribery and fraud charges for paying off 
supporters to land him a spot on the GOP ballot for 
mayor in 2014. The failed plot brought down two other 
pols in a clearly unhinged quest by a once-respected 
borough Democrat to sneak across the aisle.

Former Councilman Dan Halloran, a first-term 
Republican, is already doing 10 years for his role 
in the Smith caper and former Queens County GOP 
Chairman Vincent Tabone is in a holding cell await-
ing assignment to his new penal address.

Of the 14 state lawmakers forced to leave office 
since 2011 because of criminal or ethical reasons, 
three were from Queens.

Former state Sen. Shirley Huntley, No.3, went to 
prison in 2013 when she was found guilty of stealing 
from a non-profit to underwrite shopping sprees.  En 
route to the big house she secretly taped several col-
leagues in her Jamaica home.

Check back before 2011 and familiar names in the 
pantheon of Queens’ wayward politicians pop up: 
Hevesi, Monserrate, Seminario, McLaughlin. The leg-
islators spent years in Albany on a career path to jail.

And on an even more sobering note, the list of 14 
does not include former Assembly Majority leader 
Sheldon Silver and former state Senate leader Dean 
Skelos, both embroiled in corruption cases.

What a sorry state of affairs in New York, which 
got an overall D-minus grade in the Center for Pub-
lic Integrity’s nationwide survey and flunked—yes, 
an F—on public access to information, electoral 
oversight and judicial accountability, among other 
categories. Sad as it is, New York state ranked 30th 
on the list and only three states earned better than 
D-plus in the report.

Corruption takes its toll:  New York state ranks 
46th in the country for voter turnout, a statistic borne 
out by the paltry 15,000 vote total for last week’s City 
Council and Assembly elections in Queens.

Until we reform the Board of Elections and de-
mand transparency in Albany, it will be business as 
usual in Queens and the parade of greedy wrongdo-
ers will continue.

CORRUPTION’S COST

City parks should not be for sale
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READERS WRITE

In a borough and city where 
affordability and livability 
are inextricably linked, com-
munities must make land-use 
decisions in order to balance 
the two in a fair and equitable 
manner.

Since the first days when 
our Dutch settlers arrived at 
this place to make it the new 
home for the new world, land 
has, and continues to remain, 
the common fabric of our soci-
ety. As it was then, so it is now: 
Finding agreement at the com-
munity level in how to site our 
homes, businesses and schools 
remains a challenge. Cities 
are dynamic by nature and 
Queens is exemplary of such.

Today, we live and work 
in a borough where popula-
tion growth and shifting de-
mographics are creating new 
housing challenges. Part of 
this challenge is simply pro-
viding housing to accommo-
date new arrivals, but equally 
important is to strive to serve 

the evolving and increasing 
needs of existing New York-
ers, such as growing families 
and helping “newly minted” 
seniors who want to remain 
part of their communities. 
To address this conundrum, 
the Department of City Plan-
ning, through its Zoning for 
Quality and Affordability, has 
initiated a discussion among 
our community stakeholders 
around the issues of supply 
and demand for affordable 
housing. In a borough where 
the rental vacancy is at 2.8 per-
cent, and 31 percent of the bor-
ough’s population is severely 
rent burdened (paying 50 per-
cent or more of their income 
on rent), more work is needed 
to make all our communities 
more “affordable” (defined by 
the federal government as pay-
ing no more than 30 percent of 
a household’s income towards 
its housing cost).

Founded in 1972, HANAC 
began sponsoring affordable 

housing for seniors in 1993 to 
address their acute housing 
needs as they age. Its portfo-
lio—all in Queens County—
consists of 350 affordable 
rental units, with a seven-to-10 
year waiting list that totals 
over 11,000. As stated in last 
year’s report, “Call to Action: 
Building a Housing Agenda for 
Older New Yorkers,” issued by 
LiveOn NY, the average earn-
ings of an older New Yorker, 
aged over 70 years, is $15,000 
per year. The most they could 
afford to pay for rent under the 
federal government definition 
is $375 per month. Given the 
number of apartments avail-
able at this level across the 
borough and city, the choice is 
clear that we must all commit 
to the city of New York’s 10-
year goal to develop and pre-
serve 200,000 units—including 
10,000 units for seniors—of 
new housing by 2024.

To facilitate this endeavor, 
we are in support of the City 

Planning Department’s inten-
tion to amend the zoning reso-
lution to promote new housing 
development where it’s most 
appropriate—in close proxim-
ity to mass transit. Under the 
proposed zoning amendment, 
developers/sponsors similar 
to HANAC would be better able 
to include new amenity spaces, 
such as senior social care cen-
ters on the ground floor of its 
new projects due to changes 
in maximum building heights 
for senior affordable housing 
in contextual zoning districts. 
The proposed allowance of an 
additional 5-10 feet in build-
ing height in most contextual 
zoning districts, to allow the 
necessary ceiling height to 
house a licensed facility on 
the ground floor, can mean 
the real difference in making 
these mixed-use projects hap-
pen for our communities.

On behalf of HANAC, I ap-
plaud the city’s efforts related 
to its proposed zoning amend-

ment. As a resident of Bayside, 
I am sensitive to the shortsight-
ed development practices that 
can disturb the integrity of our 
low-density communities that 
are unique to Queens. Howev-
er, there are new opportunities 
that can be seized—across the 
city and borough—to sponsor 
new projects like the 66-unit 
HANAC PCA Senior Residence 
in Astoria that do not negative-
ly impact the residential char-
acter of its block.

The plan before us, I be-
lieve, will not diminish the liv-
ability of our communities. On 
the contrary, it will increase 
both amenity and neigthbor-
hood equity through added af-
fordability in an effort to make 
our borough and city a more 
livable place to thrive for all 
New Yorkers.

John P. Kaiteris
Executive Director

HANAC, Inc.
Manhattan

Contact the newsroom: 

718-260-4545 • timesledgernews@cnglocal.com
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To improve our city schools, 
we should do the following:

1) Eliminate mayoral con-
trol. Our mayor is controlled 
by the very wealthy, who wish 
to make profits by destroy-
ing public schools, replacing 
teachers with online learning 
and opening charter schools 
which are publicly funded and 
privately operated. Charter 
schools have no transparency 
and are frequently involved in 
financial scandals.

2) Abolish the Leadership 
Academy for aspiring princi-
pals. This fast-tracked school 
leader academy, created by 
former New York City Schools 
Chancellor Joel Klein, has pro-
duced many abusive, incompe-
tent teachers, some of whom 
have ended up on the news.

3) Remove inept, corrupt, 
inexperienced principals. 

There are hundreds of school 
leaders, many of whom are 
very young and do not have 
enough experience, not only 
as administrators but as edu-
cators as well. They have been 
brought on to destablilize their 
schools and push the mayor’s 
harmful agenda. New York 
City Schools Chancellor Car-
men Fariña has, for the most 
part, left them in place.

4) Stop the war on veteran 
teachers. When Klein took con-
trol of city schools in 2002, one 
of the first things he did was  
give the principals control of 
the school’s budget. Principals 
are being encouraged to push 
veteran teachers out to cut 
costs. Seasoned teachers offer 
much expertise and are men-
tors to new staff.

5) Reduce class size. Many 
of our classrooms have high 

class sizes, proving the mayor 
does not truly want to improve 
schools. It’s virtually impos-
sible to improve academic per-
formance with 32 students of 
varying abilities in a class.

6) Stop spending money on 
online learning and worthless 
consultants. Tens of thousands 
of dollars are spent on consul-
tants, taking money away from 
the classroom. More and more 
time is being spent on online 
learning, such as I-Ready—re-
placing authentic, traditional 
instruction.

7) Bring back traditional 
reading, writing and math cur-
ricula. For over a decade, our 
classrooms have been domi-
nated by poor curricula, most 
notably the Reading and Writ-
ing Project founded by Lucy 
Calkins, a friend and colleague 
to Chancellor Fariña. Many 

fuzzy math programs have 
been used in that same time—
for example TERC Investiga-
tions and Everyday Math—
leaving students behind.

8) Eliminate Common 
Core standards and testing. 
The standards were written 
by people with no K-12 expe-
rience, the standards being 
highly developmentally inap-
propriate, and tests and test 
prep dominate students’ days 
in school.

9) Remove student scores 
from teacher and principal 
evaluations. Such high-stakes 
testing forces educators to 
“teach to the test.”

10) Stop listening to people 
like Bill and Melinda Gates 
and hedge fund managers on 
education. The Gates Founda-
tion has poured hundreds of 
millions of dollars into initia-

tives without consulting edu-
cators and takes no responsi-
bility when those initiatives 
fail. Hedge fund managers 
and other wealthy donors are 
pumping millions of dollars 
into political campaigns in or-
der to further their privatiza-
tion agenda.

11) Elected officials need 
to start listening to rank-and-
file teachers. Union leaders do 
not make decisions based on 
what’s best for students and 
in fact in the last decade or 
so, have not even worked for 
what’s best for their members.

12) Listen to parents. Par-
ents want to be heard and are 
tired of their concerns being 
ignored. It’s time to place stu-
dents’ needs first.

Abigail Riva
Hollis

A road map for raising the quality of New York schools

Making the city affordable for seniors
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I
t’s time for a microbes’ 
rights movement.

Too long have we reviled 
the misunderstood mi-

crobe as an evil to be sprayed, 
slathered or scrubbed away. 
Too long have we demeaned 
this vast and variegated group 
with hateful terms like “bug” 
and “germ.” Too long have 
we ignored the contributions 
made by this mighty if micro-
scopic clan, subjecting it to the 
horrors of microbicide. 

It is time to say, “We’re 
sorry.”

That is basically what the 
fascinating new exhibit at the 
American Museum of Natural 
History is doing. “The Secret 
World Inside You” is a paean 
to the literally trillions of mi-
crobes that live on and in each 

of us, from the depths of our 
belly buttons to the moist and 
teeming twists of our intes-
tines, where they are busily 
digesting our food and, quite 
possibly, determining our 
mood. More on that later.

Until recently, says genom-
ic scientist Robert DeSalle, 
co-curator of the exhibit, most 

people thought of microbes 
only in terms of illness. 

“I don’t like the word ‘germ,’ 
because it harkens back to the 
old way of looking at health: 
‘Let’s kill them to make us 
healthy,’ ” he said.

Today, researchers are re-
alizing we let a few bad apples 
influence our outlook. 

“There are so few bad bac-
teria in our bodies relative to 
the good ones that it gives all 
microbes a bad rap,” said De-
Salle. “I think actually they 
should be patted on the back, 
because without them, we 
would be a very sick organ-
ism.”

Sick for lack of germs? Yes 
indeed. Mice bred to have guts 
completely bereft of bacteria—
sterile—“are much happier 

when you put some microbes 
into them,” DeSalle said. It is 
normal for us all to be crawl-
ing with microscopic critters. 

Many of those critters are 
on display at the museum, 
magnified a zillion times, and 
just be glad they’re normally 
microscopic. But here’s the 
latest: Scientists are start-
ing to think of them sort of 
like genes. We each have our 
own “microbiome”—a set of 
microbes—that lives on and 
in us. No two persons’ micro-
biomes are the same, and our 
microbiomes change depend-
ing on what we eat, where we 
live and even our age. 

Most significantly, they 
change when we take antibiot-
ics. These kill off a whole lot of 
microbes, some bad, but many 
good. It can take a long time 
for them to grow back, and 
not all of them will. It’s sort of 
like re-planting a garden after 
a nuclear attack. That’s why 
doctors are trying to prescribe 
antibiotics more sparingly 
these days.

We’re not at all sure what 
all the different microbes do 

yet—there can be 100–200 dif-
ferent microbial species in just 
your mouth—but more and 
more, scientists are beginning 
to suspect that they play a big 
role not just in sickness, body 
odor and tooth decay, all that 
bad stuff, but actually in fight-
ing off disease.

You have probably heard 
by now (if only because it is so 
weird) of “fecal transplants.” 
That is, taking the fecal mat-
ter from someone healthy and 
transplanting it into the gut of 
someone sick. People suffer-
ing from Clostridium difficile, 
an illness of the stomach and 
intestines, have been cured 
when they received  someone 
else’s stool. 

How come? Apparently, 
some of those germs that we’re 
so grossed out by actually con-
quer the illness. Score one for 
the germs!

What could be stranger 
than a fecal transplant? How 
about the idea that some mi-
crobes—or some constellation 
of them—could actually be re-
sponsible for how we behave?

The exhibit discusses an 

experiment involving two 
breeds of mice. The “anx-
ious” breed lingered several 
minutes before leaping off 
a platform to explore a new 
space. The impulsive breed 
lingered just a few seconds. 
When scientists exchanged 
their gut microbes—just the 
stuff swishing around in their 
intestines—guess what? The 
anxious group jumped off a 
minute earlier, and the impul-
sive mice now waited a minute 
longer. 

The mice did not receive 
new organs or new genes or 
new training. Just some new 
germs.

So next time you’re squea-
mish about holding the sub-
way pole, or you’re reaching 
for antibacterial goop and it 
isn’t because you’re about to 
perform surgery, remember: 
Most germs are our friends. 

Er...most microbes are our 
friends, I mean.

Old habits die hard.

Lenore Skenazy is a keynote 
speaker and founder of the book 
and blog Free-Range Kids.

COLUMNS

In defense of the misunderstood microbe

I 
will be honest: I am not 
much of a recycler. It just 
doesn’t occur to me. I know 
it is important and I know 

why it is important, but some-
how it never makes it to the 
top of my list of priorities. If I 
could choose between watch-
ing the Mets, being with my 
kids, reading the Times, or 
making a special trip to the 
few stores that will recycle my 
pile of plastic bags, well, then, 
you know.

All of the women in my life, 
including my ex-girlfriends, 
ex-wife, and current domes-
tic partner, have been keenly 
aware of my disability and dis-
regard. (And for all you know, 
my current partner is writing 

this column for me). I told her: 
“It’s not my issue.” My daugh-
ter, who heard my stubborn 
disregard, retorted: “Enough 
with the sports and the poli-
tics columns.”

So with two of my favorite 
females bugging me, I will 
examine why so many of us 
don’t bother with something 
that Bernie Sanders calls the 
greatest threat to society. My 
partner, right now, would like 
to include a photo to illustrate 
this grave problem:  the one of 
our ocean filled with plastic 
bags, garbage, and other non-
biodegradable debris .

But why is it so important 
whether we say “Yes” or “No” 
to taking a plastic bag the next 
time we shop? It seems innocu-
ous enough. The person behind 
the counter starts to put our 
things in a bag, which is very 
convenient, until you start to 
go down the path of what hap-
pens to the millions of plastic 
bags that we consume every 
day. That’s the path that so 

many others like me don’t 
want to take. It’s a scary path, 
down a dirty road, which ulti-
mately leads to the despoiling 
of our precious planet.

I tried to make a very 
small dent in the situation 
by calling my beloved New 
York Times and asking them 
to please start delivering my 
daily paper without the plastic 
bag. For two days the multi-
sectioned paper came without 
the plastic bag, but then our 
much-addicted plastic society 
sent them needlessly covered 
again. It isn’t like my paper 
needs to be shielded from the 
elements; they drop it in front 
of my apartment door, on the 
ninth floor of a very well-en-
closed building.

Few people realize that the 
Pacific, Atlantic and Indian 
oceans have what is termed 
“garbage gyres,” or “garbage 
patches” that amount in size 
to a plastic bag the size of Tex-
as, our second largest state. 
Think of the toxins, think of 

the food chain!
The plastic-flotsam-in-the-

garbage-gyres are eventually 
ingested by the fish we eat. 
Will we one day, in the not so 
distant future, hear from the 
World Health Organization 
that our fish are also a carcino-
gen like our once-loved bacon? 
What does that mean exactly? 
Oh, yeah. Cancer. Hmmm. 

Perhaps our inherent lazi-
ness is getting the best of us. 
We are capitalists, we are con-
sumers and we are, of course, 
pro-business. Republicans 
don’t like banning plastic bags 
because it is seen as “regulat-
ing business.” At the end of 
the day, isn’t it just kind of 
selfish on our part? What will 
our grandchildren think when 
they hear what we’ve done? 

And now, thankfully, the 
City Council wants to impose 
a five-cent tax on plastic bags. 
This has been successful in cit-
ies across America and around 
the world, including Sydney, 
Australia and Austin, Texas. 

Countries and states and coun-
ties are trying to curb their en-
thusiasm for plastic bags. 

We spend hundreds of mil-
lions of dollars sending our 
garbage to other cities to de-
compose in their landfills. 
Could we reduce waste and 
thus save the city millions? 
Reduce our carbon-footprint? 
Can we keep our city clean 
merely by saying: “No thank 
you” to the plastic bag? 

It is easier than you think 
to merely carry a canvas bag 
in your briefcase or knapsack 
or purse to purchase food on 
your way home in the eve-
nings. 

Try it. You’ll like it. 

Tom Allon, the president of 
City & State, co-wrote this col-
umn with his domestic partner, 
Rebecca Cohen, whose concern 
for the environment is chang-
ing his usually oblivious ways. 
E-mail Tom at tallon@cityand-
stateny.com.

It’s worth the effort to say ‘no’ to the plastic bag

Lenore 
Skenazy

■

Rhymes 
with Crazy

Mayoral 
Spin Cycle
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In conjunction with the 
Greater Astoria Historical So-
ciety, the TimesLedger newspa-
per presents noteworthy events 
in the borough’s history

B
orn Bernhard Hugo 
Goetz on Nov. 7, 1947 in 
Kew Gardens, Bernie 
Goetz is best known as 

the “subway vigilante” who 
shot four would-be muggers on 
a New York subway in Decem-
ber 1984. The incident sparked 
heated nationwide debate on 
the issues of soaring crime 
rates in major cities, race, 
public safety and the limits of 
legal self-defense. Goetz was 
found guilty of carrying an 
unlicensed firearm, and a jury 
in a civil trial awarded one 
of the young men, rendered a 
paraplegic in the shooting, $43 
million in damages.

The son of German im-
migrant parents, Goetz spent 

much of his youth on his fam-
ily’s 300-acre dairy farm in 
Upstate New York. A some-
what idyllic childhood came 
to an end at age 12, however, 
when his father pled guilty to 
molesting two boys. Bernhard 
and his sister were quickly 
sent off to boarding school in 
Switzerland. Goetz returned 
home in 1965 and went on to 
earn a degree in electrical en-
gineering from New York Uni-
versity. After a brief marriage, 
the Queens native settled into 
an apartment in Greenwich 
Village and started a small 
electronics business.

The 1960s, ’70s and ’80s 
were a time of increasing law-
lessness and violence in the 
Big Apple. By 1981, the city saw 
a violent crime rate of 1,100 in-
cidents a year for each 100,000 
residents.  By the early 1980s, 
New York subways alone were 
the scene of 14,000 crimes a 

year, and even the head of the 
Metropolitan Transportation 
Authority said he didn’t let his 
teenage son ride the trains at 
night. Many New Yorkers were 
fed up with a seeming spiral 
into disorder and anarchy.

Goetz claimed that he first 
fell victim to subway crime 
in 1981, when three thugs at-
tempted to rob him in the 
Canal Street subway station. 
Although one of the assail-
ants was arrested, he spent 
less time in the police station 
than his victim and was only 
charged for ripping Goetz’s 
jacket. Because he frequently 
carried valuable electronics 
for his business, a shaken and 
traumatized Bernie Goetz ap-
plied for a handgun permit but 
was turned down. Sometime 
later, he went down to Florida 
and purchased a 5-shot, .38 
caliber pistol.

In the early afternoon of 
Dec. 22, 1984, an armed 37-
year old electronics sales-
man boarded the subway at 
14th Street Station as holiday 
shoppers hurried about in the 
unseasonably warm weather 
above ground. Four young 
African-American men from 
the Bronx—Barry Allen, Troy 

Canty, Darrell Cabey and 
James Ramseur—were rid-
ing in the same car, intend-
ing to spend the day stealing 
money from arcade machines. 
Although accounts differ in 
precisely what happened next, 
two of the men signaled each 
other and approached Goetz, 
either asking for or demand-
ing $5. Feeling threatened, he 
drew his gun and fired all five 
rounds in quick succession. 
All four young men fell to the 
floor seriously wounded, and 
Goetz escaped, turning him-
self in to police in New Hamp-
shire nine days later.

In 1987, the subway vigi-
lante was found innocent of 
attempted murder, but spent 
eight months in jail for ille-
gal firearms possession. Al-
though in 1996 he was ordered 
to pay $43 million in damages 
in a civil suit filed by Darrell 
Cabey’s lawyers, Goetz later 
commented, “I don’t think I’ve 
paid a penny on that.”

In the 31 years since the 
subway shootings, by many 
measures New York City has 
become a much safer city, and 
the incident which propelled 
Goetz to notoriety is a fading 
memory and unpleasant re-

minder of a time some would 
like to forget. The four young 
men out for an afternoon of 
criminal mischief that Decem-
ber day long ago have since 
faced decades of incarceration 
and drug addiction. One died 
of a drug overdose in 2011 on 
the 27th anniversary of the 
vigilante incident. Immortal-
ized in Billy Joel’s 1989 hit “We 
Didn’t Start the Fire,” Bernie 
Goetz has remained in the 
public eye, running for mayor 
in 2001 and public advocate in 
2005. He is an advocate for is-
sues as diverse as vegetarian 
public school lunches, mari-
juana legalization and squir-
rel safety, and continues to 
sell electronic test equipment 
through his company Vigilan-
te Electronics. 

Notable quote: “You can’t 
let yourself be pushed around. 
You can’t live in fear. That’s no 
way to live your life.”

For further information, 
call the Greater Astoria His-
torical Society at 718-278-0700 
or visit our website at www.as-
torialic.org.

I
t looks like Hillary Clinton 
will be the nominee of the 
Democratic Party for presi-
dent. She has important 

advantages over other pro-
spective candidates, including 
having served as U.S. senator 
from New York for eight years 
and as secretary of state for 
four years, in addition to hav-
ing been first lady during Bill 
Clinton’s administration.

She is articulate and very 
knowledgeable about the is-
sues. On the Republican side, 
Carly Fiorina was doing well 
after the first Republican pres-
idential debate, but at present 

she seems to have dropped out 
of contention.

It would have been a very 
interesting race if Fiorina ran 
against Clinton.

It seems very unlikely that 
Clinton’s two Democratic pri-
mary opponents, Bernie Sand-
ers and Martin O’Malley, can 
stop her drive towards the 
nomination.

In the Republican presiden-
tial race, Donald Trump has 
been polling strongly in the 
states holding the earliest pri-
maries. However, Ben Carson 
has gained significant support 
for the time being.

If Trump wins the early 
primaries in Iowa, New Hamp-
shire and South Carolina, he 
will probably go on to win the 
Republican Party presidential 
nomination.

If the campaign next year 
for president turns out to be 
Clinton against Trump, it will 

probably be one of the most ac-
tive, hard-fought campaigns 
we have ever had for president 
of the United States.

Up to this time, the most ac-
tive, enthusiastic presidential 
campaign occurred in 1840 be-
tween Democratic candidate 
President Martin Van Buren 
and Whig Party candidate 
General William Henry Har-
rison. Harrison won by a nar-
row margin. The Whig Party 
later became the Republican 
Party.

The results of our 2016 pres-
idential campaign will have a 
major effect on our county. It 
will also have a major effect 
on all races for the Senate, U.S. 
Congress, and state offices all 
over the nation. A major rea-
son for this is the differences 
between Trump and Clinton 
on almost all major issues, 
including foreign policy, im-
migration, crime control and 

building our military.
In the Queens Republican 

Party, Robert Turner was 
elected county chairman at 
the recently held Republican 
county convention. He will 
now serve in that capacity for 
the next two years.

Turner feels that two of the 
most important aspects of his 
position is to unify the Queens 
Republican Party and develop 
candidates who can run for 
and win local elections.

It is not going to be easy 

since presently the Queens 
Republican Party only holds 
one City Council seat. Turner 
hopes to expand that. He is a 
former congressman and he 
intends to use that experience 
in running the Queens Repub-
lican Party.

In terms of politics, we are 
living through exciting times. 
Hopefully, that will encourage 
more people to be active in the 
campaigns and vote in the 2016 
election and future elections.

Looking ahead to a lively presidential contest

COLUMNS

A controversial symbol of a city living in fear

William
Lewis

n

Political 
Action

n

If the campaign next year for president 
turns out to be Clinton against Trump, it 
will probably be one of the most active, 

hard-fought campaigns we have ever had 
for president of the United States.
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BY BILL PARRY

The chairman of Community Board 
2 said last Thursday’s vote to reject 
two key components of the city’s plan 
to amend the zoning code was not a re-
jection of Mayor Bill de Blasio’s push 
for affordable housing. Instead, it is 
a reaction to an overwhelmed infra-
structure in Long Island City, Sunny-
side and Woodside with an eye toward 
future development.

“Let me be very clear, this is an 
overarching concern by our board and 
our elected officials that we can’t keep 
developing housing without the proper 
infrastructure that would support the 
people that will live there,” CB 2 Chair-
man Patrick O’Brien said. “We’ve been 
very supportive of affordable housing, 
just look at how we welcomed Hunters 
Point South. It’s all about our woefully 
inadequate transportation, schools, 

BY SADEF ALI KULLY

The Queens Book Festival, which de-
buts next summer, officially launched 
a campaign Wednesday to position ite-
self as the largest and most inclusive 
literary gathering in Queens.

The grassroots project began in 
2014 by residents from across the bor-
ough as a way to bring literary culture 
to Queens, placing a particular focus 
on children and young adults while 
also celebrating authors and their con-
tributions. 

The Queens Book Festival’s execu-
tive director, Johanne Civil, and her 
small staff are pursuing partnerships 

with several businesses, publishers, 
independent bookstores and literary 
nonprofits across the city. 

“The true purpose is to springboard 
kids into reading and aspects of liter-
ary culture,” said Civil, who is also a 
founder of the festival.

A Jamaica resident and poet, Civil 
found out while working with the 
Jamaica Business Improvement Dis-
trict that a book festival dedicated to 
Queens did not exist. She then set out 
to bring the first such event ever to the 
borough.

“Our goal is Citi Field,” Civil said 
about where the group would like the 

The Queens Book Festival project began in 2014 to bring literary culture to Queens, espe-
cially for children and young adults. It is set to debut next year. 

CB2 rejects city zoning plan
over infrastructure concern

Book festival kicks off 
its borowide campaign

SPECIAL LOW RATE!
R A T E S  A S  L O W  A S

%5.95 APR*

Apply for a Personal Loan today!
1-800-LOAN-MCU | nymcu.org

Use promo code: BST
 

*   APR = Annual Percentage Rate. With approved credit. Rates may be higher 

based on your creditworthiness. Requires direct deposit or automatic payroll 

deduction as method of repayment. The Annual Percentage Rate (APR) will 

increase by 2% during the term of this transaction if you discontinue payment 

through payroll deduction or direct deposit. Your payments will consist of 60 

monthly payments of $19.31 on each $1,000 borrowed at 5.95% APR. Rates 

and terms are subject to change without notice. Certain restrictions apply. 

Membership is required.

To meet your important or  
unexpected needs:

Bill consolidation or family expenses

New appliances, furniture or household goods

Tuition or other education expenses

MCU  
Personal Loans –   
a simple solution.

Continued on Page 50

Continued on Page 50
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$100 REBATE*
ON ANY OF THE FOLLOWING PURCHASES:

2 PIROUETTE® WINDOW SHADINGS 
Plus $50 rebate per additional unit

2 SILHOUETTE® WINDOW SHADINGS 
Plus $50 rebate per additional unit

2 VIGNETTE® MODERN ROMAN SHADES 
Plus $50 rebate per additional unit

4 DUETTE® HONEYCOMB SHADES 
Plus $25 rebate per additional unit

4 SOLERA® SOFT SHADES 
Plus $25 rebate per additional unit

Time to decorate  
your windows for 
the holidays!
Save with mail-in rebates on a selection of stylish 
Hunter Douglas window fashions. Ask for details.

SILHOUETTE® WINDOW SHADINGS

17-18 154th Street
Whitestone, NY 11357

Mon–Sat, 10am–5pm 

718-445-9393
www.KarlinDecorators.HDWFG.com

45 years of experience & reliability

* Manufacturer’s mail-in rebate offer valid for qualifying purchases made 9/15/15 – 12/7/15 from participating dealers in the U.S. only. A qualifying purchase is defined as a purchase of any of the product 
models set forth above in the quantities set forth above. If you purchase less than the specified quantity, you will not be entitled to a rebate. Offer excludes Nantucket™ Window Shadings, a collection of 
Silhouette® Window Shadings. Rebate will be issued in the form of a prepaid reward card and mailed within 6 weeks of rebate claim receipt. Funds do not expire. Subject to applicable law, a $2.00 monthly 
fee will be assessed against card balance 7 months after card issuance and each month thereafter. Additional limitations may apply. Ask participating dealer for details and rebate form. © 2015 Hunter 
Douglas. All rights reserved. All trademarks used herein are the property of Hunter Douglas.

PERSONALIZED MEASURING & INSTALLATION WITH ALL CUSTOM ORDERS      WE CARRY ALL NAME BRAND FABRICS

WINDOW TREATMENTS
Custom Draperies, Upholstery & More

Receive a free estimate,  
please use our convenient

FREE SHOP-AT-HOME SERVICE
718-445-9393

Why go out? Our Shop-At-Home service  
is only a phone call away.

VISIT OUR SECOND LOCATION AT 97-18 101ST AVENUE, OZONE PARK



18    TIMESLEDGER.COMTIMESLEDGER, NOV. 13–19, 2015 BT FT TL

BY BILL PARRY

Mayor Bill de Blasio added 
his voice, and those of 23 other 
mayors of major cities across 
the nation, to the growing cho-
rus of support for the James 
Zadroga 9/11 Health and Com-
pensation Reauthorization 
Act. 

The bipartisan coalition 
sent a letter to new House 
Speaker Paul Ryan (D-Wis.) 
urging him to expedite a vote 
on the issue one week after an 
NYPD lieutenant died from 
9/11-related illness.

“And if we needed any 
more reminder of what this 
means, we just lost another he-
ro—NYPD Lieutenant Marci 
Simms,” de Blasio said. “She 
worked at Ground Zero for 
months on the rescue and re-
covery. A year and a half ago 
she contracted lung cancer, 
and just days ago, we lost her.”

The 51-year-old Simms, 
who joined the 107th Precinct 
in Fresh Meadows in 2013, 
was forced to leave her job 
when she was diagnosed with 
Stage 4 lung cancer in 2014. An 
estimated 1,700 people have 

died as a result of their work 
at Ground Zero following the 
Sept. 11 attacks at the World 
Trade Center. 

Her medical costs were 
taken care of by the Zadroga 
Health and Compensation Act, 
which provides more than 
72,000 first responders and 
survivors with treatment and 
medical monitoring across the 
country. The Health program 
was allowed to expire in Sep-
tember after Congress failed 
to extend the bill, although it is 
funded through the rest of the 
year, while the September 11th 
Victim Compensation Fund is 
set to expire next October.

De Blasio said renewal 
should not be a partisan mat-
ter.

 “It’s not a red issue, it’s not 
a blue issue, this is a truly red, 
white and blue issue,” he said. 
“There’s no two ways about it.  
This is a question of patrio-
tism: Are we going to serve 
those who responded after an 
attack on our nation?”

U.S. Rep. Joe Crowley (D-
Jackson Heights) joined de 
Blasio at a rally with other 
lawmakers on the steps of City 

Hall Monday and said that if 
the bill were brought to a vote 
in the House, where it has 247 
supporters, it would pass over-
whelmingly. The bill currently 
has 64 sponsors in the Senate.

U.S. Rep. Carolyn Maloney 
(D-Astoria) wants the Zadroga 
Act fully funded and made 
permanent, similar to other 
programs Congress has cre-
ated. Both the Federal Black 

Lung Program for coal min-
ers and the Energy Employees 
Occupational Illness Compen-
sation Program Act, which 
assists nuclear workers who 
built atomic weapons in the 
‘50s and ‘60s or now work in 
our nuclear industry, are per-
manent and fully funded.

“It was the worst terrorist 
attack in the history of our 
country, and innocent people 
went to work and were mur-
dered, and people came from 
all around the country and 
they are sick,” Maloney said at 
the rally.” It was an attack on 
America, and the efforts of the 
mayor, speaking out across 
America makes that—under-
scores that fact—that it’s an 
American challenge. We need 
to take care of our injured. 
Our heroes and heroines 
shouldn’t have to worry about 
whether or not they’re going to 
have their health care—their 
specialized health care for the 
specialized illnesses they are 
suffering from.”

Reach reporter Bill Parry by 
e-mail at bparry@cnglocal.com 
or by phone at (718) 260–4538.

Mayor Bill de Blasio rallies with Congressional leaders to push for 
the reauthorization and full funding of the Zadroga Act. 

Courtesy of Mayor's Office/Demetrius Freeman

De Blasio gets behind Zadroga push

“No parent should ever have to bury their child. But on October 14, 2014, our son Greg, 
only 35, lost his battle with cancer. Courageous throughout his entire life, with a love 
for adventure and travel, it was heartbreaking to see him suffer. But thanks to you and 
your expert staff, you relieved Greg’s physical pain, and the emotional pain of our entire 
family, as well. For Greg’s final week, our family alternated our overnight stays, so we 
would always be with him. In fact, his hospital room became a sacred place for us, filled 
with peace and serenity. Your combination of professional expertise and compassion was 
remarkable. We have never seen such genuine care and concern. Believe us, we know. 
I’m a physical therapist, and my wife is a registered nurse. Greg lived out his final days 
with dignity and peace, in a place like no other. Thank you Calvary Hospital.”

Sincerely,
Michael & Rosemary Salamone

1740 Eastchester Road, Bronx NY 10461 • (718) 518-2300 • www.calvaryhospital.org
Brooklyn Satellite at Lutheran Medical Center • Calvary@Home (Home Care/Hospice)  

The Dawn Greene Hospice at Mary Manning Walsh Home in Manhattan 
Center for Curative and Palliative Wound Care

(Calvary@Home programs are Medicare-certified and contract with most major insurances)

For more information call 718-518-2300 or visit www.calvaryhospital.org.

“During his last days, only Calvary Hospital 
was able to relieve our son Greg’s cancer pain 

with peace and dignity.”
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gREAT CARE DOESN’T JUST COME IN ONE LANGUAGE.
New York Hospital Queens is now NewYork-Presbyterian/Queens. It seems only 

natural that this hospital in the city’s most diverse borough become a part of the

#1 ranked hospital in New York. Learn more at nyp.org/queens.
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BY GABRIEL ROM

Speaking at the Ridgewood Legisla-
tive Forum last Friday, state Assem-
blywoman Catherine Nolan (D-Ridge-
wood) called the decision by the city 
Department of Education to designate 
Grover Cleveland HS in Ridgewood as 
a struggling school “very unfair.”

Earlier this year Grover Cleveland, 
along with 61 other New York City 
schools, was identified as “struggling” 
by the DOE, putting the school in the 
bottom 5 percent in academic achieve-
ment in the city. If Grover Cleveland 
does not improve its student perfor-
mance and graduation rates, it may 
fall into receivership, meaning that 
the school will be taken over by an 
outside entity and divided into several 

smaller schools. In October, the DOE 
said it was committed to keeping Gro-
ver Cleveland open.

“One of the problems with these 
federal captures is that it includes any 
school which has less than a 60 per-
cent four-year graduation rate,” Nolan 
said.

“Cleveland had like 59.95 percent. It 
is not a failing school,” she added. 

The school’s June graduation rate 
was 60.7 percent for the 2014-15 academ-
ic year, compared to 51 percent during 
the 2013-14 academic year and 53 per-
cent in the 2012-13 academic year.

“I feel very, very comfortable that 
with the work we have done in recent 
years that Cleveland will come off any 
of those lists,” Nolan added. “We’re 

BY GABRIEL ROM

The pilot of a small plane that 
crashed into the Atlantic Ocean off 
Breezy Point has been identified as a 
retired Navy commander from New 
Hampshire, police said.

The NYPD confirmed one fatality, 
saying that James B. McGee of Rye, 
N.H,  was pulled from the water close 
to the wreckage the night of Nov. 4. 

Besides McGee, there were no other 
people on the plane.

McGee, 57, was a retired Navy com-
mander and Harvard grad who had 
received his pilot’s license three years 
ago. 

The wreckage was found about 1 
1/2 miles off Beach 215th Street and 
Breezy Point Boulevard at about 8:30 
p.m. by aviation and marine search 
teams responding to a 911 call report-
ing the crash, police said. The FDNY 
also responded. The plane was a sin-
gle-engine Flight Design Model CTLS 
aircraft,  

The Federal Aviation Administra-
tion said last week it would investigate 
the circumstances of the incident. In 
a tweet the National Transportation 
Safety Board said it would also be in-
vestigating.

A photograph released by the NYPD 
Special Operations Division showed 
the tail section and what appeared to 
be part of the aircraft fuselage floating 
in the water.

Flight data records indicated the 
plane left northeast Philadelphia Nov. 
4 before crashing off Breezy Point.

A cause for the crash has not yet 
been determined. 

Reach reporter Gabriel Rom by e-
mail at grom@cnglocal.com or by phone 
at (718) 260–4564.

JAMES MCGEE
 Twitter

Nolan: Grover Cleveland
 not a struggling school

Breezy Point crash kills 
New Hampshire veteran

Continued on Page 50

For more hyper-local Queens news on your computer, 
smartphone, or iPad, visit TimesLedger.com.
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DISCOVER REAL 
POSSIBILITIES IN 
NEW YORK CITY. 
From � ghting for you on the steps of City Hall to 
turning your dreams into reality, we’re here to help 
you get the most out of life. Whether it’s great local 
discounts, rewarding volunteer opportunities or fun,
informative events, we’re bringing you exciting 
things all across the � ve boroughs. If you don’t think 
Real Possibilities when you think AARP, then you 
don’t know “aarp.”

Get to know us 
at aarp.org/nyc

Real Possibilities is a trademark of AARP.

New York City

The board-certified phy-
sicians of Palmadessa and 
Brodsky Gastroenterology 
are committed to helping 
patients take charge of their 
GI health in a comfortable 
state-of-the-art facility in 
Queens. Offering complete 
endoscopy and colonoscopy 
examinations, they treat a 
full spectrum of conditions 
that can impact quality of 
life and sometimes endanger 
long-term health such as acid 
reflux, diverticulitis, and ul-
cerative colitis/Crohn’s dis-
ease.  Residents of Bayside, 
Whitestone, Flushing and all 
surrounding neighborhoods 
don’t have to travel far to re-
ceive care from expert gas-
troenterologists.

For M. Truschinger of 
Bayside, exceptional treat-
ment for Irritable Bowel 
Syndrome (IBS) began with 
a colonoscopy to make sure 
that her symptoms were not 

from colitis or another bowel 
disorder.  She credits Pal-
madessa and Brodsky with 
a dramatic improvement in 
her condition.  “I have been 
seeing Dr. Brodsky for the 
last year for my Irritable 
Bowel Syndrome and he has 
been extremely helpful.   The 
endoscopy center is very im-
maculate and modern, with 
great staff.”  After perform-
ing a colonoscopy, the prac-
tice helped Ms. Truschinger 
to make important changes 
in her diet and lifestyle, 
supplemented with the occa-
sional medication.  She says, 
“I am now 100% better and 
able to perform better in my 
work as well as feel better 
in my leisure activities.  Dr. 
Brodsky is very knowledge-
able and compassionate.”

Karima Rasoully and oth-
ers appreciate the front desk 
staff who make them feel 
more comfortable and help 

with the often overwhelming 
task of having medications 
authorized by insurance 
companies.  When patients 
are experiencing significant 
medical issues, they don’t 
want to deal with additional 
obstacles.  “I am so glad I 
came to Dr. Palmadessa,” 
says Ms. Rasoully.  “He was 
very thorough and compas-
sionate.  The endoscopy facil-
ity was wonderful. Prior to 
my procedure, the staff made 
me feel much more relaxed.  I 
am completely satisfied with 
Dr. Palmadessa.” 

Whether patients require 
screening for colon cancer or 
heartburn or the latest treat-
ment options for Hepatitis 
C, these are available from 
caring physicians who also 
are on staff at North Shore 
University Hospital in Man-
hasset and New York Pres-
byterian Hospital in Queens.  
When Michael Kolimsky of 

B U S I N E S S ,  Q U E E N S  S T Y L E  –  A D V E R T I S E M E N T

Gastroenterologists Deliver Expert Care 
and Compassion in Queens

Maspeth was seeking an 
expert in liver diseases, he 
was referred to Dr. Brod-
sky by a friend.  After liv-
ing with Hepatitis C for 10 
years, he finally wanted to 
receive treatment.  “After 
he took a thorough history 
and performed a comprehen-
sive physical examination, 
he ordered several specific 
laboratory tests and sono-
gram of my liver.  He then 
prescribed a single pill for 12 
weeks, which cured my Hep-
atitis C completely! From my 
first visit to my most recent 
visit, he and his staff have 
been wonderful. He is truly 
an expert in liver diseases,” 
he says. 

Receiving a diagnosis 
can be overwhelming, but it 
can be a relief for a patient 

to finally understand the un-
derlying cause of their un-
comfortable and often life-
threatening symptoms.  The 
time immediately following 
a diagnosis is particularly 
important.  “Dr Palmadessa 
spent a lot of time explaining 
everything in great detail. 
He made me feel very com-
fortable,” says Zita Heja.

Affiliated with Queens 
Endoscopy ASC, a state-of-
the-art endoscopy center, Pal-
madessa and Brodsky Gastro-
enterology is known for expert 
medical care that is delivered 
with compassion.  With ac-
cess to the most advanced 
treatments and screenings, 
patients in Queens and the 
surrounding area don’t have 
to avoid getting help for their 
GI problems any longer.
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BY TOM MOMBERG

John Ottulich of Douglaston has 
been appointed by Borough Presi-
dent Melinda Katz as a member of the 
Queens Library board of trustees. Katz 
cited his community service and ex-
tensive operational experience in both 
the public and private sectors.

“He has demonstrated strong 
dedication to serving our community 
and will be a valuable addition to the 
Queens Library board of trustees, 
which is entrusted with providing 
sound stewardship to one of our bor-
ough’s most treasured educational and 
cultural institutions,” Katz said in a 
statement.

There have been18 trustees of the 
Queens Library for most of this year. 
Ottulich will be filling a longstanding 
vacancy as the nineteenth member.
In June, Gov. Andrew Cuomo passed 
a law giving the city mayor and the 
Queens borough president the author-
ity to appoint and eliminate members 
of the library’s board. A month later, 
Katz and Mayor de Blasio dismissed 
and replaced eight of the nine trust-
ees who voted to allow former library 
president Thomas Galante to stay fol-
lowing allegations of misconduct and 
mismanagement of library funds. The 
ninth resigned and had not been re-
placed until now.

Ottulich, Katz most recent appoin-
tee, is the chief of operations for York 
Scaffold Equipment Corporation of 
Long Island City, managing retail and 
marketing operations for the scaffold-
ing, safety equipment and event-stag-
ing rental and sales provider. 

“I am committed to using my busi-
ness and community service experi-
ence to make sure the Queens Library 
is governed with transparency and fis-

cal soundness and is able to continue to 
provide quality service to the Queens 
residents who depend upon having ac-
cess to its vast catalog of books and oth-
er media and to its many educational, 
cultural and community programs,” 
Ottulich said in a statement.

Ottulich is also the interfaith ser-
vice chairman of the Douglaston-Little 
Neck Memorial Day Parade Commit-
tee. 

He is the former public service 
award chairman for the Zion Episcopal 
Church in Douglaston, former trustee 
and vice president of the Douglaston 
Civic Association, former first vice 
president and construction chairman 
for the Queens Museum, former trust-
ee and transportation co-chairman for 
the Flushing Meadows Corona Park 
Corporation and former trustee and 
vice president of the Bayside Histori-
cal Society.

Reach reporter Tom Momberg by e-
mail at tmomberg@cnglocal.com or by 
phone at (718) 260–4573.

MM Rock Camp, the Bayside-based 
music education and performance 
program led by guitarist and jazz mu-
sician Michelle (Marie) Nestor, is call-
ing for winter registrations. 

The camp, open to children and 
teens between the ages of 10 and 17, 
takes its students through education, 
practice and performance of jazz, 
blues, funk, classic and modern rock 
styles. The ten-week winter session 
starts Dec. 13 and is open to all young 

musicians with basic drum, guitar, 
bass, keyboard, percussion or vocal 
skills. The session will be concluded 
with a concert. 

Practices run from 3:30 p.m. to 7:30 
p.m. on weekdays, and will take place 
at a new location, 214-35 40th Ave.

Register online at www.mmrock-
camp.com. The cost for the winter ses-
sion is $850, but those who register be-
fore the Nov. 18 deadline can register 
for $800, Nestor said.  ~Tom Momberg

JOHN OTTULICH
 Courtesy of York Scaffold Equipment Corp.

Music program calling all rockers

New trustee for library

Christ the King High School hosted its annual College Fair in the school’s 
cafeteria.  More than 50 colleges were on hand providing information to stu-
dents and their parents. Participating colleges that attended the College Fair 
included Adelphi University, CUNY, Fairleigh Dickenson, Iona College, New 
York University, Pace University, Rutgers University, Seton Hall University, St. 
John’s University, SUNY, University of Notre Dame, Siena College and Xavier 
University.

Christ the King High School
68-02 Metropolitan Avenue, Middle Village, New York 11379

(718) 366-7400

About Christ the King Regional High School
Christ the King Regional High School is a private, co-educational Catholic High School with a 4-year college preparatory curriculum. Located in Middle 
Village, Queens, Christ the King Regional High School draws students from all areas. The school is accredited by The Board of Regents of the State of 
New York and the Middle States Association of Colleges and Secondary Schools. Christ the King’s current enrollment is approximately 900 students. The 
faculty numbers 45.

Christ the King High School is governed by its Board of Trustees: Serphin R. Maltese, Chairman; Thomas V. Ognibene, Vice Chairman; Robert A. 
Normandia, Vice Chairman; Bernard G. Helldorfer, Counsel/Trustee; Anthony Como, Esq., Treasurer; Brenda Evans, Trustee; Dolores St. Louis, Trustee; 
Peter J. Mannarino, Principal; Michael W. Michel, President; Arthur Spanarkel, Financial Advisor; and Veronica Cokley, Executive Assistant.

More information is available http://www.ctkny.org/. Find Christ the King on Facebook at www.facebook.com/CKCampus.

Christ the King High School 
Hosts College Fair

ANTIQUES & ESTATE BUYERS

ANTIQUE & ESTATE BUYERS
We buy anything old. One piece or house full. 

WILL TRAVEL. HOUSE CALLS.

ANTIQUE & ESTATE BUYERS
We buy anything old. One piece or house full. 

WILL TRAVEL. HOUSE CALLS.
WILL TRAVEL

ENTIRE
TRI-STATE!

FREE
Estimates!

We Pay $CASH$ For 
Paintings, Clocks, Watches, 
Estate Jewelry & Fine China, 

From Single Items 
to Entire Estates!
Coin & Stamp Collections

Costume Jewelry
Antique Furniture  Lamps
Bronzes  Paintings  Prints

Chinese & Japanese 
Artwork & Porcelain

Sports Collectibles 
Comic Books  Old Toys  Records
Cameras  Sterling Flatware Sets

HUMMELS & LLADROS

ANTIQUES & ESTATE BUYERS

TOP $ PAID
FOR JUDAICA
COLLECTIBLES

HOUSE
CALLS

MOVING orDOWNSIZING?CALL
US!

Top $ Paid
for Antique

Sterling!

Military
Collections

Wanted
Swords,
Knives,

Helmets, etc.

SEE OUR AD IN THE SUNDAY POST

WILL TRAVEL. WE MAKE HOUSE CALLS.
173 N. WELLWOOD AVENUE, LINDENHURST, N.Y.

SAME DAY  
SERVICE  

AVAILABLE

HOUSE 
CALLS

SERVING QUEENS  
AND THE ENTIRE  
TRI-STATE AREA

516-974-6528516-974-6528
ASK FOR CHRISTOPHER

For more hyper-local Queens news
 on your computer, smartphone, or iPad, 

visit TimesLedger.com.
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SCIATICA PAIN?SCIATICA PAIN?
Do You Have Sciatica Or Its Symptoms?

 Low Back, Buttock, Leg Pain
Leg, Low Back Weakness
Burning or Shooting Pains in Legs
Diffi culty Walking
Numbness/Tingling in Lower Back or Legs
Stiffness or Fatigue in Legs

Tender Points on Lower Back or Legs

Call Now 
for a
FREE

Consultation 
to see 

how our 
technologies
may benefi t 

you.THERAPY CAN BEGIN TODAY

Flexor digitorum
profumdus

Twig to joint

Flexor digitorum
superfi cialis

Hook of hamafe

Deep branch of ulnar nerve
Twig to 4th lumbrical

Deep transverse
metacarpal ligament

Pisometacarpal
Pisohamate

Ligaments

Pisiform
Median nerve

Ulnar nerve

Palmar ligament (Plate)

Fibrous digital sheath

Palmar ligament (plate)

Collateral ligament

Tubercle of scaphiod

Tubercle of trapezium
Articular capsule

Radial artery
Three perforating arteries

Palmar ligament (Plate)

Flex retin

Acupuncture
Physical Therapy
Chiropractic
Occupational Therapy
Diagnostic Testing
Carpal Tunnel Syndrome
Hydromassage

North Shore
Rehab Associates
55 Northern Blvd. Suite 103

Great Neck, N.Y. 11021

516-466-9300

You can begin today.
Call Now for a

“FREE Consultation” to see
how our technologies

may benefi t you.
Most Insurances Accepted

We
NOW HAVE
COLD LASER

IF YOU HAVE 
CARPAL TUNNEL 

SYNDROME 
OR ITS SYMPTOMS:

SMALL OBJECTS

WITH PAIN

With this ad. Expires 9-29-11

FREE
Consultation

With this ad. Expires in 30 Days.
www.northshorerehabassociates.com 

NO MORE SURGERY?NO MORE SURGERY?
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BY TOM MOMBERG

Various Queens communities gathered along Metropolitan 
Avenue in Middle Village Sunday for the annual Veterans Day 
Parade, to thank both past and present members of the U.S. 
Armed Forces.

The parade brought out at least 2,000 area residents, along 
with Borough President Melinda Katz, Councilwoman Eliza-
beth Crowley (D-Middle Village), Councilman Eric Ulrich (R-
Ozone Park) and state Sen. Joseph Addabbo (D-Howard Beach), 
the ranking member of the Senate Committee for Veterans, 
Homeland Security and Military Affairs. Addabbo also worked 
with the Queens Veterans Day Parade Committee in planning 
the day’s events.

“An event such as this annual veterans parade is just one 
small way we can attempt to show our appreciation for the un-
thinkable sacrifices our military service members have made 
throughout the years,” Addabbo said.

Parade Grand Marshal Stephen Bucaria, the New York 
Army National Guard commander, dedicated the procession 
to the memory of Army Private First Class Le Ron Wilson, of 
Springfield Gardens.  He was one of the youngest members of 
the military to be killed in action since the Iraq War when he 
died at the age of 18 in an explosion in Baghdad in 2007. Wilson’s 
photos could be seen plastered on several of the vehicles in the 
motorcade, led by a series of nearly a dozen World War II mili-
tary vehicles.

Among the active military and veteran support groups which 
marched in the parade were the Men’s and Women’s Auxiliaries 
of Glendale, the Coastal Patrol Veterans Corps, the Coastal Pa-
trol Cadets, the Knights of Columbus, the Queens Veterans As-
sociation, the Star of the Sea Cadet Corps, the Glendale Kiwanis 
Club and the Vietnam Veterans of America.

Other sponsors that contributed to the parade lineup includ-
ed the New York Correction Department Pipe Band, the Sun-
nyside Drum Corps, the Guardian Angels, the City Twirlers of 
Queens, Sacred Heart School, Maspeth Elementary School, the 
Girl Scouts of Trinity Church, Girl Scout Troop 4942, Christ the 
King Regional High School Marching Band, Long Island City 
High School, Cub Scout Pack 288, Maspeth Federal Savings 
Bank, the Girl Scouts of the TSA Church of Maspeth and Boy 
Scouts of America Troop 312.

Parade honors 
Queens veterans

The family of Pvt. Issac Cortes, who was killed by a roadside bomb in Iraq in November 2007, ride at the begin-
ning of the Veterans Day Parade in Middle Village in a vintage Caddy.  Photo by Michael Shain

At the dedication of a new flagpole on the Laurelton Veterans Memorial 
Triangle, Fritz Casimir of the St. Albans American Legion Post gives an 
impassioned speech on the sacrifices of vets.  Photo by Nat Valentine

The colors fly at the head of the Maspeth Boy Scout 
brigade as it passes the Lutheran Cemetery.  

Photo by Michael Shain

Along Metropolitan Avenue, appreciative onlookers 
applaud the vets.  Photo by Michael Shain

Ken Rudzewick gives a big thumbs-up from behind the wheel of a World War II-era transport. 
Photo by Michael Shain
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The Essential Plan
• Monthly premiums are either $0 or $20 a month 

based on income
• Low out-of-pocket costs with no deductible - 

the plan starts paying for your health care right away
• Free preventive care like checkups and screenings
Enroll ALL YEAR LONG starting November 1, 2015!

��������������	
 ��

1-888-FIDELIS  fideliscare.org
To learn more about applying for health insurance including Child Health Plus and
Medicaid through NY State of Health, the Official Health Plan Marketplace, visit
www.nystateofhealth.ny.gov or call 1-855-355-5777.

Offered by Fidelis Care and available through NY State of Health: The Official Health Plan Marketplace

Questions? Call 1-888-FIDELIS for more information or to meet with a Fidelis Care Health
Benefit Representative.

Comprehensive Coverage: ������������������������������������
���������������� ���!���
"��������������������������������������#���$

Doctors and Hospitals Close to Home: %"�����!�����������&��#�'�������%���(�
�)��������������������*��+��*"��"�!������������"����&����������$���

How do I Qualify? %����'�������%�������������#���,
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BY TOM MOMBERG

Summaries of voting 
results for the off-year 
election Nov. 3 have not 
yet been released by the 
city Board of Elections, 
but it is clear that even 
though voter turnout 
was low for legislators, 
Queens residents were 
engaged in the judicial 
elections.

At least 40,000 bal-
lots were cast for Queens 
municipal, civil and Su-
preme Court justices, 
but only 15,000 ballots 
combined were cast for 
vacant City Council and 
state Assembly seats.

The unofficial vote 
count in eastern Queens 
City Council District 
23, for which an off-year 
election was scheduled 
to fill a vacancy left by 
Mark Weprin when he 
resigned in May, was 
about 11,000—the lowest 
voter turnout for a gen-
eral election for that seat 
in recent history.

Over 22,500 valid bal-
lots were cast for that 
seat in 2013, and about 
24,700 were cast in 2009. 
Both elections had an 
overwhelming Demo-
cratic voter turnout, and 
were concurrent with 
city mayoral elections. 
Weprin, a Democrat, got 
an overwhelming major-
ity of the votes in both 
those elections.

But the off-year 2015 
election brought out a 
good number of GOP vot-
ers, leading to a closer 
race than it had been 
historically. Democrat 
Barry Grodenchik took 
the seat with about 5,900 
votes— an unofficial 
count. And Republican 
Joe Concannon received 
nearly 4,100 votes.

The unofficial vote 
count for southeast 
Queens state Assembly 
District 29, the election 
to replace William Scar-

borough who resigned 
after being indicted on 
federal corruption charg-
es, was about 4,000—also 
a record low.

The margin in that 
race was considerably 
wider. Democrat Alicia 
Hyndman took the seat 
with more than 3,400 
votes, and Republican 
Scherie Murray received 
about 250. When Scar-
borough, a Democrat, 
ran unopposed in 2014, 
concurrent with guber-
natorial elections, he re-
ceived more than 17,200 
votes.

Queens College Po-
litical Science Professor 
Michael Krasner, said 
the low turnout in an off-
year election for those 
legislative positions is 
not unusual. 

He said the number of 
ballots cast for any of the 
candidates was indica-
tive of how many people 
each candidate was able 
to bring out to vote from 
their own parties.

“For American fami-
lies party identification, 
most of the time, is in-
herited from generation 
to generation,” Krasner 
said. “If your parents or 
grandparents are Demo-
cratic, there is a high 
chance their kids will 
also vote Democratic.”

There were more 
than 987,000 active reg-
istered voters in Queens 
as of 2012, according to 
the state Board of Elec-
tions. About 12.5 percent 
of those voters are reg-
istered GOP or Conser-
vative party members. 
Roughly 65 percent are 
registered Democrats.

A breakdown of voter 
data by district was not 
immediately available.

Reach reporter Tom 
Momberg by e-mail at 
t m omb e rg@ c n gl o c al .
com or by phone at (718) 
260–4573.

Votes at record low 
for off-year election
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%
7-MONTH CD
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Get this great rate when you enroll 
in NYCB Elite, link your NYCB 
Liquid CD to a new or existing 
NYCB Elite Gold Checking account 
and maintain $100,000 or more in 
combined balances1.

• Flexible in-branch 
  penalty-free withdrawals2.
• $2,500 minimum to open and 
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For more hyper-local Queens news
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NEW YORK, NY (Novem-
ber 13, 2015) - Century 21 Depart-
ment Store has opened an ap-
proximately 70,000-square-foot, 
two-level store at Green Acres 
Mall in Valley Stream, NY, on the 
South Shore of Long Island.  The 
location is the tenth department 
store operated by this highly suc-
cessful chain and has created a 
total of 228 permanent and tempo-
rary jobs within the community.

The new Century 21 Depart-
ment Store at Green Acres Mall 
will serve as an anchor for the 
Sunrise Highway portion of the 
center. Macerich acquired the 
1.8-million-square-foot Green 
Acres Mall in January 2013 and 
has since been actively elevating 
the merchandise mix and shopper 
experience, including the addition 
of a recently opened Flagship store 
for H&M. As well, Macerich is cur-
rently developing the new, 335,000 
square-foot Green Acres Com-
mons next to the mall, which will 
feature DICK’s Sporting Goods 
and other top-drawing, large-for-
mat stores. Green Acres Mall is 
ideally situated in a densely pop-
ulated area that includes Nassau 
County’s famed Five Towns. The 
addition of Century 21 will further 
expand the center’s appeal for this 
affluent trade area.

“Century 21 is a sophisticated, 

marquee anchor for Green Acres 
that ups the game for this incred-
ibly well-situated regional mall,” 
said Randy Brant, Executive Vice 
President, Real Estate, Macerich. 
“We’re always focused on adding 
value to our one-of-a-kind proper-
ties, and at Green Acres we are de-
livering retail attractions that ex-
pand the property’s appeal across 
the city and the suburbs. Century 
21 is a true destination, and we 
have been so pleased with its im-
pact since opening last fall at our 

joint venture project in downtown 
Philadelphia, which we are now 
redeveloping as Fashion Outlets of 
Philadelphia @ Market East. We 
are exceptionally pleased to wel-
come this great department store 
to Green Acres Mall.” 

“It’s an honor to be a part of 
Macerich’s elevation of the Green 
Acres Mall. We believe this is an 
ideal location to expose us to both 
an urban and suburban luxury-
seeking shopper. We’re very en-
thusiastic about furthering not 

only our growth as a com-
pany, but to be able to of-
fer jobs and fashionable 
values to the local com-
munity,” stated Raymond 
Gindi, CEO, Century 21 
Department Store.

The store opened to 
the public on October 27, 
2015 at 11:30AM and of-
fers free valet parking for 
the remainder of 2015 to 
all C21 STATUS members 
with a purchase of $50.00 
or more. To join C21 STA-
TUS, visit c21stores.com/
c21status/.

About Century 21 
Department Store:
Century 21 Depart-

ment Store, established 
in 1961, is legendary for 
its exceptional offering 

of pure designer merchandise in 
every category at 40-65% off retail 
every day. The off-price and leader 
in high-end fashion retail for over 
50 years, Century 21 Department 
Store offers men’s, women’s and 
children’s apparel, footwear, out-
erwear, lingerie and accessories 
along with cosmetics and home 
goods at select stores. The retailer is 
headquartered in Downtown Man-
hattan, with four other locations 
in New York including Lincoln 

Square, Brooklyn, Queens, Long Is-
land and three additional locations 
in New Jersey including Paramus, 
Morristown and Elizabeth as well 
as online at C21Stores.com. In the 
fall of 2014, Century 21 Department 
Store opened its first store outside 
of the New York Metro, in Philadel-
phia. For more information follow 
Century 21 Department Store on 
facebook.com/century21stores, and 
@Century21stores on Twitter and 
Instagram.

About Macerich:
Macerich, an S&P 500 company, 

is a fully integrated self-managed 
and self-administered real estate 
investment trust, which focuses on 
the acquisition, leasing, manage-
ment, development and redevelop-
ment of regional malls throughout 
the United States. 

Macerich currently owns 55 mil-
lion square feet of real estate con-
sisting primarily of interests in 51 
regional shopping centers. Macer-
ich specializes in successful retail 
properties in many of the country’s 
most attractive, densely populated 
markets with significant presence 
in the Pacific Rim, Arizona, Chi-
cago and the Metro New York to 
Washington, DC corridor. Addi-
tional information about Macerich 
can be obtained from the Company’s 
website at www.macerich.com.

B U S I N E S S ,  Q U E E N S  S T Y L E  –  A D V E R T I S E M E N T

Century 21 Brings Designer Deals to Green Acres Mall

You’re invited
to a FREE travel event TM

Save 
 

per booking

UP 
TO $1875*

*Attend the event and receive $200 off per couple when booked within 7 days of the event and save up to $1675 when you pay in full by 12/17/2015 with Early Payment Discount (EPD) (land only) based on European Supreme Preview, departing 
8/11/2016.  Savings vary by itinerary, are not valid on all vacations/departure dates and are subject to availability. 

** Save an additional $100 on new Trafalgar bookings of $3000 or more made at AAA Northeast when using your AAA credit card as payment.  Offer available to existing AAA credit cardholders and for new applications taken in-store only, subject 
to credit approval. For information about rates, fees, other costs and benefits associated with the use of this credit card, or to apply, visit your local AAA office. No adjustments on previous purchases. Not valid for cash or cash equivalent. If AAA 
credit card is not used for payment, $50 savings will be applied on new Trafalgar bookings of $3000 or more made at AAA Northeast.  Offer ends 12/19/2015.  Other restrictions may apply. Cannot be combined with other offers and/or discounts. 

Mention Promo code: TT2015. Offer provided and fulfilled by AAA Northeast. For complete details on all promotions, general information, and terms and conditions applicable to all Trafalgar trips, please contact your AAA Travel Agent. AAA credit 
card programs are issued and administered by Bank of America, N.A. ©2015 Bank of America Corporation.

Open to the public�Space is limited�RSVP today 
Call 800-AAA-9192 | Email TravelShowRSVP@AAANortheast.com

Discover unique insider travel experiences to 2016’s must-see destinations 
from an expert Travel Director and the specialists from AAA Travel.

Plus, save up to an additional $100 when you book qualifying travel at the event**

Thursday, November 19th | 6 p.m. 
Presentation to begin at 6:30 p.m.

Adria Hotel & Conference Center 
221-17 Northern Boulevard, Bayside
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Prices include all costs to be paid by the consumer except for license, registration & taxes. Used vehicles have normal wear, tear & mileage, some may have scratches & dents.  ††All applications will be 

accepted. Severity of credit situation may affect down payment, APR & terms. Bankruptcies and liens must be discharged. **Vehicle must be in safe operating condition, dealer not responsible for excess wear 

and tear. Some exclusions may apply, see dealer for details. Offers cannot be combined. NYC DCA#200342, DMV#711789. Publication date: 11/13/2015. Offers expire 48 hours after publication.

Whether you’re buying or selling a car, If You Can’t Make It To Us,

'13 HYUNDAI ELANTRA
$7,995BUY 

FOR:
PLUS TAX & TAGS

28k miles, Stk#3640

$9,995
'12 HONDA CIVIC

BUY 
FOR: PLUS TAX & TAGS

31k miles, Stk#5650

'13 TOYOTA CAMRY
$8,995BUY 

FOR: PLUS TAX & TAGS
28k miles, Stk#17946

'14 HYUNDAI SONATA
$8,995BUY 

FOR: PLUS TAX & TAGS
42k miles, Stk#17885

'13 NISSAN ALTIMA

BUY 
FOR: PLUS TAX & TAGS

15k miles, Stk#9724

$9,995

‘10 TOYOTA COROLLA

Stk# 1042, 37k mi.

$6,995BUY 
FOR:

PLUS TAX & TAGS

‘11 MAZDA 3

Stk# 15906, 55k mi.

$9,995BUY 
FOR:

PLUS TAX & TAGS

‘13 DODGE GR CARAVAN

Stk# 3793, 43k mi.

$10,995BUY 
FOR:

PLUS TAX & TAGS

$8,995
'14 NISSAN SENTRA

4k miles, Stk#12691

BUY 
FOR:

PLUS TAX & TAGS

'14 TOYOTA COROLLA
$10,995BUY 

FOR:
PLUS TAX & TAGS

14k miles, Stk#15152

'14 FORD FUSION

BUY 
FOR: PLUS TAX & TAGS

10k miles, Stk#10024

$9,995

$10,000
'13 MAZDA 5

52k miles, Stk#16941

BUY 
FOR:

PLUS TAX & TAGS

$9,500
'11 TOYOTA RAV4

48k miles, Stk#1066

BUY 
FOR:

PLUS TAX & TAGS

$11,995
'12 HONDA CR-V

57k miles, Stk#13914

BUY 
FOR:

PLUS TAX & TAGS

$9,500
'12 HONDA ACCORD

32k miles, Stk#1223

BUY 
FOR:

PLUS TAX & TAGS

'09 INFINITI G37x

BUY 
FOR: PLUS TAX & TAGS

52k miles, Stk#1255

$10,000

'07 ACURA MDX
BUY 
FOR:

PLUS TAX & TAGS
104k miles, Stk#10125

$7,995
'12 FORD ESCAPE

BUY 
FOR: PLUS TAX & TAGS

72k miles, Stk#7278

$8,995

OVER 3000 CARS TO CHOOSE FROM ON OUR LOT!

BLACK F
EVERY

43-40 NORTHERN BLVD. LONG ISLAND CITY, QUEENS, NY 111011-888-396-2567



PARTY 
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GUIDE
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WHITESTONE LANES 
BOWLING CENTER

)48 LANES 

)OPEN 7 DAYS A WEEK 

)24 HOURS A DAY!

30-05 Whitestone Expressway 
Flushing NY, 11354

718-353-6300 
www.whitestonelanes.net

)OPEN 7 DAYS A WEEK 

)24 HOURS A DAY!

VIP BOWLING CLUB INCLUDES: 
) $5 GAMES $3 WEEKDAY GAMES 
     FREE SHOE RENTAL 
) 15% OFF SNACK BAR 
) ONLY $12 A MONTH (CANCEL ANY TIME)

PARTIES & EVENTS:
) CHILDREN’S PARTY PACKAGE
) TEEN PARTY PACKAGE
) CORPORATE EVENTS
) CATERED FOODS FOR ADULTS 

BOOK YOUR 
HOLIDAY  PARTY 

NOW!
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BY SUZANNE PARKER

A
lthough a clutch of Por-
tuguese restaurants 
and bars cluster around 
the general vicinity of 

Jamaica Station, we thought 
that the Portuguese-American 
population that supported them 
had moved on to the ‘burbs 
some time ago.  On a recent frig-
id Wednesday evening we were 
disabused of that notion.  

There were enough either 
hold-outs or returnees, joined 
by Spaniards, Italians and 
Brazilians, at A Churrasquei-
ra to create a lively scene.  
Singles, couples, families with 
children drifted in.  Everyone 
seemed to know each other. We 
seemed to be the only patrons 
not table-hopping to exchange 
olás and double-cheek kisses.  

Manuel Cardozo opened A 
Churrasqueira 30 years ago.  
When the space next door be-
came available, affording him 
room for a formal dining/cater-

ing space, he traded up.  The 
chef, Faderit Pinto, was there at 
the beginning for 10 years, took 
a little time out to open his own 
place back in Portugal, and re-
turned to Churrasqueira about 
seven years ago.  

We dined in the original 
space, with the bar running the 
length, and dominated by large 
screen TVs tuned to futebol.  The 
wine list here is extensive, with 
a heavy emphasis on regional 
Portuguese wines.  The Ports 
alone numbered 17.  We stuck 
with the house white, a Portu-
guese with a romantic name, 
Foral Da Rainha, meaning “gar-
den of the princess.”  Living up 
to its name, it was a light fruity 
wine with plenty of floral notes.  
The pour was so generous, it 
rivaled what you get when you 
order a craft beer at some of the 
tonier watering holes.

There is a daily specials 
menu which combines some 
of their signature dishes with 
some off-menu items. 

The so-called appetizer of 
Portuguese sausage grilled 
with grappa was as daunting 
as it was delicious.  The por-
tion size would have been a 
satisfying appetizer for four 
or five diners.  These pups are 
way meatier than your average.  
Rather than being stuffed with 
unidentifiable ground stuff, 
they are filled with solid chunks 
of ham.  After eating two or 
three chunks each, we took the 
rest home and enjoyed them 
with breakfast and in lentil 
soup, keeping us going for sev-
eral days.  Another appetizer, 
Ameijoas a Bulhao Pato (Clams 
in Garlic Sauce) was fresh tast-
ing and garlicky, and at a dozen 
clams also generous.  The strat-
egy here should be to plan to 
share your hors d’ouevres with 
your table, ideally with some 
Portuguese wine.

Camaro Mocambique 
(shrimp Mozambique-style) was 
from the specials menu.  As with 
all former colonial powers, the 

cuisine of Portugal benefitted 
from the culinary influences 
of its outposts.  The shrimp in 
question were four behemoths, 
head and shells intact, grilled 
and coated with a sweet and 
spicy orange sauce.  They were 
accompanied by house-made 
potato chips and a fragrant 
rice pilaf.  Both were delish, al-
though we have to wonder why 
two starches.  Something green 
wouldn’t have hurt.

One of Churrasqueira’s 
specialties, steak on a stone, 
also appeared on the specials 
menu.  This is a tender, well 
marinated steak, brought to 
the table sizzling, on a stone 
slab.  Be forewarned, if you 
like your steak rare, remove it 
from the slab immediately.  If 
you leave it on the slab, it will 
continue to cook.  We foolishly 
cut sections off, leaving the 
rest on the stone, and suffered 
the consequences of eating 
not-so-rare steak.  

It was killing us that all the 

veteran patrons seemed to be 
ordering something that we 
couldn’t identify, so we asked.  It 
was another special, fried whit-
ing.  We begged for, and received 
a sample.  Dream fried fish, light 
and crunchy and mild.  They are 
fried whole, and stare back at you 
a little, but don’t be put off.  Wish 
we spotted these guys before we 
were stuffed.

Complete your meal with a 
traditional Portuguese dessert 
like home-made flan, or just sip 
from one of the choices on the 
mind-boggling list of Ports.

The Bottom Line
At A Churrasqueira, you 

can have dinner in Portugal 
without leaving home.  The 
food is authentic, delicious and 
affordable.  Live performances 
of fada music and other Portu-
guese cultural events are held 
about once a month.  And if you 
love garlic as much as we do, 
you gotta love this place.

Suzanne Parker is the 
TimesLedger’s restaurant 
critic and author of “Eating 
Like Queens: A Guide to Ethnic 
Dining in America’s Melting 
Pot, Queens, N.Y.” She can be 
reached by e-mail at qnsfood-
ie@aol.com.

QPARTYPLANNERMENUGUIDE

Savor a taste of Portugal in downtown Jamaica
95-29 Sutphin Blvd.

Jamaica

(718) 523-5293
www.achurrasqueira.com

Price Range: 
Appetizers: $12 — $13 

Entrees: $13 — $25
Cuisine: Portuguese

Setting: Bar and separate dining 
room, Portuguese theme

Service: Friendly and 
accommodating

Hours: Daily, noon—10 p.m.
Reservations: Optional

Alcohol: Full bar
Parking: Free parking at C&G 

parking lot across street.
Dress: Casual

Children: Welcome
Music: Portuguese traditional 
music once or twice a month.  

Call for schedule.
Takeout: Yes

Credit cards: Yes
Noise level: Lively

Handicap accessible: Yes
WIFI: No

A CHURRASQUEIRA 
RESTAURANT
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BY SUZANNE PARKER

O
ne thing that every 
neighborhood needs is 
an upscale restaurant 
suitable for wooing a 

client or celebrating a mile-
stone.  

It should be a place where 
you feel cossetted in an at-
tractive space with attentive 
service.  

A liquor license is essen-
tial.  

It shouldn’t be overly 
trendy or push the bounds of 
adventurous cuisine.  A place 
where you can relax comfort-
ably over a meal or drinks.

Aperitif Bayside Bistro-
Lounge-Bar on 39th Avenue is 
trying to fill that niche with 
some degree of success.  

It is the latest iteration of 
a mini-dining empire whose 
roster includes Aperitif in 
Rockville Centre, Sage Bistro 
in Bellmore, Persil Restaurant 
in Oceanside and Sage Bistro 
Moderne in Woodbury.  It goes 

for that sweet spot that could 
be called casual fine dining.  
Smartly appointed without be-
ing stuffy.

Service here is worthy of 
note.  

It could be the product of 
Aperitif’s overall high stan-
dards, or it could be the excel-
lence of our server, Jason.  We 
have no way of telling.  Jason 
was friendly and charming, 
patient with our numerous 
questions, and always there 
when we needed him.  It 

wouldn’t hurt to ask for one of 
his tables.

The alcoholic offerings 
here are also worthy of note.  

They have an extensive list 
of wines by the glass, a variety 
of “flights” of triple 3-ounce 
samplings, and some interest-
ing craft brews on tap, all mak-
ing for some fine sipping and 
noshing.  They also have an 
admirable selection of bottles 
at all price points.  Wine ex-
pert Harriet Lembeck of Har-
riet Lembeck Wine and Spirits 

Program, who was our dining 
companion that evening, made 
that pronouncement as well as 
spotting us a wonderful bottle 
of 2013 Chateau Fage Graves 
for a mere $36.

The menu is broken into 
many subcategories, making 
it easy to find something ap-
pealing whether you’re snack-
ing and sipping, or seeking a 
multi-course dinner.  Since we 
were obviously going for the 
works, Jason recommended an 
appetizer he assured us would 
be “life changing:” pistachio 
crusted scallops.  While our 
life is depressingly the same, 
those scallops were exception-
ally delicious.  Three hefty, 
succulent ocean scallops were 
crusted as noted, and resting 
on dollops of apple parsnip pu-
ree embellished with streaks 
of spinach and horseradish-
beet emulsions.  The complex 
interplay between flavors and 
textures was memorable, and 
perhaps the high point of the 
meal.  

American fare with French twist hits Bayside
95-29 Sutphin Blvd.

Jamaica

(718) 215-6470
www.aperitifbayside.com

Price Range: 
Appetizers: $9-16, 

Mains: $19-31
Cuisine: French infl ected New 

American
Setting: Well decorated and 

comfortable
Service: Outstanding

Hours: Lunch and Dinner daily, 
Sunday brunch.

Reservations: Recommended on 
weekends

Alcohol: Full bar
Parking: Street

Dress: Casual to dressy
Children: Welcome

Music: No
Takeout: Yes

Credit cards: Yes
Noise level: Acceptable

Handicap accessible: Yes
WIFI: No

APERITIF BAYSIDE 
BISTRO-LOUNGE-BAR

These pistachio-crusted scallops from Aperitif Bayside’s appetizer 
menu proved to be the big hit of the evening.

39-05 29th Street
Long Island City, NY 11101

For reservations & additional information,
please call: 718-703-3700
Email: info@himanview.com

www.holidayinnmanhattanview.com

The Holiday Inn 
L.I. City Manhattan View 

is the perfect location 
for your next special event. 

Contact us for Weddings, 
Bridal Showers, Anniversaries, Birthdays, 

Sweet 16’s and Holiday Parties.

The Holiday Inn Manhattan View  
is conveniently located. 

Just two minutes from Manhattan and 
close to all major airports. 

We are the ideal choice for business 
and leisure travelers alike.

Our Manhattan Suite 
has stunning views of the 

New York City Skyline 
and the 59th Street Bridge. 

Perfect for your
romantic get-away.

L.I. CITY – MANHATTAN VIEW
BIG APPLE TASTE...without the bite
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— OR — 
Dine with the O’Neill’s
Call for Reservations

(718) 672-9696

Enjoy culinary convenience and great 
homemade taste this Thanksgiving with our 
fresh fully prepared Thanksgiving meals. 
Pick up or delivered right to your door.

Roast Maryland Turkey 
Served with all the Trimmings 
Mashed potatoes or sweet potatoes, country 
style sausage and sage stuffing, vegetables, 
gravy and cranberry sauce.

Individual Dinner ...............  $24
4-6 People ...........................  $135
5-9 people ...........................  $185
10-14 people .......................  $265
15-20 people .......................  $349
Additional Sides .................  $10 each
Half tray additional sides ...  $35
Pies .....................................  $15

They Will
Never Know...

Holiday 
Meals to Go

64-21 53rd Drive, Maspeth, NY 11378  
(718) 672 - 9696   |   www.oneillsmaspeth.com

O’NEILL’S
MASPETH

A Community 
Staple 
Since 1933

AAACCCCEPTINNGG RREEESEERVVAAAATTIOOONNNSSS FOOORR HHOLLLIDDAAYY PAAAARTTTIEESS



34    TIMESLEDGER.COMTIMESLEDGER, NOV. 13-19, 2015 BT FT TL

BY SUZANNE PARKER

A
s anyone who has spent 
any time here knows, 
Queens can lay claim 
to innumerable good 

restaurants, and maybe even 
more than its fair share of 
great ones.  

There is, however, one cat-
egory of restaurant that we 
hold dear in a very special 
way: The Find.  

The Find, while having a 
somewhat imprecise defini-
tion, includes — like the Span-
ish Inquisition — an element 
of surprise.  You walk into an 
unassuming little joint and 
are offered outstandingly deli-
cious food at unbelievably low 
prices.  If you’re really lucky, 
all this occurs in attractive 
surroundings with friendly 
welcoming staff.  

Well, we found one!  
You can check all those 

boxes for Aroma Brazil on 
Roosevelt Avenue in Jackson 
Heights.  

It is in a style of eateries 
popular in Brazil, the comida 

a quilo or “food by kilo value,” 
a buffet where food is paid for 
by weight.  When you think 
about it, this is a very green 
way to dine.  Unlike at all-you-
can-eat buffets, there is no in-
centive for you to make a pig 
of yourself.  At least theoreti-
cally, the portion size should 
always be just right.  Less 
food waste.  Score one for sus-
tainability.

Start with the meat.  Three 
kinds of beef are on offer: sir-
loin, top sirloin, and roast beef 
of indeterminate cut.  

On Thursdays skirt steak 
is added, and on Fridays beef 
ribs. They heft a skewered 
hunk of meat from the grill, 
and ask, with knife blade in po-
sition, how large a piece to cut.  
Once that is determined, they 
cut your portion into smaller 
strips.  

We asked for, and received, 
in all three variations, exqui-
sitely rare marinated beef, 
deeply browned on its exterior.  

Other barbecue options 
include garlicky, succulent 
sausages of either pork or 

chicken, and various chicken 
parts.

Moving on to the buffet, 
there is a prodigious selection 
of comestibles.   The selection 
changes from day to day, but 
certain Brazilian staples are 
always available.  

There is farofa, a grainy 
powder made from cassava 
flour used by Brazilians as a 
topping, condiment, or side 
dish according to preference.  
Of course, there’s hot sauce.  
Then there’s vinaigrette, a 
lime-infused chopped salad of 
tomatoes, onions and peppers, 

used as a meat and all-purpose 
topping, but quite delicious on 
its own.  Make sure you grab 
at least one pão de queijo, a 
small, chewy, cheesy roll.

The buffet table on the left 
is filled with a variable array 
of substantial dishes.  If you’re 
lucky, you’ll find feijoida, the 
meat and bean filled stew that 
is the national dish of Brazil.  
The only dish we would rec-
ommend steering clear of is 
coxinha, a Brazilian conical 
chicken croquette that is not 
done any favors by marking 
time on a buffet.

The second buffet table 
houses various vegetables 
and salads, both Brazilian 
and conventional.  

At this time, Aroma Brazil 
offers no alcoholic beverages.   
They do have some interesting 
soft drinks including Guar-
aná Antarctica, a carbonated 
beverage made from guarana 
berries, and cashew juice.  
Who knew that along with the 
nuts we’re all familiar with, 
the cashew plant makes a fruit 
that produces a delicious tart-
sweet juice?

Dessert is not overlooked 
here.  Depending on when you 
dine, you may find flan, pas-
sion fruit mousse, tres leches 
cake, or something else.

The Bottom Line
If you love good food, ap-

preciate wallet friendly pric-
es, and aren’t looking for el-
egance in your surroundings, 
you won’t be disappointed at 
Aroma Brazil.

Suzanne Parker is the 
TimesLedger’s restaurant 
critic and author of “Eating 
Like Queens: A Guide to Ethnic 
Dining in America’s Melting 
Pot, Queens, N.Y.” She can be 
reached by e-mail at qnsfood-
ie@aol.com.

QPARTYPLANNERMENUGUIDE

95-29 Sutphin Blvd.
Jamaica

75-13 Roosevelt Ave., 
Jackson Heights
(718) 672-7662

Price Range: 
Combo of meat and buffet: 

$6.99 per pound, meat only: $7.99 
per pound, buffet only: $5.99 per 

pound.
Cuisine: Brazillian 

Setting: Small, cheerful
Service: Self service 

Hours: 11:30 a.m. to 10 p.m., 
7-days-a-week 

Reservations: No 
Alcohol: License pending

Parking: Street, if you’re lucky
Dress: Casual

Children: Good option 
Music: Recorded

Takeout: Yes
Credit cards: Yes

Noise level: Acceptable
Handicap accessible: yes

WIFI: No

AROMA BRAZIL

Latin fl avors reign in Jackson Heights

At Aroma Brazil, diners can fill up on meats, vegetables and starches from the buffet tables.
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You will receive a $20 gift card good for future use at 
our restaurant when you order you order your turkey 
from the Austin’s Ale House!

PLEASE PLACE YOUR ORDERS BY FRIDAY, NOVEMBER 20TH
Please call (718) 849-3939 and ask for the Manager

82-70 AUSTIN ST. | KEW GARDENS, NY 11415

HAPPY THANKSGIVING FROM THE STAFF AT AUSTIN’S!

Let us do all the cooking!

Turkey Dinner for 12 (18–20 lbs)
Only $250 *Plus Tax*

Turkey Dinner for 6 (10–12 lbs)
Only $150 *Plus Tax*

includes all the trimmings
Stuffi ng, Gravy, Cranberry Sauce, Mashed Potato 
or Sweet Potato, Creamed Spinach, Rolls, Salad, 
and Apple or Pumpkin Pie

Bourbon Street

Bourbon Street  | 40-12 Bell Boulevard, Bayside, NY  11361 | 718-224-2200

COMING SOON....

New Private Event Space, 
catering to your every need

Weddings, Anniversaries, Showers, Birthdays, 
Cocktail Parties, Holiday Parties,  Receptions

HAVE YOUR 
HOLIDAY PARTY AT 
BOURBON STREET!

Let our Professional 
Catering Staff Plan the 

Perfect Party for the Season!
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BOOK YOUR 

HOLIDAY 

PARTY 
WITH US

QPARTYPLANNERMENUGUIDE

BY SUZANNE PARKER

C
urrent events always 
make us crave the cui-
sine of the region in 
question.  

Our new engagement with 
Cuba is no exception. In that 
spirit, we were drawn to Ca-
bana, on Forest Hills’ restau-
rant row, a nuevo Latino res-
taurant with a Cubano bent 
that has had real staying pow-
er. They have been around 
for a good 20 years, and even 
spawned a micro-empire with 
branches in Manhattan and 
Delray Beach, Fla.  

On a recent Tuesday, the 
joint was already jumpin’ at 
6:30 p.m. With its “No Reser-
vations” policy, expect a wait 
on weekends.  

What is the big draw?  Ca-
bana features well-prepared 
Latino nostalgia fare in what 
are perhaps more upscale 
surroundings than some of 
its competition around the 

borough.  Or maybe it’s that 
their cuisine is unique in the 
Forest Hills area. 

There is a full bar here, 
and their appetizers are very 
substantial. They are perfect 
for munching with a mojito, 
Cuba’s favorite cocktail. A 
word of warning about the 
sangria: It is both overly sweet 
and very potent. It is easy to 
think you aren’t drinking al-
cohol, until you experience 
the result.

Contrary to the somewhat 
false reputation of Latino food, 
the dishes here are only mild-
ly spicy.  

For greater intensity, a bot-
tle of Walkerwood Jonkanoo, a 
Jamaican condiment, is placed 
on the table. It is named after a 
Garifuna dance that involves 
a lot of jumping up and down. 
You get the picture? 

Tostones, or fried green 
plaintains, are a staple of Cu-
ban as well as Dominican and 
Puerto Rican cuisine. They 

Settle into Cabana for real Cuban fl avors
95-29 Sutphin Blvd.

Jamaica

(718) 263-3600 
www.cabanarestaurant.com

Price Range: 
Appetizers: $6.95-$16.95, 

Mains: $10.95-$23.95
Cuisine: Nuevo Latino/Cuban 
Setting: Small space, colorful 

and lively
Service: Attentive, friendly

Hours: Lunch & Dinner seven 
days

Reservations: No
Alcohol: Full bar

Parking: Street (good luck), Valet 
on weekends
Dress: Casual

Children: Welcome
Music: Recorded

Takeout: Yes
Credit cards: Yes

Noise level: Noisy when busy
Handicap accessible: Yes

WIFI: No

CABANA

Cabana has offered Cuban cuisine for two decades to diners in Forest 
Hills, and now also in Manhattan and Delray Beach, Fla. 
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W W W . J I M M Y S B A Y S I D E . C O M

PRIVATE PARTIES  
and  

CATERING available  
for all occasions

WE ACCEPT ALL MAJOR CREDIT CARDS

offers fine-dining Italian fare. Homemade menu items 

range from tortellini soup and meat dishes to the 

seafood specials that are the house favorite. JIMMY’S 

also has a private room for parties and private events.

Jimmy’s Trattoria Ristorante

Elegant and Traditional Italian Cuisine

213-41 39th Avenue, Bayside, NY, 11361

Tel: 718.215.6470

Visit our website at:  

aperitifbistrobayside.com

Like us on Facebook

APERITIF BISTRO WINE BAR  
in Bayside is pleased to announce  

French Bistro, Lounge,  

Extensive Wine List,  

Creative Cocktails & Craft Beers

Now serving Lunch, Dinner,  

& Brunch on Sunday

Valet Parking available on weekends

Available for your 
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BY SUZANNE PARKER

I
f you’re too broke to live in 
Brooklyn, but still want to 
patronize joints that have 
B-borough attitude, Julia’s 

Wine & Beer Bar is your kind 
of place. 

Nestled in the heart of rapid-
ly-becoming-trendy Ridgewood, 
it has that on-a-shoestring 
charm, quirky menu and loca-
vore orthodoxy our sister bor-
ough is known for.  

The shoestring, by the way, 
came in the form of a Kickstart-
er campaign. It was the second 
such venture for owners Denise 
Plowman and Crystal River 
Williams.  Their first was Café 
Norma, a coffee shop and bak-
ery on nearby Catalpa Avenue.

Julia’s offerings are restrict-
ed to beer, wine and biggish 
small plates. As far as we could 
tell, none of the beverages have 
transgressed the boundaries of 
New York State, with several of 
the beers claiming Queens ori-

gins.   
While there is no hard liquor 

served here, there is an intrigu-
ing selection of wine and beer 
cocktails.  

We loved the “Green God-

dess” made from muddled Thai 
basil ginger, fresh squeezed 
lime juice, and sparkling wine.  
The glass was rimmed with sug-
ar.  Other intriguing options in-
cluded Pepper Infused Riesling 

with candied jalapenos, or the 
Queen Bee with honey mead, 
sherry and vermouth and port 
infused cherries.

If complicated cocktails 
aren’t your thing, there are lo-
cal beers like Transmitter’s 
NY2 Oak Grisette, a farmhouse 
ale/saison that uses all New 
York state malts and hops, and 
does their brewing in Long Is-
land City.  

The wines are all identified 
as “NY or organic/sustain-
able.”

Plan to linger over your 
drinks for a while, as it took 
a good 45 minutes for our first 
morsel of food to arrive.  

We probably should have 
ordered Julia’s beer nuts: spicy 
bacon fat roasted mixed nuts 
with brown sugar and sesame.  
Surely a bowl of nuts, no mat-
ter how special, can’t take 45 
minutes.  Our server offered no 
explanation or apology for the 
long wait.  It must be genuine 
slow food.

Hipster Brooklyn in heart of Ridgewood
95-29 Sutphin Blvd.

Jamaica

818 Woodward Ave., 
Ridgewood

(917) 909-1314 

Price Range:
 Small plates $5--8

Cuisine: New American Hipster
Setting: Small, woody, changing 

art shows on walls.
Service: Excruciatingly slow

Hours: Monday — Sunday, 5 p.m. 
-1 a.m.

Reservations: Yes
Alcohol: Wine, beer, cider

Parking: Street
Dress: Casual

Children: Not ideal 
Music: Recorded

Takeout: Yes
Credit cards: Yes 

Noise level: Can be noisy when 
busy

Handicap accessible: Yes
WIFI: For phones and tablets only

JULIA’S BEER 
& WINE BAR

Ridgewood’s Julia’s Wine & Beer Bar includes a vegetarian version of 
the bar food staple wings. Here, Buffalo flowers are roasted cauliflow-
er and halved Brussel sprouts in a spicy Buffalo wing sauce.

BY SUZANNE PARKER

T
he first challenge Iki pres-
ents? Finding the place.  

The restaurant is 
tucked away in an arcade 

under the Hyatt Place Hotel in 
downtown Flushing. You could 
pass it by any number of times 
without a clue that it’s there. In 
Brooklyn that might be cool, 
but here not so much.

Iki describes itself as serv-
ing “modern Japanese cuisine.”  
If that means upscale and pric-
ey, they’ve hit their mark, es-
pecially for the neighborhood.  
The décor is slightly-over-the-
top Japanese, employing multi-
ple traditional Japanese design 
elements without achieving the 
spare elegance that is the sig-
nature of the best Japanese de-
sign. That being said, the space 
conveys that money and atten-
tion have been spent on the sur-
roundings.

Iki offers both an à la carte 
menu and an omakase (chef’s 

choice).  We arrived undecid-
ed on which to pick, but were 
firmly nudged in the direction 
of the omakase by the maître 
d’.  It was a wise decision. Aside 
from the spectacular proces-
sion of morsels that comprises 
Iki’s omakase, there is the 

added benefit of getting an up 
close and personal sushi-mak-
ing lesson at the counter.  

Dylan Xu, the sushi chef, 
showed off his skills just north 
of our plates, confirming what 
our taste buds were telling 
us, that the finest ingredi-

ents were being handled with 
reverence. A graduate of the 
Institute for Culinary Educa-
tion, Xu honed his skills in the 
kitchen of Manhattan’s Masa. 

Iki gives truth to the old 
saw that “Japanese food is a 
feast for the eyes.”  Each dish 
was served in a receptacle 
uniquely suited its presenta-
tion. There were simply too 
many mini courses (13) to de-
scribe them all, but here are 
some of the highlights:

King crab with bonito jelly 
led the parade.  It came adorned 
with micro greens and micro 
edible flowers.  This jewel-like 
creation was almost too pretty 
to eat, but that didn’t stop us.  
The fresh seafood flavor of the 
crab melded admirably with 
the briny-citrusy jelly.

The crab was followed by 
sweet uni (sea urchin) over 
boton ebi tartar, a rare kind 
of shrimp imported from Hok-
kaido. The dish was flavored 
with a yuzu-based sauce.  

This sushi spot is quite the catch in Flushing
95-29 Sutphin Blvd.

Jamaica

133-42 39th Ave., Flushing
(718) 939-3388

Price Range: 
Omakase: $100

Cuisine: Modern Japanese/Sushi
Setting: Midsize space, Japanese 

décor with sushi bar.
Service: Attentive, mainly 

Mandarin speakers with limited 
English

Hours: Open seven days for 
lunch and dinner

Reservations: Recommended
Alcohol: Full bar 

Parking: Diffi cult street parking 
or paid hotel parking in basement

Dress: Casual to dressy
Children: Not appropriate

Music: Recorded
Takeout: Yes

Credit cards: All
Noise level: Acceptable

Handicap accessible: Yes
Wi-Fi: No

IKI MODERN 
JAPANESE CUISINE

Wagyu beef served with maitake mushrooms and white truffles proved 
to be the highlight of Iki’s tasting menu. 

QPARTYPLANNERMENUGUIDE
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                  VISIT US ON FACEBOOK

HOMEMADE  ITALIAN  CUISINE

SERVING:  Steak  Chicken  Veal  Seafood  Pasta  Pizza  Hamburgers

Babich Family 
Owned Since 1939

RESERVE
 YOUR HOLIDAY 

PARTIES 
NOW!

OPEN 
AT NOON
7 DAYS
A WEEK

DIAL-A-BALLOON
Professional Balloon Delivery & Decorating

Serving the Tri-State Area for Over 30 Years

Delivery 7 Days A Week

Delivery from NYC to Long Island 7 days a week
 Visit our new photo website at: dialaballoon.com

Let us help design your next party or event

Visit our showroom:
15-29 149th Street, Whitestone
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BY SUZANNE PARKER

W
e first encountered 
Beth Roa, owner of 
Papa’s Kitchen at a 
pre-launch event for 

Smorgasburg Queens, the 
newest Saturday market in 
Long Island City.  

She was proffering balut, 
those boiled fertilized duck 
eggs with the fully formed em-
bryo inside, a much beloved 
street food of the Philippines.  

Never known to back down 
from a gastronomic challenge, 
we scarfed the unborn quack-
er with gusto.  If you don’t look 
at what you’re eating, the fla-
vor is mostly umami and hard 
boiled egg white.  We recom-
mend not looking.  

This left us craving to find 
out what else Roa has up her 
sleeve in her “Papa’s Kitchen” 
in Woodside.

The surroundings at Pa-
pa’s Kitchen define hole-in-
the-wall.  The 18-seater exists 

in a perpetual state of forlorn 
Christmas cheer. In late Au-
gust it was sporting plastic 
evergreen wreaths and gar-

land, strings of lights, and 
a blackboard with a hand-

drawn Christmas tree, stock-
ings, and holly, and “Peace on 
Earth” was emblazoned along 
with a come-on for a 2015 Ka-
raoke contest ending Jan. 21.  
It’s safe to say no one comes 
here for the décor, but happily 
the food is another matter.

Filipino cuisine is a glori-
ous mishmash of flavors.  It 
intermingles Chinese, Span-
ish, Malaysian, American 
and indigenous people’s in-
fluences with local tropical 
ingredients.  At Papa’s Kitch-
en it all feels very homey.  The 
food, all of which is served on 
white paper plates precisely 
lined with carefully cut palm 
leaves, just telegraphs au-
thenticity.

Appetizers are an easy 
decision here.  You can have 
lumpia or lumpia.  That is to 
say you can have Filipino-
style spring rolls with a spicy 
(Dynamite) or non-spicy 
(Shanghai) filling.  They come 
as a chorus line of eight slen-

der deep-fried rolls filled with 
ground pork and veggies.  We 

A trip to Manila without leaving Queens
95-29 Sutphin Blvd.

Jamaica

65-40 Woodside Ave. 
at 65th Place, Woodside

(718) 779-9191

Price Range: $7.95-$16.99 
Cuisine: Homestyle Filipino
Setting: Tiny, unseasonal 

Christmas decorations
Service: Friendly and 

accommodating
Hours: Lunch and dinner 

Tuesday—Sunday, Closed Monday
Reservations: Optional

Alcohol: No
Parking: Street
Dress: Casual

Children:  Welcome
Music: Karaoke
Takeout: Yes

Credit cards: No
Noise level: Noisy when busy

PAPA’S KITCHEN

1. At Papa’s Kitchen in Woodside, 
diners can order bihon, which are 
rice noodles stir fried with cab-
bage, carrots, garlic and lemon. 
2. Lumpia, which are Filipino-
style spring rolls, come with ei-
ther a spicy or non-spicy filling at 
Papa’s Kitchen in Woodside.

1

2

 BY SUZANNE PARKER

C
halet Alpina was a fix-
ture of the Forest Hills 
dining scene for over 30 
years until the owners 

decided to retire in November.  
It served schnitzels, wursts 

and other German special-
ties in vaguely Bavarian sur-
roundings.  

Its former digs, near Metro-
politan and 70th avenues, have 
recently been transformed by 
Jessica Yui into La Coya, with 
vaguely Incan surroundings 
serving Peruvian fare.

Peruvian cuisine is shaped 
by diverse cultural and geo-
graphic influences.  There is 
the cuisine of the indigenous 
people, which contributes na-
tive ingredients to the mix like 
chochlo — jumbo corn kernels 
served as a side to almost ev-
erything Peruvian — and all 
manner of potatoes.  

Peru, incidentally, was the 

source of potatoes introduced to 
Europe by the Conquistadors in 
the 16th century.  The European 
influences of coastal regions ac-
count for the both the wonder-
ful cerviche (marinated raw 
seafood) and jalea batter fried 
seafood.  In the 19th century, 
many Chinese were brought to 

Peru as farm workers and labor-
ers.  Some found work in homes 
as cooks.  As they became more 
established, they opened chifas, 
restaurants serving a distinctly 
Peruvian style of Chinese food.  
Japanese immigrants to Peru 
are also in this culinary mix.

It is no wonder that La 

Coya, which means queen in 
Quechan, offers a mélange of 
all this culinary diversity. 

Its owner, Yui, is of Asian-
Peruvian descent, and serves 
the dishes she remembers 
from her mother’s kitchen.  
She bills her establishment as 
a pisco (Peruvian brandy) bar 
as well as a restaurant.  

Just like other cocktails 
that now come in a dizzying 
assortment of added flavors, 
here you can choose from a 
prodigious list of pisco sours.

You could easily while away 
an evening here with a few pis-
co sours, or a pitcher of their 
equally excellent sangria, and 
work your way through the  
list of appetizers.  Go for the 
exceptionally tasty tamales — 
perhaps aji amarillo accounts 
for the unusual orange color. 
The fried calamari is virtual-
ly indistinguishable from that 
served in Italian restaurants, 
but admirably done.  

Peruvian fare fi nds new home in Forest Hills
95-29 Sutphin Blvd.

Jamaica

98-35 Metropolitan Ave.
Forest Hills

(718) 793-8788 

Price Range: 
Appetizers: $8—15, Mains: $11--30

Cuisine: Peruvian Pisco Bar
Setting: Modestly decorated, 

medium sized with bar.
Service: Effi cient and 

accommodating
Hours: Tuesday—Sunday, 1 pm — 

11 pm.  Closed Monday
Reservations: Groups only

Alcohol: Full bar
Parking: Street
Dress: Casual

Children: Welcome
Music: No 

Takeout: Yes
Credit cards: Yes

Noise level: Acceptable
Handicap accessible: Yes

WIFI: No

LA COYA

La Coya serves cerviche in the Peruvian style, which is just the raw 
seafood and lime juice.
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Come join us at the
Riverview Restaurant

& Lounge!

We have the best view in town with
the freshest menu around..

The rest is up to you!

TA XE S  A ND  GR AT UI T Y  A R E  NOT  INCLUDED                |                CH IL DREN ’S  MENU  AVA IL A BL E  $25

Appetizer
CHOICE OF ONE

Lobster Bisque Soup
Crustacean Salad

Lobster, Shrimp, Arugula, Orange, Avocado  
Honey Crisp Apple & Nectar

Scotch Eggs
Soft Boiled Egg wrapped in Lamb Meat, Cauliflower Puree

Seafood Cake Duo
Combination of Crab Cake and Scallop Cake  

Celery Remoulade, Onion Chutney

Smoked Salmon Aumoniere
French Crepe filled with Smoked Salmon and Dill Mousse

Main Course
CHOICE OF ONE
Roasted Turkey

Chestnuts Stuffing, Sweet Potato Mash

Jumbo Veal Chop
Forestiere Sauce, Bacon Wrapped String Beans, Smoked Mash Potato

Crab Stuffed Salmon
Lemon and Capers Sauce, Parmesan Polenta and Coco Spinach

Beef Wellington
Filet Mignon wrapped in Pastry Dough, Mushroom Juice, Asparagus

Grilled Sardines
Devil Sauce, Saffron Risotto

Filet Mignon
Caramelized Pearl Onions, Baby Potatoes, Haricot & Classic 

Bordelaise Sauce
Braised Lamb Shank

Oriental Jus, served with Couscous

Dessert
CHOICE OF ONE

Fruit Gratin, Pumpkin Pie, Riverview 
Cheesecake, Pecan Pie, Iles Flotante

Sides - 8
Sweet Mash Potatoes, Cream Of Spinach, 
Brussels Sprouts, Broccoli Rabe & Stuffing

Riverview Restaurant  
& Lounge

MAKE YOUR RESERVATIONS TODAY
Call 718.392.5000  

or via email: Raouf@riverviewny.com
or online RiverviewNY.com

VISIT OUR FACEBOOK PAGE

2-01 50th Avenue, Long Island City, NY 11101

A ROOM WITH A VIEW
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QPARTYPLANNERMENUGUIDE

BY SUZANNE PARKER

S
outhern Spice used to be 
our favorite Indian res-
taurant.  

It was the proverbial 
hole-in-the-wall near the Ga-
nesh Temple on Bowne Street 
in Flushing.  When it closed 
its doors in 2011, we mourned.  
Our go-to locale for sub-conti-
nental fare, Jackson Heights, 
has become increasingly Hi-
malayanized, leaving us with 
fewer strictly Indian options to 
choose from.  We’re not quite 
sure how this piece of infor-
mation slipped by us, but were 
overjoyed to recently learn 
that Southern Spice didn’t just 

close, but moved to larger if 
not too much more stylish digs 
on Hillside Avenue in New 
Hyde Park.

The majority of Indian res-
taurants in the metropolitan 
area feature the Punjabi fare 
of northern India.  Those that 
concentrate on southern style 
Indian food tend to be vegetar-
ian.  What sets Southern Spice 
apart is that they offer both 
non-vegetarian and vegetar-
ian dishes of southern India 
with a special emphasis on 
Chettinad cuisine.  

The name Chettinad de-
rives from the term Chettiar, a 
title used by some mercantile 
castes in the states of Tamil 

Nadu and Kerala.  
Chettinad cuisine is one 

of the spiciest and the most 
aromatic in India, something 
you’ll realize very quickly 
when you dine at Southern 
Spice.  

The appetizer list runs the 
gamut from the predictable sa-
mosas, to crispy calamari with 
mango chutney, a new one on 
us for an Indian restaurant.  
Their somewhat petite samo-
sas were outstanding—light 
crispy outsides with a lovingly 
spiced potato/veggie filling.  

Kerala crab cakes, served 
on a mild coconut gravy re-
minded us of those served in 
the American Deep South — 

with a fairly high ratio of fill-
ing to crab in a scrumptious 
sauce with a kick. 

There is a broader selec-
tion of dosas, those giant rice 
and lentil crepes of South 
India, than anywhere we’ve 
been.  Both veggie and non-
veggie fillings are available.  
We’d never encountered non-
vegetarian dosas before, but 
what could be bad rolled up 
inside a huge crisp crepe?  We 
opted for an eggplant filling, 
which was fragrant but not 
excruciatingly spicy.  Dosas 
come with coconut chutney 
and sambar for dipping.

Southern Spice is known 
for its Hyderabadi-style dhum 
biryani in which the ingredi-
ents are layered in a clay pot 
and steamed together with 
the lid sealed shut with strips 
of dough.  They season this 
dish with spices from the Nee-
lagiri Mountains and serve it 
with a hard-boiled egg and 
yogurt raita. We went with 
the mutton version and admit 
to having chosen poorly.  The 
rice was deliciously aromatic, 
but the mutton was tough and 
bony.  Next time we will stick 
with veggie or chicken.  As an 
interesting alternative to biry-
ani, consider Kothu parota, a 
famous street food of Madras 
made by layering chopped up 
grilled bread with eggs, scal-
lions, chilies and, as with the 
biryani, a choice of protein.

We overheard an Indian 
gentleman at a nearby table 
waxing nostalgic about the 
chicken Chettinad and had 
to try it. The man inadver-
tently gave us great advice.  
Although majorly spicy, the 
tender chunks of chicken, in 
a predominantly black pepper 
gravy, favored a uniquely be-
guiling combination of power-
ful spices.  

We completed our meal 
with almond halwa, a warm 
pudding redolent of cardamom 
and clove.  

We accompanied it with an 
iced chai.  We needed it after 
all that spice.

The bottom Line
If you enjoy really spicy In-

dian food, there is no place we 
can recommend more highly.  
The Chettinad people have a 
special relationship with Mu-
ruga, Hindu god of war. He 
is the commander-in-chief of 
the army of the devas (gods).  
Maybe that’s why their food is 
so fiery.

Indian restaurant knows some like it hot
95-29 Sutphin Blvd.

Jamaica

1635 Hillside Ave.
New Hyde Park
(516) 216-5448

www.southernspice.net

Price Range: 
Appetizers: $6 — $16; 

Entrees: $11 — $18
Cuisine: Southern Indian
Setting: Medium sized 

comfortable space, indifferently 
decorated

Service: Adequate, less than 
attentive.

Hours: Open seven days for 
lunch and dinner.  Closed on 

weekdays from 3 p.m. — 5 p.m.
Reservations: Optional

Alcohol: Full bar
Parking: Street
Dress: Casual

Children: Welcome
Music: No

Takeout: Yes
Credit cards: Yes

Noise level: Acceptable
Handicap accessible: Yes

WIFI: No

SOUTHERN SPICE

Biryani consists of rice, spices and meat or vegetable is served with raita, a yogurt-based condiment, at 
Southern Spice.
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BY SUZANNE PARKER

T
acuba is the latest of a 
succession of eateries 
to alight at the corner 
of 36th Street and 35th 

Avenue across from the Mu-
seum of the Moving Image in 
Astoria.

Chef Julian Medina, in col-
laboration with Louis Skibar 
and Brian Sobhan, has suc-
cessfully melded some popu-
lar trends into a — ta-dah — 
Mexican gastropub.

On a recent Tuesday eve-
ning, just post-happy hour, the 
atmosphere was boisterous.  
The subway tiled walls and 
vintage tile floors do nothing 
to dampen the noise.  Giant 
Dia del los Muertes figures 
oversee festivities suspended 
from the ceiling.  The joint 
jumps.

The well-stocked bar offers 
some intriguing options like 
the ultimate “Chef’s Margari-
ta” using extra high-end tequi-
la, or if you’re up for a splurge, a 
flight of three different rare te-
quilas for $50.  The emphasis is 
more on cocktails than on wine 
or beer, but the latter categories 
though short, are well chosen.  

If you arrive before 7 p.m., 
and sit at the bar, there are a 
number of discounted happy 
hours specials on drinks and 
noshes.

The menu of mostly small 
plates is dominated by aquatic 

offerings.  Of the deep selec-
tion of raw offerings, we were 
immediately drawn to the 
luxurious Aguachile en Mol-
cajete.  It’s a ceviche of lobster 
and shrimp marinated in cu-
cumber lime water with ja-
lapeno, avocado and cilantro 
served in one of those stone 
footed bowls usually associ-
ated with guacamole.  In this 
case the bowl, or molcajete, 
was whimsically decorated 
to resemble a pig.  The flavor 
was fresh and bright, and the 
lobster component generous.  
It needed a boost of hot sauce 
for a little extra kick, easily 
achieved with the bottles on 
the table.  

There are also some less ex-
travagant options of Peruvian-
style ceviche, by itself, or in 
combination with various raw 
raw bivalves.

The Caesar salad, which 
was invented in Mexico, is 
more Mexican than Italian 
here.  This atypical Caesar is 
redolent of garlic and perhaps 
cilantro, absent the typical un-
dertone of Worcestershire/an-
chovy.  The requisite romaine 
is in place, but crumbles of 
the Mexican grating cheese, 
cortija, eclipse the shavings of 
Parmesan.  What set it apart 
was crispy red shreds of ancho 
chilie.  All and all, it was tasty, 
but different.  No croutons or 

even toasted tortilla strips.  
Along with the salad, we 

consumed a favorite Mexican 
street food — elote.  It is grilled 
corn on the cob slathered with 
mayo, sprinkled with crum-
bled cortija, and seasoned with 
tajin, that Mexican equivalent 
of Lawry’s seasoning salt.  
Gotta find a recipe for this for 
my next barbecue.

We had set ourself a secret 
dare to eat a Chapulin taco of 
Oaxacan grasshoppers.  Imag-
ine our shock and disbelief 
when we were told there was 
a large private party the night 
before, and there had been 
a run on grasshopper tacos.  
When we asked if we could 
perhaps sample a single grass-
hopper, we were told not a one 
was left.  We settled, if you 
can call it settling, for Carne 
Asada tacos.  Three petite soft 
tacos come mounded with ten-
der strips of grilled marinated 
skirt steak, adobado, avocado, 
chipotle salsa roja, onion and 
cilantro.  There’s no way we 
would have really preferred 
the insects.

Carnitas is the Mexican an-
swer to pulled pork, or in this 
case, braised, shredded suck-
ling pig.  

Here it is made extra lus-
cious by combining it with 
chicarron, guacamole, pico de 
gallo, and orange-habanero 
salsa.  The salsa lends both 
heat and sweetness, and the 
chicarron satisfying crunch.

Tacuba doesn’t skip des-
sert.  There a dessert menu 
with typical Mexican desserts 
and after-dinner drinks.  We 
enjoyed a tres leches cake 
served with chopped mangos 
and mango ice cream.  

The Bottom Line
Gastropubs, tapas bars and 

wine bars have been enjoying 
great popularity, especially 
among younger diners.  A 
Mexican version is a brilliant 
extension of this trend.  We’ve 
seen a lot of restaurants come 
and go on this particular cor-
ner, but we think this is go-
ing to be the one with staying 
power.

Suzanne Parker is the 
TimesLedger’s restaurant 
critic and author of “Eating 
Like Queens: A Guide to Ethnic 
Dining in America’s Melting 
Pot, Queens, N.Y.” She can be 
reached by e-mail at qnsfood-
ie@aol.com.

South of the border fi nds home in western Queens
95-29 Sutphin Blvd.

Jamaica

35-01 36th St., Astoria
(718) 786-2727

www.tacubanyc.com

Price Range: Small plates: $5 
-$17; Entrées: $9 - $24

Cuisine: Mexican gastropub
Setting: Festive Dia Del Los 

Muertes themed.
Service: Friendly, knowledgeable
Hours: Noon -10 pm weekdays, 

until midnight weekends
Reservations: Recommended

Alcohol: Full bar
Parking: Valet/garage/street

Dress: Casual
Children: Welcome

Music: No
Takeout: Seamless
Credit cards: All

Noise level: Noisy
Handicap accessible: Yes

WIFI: Yes

TACUBA MEXICAN 
CANTINA

1

2

1. Elote, grilled corn on the cob, 
covered in mayo and sprinkled 
with crumbled Mexican corti-
ja cheese was a hit at Tacuba in 
Astoria.  
2. The ceviche of lobster and 
shrimp marinated in lime water 
is served in a pig-shaped footed 
bowl at Tacuba in Astoria.
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TAKE 
THE

SUBWAY 
TO 46TH ST 
STOP IN 
QUEENS

WAYWAYAYAY
M

SUBUBUBWW
R

Don't Make Your Next Payment 
Until You Speak To Us!

43-40 NORTHERN BLVD. LONG ISLAND CITY, QUEENS, NY 11101
1-888-396-2567

VEHICLE 
HISTORY 
REPORT

Prices include all costs to be paid by the consumer except for license, registration & taxes. Used vehicles have normal wear, tear & mileage, some may have scratches & dents.  ††All applications will be accepted. 

Severity of credit situation may affect down payment, APR & terms. Bankruptcies and liens must be discharged. **Vehicle must be in safe operating condition, dealer not responsible for excess wear and tear.  

Some exclusions may apply, see dealer for details. Offers cannot be combined. NYC DCA#200342, DMV#711789. Publication date: 11/13/2015. Offers expire 48 hours after publication.

TIRED OF YOUR CAR? WE'LL BUY IT FROM YOU!**

W
E ARE SURE TO HAVE A CAR TO FIT YOUR BUDGET

  

, We’ll Pick You Up. Call 888-396-2567 For Complimentary Pick Up.

'12 MERCEDES ML-350
$24,995BUY 

FOR: PLUS TAX & TAGS
63k miles, Stk#18809

'11 BMW 3 SERIES
$14,995BUY 

FOR:
PLUS TAX & TAGS

55k miles, Stk#15964

'14 NISSAN MAXIMA
$14,995BUY 

FOR: PLUS TAX & TAGS
30k miles, Stk#18077

'12 TOYOTA HIGHLANDER
$18,995BUY 

FOR: PLUS TAX & TAGS
33k miles, Stk#15667

$15,995
'13 ACURA ILX

BUY 
FOR: PLUS TAX & TAGS

38k miles, Stk#15579

$19,995
'14 HONDA PILOT

BUY 
FOR: PLUS TAX & TAGS

Auto, 6 cyl,  A/C, p/s, p/b, 9k miles, Stk#10085

$15,995
'11 MERCEDES C CLASS

BUY 
FOR: PLUS TAX & TAGS

12k miles, Stk#6414

'12 MERCEDES GL-450

BUY 
FOR: PLUS TAX & TAGS

32k miles, Stk#6794

$30,995

2014 HONDA ACCORD

BUY 
FOR:

Stk# 8569, 11k mi.

$13,995
PLUS TAX & TAGS

‘13 RANGE ROVER SPORT

Stk# 12925, 32k mi.

$42,995BUY 
FOR:

PLUS TAX & TAGS

‘13 LEXUS GS350

Stk#16079, 48k mi.

$23,995BUY 
FOR:

PLUS TAX & TAGS

'13 TOYOTA SIENNA

BUY 
FOR:

PLUS TAX & TAGS
26k miles, Stk#11973

$17,995

$19,995
'11 ACURA MDX

48k miles, Stk#1321

BUY 
FOR:

PLUS TAX & TAGS

$14,000
'14 NISSAN ROGUE

5k miles, Stk#13407

BUY 
FOR:

PLUS TAX & TAGS

'13 MERCEDES E CLASS

BUY 
FOR: PLUS TAX & TAGS

52k miles, Stk#17256

$19,995

'11 TOYOTA SIENNA

BUY 
FOR: PLUS TAX & TAGS

15k miles, Stk#1034

$12,995

'13 NISSAN PATHFINDER

BUY 
FOR: PLUS TAX & TAGS

42k miles, Stk#10534

$17,995

$13,995
'12 DODGE CHARGER

8k miles, Stk#1030

BUY 
FOR:

PLUS TAX & TAGS

CARS STARTING    AS LOW AS
*2008 Dodge Caliber, 
91k mi, STK#17934$3,995!

FRIDAY
Y DAY IS

AT MAJOR WORLD!
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Walking the walk to battle breast cancer

Students from the Young Women’s Leadership School of Queens in Jamaica hold a banner 
and walk alongside their teachers and parents to support breast cancer survivors. 

Sonny Xu, the president of Make Body, a New York-based women’s underwear store and an 
event sponsor, hands out pink balloons to participants during the annual Making Strides 
Against Breast Cancer walk in Flushing Meadow Corona Park.

Aimee Williams, a 50-year-old breast cancer survivor, from East Elmhurst 
and her son Bryan, 15, walk together. They have been participating in the 
event for the past 10 years. 

Thousands of people participate in the annual Making Strides Against Breast Cancer walk in Flushing Meadow 
Corona Park. 

Veda McRae of Jamaica, a breast-cancer survivor, shows a pink breast cancer ribbon made by her aunt who 
has also suffered from the cancer and could not attend this year’s could not attend this year’s Making Strides 
Against Breast Cancer walk in Flushing Meadow Corona Park. 

Photos by Ken Aragaki
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HEALTH PLANS FOR $0 OR $20 PER MONTH

MKT 15.71v1

WHERE
DO I
CLICK?

THE 
LOWEST 
COST 
Health 
PLAN 
ONLINE?

BY PHILIP NEWMAN

It’s the 75th birthday of the Queens 
Midtown tunnel, which served motor-
ists from its dedication by President 
Franklin Roosevelt in 1940 until flood-
waters from Superstorm Sandy tempo-
rarily shut it down three years ago.

“The Queens Midtown tunnel op-
erated for more than 70 years without 
flooding,” said MTA Bridges and Tun-
nels Deputy Chief Engineer Romul De-
Santis. “The damage from Sandy was 
unprecedented, but our restoration 
and flood mitigation work will make 
the tunnel better and stronger than 
ever.”

The Queens Midtown tunnel opened 
Nov. 15, 1940, following two decades of 
lobbying, design and planning and 

four years of labor. Plans were put on 
hold during the Great Depression and 
politics required the creation of a tun-
nel agency in order for the project to get 
federal money as part of the Roosevelt 
administration’s New Deal.

“You are starting from scratch with 
no appropriation and nothing but an 
idea and a law,” Mayor Fiorello La-
Guardia told the three-member tunnel 
authority.

Roosevelt broke ground for the tun-
nel on Oct. 2, 1936 by pushing a ceremo-
nial button. 

In the following three years the two 
tubes were carved 10 stories beneath 
the East River through Manhattan 
schist, limestone, gneiss and dolomite.

Workers used dynamite, drills and 

BY BILL PARRY

A City Hall announcement drew 
praise for Mayor de Blasio from an un-
likely source—his former mayoral op-
ponent Christine Quinn. 

The administration announced 
Tuesday that more than 52,000 individ-
uals have left homeless shelters since 
July 1, 2014 with more than 19,000 mov-
ing to permanent housing using newly 
created rental assistance programs 
and exit pathways.

“This is tremendous news for May-
or de Blasio’s efforts, and the efforts 
of advocates and service providers, in 
finding sustainable, permanent hous-
ing for homeless New Yorkers,” Quinn 
said. “That said, we still have record 
numbers of homeless families sleeping 
in New York City shelters. The best way 
to tackle the homeless problem in New 
York is to make sure the homeless have 
access to housing and supportive ser-
vices. While we have a major problem 
in front of us, these numbers are a sig-
nificant step in the right direction.”

The former City Council speaker 
unsuccessfully battled de Blasio for 
the Democratic mayoral nomination 
in 2013. She is now president and CEO 
of Women in Need, a Brooklyn-based 
service provider for homeless women 
and children.

The administration also an-
nounced that since July 1, 2014 nearly 
92,000 people have enrolled in Home-
Base, a proven homelessness preven-
tion program that helps families and 
individuals stay in their homes. The 
administration has supported nearly 

16,000 households, nearly 50,000 indi-
viduals, through its tenant protection 
programs and anti-eviction services.

“This administration is making un-
precedented investments in programs 
to prevent and reduce homelessness 
and keep New Yorkers in their homes 
and avoid shelter,” de Blasio said.

There are currently 57,390 individ-
uals in shelter, officials say. Of those, 
40,319 are families with children.

“Many more of our neighbors still 
need help,” Coalition for the Homeless 
President and CEO Mary Brosnahan 
said. “But every family, every individ-
ual, every child who moves out of the 
shelter program and into decent hous-
ing is a victory.”

Quinn lauds de Blasio 
on homeless shelter stats

Queens Midtown Tunnel 
celebrates its 75th birthday

Former City Council Speaker Christine Quinn 
offers praise for the Mayor after some posi-
tive news in the homeless crisis. 

Photo by Mike Groll/AP

Continued on Page 50
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Do you know a Student of Distinction?
TimesLedger Newspapers and Community Newspaper Group 

invite your school to participate in our feature highlighting 
young people who are excellent students as well as 

role models for their younger peers.

Nomination requirements are:
A)  That the student excel in academics in addition to

participation in extra-curricular school activities.

B)  A nominating letter from your school’s guidance
counselor and instructors describing the student’s abilities

and why they would be worthy of this recognition.

C)  Please make sure that the student’s bio and a recent
photo are included with the nomination.

D)  Categories are:
1) Middle School    2) High School    3) College

Please send nominations and information to:
srossi@cnglocal.com, or mail to:

S. Rossi – 41-02 Bell Blvd., 2nd Floor, Bayside, NY 11361

If you have any questions, you may contact me at:
718-260-4522

DONATE STUFF.

CREATE JOBS.

TO FIND YOUR NEAREST DONATION CENTER,  

GO TO GOODWILL.ORG 

               

BY GABRIEL ROM

On a damp and chilly 
Wednesday morning, bag-
pipes pierced the air as elected 
officials, local veterans and 
community leaders gathered 
around Frank Kowalinski 
Post No. 4 to honor the post’s 
namesake with a new sign 
called Frank Kowalinski Way 
on Maspeth Avenue between 
61st and 64th streets.

“The Frank Kowalinski 
Post is a place that many in 
the Maspeth community 
know well. Now that block, 
too, will don Frank Kowalin-
ski’s name,” said City Council-
woman Elizabeth Crowley (D-
Glendale), who introduced the 
bill to rename the street in the 
Council earlier this year.

Kowalinski, a first-genera-
tion Polish-American was born 
in 1892 and grew up on Clinton 
Avenue in Maspeth. He was 
the first U.S. Army soldier of 
Polish descent to be killed in 
combat during World War I. 

“Today we honor Frank 
Kowalinski and the many 
members of the Frank Kowa-
linski Post, whose dedication 

and selflessness have kept 
Maspeth, Queens and New 
York City thriving for centu-
ries,” Crowley added. “For ev-
eryone who comes near, they 
will now recognize this street 
and know who he was.”

Mateusz Stasiek, deputy 
counsel of Poland, noted that 
Poland celebrates Nov. 11 as 
its Independence Day. 

“Why do we celebrate this 
national holiday together?” 
Stasiek asked. “Because we 
were on the same side, because 
we share the same values, be-
cause we love freedom and 
we feel obliged for freedom 
whenever and wherever it is 
in danger. Just like Kowalin-
ski. He, too, felt obliged to fight 
for freedom in Europe and he 
laid down his young life for his 
cause.”

Kowalinski, a private in C 
Company of 328th Infantry Di-
vision, was severely wounded, 
most likely from an enemy 
machine ambush near Verdun 
in 1917. He was hospitalized 
and wrote an optimistic letter 
with the aid of an Army chap-
lain to his mother, in which he 
said he hoped to be home soon. 

On Nov. 20, 1918, Kowalinski’s 
family received word of their 
son’s death. He died at the age 
of 28, making him the first 
Army soldier of Polish descent 
to be killed in combat. 

“Frank Kowalinski repre-
sented all that was good and 
decent from our newly arrived 
immigrant population,” said 

Fred Gundel, the senior com-
mander of the Kowalinski 
Post.

Kowalinski is one of 25 
men from Maspeth who were 
killed during World War I. 
Their names are inscribed on 
Maspeth’s WW1 Monument 
on 72nd Street and Grand Av-
enue.

As the ceremony concluded 
a procession began down the 
Avenue where a wreath was 
hung.

“We’re incredibly happy. 
It’s an appropriate memorial 
for his service,” said John 
Cennamo, the senior vice com-
mander of the Kowalinski 
Post.

World War I vet honored in street renaming

Councilwoman Elizabeth Crowley addresses the street renaming ceremony for Frank Kowalinski Way. 
Photo by Gabriel Rom 
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Annual Commemoration of Kristallnacht and Recommitment to Combating Anti-Semitism and Hatred

KEYNOTE ADDRESS

BRINGING NAZI WAR CRIMINALS IN AMERICA TO JUSTICE
THE HONORABLE ELIZABETH HOLTZMAN

November 15, Sunday, 2–4 pm | LeFrak Concert Hall | Free and open to the public.

Presented by the Resnick Family 
and Sinai Chapels, Fresh Meadows, 
Queens, NY.

Elizabeth Holtzman has had a dis-
tinguished 20-plus year career in public 
service. In 1973 she won a Brooklyn 
Congressional seat in a major political 
upset, becoming the youngest woman ever 
elected to Congress, a record she held for 
42 years. Ms. Holtzman served for eight 
years in the House of Representatives, 
where she won national attention for her 
role on the House Judiciary Commit-
tee’s impeachment proceedings against 
President Richard Nixon during Water-
gate. She also won international acclaim 
for her pioneering work in bringing Nazi 

war criminals in America to justice. After 
uncovering the presence of Nazis here, 
she created a special unit to bring them to 
justice and secured passage of the law (the 
“Holtzman Amendment”) that facili-
tated the removal from the U.S. of those 
who engaged or assisted in acts of Nazi 
persecution.

Elizabeth Holtzman also was a leader 
in the women’s movement, co-founding 
the bipartisan Congresswoman’s Caucus, 
and authoring legislation protecting the 
privacy of rape victims. She also chaired 
the Immigration and Refugees Subcom-
mittee, where she helped deal with the 
plight of the Vietnamese boat people, and 
authored the Refugee Act with Senator Ted 
Kennedy.

Subsequently, Ms. Holtzman was 
elected District Attorney of Kings County 
(Brooklyn) in 1981, the only woman ever 

elected DA in New York City, serving for 
eight years. She was then elected Comp-
troller of New York City, again the only 
woman to serve in that capacity.

Called back to the federal government 
in 1998, Ms. Holtzman was appointed by 
President Clinton to a federal panel that 
oversaw the declassification of more than 
eight million pages of U.S. government 
secret Nazi war crimes files. In May 2013, 
Secretary of Defense Chuck Hagel ap-
pointed her to a federal panel responsible 
for reviewing the problem of sexual assault 
in the military and developing recom-
mendations for reform. She now chairs a 
successor federal panel.

Elizabeth Holtzman has written three 
books and numerous op-ed pieces, and has 
appeared on TV and in films, including 
two Academy Award-winning documen-
taries, “Hotel Terminus” on Gestapo Chief 

Klaus Barbie and “Women–for America, 
for the World” on nuclear disarmament.

The program also will include a candle-
lighting ceremony with six Holocaust Sur-
vivors, escorted by student fellows from 
the Center for Ethnic, Racial & Religious 
Understanding, each of whom makes a 
commitment to combat anti-Semitism 
and hatred after introducing a survivor. 
In addition there will be a multicultural 
invocation and audiovisual and musical 
interludes.

Organized by Queens 
College’s Center for Jewish 
Studies and the Center for 
Ethnic, Racial & Religious 
Understanding, the Queens 
Jewish Community Council, 

Kupferberg Holocaust Research Center 
and Archives at Queensborough 
Community College, and others.

ANNUAL KRISTALLNACHT COMMEMORATION

For additional information on this series or other programs sponsored by the Center for Jewish Studies,  
please call 718-997-5730 or 718-997-4530.
For LeFrak Concert Hall, there is free parking in Lot 15 on Reeves Avenue (behind the Music Building) and easy elevator access to the concert hall.

www.qc.cuny.edu/centerforjewishstudies | 718-997-5730/4530

Honoring Your Loved Ones  
Guiding Your Family With Compassion

Sinai Chapels respects all Jewish traditions and customs, 
has a compassionate staff that is second to none, 

and has three generations of experience serving New York’s Jewish families.

162-05 Horace Harding Expressway | Fresh Meadows, NY 11365 
718.445.0300 | 800.446.0406 

www.JewishFunerals.com
We are here 24 hours to serve your family.

 Dignified and comfortable chapel, located in Fresh Meadows, Queens

 Funeral services at locations throughout the New York Metro area

 Costs are reasonable and all family budgets are accommodated

 Ceremonially correct services for all Jewish religious movements

 DVD and real-time webcast of chapel services, at no additional cost

 Our staff Rabbi is available to answer your questions

 Experts to guide monument selection

 FDIC insured pre-planning

Funeral Directors & Planners
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circular cutting shields hy-
draulically pushed through 
the riverbed until they met in 
the middle.

Work proceeded at the rate 
of 18 feet per week for each 
cutting shield, much more 
slowly than the 45 feet daily 
at the Lincoln Tunnel where 
more porous material below 
the Hudson River bed could 
be shoved aside rather than 
removed.

Until Superstorm Sandy, 

the Queens Midtown tunnel 
had required no major reha-
bilitation work other than up-
grades to add E-Zpass technol-
ogy, signs, lights and signals. 
The tunnel’s original brick 
roadbed was replaced with 
more durable asphalt in 1995.

About 40 percent of the tun-
nel was submerged by Sandy 
and saltwater damaged criti-
cal components such as the 
lighting system, traffic lights 
and signals.

The tunnel was partially 
reopened to buses within a 
week of the storm and full ve-
hicle access 10 days later.

Work to repair lingering 

damage from the storm is still 
going on. The MTA Bridges 
and Tunnels agency has 
awarded a four-year, $236-mil-
lion contract for repairs and 
other capital improvement 
work at the tunnel. The work 
will be paid for partly with 
FEMA grant money and the 
rest through the MTA capital 
program.

The toll on the Queens Mid-
town tunnel was originally 25 
cents. Construction sandhogs 
were paid $11.50 a day.

Since 1940, more than 1.6 
billion trips have been made 
through the tunnel.

 The toll today is $8.

medical facilities, sewers and 
parks and open space.”

The vote came in response 
to several presentations on 
proposed housing policies by 
the Department of City Plan-
ning. In an effort to lay the 
groundwork for more afford-
able housing, the city is seek-
ing to rezone areas including 
Court Square and Queensboro 
Plaza in Long Island City, 
and the mayor has proposed 
decking over  portions of the 
Sunnyside Yards for the de-
velopment of 11,250 affordable 
apartments.

Community Board 2 reject-
ed amendments to Mandatory 
Inclusionary Housing, which 
would require developers to 
include a percentage of afford-
able priced units whenever the 
zoning designation is changed 
to substantially increase den-
sity.

CB 2 also rejected the text 
for Zoning for Quality and Af-
fordability, which would ad-

just building regulations like 
height limitations. New build-
ings on Queens Boulevard, 
from 39th Street east, would 
be allowed to be 20 feet taller 
than is currently allowed, or 
two extra floors apiece. 

CB 2 was troubled with 
the amendment since it 
would eliminate the parking 
requirements at affordable 
housing and affordable senior 
housing in many areas of the 
district.“The board made two 
separate votes based on a num-
ber of flaws we saw in each 
amendment,” O’Brien said. 

The Department of City 
Planning is aware of CB2’s con-
cerns regarding infrastruc-
ture and transit needs and 
plans to address them through 
the Long Island City Core 
Study beginning next year, ac-
cording to a spokesman. In or-
der to support future growth 
and possible density increases 
to foster additional housing 
and mixed-use development, 
the study process will identify 
critical investments in infra-
structure and neighborhood 
services to support current de-

mands and future growth..
Potential public invest-

ments that may be identified 
include new schools, public 
open spaces, storm water and 
sanitary sewer upgrades, and 
pedestrian, bicycle, and traf-
fic safety and streetscape im-
provements. The LIC Core area 
includes the Queens Plaza and 
Court Square neighborhoods, 
the Queensbridge Houses 
campus, and the Jackson Av-
enue and Northern Boulevard 
corridors. 

In addition, City Planning 
says before Mandatory Inclu-
sionary Housing would go into 
effect it would go through a 
full public review process in 
each neighborhood  as part of 
rezoning.

While CB2’s vote is not le-
gally binding, their opinion, 
as well as Borough President 
Melinda Katz, could influence 
the City Council’s decision 
next spring.

Reach reporter Bill Parry by 
e-mail at bparry@cnglocal.com 
or by phone at (718) 260–4538.

first book festival to take 
place. 

The Queens Book Festi-
val started its soft launch on 
Monday with an online cam-
paign on Indiegogo  to start 
raising funds for the festival. 

“The purpose of the In-
diegogo [campaign] was to 
make the community more 
involved—we are still a 
grassroots organization,” 
Civil said. 

She said the group seek-
ing support from 100 Queens-
based businesses for the fes-
tival.

 “If we don’t meet our goal, 
then it would be done on a 
much smaller scale,” Civil 
said.

The organizers for the 
Queens Book Festival be-
gan introducing themselves 
to different neighborhoods 
across the city through liter-
ary events, such as a spoken 
word poetry session  at Gov-
ernor’s Island and reading 

series “A borough without 
borders” held across Queens.

“We spent the entire sum-
mer getting acquainted with 
everyone,” Civil said.    

The Queens Book Festival 
plans to have more than 100 
authors, exhibits at a venue 
within walking distance of 
the festival  and expects a 
diverse group of over 10,000 
people of all ages to attend. 
The festival will be free to 
the public. 

Civil said the book festi-
val is not the only goal for the 
organization.

“We have a whole bunch of 
events coming up—this is an 
ongoing effort,” she said.

Civil said the organiza-
tion has planned a Lit Crawl, 
where groups will bar-hop 
or lounge-hop to perform or 
read their works to complete 
strangers, in the spring of 
2016. 

Reach Reporter Sadef Ali 
Kully by e-mail at skully@cn-
glocal.com or by phone at (718) 
260–4546.

going to get more funding. I 
would never discount Grover 
Cleveland.”

Charles Ober, who moder-
ated the forum , pushed Nolan. 

“Under my understand-
ing,” he said, “there has not 
been a real demonstrative 
improvement in academics at 
Grover Cleveland.”

“I would disagree with 
that,” Nolan responded. “I 
think Grover Cleveland’s 
scores are fine. We have a lot 
of new immigrants that come 
in not speaking English as a 
first language. We have kids 
from Poland, Bosnia, Egypt, 

Albania and so on, so our Eng-
lish language scores some-
times struggle a little.”

Nolan specifically men-
tioned that she believes Gro-
ver Cleveland has made signif-
icant improvements over the 
past two years due to the work 
of District 24 High School Su-
perintendent Elaine Lindsey. 

“I think if people were in 
the building and you saw what 
was happening, I think you’d 
be more confident in both 
Lindsey and the kids them-
selves,” she said.

Nolan then offered to take 
the Ridgewood Property Own-
ership Association  on a tour of 
the school.

At an open forum in Octo-
ber, Lindsey said the school 

has received funding for Ex-
tended Learning Time and 
professional development and 
that most of the school’s class-
es are currently within the le-
gal class-size limit.

For the 2015-2016 academic 
year, the school is aiming for 
a 63 percent graduation rate in 
June, a 65 percent graduation 
rate in August, an 85 percent 
attendance rate and a mini-
mum 5 percent increase in the 
Regents exam pass rate for ev-
ery content area, according to 
data presented by Denise Vit-
tor, the school’s principal.

Reach reporter Gabriel Rom 
by e-mail at grom@cnglocal.
com or by phone at (718) 260–
4564.

said.
Elmhurst School Princi-

pal Laura La Sala said she 
has two aunts who have sur-
vived breast cancer—one a 
survivor of seven years and 
the other a survivor of 12. 
Both are in full recovery.

“My faculty really put this 
together on their own. I usu-
ally do the one in Jones Beach 
with my family—I do a walk 
every year, but this year, I 
decided to join my work fam-
ily,” she said.

Like many members of 
her staff, La Sala said her life 
has been touched by cancer, 
prompting her to play a part 
along with her students and 

faculty members.
“It’s great. I feel they need 

to see the human side some-
times of their supervisors,” 
she said. “After all, we are all 
in this together.”

It is not too late to con-
tribute to the 89ers’ effort 
this year. The school staff is 
still accepting pledges for the 
next couple of weeks. Dona-
tions can also be made online 
directly to Making Strides 
of Queens at http://main.
acsevents.org/. The top fund-
raising team this year was 
the NYPD’s Patrol Borough 
Queens North, which pledged 
over $37,000 for the walk.

Reach reporter Tom 
Momberg by e-mail at 
tmomberg@cnglocal.com or 
by phone at (718) 260–4573.

Continued from Page 47 
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For more hyper-local 
Queens news on your computer, 

smartphone, or iPad,
 visit TimesLedger.com.
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Did You Know?
That property owners and 
their insurance companies 
are responsible if you are 
injured by a dangerous
condition.

Jacket
Name
4C 6 x 5.69

a division of

EFFICIENT CARE TRAINING CENTER

a division of

Cada curso tiene que necesitas para
estar certificado se ofrece diario.
• Asistente de Salud domicillaria
• Electrocardiosram y filebotomia
• Auxiliar de Enfermeria
• �Cursos de Dia y de Noche
• Instructores con experiencia
• Assistimos en buscar trabajo

Su Futuro Empieza
AHORA!

54-06 Myrtle Avenue, 2nd Fl.
Ridgewood, NY 11385

718-307-7141

Accesible a traves de:
L M

Q58, Q55, B52, 
B26, B54

EFFICIENT CARE TRAINING CENTER
Home Health Aid Training

EKG & Phlebotomy
CNA Courses

Your Future Starts NOW!
Every course you need to be
certified is offered daily
• Home Health Aid
• EKG & Phlebotomy
•� CNA Course
•� Day and Evening Courses
• Experienced instructors
• Job assistance provided

54-06 Myrtle Avenue, 2nd Fl.
Ridgewood, NY 11385

718-307-7141

Accesible a traves de:
L M

Q58, Q55, B52, 
B26, B54
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BY TAMMY SCILEPPI

An art intervention can 
happen anywhere. 

And whether carefully 
scripted or randomly done, 
no two of them are ever 
alike. 

On some level, it seems 
the raison d’être for these 
interventions may be just 
to defy the mainstream and 
diss the conventional, but 
it’s much more than that.

Oftentimes, artists create 
unexpected interventions in 
order to reflect their frus-
tration with things as they 
are. By turning that angst 

into an expressive, aesthet-
ic work, they get viewers 
thinking and generate con-
versation.

In Queens, this trend has 
taken the local art scene by 
storm, and audiences can 
experience a series of travel-
ing interventions during the 
2015 Itinerant Performance 
Art Festival, which is tak-
ing over the city through 
Nov. 21, with stops at the 
Queens Museum.

“The Itinerant Per-
formance Art Fest and 
Queens Museum are a per-
fect match,” Rob MacKay, 
Queens Economic Devel-

opment Corp.’s director of 
marketing and tourism, 
said. “Both are dedicated 
to diverse, international, 
thought-provoking, and 
high-quality art. Plus, they 
both always seem to be 
ahead of the creative curve. 
I can’t wait until it begins, 
because this festival is go-
ing to change the way people 
look at the world.”

Itinerant features the 
works of local, national and 
international artists, who 
will present pieces that re-
late to issues affecting many 
New York City communities. 

Continued on Page 58

Itinerant Performance Art Festival brings 
artists to Queens Museum, Jackson Heights

C O M E S  A L I V E

 Sudoku 54
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 Crossword Puzzle 56
 Guide to Dining 37

Costa Rican performing artist Rossella Matamoros brings 
her piece "Heart - Corazon" to the Queens Museum for 
Itinerant 2015. Photo courtesy Marco Herrera

Creativity 
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PRODUCTIONS

“A Funny Thing Happened on the Way to 
the Forum” — Theatre by the Bay presents 
the Stephen Sondheim, Burt Shevelove and 
Larry Gelbart’s classic Broadway musical, which 
was inspired by the ancient Roman farces, and 
involves plenty of puns, slamming doors, cases of 
mistaken identity and Tony Award-winning tunes. 
When: Through Nov. 22, Saturdays at 8 pm, 
Sundays at 3 pm
Where: Bay Terrace Garden Jewish Center, 
13-00 209th St., Bayside
Cost: $22/adults, $20/seniors and children
Contact: (718) 428-6363
Website: www.theatrebythebayny.com

“A Midsummer’s Night Dream” — The 
Gingerbread Players present Shakespeare’s 
comedy about love, identity and fairies. 
When: Saturday, Nov. 14, at 7:30 pm, and 
Sunday, Nov. 15, at 2:30 pm
Where: St. Luke’s Church, 85 Greenway 
South, Forest Hills
Cost: $12/suggested donation
Contact: (718) 268-7772
Website: www.gingerbreadplayers.org

“Carefully Taught” — APAC presents the 
world premiere of Cheryl L. Davis’ play about 
two teachers, one black and one white, whose 

friendship is shaken after one is fi red. 
When: Through Nov. 21, Thursday-Saturday 
at 8 pm, Saturday at 2 pm
Where: Astoria Performing Arts Center, 
Good Shepherd United Methodist Church, 
30-44 Crescent St., Astoria
Cost: $18/adults, $12/seniors and students
Contact: (718) 706-5750
Website: www.apacny.org

“Cliffhanger” — This comedy-thriller involves 
a mild-mannered professor who may have 
committed a murder to protect his reputation. 
When: Nov. 13 - Nov. 21, Friday and Saturday 
at 8 pm, Sunday at 2 pm, Saturday, Nov. 21 
at 2 pm
Where: Douglaston Community Theatre, 
Zion Episcopal Church, Church Street and 
Douglaston Parkway, Douglaston
Cost: $17/adults, $15/seniors and students
Contact: (718) 482-3332

“One Flew Over the Cuckoo’s Nest” —  
Rockaway Theatre Co. presents Dale Wasserman’s 
comedy-drama about a group of patients in a 
psychiatric hospital and the no-nonsense nurse 
running the place. 
When: Nov. 13 - Nov. 22, Friday-Saturday at 8 
pm, Sunday at 2 pm
Where: Post Theatre, Building T4, Fort 
Tilden, Rockaway

Continued on Page 56

10% OFF
DINNER

Valid only for 5 or less people 
per table, Not Good on Holidays. 

Come & Enjoy a Delicious
Homemade Italian Lunch with us!

Open 7 Days Noon to 11pm
www.AuntBellasRestaurant.com 718-225-4700

46-19 Marathon Pkwy., Little Neck
2 blocks South of Northern Boulevard

ITALIAN RESTAURANT
Good Food At A Price You Can Afford

PENNE MELANZANA

PENNE 
CAMPAGNOLA

PENNE PAPALINA

PENNE FLORENTINE

PENNE FANTASIA

PENNE DELIZIOSA

PENNE SCARPIELLO

BAKED ZITI

LASAGNA

PENNE FLORIO

PENNE FORTUNATI

PENNE CARUSO

PENNE GAMBERONI

PENNE VODKA

PENNE & CHICKEN 
SCAMPI

BAKED RAVIOLI

SALAD

CAESAR

GARDEN
       *Add Grilled 
        Chicken + $3
       *Add Grilled 
         Shrimp + $4

SANDWICHES

MEATBALL
EGGPLANT
PEPPER & EGG
SAUSAGE
SAUSAGE & 
PEPPER

       ** Parmigiana
            on Request

Pasta Dishes Salad* +
1/2 Hero Sandwich**

No substitutions 
or takeout

LUNCH SPECIALS
         Monday–Friday, 12 Noon–3pm

$795

10% OFF
DINNER

Answers in Sports
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BY SUZANNE PARKER

We were drawn to 
Hashi Ramen & Izakawa 
by its reputation for au-
thentic Japanese ramen 
and pub grub.  

Usually, when you en-
ter a Japanese eatery, you 
are traditionally greeted 
with a hearty chorus 
of “Irasshaimases.” In-
stead we were greeted by 
a pair of slouching post-
adolescents who looked 
at us like we just inter-
rupted their favorite TV 
show.  

The hostess gestured 
vaguely to some counter 
seating facing the win-
dow.  When we demurred, 
she led us to a table with 
a sigh of resignation and 
a raising and lowering of 
her shoulders. The table 
was in the rear of the res-
taurant with a perfectly 
aligned view of dirty 

dishes. 
Whether it was our 

ethnicity, our age, or just 
that this is her standard 
demeanor towards all 
customers we will never 
know, but all our fel-
low patrons were young 
Asians.

Once we were seated, 

things seemed to pick up.  
Our server was friendly 
and upbeat.  She recited 
the specials of the day, 
and enthusiastically en-
dorsed our choices.  Un-
fortunately, she returned 
to our table to let us 
know that they were out 
of the first two items we 

ordered. They had just 
sold the last bottle of the 
great new Japanese beer 
she had recommended 
and the last of the Uni 
Ikuru Don. It was only 
6:30 p.m. 

We substituted a cou-
ple of draft Sapporos and 
a Salmon Ikuru Don.

After a bit of a wait, 
our server returned 
with one mug of Sapporo, 
which went to our dining 
companion, explaining 
that they were in the pro-
cess of changing the 

keg.  During what seemed 
like an interminable 
wait for another one, we 
wondered whether we 
shouldn’t have ordered 
a different beverage.  It 

At Hashi Ramen & Izakawa, Salmon Ikura Don is a rice bowl topped with raw salmon and 
roe.  Photo by Suzanne Parker

Japanese food served with side of indifference

DINING OUT

Continued on Page 58

Flushing’s Hashi Ramen & Izakawa offers authentic cuisine but makes a few missteps

The lobster roll at Jordan’s 
Lobster Dock has clawed its 
way to the top of the heap. 

Rated #1 by the NY Daily 
news, “We’ve got the best 
lobster roll in New York. 
The New York Daily News 
said so,” says Bill Jordan, 
who runs the wholesale mar-
ket and restaurant with his 
brothers. 

The lobster roll — “A quar-
ter pound of pure lobster meat 
served on a toasted bun” — is 
one of the signature items on 
the restaurant’s menu. 

“We don’t add celery or 
other fillers that you’ll find at 
other places. It’s pure 100-per-
cent state of Maine lobster,” 
says Jordan.  

Tartar sauce, mayonnaise, 
and lettuce are served on the 
side, allowing the natural fla-
vors of the lobster to speak for 
itself. 

One of the reasons it is so 
exceptional is that, “We don’t 
cut corners,” says Jordan. 
“We never compromise when 
it comes to quality.” 

“We are strictly buyers of 
USA products,” he says. “Our 
lobster is from Maine. Our cal-
amari is from Rhode Island.” 

“We were the first to intro-
duce the lobster roll to New 
York,” he says. His father 

started the establishment 
in 1938, now in its 75th year  
— standing strong through 
tough economies and bounc-
ing back from the beating of 
Hurricane Sandy that former 
Borough President Markow-

itz helped Jordan’s through-
out the storm. 

“We buy lobster by the 
ton,” says Jordan. This means 
customers always get the best 
price. 

“We are a no frills place,” 
he says. “We cook, and focus 
on quality. You pick it up, sit 
down, and enjoy it.”

He says this is good for 
families because they don’t 
have to leave another 15 to 20 
percent for a tip. NO TIPPING 
ALLOWED AT JORDAN’S. 

Enjoy lobster steamed, 
broiled, or prepared one of 
the ways offered on the black-
board of daily specials. If you 
prefer, you can pick up live 
lobsters and cook them at 
home yourself. Or, you can 
call ahead, and Jordan’s will 
steam them for you. 

The restaurant and market 
serve a variety of treasures 
from the sea: shrimp, mussels, 
clams, oysters, soft-shell crabs, 
crab legs, fish cakes, sword-
fish, salmon, tuna steak, and 
calamari, among them. 

You can also get a nice bowl 
of clam chowder or a cup of hot 
lobster bisque made daily.

Enjoy it all with a cold 
beer or a glass of wine.  For 
dessert, there’s cheesecake, 
chocolate cake, and genuine 
key lime pie.

Eating lobster is good for 
you.  

“A lobster is lower in fat, 
calories, and cholesterol than 
white meat chicken and tur-
key,” Jordan says. 

Jordan’s Lobster Dock [Cor-
ner of 2771 Knapp St. & Belt 
Parkway, Exit 9 or 9a Sheep-
shead Bay, Brooklyn. GPS: 
3165 Harkness Ave. (Across 
From UA Movies & TGI Fri-
days)]. Complete Menu on-
line: www.Jordanslobster.
com. Open seven days a week, 
9 am–9 pm, Friday and Satur-
day 9 am - 11 pm.

B U S I N E S S ,  B R O O K LY N  S T Y L E  –  A D V E R T I S E M E N T

Lobster the way it’s suppose to taste at Jordan’s 

2016

IF YOU GO
Hashi Ramen & Izakaya

192-12 Northern Blvd., Flushing
(718) 224-2961

Price Range: Small plates $9 — $15
Cuisine: Ramen, sushi, and assorted small plates.

Setting: Small and grungy.
Service: Uneven

Hours: Monday to Friday, 11 a.m. - 3 p.m., and 5 p.m. - 3 
a.m.; Saturday and Sunday from noon to 3 a.m.

Reservations: Optional
Alcohol: Beer, sake, soju

Parking: Street
Dress: Casual

Children: Welcome
Music: Recorded

Takeout: Yes
Credit cards: Yes

Noise level: Can get noisy depending on crowd
Handicap accessible: Yes

Wi-Fi: Yes
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EVENTS

It’s My Park Day — Spend 
the day volunteering to 
clean up lawns, paint 
benches and plant bulbs and 
new shrubs at various parks 
around the borough. 
When: Saturday, Nov. 14, 
from 9 am - noon (varies by 
location)
Where: Simeone Park, Radcliff 
Avenue and 101st Street, 
Corona; Astoria Park, Astoria
Cost: Free

Website: www.nycgovparks.
org

Historic New York: Fort 
Totten Tunnel Tour — The 
Urban Park Rangers will lead 
a tour of the Civi War-era 
tunnel at Fort Totten Park.
When: Sunday, Nov. 15, at 
1 pm
Where: Fort Totten Visitor’s 
Center, Totten Road and Cross 
Island Parkway
Cost: Free
Contact: (718) 352-1769

Website: www.nycgovparks.
org

Kristallnacht — Queens 
College’s annual Kristallnact 
— The Night of Broken Glass 
— commemoration marks the 
night of coordinated attack 
on Jews throughout the 
German Reich in November 
of 1938. Elizabeth Holtzman 
will present the keynote 
address. The event will 
feature a candle-lighting 
ceremony with Holocaust 
survivors. 
When: Sunday, Nov. 15, from 
2 pm - 4pm
Where: LeFrak Concert Hall, 
Kupferberg Center for the 
Arts, 65-30 Kissena Blvd., 
Flushing
Cost: Free
Contact: (718) 544-2996
Website: www.qc.cuny.edu

DANCE

Take Root— The 
monthly series provides 
choreographers the chance 
to present a paired evening 
of work. In November,  
Erica Lessner and Gwen 
Rakotovao Co. perform. 
When: Friday, Nov. 13 and 
Saturday, Nov. 14, at 7 pm
Where: Green Space, 37-24 
24th St., Long Island City
Cost: $17
Contact: (718) 956-3037
Website: www.
greenspacestudio.org

Fertile Ground — Green 
Space’s monthly program 
highlights emerging 
and established artists. 
In November, the show 
includes Aimee Plauche and 
Performers, Daniel Flores 
Dance, Michelle Tara Lynch, 
Rosie DeAngelo and Soluq 
Dance Theater. 
When: Sunday, Nov. 15, at 
7 pm
Where: Green Space, 37-24 
24th St., Long Island City
Cost: $14
Contact: (718) 956-3037

CROSSWORD PUZZLE
TimesLedger Newspapers 

Nov. 13-19, 2015

By Ed Canty

Turducken
Across
1. They're heard at 
Heathrow?
6. "Cheep" homes?
11. B.S., e.g.
14. "Beat ___ to..."
15. "___ Thief" 
(1950 movie)
16. Foe of the Navajo
17. Turducken, 
perhaps
19. 'Memory' singer?
20. Avoid finishing a 
sentence?
21. 12th graders: 
Abbr.
22. Play for laughs?
23. Behaved like a 
lead balloon?
25. Insect you can 
see in the dark
27. Dogma
31. Buck overseas?
32. Barcelona 
Olympics prize
33. Closing 
document
34. Base for a stew
37. Hair goops
39. They may reach 
a bit
42. One to one, for one
43. Bubbly drinks
45. Vietnamese 
festivals
47. Act human?
48. London trolley
50. Base runner's 
lot, sometimes
52. Babe Ruth, 
perhaps
55. Stable parent
56. Sweater?

57. Bar bill
59. Cuomo's 
successor
63. "Raiders of the 
Lost ___"
64. Nothing much, 
to farmers?
66. Needle point?
67. Accord maker
68. Ear-relevant
69. Mary ___ 
cosmetics
70. Car bomb?
71. Cell mate?

Down
1. Gross-weight 
deduction
2. Abbrs. on letters 
to GIs
3. Common powder
4. "Finally!"

5. Astronaut Alan
6. Easter beginning?
7. Baseballer 
Slaughter
8. Aid in avoiding 
the draft?
9. Actress O'Shea
10. Pre-coll. exam
11. Like Chaplin's 
walk
12. Amazon business
13. Big name in oil
18. Naysayer
22. Roamin' Catholic?
24. Baby bouncer?
26. Massage
27. Lady and the 
Tramp, e.g.
28. After-dinner 
sandwich?
29. Abrupt way to 
quit
30. Applies polish to?

35. One for the road?
36. "Thundering" 
group
38. "Beetle Bailey" 
bellower
40. Circus insurance?
41. Army band
44. Lose zip
46. Adirondack lake
49. Modus operandi
51. Trawler's catch
52. Hit bottom?
53. "___ Doone" 
(1869 novel)
54. Farmers' needs
58. A follower?
60. "Drome" lead-in
61. New Jersey's __
University
62. Doing nothing
64. Señor Guevara
65. ___ Kan dog 
food

1 2 3 4 5 6 7 8 9 10 11 12 13

14 15 16

17 18 19

20 21 22

23 24 25 26

27 28 29 30 31

32 33 34 35 36

37 38 39 40 41 42

43 44 45 46 47

48 49 50 51

52 53 54 55

56 57 58 59 60 61 62

63 64 65

66 67 68

69 70 71

LAST 
WEEK'S 

ANSWERS

LET'S BOOGIE
D A T E S P O T S S P C A
I N E R T R I O T Q U A D
A T R I A A N N E U R S A
L I N E B A C K E R A S A P

L S T D E A R E S T
H O U S E S I T O R E
A S S T A C E S E R A S E
I S E E D A N C E O U T S
R A S P Y L E O V O D E S

L A D T R E A T I S E
S C R A P E D E R R
A R I D B E L L Y A C H E D
L E N D A L O E B L A M E
A P S E S A S S I O N I C
D E E R E Y E S A D D T O

THE ARTS ENTERTAINMENT
For the most up-to-date listing of events happening 

in Queens, check TimesLedger’s website at 
www.timesledger.com/sections/calendar

Website: www.
greenspacestudio.org

Japanese Classical Dance 
at Resobox — Workshops 
teach the 400-year-old 
nichibu dance popularized 
in kabuki. All experience 
levels are welcome and all 
materials are provided. 
When: Mondays, 5:30 pm 
workshop for children 8 to 
11; 6:30 pm workshop for all 
ages 12 and up
Where: Resobox, 41-26 27th 
St., Long Island City
Cost: $25/adults, $20/students
Contact: (718) 784-3680
Website: www.resobox.com

MUSIC

Chamber Music Live! — 
This concert series brings 
performances by string, 
brass and pianist to Queens 
College.
When: Friday, Nov. 20, Dec. 4 
and Dec. 11, at 10 am
Where: LeFrak Concert Hall, 
65-30 Kissena Blvd., Flushing
Cost: $30/single tickets, 
Free/Queens College 
students, faculty and staff 
with ID
Contact: (718) 997-3800
Website: www.queens.cuny.
edu

Litvakus — Metis Concert 
Series presents the renowned 
Belarusian klezmer band 
in its Queens debut. The 
program will include excerpts 
from the group’s debut album 
as well as pieces from their 
program “Raysn: The Music of 
Jewish Belarus.”
When: Saturday, Nov. 21, at 
6 pm
Where: Community Church 
Little Neck, 46-16 Little Neck 
Parkway, Little Neck
Cost: $15 - $25
Contact: (718) 229-2534
Website: www.
facebook.com/
metisconertseriesqueens

Cost: $15/adults, $12/seniors 
and children
Contact: (718) 374-6400
Website: www.
rockawaytheatrecompany.
org

“The Pajama Game” — 
Parkside Players present the 
classic Broadway musical 
about a group of workers 
at the Sleep Tite Pajama 
Factory and their fi ght for a 
7 1/2 cents raise. 
When: Nov. 21 - Dec. 5

Where: Grace Lutheran 
Church, Union Turnpike and 
71st Road, Forest Hills
Cost: $20, $18/seniors
Contact: (516) 520-9474
Website: www.
parksideplayers.com

“Timeless, the Mystery 
of the Dark Water” — 
Black Spectrum Theatre’s 
artistic director Carl Clay 
has written this thriller that 
promises to keep audience 
members on the edge of 
their seats. 
When: Through Nov. 22
Where: Black Spectrum 
Theatre, 177 Baisley Blvd., St. 
Albans

Cost: $25
Contact: (718) 723-1800
Website: www.
blackspectrum.com

“To Kill a Mockingbird” — 
Harper Lee’s classic novel has 
been adapted for the stage by 
Christopher Sergel and directed 
by Rob Urbinati. 
When: Nov. 13 - Nov. 22
Where: Queens Theatre, 14 
United Nations Ave. South, 
Flushing Meadows Corona 
Park
Cost: $25 - $42
Contact: (718) 760-0064
Website: www.
queenstheatre.org

Continued from Page 54 
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CAT DAY AFTERNOON

Artist Christine Yost’s “Cat in Mirror” 2013, is part of an 
exhibition at the Voelker Orth Museum. See Galleries & 
Exhibits for details.  Photo courtesy Christine Yost
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BY MERLE EXIT

Good grief — Charlie 
Brown, Snoopy and the rest 
of Charles M. Schulz’s beloved 
cartoon gang arrived on the 
big screen last week during an 
early  sneak peak of “The Pea-
nuts Movie” at the Museum of 
the Moving Image in Astoria.

Charlie Brown, the world’s 
most beloved underdog, em-
barks upon an epic quest as he 
falls in love with the little red-
headed girl.  His best pal, the 
lovable beagle Snoopy, takes 
to the skies to pursue his arch-
nemesis, the Red Baron. 

This special preview fea-
tured the art director from 
the Greenwich, Conn.-based 
animation company behind 
the movie, Blue Sky Studios, 
Nash Dunningham and lead 
animator Jeff Gabor. The two 
took audience members on a 
behind-the-scenes tour of how 
the film was created.

“From the onset, our di-
rector, Steve Martino, made 
it a mission to honor Sparky’s 
(Schulz’s nickname) vision 

and the legacy of his work, 
analyzing countless strips and 
Christmas cartoons,” Dun-
ningham said. “We became 

cartoon archaeologists, and 
had to figure out what makes 
Peanuts tick and how we could 
bring the charm back to the 

screen.”
The crew of artists who 

worked on the movie started 
their three-year journey of 

making the film with a trip to 
Santa Rosa, Calif. and a visit 
to the Shulz museum. 

There they checked out a 
replica of Shulz’s office and 
were given a crash course in 
drawing the many characters 
at the Van Pelt University, 
named for Lucy. 

Lead animator Gabor spoke 
about having to build 3-D mod-
els and the need for the artists 
to focus on the smallest details, 
like the planks in Snoopy’s 
doghouse, so the images would 
pop on screen. 

“We had to hand sculpt the 
characters from every angle,” 
Gabor, who mostly worked on 
Snoopy, said. 

For Dunningham, the 
original comic strip was super 
simple and always expertly ex-
ecuted. 

If there was any question 
about how to move the film 
forward, the words of director 
Martino put the crew back on 
track. 

“Whenever in doubt, go 
back to the comic,” Martino 
wrote. 

Eric Hynes (l. -r.), Museum of the Moving Image’s associate curator of films, Nash Dunningham and Jeff Gabor 
take part in a discussion with audience members following a screening of “The Peanuts Movie” at the museum  
last week in Astoria.  Photo by Merle Exit

Charlie Brown and company drop into Astoria
Animators behind ‘The Peanuts Movie’ talk shop at Museum of the Moving Image show

Based on the novel by

Adapted for the stage by

Directed by
DCA # 1098304 #1098306  Design by: © PrintorDesign.com
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may have been a sublimi-
nal message telegraphed 
by the advertising plac-
ard for Ikezo Sparkling 
Peach Jell-o Sake.  The 
blurb proclaimed “..its 
jelly-like texture and 
slight bubbling on your 
tongue is shockingly di-
vine.  Rich in Ceramide 
and a-EG, natural skin 
moisturizer!” A missed 
opportunity, indeed.

The other brew and 
the Salmon Ikura Don 
eventually arrived. Iku-
ra is salmon roe. Don is 
short for Donburi, mean-
ing rice bowl. It’s a hom-
ey way of serving sushi, 
involving draping the 
fish slices and roe over 
a bowl of sushi rice.  The 
quality of all components 
was quite acceptable, 
and the presentation en-
ticing with garnishes of 
microgreens and a small 
orchid.  

Maguro Caprese was 
something of a fusion 
dish.  Grouped slices of 
Yellowfin tuna alternat-
ing with excellent qual-
ity fresh mozzarella, 
nondescript tomato and 
a basil leaf were laid 
out around the rim of a 
wide rimmed bowl.  The 
combination worked sur-
prisingly well.  The pre-
sentation was garnished 
with microgreens and 
another orchid.

We tried two of the 
four varieties of ramen 
on offer, Tonkotsu and 
Soyu.  Both broths were 
decent if not memorable. 
The pork belly, greens 
and bean sprouts were 
adequate. There was no 
cute swirly fish cake or 

extra toppings available 
to be added. The chop-
sticks and spoon provid-
ed were of a dark wood 
with light, worn down 
edges that had seen much 
service. We couldn’t help 
but wonder about the hy-
giene of such utensils.  

A chef’s special, scal-
lops in garlic sauce came 
next. The tender scallops 
were surprisingly bland 
for all the garlic. This 
dish, too, was served in 
a deep bowl with a wide 
rim garnished with 
microgreens and (you 
guessed it) an orchid. 
What happened to the 
Japanese tradition of 
unmatched china and 
presentations specific to 
each dish?  

Our curiosity was 
piqued by the offer of 
a custard cream puff. 
What would be the Asian 
take on a cream puff?  We 
got out answer.  It was an 
ordinary largish cream 
puff still a little frozen in 
the middle.

The Bottom Line

The setting was 
grungy and carelessly 
decorated for a Japanese 
eatery.  We think we may 
have wandered into the 
Japanese answer to a 
dive bar.  The food was 
decent enough, but the 
overall attitude betrayed 
indifference to the cus-
tomer.

Suzanne Parker is the 
TimesLedger’s restaurant 
critic and author of “Eat-
ing Like Queens: A Guide 
to Ethnic Dining in Amer-
ica’s Melting Pot, Queens, 
N.Y.” She can be reached 
by e-mail at qnsfoodie@
aol.com.

Continued from Page 55 
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Hashi Ramen & Izakawa offers four types of ramen 
served with pork belly, bean sprouts and greens.  

Photo by Suzanne Parker

And roving artists who are com-
ing to Queens from Europe, Latin 
America and Asia will transform 
outdoor and indoor spaces into 
live “canvases,” where they can 
showcase and share their unique 
talents with the public.

Hector Canonge, the creator of 
Itinerant, as well as an interdisci-
plinary artist, curator and cultural 
entrepreneur, settled in Jackson 
Heights after returning to area 
from three years working abroad. 

Canonge said he wants to 
“facilitate the presentation of 
artists, whose works deal with 
issues that are relevant to pres-
ent-day concerns about identity, 
gender, territory and the politics 
of migration.”  

He said there isn’t one mes-
sage, but a plethora of ideas, prac-
tices and visions. 

“I started working in perfor-
mance art in 2009,” Canonge said. 
“Since then, my work has taken a 
different turn, where my body is the 
object and subject of creation, explo-
ration and presentation. Through 
Itinerant, I want to give a better un-
derstanding of this art form.”

In the spirit of art for art’s sake, 
participating festival artists will 
perform in a special indoor space 
at the Queens Museum, and you 
can catch their works, along with 
performances by other artists, 
who are visiting from more than 
a dozen countries. Brooklyn-based 
artist Diane Dwyer described her 
piece, “Art for Rich People to Stand 
On,” as  “an interactive project, a 
participatory performance that 
offers up questions and presump-
tions about who art is made for.” 

Her painting is laid on the 
floor, the canvas has been treated 
with polyurethane and made into 
a traditional floor cloth. A sign 
with the installation’s name is 
placed next to it. 

Part of what she is doing, Dw-
yer said, is finding out who will 
stand on the painting. 

“In truth most of us are far 
richer than the global standard,” 
Dwyer said, “but who identifies 
as such?”

Costa Rican artist Rossella 
Matamoros will also present her 
work at Queens Museum Nov. 14. 

“In a world where the identity 
process of people is challenged 
daily, I look to connect with peo-
ple’s questions and principles: 
fears, worries, family, etc., and 
especially to create a strong 
statement about identity and 
hope for restoration of the inner 
strength,” she said, describing 
her piece “Heart—Corazon.” 

Matamoros’ main subjects of re-
search, trauma and recovery, with 
an emphasis on abusive relation-
ships, have been integrated and ex-
plored in her works. 

Here’s a glimpse of her upcom-
ing performance: “The woman is 
searching and singing for mean-
ing. As in the jungle, the scream 
becomes a call for attention; she 
is there, in her cave, reorganiz-
ing her space and her reality. Her 
history is in the books; at times 
trying to remember, she rubs 
and stamps them onto her body,” 

Matamoros said.
Taking cues from the play 

“Waiting for Godot,” Kingston, 
N.Y.-based artist Thomas Al-
brecht’s “Waiting, 2015,” is a du-
ration performance and will last 
up to three hours. 

“It will consist of me standing 
motionless, waiting, with a suit-
case in hand, looking at my watch 
occasionally, as I stare off in the 
same direction for the entire per-
formance,” he said. “Witnesses will 
also have to contend with boredom 
and tedium, which are significant 
aspects of the work. And the anxi-
ety of searching the horizon for 
something that may never arrive.” 

Canonge, who started Itiner-
ant in 2010, said he is excited to 
be bringing it back to the city and 
Queens in particular. 

“This year’s festival is really 
a labor of love and hard work, as 
it has been done in collaboration 
with institutions that believe in 
me and my contributions to the 
cultural and artistic landscape 
of New York City,” Canonge 
said. “It is also a labor of com-
mitment from participating art-
ists, as they are taking care of 
their own expenses. It’s truly a 
beautiful international network 
that is being created to support 
one another.”

Continued from Page 53 
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Brooklyn-based performance artist Diane Dwyer's interactive piece "Art for 
Rich People to Stand On" will be part of Itnerant 2015 at the Queens Museum. 

Photo courtesy Diane Dwyer

Thomas Albrecht, shown here in his 2014 performance piece “Without 
Choking On Truth,” will perform “Waiting 2015” at the Queens Museum.  

Photo courtesy Thomas Albrecht

IF YOU GO
Itinerant Performance Art 
Festival NYC

When: Saturday, Nov. 14 and 
Sunday, Nov. 15, from 2 pm - 5pm; 
Saturday, Nov. 21, from 3 pm - 5 
pm; and Saturday, Nov. 21, from 7 
pm - 10 pm
Where: Queens Museum, 
Flushing Meadows Corona Park 
(Nov. 14 and 15);  Manuel de Dios 
Unanue Triangle Plaza, Roosevelt 
Avenue and 83rd Street, Elmhurst 
(Nov. 21 at 3 pm) and Atrium PS 
69, 77-02 37th Ave., Jackson 
Heights (Nov. 21 at 7 pm)
Website: www.facebook.com/
itinerantpafnyc
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Guide toDINING

To be featured in our Guide to DiningGuide to Dining 
call for information: 718.260.4521718.260.4521

Complimentary Lunch during Happy Hour
Indoor Valet Parking  All Major Credit Cards Accepted2000

Gallagher’s
43-19 37th Street 
Long Island City

Mon - Fri 11:30 - 3:30PM
Sat & Sun 12 Noon - 4PM

HAPPY 
HOUR

718.361.1348  www.gallaghers2000.net

213-41 39th Avenue, Bayside, NY, 11361

ITALIAN RESTAURANT
Good Food At A Price You Can Afford

Aunt Bella’s Restaurant

Zum Stammtisch
German &

Bavarian 

Food

 
(718) 386-3014

www.zumstammtisch.com

www.bourbonstreetny.com 

A community staple since 1933

(718) 672-9696 64-21 53rd Drive  Maspeth, NY
Learn more at www.oneillsmaspeth.com SUNDAY BRUNCH

82-70 Austin Street
Kew Gardens, NY 11415

718-849-3939

Jimmy’s Trattoria Ristorante

45-73 Bell Blvd., Bayside, NY 11361

220-33 Northern Blvd.
Bayside

(3 blocks west of
Cross Island Pkwy.)

Entertainment by Harpist Victor Gonzalez

MARBELLA
For Reservations Call 

(718) 423-0100 Fax (718) 423-0102 
AVAILABLE FOR PRIVATE PARTIES & CATERING

JALAPEÑO CHEESY 
FRIES 

ONLY AT DQ CORONA 

DQ CORONATRY OUR NEW FLAME FRY BASKETS
FIRE IN EVERY BITE

ADD BACON FOR JUST $0.49

THE FINEST & 

OLDEST CHINESE 

RESTAURANT  

IN QUEENSSINCE 1953

661 Northern Blvd., Great Neck 11021 | 516.487.9200 | unionprimesteak.com
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TUSCAN TABLE
Prosciutto, Salami, Capacollo, Roasted Peppers, Peperoncino, Soppressata, Artisan Bread & Bread Sticks, Fresh 

Mozzarella & Vine Ripened Tomato, Fontina, Provolone, Mediterranean Olive Medley, Marinated Mushrooms & 

Artichokes, Herb Grilled Vegetables, Bruschetta, Tortellini Pasta Salad, Three Bean Salad, Beet & Onion Salad

HOT BUFFET
Slow Roasted Turkey with Sage Gravy, Traditional Stuffi ng, Fresh Cranberry Orange Sauce, Mussels in Red 

Sauce, Stuffed Shells, Slice Stuffed Pork Loin with Apples & Raisins with Bourbon Glaze, Yams with Toasted 

Marshmallows, Sea Bass Stuffed with Crab Meat with Beurre Blanc Sauce, Herb Roasted Butternut Squash

MASHED POTATO BAR
Red Skinned Potato Mash with Sour Cream, Bacon, Cheddar, Parmesan Cheese, Gravy

CARVING STATIONS
Honey-Glazed Ham, Prime Rib with Rosemary Madeira Sauce

THE FAMOUS DOUGLASTON MANOR VIENNESE TABLE

Come join us for an old-fashioned 

@Douglaston_Manor  @Douglaston Manor  or The Douglaston Manor

THURSDAY, NOVEMBER 26TH from 1–6pm
Adults: $49pp +TAX  (between 3 & 10 years old): $30pp +TAX

Thanksgiving Dinner
at

Call for Reservations

718-224-8787
63-20 Commonwealth Blvd, Douglaston
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BY GABRIEL ROM

Forest Hills’ commercial base is 
being rapidly altered as business stal-
warts close.

First it was Barnes & Noble on Aus-
tin Street, then it was danny brown 
Wine Bar & Kitchen on Metropolitan 
Avenue.

But for Cyril Burke, an owner of the 
popular wine bar Jack & Nellie’s on 
nearby Ascan Avenue, expansion is on 
his mind.

Burke, along with Eve Gagnon a 
waitress from Jack & Nellie’s, will soon 
be opening a new eatery called Rove, 
located at 72-27 Austin St. The new ca-
sual restaurant will replace Bonfire 
Grill, which closed in February. 

“It’s on a great street and the land-
lord was good to us and gave us a good 
deal,” Burke said. “There is definitely 
room for improvement on Austin Street 
and hopefully I’ll add to that.”

The owners said they are planning 
to renovate the entire space for their 
next venture.

Burke is staying tight-lipped about 
the menu and the type of cuisine the 
restaurant will feature, but he noted 
that “the chef we’ve got is very good,” 
and that the new space will be a very 
“rustic” and “simple” place. 

“We’re not going to be a super high-
end restaurant,” Burke said. “We want 
to be inviting and very comfortable, a 
restaurant to stop by and walk in.” 

In a testament to the neighbor-
hood’s constant reinvention, Jack & 
Nellie’s itself replaced Q Bistro in 2012. 

Burke, who has lived in Forest Hills 
for more than a decade, has worked in 
pubs throughout the city.

Gagnon is French and Chinese, 
Burke is Irish and the executive chef, 
currently working at Jack & Nellie’s, is 
Ecuadorian, according to Burke.

Rove, which will be open from noon 
to 2 a.m. (4 a.m. on weekends), will 
also offer wines and beers from local 
breweries and wineries and will serve 
brunch on weekends.

Burke believes that there is still an 
unmet demand in Forest Hills for qual-
ity eateries.

“I thought there was something 
missing in their neighborhood and 
that’s why I started Jack & Nellie’s,” 
he said. 

But while Burke feels lucky to have 
a good relationship with his landlord, 
he says that the costs of the area are 
creating a barrier to its development.

“Rents are just too high,” he said 
with a touch of exasperation. “No one 
can afford to open places and it stops 
a lot of new people from coming in. If 
the rents were a little bit lower people 
would be more willing to come in and 
open up shop.”

Reach reporter Gabriel Rom by e-
mail at grom@cnglocal.com or by phone 
at (718) 260–4564.

 Powerful You! Women’s Network —  A new 
Queens chapter of the national organization 
that empowers and supports women in their 
business, personal and spiritual lives.
When: Third Tuesday each month, noon to 
2 pm
Cost: Members and fi rst-time attendees $30, 
nonmembers $40; includes lunch
Where: Giardino, 44-37 Douglaston Pkwy., 
Douglaston
Contact: Gayle Naftaly, gnaftaly@
accessoffi ce.net, (718) 217-0009
Website: powerfulyou.com

Power Networking Group —  Led by Harvey 
G. Beringer
When: Every Wednesday, 7 am
Cost: $10 for breakfast
Where: Jackson Hole Diner, 35-01 Bell Blvd., 
Bayside

Contact: Harvey G. Beringer at HGBCPA@aol.
com or (718) 423-0427

BNI T.N.T. (The Networking Titans) Weekly 
Meeting —   BNI is a business and professional 
networking organization that allows only 
one person per professional classifi cation 
or specialty to join a chapter. BNI provides 
positive, supportive and structured 
environment to further business through 
word of mouth marketing. Contact chapter 
president Martin Koos to arrange a visit.
When: Thursdays, 7–8:30 am
Where: Clearview Park Golf Course, 202-12 
Willets Point Blvd., Bayside
Contact: Martin Koos (516) 488-8877, Ext. 15

BNI Peak Professionals Chapter —  BNI 
is a business and professional networking 
organization that allows only one person per 

professional classifi cation or specialty to join 
a chapter. BNI Provides positive, supportive 
and structured environment to further 
business through word of mouth marketing. 
Contact Lydie Pellissier, chapter president, to 
arrange a visit.
When: Wednesdays, 7–8:30 am
Where: Fame Diner, 176-19 Union Tnpk., Fresh 
Meadows
Contact: Lydie Pellissier, (718) 276-8986
Website: bniouterboros.com

The Eastern Queens and Long Island 
Networking Group —  This unique business 
networking group discusses today’s 
challenges and helps form alliances.  
Relationships are built. Facilitator is Gayle 
Naftaly, rainmaker, entrepreneur, coordinator, 
leader and organizer with contacts.

When: Second Wednesday of every month
Cost: $20, includes food from Marcella’s 
Pizzeria of Glen Oaks. Payment benefi ts the 
Ronald McDonald House of L.I.
Where: Ronald McDonald House of Long 
Island, 267-07 76th Ave., New Hyde Park
Contact: Gayle Naftaly, gnaftaly@
accessoffi ce.net, (866) 391-2780
Website: accessoffi ce.net 

 
Flushing YMCA Community Service 
Awards —The 15th annual awards 
ceremony will recognize Capt. Thomas 
J. Conforti and the 109th Precinct along 
with Michael Meyer, president of F & T 
Group.
When: Thursday, Nov. 12, at 6:30 pm
Where: Kum Gang San Restaurant, 138-
28 Northern Blvd., Flushing
Cost: $200
Contact: (718) 551-9358
Website: www.ymcanyc.org/fl ushing

Business

BUSINESS CALENDARFUND-RAISERS

New eatery on tap for Forest Hills

Cyril Burke, 42, co-owner of Rove, pho-
tographed at his first restaurant, Jack & 
Nellie’s. Photo courtesy Cyril Burke

Owner and employee from Jack & Nellie’s prepare to open Rove on Austin Street

For more hyper-local 
Queens news on your 

computer, 
smartphone, or iPad, visit 

TimesLedger.com.
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TO BE INCLUDED IN THIS DIRECTORY CALL (718) 260–2500

Bridal Fashion
BRIDAL CENTER
7233 Amboy Road, Staten Island, (718) 227-8647
www.alwaysabridesmaidboutique.com

BRIDAL STYLES BOUTIQUE
905 Ave. U, Brooklyn, (718) 339–3222,
www.bridalstylesboutique.com

ULTIMATE FASHIONS
4255 Amboy Rd, SI, NY 10308  (718) 605-3274
316 Woodbridge Center Drive, Woodbridge, NJ 07095
(732) 750-1174, ultfash@optonline.net   
www.ultfash.com

WORLD MALL BRIDAL DREAMS
7905 5th Ave. in Brooklyn, (718) 333–5041 or
(646) 712–4084, www.bridaldreamsmall.com

Tuxedos
TUXEDO WORLD OF STATEN ISLAND
2791 Richmond Ave #6, SI, NY 10314
(718) 698-4859, www.tuxedoworldsi.com

Catering & Venues
ADRIA HOTEL & CONFERENCE CENTER
221-17 Northern Boulevard, Bayside, NY 11361
(718) 631-5900, www.adriahotelny.com

BAY RIDGE MANOR
476 76th St., Brooklyn, (718) 748–8855,
www.bayridgemanor.com

BUCKLEY’S
2926 Ave. S, Brooklyn
(718) 998-4222, www.buckleyscaterers.com

CASA PEPE RESTAURANT
114 Bay Ridge Ave. in Brooklyn, (718) 833–8865,
www.casapepe.com

DYKER BEACH GOLF COURSE
86th Street and 7th Avenue, Brooklyn, NY 11228
(718) 836–9722 x 1 or privateeventdirector@dykerbeachgc
www.dykerbeachgc.com

EDIBLE ARRANGEMENTS
133-22 Springfield Blvd. (718) 528-3344
158-18 Cross Bay Blvd. (718) 848-3344
1357 Fulton St. (718) 622-3344
1557 Ralph Ave. (718) 451-3344
www.ediblearrangements.com/stores/StoreLocator.aspx

EL CARIBE COUNTRY CLUB CATERERS
5945 Strickland Ave. in Brooklyn, (718) 531–1200,
www.elcaribecaterers.com

FORT HAMILTON COMMUNITY CLUB
207 Sterling Dr., Brooklyn, NY 11208, (718) 765-7368, 
www.hamiltonmwr.com/community-club.php

GLEN TERRACE
5313 Ave. N, Brooklyn (718) 252–4614

GRAND OAKS COUNTRY CLUB
200 Huguenot Ave., Staten Island
(718) 356–2771, www.grandoaksnyc.com

GRAND PROSPECT HALL
263 Prospect Ave., Brooklyn (718) 788–0777,
www.grandprospecthall.com

GREENHOUSE CAFE
7717 Third Ave., Brooklyn (718) 833–8200,
www.greenhousecafe.com

IL FORNETTO
2902 Emmons Ave. in Brooklyn, (718) 332–8494,
www.ilfornettorestaurant.com

KENNEDY’S BREEZY POINT
406 Bayside, Rockaway Point, NY 11697
(718) 945-0202, www.kennedysbreezypoint.com

MARBELLA RESTAURANT
220-33 Northwern Blvd., Bayside, NY  11361
(718) 423-0100, www.marbella-restaurant.com

PARADISE CATERING HALL
51 Avenue U, Brooklyn, NY 11223
(718) 372-4352, www.theparadisecateringhall.com

PELHAM BAY & SPLIT ROCK GOLF COURSE
870 Shore Road, Bronx, NY 10464, (718) 885-1258 x224 
or  privateeventdirector@pelhamsplitrock
http://www.pelhamsplitrock.com

PINKBERRY CATERING
Locations through Manhattan and in Park Slope
161 Seventh Ave., Brooklyn NY 11215
(718) 788-0615, www.pinkberry.com/store-locator/

QUEENS BOTANICAL GARDEN
43-50 Main St, Flushing, NY 11355 (718) 886-3800 x201
www.queensbotanical.org/weddingsandevents

SCHNITZEL HAUS
7319 5th Avenue, Bay Ridge, NY 11029
(718) 836-5600, www.schnitzelhausny.com

SIRICO’S
8015 23 13th Ave., Brooklyn (718) 331–2900,
www.siricoscaterers.net

THE VANDERBILT AT SOUTH BEACH
300 Father Capodanno Blvd., Staten Island
(718) 447–0800, www.vanderbiltsouthbeach.com

VISTA PENTHOUSE BALLROOM 
27-05 39th Avenue, Long Island City, NY 11101
Mike Bekker; Events Manager, (917) 602-602-8408 
mike@vistany.com, www.vistany.com

WOODHAVEN MANOR
96-01 Jamaica Ave, Woodhaven, NY  11421
(718) 805-8500, www.woodhavenmanorny.com

Lodging
ADRIA HOTEL AND CONFERENCE CENTER
221-17 Northern Boulevard, Bayside, NY 11361
www.adriahotelny.com

Entertainment
AMAZING BOTTLE DANCERS
(800) 716-0556, pasproductions@yahoo.com 
www.bottledancers.com

E-SQUARED PRODUCTIONS/ 
360 ENTERTAINMENT
4308 Richmond Ave. in Staten Island or 1665 Bath Ave 
in Brooklyn, (718) 227–3235, www.e2dj.com

Florists
13TH AVENUE FLORIST
7806 13th Ave in Brooklyn, (718) 236–9088,
www.13thaveflorist.com, www.13aveweddings.com

18TH AVENUE FLORIST
6114 18th Avenue, Brooklyn, NY. 11204, (718) 256-7434 
henrysflorist.gmail.com, www.18thaveflowers.com

FLORAL FANTASY
3031 Quentin Rd. in Brooklyn, (718) 998–7060 or
(800) 566–8380, www.floralfantasyny.com

HENRY’S FLORIST
8103 Fifth Ave. in Brooklyn, (800) 543–6797 or
(718) 238–3838, www.henrysfloristweddingevents.com

MARINE FLORIST AND DECORATORS
1995 Flatbush Ave. in Brooklyn, (800) 447–6730 or (718) 
338–3600, www.marineflorists.com

Jewelry
BENNY’S JEWELRY
89-02 165th Street, Suite B-1, Jamaica, NY  11432
(718) 526-4613, www.bennyny.com

CASH FOR GOLD
2619 86th Street, Brooklyn, New York
216-17 Merrick Boulevard, Springfield Gardens, NY
Phone: (718) 339-4653, Fax: (718) 975-0952
info@cashforgoldbk.com, cashforgoldbk.com/location-2,  
cashforgoldbk.com/contact-us

FORTUNOFF JEWELRY
1504 Old Country Road in Westbury, NY.  11590
(800) 636-7886, www.fortunoffjewelry.com

MALSONS JEWELERS
464 86th Street, Brookly, NY 11209
5144 Kings Plaza Mall
(718) 491-6666, www.malsonsjewelers.com

TIVOLI JEWELERS
327 Graham Ave. in Brooklyn, (718) 384–1305,
www.tivolijewelers.com

Limousine Services
M&V LIMOUSINES
1117 Jericho Tpke. Commack, NY 11725  
(800) 498-5788, www.mvlimo.com

MILA LIMOUSINE CORPORATION
(718) 232–8973, www.milalimo.com

ROMANTIQUE/DOUBLE DIAMOND 
LIMOUSINES
1421-86 Street, Brooklyn (718) 351-7273
2041-Hylan Blvd., Staten island (718) 351-7273
www.rddlimos.com

SERGI’S PARTY LIMO
171-15A Northern Blvd, Queens, NY 11358
(718)353-5466, (212) 682-4040, (516) 489-4040
Toll Free: (888) 546-6134, (888) LIMO-134
Fax: (718) 353-5499, info@sergislimo.com
www.sergislimo.com

Photography & Video
FANTASY PHOTOGRAPHY
3031 Quentin Rd., Brooklyn (718) 998–0949,
www.fantasyphotographyandvideo.com

GLAMOUR ME PHOTO & VIDEO
104-12 111th St., South Richmond Hill, (888) 400–2738 
or (718) 504–1970, www.glamourmestudio.com

ONE FINE DAY PHOTOGRAPHERS
459 Pacific St., Massapequa Park (516) 690–1320
www.onefinedayphotographers.com

Salons
AF BENNETT SALON
350 New Dorp Lane, Staten Island NY 10306
(718) 979-9000 www.afbennett.com

GOING IN STYLE
8205-3 Ave, Brookly, NY 11209, (718) 748-2200,

PILO ARTS SALON
8412 3 Ave, Brooklyn (718) 748–7411 www.piloarts.com

REVEAL YOURSELF BEAUTY SALON
1669 Richmond Road, Staten Island, NY 10304
www.revealbeautysalon.com

SALON MALAVE
7824 13th Ave., Brooklyn (347) 497–5720
www.salonmalave.com

Services
BROOKLYN SPINE CENTER
ZERONA LASER OF NEW YORK
5911-16th Ave., Brooklyn, NY 11204, (718) 234-6207

JOSEPH LICHTER, D.D.S.
1420 Ave. P in Brooklyn, (718) 339–7878,
www.josephlichterdds.com

OMNI DENTAL CARE
313 Kings Hwy. in Brooklyn, (718) 376–8656,
www.omnidentalcare.com

Wedding Expos
BOSCO’S WEDDING EXPO
www.cl.boscoweddings.com

BRIDAL AFFAIR
(718) 317–9701, www.bridalaffair.com

GREAT BRIDAL EXTRAVAGANZA
North Babylon, NY 11703, 631-667-EXPO (3976)
www.greatbridalextravaganza.com
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Sports

BY DAVID RUSSELL

One-goal games had gone 
Springfield Gardens’ way 
throughout the post season, 
as it used three tight victo-
ries to reach the title game. 
Then the Golden Eagles 
found themselves battling 
through another tight con-
test until a 45-yard blast from 
James Monroe’s Mamadou 
Jaith ended the match, as 
well as Springfield’s soccer 
championship hopes, in the 
79th minute. 

“It was a tough one,” 
Springfield star Christopher 
McLaughlin said. “Things 
happen. There’s going to be 
obstacles on the field and you 
have to know how to over-
come them. Today I guess we 
didn’t figure out how to over-
come these obstacles and we 
paid the consequences.”

The late score handed the 
No. 9-seeded Golden Eagles 
a 2-1 defeat to No. 16 Monore 
in the PSAL Class B boys’ 
soccer championship on Sat-
urday at Belson Stadium. 
Coach Willie Laraque didn’t 
think his team performed to 
its potential. 

“We didn’t come out here 
to play today,” he said. “This 
was not our game. We like to 
balance the ball a lot. Today 
we were playing more like 
ping-pong. I was sorry to see 
that, but at the end it was a 
very close game.”

Monroe (14-2-1) scored the 
only goal of the first half, 
to make it 1-0 at the break. 
McLaughlin tied the score at 
1-1 with a free kick. His shot 
deflected off the defensive 
wall and went in. McLaugh-
lin nearly gave the Eagles the 
lead, but luckily for Monroe 
his 20-yard blast hit off the 
bottom of the bar and did not 
cross the goal line on the way 
down in the 30th minute.

Jaith was open with over-
time nearing and chose to un-
leash a shot. Springfield Gar-
dens’ keeper Akeem Kerr got 
his hands on it, only to have it 
roll under him for the goal.

“The second half we came 
out, we were balancing the 
ball, we were playing a lot 
better,” Larque said. “Put it 
this way, their goalie was bet-
ter than ours and they got the 
win. We had our chances.”

BY JOSEPH STASZEWSKI

For two straight years 
Archbishop Molloy reached 
the intersectional title game 
and had to watch another team 
celebrate. 

It appeared it would have 
to hold off on its turn a little 
bit longer as a scoreless game 
seemed destined for penalty 
kicks as the final seconds of 
double overtime ticked away.

Jessie Rodrigues could not 
stand waiting even a second 
more.

The senior ran onto a pass 
from Dante Giraldi up the left 
side and swung a right-footed 
shot into the far post for the 
winner with 15.6 seconds re-
maining in the extra session. 
It sent his Molloy teammates 
rushing on to the field to cel-
ebrate a 1-0 victory over Ford-
ham Prep in the CHSAA Class 
AA intersectional boys’ soccer 
final at Belson Stadium Satur-
day night. It is the Stanners’ 
first crown since 2012. Ford-
ham Prep beat them 4-0 in last 
year’s final. 

“It came,” said Rodrigues, 

the team’s leading scorer. “We 
waited so long for this. From 
year to year, it wasn’t so happy 
from year to year. We knew we 
couldn’t feel that again and we 
won it.” 

Molloy, which has won 
15th intersectional crowns, 
wouldn’t be celebrating with-
out a little good fortune and 
the play of senior keeper Ste-
phen Deely. Fordham Prep 
star Alex Canicatti asked off 
taking a penalty kick in the 
58th minute and sophomore 
Sam Davidson’s shot hit off the 
crossbar to keep things even.

Deely took it from there. 
He turned away nine shots. 
Including two point-blank 
strikes in the first overtime. 
He was in perfect position to 
stop an a shot from eight yards 
out by Robert Baumann in the 
82nd minutes and help on to a 
bicycle kick blast in the box by 
Canicatti in the 89th minute 
to keep Fordham Prep (14-3-2) 
from winning.

“That was a great shot,” 
Deely said. “Thank God I 
saved it. They were all pretty 
tough.”

Stanners coach Andy Ko-
stel spoke to both Deely and 
Rodrigues, who are captains, 
the night before the game 
about the importance of them 
playing their best against a 
team they beat 2-1 in the regu-
lar season. The coach praised 
both after for doing exactly 
what he wanted from them.

“Deeley and Stephen really 
picked it up and they just did 
what they had to do,” Kostel 
said. 

Rodrigues was involved in 
nearly every significant scor-
ing chance Molloy created in 
the contest, and didn’t miss on 
the best of them all.

“I knew if I took it with my 
left the keeper would get it, so I 
swung it right back post and it 
went in,” Rodrigues said.    

Molloy (12-0-5) wants to 
add a CHSAA state title to its 
season resume. To do so it will 
need to beat Rockville Cen-
ter winner Chaminade in the 
semifinals Friday back at Bel-
son Stadium

“On to states,” Deely said. 
“We have to [win] now. “ 

Continued on Page 64

Springfield Gardens’ Jason Murdock (r.) battles a Monroe player for 
the ball.  Photo by Joseph Staszewski

Molloy snags title
Rodrigues’ double-overtime goal puts Stanners on top

Springfi eld Gardens 
falls in Class B fi nal

Molloy players celebrate their victory during the CHSAA Class AA Soccer Championship Game between 
Fordham Prep and Molloy. Photo by Robert Cole
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BY JOSEPH STASZEWSKI

The St. John’s women’s soc-
cer team had to wait 21/2 long 
and stressful days to find out 
if their season would continue 
in the NCAA tournament. 
What was another 20 minutes 
then?

An Internet issue in Taff-
ner Field House stopped the 
live stream of the selection 
show about halfway though 
and the Red Storm had not 
been called yet. The players 
stayed off of their phones and 
social media, waiting to see it 
for themselves.

“Horrible,” red-shirt senior 
defender Georgia Kearney-
Perry said. “We waited all day 
for that and then to have that 
extended by a 20-minute tech-
nical difficulty was awful, but 
worth it.”

Once the problem was 
fixed, the tension and nerves 
turned to elation and joy when 
the players heard it announced 
that the Red Storm will host 
Boston University 7 p.m. Sat-
urday in the first women’s soc-
cer NCAA tournament game 
ever at Belson Stadium. It is 

St. John’s second appearance 
in the tournament in the last 
three years.

“I thought we would make 
it, but to get a home game is a 
different level, especially on 
Belson.” Kearney-Perry said. 
“We are a very good home 
team.”

St. John’s, the regular sea-
son Big East champion, was 
left with an uneasy feeling af-
ter it was upset, 2-1, in the con-
ference semifinals by eventual 
tournament champion Butler 
last weekend.

“ I was in tears after that 
game on Friday,” Daly said. “I 
slept in my uniform. I didn’t 
want to take it off.”

Now she will get to play in 
red and white for as long she 
and her teammates allow her 
to, thanks to the strong regu-
lar season they produced. St. 
John’s won a program record 
15 games, lost just three times 
and went unbeaten at home. 
The Red Storm went into the 
playoffs ranked as high as No. 
15 in the country. 

The resume and the out-
come of other conference tour-
naments left St. John’s feeling 

quietly confident heading into 
the selection show. Coach Ian 
Stone said this team and espe-
cially the seniors—including 
Emily Cubbage who elevated 
the program—earned this. 

“It’s a reward for them, for 
all the hard work that have put 
in over the years.” he said.

St. John’s isn’t satisfied 
with just making the tourna-
ment and facing the Terriers, 
who took their third straight 
Patriot League title. SJU has 
enough experience and weap-
ons to make a deep run at a 
national title, according to 
Stone.

Daly is the leading scorer 
in program history. She, Kear-
ney-Perry and goalie Diana 
Poulin were named the Big 
East offensive player, defensive 
player and goalie of the year, 
respectively. Stone has also 
seen his young players grow, 
leaving him feeling there is 
isn’t a team in the country St. 
John’s can’t play with.

“I wouldn’t fear anybody 
we are matched up against,” 
Stone said. “I still think there 
is more to come with this 
group.”

BY JOSEPH STASZEWSKI

Jamaica won’t be renamed 
Panic City—at least not just 
yet. Nor should it need to be. 

The St. John’s men’s bas-
ketball team rebounded from 
its disastrous 32-point pre-
season loss to Division II St. 
Thomas Aquinas by beating 
Sonoma State (Division II) 
64-46 in its final tune-up at 
Carnesecca Arena last Satur-
day night. It brought a sense 
of calm to a worried fan base 
before the games that count 
begin when SJU hosts Wag-
ner 6 p.m. Friday. 

“Building is tedious,” 
first-year St. John’s coach  
Chris Mullin said. “It takes 
time. That’s where patience 
and perspective come in.” 

Red Storm fans who were 
leaning for the ledge can now 
come back to solid ground. 
I understand that the now-
calm feeling in your gut may 
not last long if the team gets 
off to a rocky start, but try to 
keep the big picture in mind. 

I’m not defending the 
team’s performance in the 
opener, but what did fans ex-
pect after former coach Steve 
Lavin left the cupboards bare 
on Utopia Parkway? Maybe 
everyone thought Mullin, 
who had never coached be-
fore at any level, would wave 
a Hall of Fame wand and 
make a roster of kids who 
have never played together 
compete like savvy veterans. 

He and the players have 
never put any expectations 
on this team, other than com-
peting and giving their best 
effort every night. 

Keep in mind, the Red 
Storm is still playing without 
three potential starters and 
its most experienced player 
in Flex Balamou, who is out 
with a minor injury. Forward 
Kassoum Yakwe and fresh-
man point guard Marcus 
LoVett Jr. have yet to hear 
from the NCAA about wheth-
er or not they are academi-
cally cleared to play. What is 
left without them are plenty 

of freshmen and veterans get-
ting back on the court after 
prolonged basketball layoffs.

“Because it was their first 
game, everyone was still 
nervous,” forward Chris-
tian Jones said. “The second 
game, I think everybody got 
the jitters out.” 

If you add those three kids 
into the mix you immediately 
improve your scoring, ball 
handling, rebounding and 
defense.

Take basketball out of it 
for second and look at what 
we learned about this group 
as people. They suffered 
one of the most humiliating 
losses in St. John’s history, 
owned it, grew from it and 
now have put it behind them. 
Mullin said that the way they 
handled it was the most im-
portant thing. It means they 
will be just fine during a year 
that could have more than a 
few tough defeats to rebound 
from.

“We had something to 
prove. That’s not us, our last 
game,” Jones said. “We just 
had more fire. We were ready 
to play.”

It’s going to be a different 
type of season at St. John’s ei-
ther way, filled with growing 
pains.

“You usually have a team 
with some guys that the next 
guy can look at,” Mullin said. 
“When you have all new guys 
you have to go through this.”

Put the panic button away 
and enjoy the process.  

Joseph 
Staszewski

■

Block
Shots

St. John's coach Chris Mullin saw 
his team go 1-1 in the preseason.  

Photo by Gina Palermo

St. John's players celebrate a goal during the Big East women's soccer game between Xavier and St. John's. 
Photo by Robert Cole

SJU fans: Prepare 
for growing pains

St. John’s women’s soccer 
earns home NCAA game

The title-game loss ended 
an unlikely playoff run by the 
Golden Eagles (14-3-0), which 
included a win over top-seed-
ed Baruch College Campus. 

Springfield Gardens lost early 
in last year’s playoffs as the 
top seed, but they reversed 
the tables this year. Laraque 
called that a bit of revenge and 
showed how hard his team 
strived to not have another 
early exit. He said his play-
ers just wanted to prove they 

could play with the best.
“Basically we started out 

this season as an underdog,” 
McLaughlin said. “No one ex-
pected Springfield to go this 
far, but we made the impos-
sible possible.”

Springfi eld
Continued from Page 63
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BY JOSEPH STASZEWSKI

Christ the King has moved 
a step closer to an undefeated 
championship season. The 
Royals bested visiting St. 
Francis Prep 60-20 at Franklin 
K. Lane in the first round of 
the CHSFL Class AA playoffs 
last Saturday. CK advances 
to face Fordham Prep in the 
semifinals on Saturday.

David Navas completed 8 of 
12 passes for 136 yards and two 
touchdown passes to Tosin 
Oyekanmi for Christ the King 
(10-0). Siddiq Muhammad and 
Ahmed Fernandez combined 
for 120 yards and two scores 
each on the ground. Adrian 
Velez and Giovanni Paul-
Downie each ran for a score.    

Tyler Siamas passed for 191 
yards and three touchdowns 
for St. Francis Prep (2-8). 

Jamaica 22, Franklin K. 

Lane 8: Malik Lawrie com-
pleted 4 of 10 passes for 54 yards 
and touchdowns to Benjamin 
Obikoya and Try Outlaw for 
Jamaica (9-1). Garfield McDon-
ald carried the ball 14 times for 
101 yards and Arthur McCaa 
added a rushing score. An-

thony White and Malik Lawrie 
had interceptions and Joshua 
Jones recovered a fumble.    

Bayside 36, Petrides 14: 

Quarterback Shariff Abukari 
posted 155 yards of total of-
fense, threw for two scores and 
ran for another for Bayside (8-
2). Elijah Walcott caught two 
touchdown passes for 77 yards 
and Marcus Watson ran for 97 
yards on 10 carries. 

Cardinal Hayes 31, Holy 

Cross 14: Aaron Griffin car-
ried the ball 21 times for 106 
yards for Holy Cross (1-9) in 
the CHSFL Class AA quarter-
finals. Christian Valdez went 
4 for 11, passing for 50 yards 
and a touchdown to Justin 
Moore. 

Long Island City 14, Far 

Rockaway 12: Wilton Calde-
ron compiled 173 yards of total 
offense and two touchdowns 
to Jarius Jones for Long Is-
land City (7-3). Jones caught 
five passes for 87 yards and 
Nazeem Calderon carried the 
ball 31 times for 200 yards. 

Eagle Academy III 26, 

Information Technology 8: 
Gary Newman carried the ball 
six times for 102 yards and a 

score and threw a touchdown 
pass for Eagle Academy II (6-
4). Kendrick Screen ran for 106 
yards on nine carries.

James Madison 22, 

Beach Channel 0: Quarter-
back Omar Brown posted 96 
yards of total offense for Beach 
Channel (4-6). Lawrence Bin-
ger added 40 rushing yards 
on nine carries. Babajide Ad-
egunle made seven tackles and 
recovered a fumble. 

John Adams 30, Tilden 

6: Dexton Ellis ran for 36 
yards and two scores on five 
carries for John Adams (5-5). 

Edward Rios and Anthony 
Gray combined for 107 yard on 
the ground and a touchdown 
apiece. Rios also made seven 
tackles and Gustaviour Brown 
scooped up a fumble.  

Eagle Academy II, Bry-

ant 0: Raheem Williams car-
ried the ball 12 times for 89 
yards for Bryant (4-6). James 
Goodman III made five tackles 
and recovered a fumble. 

Royals make semifi nals

Christ the King's Tosin Oyekanmi (c.), seen here against Xavier, caught a 
touchdown pass against St. Francis Prep.   Photo by Steven Schnibbe
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Brooklyn are going to vote it 
down.”

Vallone, like some state 
legislators in Queens, has 
expressed the need to reform 
the city’s school site selec-
tion process to include public 
input prior to the proposal 
stage. And in recognizing the 
need for high school seats in 
the borough, Vallone said he 
was excited to have had the 
opportunity to bring some to 
Bayside, home of the coveted 
School District 26.

“Throughout this process, 
we have accomplished what 
no other elected official has 
before: a real conversation 
between the SCA and the 
community about a potential 
specialized high school for 
our children’s educational 
future in northeast Queens,” 

Vallone said.
Other residents fear there 

may have been closed-door 
meetings among the SCA, 
DOE and their elected offi-
cials before entering into pri-
vate contract with the Jewish 
center to purchase the site, 
and that as a result, the pro-
posal, which requires a two-
thirds majority vote of the 
City Council, may already be 
a done deal. 

The purchase contract 
would be finalized if the City 
Council votes in favor of the 
proposal following the public 
review period that ends Nov. 
20.

Spencer and his neigh-
bor, Janet McEneany, a CB11 
member and civic leader, 
have been urging those who 
are opposed to the school pro-
posal to call the SCA, their 
elected officials and other 
Council members to have 
their concerns known.

lions of immigrant families 
with deep roots in this coun-
try that will benefit from im-
migrant action.

“We hope that the Su-
preme Court will decide as 
the settled law of the land 
that the president has the au-
thority to enact these execu-
tive actions and ensure that 
immigrant parents and chil-
dren across the country are 
protected.”

State Assemblyman 
Francisco Moya (D-Jackson 
Heights), the first Equador-
ian-American ever elected 
to public office in the United 
States, whose district covers 
Corona, Elmhurst and Jack-
son Heights, each with a huge 
concentration of immigrants,  
did not mince words.

“Leaders on the right 
spend most of their time talk-
ing about how important 
family values are to them,” 
he said. “Yet we see those 
same leaders applauding the 
court decision to tear apart 
families of mixed immigra-
tion status. These families 
have waited long enough for 
relief.”

Moya is the lead sponsor 
of the Dream Act, the biparti-
san legislation that address-
es the plight of young people 
who grew up in the United 

States and have graduated 
from American high schools, 
but whose future is circum-
scribed by our current immi-
gration law, according to the 
National Immigration Law 
Center.

Under current law, these 
young people generally de-
rive their immigration sta-
tus solely from their parents, 
and if their parents are un-
documented or in immigra-
tion limbo, most have no 
mechanism to obtain legal 
residency, even if they have  
lived most of their lives in the 
United States.

“It’s time that politicians 
on the right start recognizing 
that all U.S. citizen children 
deserve to be raised in a unit-
ed household,” Moya said. 
“It is our duty to protect our 
youngest citizens from harm. 
By deporting the parents of 
U.S. citizen children, we fail 
to uphold that basic prin-
ciple. Many of my constitu-
ents are part of mixed-status 
families and live in a state of 
constant fear of deportation. 
That is both unacceptable 
and detrimental to society. It 
is my hope that the Supreme 
Court will soon take up this 
matter and rule on the side of 
the families.”

Reach reporter Bill Parry 
by e-mail at bparry@cnglo-
cal.com or by phone at (718) 
260–4538.campaign in the form of unau-

thorized cash withdrawals and 
transfers from his campaign 
account for his own personal 
use.  This led his campaign 
committee to file 21 false re-
ports with the state Board of 
Elections. 

Tabone will surrender to 
authorities Nov. 19, according 
to federal court records. Hal-
loran, who represented north-
east Queens, began his 10-year 
prison term in June. 

Smith was first elected to 
the state Senate in 2000 in the 
district covering Jamaica and 
surrounding neighborhoods. 
He served as the Senate’s mi-
nority and majority leader and 
acting lieutenant governor.

Scarborough’s former state 
Assembly seat for District 
29—covering Hollis, Jamaica, 
St. Albans, Laurelton and 
Rosedale— will now be oc-
cupied by Alicia Hyndman, a 
Democrat, who won the Nov. 3 
general election last week.

Reach Reporter Sadef Ali 
Kully by e-mail at skully@cn-
glocal.com or by phone at (718) 
260–4546.

Police still had made no ar-
rests by Wednesday, following 
an incident in which a pedes-
trian, Aglaia Gouaris, was 
struck and killed by a private 
bus in downtown Flushing on 
the evening of Nov. 5. The bus 
was believed to be operating 
for a casino and police ulti-
mately caught up with both 
the bus and its driver, the 
NYPD said.

An initial investigation 
revealed that a white char-
ter bus labeled with the word 
“Skyliner” was stopped at a 
red traffic signal in the north-
bound lane of Main Street just 
before the intersection with 
Kissena Boulevard. The bus 
accelerated when the traffic 
light changed to green, then 
struck and ran over Gouaris, 
84, of Union Street in Flush-
ing, who was crossing against 
the Do Not Walk signal, police 
said.

After the bus tires rolled 
over her, the bus driver con-
tinued on without stopping on 
Main Street, police said.

It was the second hit-and-
run fatality in Flushing in the 
last month. In early October, 
Mariano Conteras, 41, was 
killed after being struck by 
the driver of a dark Jeep who 
fled the scene. Conteras had 

stepped unto College Point 
Boulevard mid-block. Po-
lice said no arrests had been 
made.

A 59-year-old man suc-
cumbed to his injuries in the 
hospital Wednesday and had 
not yet been publicly identified 
by police after he was struck 
by a car traveling northbound 
on College Point Boulevard 
when he was running across 
the street Sunday, police said.

Another pedestrian fatal-
ity was reported by police in 
Richmond Hill Monday, when 
a 62-year-old man was thrown 
off the electric scooter he was 
riding on the road when he hit 
a car door as it opened, police 
said. The man whose identity 
still had not been released by 
police Wednesday, died in the 
hospital after being run over 
by a pick-up truck driving in 
the right lane of Jamaica Av-
enue, according to the NYPD. 
Driver Saul Herrera, 52, of 
Woodhaven, was arrested 
for an unpaid open container 
summons, police said.

City Councilman Peter Koo 
(D-Flushing) noted the Flush-
ing incident involved the third 
pedestrian in the city killed 
by a bus last week. He added 
that the latest death came 
shortly after the community 
commemorated the death of a 
child who had been struck by 
a car nearby.

“Two weeks ago, we re-
named the intersection of 

Main Street and Cherry Av-
enue after 3-year-old Allison 
Liao, who was struck and 
killed by a vehicle, and today 
our community must endure 
yet another senseless death 
caused by a vehicle,” Koo said 
in a statement. “The city must 
do more to prevent these trag-
edies, and private buses and 
bus stops must be more vigor-
ously regulated.”

In response to yet another 
pedestrian death, Koo said he 
would work with the city De-
partment of Transportation 
on traffic improvements in 
Flushing.

He said it is not always the 
driver’s fault. Pedestrians, too, 
must be conscious of cars  and 
the rules of the road to avoid 
such tragedies.

State Sen. Toby Stavisky 
(D-Flushing) said there should 
be better regulation of where 
casino buses stop, noting that 
pedestrian safety should be a 
priority. 

“Casino buses provide a ser-
vice to many people in my dis-
trict and around the city, but 
at certain intersections, they 
have become less of a conve-
nience and more of a plague,” 
Stavisky said in a statement. 
“With automobile, pedestrian 
commercial and public trans-
portation traffic already cre-
ating so much congestion, hav-
ing frequent stops for casino 
buses makes for even less of a 
safe environment.”

4 and was reported missing by 
her family four days later, he 
said. 

Her decomposing body was 
found Sept. 10 in the trunk 
of her 2004 Nissan Maxima, 
which was abandoned near 
22nd Avenue and Murray 
Street, Brown added.

Zambrano was arrested 
in Daleville, Va., Sept. 18 and 
charged with being a fugitive 
from justice because he was 

wanted in a different state, po-
lice said. 

He went before the magis-
trate the day he was arrested 
and was arraigned by a judge 
that afternoon and waived 
extradition, said Delbert Dud-
ding, Botetourt County’s dep-
uty chief.

Zambrano was eventually 
returned to New York and was 
being held on a parole viola-
tion, according to a spokes-
woman for the Queens district 
attorney. 

The investigation was con-
ducted by the 109th Precinct’s 
Detective Squad with assis-

tance from the Queens South 
Homicide Squad, the Botetourt 
County Sheriff’s Office in Vir-
ginia and U.S. Marshal Aaron 
Helton and his team, also in 
Virginia, among others.

A GoFundMe page set up 
Sept. 11 asking for donations 
for Escobar’s two children and 
her funeral arrangements had 
raised $20,092 from 291 people 
in two months as of Wednes-
day afternoon.

Reach reporter Madina 
Toure by e-mail at mtoure@cn-
glocal.com or by phone at (718) 
260–4566.
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For more hyper-local Queens news on your computer, 
smartphone, or iPad, visit TimesLedger.com.
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We make math
make sense.

At Mathnasium, we believe that every child 
has the ability to be successful in math—it’s 
just a matter of teaching the way that makes 
sense to them. When math makes sense, kids 
leap way ahead—whether they started out 
far behind or already ahead in math.

NOW
ENROLLING

for 

Back to School 

Programs!

Math
Help

Math 
Enrichment

Test
Prep

Homework
Help

FREE ASSESSMENT
Schedule today to see if your child is 

ready for the new school year!

Astoria 
43-32 Ditmars Blvd
Astoria, NY 11105

718-726-MATH
Parking Available

Bayside 
43-17 Bell Blvd

Bayside, NY 11361
718-747-MATH

Forest Hills 
108-14 72nd Ave

Forest Hills, NY 11375
718-544-MATH

www.mathnasium.com


