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BY GINA MARTINEZ
 
 At the College Point Civic 

and Taxpayer Association’s 
meeting last week, the main 
topic of conversation was the 
MacNeil Park renovation that 
caused many in attendance to 
question a Queens Parks offi-
cial as to why funding had not 
been secured sooner. 

Vincent Cerrito, team lead-
er of all capital projects at the 
Queens Parks Department, 
illustrated the  upcoming re-
pairs with a PowerPoint pre-
sentation. 

“I’m really happy to talk 
about MacNeil Park because 
we’ve been doing a lot of work 
there in the last five years,” he 
said. “We have work that still 
planned, there’s still funding 
and we have the seawall proj-
ect.  Over the past five years 
we’ve spent a million dollars in 
the park on various items. We 
did a sewer upgrade and drain-
age improvements around five 
years ago, we started asphalt 
parkways which are in really 
good shape now.”

 He said Parks hopes to re-
place a missing section of the 
sidewalk along the sea front 
next spring.

 “We do have the entry 
plaza that we’re hoping to get 

BY MARK HALLUM

Health-care workers at St. 
Mary’s Hospital for Children 
have reached a settlement with 
management after a labor dis-
pute nearly pushed the employ-
ees to the brink of striking. In 
September, 1199SEIU United 
Healthcare Workers East, one 
of the largest unions in the 
state, was demanding a better 
health insurance plan, an im-
proved retirement plan, and a 
3 percent raise which would 
put these workers in line with 
the compensation their equals 
receive at neighboring facili-
ties.

“I am truly glad we have 
an agreement with St. Mary’s 
Hospital for Children that pro-
vides for the maintenance of 
good jobs at fair wages, and 
quality care for the children at 
the hospital,” 1199SEIU Presi-
dent George Gresham said.

Alex Mirasol has been an 
RN at St. Mary’s for 12 years 
and was on the negotiating 
committee.

“I’m pleased with this 
agreement and the decent sal-
ary increase, which reflects 
the importance of the work 
we do,” he said. “Now we will 
continue what we do best, car-
ing for New York’s sickest chil-
dren. I’m looking forward to 
working with management in 
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Four years ago this week-
end, Queens was dealt a direct 
blow by Superstorm Sandy, 
which left behind a trail of 
damage that can still be felt, 
despite the efforts of two may-
oral administrations and hun-
dreds of millions of dollars.

As the Build It Back pro-

gram falls behind schedule, 
with over 4,000 single-family 
construction projects yet to 
be carried out, questions are 
beginning to be asked about 
many aspects of the borough’s 
recovery.

See coverage on Pages 3-5.

But there’s also cause for 
festivity this weekend as Hal-
loween approaches. Whether 
you want to bike the streets of 
Astoria dressed like a zombie 
or watch a Halloween Parade, 
check out our list of events.

See coverage on Page 47.

In Breezy Point last week, a demolition worker shows off in front of 
a house that is just getting repaired four years after the storm.  

Photo by Michael Shain 

Donald Trump's first home, a Tudor-style four-bedroom in Jamaica Estates where he lived until 
age 4, is now slated for auction "sometime in November or December," says the auctioneer. The date 
was postponed until after the election to allow bidders time to evaluate the property.  

Photo by Michael Shain 

College Point 
residents want 
seawall fixed

Struggling with Sandy’s legacy

Healthcare walkout averted
St. Mary’s Hospital for Children in Bayside strikes deal in union dispute

TRUMP, BEFORE THE TOWER
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BY GINA MARTINEZ

Bowne Park playground is 
getting a $1.5 million make-
over. 

Borough President Me-
linda Katz was joined by City 
Councilman Paul Vallone (D-
Bayside), Parks Commissioner 
Mitchell Silver and members 
of Community Board 7  Oct. 
20 to break ground on the re-
construction of the Flushing 
playground.  

The new play area will fea-
ture treehouse-inspired climb-
ing equipment for kids and an 
expanded spray shower with 
a turtle theme—a tribute to 
the park’s lake, which is filled 
with turtles. The playground 
will also have painted games 
like tic tac toe and hopscotch , 
a new swing set, a fully reno-
vated basketball court and new 
benches. The project received 
$500,000 in funding from Val-
lone and $1 million from Katz. 
Construction is expected to be 
completed by next fall. 

“To have an outstanding 
city, you’ve got to start with 
great public spaces,” Silver 
said. “Bowne Park is an 11-acre 

oasis in the middle of Flush-
ing, where people come to en-
joy nature, spend time with 
their families, and connect 
with their neighbors. We’re 
proud to bring new play equip-
ment here that will evoke the 
park’s natural wonders and 
challenge the imaginations of 
our neighborhood kids.”

The playground is not the 
only part of Bowne Park get-
ting upgrades. The comfort 
station within the park is also 
being reconstructed and a 
new filtration system for the 
nearby pond nearby is in the 
design phase, according to the 
Parks Department. 

“It was great to stand 
with our borough president, 
the Parks Department and 
our community as we broke 
ground and took one step clos-
er towards the bright future 
for this wonderful park,” Val-
lone said. “Bowne Park has 
always been a gem in North 
Flushing and these wonder-
fully inspired upgrades will be 
enjoyed by children and their 
families for years to come. I 
look forward to working with 
the community and the Parks 

Department to ensure this 
project and its continued de-
velopment moves swiftly.”

Borough President Katz 
praised Vallone for being on 
top of all the playgrounds, 
parks and schools in his dis-
trict. She also commended 
residents  who pushed for 
renovations and upgrades in 
their neighborhood. Katz said 
her dedication to playgrounds 
started because of her two 
young children, who love to 
take part in the fun at play-
grounds all over Queens. 

“It has taught me which 
parks are needing attention 
throughout the whole bor-
ough,” she said. “Bowne Park 
needed that attention. We 
needed a place where young 
toddlers are safe, that moth-
ers and guardians who bring 
the kids know that they can let 
them run free in a finite area. 
That is just so important in 
order to socialize and part of 
learning at that age is social-
izing. So to create those envi-
ronments for kids is really an 
honor that the councilman 
and I are able to do that.” 

BY MARK HALLUM

First Lady Chirlane Mc-
Cray unveiled a program 
which will connect New York-
ers with access to confiden-
tial mental health support 
through phone calls, text and 
chat. NYC Well, as an arm of 
the ThriveNYC program, will  
connect people experienc-
ing crisis with counselling 
24 hours a day, seven days a 
week in over 200 languages. 
The program’s goal is to help 
those suffering from anxiety, 
depression, substance abuse 
and many other severe afflic-
tions.

ThriveNYC is a health 
plan which will train 250,000 
employees and shift the per-
ception of mental illness 
from an issue which is mis-
understood and stigmatized 
to an aspect of life New York-
ers can easily seek help for, 
according to the city website, 

“If you or someone you 
care about struggles with 
mental illness or substance 
misuse, you shouldn’t have 
to struggle to get help. With 
NYC Well, support is as close 
as your phone or computer,” 
McCray said. “No matter 
where you live or how much 

money you make, you can 
reach out to NYC Well with a 
call, text or chat. If you are a 
spouse worrying that drugs 
or alcohol are taking over 
your partner’s life, a parent 
concerned about changes in 
your teenager’s behavior; so 
stressed that you can’t work 
or so sad and lonely, you 
struggle to leave your home, 
NYC Well is here for you.

Not only is NYC Well part 
of the Thrive NYC program, 
but it is an extension of the 
city crisis line, LifeNet, a De-
partment of Health and Men-
tal Hygiene call center with 
about 6,000 employees.

“NYC Well will greatly 
improve access to mental 
health care and provide ser-
vices early on, when they are 
most effective.  Importantly, 
NYC Well is poised to set an 
example for other U.S. cities 
to follow,” American Psychi-
atric Association President 
Maria Oquendo said.

Deputy Mayor Richard 
Buery, Mental Health Com-
missioner Gary Belkin and 
Councilman Barry Groden-
chik (D-Oakland Gardens) 
held a forum in September 
to introduce the communi-

City Hall announces the launch of NYC Well, a cornerstone of the 
ThriveNYC program, where communities can seek free and discreet 
mental health support through text, chat and phone calls. 

Photo by Michael Shain 

Officials and community leaders break ground for the $1.5 million renovation of Bowne Park in Flushing.   
Photo by Gina Martinez

Fix-up for Bowne Park 
North Flushing playground receives $1.5M for upgrades
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BY PATRICK DONACHIE

More than 10,000 trees and 
shrubs will be planted in the 
Jamaica Bay Wildlife Refuge 
this week to respond to dam-
age done by Hurricane Sandy. 
The project will be conducted 
in partnership with the Na-
ture Conservancy, the Na-
tional Parks Service and the 
Jamaica Bay-Rockaway Parks 
Conservancy.

“It’s incredible to see the 
changes Jamaica Bay has 
undergone since Hurricane 
Sandy struck 
four years 
ago,” Emily 
Nobel Max-
well, director 
of the Nature Conservancy’s 
New York program, said. 
“This project is an excellent 
opportunity to steward one of 
our most important natural 
areas, and it has the potential 
to inform the management of 
coastal parklands citywide 
and beyond, helping us better 
adapt to the impacts of flood-

ing, sea level rise and severe 
storms.”

More than 400 volunteers 
were expected to take part 
in the planting. The Nature 
Conservancy intends to plant 
30,000 trees and shrubs by the 
project’s end early next year. 
Volunteers also intend to re-
move invasive vegetation from 
the refuge, which is a part of 
the Gateway National Recre-
ation Area.

The new trees and shrubs 
could help increase wildlife 
habitation in the area and can 

also act as 
the means to 
help the area 
recover more 
rapidly in the 

event of a future storm. Part 
of the Conservancy’s efforts 
are intended to repair damage 
that occurred when saltwater 
from Jamaica Bay poured into 
West Pond, which is fresh-
water. As the project nears 
completion and after the last 
trees are planted, teams will 
continue to monitor the site 

to determine its health. To do 
so, they will survey pollina-
tors, vegetation, soil and birds 
making a home or resting for a 
time in the refuge.

The wildlife refuge is part 
of a migration route that 
stretches from the Arctic to 
South America, and is a bird 
sanctuary for more than 330 
bird species. The planting con-
ducted by the volunteers this 
week will offer birds in the 
midst of migration better food 
options during the course of 
their flight.

Funding for the project 
came from a capital invest-
ment donation by the Jamaica 
Bay-Rockaway Parks Conser-
vancy and funding from the 
NPS.

“Improving our ability to 
recover from future floods 
can make us better neighbors, 
and improving the habitat will 
make us an even better refuge,” 
Jen Nersesian, the superinten-
dent of the Gateway national 
Recreation Area, said. Volunteers intend to plant 10,000 trees or shrubs in Jamaica Bay Wildlife 

Refuge this week.

Conservancy plants trees in Jamaica Bay refuge
New growth will help protect the natural habitat in the event of another storm like Sandy
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BY PATRICK DONACHIE

Four years after Hurricane 
Sandy destroyed homes and 
businesses along coastal re-
gions of Queens and the rest 
of the city, Mayor Bill de Bla-
sio and the city government 
continue to face roadblocks as-
sisting affected residents in re-
building, with the city’s Build 
it Back program over budget 
by hundreds of millions of dol-
lars.

Earlier this month Build it 
Back director Amy Peterson 
told the New York City Coun-
cil’s Committee on Recovery 
and Resiliency, which oversees 
the program, that $500 million 
more would be needed to fully 
fund Build it Back. This will 
mark the first time city mon-
ey has been used for the pro-
gram, which had previously 
been funded with $1.7 billion 
in federal support.  The funds 
would be drawn from feder-
ally funded coastal protection 
programs, according to the 
Council’s Committee Report 
for its October meeting, and 
city funding would fill the gap 
in those needs. Peterson said 

no Build it Back programs 
would be delayed by the shift 
in funding.

De Blasio also announced 
the city would not meet the 
deadline to complete construc-
tion on all Build it Back sin-
gle-family homes by the end of 
2016, a goal he set in October 
2015. De Blasio did announce 

that 68 percent of Build it 
Back homes have commenced 
construction, with 44 percent 
of construction completed. 
For single-family construc-
tion, those numbers stand at 
76 percent and 54 percent, re-
spectively. De Blasio’s office 
said there were 4,016 remain-
ing single-family construction 

projects.  
The Build it Back program 

was created by former Mayor 
Michael Bloomberg in June 
2013 to help homeowners in 
the city repair their residenc-
es from damage incurred dur-
ing Sandy. Depending on the 
location and damage to these 
homes, they could be repaired, 
rebuilt or elevated to avoid 
flooding. Some homeowners 
were even offered acquisition 
payments from the city.

To date there were 9,047 
initial applicants for Build it 
Back assistance from single-
family homes in Queens, by 
far the highest of any borough, 
according to the city’s Sandy 
Funding Tracker. Afterwards 
4,150 awards were selected 
with 1,395 construction proj-
ects started and 825 completed. 
The funding tracker says 2,366 
reimbursement checks were 
sent out in Queens. 

In an October hearing 
Councilman Mark Treyger 
(D-Brooklyn), chairman of 
the Committee on Recovery, 
decried the program’s status. 
Peterson testified the program 
was currently assisting about 

8,500 applicants, far less than 
the initial 22,000 applicants 
Treyger cited.    

“Clearly, we are spending 
more than originally antici-
pated and only assisting under 
half of the original applicant 
pool,” he said. “How do we rec-
oncile that?”

Hurricane Sandy  barrelled 
into New York City on Oct. 
29, 2012, killing 12 people in 
Queens  and causing billions 
of dollars in property damage. 
Breezy Point, Broad Channel, 
parts of Howard Beach and 
the Rockaways were hardest 
hit, and communities in  south-
eastern Brooklyn and along 
the east shore of Staten Island 
were also pummelled. In the 
progress report the mayor re-
leased this month announcing 
the deadline would not be met, 
he said more than 90 percent 
of program participants will 
have received checks and/or 
started construction by the 

BY PATRICK DONACHIE

The Federal Emergency 
Management Agency will re-
vise its projected flood maps, 
which could potentially save 
thousands of homeowners in 
Queens and throughout the 
city from facing a stark in-
crease in flood insurance pre-
miums they would have to buy 
in the aftermath of Hurricane 
Sandy.

The announcement came 
after Mayor Bill de Blasio 
appealed FEMA’s flood risk 
calculations last year, which 
added 35,000 more homes and 
buildings into the highest 
flood risk areas.

“We are building a stron-
ger, more resilient city to con-
front climate change. Our city 
needs precise flood maps that 
reflect real risks, both today 
and years from now - and we 
have to do that fairly,” de Bla-
sio said in his announcement 
earlier this month.

In June 2013, FEMA re-
leased a revised version of 

flood maps that put a large 
portion of Queens’ waterfront 
property into high-risk zones 
for the first time in 30 years. 
Residents in some neighbor-
hoods, such as Hamilton 
Beach, found themselves clas-
sified in the same flood zone 
as the Rockaways. 

Now that FEMA has agreed 
to reconsider the new lines, 
homeowners in the potentially 
affected areas will not have to 
pay thousands more in flood 
insurance, saving coastal ho-
meowners tens of millions 
of dollars, according to the 
agency. FEMA Regional Ad-
ministrator Jerome Hartfield 
said FEMA’s coastal flood risk 
assessments had not been up-
dated since 1983.

City Councilman Donovan 
Richards (D-Laurelton), who 
sits on the Committee on Re-
covery and Resiliency and rep-
resents areas like Edgemere, 
Arverne, the Rockaways and 
Rosedale that were struck by 
the storm, said FEMA’s an-
nouncement that the agency 

would reassess its flood lines 
could save homeowners as 
much as $10,000 per year. He 
noted, however, that the may-
or’s office still stressed that 
people in the path of potential 
storms should purchase flood 
insurance in the interim.

“This is why Build it Back 

has to be successful. As people 
build up, it lessens the need 
for flood insurance later down 
the line,” Richards said. “You 
should still plan for a storm. 
The main thing is to build 
more resiliently.”

Richards said the Council 
was considering amendments 

to residential zoning that 
would allow homeowners to 
build higher, which could help 
them supplement an increase 
in necessary flood insurance 
with money coming in from 
renters.

“Affordability is important 
here; people might be rent-
ing their cellar out,” he said. 
“If you’re losing your cellar 
because you have to fill it in, 
we want to be able to give hom-
eowners back that density.”

Additionally, FEMA an-
nounced that future flood 
maps will more accurately 
incorporate the future risks 
of climate change and sea 
level rise. FEMA will create 
a new set of maps to measure 
what could potentially happen 
in areas based on projected 
changes in the sea level, as 
well as the severity of potential 
storms. However, FEMA said 
flood insurance would still be 
priced against maps based on 
the current risk of flooding to 
homeowners.

An evacuation guideline issued by the Federal Emergency Management 
Agency for New York City. FEMA 

Construction crews work to rebuild a home damaged by Hurricane 
Sandy.

FEMA will reconsider fl ood insurance lines

Homeowners still face Sandy struggles
Mayor reveals Build it Back needs funding, will miss deadline for single-family home repairs

SANDY
4  Y E A R S  L A T E R

Continued onPage 44
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Queens rebounds from Hurricane Sandy
Photos by Christina Santucci and Michael Shain

ROCKAWAY PARK: A huge fire on Bay 114th Street wiped out a row of businesses in the heart of the Rockaways’ main business district during the storm four years ago. This week 
the framing for a new retail center is just being completed. 

BROAD CHANNEL: Of the two houses at the end of East 12th Street, only one remains. The storm surge ripped one of the houses right off its pilings and dumped it into the North 
Channel. Only the walkway has been rebuilt.

BREEZY POINT: The fires that devastated Breezy four years ago started on The Promenade, facing the ocean, and took out some of the community’s biggest homes. With only a 
few exceptions, the face of Breezy has been rebuilt — with even bigger houses.

BREEZY POINT: Until Sandy, the narrow paths between homes, called walks and named alphabetically, were made of rough cement. After the rebuilding, streets like Fulton Walk 
are now decked with wood.   
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FLIP

BY PATRICK DONACHIE

The real concern in the up-
coming presidential election is 
not the specter of voter fraud, 
often alluded to by Republican 
nominee Donald Trump in 
his warnings about a “rigged” 
election, according to Council-
man Rory Lancman (D-Hill-
crest). In fact, he contended 
that voter suppression will be 
the greatest threat come Elec-
tion Day.

Lancman joined with other 
elected offi-
cials, includ-
ing Council-
man Costa 
C on st a nt i n-
des (D-Asto-
ria) and the New York Demo-
cratic Lawyers Council on the 
steps of City Hall Monday to 
criticize voter intimidation in 
swing states throughout the 
country as well as in swing 
districts in New York state.

“Every American citizen 
who wants to vote deserves the 
right to cast their ballot free of 

intimidation and needless ob-
stacles. It’s crucial to protect 
the vote, especially in places 
where it is most threatened, 
since black and Latino voters 
are disproportionately impact-
ed by these laws,” Lancman 
said. “Together we’re going 
to ensure that casting a ballot 
on Election Day is just as easy 
and exciting as it’s supposed to 
be.”

Lancman and others are 
concerned about attempts by 
state legislatures to disqualify 

potential vot-
ers  as well 
as potential 
intimidation 
from Trump 
supp or ters. 

In recent weeks, the presiden-
tial candidate has continued 
to talk about the possibility of 
a rigged election that would 
deliver a victory to his Demo-
cratic opponent, former Secre-
tary of State Hillary Clinton. 
In response to these claims, 
Trump has suggested that his 
supporters monitor polls to 

keep track of potential voter 
fraud.

In a speech on Oct. 10, 
Trump asked his supporters to 
“watch other communities” in 

order to stop  voter fraud from 
occurring. On his website, sup-
porters can also sign up to be a 
“Trump Election Observer” to 
monitor poll stations.

Critics of Trump’s rhetoric 
assert he is trying to suppress 
the vote in communities that 
polls indicate will vote against 
him by significant margins, 
including communities of col-
or. Jarret Berg, the executive 
director of the New York Dem-
ocratic Lawyers Council, said 
voter rights were also being 
impugned by legal precedents 
that critics maintain target 
specific demographics.

“Those who care about 
election integrity should be 
alarmed that 20 states since 
2010 have enacted laws that 
make it more difficult for 
certain groups of perfectly 
eligible Americans to vote,” 
he said. “Voter protection is 
a great way for lawyers and 
others to help guarantee that 
elections are fair and our core 
civil rights are not infringed.”

Lancman plans to travel to 
Philadelphia during the elec-
tion to monitor potential cases 
of voter suppression, accord-
ing to his office.

Rep. Hakeem Jeffries (l-r), Councilman Rory Lancman and Councilman 
Costa Constantindes speak about voter supression during a City Hall 
press conference. Courtesy of Rory Lancman's office

Lancman combats voter suppression in swing states
Councilman, other city lawmakers will mobilize on Election Day to stop intimidation
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FLIP

BY MARK HALLUM

State Assemblyman 
Edward Braunstein (D-
Bayside) presented a 
check for $500,000 to the 
Queens Library at North 
Hills last week which 
will contribute to capi-
tal improvements to the 
facility and give readers 
more convenient options. 
The building, located at 
57-04 Marathon Pkwy. in 
Little Neck, will become 
ADA-accessible and al-
low members to check in 
books at all hours of the 
night. 

Queens Library CEO 
Dennis Walcott and staff 
from North Hills ac-
cepted the funds, which 
Braunstein said goes 
along with about $1 mil-
lion he has allocated to 
libraries in his district 
this year.

“We know how im-
portant this library is, 
especially to the two 
fabulous schools we 
have here,” Braunstein 
said, referring to PS 
Q811 and PS  221.  “I’m 
always impressed at how 
bright the students are 
and the great questions 
they ask. We’re very 
lucky to have such great 
schools in this neighbor-
hood. This library works 
hand-in-hand with these 
schools.”

Walcott accentuated 
the multiple purposes 
the library serves for the 
community and the need 
to make facilities more 
accessible.

“We are very pleased 
that we are now in a po-
sition to offer the Little 
Neck community greater 

access to their library, 
and we are grateful to As-
sembly member Braun-
stein for sharing our vi-
sion of providing lifelong 
learning opportunities 
and information to the 
public,” said Walcott.

North Hills’ branch 
manager, Yang Zeng, 
said the services provid-
ed to the community by 
the library are critical 
to both children, seniors 
and those in the market 
for a job, but it is falling 
behind on critical up-
dates. 

“A lot of people also 
don’t realize the library 
is also an important com-
munity center. At North 
Hills Library, kids every-
day come to the library 
to do their homework. 
We also have job hunters 
come to the library to use 
the computers to search 
for jobs,” Zeng said. “We 
have recent immigrants 
come to the library to 
learn English as a second 
language... the library, 
indeed, is a very impor-
tant community center.” 

 Zeng emphasized that 
the library is reaching 
its 30 year mark and in 
need of improvements.

The most recent gov-
ernment grant to North 
Hills Library came from 
Borough President Me-
linda Katz in August 
last year. As part of her 
sweeping allocation of 
$14 million to 12 branches 
due for capital improve-
ments, $65,000 went to a 
new security camera sys-
tem at North Hills and 
$500,000 went toward an 
upgraded HVAC system 
on the grounds.

Braunstein gives 
$500K to library

LIVE THE LIFE YOU WANT

Assemblyman Edward Braunstein allocated $500,000 to 
Queens Library at North Hills for capital improvements to 
the facility. Photo by Mark Hallum
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BY MARK HALLUM
 
The Bayside Hills Civic 

Association held a candi-
dates forum at the Colonial 
Church of Bayside Tuesday 
night where those running 
for public office in northeast 
Queens discussed homeless 
shelters and the Syrian refu-
gee crisis.

BHCA President Michael 
Feiner led the discussion, 
which included state Senate 
candidates Carlos Giron, who 
is challenging absent state 
Sen. Toby Stavisky (D-Flush-
ing); Mark Cipolla, challeng-
ing absent state Sen. Tony 
Avella (D-Bayside); Usman 
Ali, who is going up against 
state Assemblywoman Nily 
Rozic (D-Flushing); Assem-
blyman Edward Braunstein 
(D-Bayside), who is running 
unopposed; and Daniel Maio 
running against U.S. Rep. 
Grace Meng (D-Flushing).

Candidates for Assembly 
were questioned about how 
they would prevent homeless 
shelters in residential neigh-
borhoods being converted 
from hotels. 

Ali said he did not agree 
with Mayor Bill de Blasio’s 
plan to resolve the homeless 
crisis and would work togeth-
er with other public officials 
to block any attempts to ware-
house homeless people in his 
district if he were to win.

The issue is raising con-
cerns among residents in 
Fresh Meadows because 
of two hotels being built in 
the area, Rozic said. But the 

likelihood these hotels could 
become shelters are rumors 
at this point, and she told at-
tendees that she has voiced 
open opposition to the admin-
istration making any deals 
to house homeless people at 
these locations.

“I will continue to advo-
cate for people in our commu-
nity,” Rozic said. “Having said 
that, families do need a place 
to stay, especially when we’re 
talking about young kids be-
ing without a home. We need 
to make sure that our city, 
state and federal government 
are doing everything that 
they can to give families op-
portunities, jobs so that they 
don’t actually have to rely on 
homeless shelters.”

Cipolla claimed Avella, as 
chairman of 
the Senate’s 
Family Ser-
vices Commit-
tee, has the 
leverage to 
stop homeless shelters from 
appearing in his district and 
has not exerted his power on 
the issue. The former pros-
ecutor explained that the 
issue was foreseeable two 
years ago, yet nothing had 
been done to prevent home-
less shelters from springing 
up in the first place.

Since the beginning of 
the Syrian refugee crisis, the 
United States has admitted 
up to 10,000 displaced peoples 
from the Middle East, ac-
cording to Meng. But when 
it comes to tougher vetting 

BY MARK HALLUM

For state Sen. Tony Avella 
(D-Bayside), the top issues in 
his re-election campaign are 
the mushrooming homeless 
crisis, ethics reform in gov-
ernment and improving the 
quality of life for his constitu-
ents. He is facing Republican 
Mark Cipolla, an attorney, in 
the  Nov. 8 race.

Avella is an advocate for 
finding alternatives to ware-
housing people in homeless 
shelters, where living condi-
tions are unacceptable.  When 
the city moved the homeless 
into two Bellerose hotels,  
Avella protested and point-
ed out that the people being 
housed did not have access to 
services to get them on their 
feet, such as access to public 
transportation. 

A big problem with the 
city’s current approach to the 
homeless population is that 
community input is not be-
ing sought from the de Blasio 
administration, which results 
in backlash from residents, 
he said. Avella believes the 
best course of action is to al-
low communities to have some 
control over the where shelters 
are placed.

Homeless people reluctant 
to go into shelters because of 
unsafe conditions also do not 
have opportunity to transition 
into affordable housing with 
Section 8 vouchers, he said.

“You have to be in the shel-
ter to get the program. So if 
you’re on the street, you’re not 
eligible. But, meanwhile, they 
don’t want to go to the shelter 
because it’s not safe,” Avella 
said.

 The homeless now living 
in the two Bellerose hotels are 
expected to be out by Decem-
ber, he said.

Introducing term limits for 
state officials is one way Avel-
la would like to improve the 
corruption in politics in Al-
bany and eliminate big money 
in elections.

A former city councilman 
before being elected to the 
state Senate in 2010, Avella is 
cynical about many of the pro-
grams introduced by the city 
which only seem to cause dis-
may among his constituents. 

A massive bioswale pro-
gram adopted by the DEP de-
signed to clean up Flushing 
Creek and relieve the burden 
on the storm sewer system 
alarmed Murray Hill residents 
in July because they fear the 

ultra-absorbent installations 
will cause basement flooding 
and Zika virus.

“It’s like a putting on a 
Band-Aid when your whole 
arm is gangrene,” Avella said.

He estimated there are 
about 200 abandoned prop-
erties in his district, which 
stretches from College Point to 
Little Neck and south as far as 
Oakland Gardens. He has led 
a crusade against the “zombie 
houses” epidemic, which poses 
health and safety hazards for 
neighboring homeowners who 
have spoken out about mosqui-
toes and other vermin attract-
ed to unattended properties.

In early October, Avella an-
nounced progress after a year 
of work at one property in 
Fresh Meadows where weeds 
had taken over and two cars 
stuffed with ancient New York 
Times issues became a fire 
hazard. The house will be go-
ing to auction in December 
through the Queens County 
Public Administrator’s office.

In 2016, Avella said he had 
passed 42 bills in the Senate.

Reach reporter Mark Hal-
lum by e-mail at mhallum@cn-
glocal.com or by phone at (718) 
260–4564.

Daniel Maio and U.S. Rep. Grace Meng give their takes on federal is-
sues at a Bayside candidates’ forum. Photo by Mark Hallum

State Sen. Tony Avella talked about the quality-of-life issues he plans to continue fighting for in another 
term. Photo by Michael Shain 

Avella talks progress
Senator dismayed by city’s approach to homelessness

NE Queens contenders 
discuss issues at forum

ELECTIONELECTION
20162016

Continued on Page 56
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POLICE 

Blotter
FLUSHING—Police were search-

ing for two men in connection with 
three incidents of grand larceny in 
Flushing. 

In each incident the suspects con-
tacted the victims by phone, pretend-
ing to be handymen and offering their 
services, according to police. The sus-
pects would then inform victims that 
during a previous construction project 
they had found a bag of gold and were 
willing to sell it at a discounted price. 
The suspects would then meet the vic-
tims and provide them with a piece of 
gold they claimed was cut from the re-
covered gold. The victims would then 
take the piece of gold and test its qual-
ity. The suspect would then sell the vic-
tim the fake gold for an agreed price, 
police said. 

The first incident took place July 
29 at 11 a.m., when a 54-year-old man 
met with the suspects on College Point 

Boulevard and agreed to buy the fake 
gold for $80,000, police said.

A second incident was reported Oct. 
3 at 9 a.m. In that incident, according 
to police, a 60-year-old man met with 
the suspects on Leavitt Street and pur-
chased fake gold for $140,000

The third incident took place Oct. 
5 at 3 p.m., when police said a 50-year-
old man met with the suspects on Main 
Street and purchased fake gold for 
$40,000.

Police described one of the suspects 
as a 5-foot-8 Asian man, weighing 150 
pounds and last seen wearing a gray 
shirt and blue jeans. 

The second suspect is a 5-foot-7 
Asian male, weighing 150 pounds and 
last seen wearing a light-colored shirt, 
black pants and white sneakers. 

Anyone with information in regard 
to this incident is asked to call Crime 
Stoppers at 1-800-577-TIPS (8477).

RICHMOND HILL—Police were 
looking for two suspects in connection 
with a robbery in Richmond Hill.

At 6:21 p.m. Oct. 17, the two men 
robbed A&J Pharmacy and Surgical 
Supplies on 131-08 Liberty Ave., police 
said. One of the suspects displayed a 
handgun and took the 28-year-old male 
employee to the back of the store while 
the second suspect removed property 
from the store’s shelves, police said. 
The two suspects then fled on foot 
southbound on 131st Street. No one 
was injured, police said. 

Police described the first suspect as 
a black man between 18 and 20 years of 
age, last seen wearing a grey hooded 
sweater and black pants.

The second suspect is also de-
scribed as a black male between 18 and 
20 years of age. He was last seen wear-
ing a black hooded sweater and black 
pants. 

Anyone with information in re-
gard to this incident is asked to call 

the NYPD’s Crime Stoppers Hotline at 
1-800-577-TIPS (8477).

ELMHURST—Police from the 110th 
Precinct were  looking for a man who 
tried to lure a 13-year-old girl from her 
building’s lobby last week as she wait-
ed for her school bus in Elmhurst. The 
incident occurred just after 6 a.m. Oct. 
6, according to the NYPD.

The victim was inside her residence 
at 81st Street and 41st Avenue when a 
man spoke to her, trying to get her to 

leave the lobby. When the school bus 
arrived, the girl ran to it as the man 
fled, according to police. The girl was 
not injured.

The suspect is described as a His-
panic man between the age of 25 and 30, 
around 5-foot-8 weighing 140 pounds. 
He was last seen wearing a black jacket 
with a white stripe down both sleeves, 
police said.

Cops look for Rich Hill robbery suspects

Suspects sought in fake gold scheme: NYPD

THE PORT AUTHORITY OF NY & NJ
NOTICE OF DRAFT NOISE EXPOSURE MAP 

(NEM) REPORT
NOTICE OF PUBLIC INFORMATION WORKSHOPS

Title 14 Code of Federal Regulation Part 150 
(14 CFR Part 150)

Airport Noise Compatibility Study for
John F. Kennedy International Airport

Man tries luring 13-year-old girl from lobby: Cops

The individuals  in this photo are be-
ing sought in connection with a robbery 
that occurred in the 106th Precinct. 

Courtesy NYPD
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Christ the King High 
School hosted its an-
nual College Fair in the 
school’s cafeteria.  More 
than 50 colleges were on 
hand providing informa-
tion to students and their 
parents. Participating 
colleges that attended 
the College Fair includ-
ed Adelphi University, 
CUNY, Fairleigh Dicken-
son, Fordham, Hofstra, 
Iona College, NYIT, Seton 
Hall University, St. John’s 
University, and SUNY. 

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

Access to Superb 
Eye and ENT Specialists 
Just Got Easier 

®

Call: 844-218-8649  |  www.nyee.edu/bayside

45-64 Francis Lewis Boulevard, Bayside, NY 11361 

New York Eye and Ear Infirmary of 

Mount Sinai (NYEE) brings its most 

requested specialty services to 

Queens. With another convenient 

location, Bayside residents have access to 

nationally recognized experts in eye, ear, nose 

and throat care right in the neighborhood.    

PLATINUM  DIAMONDS  GOLD & SILVER COINS
We Pay the Highest Price Cash in a Flash

PUBLIC NOTICE

GOLDEN NUGGET

Don’t Let Your 
Money Sit Idle  Sell 
While The Market 

Is High!
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EDITORIALS

OTHER VOICES

Politics used to be a noble call-
ing of public service, but over the 
years, it has largely devolved into 
elected officials who are more in-
terested in sound-bites  than in 
doing the work we elected them 
to do.

Here locally, however, we are 
fortunate to have an exception to 
the rule in our assemblywoman 
Nily Rozic.  Nily has demonstrat-
ed a work ethic and moral com-
pass second to none. She is visible 
and always interested in hearing 
the needs of the community she 
represents.

In our neighborhood you can 

see an excellent example of her 
determination to “get the job 
done” for her constituents.  188th 
Street is a major north/south 
thoroughfare in our community.  
If you drive on 188th Street, you 
noticed the sinking street at the 
75th Avenue intersection. After 
more than one year of DOT and 
DEP blaming each other with no 
resolution, our assemblywoman 
took up the challenge and pur-
sued both city agencies to get 
them to do their job. It took a 
while, but they finally pulled an 
emergency permit, dug up the 
street and repaired the broken 

and leaking sewer main. 
I know that without her help 

cars, trucks and buses would still 
be hitting that depression. The 
red tape is thick, but with her 
help it was fixed. 

This election is about results 
as much as qualifications.  Nily 
is a dedicated public servant who 
takes her role seriously. She is 
always accessible to our commu-
nity. She works hard for us and 
deserves two more years. 

Maria DeInnocentiis
Fresh Meadows
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The city’s homeless czar came to Queens last week 
to face a sometimes hostile group of community lead-
ers who object to his policy of renting rooms in mo-
tels and hotels without notifying elected officials.

Steven Banks, who oversees the Department of 
Homeless Services, attended a meeting at Borough 
Hall where he pointed out that the city must provide 
30 days notice to the community when it wants to 
open a homeless shelter. But renting out rooms on a 
nightly basis is not subject to this requirement.

The former homeless advocate who infuriated 
past city administrations said Queens now has 8,500 
homeless people living in shelters and occupying few-
er than 5,000 units. With the citywide shelter popula-
tion now at 60,000, Banks said he had little choice but 
to find temporary space in hotels for the displaced.

But his efforts to make his case failed to mol-
lify community board leaders and lawmakers who 
questioned the city’s honesty in dealing with neigh-
borhoods where the de Blasio administration has 
claimed it had no plans to move people into hotels 
and then reversed course weeks later.

Even before Banks’ visit, elected officials in west-
ern Queens had complained DHS assured them it had 
no proposals to convert the Clarion Hotel into a shel-
ter. But two months later the East Elmhurst hotel be-
came a full-fledged shelter under a different name.

“Based on that record, how can I trust DHS?” 
said state Sen. Jose Peralta, echoing the frustration 
of other officials across the borough who have been 
blindsided by the de Blasio administration on the 
shelter issue.

The closely watched campaign by residents fight-
ing the city over its use of the Holiday Inn in Maspeth 
for homeless men has Queens on high alert. Home-
less people have been moved into hotels in Bellerose, 
Corona, Rosedale and a former boutique motel in the 
Rockaways without prior notice to the pols who rep-
resent those neighborhoods.

Queens lawmakers are feeling stonewalled by 
the mayor. Several have told the TimesLedger that 
they have compassionate and practical proposals 
that could help find the homeless a place to live in 
Queens, but the mayor has been unwilling to meet 
with them. Banks is sent in to do the mayor’s bid-
ding, but the electeds question whether de Blasio is 
even interested in listening to them. 

Queens doesn’t trust the mayor on the home-
less issue, which is bad for the borough. The mayor 
should come clean with Queens and make it a prior-
ity to alert officials when a hotel begins taking in 
homeless. It would help greatly if de Blasio picked up 
the phone. 

CAN DHS BE TRUSTED?

Politics should be about public service
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Frank Spotorno
14th Congressional District, Bronx and Queens 

Republican and Conservative candidate 

spotornoforcongress.com

OCTOBER 15 – DECEMBER 7 IS YOUR CHANCE TO ENROLL IN OR 
SWITCH YOUR MEDICARE PLAN FOR 2017. DON’T MISS OUT!

MetroPlus Health Plan is a HMO plan with a Medicare contract. Enrollment in MetroPlus Health Plan depends on contract renewal. 
MetroPlus es un HMO con un contrato de Medicare. La inscripción en MetroPlus Health Plan depende de la renovación del contrato. 
ATENCIÓN: si habla español, tiene a su disposición servicios gratuitos de asistencia lingüística. Llame al 1.866.986.0356 (TTY: 711)
�������	
���������������������1.866.986.0356 TTY: 711!� H0423_MKT2011b Accepted 09262016

Queens Hospital
82-68 164th Street • Queens

November 2, 9 & 16
9:30 AM to 12:30 PM

Geriatric Clinic Room P020

79-01 Broadway • Queens
November 1 & 15
9:30 AM to 12:30 PM
Room D4-17A&B

November 22 & 29
9:30 AM to 12:30 PM

Room A1-15

Elmhurst Hospital Metropolitan Hospital
1901 1st Avenue • Manhattan
November 1

9:30 AM to 12:00 PM
Room 1B36

November 22
9:30 AM to 12:30 PM

Room 1B35

COME TO A FREE MEDICARE SEMINAR NEAR YOU!

SERVING NEW YORKERS FOR OVER 30 YEARS
LIGHT REFRESHMENTS SERVED (while supplies last)

For additional locations near you, call: 1.866.986.0356 • TTY: 711
Hours of Operation: Monday – Saturday, 8 AM – 8 PM

After 8 PM, Sundays & Holidays:
24/7 Medical Answering Service: 1.800.442.2560

METROPLUSMEDICARE.ORG
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B
efore people became 
”brands” there was this 
quaint notion that the 
only wealth that mat-

ters is the “riches of a good 
name.” You don’t have to be re-
ligious to understand this.

We are now on the precipice 
of an election where one candi-
date has violated almost every 
norm of acceptable behavior 
— and almost four in 10 Amer-
icans support him. He has re-
peatedly insulted women both 
in public words and private 
actions. He has denigrated our 
neighbors in Mexico, an entire 
religion (Islam), the handi-
capped, veterans like John 
McCain, Gold Star families 
like the Khans, and the list 
goes on. In fact, who hasn’t the 
Republican nominee insulted?

With less than two weeks 

left in this interminable cam-
paign cycle, the consensus is 
that Hillary Clinton is on the 
way to an electoral victory by a 
very wide margin. What would 
that make Donald Trump? The 
biggest loser of the year. But it 
looks like he is planning to be 
an even bigger sore loser.

There is a fine tradition 
in America of hard-fought po-
litical battles that result in a 
gracious loser who recognizes 
that the bedrock principle of 
our democracy is the orderly 
transition of power. This is 
what separates America from 
authoritarian, non-democrat-
ic regimes. Even Al Gore, who 
won the popular vote by a lot 
in 2000, recognized that he 
must concede expeditiously for 
the good of the country once 
the Supreme Court had ruled 
against him. He has not gone 
around saying the election re-
sult was rigged since then.

Everyone in this country 
is understandably focused on 
what happens on Nov. 8, Elec-
tion Day, when the future of 
our country will be shaped 
by the result not just in the 

presidential contest, but also 
by a few Senate races that will 
determine which party will 
have the upper hand in the 
confirmation of the next few 
Supreme Court justices.

Donald Trump’s scorched-
earth campaign has damaged 
our political system, the Re-
publican Party and his fam-
ily’s standing in the world. The 
Trump brand, really the only 
business the brash billionaire 
has consistently succeeded 
with, is in tatters. There are 
reports of high vacancy rates 
at his new Washington, D.C. 
hotel, tenants in buildings 
named after Trump petition-
ing for a name change, and 
even his daughter Ivanka’s 
clothing line is starting to suf-
fer with women disgusted by 
her father’s misogynistic rhet-
oric and actions.

So on Nov. 9, when Trump 
wakes up to headlines pro-
claiming him a loser, will he 
suffer from his once-desired 
brand tanking? Will the name 
Trump be so toxic that build-
ing, hotel, and golf course fa-
cades will change overnight? 

Will his children and grand-
children try to seek refuge in 
a new family surname?

This scenario does not seem 
that far-fetched as each week 
passes with even more disturb-
ing revelations about Trump’s 
past behavior and current vul-
garisms. I shudder to think 
what ill behavior will be on 
display in the final 10 days of a 
desperate campaign that looks 
like it is sinking further into 
the mud. Who can the Repub-
lican nominee attack or scape-
goat so that his impending loss 
seems like an unfair result?

Many believe this is all a 
cynical ploy to start a televi-
sion network after the election 
— Trump TV — that will make 
Fox News seem innocent and 
sweet by comparison. 

I don’t buy that.
Sure, Trump and his blind-

ly faithful extended family will 
look to make lemonade out of 
the lemons he has offered up. 
But like his unsuccessful for-
ay into the gaming industry in 
Atlantic City, Trump’s attempt 
at launching a media empire is 
destined for failure, too. Like 

his relatives who have tried 
to dabble in media and his ill-
fated Trump magazine, this 
futile effort will only further 
erode the family brand.

Here’s a potential exit strat-
egy that might save the Trump 
brand: claim that like “The 
Producers” did in Mel Brooks’ 
farce, this campaign was a 
comic attempt to badly run a 
losing campaign that would 
only enrich its inner circle.

Trump may not relish the 
idea of being known as the Bi-
alystok and Bloom of the presi-
dential world. But this would 
be a plausible explanation for 
an inept campaign that kept 
on trying to find a new bottom 
each and every week.

Maybe they could even 
make it into a hit reality show.

Tom Allon, president of 
City & State NY, was a Re-
publican and Liberal Party-
backed mayoral candidate in 
2013 before he left to return to 
the private sector. Reach him 
at tallon@cityandstateny.com.

‘I
n 20 years they can tell 
it to their therapist” is a 
line parents hear — and 
say — a lot.

Especially in New York.
Most of us — somewhat jok-

ingly, somewhat earnestly — 
believe that our kids are keep-
ing track of all the little things 
we’ve said and done wrong, 
and will someday divulge 
these while free-associating 
on a couch. If only we could be 
raising our kids with the ex-
pert wisdom of the real child 
experts: Psychiatrists.

Well, a new book should 
make us all breathe a little 
easier. “Great Psychologists 
as Parents” by David Cohen 
looks at 10 towering shrinks 
and child-development ex-

perts, including Freud and 
Dr. Spock, and finds that their 
track record is, well, mixed. 
In fact, the British Cohen told 
me in a phone interview, the 
shrinks’ odds of raising happy, 
well-adjusted offspring were 
“not very different” from the 
rest of ours.

“The idea that if you study 
child psychology you become 
a better parent? Historically, 
there’s no evidence for it,” said 
Cohen. To illustrate, he added, 
“I went to a funeral not long 
ago and met the son of a very 
famous British psychologist 
and I said to him, ‘You must 
miss your dad.’ And he said to 
me, ‘You must be joking!’ ”

Which makes me feel kind 
of good.

Not that I want any child 
to suffer a traumatic upbring-
ing. I just like knowing that 
there isn’t necessarily a cheat 
sheet that the experts get that 
the rest of us don’t. And I say 
this as someone sometimes de-
scribed as a parenting expert 
myself, since I write the blog 
Free-Range Kids. (I always say 

I’m not an expert on how to 
parent, I’m an expert on how 
we got so afraid for our kids.)

So anyway: How did Freud 
fare as a papa?

He was very close with his 
daughter Anna — “perhaps 
too close,” Cohen writes. He 
actually analyzed her. And 
since Freudian analysis deals 
with childhood sexuality and 
fantasies, you have to assume 
this was awkward. These days, 
there’s no way a father could 
ethically analyze his own 
child. But back then it was all 
new — Freud basically found-
ed the field — so you can’t hold 
it against him. And rather 
than castigate her dad, Anna 
followed in his footsteps and 
became another distinguished 
psychoanalyst.

The same dynamics are 
not found in the Klein family. 
Melanie Klein was a student 
of Freud’s who became famous 
for her work on play therapy — 
the idea that children express 
their fears and frustrations 
through play. (For instance: a 
toddler angrily punishing her 

doll for being a “bad girl.”)
Like the Freud family, 

Mama Klein’s daughter also 
went in the family business. 
That meant that mother and 
daughter were sometimes 
at the same psychoanalytic 
conferences, where they’d be 
shrieking at each other. 

“It was a soap opera,” Co-
hen says.

They didn’t speak for 20 
years, and when the mom died, 
daughter Melitta refused to go 
to her funeral, and she wore 
special red shoes to celebrate.

Darwin and his children go 
to the other side. Although Dar-
win was not really a psycholo-
gist, since the field had not yet 
been invented when his kids 
were born in the mid-1800s, 
he was a keen observer of spe-
cies, including his own. He lost 
three of them, but the children 
who survived felt very warmly 
toward him and were at his 
bedside when he died.

Not so the kids of John B. 
Watson, one of the first scien-
tific psychologists, as well as 
one of the founders of modern 

advertising. Watson wrote a 
book on the psychological care 
of the infant that was hugely 
influential in the first half of 
the 20th century. And yet, he 
was a harsh disciplinarian 
who only shook hands with his 
kids. In fact, Cohen says, “He 
accused American mothers 
of hugging their children and 
making them homosexual” — 
a good reminder that accepted 
truths in one generation do not 
always last into the next.

Nor do parenting books. 
When Dr. Spock’s “Common 
Sense Book of Baby and Child-
care” came out 1946, it quickly 
supplanted Watson’s as the 
most popular guide around. 
That’s in part because it 
sounded so much more gentle 
— even though Spock, too, was 
a “quite severe father.”

Whether he practiced what 
he preached, Spock’s book fa-
mously begins: “Trust your-
self. You know more than you 
think you do.”

Maybe he should have add-
ed, “And we don’t really know 
what we’re doing either.”

COLUMNS

Will Trump fi nally become The Biggest Loser?

How psychologists fare at raising kids
Lenore 

Skenazy
■

Rhymes 
with Crazy
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 BY GINA MARTINEZ

Candidates for state and 
federal office took part in St. 
John’s University “Meet the 
Candidates” forum Monday, 
tackling the issues of afford-
able housing, minimum wage 
and immigration in the bor-
ough.

The forum was part of the 
Participate program that be-
gan in the 2008 fall semester 
when St. John’s students be-
came engaged 
with the 2008 
presidential 
election. The 
university has 
m a i nt a i n e d 
the program annually and 
sponsors voter registration 
drives, candidate forms and 
other academic lectures with 
the hope of promoting greater 
civic involvement.

While about half the can-
didates invited did not attend, 
there were both familiar faces 
and new ones hoping to make a 
lasting impression on the stu-
dents in the audience.

State Sen. Tony Avella (D-
Bayside) and his Republican 

opponent Mark Cipolla; state 
Sen. Leroy Comrie (D-Jamai-
ca) and his GOP opponent 
Jarret Freeman;  plus Repub-
licans Michael O’Reilly. who 
is running against U.S. Rep. 
Gregory Meeks (D-Jamaica); 
Ira Harris who is running 
against state Assemblyman 
David Weprin (D-Fresh Mead-
ows) and Daniel Maio who 
is running against U.S. Rep. 
Grace Meng (D-Flushing) were 
among those at the dais.

Up first 
was Avella, 
who was 
asked about 
overdevelop-
ment in his 

district, religion and afford-
able housing. Avella suggested 
fixing the way the average 
median income is measured to 
make housing more affordable 
for students.

“The problem with afford-
able housing is that its based 
upon AMI,” he said. “The AMI 
level in New York City is ar-
tificially inflated because it 
includes the wealthier area of 
Nassau and Westchester, so 
when you calculate affordable 

housing, it’s way too high.”
His opponent, Cipolla, 

spoke about his work ethic, po-
litical outsider and immigrant 
workers. When asked about 
fair wages for day laborers, he 
said the workers should not be 
punished, but there needs to 
be better immigration laws. 

“I give those people credit for 
working hard,” he said. “I give 
the people that employ them 
pause because they’re taking 

advantage of a system that al-
lows them to essentially cheat 
the system by hiring guys that 
are willing to work for 50 bucks 
a day. So its a complicated situa-
tion, but I don’t think day labor-
ers themselves should be criti-
cized. Our  failed government 
cause the immigrant crisis. It 
created this system.” . 

 Comrie said he believed 
in using technology to track 
criminals. 

“I think every method to 
reduce crime is helpful,” he 
said “I believe we’re in a trans-
parent world , we all use cell 
phones with tracking devices. 
I think the more tools that 
police have to reduce crime 
in a less confrontational way 
should be utilized.”

Michael O’Reilly, who is 
running against U.S. Rep. 
Gregory Meeks (D-Jamaica), 
said he has worked as an attor-
ney, airline pilot and served as 
a Marine and is not a profes-
sional politician.

“I am running against a 
nine-term career politician 
named Greg Meeks,” he said. 
“I don’t want to get into dirty 
politics and my opponent has 
had some ethical issues and 
that’s really what’s driving me 
to run. I don’t like the corrup-
tion in Washington, I’m tired 
of the dysfunction. I think it’s 
time we make a change. We 
need to have zero tolerance for 
corrupt politicians.”

He also told the students to 
vote for the candidate they feel 
is best qualified. 

“Vote for the person, don’t 
vote for the party,” he said.

Councilman Leroy Comrie takes questions from panel of St. John’s stu-
dents at "Meet the Candidates" night.  Photo by Michael Shain 

St. John’s students grill candidates at forum

Compassionate Care for Four Generations   
Every funeral detail is handled according to each family’s 

personal and religious preferences.

Specialists in FDIC Insured Pre-Plans
Many Jewish families are turning to Sinai Chapels experienced counselors to establish a Pre-Plan.  

With a Sinai Pre-Plan, families are relieved of dealing with making arrangements at a difficult time.  
Sinai’s Pre-Plan counselors will meet with you at the Chapel, or in the comfort of your home.

Sinai Chapels | 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.

ELECTIONELECTION
20162016
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Holy Cross High School’s
VARSITY SOCCER
TEAM WINS NEW

2016 TITLE

Congratulations to Coaches Matt Tyburczy 
and Dan Cinelli, and the Holy Cross Varsity 

Soccer Team on their new title as the
2016 BROOKLYN-QUEENS DIOCESAN 

CHAMPIONS! 
It is the school’s 14th Diocesan                 

Championship and the fi rst one since 2005.

www.holycrosshs.org

Dong-Seok Lee, MD
Assistant Professor, Thoracic Surgery

Lung Diseases: 

Other Conditions:

Gastrointestinal 
Diseases:

Diseases

Mount Sinai Queens 
Infusion Center
27-15 30th Avenue
Astoria, NY 11102
Tel: 212-241-4325

Specialized Treatments:

Board Certified

Fluent in: Korean, 
English, and Spanish

Education:

Procedures:

Appointments 
available today at 
two convenient 
locations:

Mount Sinai Hospital 
Flushing Satellite
135-16 Roosevelt 
Avenue, 2nd Floor
Flushing, NY 11354
Tel: 212-241-4325
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BY BILL PARRY

Elmhurst Hospital Center 
has become the first public 
hospital in New York City to 
use one of the most advanced 
robotic surgery systems 
available today. The recently 
installed state-of-the-art da 
Vinci robot is dramatically ex-
panding gynecological treat-
ment options for women in 
Queens.

Elmhurst is using the new 
technology in the minimally 
invasive surgical removal of 
benign and cancerous tumors 
of the uterus and other parts 
of the female reproductive sys-
tem, The technology is also be-
ing used in pelvic floor recon-
struction.

“We’re excited about being 
able to expand the use of the 
da Vinci robot to help women 
seeking treatment for gyneco-
logical cancers and other con-
ditions,” Elmhurst Director of 
OB/GYN Services Dr. Barry 
Brown said. “Robotic surgery 
has several important ben-
efits, including faster recov-
ery times and less blood loss. 
Women who in the past would 

have been hospitalized for a 
week are now able to go home 
in a day.”

Other advantages of robot-
assisted surgery include small-
er surgical incisions, less pain, 
less risk of infection, and an 
earlier return to normal daily 

activities. For more informa-
tion about robotic surgery and 
Women’s Health Services at 
Elmhurst call 718-334-4000.

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

BY BILL PARRY

Such is the state of para-
noia in Queens over the city’s 
proposals for homeless shel-
ters and  that even rumors of 
one in Astoria brought out 
a U.S. congressman to help 
elected officials set the re-
cord straight. Related Com-
panies purchased Marine 
Terrace in June for $121 mil-
lion and announced it would 
preserve and renovate the 
441-unit Section 8 affordable 
housing complex, improving 
kitchens, bathrooms, win-
dows, security doors, roofs 
and outdoor spaces at a cost 
of $49 million.

Related Companies also  
pledged to build two struc-
tures with 53 additional af-
fordable units, which it can 
construct as-of-right with no 
zoning change. These addi-
tional units will be reserved 
for veterans, 42 of which will 
go to low-income veterans 
and 11 will have a preference 
specifically to homeless vet-

erans.
The  real estate firm sent 

representatives to a Com-
munity Board 1 meeting last 
Oct. 20 to dispel the rumors 
that the additional two build-
ings that will be constructed 
would serve as a homeless 
shelter. On Tuesday, U.S. Rep. 
Joseph Crowley (D-Jackson 
Heights) and state Sen. Jose 
Peralta (D-East Elmhurst) 
joined City Councilman 
Costa Constantinides (D-
Astoria), at the complex on 
the northern end of Astoria 
Park along Shore Boulevard, 
to reiterate their  support for 
the project. 

“There’s been a lot of ru-
mors circulating about this 
particular development, 
including that this might 
be a homeless shelter,” Con-
stantinides said. “We’re just 
here to say don’t believe the 
rumors. We are here to talk 
about the truth.”

He called the lack of af-
fordable housing in Astoria 

Elmhurst Hospital Center becomes the first public hospital in the city to 
use the da Vinci robot in surgery. Courtesy Elmhurst Hospital Center

New Astoria project  
for vets, not homeless

Elmhurst Hospital gets robot

QUEENS AMBASSADOR AWARDS
Do you know an immigrant in Queens who has made a big impact on the community?

Why not nominate him or her for the first-ever Queens Ambassador Awards.
The nominee should be someone who has made a difference in the great borough of Queens 

through service to the community, charity, academia, business, healthcare, etc.

Email your nomination info to: llindenauer@cnglocal.com, 
or fax this form to: 718-224-5821, Att: Linda Lindenauer

Or mail this form to:
Queens Ambassador Awards Nominees

CNG — TimesLedger Newspapers
41-02 Bell Blvd., Bayside, NY 11361

Att: Linda Lindenauer

The honorees will have their important work featured in the newspaper and will be recognized at an awards gala 
in January 2017. Your nominee can be anyone who has had a positive impact on the borough in any field.

Name of nominee: ___________________________________________________________________________

Why are you nominating them? _________________________________________________________________
__________________________________________________________________________________________
__________________________________________________________________________________________
__________________________________________________________________________________________
__________________________________________________________________________________________

How can we reach you or your nominee for more information? 
Your name: ____________________ Phone: _____________________ Email: ___________________________

Continued on Page 44
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1-800-BUY-FENCE
*Financing plans are available. Financing and discount pricing cannot be combined. Loan activation fee is extra. †Free at home estimates do not 

apply to repairs.  Not responsible for omissions or typographical errors. License: Nassau: H-1831180000 Suffolk: 6244-H NYC: 088 3394

Serving Nassau, Queens & Western SuffolkResidential & Commercial

www.Amendolas.com
Visit Us Online At 

Amityville
(631) 842-7800

1084 Sunrise Hwy.
Mon-Sat 8am-6pm

Jericho
(516) 333-3346 
41 Jericho Tpke.

Mon-Fri 11am-4pm
Sat 9am-5pm

Serving The
Baldwin Area

(516) 223-9556 

Serving The
New Hyde Park

Area
(516) 488-8200

Serving The
Western Suffolk

Area
(631) 760-9791

COMP
ARE

APPLE
S

TO
APPLE

S

Visit Our
Indoor/Outdoor

Showrooms

Free
“At Home”

Estimates On
New Projects†

Soooo “LET’S MAKE A DEAL”

FOR QUALITY, SERVICE, AND RELIABILITY IT’S

ANNUAL TRADE SHOW

& LUNCHEON

11/10/16

ANNUAUU L TRADE SHOW

& LUNCHEON

11/10/160/16

Small Businessman 

Elevator Cab Manufacturer 

Astoria, NY - Job Creator 

Supports Term Limits and 
Education Choice

Founder-Bringourjobshome.com 
Non-profit organization whose goal 
is to bring the manufacturing and 
call center jobs back to America 

Frank Spotorno
14th Congressional District, Bronx and Queens 

Republican and Conservative candidate 

spotornoforcongress.com
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FLIP

 BY PHILIP NEWMAN

 A jubilant U.S. Rep, Carolyn Malo-
ney (D-Astoria) gave the MTA a final 
grade of A-plus Tuesday for its prog-
ress on the first leg of the Second Av-
enue subway and said the opening of 
the massive project was imminent.

“The MTA tells me that as of Oct. 1 
the project was 98 percent complete,” 
Maloney announced at a recently com-
pleted plaza at 63rd Street and Third 
Avenue. The new entrance to the exist-
ing station at 63rd Street is part of the 
project, which involved building three 
new stations on the Second Avenue line 
between 96th Street and 63rd Street.

“In just a few short months more 
than 200,000 riders will ride the Second 
Avenue subway on day one,” Maloney 
told transit advocates, elected officials 
and business owners on the avenue.

The congresswoman said in a press 
release issued Tuesday “Phase 1 is ex-
pected to be completed by December 
2016,” a statement that countered wide-
spread pessimism that the MTA would 
not meet the year-end deadline.

The price tag for the nearly 100-year-
old project is $1.3 billion.

“The Second Avenue subway will 
have a huge impact on people’s lives.” 
she said.  “We’ve passed the point 
where there is any doubt that it will be 
finished.” 

The MTA said the new subway will 
take a load off the jammed Lexington 
Avenue line, which carries 40 percent 
of all riders in the entire subway sys-
tem, and deliver passengers to the 
West Side without requiring transfers 
to other lines. 

Maloney, who began a campaign 
to revive the Second Avenue subway 
project in the mid-1990s, said it was 
“high on my list of things I wanted not 
accomplish when I first was elected to  
Congress.

Under Phase 1 the 63rd Street Plaza 
is 99 percent complete, while the 96th 
Street station is 97 percent complete, 
she said. The 86th Street and 72nd 
Street stations are 94 percent com-
plete.

The Q train will serve the new Sec-
ond Avenue line and the W train will 
be brought back to transport Queens 
riders who have used the Q.

The project was first mentioned in 
1919 by New York Public Service Com-
missioner Daniel Turner. The Great 
Depression of the Thirties foiled the 
first plans for the subway, while a new 
attempt that was made after World War 
II failed. After years of false starts and 
the building of some tunnels, the first 
phase of the Second Avenue subway be-
gan construction in March 2007.

Rep. Carolyn Maloney says the 
Second Avenue subway will indeed be 
ready for passengers by year's end.   

Photo by Phil Newman

Avella calls for sound barrier

Second Ave. subway
on schedule: Maloney 

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

BY MARK HALLUM

Residents of a Bayside condomini-
um complex have been overburdened 
by noise from the Clearview Express-
way, just feet from their houses, for up 
to two decades with no action on the 
part of the city Department of Trans-
portation.

State Sen. Tony Avella (D-Bayside) 
stood with Gene Englese, president of 
the Bayside Towne House Condos, and 
condo owner Norman Fishman to dis-
cuss the quality-of-life issues posed by 
the freeway and to ask DOT to extend 
the sound wall that ends at about 208th 
Street.

About 124 people live in the Bayside 
Towne House Condo complex at 18-66 
Corporal Kennedy St.  Fishman is just 
one of many tenants who are aggra-
vated by the constant hum and honk-

ing from the highway, are forced to live 
with exhaust fumes from vehicles in 
traffic standstills and worry about the 
vibrations from the road undermining 
the foundations of their homes.

 Avella said the homeowners pay 
some of the highest property taxes in 
the state and condo owners pay a high-
er rate than regular one-family and 
two family homes.

“They’re really hit with property 
taxes, and all they ask for is a little 
quality of life,” Avella said. “It’s an 
accepted principle now of putting up 
the sound walls along highways to cut 
down on noise and pollution.”

 He called upon DOT to put in a wall 
while he was in the City  Council, he 
said, but was told that sound barriers 
are only constructed during times 
when major work on roads is under-

Continued on Page 56
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• Make a difference in New York City
• Earn $94,321 after 5½ years of service
• Join a team committed to public service

REGISTER TODAY FOR THE NYC CORRECTION OFFICER EXAM
nyc.gov/jointheboldest

BECOME A NYC CORRECTION OFFICER.

APY1APY10.51%
On balances of $5,000 or more1.00%

For the first 90 days

Complete Checking Plus

Join the Grand Opening celebration of our new Flushing Bank location at 61-14 Springfield Boulevard.  
As part of the celebration, you will earn a special interest rate of 1.00%1 for the first 90 days when you open 
a new Complete Checking Plus account at any of our branches.1 

1. New Complete Checking Plus account with new money only. Existing checking account customers are not eligible. An existing checking customer is defined as anyone who currently has or has had a Flushing Bank checking account within the last 24 months. This offer is limited to one Complete Checking 
Plus account per household. The APY is effective October 17, 2016. The APY for Complete Checking Plus is 0.15% for daily account balances between $0 to $4,999. The blended annual percentage yield (APY) for Complete Checking Plus is 0.51% for daily account balances between $5,000 to $49,999 
and 0.59% for daily account balances of $50,000 or greater. The guaranteed rate of 1.00% will remain in effect for 90 days after account opening. At the end of this 90 day period the annual percentage yield will revert to 0.35% for daily account balances between $5,000 to $49,999 and 0.45% for daily 
account balances of $50,000 or greater. Rates may change at any time without notice. You must maintain a daily balance of $5,000 for the statement cycle to receive the disclosed yield. If your daily account balance is less than $5,000 the interest rate paid on the entire balance in your account will be 0.15% 
APY. You must deposit a minimum of $100 to open the Complete Checking Plus account. A minimum balance of $5,000 is required to avoid a monthly maintenance fee. Fees may reduce the earnings on the account. The rate and offer are subject to change and early termination without prior notice at 
any time. 2. New Complete Checking or Complete Checking Plus account with new money only. Existing checking account customers are not eligible. An existing checking customer is defined as anyone who currently has or has had a Flushing Bank checking account within the last 24 months. This offer 
is limited to one Complete Checking or Complete Checking Plus account per household. Minimum deposit required to open a new Complete Checking account is $25 and a new Complete Checking Plus account is $100. No minimum balance required to be eligible for the Bonus. Direct Deposit – You 
will receive $100 for signing up for and receiving a recurring direct deposit of $250 or more. Tax refund checks do not qualify as direct deposit. Direct Deposits must be completed prior to 90 days after the account is opened. Debit Card Purchases – You will receive $50 for the completion of 5 debit card 
purchases. Each debit card purchase must be $25 or more. Online Banking Bill-payments – You will receive $50 for completing 5 online banking bill-payments via Flushing Bank’s Online Banking portal. Each online bill-pay must be $25 or more. Debit Card Purchases and Online Bill-payments must be 
completed prior to 60 days after the account is opened. THE MAXIMUM AMOUNT ANY CUSTOMER CAN RECEIVE IS $200.  The compensation will be credited to the checking account on or about the end of the month following the completion of the above qualifying transactions within the required 
time after account opening. A 1099 will be issued in the amount credited to your account. Other fees and restrictions may apply. All offers are subject to change and termination without prior notice at any time.

Flushing Bank is a registered trademark

Celebrate With Us!

aa neneww CoCompmpleletete C Cheheckckiningg g PlPlusussskkkkkkhehehehe gggg gg PlPPPPPckk a accccouountnt a att ananyy y ofof o o rur b brarancnchehess.cccccc eeessccccccc nnnououou ooourururuttttttt aaa 1 

Plus when you open a new Flushing Bank Complete Checking Plus account you can get up to $200.2

Hurry, this is a limited time offer. Call or stop by a branch today!

For more information visit your local Flushing Bank branch, go to www.FlushingBank.com, or call 800.581.2889.

Small enough to know you.
Large enough to help you.
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Diwali festival lights up Richmond Hill

The Diwali festival in Richmond Hill begins with a prayer service around a fire stoked with incense and food 
offerings.

Preparing to be the goddess Lakshme, this little one is outiftted with a 
blanket underneath her robes for her ride on the float.

Photos by Michael Shain

Diwali in Richmond Hill is a huge hioliday for both the Guyanese and 
Indian communities, since both are largely followers of Hinduism.

Dressed as the gods and goddess of Diwali, these late-arriving parade goers in Richmond Hill hurry down the 
sidewalk to catch up to their float.

Passing a burning cup—Diwali is the festival of 
lights, after all—before an image of a Hindu diety.

On the main float, these young women are dressed to look like the dieties they 
are honoring. 

Trucks are decked out in lights—usually Christmas 
lights repurposed—rich fabric and garlands. 
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Utility bills are 
piling up in the
sock drawer

It’s never too early (or too late)
to talk about Alzheimer’s support.

Call our 24-hour Helpline. 
We’re here anytime you need to talk. 

(646) 744–2900
Free | Confidential | Se habla español | 

www.caringkindnyc.org 
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CONVERTIBLES
33 IN-STOCK

COUPES
46 IN-STOCK

HATCHBACKS
25 IN-STOCK

MINIVANS
179 IN-STOCK
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 †
† Whether you’re buying or selling a car, If You Can’t Make It To Us, 

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. See dealer for details. Offers cannot be combined. NYC 

DCA#2003442, DMV#7117189. Publication date: 10/28/2016. Offers expire 48 hours after publication.

43-40 NORTHERN BLVD. LONG ISLAND CITY, QUEENS,NY 111011-877-625-6766

$8,000
'14 NISSAN SENTRA

4k miles, Stk#12691
PLUS TAX & TAGS

BUY 
FOR:

PLUS TAX & TAGS

'14 NISSAN MAXIMA

$13,000BUY 
FOR:

30k miles, Stk#18077

'07 ACURA MDX

104k miles, Stk#10125

$7,000
PLUS TAX & TAGS

BUY 
FOR:

PLUS TAX & TAGS

‘15 NISSAN ALTIMA

Stk#20624, 7k mi.

$12,000BUY 
FOR:

PLUS TAX & TAGS

2014 HONDA ACCORD

Stk#22987, 33k mi.

$11,000BUY 
FOR:

'13 TOYOTA COROLLA

$7,000
48k miles, Stk#23027

PLUS TAX & TAGS

BUY 
FOR:

PLUS TAX & TAGS

$17,000
‘12 JEEP GR CHEROKEE

20k miles, Stk#1934

BUY 
FOR:

PLUS TAX & TAGS

'14 BMW 320X
$17,000BUY 

FOR:

33k miles, Stk#22334

PLUS TAX & TAGS

$20,000
'14 HONDA PILOT

BUY 
FOR:

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

'13 FORD EXPLORER

BUY 
FOR:

27k miles, Stk#20434

$17,000
PLUS TAX & TAGS

'13 MERCEDES E CLASS

BUY 
FOR:

52k miles, Stk#17256

$20,000

GET PRE-QUALIFIED IN SECONDS AT MAJORWORLD.COM 

'13 NISSAN ALTIMA

PLUS TAX & TAGS
27k miles, Stk#19051

$9,000BUY 
FOR:

PLUS TAX & TAGS

$12,000
'13 NISSAN ROGUE

BUY 
FOR:

22k miles, Stk#25503

PLUS TAX & TAGS

BUY 
FOR:

‘14 HONDA CIVIC

Stk#10323, 8k mi.

$9,000

$14,000
'13 TOYOTA RAV4

42k miles, Stk#24602

BUY 
FOR:

PLUS TAX & TAGS

3,0 0 0
'16 CHEVY CRUZE
$11,000BUY 

FOR:
PLUS TAX & TAGS

689 miles, Stk#29008

'16 TOYOTA CAMRY

BUY 
FOR:

PLUS TAX & TAGS
5,673 miles, Stk#26635

$16,000

Request our Pink “We Care” license 

plate frame with your next purchase 

from Major World & we will donate 

$25 on your behalf to the 

American Cancer Society.

‘16 NISSAN VERSA

Stk#25768, 11k mi.

$9,000BUY 
FOR:

PLUS TAX & TAGS
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BY TAMMY SCILEPPI

The holidays are al-
most here again…like it 
or not. So, if you’re in a 
party planning mood, or 
mode, here are some fun 
decorating suggestions 
and clever party themes, 
as well as a handful of 
easy recipes. Just use 
your imagination and 
shop local party or Odd 
Lot stores and home dé-
cor shops, to find great 
deals and get the best 
bang for your hard-
earned bucks.

Check out these ideas 
to match some of the 
coolest party supplies 
for 2016, and make the 
holiday you’re celebrat-
ing uniquely yours. And 
don’t forget to DIY!  

Halloween
Here’s a quick and 

easy way to plan and All 
Hallows Eve theme par-
ty for all ages. Jack O’ 
Lanterns never go out of 
style. They’re a classic.  
And since pumpkins are 
so versatile, why not ask 
your guests to decorate 
their own. The weirdest 
one gets a prize. The oth-
ers get spooky favors.

Less is more: Just 
add some cobwebs and 
spiders here and there—
over your furniture or 
on office equipment and 
desks— for instant creep-
iness. And how about an 
eyeball buffet? Keep it 
simple and inexpensive.

In 2016, Zombies have 
become a real threat. 
The undead could be hid-
ing anywhere.  Throw a 
Zombie theme party for 
your friends and family 
and find a make-up art-
ist who can make some 
Zombie magic happen be-
fore their very eyes. Add 
extremely horrifying 
decorations and serve up 
a few scary dishes. Make 
sure your guests find one 
or two body parts in the 
chili.  Bloody Marys any-
one?

How about an Adults 
Only bash and a sexiest 
costume contest?  Go 

over the top with naugh-
ty decorations and that 
Halloween cake. Serve 
‘em cocktails and spicy 
hors d’ouevres.

For kids or teens: Let 
them dress up in their fa-
vorite scary characters 
and turn Halloween into 
an age-appropriate hor-
ror movie night. Turn off 
the lights and light some 
flameless candles and 
Jack ‘O Lanterns. Serve 
up their favorite foods 
and don’t forget those 
creepy crawlers.

A Masquerade Ball 
Halloween = mystery. 
Who’s behind that sensa-
tional mask? Add some 
spooky music and dance 
the night away with that 
mysterious guy or gal. 
The great reveal comes 
at the end of the party. 

Thanksgiving
Once the costumes 

are put away and the spi-
der webs and skeletons 

removed, turkey day is 
right around the corner. 
Decorate your home 
with DIY cranberry gar-
lands and fall wreaths 
and leaves or buy them 
in your neighborhood. 
Your thanksgiving table 
should be the focal point 
as your guests arrive. 
Decorate it with flair 
and add your personal 
touch to everything – 
from linens and dinner-
ware to the centerpiece, 
candleholders and even 
the turkey platter.

Party theme idea: Ask 
the kids to dress up like 
the folks who celebrated 
the first Thanksgiving 
and gather round for sto-
rytelling.

Or how about a vin-
tage theme for your 
table? And old-time reci-
pes?

Chanukah
If you celebrate The 

Festival of Lights, your 

menorah should take 
center stage. Decorate 
your home and table in 
traditional blue and sil-
ver. 

Fun party ideas? How 
about a Dreidel theme 
party: say a Hebrew let-
ter, spin the Dreidel for 
pennies or gelt (money 
in the form of chocolate 
coins wrapped in silver) 
and see who wins. 

Chanukah latke party 
– make ‘em and eat ‘em 
up. Yum! Then read the 
story of Chanukah.

Or throw a Matzoh 
ball. Guests bring mat-

zoh ball soup and com-
pete for the tastiest and 
fluffiest. 

Christmas
A wondrous time of 

year, it has become a uni-
versal celebration of giv-
ing. It reminds folks of 
togetherness and family, 
and of peace. It’s a great 
opportunity for party 
planners to get creative 
while staying on budget, 
especially with so many 
DIY offerings. Your fa-
vorite store, magazine or 
decorators is alomst sure 
to have something up on-

line that will let you put 
a personal spin on your 
holiday decorating while 
making sure everything 
turns out OK.

Kwanzaa
In Swahili, Kwanzaa, 

means “first fruits of the 
harvest.” It is celebrated 
from Dec. 26 to Jan. 1 
by African Americans, 
with emphasis on family 
values and community 
responsibility, as they 
remember their roots 
and culture. 

Decorate your home 
with traditional Kwan-
zaa colors: green, black 
and red. Remember to 
display items, art and 
fabric that are African in 
design. Accent with flow-
ers, candles, ribbons, etc. 
Personalize your décor.

Resembling the me-
norah, the Kinara (a 
candleholder with seven 
candles) should be the 
focus of the room.  The 
Kwanzaa Feast (or Karu-
mu) is traditionally held 
Dec. 31.  Place the seven 
symbols of Kwanzaa dec-
oratively on the center 
table then bring every-
one together.

New Year’s
As long as you crack 

open the bubbly and 
make a toast to 2017, any-
thing goes, party-wise. 
You can go formal, ca-
sual or super-romantic. 
Make it a party for two or 
go wild and have an open 
house shindig. Think ret-
ro, like a 1920s soiree or, 
send invites to a funky 
disco party. Or, just stay 
in your jammies and 
cuddle with your pet. 

EXPLORE THE TASTES OF KWANZAA
Did you know that Kwanzaa is a delicious tribute to soul food and African recipes, 
with some Caribbean fl avors mixed in?  Families gather for a week-long feast of 
traditional and modern fare. Dishes may include sweet potato pie and biscuits, 
collard greens, fried okra, black-eyed peas, yassa chicken, Creole gumbo and 
Kwanzaa fruitcake. For Karamu, a Kwanzaa feast on Dec. 31, the table is laid out 
with a spread of fresh fruits and vegetables to remind folks of the harvest in 
Africa.

Holiday time is time to celebrate
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BY ROZ LISTON

If the thoughts of entertaining are keeping you 
awake at night, it’s time to master the simple art of 
inviting friends and family to your home.

Queens is the most diverse place in the country 
and probably the planet, so the chance to celebrate 
holidays from many parts of the world is tempting—
and albeit terrifying for some.

The secret to entertaining for both you and your 
guests is Fail-Safe Preparation right down to which 
salt and pepper shakers to put on the table.  If you 
plan the event step by step in advance, you will be a 
free-ranging host or hostess and put your visitors at 
ease.  Make a list of your master plan, which should 
be updated at every turn.

Remember:  This is not about showing off your 
exotic cooking skills to the invitees.  It’s about the 
people on your list having a great time mingling 
with the other guests, eating and taking home fond 
memories of time well spent.

To throw a party, you need a plan

1) Party Prep List
• Date
• Time
• Dinner/Lunch/Breakfast
• Guests
• Allow two weeks if possible
• Text or e-mail invites with RSVP, which should bring 
prompt responses

2) Sit-down or buffet
• How many place settings
• How much silverware
• How many glasses for wine, water, booze
• Serving dishes, serving pieces
• How many chairs
• Tablecloth, mats
• Flowers or centerpiece
• Wine, beer, liquor, soft drinks

3) Pre-meal 
If you’re serving a full meal, don’t overdo the snacks
• Cheese/crackers
• Olives
• Humus
• Nuts

Put a couple of fl ower stems or fall leaves across the 
cheese plate for effect, 
 
4) Plan menu
• Choose main dishes that can be made in advance - 
preferably the day before
• One-dish meals can be quite elegant served with a big 
salad and different types bread
• Check out websites for recipe suggestions
• Serve a roast, leg of lamb or large bird, which must be 
pre-cooked early the day of the party
• Keep the sides at a minimum and prepare in advance

5)  Get out platters, dishes and serving pieces
• Put a list of all the food you’re serving on the fridge 
so nothing is forgotten

6) The night before
• Set the table 
• Use different plate patterns if you want the table to 
be dramatic
• Put out serving dishes with notes inside as to what 
food goes in each 
• Mix up napkin patterns—paper is fi ne.  Paper hand 
towels are great additions.
• Make a simple centerpiece - an old vase with a fl ower 

or two, baby pumpkins, a house plant—and use your 
imagination.  Candles add a nice touch
• Salt, pepper, other condiments should be on the table
• Turn the plates upside down or cover the table with 
plastic or a clean sheet to keep dust from collecting
• Set aside plates for other courses - salad or dessert - 
as well as mugs, cups for coffee

7) Day of 
• Check the menu list on the fridge - status of the menu
• Do the fi nal preparation of the food as early in the 
day as possible
• Make or buy ice
• Have the coffee machine ready to go
• Put tea on the side
• Check sugar, tea
• 
8) Two hours ahead: 
• Take the covering off the table 
• Put out plates, little dishes for your snacks
• Choose a spot for the dirty dishes to clear the 
counters; use rubber tubs if you have
• Take a shower, get dressed

9) One hour ahead:  
• Put out the cheese, whatever else you’re serving for 
the fi rst course
• Final touches on the main meal - heating, cooling
• Check the menu list on the fridge for any omissions

10) Guests arrive:
• Enlist a friend or family member to help you get food 
into the serving dishes
• Match the food with the notes inside
• Bring food to the table 
• Make a fi nal check of the menu list of the fridge
• Hint:  Serve your guests whether buffet style or a 
sit-down meal - it speeds up the process before the 
food gets cold
• Sit back and enjoy yourself - this is your party and 
you should have fun, too.
• Let guests help you clear the table for the next 
course
• If you get lucky, they may stick around and help with 
the dishes



28    TIMESLEDGER.COMTIMESLEDGER, OCT. 28-NOV. 3, 2016 TL

QPARTYPLANNERMENUGUIDE

Hosting a holiday 
meal for loved ones pro-
vides an exciting oppor-
tunity to bring family 
and friends together dur-
ing a special time of year. 
First-time hosts may be 
a little nervous and put 
pressure on themselves 
to make the meal just 
right. But there are a few 
tricks of the trade nov-
ices can employ to calm 
their nerves and enjoy 
their first foray into holi-
day hosting.

• Go with what you 
know. Experimenting in 
the kitchen can be fun, 
but such experimenta-
tion should be avoided 
when hosting for the holi-
days. When planning the 
menu for your holiday 
dinner, choose a main 
course that you have 
prepared in the past. Fa-
miliarity can calm your 
nerves, and you’re less 

likely to forget key ingre-
dients when preparing a 
meal you have made sev-
eral times in the past. If 
you want to experiment a 
little, do so with desserts 
that you can prepare and 
test for taste several days 
in advance. If the des-
serts don’t pan out, you 
will still have a few days 
to find an alternative.

• Get a head start 
wherever possible. The 
day friends and family 
are coming to visit fig-
ures to be hectic. In ad-
dition to preparing the 
meal, hosts must also 
ready their homes so 
they can create a wel-
coming environment for 
their guests. Once you 
have chosen the menu, 
look for items that can 
be prepared in advance 
of the big day. Desserts 
can often be made sev-
eral days in advance, as 

can certain side dishes. 
Do as much prep work 
for the main course the 
night before the meal as 
possible.

• Double check your 
pantry. Even if you’re 
making a meal you have 
made a dozen times in 
the past, peruse your 
pantry to make sure you 
have every ingredient 
you’re going to need. If 
you’re used to making 
the meal for four people 
but will now be making 
the meal for 12 of them, 
make sure you have 
enough of each ingredi-
ent to make the meal in 
bulk. To make things 
easier, update your reci-
pe to reflect the addition-
al guests before going to 
the grocery store. Doing 
so guarantees you won’t 
run out of ingredients 
once you start preparing 
the meal.

• Ask guests to bring 
nonessential items. 
Guests will likely offer 
to bring something to 
the holiday dinner, and 
there’s nothing wrong 

with accepting help. But 
don’t ask guests to bring 
items that are essential 
to the meal, as that can 
delay the meal if guests 
get stuck in traffic or 

show up late. Instead, ask 
guests to bring a bottle of 
wine, a small dessert or 
even some snacks guests 
can eat while waiting for 
the main course.

• Ask about food 
allergies. While hosts 
don’t need to cater to ev-
ery food allergy under 
the sun, ask each guest 
if there is any particular 
food or ingredient they 
absolutely must avoid. 
If enough guests admit 
they must avoid a par-
ticular dish, you then 
know not to prepare it. 
In addition, have plenty 
of vegetables on hand for 
guests who are vegan or 
vegetarian.

Holiday hosting is 
fun, and first-time hosts 
can make it even more 
fun by employing a few 
veteran tricks of the 
trade.

Getting things right from the very start

W W W . J I M M Y S B A Y S I D E . C O MWE ACCEPT ALL MAJOR CREDIT CARDS

offers fi ne-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

PRIVATE PARTIES & CATERING available for all occasions
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Making sure your Game Day party scores
Few things are more 

exciting and festive for 
sports fans than gather-
ing with close friends to 
cheer on a favorite team. 
Although a large part of 
the fun involves watch-
ing the game, food and 
other festivities often 
round out the day—espe-
cially when fans gather 
in the comforts of private 
homes rather than big 
stadiums.

Having good food 
nearby is essential when 
hosting sports fans for 
a big game, and there 
are many additional 
ways to make gameday 
that much more fun and 
memorable.

Establish the 
 atmosphere

Make the party area 
more festive by incor-
porating team colors. 
Feature these colors on 

serving bowls, plates, 
pennants, balloons, and 
more. Remember to ask 
guests to wear the ap-
parel of their favorite 
teams, hang photos of 
key players and keep a 
ball on hand so guests 
can toss or kick it around 
between plays.

Choose fan-favorite 
foods

Game day menu op-
tions can include any-
thing from finger foods 
to more elaborate appe-
tizers to main courses. 
Games can take several 
hours from start to fin-
ish, so make sure you 
have enough food to 

cover the duration of the 
event. Consider favorites 
like chicken wings, slid-
ers, mozzarella sticks, 
and deli sandwiches. 
Use a slow cooker to pre-
pare chili or stew. A slow 
cooker also can be used 
to cook ribs or hot dogs 
in bulk. It’s also a handy 
tool to prepare pork loin 
for pulled pork sand-
wiches.

Don’t forget desserts
Desserts are an item 

you can delegate to 
guests. If you want to 
prepare your own des-
serts, small and portable 
items are easier to man-
age and cut down on 
the mess while fans are 
cheering. In addition 
to the requisite potato 
chips and pretzels, cook-
ies, brownies/blondies, 
cupcakes, and fruit tarts 
are all small desserts to 

consider adding to the 
menu. Many items can be 
purchased ready-made if 
you want to avoid spend-
ing hours baking.

Create a viewing 
l ocation

Guests will want an 
unobscured view of the 
game, and this may re-
quire moving around 
some furniture. The tele-
vision should be located 
high enough so that all 
guests have a clear view. 
Think about moving a 
sofa to the perimeter of 
the room and bringing 
in folding chairs, which 
will allow a greater 
number of guests to sit. 
Tune several televisions 
to the same channel so 
guests moving around 
for food or to use the re-
stroom won’t miss any 
big plays.

Game day beverages
Beer and soft drinks 

are staples of sports-
related entertaining and 
may be all you need to 
have on hand. You can 
create a game-themed 
cocktail for guests who 
are not fans of beer. In 
addition, have water and 
other nonalcoholic op-
tions at the ready.

An easy way to en-
sure drinks are cold is to 
plug the kitchen sink and 
fill it with water and ice. 
Place beverages inside 
and keep cups nearby. 
This eliminates the need 
to drag a cooler inside. 
When the party ends, 
simply pull the plug and 
let the water drain out.

Gameday entertain-
ing is very popular. 
Sports fans can’t wait 
to gather, root for their 
teams and socialize with 
friends. 

Adults: $49.+tax Children: $29.+tax (3-12 yrs old)

THE DOUGLASTON MANOR
63-20 Commonwealth Blvd. * Douglaston NY * 718 224-8787

THE PILGRAM’S HARVEST TABLE 
VEGETABLES: Mushrooms, Artichokes, Roast Peppers, Bruschetta, Olives 
CHEESES: Fresh Mozzarella, Fontina, Provolone, Parmigiano 
CURED MEATS: Prosciutto, Soppressata, Dried Sausage 
SALADS: 3 Bean, Tortellini Salad, Roasted Beets, Tomato-Basil

CARVING STATION 
ROAST PRIME RIB: Rosemary Au Jus 
SMOKED COUNTRY HAM: Honey Glazed

Join Us At 
The Douglaston Manor

November 24th, 2016
Reservations taken for 1pm, 3pm & 5pm

HOT BUFFET 
SLOW ROASTE TURKEY: Sage Gravy, Chestnut Stuffi ng, 
                                           Fresh Cranberry Sauce 
HERB ROASED PORK: Apple Cider, Thyme, Roasted            
                                       Shallots 
BAKED FILET OF SOLE: Crabmeat Stuffi ng, Citrus Basil 
      Sauce 
SMASHED SWEET POTATOES: Caramelized Onions 
HERB ROASTED BUTTERNUT SQUASH 
BACON MAC ‘N’ CHEESE

MASHED POTATO BAR 
YUKON GOLD MASHED, Sweet Onions & Fixins Sour  
     Cream / Bacon / Cheddar / Gravy

DOUGLASTON MANOR VIENNESE TABLE 
Pumpkin Pie / Apple Pie / Tarts / Cakes / Canolli’s / 
Cookies / Pastries / Fresh Fruit / Chocolate Fondue

Happy Thanksgiving!
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Outdoor entertain-
ing has never been more 
popular. As more home-
owners turn their homes 
into their own personal 
oases, extending the par-
ty outdoors has become a 
bigger priority.

According to the 
American Home Fur-
nishings Alliance’s 
2015 Outdoor Furniture 
Trend Report, out-of-
doors areas on a prop-
erty are the favored ven-
ues for celebrations with 
family and friends. While 
outdoor entertaining 
was once relegated to the 
warm weather seasons, 
advancements in tech-
nology have now made 
it more comfortable and 
enjoyable to entertain 
outdoors for much of the 
year. But hosts who want 
to extend the outdoor 
party after summer has 
come and gone should 

consider a few important 
entertaining tips.

• Start the party ear-
ly. Summertime back-
yard barbecues and pool 
parties benefit from late-
evening sunsets that il-
luminate patios and pool 
areas well into the eve-
ning. In addition, many 
hosts prefer to start such 
parties later in the day to 
avoid the sun during the 
early afternoon when 
it is at its most blazing. 
However, start the party 
earlier in the day when 
hosting in fall or early 
winter. Temperatures 
can drop considerably 
once the sun begins to 
set, so starting early 
can save hosts and their 
guests from cold air. 

• Heat things up. 
Summertime hosts might 
employ canopies to pro-
tect themselves and their 
guests from the heat, and 

it’s important for hosts to 
take similar steps when 
the weather is chillier. 
The AHFA report found 
that 38 percent of hom-
eowners intended to pur-
chase fire pits for their 
outdoor entertaining ar-
eas, and such fire pits can 
keep guests warm as the 
sun goes down and the 
night air gets chilly. Fire 
pits have become must-
have items for outdoor 
entertaining areas, and 
hosts can surely find one 
that suits their needs.

• Change the menu. 
Grilling hot dogs and 
hamburgers might still 
work when entertaining 
outdoors in fall and win-
ter, but hosts may want 
to stray from other sum-
mertime fare like water-
melon or pasta salad. Em-
brace the cold weather by 
roasting some nuts and 
making s’mores over an 

open fire. In lieu of sum-
mertime beverages like 
lemonade and beer, serve 
hot chocolate or wine to 
keep guests warm.

• Ensure there is ad-
equate lighting. Mother 
Nature won’t offer much 
lighting when you host 
a party outdoors in late 
fall and early winter, so 
make sure your patios 
and sidewalks are well 
lit. Guests will want to 
see one another and what 
they’re eating, and well-
lit walkways will reduce 
the risk that guests take 
a tumble or turn their 
ankles when walking to 
and from the house.

Outdoor entertain-
ing need not end because 
summer has come and 
gone. But hosts must take 
a different approach to 
hosting when throwing 
outdoor gatherings in 
late fall and early winter.

Outdoor entertaining—12 months a year

AMERICAN GRILL

Sullivan’s Excels at Parties & Events
At your home or in our home, let us take the stress away from you and cater your next event!

TRAYS TO GO!
Buffalo Wings

50 Count: $45  100 Count: $90
Chicken Francaise

1/2 Tray: $45  Full Tray: $85
Chicken Marsala

1/2 Tray: $45  Full Tray: $85
Eggplant Parmesan

1/2 Tray: $40  Full Tray: $75
Sausage & Peppers

1/2 Tray: $40  Full Tray: $75
Rigatoni Bolognese

1/2 Tray: $40  Full Tray: $75
Penne Alla Vodka

1/2 Tray: $35  Full Tray: $65

SAMPLE BUFFET AND SIT-DOWN SELECTIONS
PACKAGES START AT $19.95 PP

   with Vodka Cream Sauce or Pesto

  with Tomatoes, Onions, Olives and White Sauce

  with Sauted Mushrooms
Served with Bread, Salad, Rice, Vegetables & Soft Drinks.

PARTY HEROES W/ CHOICE OF SALAD
American – Roast Beef, Turkey, American Cheese, Lettuce & Tomato -$15 per ft.

Grilled Chicken, Mozzarella, Roasted Red Pepper & Balsamic Vinaigrette Dressing - $17 per ft.
Ham, Swiss Cheese, Genoa Salami, Prosciutto, Lettuce, Tomato & Italian Dressing - $17 per ft.

Grilled Eggplant, Squash, Zucchini & Portobello Mushroom w/Feta Cheese - $15 per ft.

For Luncheons or Bereavement Gatherings, please call for reduced rates.
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Keeping guests safe

Hosting a party at 
home can be a great way 
to get friends and family 
together. Whether host-
ing guests for the big 
game, a holiday dinner 
or just a weekend gath-
ering for friends, hosts 
who plan to serve alcohol 
must realize the respon-
sibility that comes with 
that decision.

Guests’ safety should 
be a top priority for 
party hosts. But hosts 
also must take steps to 
protect themselves when 
serving alcohol. Host 
laws can leave hosts who 
overserve guests vulner-
able to criminal prosecu-
tion or civil liability, so 
it’s important that hosts 
take steps to ensure 
guests who consume 
alcohol do not drink to 
excess and make it home 
safely.

• Encourage guests 
to take cabs or ride-
sharing services to and 
from the party. Hosts 
who plan to serve alcohol 
can encourage guests to 
use local taxi companies 
or ridesharing services 
such as LyftTM or Uber 
to get them to and from 
the party. Include con-
tact information for lo-
cal taxi companies on 
the party invitations, 
and ask guests to include 
their transportation 
plans with their RSVP. 
Doing so will get guests 

thinking about transpor-
tation well in advance of 
the festivities, and that 
may reduce the likeli-
hood that they will drive 
themselves.

• Enlist designated 
drivers. Some guests 
may plan to abstain from 
alcohol, and hosts can 
ask such guests to serve 
as designated drivers. 
In addition, hosts should 
abstain from alcohol so 
they can drive guests 
home if any guests have 
had too much to drink.

• Plan activities 
that do not involve 
drinking. Hosts can 
plan games or activi-
ties that do not involve 
alcohol so guests do not 
feel pressured to drink 
too much. Such games 
can make parties more 
fun and memorable and 
give guests something 
to do besides mingle and 
drink alcohol. In addi-
tion, games and activi-
ties that do not revolve 
around alcohol can keep 
sober guests engaged in 
the festivities.

• Get creative with 
nonalcoholic bever-
ages. Hosts should make 
sure they have ample 
amounts of water and 
soft drinks on hand for 
underage guests and 
guests who will not be 
drinking. But hosts can 
also have some fun by 
serving some “mock-

tails,” which mimic alco-
holic beverages without 
the alcohol. Kids might 
like a “Shirley Temple” 
instead of another glass 
of water, and adult guests 
might feel a virgin mar-
tini helps them fit in 
more.

• Serve ample 
amounts of food. Even 
guests who do not plan to 
drink much can become 
inebriated if they’re 
drinking on empty stom-
achs. Make plenty of food 
available to your guests, 
but try to avoid serving 
salty foods like pretzels 
and potato chips. Salt 
makes people thirsty, 
and that might compel 
some guests to drink 
more alcohol than they 
intended.

• Have some guest 
rooms ready. Guests 
coming from far away 
who drove themselves 
may not want to pay 
for cabs or ridesharing 
services home, so make 
sure you have guest 
rooms ready for anyone 
who overdoes it with 
alcohol. Stock up on 
toothbrushes, bed lin-
ens and contact solution 
and cases so guests who 
wear contact lenses can 
remove them before go-
ing to bed.

Hosting can be fun, 
but hosts must prioritize 
the safety of their guests 
when serving alcohol.

When entertaining, hosts are 
sometimes called on to make and 
serve mixed drinks for guests. 
Making drinks may seem as simple 
as throwing a few ingredients into 
a shaker and pouring the resulting 
mix into a fancy glass, but authentic 
cocktail creation requires a little 
more effort than that. A cursory 
knowledge of common words and 
phrases can help you become a 
master mixologist in no time. 
• Bitters: Made from herbs and 
berries, bitters can add a diverse 
fl avor profi le to your cocktails and 
balance out sweeter drinks.
• Boston shaker: Device used to 
make shaken drinks and chill them 
thoroughly.
• Flute: A long, narrow glass used 
to serve champagne and sparkling 
wines. The shape of the fl ute 
ensures bubbles fi zz for as long as 
possible.
• Collins glass: A tall glass with 
a heavy base, quite similar  to 
and often interchangeable with a 
highball glass.

• Dirty: A word typically associated 
with martinis. Dirty refers to 
serving the drink with an olive and 
some vinegar-based brine.
• Dry: Like wine, cocktails can be 
sweet or dry. Cocktails that are dry 
tend to include dry vermouth.
• Frosted glasses: Glasses that are 
kept in the freezer so cocktails can 
be served very cold. This technique 
works well for martinis and drinks 
that include gin, vodka and/or 
vermouth.
• Highball: A highball is a spirit 
served on ice with carbonated soda 
as a mixer.
• Infusion: Spirits that have a 
special fl avoring or ingredient 
added to them are known as 
infusions. 
• Mixers: Mixers are liquids added 
to hard drinks. They include fruit 
juices, sodas and tonic water.
• Neat: In the world of cocktails, 
“neat” refers to a single spirit or 
liqueur served on its own without 
ice, water or any other ingredients.  

A glossary for amateur mixologists

                  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
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Sugar cookies are right for any holiday
Holiday baking is a 

tradition that stretches 
through time. What per-
son doesn’t look forward 
to the treats the season 
brings? Cookies are often 
gifted to friends and fam-
ily members, and they 
usually help complete 
the dessert offerings af-
ter the holiday meal.

Sugar cookies are an 
ideal holiday cookie be-
cause of their versatil-
ity. They can be dressed-
up however you see fit, 
whether iced, covered in 
sprinkles or enjoyed as 
they are dunked in hot 
cocoa. To make success-
ful sugar cookies, try 
this triple-tested recipe 
courtesy of Monica Buck 
and Good Housekeeping. 

Sugar Cookies
Yields: 5 dozen cookies

1  cup (2 sticks) butter 
(no substitutions), soft-
ened

½  cup sugar
1  large egg
1  tablespoon vanilla ex-

tract
3  cups all-purpose flour
½  teaspoon baking 

powder
½  teaspoon salt
 Frosting (optional)
 Coarse sugar crystals, 

silver dragees, holiday 
decors (optional deco-
rations)

1. Preheat oven to 350 
F. In large bowl, with 
mixer on low speed, beat 
butter and sugar until 

blended. Increase speed 
to high; beat until light 
and creamy. On low 
speed, beat in egg and va-
nilla. Beat in flour, bak-
ing powder and salt until 
blended.

2. Divide dough into 4 
equal pieces; flatten each 
piece into a disk. Wrap 
each disk with plastic 
wrap and refrigerate 1 
hour or until dough is 
firm enough to roll. (Or 
place dough in freezer 30 
minutes.)

3. On a lightly floured 
surface with a floured 
rolling pin, roll 1 piece 
of dough 1/8 inch thick. 
With floured 3-inch to 
4-inch cookie cutters, 
cut dough into as many 
cookies as possible; wrap 

and refrigerate trim-
mings. Place cookies, 1 
inch apart, on ungreased 
large cookie sheet.

4. Bake cookies 10 to 12 
minutes or until lightly 
browned. Transfer cook-
ies to wire rack to cool. 
Repeat with remaining 
dough and trimmings.

5. When cookies are 
cool, decorate with frost-
ing if you like; use along 
with sugars and candies 
to decorate cookies. Set 
cookies aside to allow 
frosting to dry complete-
ly, about 1 hour. Store 
in tightly covered con-
tainer (with waxed paper 
between layers if deco-
rated) at room tempera-
ture up to 2 weeks, or in 
freezer up to 3 months. 

January marks the 
dawn of a new year, but 
for football fans, the 
first month of the calen-
dar year also means the 
playoffs are about to be-
gin. Football gatherings 
can be fun for ardent 
and novice fans alike. 
One of the reasons such 
get-togethers appeal to 
so many people is food, 
which typically plays a 
big role on game days. 
Hosts who want to wow 
their guests with home-
made chili can try their 
hands at the following 

recipe for “Texas Chili 
With Chipotle Cream” 
from Neal Corman’s 
“Virgil’s Barbecue Road 
Trip Cookbook” (St. Mar-
tin’s Press).

Texas Chili With 
Chipotle Cream

Serves 4 to 6

Chipotle Cream
10½ ounces goat cheese
2 tablespoons pureed 

chipotle in adobo 
sauce

1 cup plus 2 table-
spoons heavy whip-
ping cream

 Juice of ½ lemon
 Juice of 2 limes
 Zest of ½ lime
½ teaspoon kosher salt

Chili
2 tablespoons Texas 

Chili Spice Mix (see 
below)

¼ cup canola oil
2 pounds skirt steak
2 teaspoons kosher salt
¹⁄³ pound sliced bacon, 

diced
4 cups finely diced yel-

low onions
2 cups finely diced 

green peppers
½ cup chopped garlic
1 28-ounce can 

crushed tomatoes, 
drained

2 tablespoons dark 
brown sugar

2 tablespoons dried 
Mexican oregano

2 tablespoons Texas-
style chili powder 
(use 3 to 4 table-
spoons for a thicker 
chili)

3 tomatillos, rinsed 
and diced

3 tablespoons corn 
masa flour (recom-
mended: Masaca)

2 tablespoons pureed 
chipotle in adobo 
sauce

5 cups beef broth
2 16-ounce cans black 

beans
½ bunch cilantro, 

coarsely chopped, 
divided

1 13-ounce bag tortilla 
chips, crushed

1. Combine all the in-
gredients for the chipotle 

cream — except for the 
zest — in a food proces-
sor. Process until evenly 
incorporated.

2. Remove to a medi-
um bowl and fold in the 
zest. Refrigerate for at 
least 2 hours before serv-
ing.

3. Mix the Texas Chili 
Spice Mix with the oil to 
make a paste. Dust the 
skirt steak with salt, then 
baste with the paste.

4. Marinate for 1 hour 
and then grill over high 
heat to medium rare. Set 
aside and allow to rest.

5. In a large, heavy-
bottom pot, render the 
diced bacon until it is 
crispy. Add the onions, 
green peppers and garlic, 
and sauté until slightly 
brown.

6. Add the tomatoes, 
brown sugar, oregano, 
chili powder, tomatillos, 
flour, and chipotle. Heat 
for 3 minutes, or until 
the mixture begins to 
thicken.

7. Add the beef broth, 
bring to a boil, and re-
duce to a simmer. Sim-

mer uncovered for 1 
hour.

8. Cut the steak 
against the grain into 
small cubes. Add the 
steak and beans to the 
chili, and simmer for an 
additional 20 minutes.

9. Add most of the 
chopped cilantro and 
serve over crushed tor-
tilla chips with a dollop 
of chipotle cream and a 
sprinkling of fresh cilan-
tro on top.

Texas Chili Spice Mix
Makes 1 cup

2 tablespoons guajillo 
chili powder

2 tablespoons chipotle 
powder

6 tablespoons ground 
cumin

4 tablespoons dry 
 Mexican oregano

4 tablespoons sweet 
paprika

Combine all the in-
gredients in a medium 
mixing bowl. Transfer to 
a covered container and 
store in a cool, dry place. 

Texas Chile that makes Game Day great
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THE QUEENS

Q

Dine at hundreds of restaurants in Queens,
 the city’s most diverse and multicultural borough.
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For more information call 718.224.5863 Ext. 228 or visit itsinqueens.com

DINE IN
QUEENS



34    TIMESLEDGER.COMTIMESLEDGER, OCT. 28-NOV. 3, 2016 TL

QPARTYPLANNERMENUGUIDE

Less than a month 
separates Halloween 
from Thanksgiving. 
And, this year, Christ-
mas, Hanukkah and 
Kwanzaa are all within a 
day of each other, and the 
two multi-day holidays 
both end on New Year’s 
Day. With end-of-year 
celebrations coming one 
after another, transition-
ing from holiday to holi-
day can ratchet up your 
stress level.

If you really want to 
enjoy the holiday season 
to the fullest, it’s impor-
tant to find ways to cre-
ate calm in the chaos of 
party preparations, gift 
shopping, meal plan-
ning and other forms of 
busyness. Here are some 
tips to remain calm and 
in control as you move 
through the hectic pace 
of the holidays:

Have a plan
The holidays are busy 

and stressful enough 
without adding uncer-
tainty and last-minute 
challenges into the mix. 

Plan ahead for holiday 
celebrations so that you 
know well in advance 
what you’ll need to make 
a memorable gathering. 
The further ahead you 

plan, the more time you’ll 
have for preparation, so 
go ahead and create your 
Thanksgiving menu 
while you’re sneaking 
treats from the kids’ Hal-

loween stash. Start your 
Christmas shopping list 
at the same time.

Establishing a bud-
get can also help ensure 
you stay calm during the 

holidays. Overspending 
is one of the most stress-
causing experiences of 
the season. Planning how 
much you’ll spend for 
gifts, decorations and en-
tertainment can help re-
move the stress of watch-
ing the bills pile up.

Relieve stress with 
renting

The amount of clutter 
you need in your home 
always seems to increase 
with the holidays—from 
Halloween costumes 
and decorations, to dish-
es and silverware for 
meals. Trying to gather 
everything in time can 
be stressful, and figur-
ing out where to store it 
all after the holidays are 
over can be even more 
frustrating. Renting hol-
iday-related items can be 
a hassle-free way to get 

How to handle the holiday traffi c jam

Holiday Takeout Package 
Fresh Roasted Whole Turkey

80 - 26 Queens Blvd. Elmhurst, NY 11373 ( Corner of 51st ave.)

Tel: 718 - 426 -2229   |   Fax: 718 - 426 -3535
www.NevadaDinerNY.com | Free Parking | Handicap Accessible

Serves 12 - 14 people (18 -20 lbs.)
Comes with fruit and nut stuffing, 

cranberry sauce, homemade turkey 
gravy and choice of: 

Broccoli or Fresh Corn, Mashed 
Potatoes or Sweet Potato and 

Apple Pie or Pumpkin Pie

Please place your order by 

NOV 19

$199

Continued on Page 39
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Making Thanksgiving a green holiday
Thanksgiving is a hol-

iday to give thanks and 
share special moments 
with family and friends. 
While the original 
Thanksgiving might have 
taken place during a time 
when food was sparse, 
nowadays Thanksgiving 
often involves excessive 
amounts of food, with 
more food ending up in 
the garbage than in cel-
ebrants’ bellies.

The United States De-
partment of Agriculture 
projects that Americans 
will throw away more 
than 200 million pounds 
of edible turkey meat 
this Thanksgiving holi-
day. And Thanksgiving 
typically ushers in a pe-
riod of wastefulness, as 
the U.S. Environmental 
Protection Agency says 
American households 
produce roughly 25 per-
cent more trash between 

Thanksgiving and New 
Year’s Day than during 
the rest of the year. 

Reducing waste is a 
worthy goal year-round, 
but especially so during 
the holiday season. And 
accomplishing that goal 
can be done without sacri-
ficing holiday traditions.

• Use fine china when 
serving meals. Thanks-
giving provides an op-
portunity to serve meals 
on fine china and use the 
silverware that has gone 
unused instead of dispos-
able plates and utensils. In 
addition to adding a touch 
of elegance to meals, reus-
able china and silverware 
is less wasteful than paper 
plates and plastic utensils. 
Cloth napkins and other 
table linens are also more 
eco-friendly than paper 
napkins. 

• Decorate using 
natural items. Scour 

the great outdoors for 
all-natural centerpiece 
materials or other items 
that can be turned into 
wreaths and garlands. 
Vases filled with pine 
cones and acorns make 
for beautiful, inexpensive 
and festive decorations.

• Shop locally and 
organically. When 
shopping for Thanksgiv-
ing dinner, choose local 
produce, poultry and 
grains whenever pos-
sible. Resist the urge to 
buy more than you need 
as well. Skip some of the 
less-popular dishes that 
are used only to make 
the table seem full. Buy 
a small turkey or think 
about only serving tur-
key breasts, which tend 
to be the most popular 
cuts of the bird. Use re-
usable shopping bags to 
carry items home and re-
duce waste even further.

• Light candles and 
reduce energy consump-
tion. During the meal, eat 
by candlelight and turn 
off lights in other areas of 
the home that are not in 
use. Rather than turning 
on the television, take the 
party outdoors and play 
a game of football on the 
front lawn.

• Have a local 

Thanksgiving. Start a 
new tradition and invite 
nearby friends and fam-
ily over for the holiday 
instead of traveling long 
distances. According 
to Use Less Stuff, a re-
source for eco-conscious 
men and women, if each 
family reduced gasoline 
consumption by one gal-
lon (roughly 20 miles), 

they could reduce green-
house gas emissions by 
one million tons. 

• Send home the left-
overs. Send each guest 
home with some leftovers 
if you have any. This way 
the refrigerator isn’t left 
full of items that will end 
up uneaten. Otherwise, 
donate uncooked food 
to a local food bank. Use 
any scraps of vegetables 
in a compost pile.

• Don’t let recycling 
fall by the wayside. 
Remember to recycle all 
applicable items. Just 
because it’s a holiday 
doesn’t mean recycling 
habits should be forgot-
ten. Encourage guests to 
pitch in by clearly mark-
ing recycling bins.

Thanksgiving can be 
less wasteful  without de-
tracting from the enjoy-
ment and true meaning 
of the holiday.

Marbella Weddings…Where Your Dreams Come True!

Serving Superior Spanish and Continental Cuisine in Our Ballroom Seating for up to 200 
Guests Available for Weddings, Rehersal Dinners, Engagement Parties or Bridal Showers.

Intimate Party Room.  Seating for up to 80 Guests.  Available for Smaller Parties.  Permit us 
to provide a unique, grourmet dining experience expertly served by professional wait staff.

Marbella, the one ingredient for your perfect day.
Please call 718-423-0100 and ask for Our Wedding Services Director
We are convenient to the Long Island Expy, Grand Central Pkwy, Cross Island Pkwy and Clearview Expy.

220-33 Northern Blvd., Bayside, NY 11361
www.marbella-restaurant.com  contact@marbella-restaurant.com

Family Owned since 1970
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Dining etiquette 
stretches back centuries. 
To many people, formal 
table settings are an art 
form, and table man-
ners are not to be taken 
lightly.

The earliest Western 
dining traditions were 
documented by the An-
cient Greeks. Table-set-
ting scenes are found in 
the Old Testament and 
in the writings of Homer. 
European table manners 
and other examples of 
chivalry date back as far 
as the eleventh century. 

Today, many of the 
behaviors that take place 
at the dinner table are 
deeply rooted in history. 
Here’s a look at some of 
the traditions and their 
origins.

• Standing to greet 
a guest: Men once stood 
to show respect when a 
woman, elderly person 

or dignitary entered the 
room or approached the 
dining table. This was 
a gesture of humility. 
Standing shows a person 
is attentive and caring. 
It’s also long been cus-
tomary to remain stand-
ing until a guest has 
taken a seat. An excerpt 
from 1860’s “The Gentle-
man’s Book of Etiquette, 
and Manual of Polite-
ness” indicates, “… and 
at the table wait until she 
is seated, indeed wait un-
til every lady is seated, 
before taking your own 
place.”

• Fine china: Fine 
china and dinnerware 
are two different types of 
accoutrements individu-
als can use when setting 
a table. China is typi-
cally used for special oc-
casions. That’s because 
fine china is rare and 
the cost to replace items 

if they are broken is con-
siderable. Fine china is 
made of porcelain and 
is named for the coun-
try where it originated. 
Through the years, Eu-
ropeans followed suit 
and created their own 
derivatives of Chinese 
porcelain. China produc-
tion once incorporated 
artisan expertise, and 

collecting and using chi-
na became popular. Tea 
service sets are some of 
the more coveted pieces 
of china to own and col-
lect.

• Seating arrange-
ments: Hosts and host-
esses may set the table 
and seat guests in cer-
tain arrangements. 
Etiquette may dictate 

where guests will sit. 
For example, husbands 
and wives will sit near or 
next to their spouse. But 
hosts may also sit guests 
with comfort and ease 
of mobility in mind. For 
example, elderly guests 
might be best seated in a 
place where it is easy for 
them to get up and leave 
the table. Being seated 
next to the party host is 
often a place of honor. Be-
fore formal place settings 
and table services were 
established, the saltcel-
lar was used to designate 
the importance of guests 
around the dining table. 
A saltcellar is a small 
container that held salt 
for seasoning the meal. 
Seats “above the salt” 
were considered places 
of honor. 

• Origins of cutlery: 
Cutlery refers to the 
forks, spoons and knives 

of a typical table setting. 
Archaeological evidence 
suggests that spoons 
with handles were used 
for ancient Egyptian re-
ligious purposes as early 
as 1,000 B.C. Knives have 
long been used as both 
weapons and utensils. 
Many people injured 
themselves by punctur-
ing their mouths while 
using knives to eat their 
food, as knives were not 
dulled and domesticated 
for table use until the 
16th century in France. 
Around the same time, 
forks grew in popularity 
thanks to global trend-
setter Catherine de Med-
ici. By the 18th century, 
curved forks with tines 
were increasingly used. 

Dining at a meal 
seems simple enough, 
but the process is rife 
with tradition and rules 
of etiquette.

Manners matter, whatever the season

CATERING A  
HOLIDAY  
PARTY?
We Specialize in  

On and Off  
Premise Catering

Please Stop In  
To Pick Up  

Our Detailed  
Catering Catalog

Come visit Whitestone’s  
Hidden Gem

The Mediterranean Grill  
Offers Greek & Italian Specialties  

With Innovative Daily Specials

WINE DOWN  
WEDNESDAYS!

Half Priced  
Bottles  
of Wine  

From 5-10pm

A Taste Of The Mediterranean

M E D I T E R R A N E A N  G R I L L 718.281.4210 • 718.281.4211  
160-24 Willets Point Blvd • Whitestone

Innovative Weekly  
CHEF SPECIALS

HOUSE 
MADE  

Desserts
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THE PAVILION GRILLE
SERVING BREAKFAST DAILY 6AM - 11AM

SUNDAY BRUNCH 11:30AM - 2:30PM
Featuring live entertainment by the “Gavroche Jazz Band”

on the 1st & 3rd Sunday of each month
 Reservations suggested. $35.95 per person. Kids 1/2 price.

ELEMENTS LOUNGE
SERVING LUNCH & DINNER DAILY 11AM - 12AM

For restaurant information or to make reservations call 718.269.1756

HOST YOUR HOLIDAY PARTIES WITH US.
Both restaurants are available for private/holiday parties or choose from

14 meeting & banquet rooms including our Bellaire Theatre & Grand Ballroom.
Call 718.269.1717 to inquire.

COME TO REST. COME TO DINE. COME TO PARTY!
104-04 Ditmars Boulevard, East Elmhust, NY 11369

LGAPLAZAHOTEL.COM
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CATERING MENU
Free Delivery Available 

with 48 hour notice

80-20 Queens Boulevard
Elmhurst, NY 11373

Sun-Thurs: 6am to Midnight
Fri-Sat: 24 hours

TEL: 718-426-2229
FAX: 718-426-3535

www.NevadaDinerNY.com

Single large tray serves up to 20 people
An order must have at least 20 people as a minimum.

Fajitas with Tortillas            $8.95 per person
    Served with salsa & guacamole.
Chicken Francaise               $8.95 per person
    Breaded chicke breast sauteed with lemon & butter.
Chicken Marsala                  $8.95 per person
    Sauteed chicken cutlets, mushrooms & marsala wine.
Roast Turkey                          $8.95 per person
Succulent turkey slices served with stuffi ng.
BBQ Chicken                          $6.95 per person
Fresh bone-in chicken with house barbecue sauce.
BBQ Babyback Ribs             $8.95 per person
Tender babyback ribs with house barbecue sauce.

Every large tray includes one medium tray salad, one 
medium tray pasta or rice & 20 dinner rolls.  If you don’t 
see anything that you like, call us and we can create a 

custom order for you.  Please ask our catering specialist 
about our food racks, sternos & serving untensils.

ENTREES

Minimum order of 15 people.
Hot Breakfast                     $7.00 per person
    Scrambled eggs with home fries, toast & bacon/sausage.
Continental Breakfast         $8.95 per person
    Assorted danishes, muffi ns & bagels with cream cheese.
Hot Breakfast Wraps/Sandwiches   $6.00 pp
    Western or spinach & feta omelette in a wrap or
    bacon, egg & chese on roll or choice of bread.

Upgrades & Extras Available.

BREAKFAST

DESSERTS

PASTA TRAYS
Minimum order of 15 people.

Full-Sized Medium Tray serves 15 people.
Full-Sized Large Tray serves 25 people.

Penne, Spaghetti or Fettuccine
    with Vodka or Marinara Sauce  $5.50 per person
    with Chicken                             $6.95 per person
    with Shrimp                              $8.95 per person
Meat Lasagna                     $6.95 per person
Eggplant Parmigiana           $6.95 per person
Breaded Eggplant with Marinara Sauce,
served on pasta.
Chicken Parigiana                  $7.95 per person
Breaded Chicken cutlet with Marinara Sauce,
served with Pasta.
Add Large Salad Tray for $39.00 with Dressing.

14” Cheesecake                                  $36.00
14” Strawberry Cheesecake               $45.00
14” Chocolate Layer Cake                   $36.00

Custom-Crafted Cakes
Half Sheet Cake                                  $79.00
   Serves 50-80 people
Full Sheet Cake                                  $159.00
    Serves 100-150 people

Different ingredients may affect the price.  You can 
design the cake and we will make it

Ask About Our Finger Foods, Salad 
Trays, Assorted Wraps and Side Orders

QPARTYPLANNERMENUGUIDE

A caterer can help—here’s how to pick one
As enjoyable as the 

holiday season may be, 
quite a number of people 
admit to feeling pres-
sured by the demands of 
shopping, wrapping and 
hosting events. Accord-
ing to a poll from the 
American Psychologi-
cal Association, up to 70 
percent of people feel 
stressed out by a lack of 
time and/or money dur-
ing the holidays.

Stress can take its 
toll during the holidays. 
But stress does not have 
to turn this festive time 
of year into something 
less enjoyable. By remov-
ing some of the work 
involved in holiday 
planning and hosting, 
individuals can free up 
time and enjoy a more 
relaxing holiday season. 
For example, holiday 
hosts may spend several 
weeks organizing their 

holiday meals, hours 
shopping for the ingredi-
ents and still more time 
preparing and cooking 
the food. By enlisting 
the services of a profes-
sional caterer, hosts can 
still throw festive par-
ties with great food while 
letting someone else deal 

with the stress of meal 
planning.

When you decide to 
have your holiday party 
catered, keep a few fac-
tors in mind as you con-
sider your options.

Recommendations
If you have never 

used a local caterer be-
fore, seek recommenda-
tions from neighbors and 
friends. There are many 
different types of cater-
ers, and some restaurants 
even provide catering 
services. Recommenda-
tions can help hosts find 
the right caterer for the 

style of gathering they’re 
hoping to host and help 
them avoid caterers who 
may not be the best peo-
ple to work with.

Timing
The holiday season is 

a busy time of year for 
many businesses, cater-
ers included. The sooner 
the contract is negotiat-
ed, the better. Lock in the 
date and desired foods 
as soon as you decide to 
use a caterer. The longer 
you wait, the more your 
options dwindle, as ca-
terers’ schedules tend 
to book up quickly come 
the holiday season. Have 
a second-favorite caterer 
at the ready in case the 
first one is booked solid.

Packages
Some caterers will 

only provide the food. 
Others are full-service 

providers and will bring 
much of what’s needed 
to entertain. This can 
include cutlery, plates, 
chafing dishes, napkins, 
linens, condiments, and 
more. Understand fully 
what each potential ca-
tering package includes. 
It may be worth spend-
ing a little more for a 
package that’s all-inclu-
sive rather than saving 
money on a package that 
requires you to do a lot of 
work. 

Something special
Holiday hosts can 

personalize catered af-
fairs by including one 
signature dish or drink. 
If drinks don’t seem like 
a good fit, consider creat-
ing a dipping sauce, glaze 
or another homemade 
item. This puts a person-
al touch on the meal with 
minimal effort. 
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Cause for 
Celebrations

TWO (2) HOURS 

OPEN BAR INCLUDED!*

For more 
�������	��
�

please contact 
our Sales Department: 

718.670.7408 
sales@sheratonlaguardia.com

www.sheratonlaguardiaeast .com
*Must book by November 25th

�� Sheraton provides you with a seasoned                   
culinary and event staff for a full-service       
party planning experience 

�� Gain Starpoints® through our Starwood            
Preferred Planner program 

�� Early planning allows for a selection of                
our best available dates 

�� Enjoy a festive lunch or dinner with                 
traditional holiday foods

135-20 39th Avenue, 
Flushing, New York 11354   

Plan now for your 
Holiday Celebrations!

Minimum of 25 People 
Above served with either Antipasto, Garden Salad 
or Caesar Salad, Unlimited Wine, Beer, with Soda, 

Coffee & Tea (Premium Wines $2.50 extra)

or whipped cream Napoleon
Cappucino or Espresso $2.50

BUFFET    $28.95

SIT DOWN DINNER $32.95

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

DELIVERED 
TO YOUR 

HOME/OFFICE
$19.95 pp

(min 15 people) 
(any 5 items)

▪Stuffed Shells
▪Tortellini w/
Meat Sauce
▪Cheese 
Ravioli

▪Baked Ziti
▪Eggplant 

Parmigiana
▪Sausage & 

Peppers
▪Broiled Chicken

▪Small 
Meatballs
▪Linguini, w/
Clam Sauce

▪Veal Marsala
▪Pasta with 

Broccoli
▪Chicken 
Pizzaiola, 

Parmigiana, 
Francaise or 

Marsala
▪Veal Broiled 

or Marsala
▪Tortellini 

Alfredo
▪Penne 
Broccoli

10% OFF DINNER
Valid only for 5 or less people per table, Not Good on Holidays. 

Not to be combined with any other offer.

ASK ABOUT OUR INDIVIDUAL TRAYS 
PRIVATE PARTY ROOM

VEAL CUTLET
Picatta  Parmigiana

CHICKEN
Marsala  Parmigiana  Francaise

FISH
Filet of Sole  Broiled  Parmigiana 

Tilapia Oreganata

PASTA COURSE
 Vodka Sauce

(min 25 people) (Choose 5)

Any 5 Items

PLUS PARTY DECOR 
FOR HOME OR OFFICE!

table weight)

and stereo

Your Party Catered 
At Our Restaurant

what you need without 
the expense of buying, 
the logistical challenges 
of borrowing and the 
headache of storing stuff 
after the holidays. Lo-
cal rental stores carry 
everything you need to 
move quickly and calmly 
from holiday to holiday.

You can rent Hal-
loween costumes; chaf-
ing dishes, silverware, 
dishes and linens for a 
big Thanksgiving meal; 
and decor for Christmas 
and New Year’s. You can 
find tables and chairs, 
lighting, centerpieces 
and even portable dance 
floors for New Year’s 
parties. Find a rental 
store in your area (a 
list is available at www.
rentalHQ.com), and re-
member to reserve items 
early as the holidays are 
a busy time for rental 
stores as well.

Repurpose recipes
Your guest list prob-

ably changes from cel-
ebration to celebration. 
The big Halloween party 
might include friends 

from the neighborhood 
or co-workers; Thanks-
giving, Hanukkah and 
Kwanzaa are for spend-
ing time with family; 
and your annual New 
Year’s Eve party involves 
practically everyone you 
know. Trying to make 
different dishes and en-
tirely unique menus for 
every one of those holi-
day celebrations could 
drive you crazy.

Try repurposing reci-
pes and reusing dishes 
that are easy to make, 
impressive to eat and 
work for you and your 
budget. For example, 
the punch you made for 
Halloween could also 
be great for New Year’s, 
especially with a grown-
up flare. The pumpkin 
cheesecake that was the 
perfect ending to your 
Thanksgiving menu can 
be just as delicious for 
New Year’s. Since each 
event will probably have 
a different guest list, it 
won’t look like you’re re-
peating yourself.

Soothe your senses
Gaudy store displays, 

flashing holiday lights, 
blaring TV and radio 
commercials - the sights 

and sounds of the sea-
son can sometimes get 
to be too much. Sooth-
ing your senses can help 
create calm amid the 
chaos. While it may not 
be possible to completely 
unplug from the sensory 
overload the holidays can 
become, certain tactics 
can help relax you.

Try using aromather-
apy at home and even 
in the office to create a 
scented oasis of seren-
ity. Scented candles, pot-
pourri or room spray in 
popular holiday aromas 
like pine, cinnamon, pep-
permint and vanilla can 
subliminally create calm. 
Music is also one of the 
most enjoyable aspects of 
the holiday season. If you 
love holiday music, play-
ing it in the background 
while you tackle chores 
like meal prep or gift 
wrapping can help relax 
you and put you in a fes-
tive mood. Or, if you’re 
feeling overloaded with 
holiday music, put on 
something else that you 
find soothing—classical 
music, jazz or hip hop. 
Whatever works for you 
is the right background 
music to help you enjoy 
the season!

Continued from Page 34 

Traffi c
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The holiday season 
is dominated by tradi-
tion. Families typically 
have their own unique 
traditions, but certain 
practices are so widely 
popular that they have 
become synonymous 
with the holiday season. 
Such is the case with cer-
tain foods, including gin-
gerbread cookies. Gin-
gerbread cookies can be 
enjoyed year-round, but 
many people only enjoy 
this tasty treat during the 
holiday season. For those 
who can’t wait to indulge 
in gingerbread cookies 
this year, consider this 
recipe for “Soft Glazed 
Gingerbread” from Elisa-
beth M. Prueitt and Chad 
Robertson’s “Tartine” 
(Chronicle Books).

Soft Glazed 
Gingerbread

Yields 12 to 20 cookies

Dough
3¾ cups all-purpose 

flour
1 tablespoon cocoa 

powder
4 teaspoons ground 

ginger

1½ teaspoons ground 
cloves

2 teaspoons ground 
cinnamon

½ teaspoon baking 
soda

1 teaspoon salt
1¼ teaspoon freshly 

ground black pepper
1 cup unsalted butter, 

at room temperature
¾ cup plus 2 table-

spoons granulated 
sugar

1 large egg
½ cup blackstrap or 

other dark molasses
2 tablespoons light 

corn syrup

Glaze
1 cup confectioners’ 

sugar
2 tablespoons water

To make the dough, 
stir together the flour, 
cocoa powder, ginger, 
cloves, cinnamon, baking 
soda, salt, and pepper in 
a mixing bowl. Set aside. 
Using a stand mixer fit-
ted with the paddle at-
tachment, beat the butter 
on medium-high speed 
until creamy. Slowly add 
the granulated sugar and 
mix on medium speed 
until the mixture is 

completely smooth and 
soft. Stop the mixer and 
scrape down the sides of 
the bowl with a rubber 
spatula as needed. Add 
the egg and mix well.

Add the molasses and 
corn syrup and beat un-
til incorporated. Stop 
the mixer again and 
scrape down the sides of 
the bowl. Add the flour 
mixture and beat on 
low speed until a dough 
forms that pulls away 
from the sides of the bowl 
and all the ingredients 
are well incorporated. 
Remove the dough from 
the bowl, flatten it on 

a large piece of plastic 
wrap into a rectangle 
about 1 inch thick, cover 
the dough with the plas-
tic wrap, and refrigerate 
overnight.

Preheat the oven to 
350 F. Line a baking sheet 
with parchment paper on 
a nonstick liner.

Unwrap the dough 
and place on a floured 
work surface. If using a 
plaque with a design, roll 
out the dough 1/3-inch 
thick, lightly dust the top 
with flour, press your 
cookie molds over the 
dough, and then cut out 
the shapes with a small 

knife and place on the 
prepared baking sheet, 
spacing them about 1 
inch apart. Alternative-
ly, using the mold as a 
guide, cut around it with 
a small knife, flip the 
mold over so the design 
is facing you, and place 
the dough over it, press-
ing it into the design. Un-
mold the shapes onto the 
prepared baking sheet, 
leaving about 1 inch be-
tween them.

If using a patterned 
rolling pin, lightly dust 
the lined baking sheet 
with flour and transfer 
the dough to the pan. 
Lightly dust the top of 
the dough with flour and 
roll it into a rectangle 
about 1/3-inch thick 
with a plain pin. Then, 
using the patterned pin, 
roll over the dough with 
enough pressure to en-
sure a clear impression 
of the design. Trim the 
sides with a small knife. 
It is not necessary to cut 
into smaller sizes before 
baking.

Bake the cookies until 
lightly golden along the 
sides but still soft to the 
touch in the centers, 7 to 
15 minutes. The timing 

will depend on the size 
of the individual cook-
ies, or if you have made 
a single large patterned 
piece that will be cut af-
ter baking.

While the cookies 
are baking, prepare the 
glaze. In a small bowl, 
whisk together the con-
fectioners’ sugar and wa-
ter until smooth.

When the cookies are 
ready, remove from the 
oven and let cool in the 
pan on a wire rack for 
about 10 minutes. Then, 
while the cookies are 
still warm, using even 
strokes, brush a light 
coat of glaze on the top of 
each cookie, evenly cov-
ering it. Let the cookies 
cool completely. When 
the glaze dries, it should 
leave a shiny, opaque fin-
ish. If you have used a 
patterned pin to make a 
single large plaque, cut 
into the desired sizes 
with a small, very sharp 
knife. The cookies will 
keep in an airtight con-
tainer in a cool place for 
about 2 weeks. They do 
not freeze well, however, 
as the glaze becomes 
watery when they are 
thawed.

How to bake perfect holiday gingerbread

A sweet staple for a festive feast
Thanksgiving is a 

day to gather with fam-
ily and friends and give 
thanks for all we have. 
But Thanksgiving is 
also known as a time to 
chow down. Many fami-
lies sit down to a meal of 
turkey and various side 
dishes on Thanksgiving, 
indulging in a hearty 
meal before relaxing on 
the couch to sneak in an 
afternoon nap and watch 
some football.

Sweet potatoes are a 
staple of many families’ 
Thanksgiving dinner ta-
bles, and different cooks 
have their own special 
sweet potato recipes. 

Those trusted with host-
ing this Thanksgiving 
who don’t have their own 
unique take on sweet po-
tatoes might want to con-
sider the following recipe 
for “Herb-Roasted Gar-
net Sweet Potatoes” from 
Jill Lightner’s “Edible 
Seattle: The Cookbook” 
(Sterling Epicure).

Herb-Roasted 
Garnet Sweet 

Potatoes
Serves 4

3 tablespoons extra-
virgin olive oil

1 teaspoon fresh thyme 
leaves, minced

1 teaspoon minced fresh 
sage

1 teaspoon minced fresh 
oregano

3 medium garnet sweet 
potatoes, peeled and 
cut into 1 ⁄4-inch dice

Kosher salt

1. Preheat the oven 
to 375 F. Spray a large 
roasting pan with non-
stick cooking spray. In a 
large bowl, thoroughly 
combine the olive oil and 
herbs. Add the sweet po-
tato dice to the mixture, 
and use your fingers to 
coat them well. Season 

with salt to taste.
2. Transfer the mix-

ture to the prepared 
roasting pan. Bake for 
45 to 60 minutes, until 
your desired consistency 
is reached, whether you 
want them a bit firm or 
fork-tender.

Edible Tip: A good 
alternate variety to 
Garnets are Red Jewels, 
which are easy to come 
by at both farmers’ mar-
kets and local grocers. 
Look for a deep, bright 
color, and be sure to 
cook them fairly quickly 
after purchase. Unlike 
potatoes, sweet potatoes 
do not store very well.

QPARTYPLANNERMENUGUIDE
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SEDANS
1105 IN-STOCK

UNDER $10,999
50 IN-STOCK

SUVs
720 IN-STOCK

TRUCKs
37 IN-STOCK

We’ll Pick You Up. Call 877-625-6766 For Complimentary Pick Up.

TAKE 
THE

SUBWAY 
TO 46TH ST 
STOP IN 
QUEENS

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

43-40 NORTHERN BLVD. LONG ISLAND CITY, QUEENS, NY 11101
1-877-625-6766

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. See dealer for details. Offers cannot be 

combined. NYC DCA#2003442, DMV#7117189. Publication date: 10/28/2016. Offers expire 48 hours after publication.

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

'14 HYUNDAI SONATA
$9,000BUY 

FOR:

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

'14 FORD FUSION

BUY 
FOR:

19k miles, Stk#22534

$9,000
PLUS TAX & TAGS

$10,000
'14 TOYOTA CAMRY

BUY 
FOR:

52k miles, Stk#21929
PLUS TAX & TAGS

'15 TOYOTA COROLLA

$10,000BUY 
FOR:

11k miles, Stk#22424

$15,000
'15 HONDA ACCORD

13k miles, Stk#25130

BUY 
FOR:

PLUS TAX & TAGS

'14 HONDA CRV

$15,000BUY 
FOR:

PLUS TAX & TAGS
33k miles, Stk#21947

PLUS TAX & TAGS

$16,000
‘15 CHRYSLER 300 LTD

23k miles, Stk#22238

BUY 
FOR:

$23,000
PLUS TAX & TAGS

‘13 LEXUS GS350

Stk#16079, 48k mi.

BUY 
FOR:

    WITHOUT IMPACTING YOUR CREDIT SCORE!

PLUS TAX & TAGS

‘15 INFINITI Q50

Stk#25528, 30k mi.

$24,000BUY 
FOR:

PLUS TAX & TAGS

'13 TOYOTA CAMRY

$10,000BUY 
FOR:

25k miles, Stk#23408

$14,000
'16 NISSAN ALTIMA

5k miles, Stk#26503

BUY 
FOR:

PLUS TAX & TAGS

PLUS TAX & TAGS

'13 HONDA ACCORD

BUY 
FOR:

34k miles, Stk#25637

$10,000

PLUS TAX & TAGS

$36,000
'14 BMW X6

18k miles, Stk#27249

BUY 
FOR:

PLUS TAX & TAGS

$15,000
'13 MERCEDES C CLASS

BUY 
FOR:

15k miles, Stk#25900

'14 NISSAN MURANO

BUY 
FOR:

PLUS TAX & TAGS
22k miles, Stk#23332

$16,000

READY TO DRIVE AWAY TODAY!

Q U A L I T Y
P R E - O W N E D  C A R S

'12 MERCEDES ML-350

BUY 
FOR:

63k miles, Stk#18809

$23,000
PLUS TAX & TAGS

$41,000
'16 BMW X5

16k miles, Stk#28121

BUY 
FOR:

PLUS TAX & TAGS

CARS STARTING    AS 
LOW 
AS

 *2008 Dodge Caliber, 91k mi, STK#17934

$3,995!

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

  • EASY FINANCING! BEST CHANCE TO GET APPROVED IS HERE!
††

'13 LEXUS RX 350

BUY 
FOR:

PLUS TAX & TAGS
24k miles, Stk#22147

$25,000
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FOCUS ON QUEENS

21

654

987

Maya, a pit mix, does her more-than-passable impres-
sion of a lioness  at the Howl-O-Ween Pooch Party. 

Lucky wears his political preference on his collar, you 
might say, at the 1st Annual Howl-O-Ween Pooch Party 
at Underbridge Dog Run in Forest Hills.

During a daylong practice session at the Cheesecake 
Factory, trainers and new hires check the order tickets 
in the kitchen for what's next. 

The Queens Center branch of Cheesecake Factory, the 
restaurant chain that started in Beverly Hills and be-
came a suburban stand-out over the past 20 years, is 
the company’s first in New York.

The new Cheesecake Factory seats nearly 200 peo-
ple and, unlike anything else at Queens Center Mall in 
Elmhurst, opens out directly onto the street—at least 
on good weather days.

At the craft beer booth, one of the owners of Rudy's Bakery and 
Cafe on Seneca Avenue came over for a tasting. 

This bus, which used to run the route down Fifth Avenue in 
the late '50s, was a hit when it made a return appearnce at 
the Ridgewood Stroll.

The line went around the block for free 
hot dogs at Ridgewood Eats during the 
3rd Annual Ridgewood Stroll.

IN FOREST HILLS, EVERY DOG HAS ITS DAY  Photos by Jessica Bal 

CHEESECAKE FACTORY OPENS ITS DOORS AT QUEENS CENTER  Photos by Michael Shain 

HITTING THE STREET FOR THE RIDGEWOOD STROLL  Photos by Michael Shain 

3 Olivia Stepanenko, 7, poses with her dog Diesel, dressed 
as a tarantula 
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BY MARK HALLUM
 
A clean-up effort at Little 

Bay Park Dog Run took place 
by volunteers from the city 
Parks Department, the Cam-
bria Heights Academy for New 
Literacies and the 109th Pre-
cinct Community Affairs this 
month.

 State Sen. Tony Avella (D-
Bayside), who led the project 
when he still a councilman, 
was on hand for the Oct. 14 
event.

Lisa Krawiecki, a volun-
teer coordinator for Parks, 
said the school offered their 
services through a program 
which requires their students 
to fulfill community service 
hours through two project ev-
ery year.

Krawiecki thought the vol-
unteer turnout and commu-
nity support for the cleanup 
was an ode to her uncle, the 
late Warren Berndt, who used 
to organize a yearly effort to 
have the park cleaned up until 
his recent death.

“This really feels like a nice 
tribute to him, even though 
it was just coincidental.  My 
uncle was a school adminis-
trator.  He was always around 
kids. He taught for 40 years. 
He was a staple to the dog run, 
and he is missed very much,” 
Krawiecki said.

Cambria Heights Academy 
for New Literacies at 188-04 
91st Ave. requires their stu-
dents to engage in two com-
munity service projects every 
year, and it was the junior 
class who offered their time to 
clean up the park.

The Bagel Club, located 
at 20521 35th Ave. in Bayside, 
donated 10 dozen bagels to fuel 
the volunteer effort, Krawiecki 
said.

“The Little Bay Park Dog 
Run is something that the 
community and I fought very 
hard to make a reality and is 
something we will work to 
preserve,” Avella said. “The 
annual cleanup that we do al-
lows the park to continue to be 
a thriving piece of the Whites-

tone community. I was more 
proud, however, to be joined 
this year by the Cambria 
Heights Academy for New Lit-
eracies. Participation by teen-
agers in the cleaning of local 
parks and shorelines makes 

me confident that the environ-
ment will continue to be main-
tained so that generations to 
come can enjoy the charm of a 
New York park.”

The dog run, located be-
tween Whitestone and Bay-

side, was first constructed in 
2009 by Avella, who allocated 
$500,000 to the new park to re-
place the temporary dog run 
which stood in its place.   The 
project included a shaded pa-
vilion, two separate runs for 
large and small dogs and an 
asphalt path connecting it to 
Utopia Parkway waterfront.

The proposal to build a dog 
run at this location created 
tensions among residents and 
even led to fisticuffs at a 2004 
Community Board 7 meeting 
between two representatives 
of Robinwood Homeowners 
Association and the Freedom 
Run Association over cleanli-
ness concerns in the neighbor-
hood.

Community cleanups such 
as this take place with regu-
larity at the Little Bay Park 
Dog Run.

Reach reporter Mark Hal-
lum by e-mail at mhallum@cn-
glocal.com or by phone at (718) 
260–4564.

State Sen. Tony Avella, the Cambria Heights Academy for new Literacies 
and NYC Parks teamed up for a clean-up of Little Bay Park Dog Run on 
Oct. 14. Courtesy of Avella's office

Little Bay Park dog run gets yearly cleanup
Volunteers from Cambria Heights Academy turn out to help serve their community

Annual Commemoration of Kristallnacht and Recommitment to Combating Anti-Semitism and Hatred

The Holocaust In American Film With Film Clips from the Speaker

PROFESSOR ANNETTE INSDORF | Keynote Speaker | Columbia University

November 6, Sunday, 3–5 pm | Goldstein Theatre | Free and open to the public.
Annette Insdorf, an internationally 

renowned educator and author, is a 

professor in the Graduate Film Program 

of Columbia University’s School of 

the Arts. She served as Director of 

Undergraduate Film Studies for 27 

years. From 1990 to 1995, she was Chair 

of the Graduate Film Division, and is 

the recipient of the 2008 Award for 

Excellence in Teaching from Columbia’s 

School of General Studies. She taught film 

history and criticism at Yale University 

from 1975 to 1988.

Dr. Insdorf is the author of Double 

Lives, Second Chances: The Cinema of 

Krzysztof Kieslowski; Francois Truffaut, a 

study of the French director’s work; and 

the landmark study, Indelible Shadows: 

Film and the Holocaust (with a foreword 

by the late Elie Wiesel). For the updated 

third edition she received the National 

Board of Review’s William K. Everson 

Award in Film History in 2003. Her most 

recent book is Philip Kaufman, which film 

critic Leonard Maltin called “a thoughtful, 

scholarly study of one of America’s most 

underrated filmmakers.” 

Prof. Insdorf has served as a juror at 

international film festivals, including 

Berlin, Galway, Locarno, and Jerusalem, 

and is the panel moderator at the annual 

Telluride Film Festival in Colorado. 

In her popular “Reel Pieces” series at 

the Manhattan 92nd Street Y, she has 

interviewed over 200 film celebrities. 

Hercommentaries on prominent 

filmmakers can be heard on DVD.

She was born in Paris to Holocaust 

Survivors and is an alumna of Queens 

College, where she earned her BA; 

she later received her PhD from Yale 

University as a Danforth Fellow. 

The program will include a candle-lighting 

ceremony with Holocaust survivors and 

subsequent generations, including the 

Center for Ethnic, Racial & Religious 

Understanding, who will carry the torch 

for remembrance and commitment to 

combat Anti-Semitism and Hatred. In 

addition there will be a multicultural 

invocation and musical interludes.

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

CENTER FOR JEWISH STUDIES AT QUEENS COLLEGE

CULTURE & ARTS FALL 2016

For Goldstein Theatre, there is free parking in Lot 15 on Reeves Avenue (behind the Music Building). Walk east to the corner of Kissena Boulevard 
and the Long Island Expressway to enter the campus for the Goldstein Theatre.
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the No. 1 complaint in phone 
calls to his office each day. 
Constantinides added that 
Marine Terrace has been a 
Section 8 housing complex 
for 30 years, and the renewal 
by Related would allow the 
complex to remain Section 8 
housing for another 30 years. 

Section 8 is a program 
that provides assistance to 
eligible low- and moderate-in-
come families to rent housing 
in the private market.

“We are proud to see that 
happen and we support our 
veterans in our neighbor-
hoods,” Constantinides said.

Crowley called Related’s 
plan a win-win-win.

“That is where we have a 
responsible developer in Re-

lated Companies purchase di-
lapidated, affordable housing 
and commit to refurbishing 
that housing and investing 
in our community,” he said. 
“And the construction of 
these new units for veterans 
is what it’s all about. Sadly, 
too many of our nation’s he-
roes are without a roof over 
their heads or they’re strug-
gling to find a place to live 
and that’s a national tragedy, 
not just here in Queens and 
New York.”

Peralta called Related a 
responsible corporation and 
thanked them for being a part 
of the solution to the city’s af-
fordable housing crisis. 

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

end of the year. 
Peterson contended during 

testimony that setting a dead-
line had accelerated the pace of 
recovery beyond what it would 
have been. Committee mem-
bers worried that the deadline 
had compromised safety and 
standards in construction, 
and that contractors might 
have inflated their prices in 
response to the deadline.

“When you have firms that 
are, quite frankly, jacking up 
prices, konwing that market 
conditions somehow favor 
them jacking up prices, that’s 
not right either,” Treyger said 
during the hearing. “They’re 
price gouging, and it’s very 
hard to justify spending over 
a million dollars to elevate a 
home that is still in signifi-
cant risk, that is worth about 
$300,000.”

Peterson asserted Build 
it Back would reject bids that 
were deemed to be too high.

Councilman Donovan 
Richards (D-Laurelton), a 
member of the Council’s recov-
ery committee , said the delay 
was not surprising, though he 
contended de Blasio and Peter-
son were far more committed 

to outreach than the previous 
administration. Richards said 
he was frustrated with the dif-
ficulty in getting information 
about oversight conducted 
on contractors.  He also said 
Build it Back construction was 
sometimes delayed because 
homes had pre-Sandy Build-
ings Department violations, 
and he maintained it was im-
portant to monitor the work 
of independent contractors.  A 
Council vote on the issue was 
expected this week.

“You hear it around the city 
that no one’s touched a house 
in four months,” he said. “We 
want to make sure they’re not 
delaying work.” 

State Sen. Joseph Addabbo 
(D-Howard Beach), in an inter-
view with TimesLedger staff, 
said the deadlines instituted 
by the mayor had done more 
harm than good. He recalled 
a conversation he had with Pe-
terson about the deadline. 

“I told her, don’t use dead-
lines, because my people are 
all maxed out, financially and 
emotionally,” he said. “You are 
done when everybody’s recov-
ered. That’s your deadline.”

Despite the extensive and 
convoluted process of rebuild-
ing and elevating affected 
homes, Richards and others 
acknowledge that some homes 
would always be in danger of 

flooding due to their location 
and the danger caused by ris-
ing sea levels and storm sever-
ity. Peterson noted that Build 
it Back was increasing its 
acquisition incentive level to 
$650,000, a jump of $150,000. In 
the case of acquisition, the city 
would effectively offer hom-
eowners a buyout to relocate, 
a practice Treyger said had 
not been promoted throughout 
the city at the outset of the pro-
gram.

“That’s something that 
should have been advertised at 
the beginning of the program, 
and not so late in the game,” he 
said during the hearing.

As Build it Back contin-
ues, homeowners throughout 
Queens and the city continue 
to wait for the end to con-
struction, with some still un-
able to return to their homes. 
Richards said the immensity 
of the undertaking continues 
to be one of the most difficult 
aspects of the city’s road back 
from Sandy, from the chal-
lenges of rebuilding with re-
siliency in mind to trying to 
elevate attached homes above 
potential flood levels.

“We’ve got to talk about 
the glaring infrastructure is-
sues,” he said. “If there’s an-
other storm, where do people 
go?”

Continued from Page 4 Continued from Page 18 

Build It Back Housing

CENTER FOR THE
WOMEN OF NEW YORK

PRESENTS

THE 29TH ANNUAL WORLD OF 
WORKING WOMEN CONFERENCE

“Where are the jobs and how do we get them?”

Registration:
Panel Discussion:

Career Fair:
Workshops:

“Reality Fashion Show:

9:00am
9:30am - 11:30am
3:00pm
1:45pm
3:00pm - 4:00pm

CONFERENCE & JOB FAIR
FRIDAY, Nov. 4, 2016 - 9:00am - 4:00pm

NO REGISTRATION FEE
Remember to bring your resume!

Sheraton LaGuardia East Hotel | 135-20 39th Ave. | Flushing, NY

Weigh in on the issues that matter
 to Queens by writing a letter to the editor. 

Send your opinions or comments to
 timesledgernews@cnglocal.com
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BY PATRICK DONACHIE

Emmett Wigglesworth’s 
career in the arts has spanned 
multiple decades and locales, 
from his upbringing in Phila-
delphia to his stint in the Unit-
ed States Marines and his par-
ticipation in the Civil Rights 
Movement. But throughout his 
life, one of his goals has stayed 
the same—imparting an opti-
mistic tone to his work.

“When you go into the 
arts, you really go in to make 
a positive impact,” he said 
during an interview at his 
workshop in the basement of 
the Jamaica Center for Arts 
and Learning. “I don’t think 
an artist is important, but I 
do think what an artist has 
to say is important.”

Wigglesworth’s work is 
featured in a new exhibition 
at the center titled “It Is Not 

Enough to See, One Must 
See Through to Find Truth.” 
The exhibition, which fea-
tures work from every stage 
of Wigglesworth’s career, is 
scheduled to run through the 
end of December.

Wigglesworth described 
his process as an act of sharp 
inspiration, comparing that 
inspiration to a message that 
needs to be translated by the 

Continued on Page 49
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Answers in Sports

The History of Salsa — 
This musical features the 
award-winning Colombian 
dance company Cali 
Salsa Pal’ Mundo in an 
exploration of a genre that 
has been embraced from 
Cuba and Puerto Rico to 
New York and Colombia.
When: Open Friday, Nov. 4 
at 8 pm
Where: Thalia Hispanic 
Theater, 41-17 Greenpoint 
Ave., Sunnyside
Cost: $40; students and 
seniors, $37
Contact: (718) 729-3880
Website: www.thaliatheatre.
org

Blithe Spirit — Douglaston 
Community Theatre presents 
Noel Coward’s classic 
comedy of a clairvoyant 
and a man caught between 
his current wife and her 
deceased predecessor.
When: Opens Friday, Nov. 4 
at 8 pm
Where: Zion Church Parish 
Hall, Church Street off of 
Douglaston Parkway, 243-01 
Northern Blvd.. Douglaston
Cost: $17, adults: $15, seniors 
and students with ID
Contact: (718) 483-3332

Website: www.facebook.
com/Douglaston-Community-
Theatre-172148022797897/

The Hedge — Over 40,000 
people have seen this 
contemporary, dramatic and 
compelling production of 
the tumultuous life of the 
Biblical character, Job.
When: Friday, Oct. 28 at 8 pm; 
Saturday, Oct. 29 at 2 pm and 
7 pm; Sunday, Oct. 30 at 6 pm
Where: Milton G. Bassin 
Performing Arts Center at 
York College, 94-45 Guy R. 
Brewer Blvd., Jamaica
Cost: $20, $25, $30
Contact: (718) 262-3750
Website: www.york.cuny.
edu/centers-institutes/
performing-arts/the-hedge-1

Cloud 9 — Time hopping 
between the 1880s and the 
1980s, Caryl Churchill’s 
award-winning play 
examines the sexual mores 
of the British Empire and 
how they evolved. The 
liaisons that began in the 
darkest parts of British 
Africa are transported to 
the streets of London, where 
the characters learn that 
the death of the Empire 

also means the end of their 
repressed longings and a 
new awakening.
When: Friday, Oct, 28 at 7 
pm; Saturday, Oct. 29 at 8 
pm; Sunday, Oct. 30 at 3 pm; 
Thursday, Nov. 3 at 7 pm; 
Friday, Nov. 4 at 7 pm
Where: The Performance 
Space, Rathaus Hall M-11, 
Kupferberg Center for the 
Arts, Queens College, 65-30 
Kissena Blvd., Flushing
Cost: $16, general admission; 
$10, seniors and students 
(with QCARD) at the box offi ce
Contact: (718) 793-8080
Website: kupfergergcenter.
org

My Fair Lady — This Lerner 
and Loewe musical, based on 
George Bernard Shaw’s 1913 
play “Pygmalion,” tells the 
story of how Professor Henry 
Higgins takes on the task 
of teaching an uneducated, 
rough mannered cockney 
fl ower seller, Eliza Doolittle.
When: Open Saturday, Nov. 
5 at 8 pm
Where: Theatre By The Bay, 
Bay Terrace Garden Jewish 
Center, 13-00 209th St., Bayside
Cost: Adults, $22; seniors (62+) 
and children (under 13), $20
Contact: (718) 428-6363
Website: theatrebythebay.
com

Pumpkin Patch

Presents 

Halloween 2016 Family Fun Day 
Sunday, October 30 

41st Ave By the Bayside LIRR 
(Between Bell Blvd and 213th Street) 

Noon - 4 PM 

For Information and Details

BaysideBID                /Baysidevillagebid 

 W: www.baysidevillage.net P: 718-423-2434  E:info@baysidevillagebid.com 

Rides
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BY STEVE BARNES

With Halloween fall-
ing on a Monday this 
year, the holiday gets 
three days to stretch 
out, with activities fill-
ing up the entire week-
end. Whether you want 
to brave the terrors of a 
haunted house, wander 
through a mysterious 
corn maze or suit up 
the family pooch for a 
canine costume celebra-
tion, there’s bound to be 
something going on in 
the borough that will let 
you express your inner 
trick or treater.

At Socrates Sculp-
ture Park in Long Is-
land City, this year’s 
Halloween Harvest Fes-
tival Saturday will have 
a circus theme—which 
includes costume mak-
ing, a large-scale collab-
orative sculpture work-
shop, face painting and 
roving performances by 
such traditional circus 
acts as jugglers, acro-
bats, stilt walkers and 
clowns. Plus, special 

prizes will be offered to 
any circus-themed dogs 
in the Annual Juried Ca-
nine Costume Contest. 
The festival goes from 11 
a.m. to 3 p.m., and there’s 
no charge. For more 
information, call (718) 
956-1819 or go to socra-
tessculpturepark.org/
program/halloween/

The Harvest Festi-
val  will be the ending 
point for another family-
friendly event  on Satur-
day. The third annual 
Zombie Ride, hosted by 
Make Queens Safer and  
bicycle advocacy group  
Kidical Mass NYC, will 
meet at Gantry Plaza 
State Park at 10 a.m. and 
pedal for about 7 miles 
through Astoria and 
Long Island City before 
ending at Socrates. Along 
the way, bikers can stop 
at Smiling Hogshead 
Ranch for snacks and do 
some trick or treating 
at area bike shops. Kids 
should be capable riders 
age 7 or older. Everyone 
is encouraged to dress 
up in their Zombie best 

for a fun day.  For details, 
call (917) 251-0024 or go 
to Kidical Mass NYC’s 
Face book page.

Another chance for 
your pet to get its mo-
ment in the spotlight will 
be taking place Sunday 

morning at Little Bay 
Park, when the Friends 
of Fort Totten put on 
their Halloween Dog Cos-
tume Celebration. Going 
from 10 a.m. to noon, the 
runway for this fashion 
competition will be the 

park’s dog run. Prizes 
will be awarded. To find 
out more, call (917) 353-
3813.

Fort Totten Park 
will be the setting for sev-
eral other celebrations 
over the weekend. From 

noon to 3 p.m. Saturday, 
their Halloween Festival 
is offering up a spooky, 
fun-filled afternoon, 
featuring crafts, games, 
rides and music. And af-
ter dark on both Friday 
and Saturday (from 6:30 
p.m. to 8:30 p.m.), the Ur-
ban Park Rangers will 
guide intrepid explorers 
through the haunted Fort 
Totten Water Battery in 
a Haunted Lantern Tour. 
Participants need to ar-
rive before 8 p.m., and 
while strollers are not 
allowed, stroller park-
ing will be available. For 
more information about 
Halloween events in the 
park, please call Mike 
Kuchinskas at (718) 352-
4793 ext. 302.

Saturday is also the 
date for the 2016 Maple 
Grove Trunk or Treat, 
in the Victorian Monu-
mental Park Section of 
Maple Grove Cemetery. 
In a Trunk or Treat, vol-
unteers bring decorated 
vehicles and park them 
in a closed-off area. They 

Halloween is here—and Queens has many ways to celebrate Photo by Tammy Scileppi

Queens brings out its ghoulish best

Continued on Page 50

The Mansion at

QUEENS PREMIER WEDDING VENUE

for our amazing

Featuring vendors for Music, Flowers, Photography, Hotel, Spa,
Limo & Gifts.  Admission Fee: $10.00 per person

If already Booked with Douglaston Manor NO CHARGE

Receive a complimentary $200 credit towards the fi nal payment of your
event when you book within the next 30 days!

Come meet our amazing vendors, have a private tour of our historic
mansion and taste the wonderful cuisine the chef and his

culinary staff have prepared for you.

@Douglaston_Manor

@Douglaston Manor

or The Douglaston Manor

   718.224.8787
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By Pete Canty

All Levels of Enforcement
Across
1. Peter the Great, e.g.
5. Start from scratch
9. Comes before 
rain or rock
13. City near Lake 
Tahoe
14. City on the 
Mohawk
16. Alone
17. "___ Karenina"
18. Moisten, as a 
turkey
19. Signs, as a 
contract
20. Hazzard's Rosco 
P. Coltrane, e.g.
23. Blackboard 
accessory
24. Campbell's metal
25. An end to sex?
28. Erie Canal mule
29. Departed
32. Maine national 
park
34. United States 
Marshal, e.g.
36. Court grp.
39. Feel sick
40. Barely beat
41. Highway 
patrolman, often
46. Get by
47. Dance bit
48. Jerk
51. Exist
52. Connections
54. Enigma

56. One of NY's 
Finest, e.g.
60. Hefty 
competitor
62. ___-Detoo
63. Cherry centers
64. Famous fiddler
65. Full
66. Family follower
67. Spa treatment
68. AAA offerings
69. Shell alternative

Down
1. Outlines
2. Madrid madame
3. Once a year
4. Horse colors
5. Grapefruit variety
6. Itinerary info
7. Gossip

8. Four duos
9. "Yeah, right!"
10. Trusted, with "in"
11. Sort
12. Tres - uno
15. Like some 
photographs
21. Marketing prefix
22. Ancient 
Peruvian
26. Half a prison?
27. Buddy
30. Dread
31. Green Day and 
others, e.g.
33. Teen chaser?
34. Destiny
35. Bunches
36. West Point letters
37. Broadway lead
38. "Be well"

42. Modify
43. Skater Harding 
and others
44. Sentence enders
45. Majestic
48. Look up to
49. Candidate lists
50. Smell and sight, 
e.g.
53. Jack of rhyme
55. Pool 
measurement
57. "American ___"
58. "The Simpsons" 
bus driver
59. MGM founder 
Marcus
60. Economic stat
61. Harper or Spike

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
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FILM

“Reds” — As Warren Beatty 
prepares to release his fi rst 
theatrical fi lm in 15 years 
(“Rules Don’t Apply,” in which 
he plays Howard Hughes), 
the Museum of the Moving 
Image is screening the fi lm 
that won him a Best Director 
Oscar. In “Reds,” Beatty 
plays John Reed, a journalist 
who becomes entangled 
with the Russian revolution 
and fellow journalist Louise 
Bryant (Diane Keaton). The 
screening is presented 
in conjunction with the 
museum’s gala Salute to 
Warren Beatty, which takes 
place Wednesday.
When: Saturday, Oct. 29, 2 pm
Where: Museum of the 
Moving Image, 36-01 35th 
Ave., Astoria 
Cost: $12, free for members 
at the Film Lover level and 
above
Contact: (718) 777-6888
Website: movingimage.us

EVENTS

The Jacket from Dachau: 
One Survivor’s Search for 
Justice, Identity and Home 
— Dr. Cary Lane, Co-Curator 
of the Kupferberg Holocaust 
Center’s new exhibition 
“The Jacket from Dachau: 
One Survivor’s Search for 
Justice, Identity, and Home.” 
discusses the process of 
research and discovery that 
led to its development. The 
exhibition shows how the 
discovery of a jacket at an 
estate sale led to the story 
of Benzion Peresetski, a 
young Jewish man from 
Lithuania who wore it for 10 
months in Dachau and kept 
it for 33 years. Dr. Lane is 
also an assistant professor 
of English at Queensborough 
Community College.
When: Sunday, Oct. 30, 1 pm
Where: Kupferberg Holocaust 
Center, Queensborough 
Community College, 222-05 
56th Ave., Bayside

Cost: Free (register at 
https://www.eventbrite.
com/e/exhibition-opening-
the-jacket-from-dachau-
tickets-26200387063)
Contact: (718) 281-5770
Website: www.qcc.cuny.edu/
khrca

DANCE

Calpulli Mexican Dance 
Company — Calpulli 
Mexican Dance Company 
celebrates the rich diversity 
of Mexican and Mexican-
American cultural heritage 
through dance-based 
programming with live 
music. This weekend, they 
are presenting “Dia de los 
Muertos,” a work about 
the unending relationship 
between the living and 
the departed featuring 
live music, larger-than-life 
characters and breathtaking 
dance.
When: Saturday, Oct. 29 at 8 
pm and Sunday, Oct. 30 at 3 pm
Where: Queens Theatre, 14 
United National Ave. South, 
Flushing Meadows Corona 
Park
Cost: $25
Website: queenstheatre.org/
content/calpulli-mexican-
dance-company 

MUSIC

New Music Horizons — 
Presented as part of the New 
Music Horizons Collaborative 
Artists in Concert Series, 
classical pianist Matthew 
Koraus and jazz bassist 
Mark Wade will each perform 
a set of original music 
and explain their writing 
process. Afterward, audience 
members will be invited 
to talk informally with the 
composers. 
When: Friday, Oct. 28, 8 pm
Where: Flushing Town 
Hall, 137-35 Northern Blvd., 
Flushing

Cost: $10, free for members 
and students
Contact: (718) 463-7700 
x222
Website: fl ushingtownhall.
org

KIDS AND FAMILY

The Amazing Maize Maze 
— Kids and adults alike will 
have a blast fi nding their 
way out of this meandering 
3-acre corn maze! The 
adventure gets under way 
with a “Stalk Talk” to prepare 
you for the challenge 
of fi nding clues, solving 
puzzles, and making your 

way out of the maze. Do you 
feel up to the challenge? 
Then join us for the fun of 
getting lost and loving it! 
This year’s maze theme is 
“The Big Apple.”
When: Saturdays and 
Sundays through Oct. 30, 11 
am - 4:30 pm
Where: Queens County Farm 
Museum, 73-50 Little Neck 
Parkway, Floral Park
Cost: $10 for adults, $5 for 
kids 4-11; free for kids 3 and 
under
Contact: (718) 347-3276
Website: www.queensfarm.
org

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
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artist. He took pencil to paper, 
briefly scribbling what seemed 
like indiscriminate lines, and 
then after a moment’s apprais-
al he started finding hands, 
feet and facial expressions in 
the lines.

“Since I was a kid, all I do 
is scribble, and I’m trying to 
figure out what those scrib-
bles mean,” he said, showing 
final drafts of such scribbles. 
“When I try to draw, I don’t 
get any messages, but when 
I respond to what I scribble, 
I do.”

When Wigglesworth finds 
the art in the scribbles, he said 
he is often struck by a phrase 
that encapsulates the theme 
for which he is striving, and 
will write it underneath the 
piece. Beneath some of the 
sketches were written short 
phrases like “angels watch 
over the children lest they 
stray too far,” “if they had all 
known the truth, he need not 
have died,” and “raise a child 
with love, produce an adult at 
peace.”

Wigglesworth said his 
work in the Civil Rights Move-
ment helped solidify his belief 
in the ability of the arts to 
impact the world, as he saw 

young white men and women 
who joined the movement for 
integration, influenced by 
their unifying love for music 
made by black artists. He said 
he was saddened that the arts 
is often given short shrift in 
some schools.

“The thing about the arts is 

that they humanize,” he said. 
“We all have all of these things 
in all of us.”

Wigglesworth was compli-
mentary of JCAL, saying he 
was extraordinarily happy to 
have space for a workshop at 
the center. He was working 
on a piece that would feature 

evocative figurines of jazz 
legends that could surround 
the fountain at the Jamaica 
Performing Arts Center, even 
thinking of utilizing lighting 
that could offer the illusion of 
movement for viewers.

More information on the 
Wigglesworth exhibition as 

well as JCAL’s other programs 
can be found at www.jcal.org 
or by visiting the space at 161-
04 Jamaica Ave.

Reach reporter Patrick 
Donachie by e-mail at pdonach-
ie@cnglocal.com or by phone at 
(718) 260–4573.

Continued from Page 45 

WIGGLESWORTH

Emmett Wigglesworth in his studio Photo by Patrick Donachie 

SUNDAY, OCTOBER 30TH PM

Special Kids Haunted Buffet  
Best Costume Contest  
Halloween Gift Bags
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open their trunks, or the backs 
of their vehicles, and then the 
trick-or-treating begins, run-
ning from 2 p.m. to 5 p.m., as 
the owners of the decorated 
cars pass out candy from their 
trunks and have people view 
their artistic efforts. The event 
will also include a community 
food drive, in which people are 
encouraged to bring canned 
goods that will be given to a 
food pantry. All participants 
should use the Lefferts Boul-
veard and Kew Gardens Road 
entrance. For more details, 
call (347) 878-6614.

The Queens County 
Farm Museum in Floral Park 
is getting in on the ghoulish 
side of Halloween, too, with 
a Haunted House that prom-
ises to frigthen visitors from 
1 p.m. to 7 p.m. Saturday and 
11 a.m. to 7 p.m. Sunday. While 
this adventure is recommeded 
for thrill seekers between the 
ages of 6 and 12, the museum 
says that adult visitors are 
sure to find it creepy enough 
to merit a visit. 

Kids will also have plenty to 
do at the museum’s Children’s 
Fall Festival Sunday from 11 
a.m. to 4 p.m. From hayrides 
to bounce houses, a seasonal 
petting zoo, live country mu-
sic and pig races, the festival 
has something for all kids—of 
all ages. This weekend is also 
the last chance to experience 
the Amazing Maize Maze and 
Pumpkin Patch. Admission to 
the Haunted House is $4; the 
Fall Festival costs $5 (free for 
Farm members); the maze is 
$10 for adults, $4 for kids 4 to 11 
and free for kids 3 and under. 
For more information, call 
(718) 347-3276 or go to queens-
farm.org/events.html

Over at the Queens Bo-
tanical Garden in Flushing, 
Sunday’s Halloween at the 
Garden will run from noon to 
4 p.m. Partcipants can make a 
seasonal botanical craft, see a 
magic show, and meet and take 
pictures with Flora, QBG’s 
mascot. Guest artist Manual 
Macarrulla will show how 
you can add Caribbean flair 
to your Halloween costumes 
by making a carnavale mask. 
Halloween at the Garden is 
free with garden admission 
(adults, $6; seniors, $4, stu-
dents with ID, $4, children 4 
to 12, $2; children 3 and under, 
free; members, free). For more 
information, call (718) 886-3800 
or go to queensbotanical.org.

Shocktoberfest! will take 
over Flushing Meadows Co-
rona Park from noon to 3 p.m. 
Sunday. This event includes a 

pumpkin patch, inflatable play-
grounds, crafts, games, music, 
and more. Sponsored by Coun-
cil Member Julissa Ferreras-
Copeland (D-East Elmhurst), 
Shocktoberfest! is free and all 
are welcome. To find out more, 
call (718) 760-6560.

The park’s Albert H. Mau-
ro Playground will be the set-
ting for a Halloween Scaven-
ger Hunt Sunday from 11 a.m. 
to 2 p.m. After meeting up at 
the beginning of the Pat Dolan 
Trail, participants will fol-
low a spooky Halloween map 
and pick up stickers along the 
trail. There will be prizes for 
those who complete their map 
and Halloween treats for all. 
Costumes are encouraged and 
all children should be accom-
panied by an adult. According 
to the organizers, it takes an 
adult approximately 20 min-
utes to walk the majority of the 
map, but participants should 
plan to be on the trail for at 
least an hour. For more infor-
mation, call (718) 544-7436.

In Mexico the Day of the 
Dead, or Día de los Muertos, 
is a major holiday that focuses 
on gatherings of family and 
friends to pray for others who 
have died, and help support 
their spiritual journey. It also, 
suitably enough, coincides 
with Halloween.

Saturday from 12 p.m. to 6 
p.m. the Queens Museum, in 
collaboration with Immigrant 
Movement International and 
the residents of Corona, will be 
holding a big Day of the Dead 
celebration at Corona Plaza 
The party will include food, 
dancing, singing and rituals 

to celebrate an altar, deco-
rated and built by members of 
the Corona community with 
support from artist Daniel 
del Valle. For more informa-
tion call (718) 592 9700 or go to 
http://www.queensmuseum.
org/events/oye-corona-day-of-
the-dead-2016.

From 11 a.m. to 4 p.m. both 
Saturday and Sunday, the 
Queens Zoo will be hosting 
“Boo at the Zoo,” a collection 
of activities that includes face 
painting, trick or treating and 
crafts. There will also be two 
special programs: “Meet a Live 
Animal,” which will give visi-
tors the opportunity to meet a 
live animal and learn about its 
amazing adaptations from zoo 
educators (noon, 1:30 p.m. and 
3 p.m.) and “Pumpkins for the 
Pumas and Bears,” in which 

the zoo’s pumas and Andean 
bears will tear into their treat-
filled Halloween pumpkins. 
Children under 12, in costume 
and accompanied by an adult, 
will be admitted free all week-
end and Monday. For more de-
tails, call (718) 271-1500 or go to 
queenszoo.com

Another traditional Hal-
loween creature—the bat—is 
the focus of the Central Asto-
ria Local Development Cor-
poration’s First Annual Batty 
Over Halloween Celebration, 
Sunday from 12:30 p.m. to 2:30 
p.m. This free event, on the 
Astoria Park Lawn is aimed 
at kids up to 10 years old, and 
will include music, a theatrical 
performance, face painting, 
balloon twisting, Halloween 
characters, cotton candy and 
mini pumpkins. For more in-
formation, call (718) 728-7820.

From 12 p.m. to 2 p.m. 
Sunday, the Austin’s Kid’s 
Spookfest will be haunting 
82-70 Austin Street in Kew 
Gardens. This event will fea-
ture a Kids Haunted Buffet, 
Best Costume Contest and 
Halloween gift bags. For more 
details, call (718) 849-3939

Just in case you thought 
there was nothing left for Hal-
loween itself, the Lost Battal-
ion Hall Recreation Center 
at 93-29 Queens Blvd. is com-
ing to the rescue. From 3 p.m. 
to 6:30 p.m. Monday, the center 
is throwing a Holloween party 
with games, crafts, a costume 
contest, music, giveaways 
and more. And for those who 
think that it’s just not Hal-
loween without a witch or two, 
there will be a screening of the 

movie “Hocus Pocus” at dusk, 
following the party. Call (718) 
393-7370 for more details.

And let’s not forget another 
old standby—the Halloween 
parade. At 5 p.m. Monday, the 
Jackson Heights Halloween 
Parade will bring a crowd of 
ghosts, ghouls and other as-
sorted characters to 37th Av-
enue. Starting at 89th Street, 
marchers will head down to 
the parade’s finish line at 76th 
Street, where goodie bags will 
be distributed.

If those ghosts and ghouls 
don’t do it for you, maybe 
you’d rather spend Hallow-
een dressed as your favorite 
“Grease” character. You can 
puff up that beehive, put on 
your pink jacket (or your mo-
torcycle jacket) and head to 
Flushing Town Hall, for a sin-
galong to the movie “Grease.” 
The evening begins with a vo-
cal warm-up and a run through 
of the hand-jive, after which 
participants are invited to join 
Danny, Sandy and the gang in 
singing (and dancing) along to 
the lyrics on the screen. Open 
to all ages; drop in late or leave 
early. Shows are at 4 p.m. and 
8 p.m. Tickets are $13, $10 for 
members, $8 for children and 
$6 for member children. There 
will also be goodie bags filled 
with props to help you get into 
character for $2.

So whatever you want to 
do—or whoever you’re go-
ing to be—for Halloween, 
there’s sure to be something 
in Queens this weekend for 
you. Make sure you pay your 
respects to the Great Pumpkin 
if you see him.

Continued from Page 47 

Halloween

Borough ghouls are getting ready for the big night. Photo by Tammy Scileppi

Austin Street in Forest Hills is get-
ting ready for All Hallows Eve. 

Photo by Tammy Scileppi
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BY PATRICK DONACHIE

In a second-floor walk-up 
along Hillside Avenue in Ja-
maica, Think Before You Ink 
offers individual, artistic tat-
toos. Customers walk in from 
the neighborhood and also 
travel from as far as Califor-
nia to work with the studio’s 
artists, including business 
founder Richard Parker.

“For me, it’s about making 
choices in your life,” he said, 
describing the meaning of the 
name during an interview at 
the tattoo studio at 176-16 Hill-
side Ave. “Any lease you sign, 
that’s ink; that’s permanent.”

Think Before You Ink be-
gan as a series of short videos, 
where Parker, whose Insta-
gram handle is @maderich, in-
terviewed tattooed individuals 
in different industries, from 
BMX riding to real estate, about 
how they negotiated their tat-
toos within their industries. 
Now, with the popularization 
and commercialization of tat-
toos, Parker suggested they 
are more commonly accepted 
in  job situations.

Parker was born and raised 
in Queens, attending Bayside 
High School where he played 
football. He continued playing 
in college at Staten Island’s 

Wagner College but also opened 
an impropmptu tattoo parlor 
which he ran out of his dorm 
room. He started developing 
consistent clients at college, as 
well as at his home in Queens. 

He said he did not initially 
intend to open Think Before 
You Ink as a tattoo studio, but 
as the brand grew in popular-
ity, he decided to open a spot 

on the third floor of an indus-
trial space in Long Island City. 
With no way to advertise on 
street level, the space operat-
ed entirely on the strength of 
word-of-mouth before relocat-
ing to the Jamaica location.

Parker, who said he tends 
to work with larger, detailed 
tattoos, said that the first visit 
from potential clients is like 

a “consultation,” with Parker 
probing the clients on what 
they’re looking for in a tattoo 
and why they may be com-
pelled to get one.

“I might ask, ‘what don’t 
you want?’ I’m just tapping 
into people’s minds,” he said, 
and detailed the unique na-
ture of tattoo work as artistry. 
“That’s the part that can make 

or break a tattoo artist. If you 
can’t deal with people, this 
isn’t the place for you.”

Derek Verly, a tattoo artist 
working at Think Before You 
Ink with @dtatstar as an Ins-
tagram handle, said he came 
from a tattoo-artist education 
that stressed quantity over 
individuality, and he said he 
greatly preferred the time he 
now had to collaborate with 
clients on their preferred tat-
too. He similarly approached 
the process of understanding 
what clients wanted in conver-
sation.

“I tell them, ‘Don’t talk to 
me in tattoos,’” he said.

Parker, who is appearing 
on an episode of Inkmaster 
Redemption on Spike TV in 
November said, he hopes to 
continue to popularize Think 
Before You Ink. The business 
silkscreens T-shirts in an at-
tached garage, and he hopes to 
expand.

“My focus is on continu-
ing to build the brand,” he 
said. “Because if we move out 
of state, the brand has to be 
solid.”

Reach reporter Patrick 
Donachie by e-mail at pdonach-
ie@cnglocal.com or by phone at 
(718) 260–4573.

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
Where: Giardino, 44-37 Douglaston 
Pkwy., Douglaston
Cost: Members and fi rst-time 
attendees $30, nonmembers $40; 
includes lunch
Contact: Gayle Naftaly, gnaftaly@
accessoffi ce.net, (718) 217-0009
Website: powerfulyou.com

BNI T.N.T. (The Networking 
Titans) Weekly Meeting —   BNI 
is a business and professional 
networking organization that 

allows 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 World of Working Women 
—Where Are the Jobs and 
How Do We Get Them?: The 
Center for the Women of New 
York’s annual “World of Working 
Women” Conference and Job Fair 
is co-sponsored with the Women’s 
Bureau of the U.S. Department of 
Labor, area colleges, businesses, 
governmental agencies and 
others.
The event consists of a panel 
discssion that runs from 9:30 
am to 11 am, followed by a career 
fair going from noon to 3 pm 
alongside workshops from 1 pm 
to 1:45 pm. At 3 pm, there will be a 
“Reality” Fashion Show.
The conference and job fair are 
part of CWNY’s multi-faceted 
efforts to help women in all 

aspects of their professional 
lives—from fi nding work to 
managing fi nances. The 
organization offers a weekly 
job readiness workshop, 
career counseling, help line, 
legal assistance clinic, money 
management clinic and support 
groups for crisis situations and 
life issues. To help meet needs 
for job training, they have offered 
instruction in computers and 
other training courses. 
Attendees are asked to bring a 
resume with them to the event.
When: Friday, Nov. 4, 9 am to 4 pm
Where: Sheraton LaGuardia East 
Hotel, 135-20 39th Ave., Flushing
Cost: Free
Contact: (718) 793-0672
Website: www.cwny.org

Business

BUSINESS CALENDARFUND-RAISERS

Follow us on Facebook:
facebook.com/timesledger

Richard Parker of Think Before You Ink applying a tattoo. Courtesy Think Before You Ink

Jamaica tattoo studio makes mark 
Think Before You Ink builds its brand by stressing individuality and client collabroration
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TOP DRIVER DISTRACTIONS
ADVERTORIAL

Using mobile phones
Leading the list of the 

top distractions behind the 
wheel are mobile phones. 
Phones now do more than 
just place calls, and driv-
ers often cannot pull away 
from their phones, even 
when driving. According to 
the California Department 
of Motor Vehicles, studies 
have shown that driving 
performance is lowered 
and the level of distraction 
is higher for drivers who 
are heavily engaged in cell 

phone conversations. The 
use of a hands-free device 
does not lower distraction 
levels. The percentage of 
vehicle crashes and near-
crashes attributed to di-
aling is nearly identical 
to the number associated 
with talking or listening. 

Daydreaming
Many people will admit 

to daydreaming behind 
the wheel or looking at a 
person or object outside of 
the car  for too long. Per-

haps they’re checking out 
a house in a new neighbor-
hood or thought they saw 
someone they knew on the 
street corner. It can be easy 
to veer into the direction 
your eyes are focused, caus-
ing an accident. In addition 
to trying to stay focused on 
the road, some drivers pre-
fer the help of lane depar-
ture warning systems.

Eating
Those who haven’t quite 

mastered walking and 

chewing gum at the same 
time may want to avoid 
eating while driving. The 
majority of foods require a 
person’s hands to be taken 
off of the wheel and their 
eyes to be diverted from the 
road. Reaching in the back 
seat to share some French 
fries with the kids is also 
distracting. 

Try to eat meals before 
getting in the car. For 
those who must snack 
while en route, take a 
moment to pull over at 

a rest area and spend 10
minutes snacking there 
before resuming the
trip.

Reading
Glancing at an adver-

tisement, updating a Fa-
cebook status or reading
a book are all activities 
that should be avoided 
when driving. Even pour-
ing over a traffic map or 
consulting the digital 
display of a GPS system 
can be distracting.



TIMESLEDGER, OCT. 28–NOV. 3, 2016 53  TIMESLEDGER.COM BT

Sports

BY LAURA AMATO

Robyn Granby-Poole felt 
as if she were on a swivel. She 
had people to talk to and hug 
and thank and then, after all 
of that, she had a legacy to 
honor. Granby-Poole’s father, 
legendary Campus Magnet 
boys basketball coach Chuck 
Granby, was immortalized at 
the corner of Francis Lewis 
Boulevard and 116th Avenue 
on Saturday afternoon when 
the intersection was renamed 
in his honor. 

And the turnout to see 
the unveiling was something 
Granby-Poole expected, but 
still wasn’t quite ready for. 

“To me, it just says that 
Dad was blessed,” Granby-
Poole said. “People wanted 
this for him. Coach Granby 
was so humble, didn’t ask for 
much, very private and sim-
ple, but this is something that 
I’ve always thought about.”

Of course, Granby’s im-
pact on high school hoops is 
immeasurable. 

The coach—who died 
March 1 at the age of 81—a-
massed 722 victories over 
45 years at Campus Magnet, 
long known as Andrew Jack-
son High School. He also led 
the Bulldogs to 42 PSAL play-

off appearances, 27 division 
titles and seven Queens titles 
during his career. From 1972 
to 1985, his teams did not lose 
a home game. That run was 
capped off by Granby’s lone 
PSAL championship. 

Players from nearly every 
era of Granby’s career re-
turned to the campus for the 
street renaming, each with a 
story, a memory and a “hello” 
for Granby-Poole. 

“The lives that he impact-
ed and not even on the court, 
outside of the gym and away 
from the game, it was incred-
ible,” Granby-Poole said. 
“Conversations that he had 
that stayed with [people] and, 
from year to year, I always 
heard more and more about 
him. And I developed a rela-
tionship with these people, 
way before dad passed, and 
that means a lot to me.”

But while former players 
and Bulldogs fans were quick 
to reminisce about Granby’s 
success on the hardwood, 
Granby-Poole was quick to 
point out that her father was 
much more than a coach. He 
was a teacher—retiring in 
1996—and mentor to every-
one who crossed his path, 
stressing the importance of 

BY LAURA AMATO

It wasn’t a win—but it was a 
championship. The Holy Cross 
boys soccer team dueled to a 
1-1 tie with Archbishop Molloy 
Oct. 20, but the Knights still 
managed to clinch the BQCH-
SAA regular season title by 
virtue of the league’s point 
system. It was the program’s 
first Brooklyn-Queens title 
since 2005. 

“I know it’s weird, but we 
knew we only needed a tie,” 
said junior striker Michael 
De Canio. “We just came out 
and made it happened. We’ve 
wanted this moment since we 
started.”

The title is a huge step for-
ward for Holy Cross, a team 
that won just a handful of 
games last season, and the 
Knights (10-3-1) know they’ve 
surprised a fair share of 
squads this fall. It’s a role the 
team is all too willing to play. 

“I grew up with this school 
and this program and I won 
championships here, my as-
sistant won championships 
here and we just wanted to 
bring that back to Cross,” said 
Knights coach Matt Tyburczy. 
“This is an enormous stepping 
stone for the program, the 
kids, everybody.”

The two teams battled for 
possession early on and while 
both Holy Cross and Molloy 
notched solid chances in the 
opening 40 minutes, neither 
squad could find the back of 
the net. 

That, however, changed in 
the 41st minute. 

De Canio barely heard the 
whistle blow on the second 
half before he was sprinting 
into the attacking third and 
notching the first goal of the 
day—giving Holy Cross a lead 
and, most importantly, an ex-
tra boost of confidence. 

“We knew we had to start 
with some fire and that’s what 
we did,” De Canio said. “It was 
maybe even a minute and it 
was a beautiful ball. All I had 

to do was put it in.”
Molloy—which could have 

clinched the regular season 
title with a victory—refused to 
go down without a fight, how-
ever, and the Stanners knotted 
up the game in the 55th minute 
as Timoleon Deliyannis scored 
on a perfect cross just in front 
of the net. 

The goal didn’t shake Holy 
Cross’ confidence, though, and 
the Knights defense locked in 
down the stretch, refusing to 
let up another one. 

“I’ve been on my defense 
all year because I’m a de-
fensive guy born and bred,” 
Tyburczy said. “There were 
games where I don’t know 
what they’re doing, but when 
they hunker down and focus, 
things like this happen. They 
built a wall back there.”

Goalkeeper Eric Rossi was 
the difference in the waning 
minutes of the game, notching 
save after save as Molloy con-
tinued to pepper shots on goal. 

“I just kept trying to clear 

the ball every time it got down 
to me,” said Rossi, who fin-
ished with seven saves. “And 
get everyone upfield. I knew 
I couldn’t let another goal in 
and have us lose the game.”

De Canio had a final-minute 
chance to notch a second goal, 
but his shot hit just off the fin-
gertips of Molloy goalie Owen 
Motherway. Still, the Knights 
are happy with the result of 
the matchup and, more impor-
tantly, with what’s next. 

Holy Cross earned a first-
round postseason bye with the 
title and, now, the Knights are 
ready for the next step—an-
other championship and, they 
know, they’ll have to win to get 
there. 

“I told these kids at the 
beginning of the year, three 
goals—Brooklyn/Queens, city 
and states,” Tyburczy said. 
“We’ve got one and now we’re 
working towards two.”

Former Campus Magnet coach Chuck Granby with his daughter Robyn 
Granby-Poole. The corner of Francis Lewis Boulevard and 116th was re-
mamed for the coach, who died March 1. Photo by Christina Santucci

Holy Cross' Ryan Sipavicius celebrates after the Knights clinched the 
program's first Brooklyn-Queens CHSAA soccer title in more than a de-
cade.  Photo by William Thomas

Granby remembered 
with street renaming

Royals win with a tie
Holy Cross snags title following 1-1 match with Molloy 
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BY LAURA AMATO

It started with a few pre-
season ice breakers. It’s hope-
fully going to end with a bit of 
history. 

The Francis Lewis girls 
soccer team has staged one 
of the most impressive regu-
lar season performances in 
program history this season, 
shutting out every opponent 
it’s faced. In the first 10 games 
of the season, the Patriots have 
outscored opposing squads 68-
to-0 and the team’s defensive 
line has become a wall on the 
field. 

The group—which never 
played together as a unit be-
fore this year—has estab-
lished a bond this season and, 
now, the Patriots ‘D’ is deter-
mined to keep that zero on the 
statsheet. 

“This is the first year we’ve 
ever been able to do something 
like this,” said senior center 
back Sarafina Smith. “It’s just 
a great bond we have because 
this position is hard. We really 
care for each other when we’re 
on the field.”

While the Patriots’ back 
line was unfamiliar with each 
other to start the season, the 
defense has found a rhythm 
that now doesn’t even require 
talking. “We know who we are 
and we know who’s going to 
step and going to cover,” said 
sophomore Lesly Morales. “I 
know that if I pressure and 
someone passes me, instantly 
a center back is going to come 
up and help. We don’t have to 
say ‘Come cover me!’ It just 
happens.”

Of course, settling into 
shutdown mode hasn’t been 
an easy road to travel. Fran-
cis Lewis lost its starting 
goalie from last season and 
the Patriots were forced to 
make changes at the net dur-
ing the preseason as forward 
Elli Tsourapis transitioned to 
keeper. 

Tsourapis—who notched 22 
saves in the first 10 games of 
the season—has hit her stride 
in net, but no one is more 
thankful for the Patriots’ de-
fensive line than the senior 
keeper. 

“They’re so easy to rely on 
and I depend on them just as 
much as they depend on me,” 
Tsourapis said. “We’ve defi-
nitely grown a lot—from cut-
ting down on the turnovers 
that everyone has had to the 
defense relying more and more 
on each other. It’s just amazing 
to watch.”

The key for the Patriots 
this season has been learning 
to depend on each other—both 
on and off the field. The group 
is still friends once the game is 
over and that kind of relation-
ship shows whenever they’re 
competing. In fact, it makes 
defending a bit easier as well. 

“I think it works because 
we’re all a family and we all 
have this great bond,” said 
freshman right back Annalie 
Guzzo. “We just want to make 

something great and we just 
use each other as a support 
system.”

The Patriots surprised 
plenty of people last season—
falling 4-3 to eventual champi-
on Bronx Science in the PSAL 
semifinals—and that success 
sparked Francis Lewis this 
season. 

“We want to win,” said ju-
nior center back Katherine 
O’Buckley. “We were so close 
and the circumstances of the 
playoffs were hard, but you 
can see we’re all getting a lot 
more serious and a lot more 
focused.”

Francis Lewis has its sights 
set on a city title, but main-
taining the shutout streak is 
also important to the squad. 
After all, it’s fun making a bit 
of history. 

“To come this far and not 
see the ball in the back of the 
net, we’ve never seen anything 
like that,” said coach Eleni 
Sotiriou “And everyone is just 
rooting for us to keep up this 
way through the playoffs.”

BY LAURA AMATO

Daniel Castro was frus-
trated. He’d missed his 
chance—a picture-perfect 
breakaway opportunity that 
he sent wide of the net—and 
the Bayside senior knew it 
was a play he wouldn’t get 
again. That was, of course, 
unless he made sure he got 
another scoring chance. 

So that’s what Castro did. 
The Commodores’ left 

wing continued to push the 
ball, attacking the net until, 
finally, the ball bounced off 
his foot and landed in the cor-
ner of the net in the 64th min-
ute. The go-ahead goal helped 
lift the Bayside boys soccer 
team to a 4-1 victory over 
Cardozo Monday afternoon, 
wrapping up the Queens A 
East divisional title and send-
ing the Commodores into the 
postseason with an extra 
spring in their step. 

Castro wasn’t quite as 
frustrated about that. 

“You’ve just got to keep 
going and keep pushing,” 
Castro said. “Once I got my 
confidence going I started to 
play a little bit harder and I 
got the goal.”

Castro’s goal came at the 
perfect time—after Bayside 
struggled to maintain the 
ball offensively and just six 
minutes after the Judges tied 
up the game on a George Ad-
amou penalty kick. 

The Commodores’ offense 
seemed sparked by the play 
and, from there on out, Bay-
side pushed the ball forward 
with relative ease, connect-
ing on two more goals in the 
70th and 72nd minutes to take 
a commanding lead. 

“This team has a lot of 
potential and we have a lot 
of talent,” said senior mid-
fielder Kenneth Garcia, who 
netted his goal on a perfect 
cross from Joseph Sepulveda. 
“We’re just trying to get to-
gether on the field and build 
chemistry and continue into 
the playoffs like that.”

Goalie Ivan Barrera kept 
‘Dozo from cutting into the 
lead late in the second half, 
coming up with several big 
saves. 

“He’s dynamite,” Bayside 
coach Joe Corrado said. “He’s 
the vocal and the presence 
leader on this team. He really 
is a tremendous player.” 

Emotions stayed high 
throughout the closing min-
utes, but despite the early 
miscues and could-have-been 
goals, Bayside’s offense set-
tled into the game plan down 
the stretch and proved just 
how capable this team is of 
putting points on the board. 

“We know if we have those 
kinds of chances we can get 
goals,” Castro said. “In these 
kinds of games you can be 
calm and kind of settled or 
you can just give it every-
thing you’ve got and, with 
this team, we give it every-
thing we’ve got.”

The Commodores have 
come up short of their final 
goal in each of the last two 
seasons—falling in the PSAL 
semifinals—but this year 
Bayside is confident in its en-
tire roster and, most impor-
tantly, its ability to channel 
frustration into goals. 

After all, there’s some-
thing to be said for sheer de-
termination. 

“I think that sometimes 
they’re kids and they lose 
their heads, but they came 
back,” Corrado said. “We got 
some bad breaks here and 
there, but I think they did 
a great job of getting them-
selves set up and prepared 
to go into the postseason. We 
should have a great seed and 
I’m proud of them.”

The Francis Lewis defense (l-r), Annie Guzzo, Katherine O'Buckley, Elli 
Tsourapis, Sarafina Smith and Lesly Morales, has established itself as one 
of the most dominant groups in the PSAL this fall.  Photo by Laura Amato

Kenneth Garcia and Daniel Castro 
both notched second-half goals 
as the Commodores clinched the 
Queens A East divisional title with 
a 4-1 victory over Cardozo on 
Monday.  Photo by Laura Amato

Francis Lewis squad 
crushes its competition

Commodores nab 
division soccer title

higher education. 
“He was blessed enough to 

have players that had the talent 
to enable them to have those 
wins, but at the end, it was al-
ways like ‘Where are we going 
and what school are we going 

to?,’” Granby-Poole said. “It was 
about getting that degree so you 
could hold your own.”

There was never any doubt 
that Granby’s legacy would 
live on—his coaching stats 
alone pack the PSAL record 
books—but Granby-Poole had 
to admit that this ceremony 
was something special. Her 
father was always a presence 

at Campus Magnet and, now, 
his memory will continue to 
watch over the school—and its 
basketball team. 

“I don’t want to say that this 
is the culmination, because 
it’s not finished, but it’s kind 
of bringing it all together,” 
Granby-Poole said. “If my dad 
was here, he would be saying 
‘Thank you God for this.’”

Granby
Continued from Page 54
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BY LAURA AMATO

The Bayside football team 
built their early-season on the 
ability to get outside and run, 
but on Saturday afternoon, the 
squad failed to execute that 
game plan, falling 22-6 to Mc-
Kee/Staten Island Tech.

“Something about McKee 
is they play in like a phone 
booth,” said Bayside coach 
Jason Levitt. “Everything 
is tight and it’s very hard to 
move so when they get up on 
you, it’s hard to recover. They 
did a good job on us.”

Bayside (6-1) got off to a 
rough start as the Seagulls 
(6-1) controlled the tempo from 
the opening whistle, marching 
down the field on a 10-minute 
drive. The Commodores’ de-
fense held strong, however, 
forcing a turnover on downs at 
the 12-yard line and then con-
verting their own fourth down 
to keep the drive alive. 

The momentum seemed 
to have swung decidedly in 
Bayside’s favor two plays later 
when Tequan Evans found 
Robert Williams for an 80-yard 
touchdown pass. The play was 
called back on an illegal block 
in the back—far beyond the 
line of scrimmage—and the 
wind was effectively ripped 
out of the Commodores’ sails. 

“We came in with so much 
energy and it’s so hard to ex-
plain what happened,” said 
junior running back Jonathan 
Cato. 

McKee broke the scoring 
stalemate in the final minutes 
of the second quarter—a run 
by Trance Ravenell from less 
than a yard out—taking ad-
vantage of a short field after 
an even shorter Bayside punt.

“We know who we are and 
we know what we do and we 
want to run at everyone,” said 
McKee’s acting coach Chris 
Rogers. “There’s no secret to 

what we’re trying to do, we’re 
just going to pound teams.”

Still, the Commodores re-
fused to lose focus and Bayside 
came into the second half with 
a renewed energy and determi-
nation to get the ground game 
going. Cato answered the call 
with just under nine minutes 
left in the third quarter, get-
ting Bayside on the board with 
a one-yard touchdown run. 

“As soon as I got into the 
end zone, I just knew it was 
time for us to start turning 
things up,” Cato said. “We 
wanted to start going and get 
running and do what Bayside 
does best.”

Once again, however, Mc-
Kee’s ground game responded 
in kind and the Seagulls an-
swered with an eight-play, 44-
yard touchdown drive on their 
ensuing possession, capped 
off by Nicolas Macri’s eight-
yard touchdown, pushing the 
ball forward and breaking 

through the Bayside defen-
sive line. In the end, McKee’s 
multi-pronged rushing attack 
was the difference, controlling 
the clock and slowly but surely 
eating up yardage. 

Bayside didn’t help its 
own cause down the stretch—
fumbling the ball late in the 
third and failing to convert a 
fake punt midway through the 
fourth quarter. Still, the Com-
modores refused to hang their 
heads walking off the field. 
After all, there’s another game 
next week—against reigning 
Bowl champions Truman—
and another chance to get the 
ground game moving again. 
Now, the squad just has a bit of 
extra motivation. 

“We can turn this into a 
positive,” Levitt said. “This 
feeling sucks though and los-
ing, sometimes, can be a good 
thing just so you don’t repeat 
that feeling.”

BY LAURA AMATO

The streak has been 
snapped. Christ the King’s 
football team dropped its 
first game of the season, fall-
ing on the road to St. John the 
Baptist 26-13 last Saturday.

The Royals jumped out 
to an early lead—scoring 
13 points in the first quar-
ter —but couldn’t hold onto 
the momentum and failed 
to find the end zone again. 
Demetrius Wilson struggled 
under center, completing just 
seven passes for just 65 yards 
and three interceptions. The 
junior quarterback recorded 
negative rushing yardage, 
but did manage to find the 
end zone for one of the Roy-
als’ two touchdowns. If there 
was an offensive bright spot, 
however, it came from Siddiq 
Muhammad who rushed for 
104 yards and one touchdown 
on 21 carries.

St. John the Baptist ex-
celled on the ground—led by 
Sean Cavanagh’s 120 rushing 
yards—averaging nearly five 
yards a carry. 

Christ the King wraps 
up the regular season this 
Saturday, looking to bounce 
back with a matchup against 
league rival Fordham Prep. 

Springfield Gardens 
36, Mott Haven 6: The 
Golden Eagles bounced back 
from their first loss of the 
season in week six, rolling 
to a PSAL Bowl Conference 
win. Springfield Gardens at-
tacked from every angle on 
the ground as eight different 
players notched carries and 
five different players found 
the end zone. Steve Cadesti 
led the charge—despite two 
fumbles—recording a team-
high 47 yards and one touch-
down. 

Jamaica 41, Stuyvesant 
0: Arthur McCaa was a pic-
ture of rushing efficiency 
Saturday afternoon, racking 
up 105 yards and two touch-
downs on just three carries to 
lead the Beavers to a lopsided 
PSAL Bowl victory. Garfield 
McDonald and Malik Lawrie 
added a combined 169 rushing 
yards and two more touch-
downs on 13 carries, while 
Chisom Enekwechi was a 
defensive force, racking up 12 

tackles, including three for a 
loss and two touchdowns. 

Eagle III 42, KIPP 16: 
Gary Newman racked up 150 
yards and three touchdowns 
on the ground to lead his 
squad to a lopsided victory. 
Omar Morrissey and Tyler 
Nation also hit the ground 
running for Eagle, combin-
ing to rack up 231 rushing 
yards and two touchdowns. 

John F. Kennedy 36, 
Campus Magnet 12: The 
Knights grabbed their sec-
ond straight victory Oct. 21, 
cruising to a PSAL City Con-
ference win at home. It was 
yet another strong perfor-
mance for JFK as the squad 
has outscored its last two op-
ponents 76 to 18. 

Fort Hamilton 38, 
Flushing 6: The Tigers’ 
ground game hit its stride 
from the opening whistle, 
rushing straight towards a 
PSAL City Conference vic-
tory. Seba Nekhet and Troy 
Booker combined for 281 
yards and five touchdowns on 
21 carries. Booker also added 
six tackles, while Jonathan 
Louis chipped in five tackles, 
including one for a loss and a 
sack. 

Cardinal Hayes 36, 
Holy Cross 33: The Knights 
couldn’t hold onto the lead 
down the stretch as Hayes 
scored the game-winning 
touchdown on the final play 
of the CHSFL game. Cardi-
nals quarterback Christian 
Anderson led the charge, 
throwing all over Holy Cross’ 
defense and racking up a 
whopping 311 yards and five 
touchdowns. 

William C. Bryant 36, 
Evander Childs Campus 
6: Jericho Alcantara and 
Pablo Bravo combined for 276 
rushing yards and five touch-
downs on 24 carries to lead 
the Owls to a lopsided victory. 
Justin Escolastico sparked 
the defense with two tackles 
and two fumble recoveries.

OTHER SCORES
Long Island City 8, Far 

Rockaway Educational Cam-
pus 6

East Harlem Pride 10, Car-
dozo 8

Beach Channel 34, Colum-
bus 0

The Bayside football team dropped its first game of the season, fall-
ing 22-6 to McKee/Staten Island Tech as the Commodores ground game 
struggled to move the ball.  Photo by Laura Amato

Bayside suffers fi rst loss
HIGH SCHOOL FOOTBALL

ROUNDUP
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way or entirely new roads are 
being built. 

Fishman said the sound is 
persistent from morning until 
night and the vibrations from 
the road are a constant distur-
bance.

“I’ve been on the board for 
15 years, and each year we 
have tried to have this wall 
constructed,” Englese said, ex-
plaining how recent road work 
has made the noise pollution 
even worse. “It was built and 
it stopped at Baybridge, at the 
border of our complex, and it 
doesn’t continue at all any fur-

ther. The last couple of weeks 
there has been such construc-
tion going on, it’s been bumper-
to-bumper traffic for weeks... 
We’ve been asking for the wall 
for about 20 years.”

Sound barriers come with 
a price tag of about $1 million 
per 1,000 feet, Avella said, add-
ing that he would like to see 
the policy changed to address 
quality-of-life issues for resi-
dents such as these.

DOT follows federal guide-
lines on this matter, according 
to Diane Park, a spokeswoman 
from the agency.

“Under the Federal Noise 
Regulation 23 CFR 772, noise 
walls are only installed as 
part of a capital project recon-
struction program when the 

project meets specific crite-
ria,” she said. “These federal 
guidelines indicate that noise 
studies and noise abatement 
evaluations are conducted as 
part of a new major construc-
tion of highways or bridges or 
a reconstruction that will sig-
nificantly change the horizon-
tal or vertical alignment or in-
crease the number of through 
traffic lanes of an existing 
roadway.”

The state has the funds to 
construct a wall, according to 
Avella, but as long as the poli-
cy does not allow for barriers 
to be built unless it involves 
another building project, the 
issue will not be able to move 
forward for residents.

FLIP

ties of eastern Queens to the 
ThriveNYC program and how 
local organizations could help 
support the nearly one in five 
New Yorkers experiencing 
psychological trouble at any 
given time.

“I applaud First Lady Chir-
lane McCray and Mayor de 
Blasio for increasing services 
for mental health. We have a 
historically ignored and ne-
glected population who des-
perately need these services 
to Thrive. This is a common 
sense approach that will lead 

us to no longer rely on the 
criminal justice system to 
treat mental illness,” said As-
sembly Member Jeffrion Au-
brey in a release from the city.

NYC Well will give New 
Yorkers confidential assis-
tance through technology 
while Thrive NYC will allow 
provide training support 
to different ethnic groups 
through organizations they 
trust. ThriveNYC will also as-
sign mental health profession-
als to oversee staff at schools 
across the city.

“Stigma and often just lim-
ited access to information and 
guidance still prevent people 
from seeking and receiving 

help with mental illness and 
substance misuse, even in 
high income countries and 
cities. We must take action to 
close those gaps, and that is 
what New York City is doing 
with ThriveNYC and NYC 
Well. NYC Well is the kind 
of resource we need so much 
more of: one that helps close 
this gap for people,” Dr. Shek-
har Saxena, Director of the 
Office of Mental Health and 
Substance Abuse at the World 
Health Organization, said.

Reach reporter Mark Hal-
lum by e-mail at mhallum@cn-
glocal.com or by phone at (718) 
260–4564.

the future.”
Benson Mathew, an 

1199SEIU organizer, said dur-
ing the picket in September 
St. Mary’s received 30 percent 
more in medicaid reimburse-
ments than other hospitals in 
Queens. But the workers rep-
resented by the union are 10 
percent to 15 percent behind 
in salaries on average than 
others in their fields.

“It was great to learn that 
St. Mary’s Hospital for Chil-
dren reached an agreement 
with 1199 SEIU,” Councilman 
Paul Vallone (D-Bayside) 
said. “This is a clear victory 
for every child and family 
that has been healed, treated, 
taught or simply changed 
by the miracles that happen 
every day at St. Mary’s. The 
passionate staff and employ-
ees who go above and beyond 
every day are the unsung he-
roes that are now protected 
with this new contract.”

Mathew said the union 
was negotiating for a 3 per-
cent raise with better health 
insurance benefits. In Sep-
tember, the hospital had only 
offered a 2 percent raise with 
the current 403B retirement 
plan and Etna insurance. 
According to the October re-
lease, the negotiating parties 
had settle on a satisfactory 
wage increase as well as a 

“significant” boost in ben-
efits.

“We greatly value each 
of our employees who work 
hard every day to provide 
the best care for New York’s 
most critically ill and injured 
children,” St. Mary’s CEO 
Dr. Eddie Simpser said. “We 
are proud to have come to an 
agreement with 199SEIU that 
allows us to offer this gener-
ous salary increase and ex-
cellent benefits.”

At the September picket, 
healthcare workers expressed 
love for the work they had 
done over the course of their 
careers with the children at 
St. Mary’s, but felt they were 
too long overdue for a wage 
increase comparable to oth-
ers in their field at nearby 
Queens hospitals.

Lisa Leonard, a rehab as-
sistant, said she felt as though 
management was overlook-
ing their needs.

“A lot of workers have 
been here for years and years. 
They have no pension,” Leon-
ard said in September. “Right 
now we have a medical plan, 
but we can’t afford to go to 
the doctor because the out-
of-pocket costs are just too 
much. It’s sad, I’ve gotten a 
30-cent raise in 13 years.”

Reach reporter Mark Hal-
lum by e-mail at mhallum@
cnglocal.com or by phone at 
(718) 260–4564.

funding for with grant mon-
ey,” Cerrito said at the Oct. 19 
meeting at the Poppenhusen 
Institute. “The next section 
of the sidewalk is currently 
underfunded, but the commis-
sioner is making it a priority.”

 He said the project design 
started in June 2013 and was 
completed September 2015. 
The public bidding bid opened 
Jan. 28 2016. 

There are requirements 
for bidders, one being an ap-
prenticeship requirement. 
When bidding went public, 
there were five bidders with 
a $2 million spread between 
the lowest and highest bidder. 
Parks worked with the low 
bidder since Jan. 28. Trouble 
arose when the bidder did 
not meet a mandate from the 
mayor’s office that says con-
tractors that work on projects 
over $3 million need to have 
an apprenticeship program, a 

program for the unions to al-
low people learning on the job 
to be on the site. 

“We tried as hard as we 
could because we did not want 
to lose him,”  he said. “But 
he couldn’t come up with the 
documentation that said that 
he had an apprenticeship 
program. We want to get this 
project done, so we’re looking 
at a second bidder. That is our 
quickest way to get this done.”

 Cerrito said Parks was 
scheduled to meet with the sec-
ond bidder next week to decide 
whether to go with him.

That is when things went 
downhill at the meeting. At-
tendees spent over 40 minutes 
complaining about the bidding 
process and questioning why 
the initial bidder was not vet-
ted more thoroughly and why 
the department still tried to 
work with him despite know-
ing he was not qualified and 
wasting more time. Eventu-
ally attendees calmed down 
after Queens Parks Commis-
sioner Dorothy Lewandowski 
intervened and Cerrito was 

able to finish his presentation, 
although it was clear residents 
were upset. 

On the day of the meeting  a 
MacNeil Park petition target-
ing Lewandowski and Depart-
ment of Environmental Pro-
tection Deputy Commissioner 
Eric Landau was posted on 
thepetitionsite.com and called 
“Demand Repairs to MacNeil 
Park Seawall & Path” 

“The crumbling seawall 
and waterfront path at MacNeil 
Park in College Point should 
have been repaired years ago, 
but work hasn’t yet begun and 
is years behind schedule.” the 
post said. “Funds are allocat-
ed, and bids are in. Demand 
that the contract be awarded 
ASAP so that work can begin 
this fall and we can get the 
path fixed and reopened! Col-
lege Point has been ignored 
for too long - make your voice 
heard!”

Reach Gina Martinez by e-
mail at gmartinez@cnglocal.
com or by phone at (718) 260–
4566.

Continued from Page 1 

College Point
Continued from Page 1 

St. Mary’s

Continued from Page 20 

Road wall

Continued from Page 2 

ThriveNYC

procedures, she said resourc-
es could be better spent in 
other areas of immigration 
reform.

Meng explained that one 
of the most stringent pro-
cedures for immigrants to 
enter the country involves 
applying as a refugee. Vet-
ting of displaced Syrians is 
not a procedure that requires 
as much improvement as the 
immigration process in gen-
eral. Legislation for stronger 
border checks and providing 
Kennedy Airport with more 
agents to screen immigrants 
are projects she has worked 
on in the past at the federal 

level.
She also believes there 

needs to be reform to the sys-
tem in which a legal citizen is 
able to petition to have fam-
ily brought to the U.S. from 
abroad, while ensuring that 
individuals being deported 
are done so for the right rea-
sons.

According to Maio, secur-
ing the borders of the United 
States should be an easy task 
considering the technology 
available today. All it would 
take is better enforcement, 
he said.

Giron was asked about the 
possibility of funding a soc-
cer stadium in Queens, and 
responded that it would be 
good use of government land 
and raise revenue for the bor-

Continued from Page 9 

Forum

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

TimesLedger.com.
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Sherbee     AntiquesEst. 1940

ANTIQUES & STERLING WANTED

TOP DOLLAR PAID
We Come To You!

We purchase all Gold, Antiques, Mid-Century & 
Pre-1950 Furniture, Paintings, Rugs, Sterling Silver, Bronzes, 
Jewelry, Bric-a-Brac, Marble Figures & Marble Top Furniture, 

Fine Porcelain, Entire Contents of Estates.
RUGS & PAINTINGS

WANTED

Prompt 
& Courteous

Service

All 
Tiffany Items 

Wanted

718-762-7448 

SHERBEE ANTIQUES Proprietor    

917-748-7622

All Diamonds & 
Estate Jewelry 

WANTED
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We reserve the right to limit quantities to one can or package on sale items. Items offered for sale are not available in case lots. Alcoholic beverages may not be available in all locations. We are not responsible for typographical errors. Some Items Not Available in all Locations. 1944_PG1_10-28-16

Sale
Dates

Breakfast Savings!

$599lb.

Shell
Steaks

USDA Choice Beef
Bone-In

$199lb.Family Pack
999999

Family Pack
3 Lbs or More

59 Fl Oz Cont ... Assorted
(Excludes: Lemonades)

8.5-16.4 Oz Pkg
Assorted Pancakes, French Toast or

8.9-21.6 Oz Box
Assorted

Simply
Juice

Eggo
�a��es

$299

2/$5 2/$4

20 Oz Bag ... Round Top

Wonder
Classic
White Bread

$299lb.

$299lb.

99¢lb.

WWW.KEYFOOD.COM/KEYTOSAVINGS

FOR MORE INFO! 

->> VISIT
WWWWWWWWW.WWW

*DISCOUNT MAY ONLY BE APPLIED TO ONE (1) FUTURE SHOPPING ORDER OF YOUR CHOICE (EXCLUDES ITEMS PROHIBITED BY LAW SUCH AS MILK, BEER,
TOBACCO, AND GIFT CARDS). YOUR DISCOUNT MUST BE REDEEMED BY NOVEMBER 24, 2016. FOR PARTICIPATION INFORMATION, CONTACT YOUR LOCAL STORE.

SPEND SAVE

$300
$500

10% OFF

20% OFF
OR MORE

OR MORE

A FUTURE
SHOPPING ORDER

SHOPPING ORDER
A FUTURE

October 7 - November 10 November 11 - November 24

Pork
Chops

PP kkP
Center Cut

Boneless

Deli
YOUR

CHOICE!

5.3-7 Oz Cont
Assorted Crossovers or 

General Mills
Cereal

Entenmann’s
Full Line
Sale!

$299

$399
405.6 Fl Oz Pkg ... Half  Liter Btlsggg

Poland Spring
Water
24 Pack

Plus Deposit Where Applicable.

$999
68 Fl Oz Btl
Extra Virgin

Pompeian
Olive Oil

With Club Card. Limit 2 Offers.

With Club Card. Limit 1 Offers.

Family Pack
3 Lbs or More

USDA Grade A
Fresh All Natural

USDA Choice Beef
First Cut ... Bone-In

USDA Gov’t Inspected
Fresh

Sanderson Farms
Whole
Chicken

Chuck
Steaks

Boneless
Chicken
Breasts

Whole ... Boneless
Center Cut

Pork
Loin

$199$$1111111111lb. Sold as roast only

Turkey Hill
Ice Cream

2/$6

48 Fl Oz Cont ... Assorted
(Excludes: All Natural & Gelato)

5/$10

9 Oz Box
Assorted Lean or

Hot Pockets
Sandwiches

8.38-12.75 Oz Box
Assorted Simple Dishes, French Bread Pizza or

Stouffer’s
Signature
ClassicsCCClC asssssis css

4/$10

(Excludes: Healthy Harvest, 
Garden Delight,Gluten Free 
& Smart Taste)

28 Oz Can ... Crushed, Whole
or Pureeor Purer Puror Pureor Pureeee

Sclafani
Peeled
TomatoesTomamatotoes

5/$5555555555 With Club Card.
Limit 2 Offers.
Must Buy 5.

5/$5

16 Oz Box ... Spaghetti, 
Thin Spaghetti, Elbows,
Ziti Rigati, Ziti, Rotini,
Penne Rigate, Rigatoni
or Medium Shells

Ronzoni
Pasta

With Club Card & Add’l $10 Purchase.
Limit 2 Offers.

46-50 Fl Oz Btl ... Assorted

Tide
Liquid
Detergent

With CWith Clubb
Limit 2 Of

$599
8 Giant Rolls ... White: Regular or Select A Size

Bounty
Paper
Towels

$1099With Club Card & Add’l $10 Purchase.
Limit 2 Offers.

5.5-26.5 Oz Pkg ... Assorted
(Excludes: Single Serve & Any Items Over 
$6.99 Normal Retail)

$299
Kellogg’s
Cereal

25%
OFF!

YOUR
CHOICE!

YOUR
CHOICE!

MIX &
MATCH!

Apple
Pie

AAAAA ll

24 Oz Pkg ... 8” Baked:
Apple Crumb or

Regular or 
No Sugar Added

$399YOUR
CHOICE!

Tyson
Rotisserie
Chickens

$599ea.

TTTT
Traditional or

Flavored

14-16 Oz Cont ... Assorted14 16 4 16 14 1614 Oz Co

Sabra
Fresh
Salsas

2/$5
10 Oz Cont ... Assorted10 Oz 0 Oz 10 Oz10 O10 O Cont .Con .. As

Sabra
Hummus

2/$5
Jennie-O
Turkey
Breast

$499Sliced To Orderlb.

$499Sliced To Orderlb.

Finlandia
Swiss

Cheese

Imported: Regular or
Heavenly Light

Im
16.5 Oz Pkg ... 6 Pack
Plain or Seeded

Kaiser
Rolls

2/$5
$$$$

YOUR
CHOICE!

1/2 Lb Of  Each
Sliced To Orderlb. 1/2 Lb Of  b EaE
Sliced To Ob.bbbl

$699

Boar’s Head
Virginia Ham 
& Muenster 

Cheese

VVVV

Cole Slaw, Macaroni orCole Sle Slaw, Maw, M,, ac

Potato
Salad

$19999999999999999999999999999999*Available In Our 
Service Deli

YOUR
CHOICE!

$$1111111lb.

2/$4
Post
Cereal

ToToopopopop

$599

11-12 Oz Bag ... Assortedggggggggggg

Dunkin’ Donuts
Gourmet Coffee or

10 Oz Brick Pack

Café Bustelo
Coffee

2/$5
2/$5

10.3-11.3 Oz Cont...Assorted
(Excludes: Decaf, Flavors
& Single Serve)

Folgers
Ground
Coffee

With Club Card. 
Limit 3 Offers. Must Buy 2.

With Club Card. 
Limit 4 Offers. Must Buy 2.

With Club Card. Limit 4 Offers. 

4/$5

18.5-19 Oz Can ... Assorted

44444//////$$$$$$$$$$$$$$$$$$$$$$$$$

Progresso
Rich & 
Hearty
Soups

20 Roll Pack ... 1000 Sheets or
24 Double Roll Pack

Marcal
Bath
Tissue

$899
24 Oz Jar
Assorted

12 Fl Oz Can ... Regular, Low Fat or Fat Free

Rao’s
Pasta
Sauce

Carnation
Evaporated
Milk

$699

4/$52/$4

60 Fl Oz Pkg ... 10 Pack
Assorted

Kool-Aid
Jammers

With Club Card. 
Limit 2 Offers. Must Buy 2.

2
AA

R
P
SS

ub CCub Cab Cbbb C ddddd
O

ddddddd
O

CCCa

$199
b b C

O
b Cb C

Off 4 Lb Bag ... Granulated

Key Food 
Sugar

Withh Cl bCl bbbb CCC dd LiLi it 2

$599
96 Fl Oz Btl
Corn, Canola or
Vegetable Plusggg

Mazola
Oil

99
With Club Card.
Limit 1 Offer.

6
AA

K
JJJJJ

9-13.8 Oz Box ... Assorted9 13.8 9 13.8 Oz Oz Box ... Asso

Keebler
Town House
Crackers

2/$4
111

CCCC
E
M

44444

14.5-16 Oz Can ... Assorted
Big, Overstuffed, Jumbo or
Regular (Ex: Whole Grains)RegularRegularggg  (Ex: W( x:((( hoole Gre Gre ains

Chef Boyardee
Pasta

10/$10
With Club Card. 
Limit 4 Offers. Must Buy 4.

!
PPPPPP tttttttttttttttttt

� 12.5 Oz Corn or Strawberry Honey Combs
� 11.5-14.75 Oz Waffle or Golden Crisps
� 11 Oz Fruity or Cocoa Pebbles
� 13 - 18 Oz Honey Bunches of  Oats
(Excludes: 18 Oz Honey Roasted & Almond
� 12 Oz Alpha Bits

With Club Card. 
Limit 4 Offers. Must Buy 2.

Fage
Total
Greek Yogurt

10/$10

Oct
Fri. Sat. Sun. Mon. Tues Wed Thurs.

28 29 30 31 1 2 3
Oct Oct Oct Nov Nov Nov

$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$$
CC

COMBO
SALE!

TTTT
B

$$$$
lb.bb

9999
OrderrderTo O

ia

ee

7-8 Oz Cont ... Classic, Spicy 
or Assorted Veggie Fusions

Sabra
Guacamole

2/$5

12 Ct Box ... Assorted
Gourmet SelectionsGourmeourmeGourmGourmGourmG t Selet Selectionssc

Folgers
K-Cup Coffee

YOUR
CHOICE!

111111111

DDDDD
GGGGGGG
1111
GGGGGGGGGGGGGGG

FFF
K

12 Ct Box ... Assorted12 Ct BBox ... o Assorsor etedddd

Eight O’Clock
K-Cup Coffee

$599

12 Ct Box ... Regular or
Decaf  Extra Bold

12 C12 Ct B A ttt dddddd

Decaf  Eecaf  EDecaf  ED xtra Boxtra Bxtra ld

Donut House
or

YOUR
CHOICE!

99 With Club Card.
Limit 3 Offers.

� 18 Oz ... Regular Corn Flakes
� 17 Oz ... Regular Froot Loops
� 17.2 Oz ... Corn Pops
� 19 Oz ... Regular Frosted Flakes

or r or or orr r or orrrr

rtrtrtrtrtrtrtrtrtrtrtrtrtrt

78¢ 48¢
New York State
Tote Bag
Apples

Yellow
Bananas

New Crop ... 2 1/4” Minimum
Fancy: Gala, Ginger Gold, Red Delicious or McIntosh

Green Cooking or Ripe

e
5 Lb

Tote Bags

ea.

lb.

ea.

lb.

e78¢
Brazilian Mangos 
or

Cilantro

Tropical

By The Bunch ... Fresh

YOUR
CHOICE! $288

Green
Asparagus

Fresh

lb.

¢

as

g or Ripe

lb

YOUR
CHOICE!

$188
Welch’s

Seedless
Grapes

Green or Red

lb.

YOUR
CHOICE!

eaeae98¢
Iceberg
Lettuce

By The Head ... Crisp

YOUR
CHOICE! $298

Dole
Salad Kits

5-12 Oz Bag ... Chopped: Bacon & Bleu, BBQ Ranch, 
Chipotle & Cheddar, Sesame Asian or Sunflower Crunch or 

7-13.1 Oz Bag ... Kale & Caesar, Southwest, Ultimate Caesar 
Spinach & Cherry Almond, Endless Summer, 

Pomegranate or Poppy Seed

78¢
Tastee 
Candied
Apples

T t
Assorted

888888888888ea.

$198

LeRouge
Red
Peppers

11111111111111111111lb.

10/$198
Green
Limes
G
Fresh

$148
Bluewater
Farms
Cranberries

BlBl tt
12 Oz Bag ... Fresh

98¢
Broccoli
Crowns

Fresh

lb.

78¢77777777778888888888888¢¢¢
Kabocha,
Acorn or
Butternut
Squash

K b h
Fall ... Hard

¢¢¢¢
lb.

YOUR
CHOICE!

SALES
ONLY AT:

WE ACCEPT:1944

198-35 HORACE HARDING EXPRESSWAY
FLUSHING, NY 11365 718-423-9589

STORE HOURS

6:30AM - 12:00AM

7:00AM - 10:00PM

MONDAY - SATURDAY

SUNDAY

RECYCLING
CENTER

FORMERLY
WALDBAUMS

TUESDAYS ONLY
5% SENIOR

CITIZEN DISCOUNT
WITH A PURCHASE OF 

$30 OR MORE

U
F

d

S
W

Store MadeStorereStoreoreStoreSt  MadeMad Made Madede

Thin Sliced
Chicken
Cutlets

$399$$$333333333333333lb.

lb.lb.

$999 lb.lb.

$599
Farm Raised

Fresh
Wild Caught

Previously FrozenFresFreshh

Atlantic
Salmon

Fillet

viousiously Fly Froo

Cod
Fillet

18.7-31.5 Oz Box
Assorted

DiGiorno
12” Pizza

$599
2/$5

8 Oz Pkg ... Italian Breaded

$

Giorgio
Mozzarella
Sticks


