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BY GINA MARTINEZ

Fresh Meadows is the most 
expensive neighborhood for 
renters in Queens, according to 
a new study from StreetEasy, a 
real estate website. The study, 
which examined incomes com-
pared to rent rates in Man-
hattan, Brooklyn and Queen, 
found that the income required 
to live in New York City apart-
ments exceeds what most New 
Yorkers earn. 

The data compared the in-
come recommended for the 
median market-rate New York 
City apartment in the third 
quarter of 2017 with the median 
household income in each bor-
ough based on the latest census 
report.

Landlords in New York City 
usually follow the 30 percent/40 
times-the-rent rule, where they 
require that tenants earn at 
least 40 times the monthly rent 
of an apartment, so paying rent 
takes up no more than 30 per-

Dem councilmen
thwart bids by

GOP, Reform foes

At Flushing Town Hall for the annual NEA Jazz Masters concert, saxophonist Antonio Hart plays a 
solo during a sold-out show marking the centennials of Dizzy Gillespie and Thelonious Monk.  

Photo by Michael Shain 

YOUNG MAN WITH A HORN

Grodenchik, Vallone win big

BY MARK HALLUM

Northeast Queens voters 
handed victories with wide 
margins to two councilmen who 
faced rivals from the Republi-
can and Reform parties.

Councilman Barry Gro-
denchik (D-Oakland Gardens) 
defeated his Republican chal-
lenger, former NYPD captain 
Joe Concannon, by 65 percent  
to 33 percent of the vote, ac-
cording to WNYC. Meanwhile, 
Councilman Paul Vallone (D-
Bayside) won out for the third 
time against Paul Graziano, an 
opponent in the September pri-
mary and the 2013 Democratic 
primary.  Graziano, who ran in 
the general election on the Re-
form Party Line,  came in third 
place with 17  percent of the vote 
after Konstantinos Poulidis, a 
student at Queens College, who 
got 24 percent. 

At his victory party, Groden-
chik said, “My priorities for the 
next four years will be making 
two things happen: One is that 
we get closer and closer to 100 
percent fair student funding in 
our local schools ... and the other 
thing is with my colleagues [to 
work on property tax reform] es-
pecially for coops and condos.” 

Continued on Page 62
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BY GINA MARTINEZ
 
A Queens man has start-

ed an online petition in the 
hopes of restoring Flushing’s 
famous RKO Keith’s theater. 

Richard Thornhill cre-
ated the petition “Save the 
RKO Keith’s theater in Flush-
ing Queens” on change.org 
last week directed at Queens 
Borough President Melinda 
Katz,  Mayor Bill de Blasio 
and Xinyuan Real Estate. As 
of Wednesday he has gotten 
2,253 signatures out of his 
2,500 goal.

The petition is asking 
elected officials to restore the 
RKO Theater’s original land-
mark status and restore the 
physical theater itself. In May 
the city Landmarks Preser-
vation Commission approved 
renovation plans for the his-
toric theater located at 135-35 
Northern Blvd. 

Thornhill, 33, grew up in 
Bayside and currently lives 
in Forest Hills. He said as a 
child he would walk by the 
theater with his mother and 
she would tell him stories 
about how beautiful it was. 
The petition, which he calls 
a group effort, began as a 
Facebook page. According 
to Thornhill, supporters of 
the petition have different 
reasons for wanting to pre-
serve the theater but mainly 
they want to keep a historic, 
unique part of Queens alive. 

The theater was pur-
chased by Xinyuan Real Es-
tate last July for $66 million, 
the fifth developer to try to 
convert the long abandoned 
theater. The China-based real 
estate company plans to build 
a 16-story condominium with 
269 units, while preserving 
the landmarked grand foyer 
and ticket lobby. The building 
will stand at just over 189 feet 
and the landmarked ticket 
lobby and grand foyer will be 
the entry for the condo.

 According to the proj-
ect schedule, the removal of 
the historic material in the 
theater began in June, and 
the demolition of the non-
landmarked parts of the sur-
rounding building started in 
October. Construction of the 
condo is set to be finished by 
April 2020.

On his petition Thornhill 
wrote that preserving RKO 
was important because it is 
one of two atmospheric the-
aters left in Queens. He said 
Xinyuan Real Estate has no 
plan for public access to the 
landmarked lobby.

“Other theaters across the 
country and in New York City 
have been restored and there 
is no reason why the RKO has 
to be left to die,” the petition 
read. “Since the theater has 
been shuttered there have 
been attempts to make it into 
either a museum or perform-
ing arts center in Queens, an 
equivalent to BAM. This may 
be our last attempt to save a 
piece of our history.”

Thornhill said that while 
there are other historic the-
aters in Queens, including 
Queens Theater and Flushing 
Townhall, RKO has a greater 
seating capacity and is a relic 
that deserves to live on. 

“We are not asking Xin-
yaun Real Estate to give 
up the performance space, 
but understand that a func-
tional restored theater with 
the character and beauty of 
a RKO would attract more 
people to the area and could 
be a profitable venture,” the 
petition continued. “So please 
sign this petition to save the 
RKO Keith’s Theater before 
one of our great buildings is 
gone forever.”

The petition has hundreds 
of comments in support of the 
restoration. Commentor Lin-
dy Peterson wrote that mod-
ern isn’t always better when 
it comes to theaters. 

BY MARK HALLUM
 
State Sen. Tony Avella (D-

Bayside) blamed another ac-
cident on Northern Boulevard 
on the newly installed protect-
ed bike lanes between Bayside 
and Douglaston, which has 
split the community between 
bike advocates and those who 
view the lanes as being just 
as dangerous while hobbling 
traffic flow.

Avella wrote to Mayor Bill 
de Blasio and city DOT Com-
missioner Polly Trottenberg 
about the Nov. 1 accident in-
volving a bus loaded with spe-
cial needs adults which took 
place on Northern near where 
the protected bike lanes meet 
the freeway exit.

On that afternoon, the bus 
was exiting the Cross Island 
Parkway when it was rear-
ended by another car while 
attempting to turn onto north-
ern going westward, accord-
ing to Avella’s office.

A spokesman for Avella said 
the newly installed bike lanes 
forced the driver to edge into 
traffic in a dangerous fashion, 
but their office was still await-
ing additional details.

No one was hurt in the inci-
dent, Avella said.

A community affairs liai-
son from the 111th Precinct 
could not elaborate on details, 
but did confirm the incident 
occurred.

On Monday, Nov. 6, a red 
Volkswagon ran into the Jer-
sey barrier coming to a stop on 
top of the concrete wall.

“How many accidents 
have to occur before you re-
alize that this was not a good 
idea?” Avella said. “Not only 
does this bike path reduce the 
amount of lanes for motorists, 
it forces drivers exiting the 
Cross Island Parkway and en-
tering Northern Boulevard 
to stop short to see oncoming 
traffic, increasing the likeli-

hood of crashes.”
The city DOT proposal was 

introduced at a June Commu-
nity Board 11 meeting to take 
a lane from the north side of 
Northern Boulevard between 
223rd Street and Douglaston 
Parkway to create a protected 
bike path while also reducing 
the speed limit from 40 mph 
to 30 mph. It passed by a nar-
row vote in June. But it was 
rescinded by the community 
board at the Sept. 11 meeting 
in favor of an in-house propos-
al to widen sidewalks to allow 
shared space for pedestrians 
and bicyclists above the curb-
line.

CB11’s Bernie Haber de-
signed the alternative plan for 
widening the sidewalk to cre-
ate a shared path for bicyclists 
and pedestrians.

DOT proceeded with its 
own plan in September despite 
the votes taken by CB11.

At least two other accidents 
have occurred involving the 

Jersey barriers where the ve-
hicles have crashed into the 
concrete protecting the newly 
formed bike lanes.

Avella organized a pro-
test against the bike lanes in 
September in response to the 
DOT’s disregard for the com-
munity board’s vote.

His demonstration was 
interrupted by counter-pro-
testers and accused the angry 
crowd of being just a small 
number of detractors associ-
ated with Transportation Al-
ternatives, an organization 
which advocates for bicyclist 
safety measures across the 
city. Avella said he and others 
opposed to the DOT’s plan are 
in favor of bike lanes, but are 
critical of the city’s choice to 
ignore the community board 
and stick with its own plan.

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

State Sen. Tony Avella contends the bike lanes on Northern Boulevard 
were to blame for a bus collision.

Avella blames bike lanes Online push to save 
RKO Keith’s in playQueens pol calls out City Hall, DOT for string of accidents



TIMESLEDGER, NOV. 10–16, 2017 3  TIMESLEDGER.COM BT FT TL

FLIP

Schedule your appointment today!  (718) 463-1970
718smile.com

171-11 Northern Blvd. Flushing, NY 11358
Most insurances accepted  |  Ask about our New Patient Program

COSMETIC
DENTURES
IMPLANTS
ROOT CANALS
EXTRACTIONS
PREVENTATIVE
EMERGENCY 
DENTISTRY

GET A SMILE 
YOU WILL LOVE!

FOLLOW US ON:

RESCUE • NURTURE • ADOPT • EDUCATE

Photo By Ellen Dunn

OPEN DAILY FOR ADOPTIONS:
Monday - Friday • 4 PM - 10 PM
Saturday & Sunday • 12 PM - 10 PM

25 Davis  Ave. ,  Port  Washington,  NY 11050   
animalleague.org • 516.883.7575

ADOPT A PET TODAY!
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Shy Midnight is a 7-year-old boy whose life was turned upside-down 
when he landed in our care. He is already looking at us with his big 

eyes, searching for the special human who will restore order to his 
life and offer him the home he so dreams of.

Jury fi nds developer broke law whitewashing 5Pointz

BY BILL PARRY

As two massive residential 
towers rise in Long Island City, 
on the spot where the 5Pointz 
graffiti mecca drew tourists 
from around the world, the 
cost could be moving higher 
for its developer. 

A federal jury in Brooklyn 
decided unanimously Tues-
day in favor of the artists in 
their landmark case against 
real estate developer Jerry 
Wolkoff, finding that he broke 
the law when he ordered work-
ers to whitewash 49 of the graf-
fiti murals under the cover of 
night in November 2013.  He 
then demolished the complex a 
year later to make way for con-
struction of the towers. 

The jury reached its deci-
sion after three weeks of testi-
mony by the 21 artists, includ-
ing 5Pointz curator Jonathan 
“Meres One” Cohen, art ex-
perts and Wolkoff, but its de-
cision is strictly a recommen-
dation to Senior U.S. District 
Judge Frederick Block, who 
presided over the case. 

“Even if it’s advisory, the 
recognition by the jury of the 
cruelty and violence of the 
whitewash is a huge victory 
for the artists in the case but 
also for the entire art commu-
nity,” 5Pointz spokeswoman 
Marie Cecil Flageul said. “It 
sends a clear message which 
is: public art and free art is not 
disposable. Forty-nine works 
of art violently mutilated have 
become emblems for all the 
other pieces on the building 
and for the entire aerosol art 
community.”

The decision by the six-
member jury in federal court 
said Wolkoff violated the fed-
eral Visual Artists Rights Act 
invoked by 21 of the 5Pointz 
artists in the court case. 

“This case is about stature 
merit and recognition and we 
know that the judge will pay very 
close attention in his verdict to the 
law,” Cecil Flageul said. “VARA 
is a complicated law which re-
quires a true understanding of 
the value of art, of contemporary 
art, of temporary art.”

It was the first time the so-

called VARA law was used in 
protection of graffiti artwork. 

“This case is making his-
tory and creating a needed 
precedent for the visual arts 
in America and all over the 
world, after the destruction of 
the artwork which can never 
be recreated,” Cecil Flageul 

said. “The goal of Meres One 
and fellow plaintiffs is to stand 
for their art form and send a 
clear message on the value of 
graffiti and street art.”

Enacted in 1990, VARA 
grants artists the rights to pre-
vent intentional modification 
of the visual artworks and the 

destruction or mutilation of art-
works of recognized stature.”

Wolkoff said the jury’s 
finding made his head spin in 
amazement.

“I don’t understand the rul-
ing myself — I’m mystified,” 
Wolkoff said. “If you look at 
the VARA law, I’ve got to give 
them 90 days’ notice, but they 
knew for years that the build-
ing was coming down. Every-
one knew it. But, hey, I know 
nothing about VARA. I’m a 
developer. If you can explain 
to me what I did wrong, I’d be 
interested to know. I white-
washed that building so they 
wouldn’t get arrested by pro-
testing.”

Both parties will submit 
court papers in the next few 
weeks and Block will make 
the final ruling and decide if 
Wolkoff must pay damages to 
the 21 5Pointz artists.

“It’s up to the judge,” 
Wolkoff said. “I never did any-
thing wrong. I just gave them a 
place where they could express 
themselves for more than 20 
years.”

A federal jury ruled in favor of the 5Pointz artists Tuesday in a 
landmark trial finding developer Jerry Wolkoff broke the law when 
he ordered their graffiti murals to be whitewashed.

Brooklyn federal court case makes history, sets precedent for visual artists in America 
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BY NAEISHA ROSE

Voters across the five 
boroughs, Long Island and 
upstate New York over-
whelmingly said no to a Con-
stitutional Convention to 
change the state’s charter, ac-
cording to WNYC.com. 

Although there are 50 out 
of 15,526 precincts left to be 
counted, of the 15,476 that 
were tallied New Yorkers 
resoundingly dismissed the 
idea of tweaking or overhaul-
ing the state’s Constitution 
with  83.2 percent against 
and 16.8 percent for out of the 
more than 3.33 million votes 
cast on Proposition 1, based 
on the WNYC count. That is 
99.68 percent of the reported 
votes. 

Queens had 99 percent of 
its precincts accounted for, 
and 196,296 of those voters 
said no to a Constitutional 

Convention and 50,541 said 
yes, according to The New 
York Times. 

In the months leading up 
to the general election most 
Republican and Democratic 
legislators remarkably put 
aside their differences to tell 
their constituents to Vote No 
to what became know as the 
Con Con. 

Together they formed a 
bipartisan coalition with 
unions as well as pro and an-
ti-choice advocates through 
the coalition New Yorkers 
Against Corruption. 

NYAC estimated the cost 
to change the state’s treaty 
would be upwards of $300 
million for taxpayers, and 
wasted no time in going over 
the negatives of a convention, 
like the possibility of special 
interest groups taking hold of 
a Con Con to weaken unions, 

New Yorkers say ‘no’ 
to amend state charter

Ulrich re-elected to third term 
with convincing win over Scala

BY GINA MARTINEZ
 

City Councilman Eric Ul-
rich (R-Ozone Park) has been 
re-elected to a third term with 
66 percent of the 22, 577 votes 
cast, according to unofficial re-
sults from the WNYC website. 

With 14,862 votes, the incum-
bent easily beat his Democratic 
opponent Michael Scala, who 
won 7,715 votes,  or 34 percent, 
to represent District 32, which 
covers parts of Belle Harbor, 
Breezy Point, Broad Channel, 
Howard Beach, Lindenwood, 
Ozone Park, Richmond Hill, 
Rockaway Park, Roxbury, 
South Ozone Park, West Ham-
ilton Beach and Woodhaven, 
after a contentious campaign. 

On Tuesday morning, voter 
turnout at Howard Beach’s PS 
146 was steady, according to 
poll workers. 

One couple who cast their 

votes for Ulrich said they 
thought he had been approach-
able and helpful in his previ-
ous terms. Their main concern 
was crime in the neighbor-
hood, which they believe has 
increased. They were confi-

dent the Republican candidate 
would have a second term.

In a victory statement Ulrich 
said he was deeply humbled by 
the Election Night results. 

“I want to thank the voters 
for putting their trust and faith 
in me,” he said. “Representing 
my constituents at City Hall is 
one of the greatest honors of my 
life. Serving my community 
and protecting our quality of 
life will always be my top prior-
ity,” 

Known as a transit activist, 
Scala has fought for the reacti-
vation of the Rockaway Beach 
branch of the Long Island Rail 
Road and against implementa-
tion of Select Bus Service on 
Cross Bay Boulevard — deemed 
unsafe by many.

Scala, an attorney by trade, 
serves as the first vice presi-
dent of the Queens Public Tran-

BY BILL PARRY

The nastiest campaign of 
the election cycle was also the 
closest on Election Day and the 
winner of the race between City 
Councilwoman Elizabeth Crow-
ley (D-Glendale) and challenger 
Robert Holden may not be deter-
mined for a week or more. 

Holden came up 133 votes 
shy of a stunning upset at the 
final count .  More than 400 ab-
sentee ballots, affidavits and 
unscanned emergency ballots 
could total as much as 1,000 un-
recorded votes, which must be 
counted in the coming days, ac-
cording to sources, and Holden 
is convinced he will be declared 
the winner.

“We’re confident this will 
hold true and I think we won 
this race,” Holden told a crowd 
of 60 campaign volunteers gath-
ered at Connelly’s Corner in 
Maspeth Election Night. “I’m 
indebted to so many people 
here.”

In Ozone Park, Crowley tried 
to rally her supporters at Wood-
haven House.

“I can’t stand here and say we 

won, but it looks good,” Crowley 
said. “Only a handful of votes 
separate us and there’s a ton of 
paper ballots left.”

The rematch between the 

two was much closer than the 
Democratic primary in Sep-
tember when Crowley won by 
25 points, but the Queens GOP 
offered Holden their party line. 

He was already on the Conser-
vative, Reform and Dump de 
Blasio tickets.

“If I didn’t have those four 
party lines, I would have lost,” 

Holden said in an interview 
with the TimeLedger. “But af-
ter that primary loss my entire 
grassroots campaign changed. 
We worked harder in neighbor-
hoods like Woodhaven, where 
we banged on doors and engaged 
deeply with the residents about 
the shortcomings in their neigh-
borhood. Many were recep-
tive because no one ever asked 
them and that’s what a Council 
member is supposed to do. They 
never saw Elizabeth Crowley in 
their neighborhood.”

Crowley, who was seeking a 
third term, took off the gloves 
during her comments at Wood-
haven House.

“We’re not giving up this 
fight,” Crowley said. “We al-
ready have one nut head, one 
crazy guy in the White House. 
Do we really want another one 
in City Hall? I have all the con-
fidence in the voters in Council 
District 30 that they don’t want 
another Donald Trump.”

Crowley and Holden have 
been throwing haymakers at 
each other since the president 
of the Juniper Park Civic Asso-

Civic leader Robert Holden hears raucous cheers from his campaign volunteers after nearly pulling off a 
stunning upset of City Councilwoman Elizabeth Crowley.             Photo by Michael Shain

Councilman Eric Ulrich will serve 
his third term after a convincing 
victory on election night.  

Photo by Michael Shain 

Crowley/Holden race too close to call 
Near upset by challenger as absentee ballots wait to be counted to decide winner in nasty race

Continued on Page 62

Continued on Page 62 Continued on Page 63
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BY GINA MARTINEZ
 
Melinda Katz will serve 

her second term as Queens 
borough president following 
an impressive win with 78 per-
cent of the 201,877 votes cast, or 
78 percent, according to unof-
ficial results from the WNYC 
website. 

Katz faced Republican can-
didate William Kregler, who 
got 21 percent, or 55,077votes, 
and Homeowners NYCHA 
candidate Everly Brown, who 
got 0.8 percent with a total of 
1,957 votes. 

Heavily favored in the race, 
Katz was endorsed by Mayor 
Bill de Blasio, who called her a 
staunch advocate for her com-
munity.

“She is the kind of ally we 
need in Queens, and I’m excit-
ed to support her campaign for 
re-election,” he said. 

Katz spoke out in support of 

immigrant services, boosting 
public transportation options 
and reducing overcrowding 
in schools. One of her recent 
projects has been establishing 
an immigration task force, 
a network of non-profits that 
can aid the diverse population 
of Queens after the  Trump ad-
ministration announced plans 
for stricter immigration poli-
cies. 

Her Republican competitor, 
Kregler, a former firefighter, 
fire marshal and current pres-
ident of the N.Y.C. Fire Mar-
shals Benevolent Association, 
spent 23 years as a city Hous-
ing Authority police officer 
and field training officer.

Kregler ran to reform the 
unchecked overdevelopment 
happening in Queens and to 
bring back control of neigh-
borhoods to local school and 
community boards. He criti-

Katz comes out on top 
in boro president race

Lefrak City gets polling sites
just in time for Election Day

BY BILL PARRY

After a yearlong battle with 
the city Board of Elections, Le-
Frak City voters were thrilled 
to have their polling sites back 
in a community room at the 
sprawling residential complex 
in Corona that is home to more 
than 14,000 people. 

The Continental Room was 
buzzing with activity on Elec-
tion Day after an appellate 
court judge denied a BOE ap-
peal last week for a stay on a 
lower court ruling the week 
before and ordered the Board of 
Elections to return four of Le-
Frak’s City’s precincts in time 
for Tuesday’s voting.

“I could actually hear peo-
ple cheering in different parts 
of the complex when they heard 
the news that we were getting 
them back,” said Robert Grant, 
a LeFrak City resident since 

1974. “People roll out of bed and 
vote in their pajamas. They’re 
very comfortable doing that be-
cause they’re home.”

Before the primary election 
in September, the BOE decided 

to move the 15th, 16th, 17th, 
18th and 25th Election Districts 
to   13 in Elmhurst and the High 
School for Arts and Business 
because The Continental Room 
was not compliant with federal 
handicapped-accessible laws. 

LeFrak City was seen as a 
hotbed of support for controver-
sial candidate Hiram Monser-
rate in his primary race against 
state Assemblyman Francisco 
Moya (D-Jackson Heights) to 
replace retiring City Council-
woman Julissa Ferreras-Cope-
land (D-East Elmhurst). Moya 
won with 56 percent of the vote 
to Monserrate’s 44 percent.

“It was very disruptive. We 
lost half of our voters because 
people didn’t want to walk near-
ly a mile to vote at the new lo-
cations,” Grant said. “I’m sure 
Mr. Monserrate will file a law-
suit because I’m sure he feels 

BY NAEISHA ROSE

Voters came out in big num-
bers in southeast Queens, ush-
ering Adrienne Adams into 
the history books and keeping 
I. Daneek Miller (D-St. Albans) 
in public office with landslide 
victories in their respective 
City Council races.

Adams became the first 
woman to represent Jamaica 
in Council District 28, with 
14,027 votes, or 86 percent of 
the 16,276 ballots cast, accord-
ing to WNYC. 

Miller (D-St. Albans) se-
cured his seat with 22,731 
votes, or 95 percent out of the 
23,903 vote total in District 27, 
according to WNYC. 

A total of 40,179 votes were 
tallied in the two districts.

Together Adams and Miller 
accounted for 36,758 votes in 
their favor.  District 28 covers 
Rochdale Village, South Ozone 
Park and parts of Jamaica, 
while Dustrict 27 includes 
Queens Village, Hollis, Cam-
bria Heights and St. Albans.

Powell, a public defend-
er who was close to steal-

ing Adams’ thunder in the 
September primary for the 
Democratic nomination, went 
up against her again in the 
general election as a Working 

Families candidate and re-
ceived 1,379 votes, or 8.5 per-
cent of votes. Ivan Mossop, a 
tax accountant turned GOP 
candidate, had 870 votes, or 

5.3 percent of the votes. 
Miller’s competitors, Green 

Party candidate Francois re-
ceived 743 votes, or 3.1 percent 
of the total, and Republican 

candidate Green got 429 votes, 
or 1.8 percent of the votes.

Residents who went to PS 
80 in Rochdale were mostly 
middle-aged adults who voted 
in what is now Adams’ dis-
trict, according to poll work-
ers. About 20 people arrived 
as early as 6 a.m. to vote.  But 
some voters were confused 
as to where their polling 
site was, according to poll 
inspector Inez Lewis. Many 
assumed that when PS 354, a 
nearby school going through 
construction, was not avail-
able that they should go to PS 
80.

Lewis wished they had re-
membered to bring their voter 
cards so that nothing would 
hold up the voting process. 

“The people need to be told 
to bring those cards, because 
they don’t know where to go,” 
Lewis said. 

At PS 34 in Queens Village 
there were over 2,000 votes cast 
and at PS 80 in Rochdale close 
to 1,300 voters showed up.

Elderly residents who went to 
PS 34 shuffled into the elemen-

 Adrienne Adams (r.) made history as the first woman to represent Jamaica and Councilman I. Daneek Miller 
will retain his position to represent the St. Albans district in the City Council.

Poll inspector George Grant, a 
LeFrak City resident since 1974, 
says people cheered when they 
learned the city Board of Election 
was ordered to return their polling 
sites that had been moved out of 
the Corona residential complex. 

Photo by Bill Parry

Adams, Miller clinch Council races
Turnout heavy in southeast Queens as elderly voters use walkers to reach polls

Continued on Page 63Continued on Page 63

Continued on Page 62
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On Veterans Day, we pay tribute to the 
brave men and women who served our 
nation and express our gratitude for all 

they’ve sacrifi ced to protect our freedom

Happy Veterans Day

Congresswoman

Grace Meng
Paid for and authorized by Grace for New York.

Gift Sale and Food Festival
St. Nicholas Orthodox Church

Saturday, November 11, 2017
10:00am – 4:00pm

Tour of the Church with Father Nicholas at 3pm

Dromm leads cyberbullying town hall
BY NAEISHA ROSE

City Councilman Daniel 
Dromm (D-Jackson Heights), 
the chairman of the Council’s 
Education Committee, led a 
lively forum at Queens Bor-
ough Hall to address cyberbul-
lying Nov. 1, just one month af-
ter a fateful stabbing incident at 
a Bronx high school, which left 
one student dead and another 
in critical condition.

A third student, Abel Cede-
no, is facing multiple criminal 
charges, and student witnesses 
who attended the Urban Assem-
bly School for Wildlife Conser-
vationwith the three classmates 
reported he snapped after being 
bullied because of his sexuality, 
according to news reports.

Students at Urban Assembly 
reported to administrators that 
Cedeno said he was bisexual.  

Dromm himself came out as 
openly gay in 1992 while he was 
still an educator, and last year 
helped to secure funds for the 
Education Dept. to appoint Jar-
ed Fox to be the first LGBT liai-
son for its   Office of Safety and 
Youth Development branch, ac-
cording to the councilman. 

“Most of you probably heard 

of the terrible incident in the 
Bronx that happened where 
three students’ lives were deeply 
impacted by an alleged bullying 
incident,” Dromm said. “I think 
it is time we discussed what we 
could do at a local level to ensure 
that these types of things are not 
happening at our schools.” 

Throughout the Queens Par-
ent Advisory Board meeting 
Dromm and a group of panelists 
discussed ways to prevent chil-
dren from becoming victims 
of cyberbullying, how to spot 
cyberbullying, how to stand up 
for someone being bullied, and 
what to do or how to stop one’s 
child from being a bully.

Cyberbullying involves us-
ing social media platforms, 
videos, and pictures to harass 
people, according to the panel-
ists. 

One of the tools they used 
to educate parents and teens in 
the audience was  a 21-minute 
video from AT&T Cyberbully-
ing Film branch, which was 
presented by the president of 
its East Region, Marissa Sho-
renstein. The movie is called 
“There’s A Soul Behind That 
Screen.”

In the film a girl is bullied for 

putting on a suit for a costume, 
another girl is bullied after a 
drunken sexual encounter re-
sults in  a nude photo of her being 
shared with the entire student 
body and the last vignette fea-
tures the parents of a boy name 
David who committed suicide af-
ter bullying dismantled his life.  

“Since his death I’ve had a 
lot of kids come up to me to say 
how sorry they are that they 
did not stick up for him,” Da-
vid’s mom says. “They didn’t 
know what to do.” 

According to stats in the 
video, 89 percent of teens and 
95 percent of parents agree that 
cyberbullying is a serious prob-
lem. 

“So much of it happens out-
side the school environment,” 
Shorenstein said. “Parents 
need to catch up with kids on 
social media.” 

To prevent bullying the 
panelists said parents should 
monitor their kids’ use of social 
media and teach them how to 
be more mindful of the impact 

of the messages they send. 
Some of the signs of bullying 

include being withdrawn from 
family and friends, not wanting 
to go to school, and lack of sleep, 
according to the panelists.

Parents who have a  child 
who might be a bully were ad-
vised to speak with their chil-
dren more often and to possibly 
seek therapy for their child, the 
panelists said. 

Students who see bullying 
occurring were advised to help 
de-escalate a situation, report 
a bully or befriend a victim 
of bullying and to offer them 
words of encouragement. 

Also on the panel was Jane 
Clementi, of the Tyler Clementi 
Foundation. Her son Tyler, a 
student at Rutgers University in 
New Jersey, committed suicide 
after a roommate livestreamed 
him being intimate with an-
other man in their dorm room 
to classmates.

Clementi said students who 
see someone being bullied need 
to stand up for the victims. 

“This issue is very personal 
to me,” Clementi said. “Just call 
it out and say I don’t think your 
behavior is funny.”

City Councilman Daniel Dromm held a cyberbullying townhall at Queens 
Borough Hall in Kew Gardens.  Courtesy of City Council
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Douglaston Wine & Liquor
     UNDER NEW MANAGEMENT AFTER 30 YRS

“Your local boutique shop carrying 1500 wines, 500 spirits at low prices.”

STOCK UP FOR THE HOLIDAYS!

Codorníu NV 
Dulce Anna 
Sparkling 
Cava
A distant note of 
apple can be found 
on the nose of this 
sweet Cava. 
Chunky and 
unfocused on 
the palate, this 
tastes outright 
sugary, with a note 
of vanilla extract. 
A plump fi nish comes 
with modest acidity 
for balance.

Weekly Special 
Picks $16.99

NOW $12.99

FREE DELIVERY
Curbside Service and Special Orders

Please call us

CALL 718.224.0100
44-41 Douglaston Parkway, Douglaston

With Free Food
Every Fri., Sat. 4pm-close

Yellow Tail 
Merlot

Not to be combined with other 
offers. Must present this coupon. 

Expires 12/31/17.

1.5L

Woodford 
Reserve Bourbon 
         Distiller’s Select

Not to be combined with other 
offers. Must present this coupon. 

Expires 12/31/17.

750ml

Johnny Walker 
Scotch Black Label 
12 Year Yankees Edition

750ml
Not to be combined with other 

offers. Must present this coupon. 
Expires 12/31/17.

Tito’s
Vodka

750ml
Not to be combined with 

other offers. 
Must present this coupon. 

Expires 12/31/17.

    Cavit 
    Pinot Grigio 

750ml
Not to be combined with other 

offers. Must present this coupon. 
Expires 12/31/17.

10% OFF
Any 2 Bottles 

of Wine
Not to be combined with other offers. 

Must present this coupon. 
Expires 12/31/17.

15% OFF
Any 3 Bottles 
of Wine or more

Not to be combined with other offers. 
Must present this coupon. 

Expires 12/31/17.

12
-7

WEEKLY SPECIAL PICKS FOR THIS WEEK

2014 
Old Vine 
Zinfandel
Lodi

Say hello to your new 
friend, Four Vines Lodi 
Old Vine Zinfandel: 
big berry fl avors, 
a hefty dusting of 
spice and zesty pepper 
are this Zin’s calling 
cards—and it’s 
destined to be a 
welcome guest at your 
backyard barbecue, 
pizza night or any time 
your squad’s in town.

Weekly Special 
Picks $11.99

NOW $9.99

Douglaston Pkwy
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New bills aim to curb 
election abuse: Avella 

BY MARK HALLUM

A new set of bills to be in-
troduced in the state Senate 
would prohibit party bosses 
and elected officials who are 
resigning from appointing 
their own successors instead 
of having a special election 
to fill the seat.

State Sen. Tony Avella 
(D-Bayside) said the two 
bills were aimed at “abuses,” 
which  was inspired by two 
Brooklyn elected officials 
who used a committee on va-
cancies to decide who would 
be on the ballot after they 
gave up their seats.  The offi-
cials appointed the people on 
the committee.

Avella’s first bill will re-
store the committee on va-
cancies to its usual role of 
appointing a successor only 
in the case of death or seri-
ous illness and the other bill 
would require the governor 
to issue a proclamation for a 
special election within seven 
days of the vacancy.

“For far too long, incum-
bents and party bosses have 
had a stranglehold on the 
electoral system, rigging 
it to their advantage every 
opportunity they get. This 
practice of ‘declining’ the 
ballot line and handpicking 
your replacement after it is 
already too late for anyone 
else to enter the race is noth-
ing short of election fraud,” 
Avella said. “It deprives vot-
ers of both running for office 
themselves and electing a 
candidate of their choosing. 
Rather, it says to the voter 
that their right to a fair and 
free election is not worth 
honoring.”

Councilman David 
Greenfield (D-Brooklyn) an-
nounced he would not run 
for re-election in July, past 
the July 13 deadline for City 
Council candidates to file 
petitions, and said he would 
assemble a committee on va-
cancies to appoint someone to 
take his place on the ballot in 
the Nov. 7 election. His wife 
Dina was on the committee.

“We need serious reform 
on this practice in New York 
and changing the ‘Commit-
tee on Vacancies’ and ‘Spe-
cial Election’ processes is 
the perfect starting point. 
I look forward to formally 
introducing this legislation 
and giving power back to the 
voter,” Avella said.

After state Sen. Daniel 
Squadron (D-Brooklyn) an-
nounced his resignation 
from his Brooklyn state 
Senate seat, Kings County 
Democratic party boss de-
cided in September that As-
semblyman Brian Kavanagh 
(D–Manhattan) should take 
Squadron’s place on the bal-
lot. Without another chal-
lenger, these candidates are 
the likely winners of the gen-
eral election.

Avella said a nonpartisan 
special election is needed in 
these instances to allow vot-
ers to get their say in who 
represents their district, and 
also pointed at U.S. Rep. Joe 
Crowley (D-Jackson Heights) 
as another example of a poli-
tician who made his way into 
Congress from the Assembly 
via similar means.

Avella hopes to bring the 
bills to the Senate when it re-
convenes in January.

BY MARK HALLUM

A report from city Comp-
troller Scott Stringer exposed 
massive dysfunction within the 
Board of Elections in a report 
which audited its performance 
over the course of three elections 
in 2016.

The city, which has one of 
the lowest voter turnouts in the 
nation, has disenfranchised the 
public through dumped voter 
rolls and widespread inefficiency 
at over 53 percent of the poll sites 
reviewed where state and federal 
election laws were broken, ac-
cording to the audit promised by 
Stringer in April 2016.

“Most know about the Brook-
lyn purge, in which more than 
117,000 residents were taken off 
the voter rolls. What these new 
findings show, however, is that 
there is effectively another purge 
that takes place beneath the sur-
face. We’ve uncovered deeply 
concerning, systemic issues in 
the BOE’s operations,” Stringer 
said. “The BOE cannot be syn-
onymous with dysfunction, and 
we cannot allow these egregious 
failures to undermine New York-
ers’ fundamental rights.”

The report revealed that out 
of 156 polling sites, 14 percent 
had mishandled affidavit bal-
lots for people eligible to vote but 
who may not on the rolls. One 
site failed to inform voters of 
the option to vote via affidavit, a 
violation of federal law, and thus 
“disenfranchising” individuals.

Up to 10 percent of poll sites 
showed many voters went unas-
sisted when issues arose. One 
example given by the report said 
a scanner had rejected a bal-
lot and the distracted poll site 
worker did not notice until the 
person had already left. Staff at 
the site were forced to void the 
ballot and the person’s vote was 
not counted.

“Our poll workers work ex-
ceptionally hard, but the BOE 
isn’t giving them the support 
they deserve,” Stringer said. 
“After a thorough review of the 
agency, it’s clear the voter purge 
is a reflection of larger, systemic, 
day-to-day breakdowns. Elec-
tions matter and every vote must 
be counted in every election. 
That’s why the BOE needs to 
fundamentally change its opera-
tions.”

Other issues discussed in the 
report show “electioneering” 
from poll workers who discussed 
candidates within earshot of vot-
ers, an interpreter who was tell-

ing people who to vote for instead 
of how to vote and one affidavit 
voter being told by the poll work-
er which candidate to support.

At 27 percent of poll sites, bal-
lots were given out before reg-
istration rolls were signed, in-
creasing the risk of improperly 
cast votes.

Workers at over a dozen sites 
did not know how to properly 
close a site at the end of the day, 
including the procedure for 
processing required vote-count 
documents.

At 10 percent of sites, wheel-
chair accessibility ramps were 
not installed until late in the 
day and “accessibility clerks” 
either did not show up or were 
assigned to other tasks at 12 
percent of sites. “Ballot Mark-
ing Machines” for voters with 
disabilities were not functional 
10 percent of the time.

Auditors attended train-
ing seminars where curricu-
lum was skipped for time con-
straints and exams were open 
book with answers often being 
found on the next question.

One auditor was told by one 

trainee the test was an “idiot 
test… where you are told where 
to find the answers.”

According to an April re-
port by Stringer detailing low 
turnout, only 24 percent of reg-
istered voters in Queens made 
it to the polls in a 2014 election.

Between March 2014 and 
July 2015, when the BOE’s 
Brooklyn office purged 117,305 
Democratic voter rolls just 
prior to the presidential pri-
mary because those individu-
als had not voted since 2008, 
the city agency violated state 
and federal law and has since 
taken responsibility for this.

Stringer recommended the 
agency hire new and more work-
ers who will be better trained, 
allow personnel to switch shifts 
as necessary, ensure sites are 
staffed and fully accessible and 
establish a working group to 
review issues and implement 
reform.

Reach reporter Mark Hallum 
by e-mail at mhallum@cnglocal.
com or by phone at (718) 260–4564.

City Comptroller Scott Stringer released the results of an 
audit detailing poor performanceby the Board of Elections. 

Photo by Michael Shain 

State Sen. Tony Avella is looking to stop politicians who have resigned 
from appointing their successors. Photo by Michael Shain 

Stringer audits BOE
Comptroller report details poor Election Day operations
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*Interest Rate for the Money Market Special is 1.25% and APY is 1.26%. The APY is accurate as of October 2, 2017. To qualify for the promotion $10,000.00 minimum balance is required to 
open the account and obtain the APY. A new or existing checking account is required to qualify for the promotion. There is no maximum amount necessary per account at account opening. New 
money only. There is a limit of six transactions per month. Please see the Truth In Savings Disclosure for more details on excessive withdrawals. Checking Account Fees reduce earnings. Initial 
Interest Rate is guaranteed for 6 months from the date of account opening. The promotion can end without prior notice. For more information, visit your nearest branch or call 855.541.1000. 
Government Accounts and Financial Institutions are excluded from this offer. The promotion is available for businesses and consumers.**APY is Annual Percentage Yield. The APY is 
accurate as of September 29, 2017. Interest Rate for the 15 Month CD is 1.59% and APY is 1.60%. The special rate is guaranteed for 15 months from the account opening date. To qualify 
for the promotion, $2,500.00 minimum balance is required to open the account and obtain the APY. $245.000.00 maximum amount is allowed per account at account opening. Multiple 
accounts per customer are permitted. Early withdrawal penalties apply. Offer is valid until December 15, 2017. For current interest rate/APY visit your nearest branch or call 855.541.1000.

SPECIAL 10 YEAR ANNIVERSARY RATES

C
EL

EB
RA

TIN
G COMMUNITY BAN

KIN
G

2007 – 2017

10 
YEARS

When you’re ready 
to feel better, 

we’re right around 
the corner.

Gastroenterology and Advanced Endoscopy from 
Palmadessa & Brodsky

Call us at (718) 461-0163 
or visit QueensGastroDoc.com

241-02 Northern Blvd #1, Douglaston, NY 11362

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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POLICE 

Blotter

JAMAICA — Police were search-
ing for two suspects in connection with 
grand larcenies in a Jamaica subway 
station. 

According to police, on Sept. 27, at 
9:15 a.m, inside the Sutphin Blvd./Hill-
side Avenue F subway station, one sus-
pect snatched the cell phone from a 27 
year-old man’s hand and ran through 
the station. A second suspect then 
punched the victim in the face when he 
tried to chase after the suspect who took 
his cell phone, police said.

According to police, the suspects 
returned to the same station on Oct. 20 
at 2:45 p.m., and snatched a 23-year-old 
woman’s cell phone from her hand and 
fled the station.

Police said the suspects returned 
to the Sutphin Blvd./Hillside Avenue 
F subway station Nov. 2 at 2:05 p.m., 
and snatched a 20 year-old woman’s 
cell phone from her hand and fled the 
station.

Police described the first suspect as 
a light-skinned male, with glasses and 
a dark-colored backpack. Police said he 
was  last seen wearing a blue and white 
hooded sweater, black and white sweat 
pants and dark colored sneakers.

 Police described the second suspect 
as a light skinned male, with glasses 
and a multi-colored backpack. Police 
said he was last seen wearing a dark 
colored jacket, blue jeans and orange 
sneakers.

Police said this man stole three cell phones in Jamaica. 

Police search for two in F train grand larcenies

EAST ELMHURST — The NYPD 
has released a photo of a person of 
interest they want to interview af-
ter a man was shot and killed in East 
Elmhurst last month. Police were look-
ing for Jonathan Baez, 26, for question-
ing after 25-year-old Karron Alston 
was discovered with gunshot wounds 
to the head and torso in a backyard at 
31-39 95th Street.

Police from the 115th Precinct re-

sponded to a 911 call just before 10 
p.m. Oct. 12 and found Alston uncon-
scious and unresponsive, according 
to the NYPD. EMS rushed the victim 
to Elmhurst Hospital Center where he 
was pronounced dead, police said.

The medical examiner will deter-
mine the cause of death. Investigators 
say Baez is a Hispanic man who is 6’ 
tall and 220 pounds.

Cops hunt for East Elmhurst killer

JAMAICA — An elderly man was 
assaulted on Oct. 25 within the con-
fines of the 103rd Precinct in Jamaica, 
and the police want help identifying 
the suspect.

The suspect is wanted for felony as-
sault and is described as a black man, 

around 33 years of age, with black hair 
and around 160 pounds, according to a 
wanted poster from the precinct.

The suspect is also described as be-
ing approximately 5-foot-9 according to 
authorities.

Suspect wanted in elderly man’s assault
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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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ASTORIA TIMES ■ BAYSIDE TIMES
FLUSHING TIMES ■ FOREST HILLS LEDGER

FRESH MEADOWS TIMES 
 JACKSON HEIGHTS TIMES ■ JAMAICA TIMES
LAURELTON TIMES ■ LITTLE NECK LEDGER

QUEENS VILLAGE TIMES ■ RIDGEWOOD LEDGER 
WHITESTONE TIMES

41-02 Bell Boulevard
Bayside, New York 11361
Main: (718) 260-4545
Sales: (718) 260-4521
www.TimesLedger.com

EDITORIALS

OTHER VOICES

Stop honking horns in Forest Hills
I have been living with my 

family on 108th Street in Forest 
Hills, near 69th Road for about 
20 years.

Gradually, over time, the 
amount of street noise — espe-
cially during the evening rush 
hour — has been steadily in-
creasing. Specifically, I am re-
ferring to car horns.

I am more or less accepting of 
construction noise, ambulances 
and the like as being a neces-
sary consequence of big city liv-
ing. But in the case of car horns 
in my neighborhood — we are 
talking about adults who are 
stuck in traffic, know they can-
not move yet honk their horns 
like frustrated overgrown chil-
dren.

They disrupt the entire 

neighborhood and could not 
care less how it affects the resi-
dents. I suspect that many of 
these offenders live elsewhere 
and are just passing through 
the neighborhood.

By way of context, I have 
owned a car myself during the 
entire time I have lived here and 
maybe honked my horn once, to 
prevent a collision.

It has gotten so bad that in 
the evening, I often need to keep 
my windows closed and the air 
conditioning running to pro-
duce white noise - even on cold 
days.  I know that thousands of 
people feel the same way that I 
do about this - they have likely 
despaired of getting any action.

According to the New York 
Times (July 23, 2017), noise 

isnt just a nuisance. It is also a 
health hazard, causing hearing 
loss, tinnitus (ringing), hypera-
cusis (an intolerance of normal 
sound levels) and non-auditory 
health effects: increases in 
stress hormones, hypertension, 
diabetes, cardiovascular dis-
ease and death.

We need to place this issue 
on the front burner. Police need 
to start issuing tickets. Quality-
of-life violation enforcement 
must regain the urgency that it 
had during the 1990s when graf-
fiti and broken windows laws 
finally began getting enforced 
again after years of neglect in 
New York.

Andrew Brooks
Forest Hills
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Nearly two years ago,  Borough President Melinda 
Katz visited our headquarters in Brooklyn to talk to 
the Community News Group owners and editors about 
what was happening in Queens.  The role of immi-
grants was a recurring theme in her assessment of the 
borough’s achievements and she suggested in passing 
that we acknowledge these heroes.

  Fast forward to this week when the TimesLedger 
Newspapers was to hold our second annual Queens 
Ambassador Awards to honor 25 immigrants who have 
made an enormous difference in our communities.

  The honorees have come to Queens from four con-
tinents, but many share the same story of struggling 
against great odds after arriving here unable to speak 
much English and just a heart beat away from home-
lessness.  The memories of those harsh times remain 
indelible for many and have been a driving force in 
shaping their contributions to the borough.

  Among the people we salute is Carlos Humberto 
Cardona, an undocumented immigrant who fled Co-
lombia after his brothers were murdered. The Jackson 
Heights resident, who is married to an American, suf-
fered severe health consequences after volunteering for 
four months to clean up the debris at the World Trade 
Center after 9/11.  The governor and a Queens congress-
man stopped him from being deported this year, but his  
immigration status is still not settled.

 Before Narbada Chhetri left Nepal, she was a hu-
man rights worker, but the humiliation she endured 
as a low-income employee during her first year in the 
United States set her course.  She has spent 12 years 
promoting human rights and social justice for the Nep-
alese community in Queens, particularly immigrant 
women in domestic jobs.

 Yeou-Cheng Ma, the violinist who runs the Chil-
dren’s Orchestra Society in Fresh Meadows, spent her 
early years in a cold water flat in Paris before she and 
her brother, the cellist Yo-Yo Ma, came to America.  She 
started sixth grade unable to speak English. Ma, who is 
a Harvard-educated pediatrician, charges students very 
little because she and her brother were given free music 
lessons by French teachers who believed in them.

 The Israeli-born Tahl Leibovitz, who has made 
history as a disabled table tennis champ on the inter-
national circuit, lived on the streets in Queens from 
the age of 14 to 21. Now a licensed social worker, he has 
made coaching videos, visited the White House five 
times, and started Project Table Tennis, which uses the 
sport as a vehicle to help people cope with Alzheimer’s, 
substance abuse and obesity.  He works with the city 
Parks Department.

 These are just a few of the immigrants whose im-
pact is felt daily in the world’s most diverse borough.  
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READERS WRITEREADERS WRITEREADERS WRITE

MTA made wrong decision to ban alcohol ads
The decision by the Met-

ropolitan Transportation Au-
thority to ban alcohol advertis-
ing (TimesLedger story/ Nov. 
3) is misguided and unsupport-
ed by the scientific research.

 Parents and other adults 
are the most influential factors 
in a youth’s decision whether 
or not to drink alcohol, not ad-
vertising. In fact, over the last 
10 years, underage drinking 
has declined by more than 20 
percent in New York and binge 
drinking is at an all-time low.

 Decades of scientific re-
search show that alcohol ad-

vertising does not cause some-
one to begin drinking, let alone 
abuse alcohol. The assertion 
that alcohol advertising causes 
underage drinking is based on 
highly flawed advocacy-driven 
“research” that has been re-
futed by advertising experts in 
the scientific community.

 For example, a recent 
study from the University of 
Texas analyzed the relation-
ship between annual alcohol 
advertising expenditures 
and per capita sales of beer, 
wine and spirits in the U.S. 
from 1971-2012. Over a 40-year 
span, the researchers found 

that per-capita alcohol con-
sumption remained essen-
tially constant, with changes 
occurring only between the 
three beverage alcohol cat-
egories – beer, wine and dis-
tilled spirits.  Conversely, 
during the same time frame, 
alcohol advertising media ex-
penditures increased almost 
400 percent.

The University of Texas 
researchers concluded that 
advertising is a means to gain 
market share and “proposals 
to restrict or curtail truthful, 
commercial messages about 
a legal product work against 

rational public policy.” The 
researchers also emphasized 
that “the outcomes of this 
study can be used to inform 
relevant public policy discus-
sions regarding alcohol bev-
erage advertising.”  

The nation’s distillers 
are committed to respon-
sible advertising and have 
a proud and proven history 
of successful self-regulation 
through our industry’s Code 
of Responsible Practices. The 
FTC, the lead federal agency 
charged with consumer pro-
tection, has repeatedly reaf-
firmed the spirits industry’s 

responsible advertising 
practices.

Other localities, including 
Chicago, Charlotte and Wash-
ington D.C., have recently 
overturned bans on alcohol 
advertising on public transit 
with each city experiencing 
absolutely no negative effects. 
We urge the MTA to recon-
sider its decision and base its 
policy on scientific evidence, 
not scaremongering.

Jay Hibbard
Vice President of the Distilled 

Spirits Council
Washington, D.C.

Contact the newsroom: 
718-260-4545

timesledgernews@cnglocal.com

CORRECTIONS
In the Nov. 3 issue of the TimesLedger, the story on Uber ridership in 
Queens contained an editing error. Ridership in Glendale went up by 
100 percent between 2016 and 2017.

Underutilized sidewalks 
should be eliminated

As I drive my car along 
the traffic-clogged streets, 
I often notice that there are 
only a few pedestrians on 
a whole block of sidewalk.  
Clearly, sidewalks are un-
der utilized and should be 
eliminated.  Many car-cen-
tric towns do not have any 
at all.

I am sure that all drivers 
would exercise the utmost 
caution not to kill or maim 
a pedestrian or bicycle 

rider when speeding along 
the new traffic lane, peer-
ing out through blacked out 
windows while they fiddle 
with an infotainment sys-
tem and talking on a smart 
phone.

If a bicyclist or pedes-
trian feels terrified, they 
should just stay home or 
call Uber.

Bill Herbert
Kew Gardens

JAZZ MASTER

Trumpeter Jimmy Owens, an NEA Jazz Master since 2012, is backstage at Flushing Town Hall before a 
concert marking the 100th birthdays of Thelonius Monk and Dizzy Gillespie.  
 Photo by Michael Shain

LETTERS POLICY
Letters should be typed or neatly handwritten, and those longer 
than 300 words may be edited for brevity and clarity. All letters 
must include the writer’s name and phone number for verifica-
tion.  Names may be withheld from publication if requested, but 
anonymously sent letters will not be printed.  Letters must be 
received by Thursday noon to appear in the next week’s paper.  
All letters become the property of Queens Publishing Corporation 
and may be republished in any format.
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It is a grand understate-
ment to say media in Ameri-
can has been undergoing a 
seismic shift these past few 
years. We all know print is suf-
fering and could be threatened 
with extinction in the not-too-
distant future (although I am 
still a firm believer that print 
will exist in some media out-
lets for many more decades). 
Radio has become a dinosaur. 
Even cable television is getting 
socked by all the cord-cutters 
who would rather stream than 
stick to prime-time viewing.

But, dear reader, all is not 
lost. We are also witnessing an 
era of the resurgent dominant 
dailies: The New York Times 
and Washington Post are pro-
ducing the best journalism 
this country has seen since the 
1970s Watergate era. Not only 
are both of these dominant na-
tional newspapers putting heat 
on the Trump administration 
and all the dizzying investiga-
tions, but The Times has also 

opened the floodgates on the 
corporate sexual harassment 
plague in America. Its ground-
breaking expose of Harvey 
Weinstein, done in painstak-
ing detail, has spurred women 
around the country to speak 
out against their tormenters. 
Many heavyweights in Holly-
wood, media, the restaurant 
world, and other industries 
have been taken down in this 
tsunami of news coverage.

The Washington Post, now 
owned by Amazon honcho Jeff 
Bezos, has doubled-down on 
investigative journalism and 
is regularly breaking news 
out of DC’s ever-increasing 
swamp. It’s editor, Marty Bar-
ron, perhaps the greatest of 
this generation, has already 
been lionized on film for his 
role at the Boston Globe in 
spearheading the exposes of 
the Catholic Church pedophil-
ia scandals. Now, the paper of 
record for the nation’s capital 
is doing some deep digging 
into the Russian collusion 
investigation as well as the 
financial shenanigans of top 
Trump officials.

Not to be outdone by its DC 
competitor, The Times has 
been breaking scoops left and 
right — most recently in its de-
tailing of the dubious finances 
of Trump Commerce Secre-
tary Wilbur Ross. Not many 

people realize that Ross once 
tried his hand at media mo-
guldom in New York back in 
the mid-1990s. In fact, Crain’s 
New York once put him on 
the cover under the headline: 
“The Mini Murdoch of Local 
Media.” I know this firsthand 
because I reported to him at a 
public media company called 
News Communications, which 
then owned 23 newspapers in 
the metropolitan area and DC. 
Let’s just say that Ross, now 
a billionaire, has been more 
skillful in rolling up bankrupt 
steel mills than he was in the 
media business.

It’s actually incredible to 
contemplate the disdain for the 
media that this administra-
tion has from the top on down. 
Trump clearly thinks that the 
media exists to publicize him 
and his deals in the ways he 
wants (see the New York Post 
coverage in the 1990s and ear-
ly 2000s) but when it is critical 
of him, it’s “fake news” or “the 
failing New York Times.” 

Son-in-law and minister 
without portfolio Jared Kush-
ner is famous for his media 
bumbling as he failed repeated-
ly during his turn as a budding 
media mogul. The New York 
Observer went from an award-
winning weekly newspaper to a 
cringe-worthy media property 
during Kushner’s brief owner-

ship. He tried starting other 
magazines like one covering 
New York society and another 
covering parenting issues, but 
they failed miserably. Better he 
should stick to real estate and 
tend to Daddy’s once-mighty 
property empire (which the 
heir unwisely traded for a tro-
phy property at 666 Fifth Av-
enue that is now under water).

And don’t get me started on 
Sean Spicer and Sarah Hucka-
bee Sanders (and let’s not for-
get The Mooch — We hardly 
knew ye!), who every day wage 
their war on the truth and the 
DC media corps.

Despite these unceasing 
attacks, quality journalism is 
rising to the top as evidenced 
by The Times, The Post, and 
other great media like Van-
ity Fair, the New Yorker, the 
Atlantic, Pro Publica, NPR, 
and numerous other outlets. 
They are truly following that 
famous dictum we all learned 
at Columbia Graduate School 
of Journalism our first day: 
“Good journalism comforts 
the afflicted and afflicts the 
comfortable.”

I would be remiss, however, 
in not pointing out some of the 
bad news in the media of late 
— the demise of local news out-
lets like DNA Info (has there 
ever been a worse name  for 
a company?) and Gothamist. 

Like the Ross-Kushner style 
of media ownership, these 
properties were owned by a 
wealthy man who wouldn’t 
know the difference between a 
lede and a nut graph. Joe Rick-
etts, the Chicago titan who 
built financial giant Ameri-
trade, decided that after his 
newsroom unionized he would 
just shut the whole thing down 
rather than try to forge ahead 
and figure out a better finan-
cial model. I guess it was his 
money and his right to throw 
in the towel, but the optics of 
the timing looked really bad 
and reminded me that letting 
mercurial billionaires own 
media (except for Jeff Bezos) is 
usually a recipe for disaster.

So go out and pick up your 
local newspaper, buy a Times 
digital subscription, donate to 
NPR, subscribe to Vanity Fair 
and put your support behind 
quality journalism. It’s one 
of the few things standing be-
tween our government and so 
much authoritarianism that 
we won’t recognize what our 
country has become.

Tom Allon, president of City 
& State NY, was a Republican 

and Liberal Party-backed 
mayoral candidate in 2013 

before he left to return to the 
private sector. Reach him at 
tallon@cityandstateny.com.

The best of times, and worst of times for the media
COLUMNS

It has been said that when 
people have a choice between 
freedom and security, they 
will choose security. The re-
cent outbreaks of terrorist at-
tacks in the United States and 
in other Western nations will 
require American security in-
creases if we are to protect the 
safety of our citizens.

The main purpose of gov-
ernment, especially national 

government, is to protect the 
citizens of the federal state. 
These assaults on our people, 
and law enforcement in gener-
al, have become a major issue 
for future political campaigns 
at all levels of government. 
Our military and police forces 
will have to have to have addi-
tional increases in manpower 
and in fire power.

Going back in history to 
the Roman Empire, we see 
that Rome was the superpower 
at the time and had its stabil-
ity overwhelmed by barbaric 
forces from the east and the 
north. Today we see the United 
States being challenged by ex-
treme Islamic terrorists from 
the Middle East and Asia. For 
a long time we have had no 

choice but to face international 
challenges.

Throughout our history 
we have surmounted numer-
ous perils from outside, but 
during that entire period of 
time, our nation has always 
been considered “Land of the 
Free and Home of the Brave.” 
As we now move forward in 
the 21st century the number 
of security problems seems to 
be increasing. Today America 
stands on the threshold of end-
less threats. We can also com-
pare the State of Israel to the 
United States. Israel has been 
able to overcome many of these 
dangers. Like Israel we face ex-
tremists who continue to try to 
undermine our security.

Here in the United States, 

as shown by the recent attack 
in New York City, we must be 
ever vigilant since terrorism 
strikes everywhere. Our gov-
ernment has been improving 
its ability to handle extrem-
ists, but much more must be 
done. It looks like we are in for 
a long period in which we will 
be facing extremism. 

It can be said that the safe-
ty of Israel has been accom-
plished for the most part and 
so it will be done in the United 
States as well.

Today we face a new kind of 
enemy in the cities and towns 
in our nation. Most all of our 
battles in the past have been 
for in foreign countries, but to-
day these conflicts have been 
brought to our soil. Therefore, 

this new kind of confrontation 
is perhaps more serious than 
those of the past. However, it 
requires constant monitor-
ing of potential dangers at 
home and abroad. The Roman 
Empire could not handle the 
barbaric threat and fell after 
ruling most of the civilized 
society under its jurisdiction 
for several hundred years. But 
Rome did not have the facili-
ties that we have.

We cannot gauge how long 
this war will last or what the 
casualties will be. This is a 
war that we must win and win 
decisively. The United States 
government and the people 
have been successful in the 
past and must be successful in 
the future.

We must increase security within our borders
William
Lewis

■

Political 
Action

Tom Allon
■

Mayoral 
Spin Cycle
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Many different people and 
groups are complaining about 
the building of bike lanes on 
different east/west roads in 
Queens. It started on Queens 
Boulevard and has moved to 
Northern Boulevard. On a re-
cent afternoon I drove from 
Elmhurst to Fresh Meadows 
along Queens Boulevard and 
only saw one bicycle on the 
green bike path on the south-
ern roadway of Queens Bou-
levard.

Two days before that I 
was driving in Manhattan 
going to 46th Street to see 
the play “Hamilton” and I 
saw dozens of bicycles on 
the bike lanes there. I had 
to look carefully when I 
crossed the bike lane. It re-

minded me of the city of Am-
sterdam where bicycles and 
trolley cars fill the streets 
and make pedestrians con-
stantly look right and left 
and behind them.  

Last week my wife came 
home from Manhattan by 
Express Bus along Queens 
Boulevard and the driver 
was annoyed with the bike 
lanes and the bicycles, some 
of which were ridden in the 
car lanes.  Opponents of 
the bike lanes write about 
bicycles which go through 
red lights and whose rid-
ers wear ear buds and no 
helmets. No one seems to be 
stopping these dangerous 
and illegal activities. There 
are complaints that exit-
ing the roadway is difficult 
for vehicles. There are also 
complaints that the loss of 
parking spaces will hurt 
small businesses.  Any word 
from businesses?

As the bike lane moves 
closer to Union Turnpike, 
one hears many pros and 

cons. Bicycle riders say the 
new lanes are great and saf-
er than being in the gutter. 
There have been no deaths 
on Queens Boulevard since 
new traffic lines were in-
stalled and injuries are 
down. There has long been 
the problem of pedestrians 
being killed along North-
ern Boulevard sometimes 
due to their own faults and 
sometimes as the result of 
accidents.  Then there is the 
complaint about the loss of 
parking.  One restaurant is 
making curbside deliveries 
due to the loss of parking 
along Queens Boulevard.

Another big bike lane 
project along Northern Bou-
levard in eastern Queens 
has sparked deep contro-
versy.  This area is an ac-
tive car, bus and truck east/
west corridor.  The north 
car lane has been made into 
a two-way bike lane and 
stone barriers have been 
installed next to the car 
lanes. The Douglaston Civic 

Association had opposed 
the lanes. A plan by CB 11 
Transportation Chairman 
Bernie Haber to put the lane 
on the sidewalk on the south 
side of Northern Boulevard 
was rejected by the DOT. 

East of Douglaston Park-
way stores line the north 
side of Northern Boulevard 
as it nears the city line. 
How does the DOT propose 
to handle this area?  Traf-
fic has been congested and 
slow during rush hours for 
years. What will happen if 
they take away a lane here?   

New photos in the weekly 
newspapers showed a car on 
top of the barriers on North-
ern Boulevard.  State Sen. 
Tony Avella said there are 
no warning signs about the 
cement barriers. There are 
complaints that several ac-
cidents have occurred since 
the barriers were installed 
a few weeks ago. 

Some residents and the 
Transportation Alterna-
tives advocacy group have 

supported the protected 
bike lane due to the death of 
loved ones on bicycles or on 
foot just crossing the boule-
vard.  They are adamant in 
their desire for more pro-
tected bike lanes and cross-
ing locations to prevent in-
juries and deaths.

It seems that there have 
to be some changes in order 
to make things safer and 
people happier.

Good and Bad News
of the Week

The city does spray to 
kill mosquitoes, which pro-
liferate when we have too 
much rain. The problem is 
that the word does not get 
out to all the people, espe-
cially to those with little 
children who can be affect-
ed by the strong chemicals. 
People might want to wipe 
down outdoor toys after 
a spraying.  Better notifi-
cation about spraying is 
needed.

Bike lanes continue to cause chaos in Queens

COLUMNS

In conjunction with the 
Greater Astoria Historical So-
ciety, TimesLedgerNewspapers 
presents noteworthy events in 
the borough’s history.

Born in Maryville, Mo., on 
Nov. 24, 1888 as Dale Harbi-
son Carnagey, Dale Carnegie 
gained lasting fame world-
wide as a self-improvement 
writer and lecturer. Following 
a childhood spent in poverty 
and sunrise-to-sunset hard 
work on a Missouri farm, 
through inspirational speak-
ing and his best-selling book 
“How to Win Friends and 
Influence People,” the self-
made Carnegie tapped into 
the American desire to find 
success by building self-con-

fidence. The prophet of self-
improvement died at his home 
in Forest Hills in November 
1955. To date, more than 8 mil-
lion leaders in business and 
other fields in over 90 coun-
tries have completed the Dale 
Carnegie Training program 
based on his teachings.

As a young man, Carnegie 
woke up at 4 o’clock every 
morning to milk the family’s 
cows before attending classes 
at Warrensburg Teachers Col-
lege (now the University of 
Central Missouri). During his 
college years, he lived at home 
because he could not pay the 
$1 a day needed for room and 
board. Finding he could not 
compete for popularity with 
the athletes on campus, he 

turned to public speaking to 
overcome feeling inferior to 
his classmates.

After graduating from col-
lege, the future author and 
motivational speaker was the 
highest-selling salesman for 
Armour & Company, the meat-
packing firm. After saving 
$500, Carnegie came to New 
York to attend the American 
Academy of Dramatic Arts, 
but found little success in act-
ing. Unemployed and living 
in the YMCA on 125th Street 
in 1912, the erstwhile actor 
began teaching public speak-
ing classes to make ends meet, 
marking the beginning of the 
world-renowned Dale Carn-
egie Course. When he ran out 
of prepared teaching material 

in his first class, he instructed 
students to tell about an expe-
rience that made them angry. 
He found that the technique 
made his students confident 
to speak in front of an audi-
ence. By 1914, he was earning 
$500 a week from his courses 
(roughly $12,400 in 2017).

After serving in the Army 
stateside during World War 
I, the Missouri farm boy 
changed the spelling of his 
name to Carnegie at a time 
when the steel magnate An-
drew Carnegie enjoyed wide-
spread fame. In 1916, in fact, 
he gave a lecture to a packed 
house in Carnegie Hall. He 
wrote nine books, mostly on 
the topics of building self-es-
teem and influencing others, 

but also penned a biography of 
Abraham Lincoln titled “Lin-
coln: the Unknown,” which 
is given out as a prize in the 
Dale Carnegie Course. His 
most famous work, however, 
is certainly the 1936 book 
“How to Win Friends and In-
fluence People.” Selling over 
30 million copies worldwide, 
the self-help bible shared Car-
negie’s core principles on how 
to persuade, make people like 
you and become a leader in 
your organization. 

Although Dale Carnegie 
died 62 years ago, Dale Carn-
egie Training continues to up-
date and teach his principles 
to business leaders worldwide. 
Carnegie’s advice for success-
ful living and leadership is 
perhaps summed up in two of 
his maxims: “Forget yourself: 
Do things for others,” and “Co-
operate with the inevitable.”

For further information, 
contact the Society at 718-278-

0700 or visit our website at 
www.astorialic.org. 

Dale Carnegie’s legacy is still teaching us today

Bob
Harris

■

The Civic 
Scene

Although Dale Carnegie died 62 years ago, Dale 

Carnegie Training continues to update and teach 

his principles to business leaders worldwide.
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On October 27, ten children from Little Elms Daycare Center visited 
NYC Health + Hospitals/Elmhurst for pre-Halloween trick-or-treating

Happenings at Elmhurst Hospital

To recognize Domestic Violence Awareness Month (October), 
NYC Health + Hospitals/Elmhurst staff wore purple to honor 

those who have been affected by domestic violence.

Dr. Renee Spiegel and Assembly Member Francisco Moya 
lead a “Walk With A Doctor” event on October 28.

Dr. Spiegel discussed with the group how bystanders can help 
those injured during mass casualty incidents.

BY BILL PARRY

The city will expand paid leave 
to domestic violence, sexual assault, 
stalking and trafficking survivors af-
ter Mayor Bill de Blasio signed a new 
law Monday which will allow nearly 3 
million New Yorkers eligible for paid 
leave to attend to immediate safety 
needs without fear of penalty or loss 
of income. The bill was introduced 
by de Blasio and City Councilwoman 
Julissa Ferreras-Copeland (D-East 
Elmhurst) in October 2016.

“No New Yorker should ever have 
to decide between their safety and a 
paycheck,” de Blasio said. “This new 
law will make it easier for survivors 
to get the care they need without jeop-
ardizing their livelihood.”

Across the United States, victims 
of intimate partner violence report 
an average of 7.2 days of work-related 
lost productivity per year, according 
to the New York City Violence Task 
Force.

“Today, we once again demonstrate 
that New York City is a safe place 
for survivors of domestic violence,” 
Ferreras-Copelend said. “  With the 
mayor’s signing of this important leg-
islation, victims of domestic violence, 
sexual harassment, and human traf-
ficking will be able to take the time 
needed to procure protection and ser-
vices needed to move forward with 
their lives, without having to worry 
about losing their job or income.”

The law goes into effect 180 days 
after the signing and covers leave 
for such activities as filing a police 
report, attending a court appear-
ance, moving into a safe house, meet-
ing with a civil legal attorney, social 
workers and advocates and meetings 

at the district attorney’s office.
Meanwhile, state Sen. Joseph Add-

abbo (D-Howard Beach) is reminding 
constituents that working families 
will be able to begin taking paid time 
off from work to care for new babies 
or very ill loved ones with the upcom-
ing implementation of Paid Family 
Leave he has long championed in the 
state Senate.

“Beginning in January, employees 
who are experiencing serious health 
issues in the families, welcoming an 
infant into their lives, or dealing with 
complications associated with mili-
tary deployments will be better able 
to balance their needs on the home 
front with their responsibilities on 
the work front,” Addabbo said. “The 
paid family leave program will fully 
phase in by 2012, when eligible pri-
vate employees will be able to take a 
full 12 weeks of job-protected family 
leave and receive two-thirds of their 
paychecks.”

In January the benefit will begin 
at eight weeks of leave and employees 
will receive 50 percent of their wages.

The program is being lauded as 
the most extensive paid family leave 
law in the nation.

“This will be a win-win situation 
for working families and individuals 
who need time off to attend to press-
ing family matters and for employers 
who will retain skilled workers fol-
lowing their leave,” Addabbo said.

For more information visit www.
ny.gov/paidfamilyleave or call the 
PFL helpline at (844) 337-6303 with 
any questions.

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

City extends paid leave
for survivors of abuse

Mayor Bill de Blasio signs legislation that will expand the city’s paid sick leave law to allow 
workers to use time off to address safety issues  and get services connected with domestic 
violence and other criminal offenses. Courtesy of Mayor’s office
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Glenwood Senior Center

5701 Avenue H
Brooklyn, NY

Monday, November 20th

12:00PM to 2:00PM

Forest Hills Senior Center

108-25 62nd Drive
Queens, NY

Tuesday, December 5th

10:30AM to 11:30AM

Quincy Senior Center

625 Quincy Street
Brooklyn, NY

Monday, November 20th

12:00PM to 2:00PM

OCTOBER 15 – DECEMBER 7 IS YOUR CHANCE TO ENROLL IN OR SWITCH 
YOUR MEDICARE PLAN FOR 2018. DON’T MISS OUT!

COME TO A FREE MEDICARE SEMINAR NEAR YOU!

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

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

Hours of Operation: Monday – Saturday, 8AM – 8PM
After 8PM, Sundays & Holidays:

24/7 Medical Answering Service: 1.800.442.2560
METROPLUSMEDICARE.ORG
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Do you know a Student of Distinction?
TimesLedger Newspapers and Community Newspaper Group 

invite your school to participate in our feature highlighting 

young people who are excellent students as well as 

role models for their younger peers.

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

participation in extra-curricular school activities.

B)  A nominating letter from your school’s guidance

counselor and instructors describing the student’s abilities

and why they would be worthy of this recognition.

C)  Please make sure that the student’s bio and a recent

photo are included with the nomination.

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

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

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

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

LactoFreedom.com

Take Lacto-Freedom Probiotic 
for ONLY 7 DAYS, 

and get MONTHS of relief!

Enjoy Dairy Without Discomfort!

Prevents gas, bloating, diarrhea, and cramps 
caused by consuming lactose in dairy foods.

Patented and clinically proven.

Armored Car Company is seeking Driver/Guards for our New York daily operations. We are a well 
diverse company with business all over the Tri-State. We are looking for dedicated individuals to join 
our team. We are a 24 hour operation, which includes extended hours, weekends and holidays.

Responsibilities include: driving an armored vehicle, guarding, delivering and picking up shipments.

Qualifications: Must be at least 21 years of age and able to lift at least 50 pounds. Able to obtain 
a valid City Of New York Carry Permit for a handgun. Must have a valid State of New York driver’s 
license at least Class D. The 47-hour armed guard course certificate is a plus. A home Premise Permit 
is a plus. Previous armed driver/messenger or related driving experience is a plus.

We offer a competitive salary, benefits including 401(K). Union Subsidized medical benefits tenure 
bonus depending on qualifications and continuous good-stand employment and an employee 
referral program.

Interested Applicants should send their 
resumes to: hr@payomatic.com with the 
subject line “Rapid”. You can also fax them to 
718-366-2577. Only qualified applicants will 
be contacted.

Driver/Guards Wanted

Mayor pushes for 3-K for All expansion
BY NAEISHA ROSE

Parents of toddlers who live 
in School District 27 in Queens 
can get their kids who are as 
young as 3 ready for pre-school 
by next year. 

Mayor Bill de Blasio has 
decided to build on the success 
of Pre-K for All by expanding 
3-K for All, an initiative to get 
children in school as early as 3 
years old.

School District 27 covers the 
communities of Broad Chan-
nel, Howard Beach, Ozone 
Park and the Rockaways and 
will have classrooms in those 
neighborhoods for the new stu-
dents by 2018 to 2019, accord-
ing to nyc.gov. 

“As a parent and your 
mayor, there is no more worth-
while cause than expanding 
opportunity for all our kids,” 
said de Blasio. 

Schools Chancellor Car-
men Fariña agreed. 

“Early education is es-
sential to the success of our 
students and city, and today 
we’re taking another big step 
forward,” Fariña said.

The mayor’s office looked 
at studies conducted in Chica-

go and New Jersey and noted 
that students who attended an 
additional year of preschool 
were better prepared for kin-
dergarten, were less likely to 
need special education servic-
es, were more social and had 
better academic outcomes. 

These students were less likely 
to commit crimes in adulthood 
as well.

“The research is crystal 
clear: as powerful as one year 
of Pre-K is, two years has an 
even greater impact,” said 
Richard Buery, deputy mayor 

for Strategic Policy Initiatives. 
“It also provides an added year 
of much-needed child care to 
families.”

Research from the mayor’s 
office also showed that for 
every dollar invested in high-
quality early education, tax-

payers save as much as $13 in 
the long term.

In addition, the mayor’s 
office will be supporting 
EarlyLearn across the city. 
EarlyLearn is a public early 
childhood center, which has ap-
proximately 10,000 3-year-olds. 

State Sen. James Sanders 
Jr. (D-South Ozone Park) was 
pleased about the announce-
ment for his district. 

“Universal Pre-K has 
so many benefits includ-
ing ensuring equal access to 
education for children of all 
backgrounds and creating po-
tentially diverse classrooms,” 
Sanders said. “This expansion 
is also a positive step forward 
in spreading the notion that 
early education is important 
for the public good.”

District 29, which rep-
resents schools in Cambria 
Heights, Hollis, Laurelton, 
Queens Village, Springfield 
Gardens, and St. Albans will 
have a rollout of 3-K for All 
from 2020 to 2021. 

Reach reporter Naeisha 
Rose by e-mail at nrose@cn-
glocal.com or by phone at (718) 
260–4573.

Mayor Bill de Blasio is rolling out 3K for All in new school districts. 
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1 Annual Percentage Yield (APY) above is accurate as of date of publication and is subject to change without notice. 
The minimum balance to open the promotional CD and to earn the stated APY is $500. The interest rate remains 
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Rake in your savings with a

GREAT
RATE CDBY BILL PARRY

A Corona school will 
be adding nearly 1,000 
new seats with a new $88 
million permanent exten-
sion to replace decades-old 
classroom trailers. 

State Sen. Jose Peralta 
(D-East Elmhurst) joined 
city officials and educa-
tors Monday to break 
ground for the construc-
tion of a new building for 
PS 143, known as the Lou-
is Armstrong School on 
Junction Boulevard, one 
of the most overcrowded 
schools in the city.

“This is a magnificent 
victory for the parents, for 
the students, for the com-
munity and for all of us,” 
Peralta said. “The new 
permanent addition to PS 
143 will help us fight over-
crowding and ensure chil-
dren don’t have to learn in 
a rusty trailer. With the 
construction of this new 
state-of-the-art building, 
schoolchildren will be ed-
ucated in the modern en-
vironment they deserve.”

The new building will 
have the capacity to serve 
980 students with 22 new 
classrooms for grades 1 
through 5, 11 new kinder-
garten classrooms, six 
special education rooms, 
three reading and speech 
resource rooms, three 
art classrooms, two sci-
ence resource rooms, 
one library, one exercise 
room, a student cafeteria, 
a kitchen complex and one 
guidance suite. The new 
structure is slated to open 
in September 2020.

“Almost 1,000 new 
seats to tackle overcrowd-
ing means a better quality 
education for students,” 
Peralta said. “I am very 
happy the project I pro-
posed years ago is becom-

ing a reality. Our kids are 
the greatest winners. This 
is an A for everyone.”

Angelica Salgado, the 
president of the PS 143 
PTA, called it an exciting 
moment for the commu-
nity.

“After almost 30 years, 
no more trailers in our 
school, and in a couple of 
years our children will 
have a state-of-the-art 
building with science and 
music classrooms among 
many other great things,” 
she said.

City Councilman 
Jimmy Van Bramer (D-
Sunnyside) cut the ribbon 
on the completed $100 mil-
lion extension at IS 125 in 
Woodside last Friday. The 
new five-story annex adds 
600 seats to the overcrowd-
ed middle school that is at 
123 percent capacity where 
children were exposed 
to the elements walking 
outside to reach classes in 
“temporary” trailers.

“Good schools are the 
bedrock of good neighbor-
hoods,” Van Bramer said. 
“IS 125’s staff, teachers. 
and families work hard ev-
ery day to make sure their 
children get an exceptional 
education -- by completing 
this expansion, we are en-
suring that students have 
modern, functional spaces 
in which to learn. As neigh-
borhoods across western 
Queens continue to grow, 
investments in our schools 
like the one today are in-
vestments in the future of 
our communities.”

Since he took office in 
2010, 12 new schools have 
been built or funded in 
Van Bramer’s district.

Reach reporter Bill Par-
ry by e-mail at bparry@cn-
glocal.com or by phone at 
(718) 260–4538.

Permanent annex
for Corona school

State Sen. Jose Peralta (third from l.) helps break ground 
on the construction of a permanent annex for PS 143 in 
Corona. Courtesy Peralta's office
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Menu and Market Prices on line 
JordanLobsterBrooklyn.com

MARKET: 7AM - 7PM

CLAM BAR:

Corner of 2771 Knapp St. & Belt Parkway
Knapp St. Exit 9 or 9a Sheepshead Bay, Brooklyn

GPS: 3165 Harkness Ave.
(Across From The UA Movies & TGI Fridays)

FREE PARKING

3 $33F

1 4 LBS EACH

Prices are dictated by fi shing conditions 
& subject to change without notice.

$20
INCLUDES:

1 4

+

BY MARK HALLUM

Plans for a day-care center in Fresh 
Meadows provoked an outcry from the 
surrounding community, which called 
upon on the help of state Sen. Tony 
Avella (D-Bayside) last  Friday. 

Avella is attempting to negotiate 
with the property owners to find a 
new location for their business and is 
calling on FDNY and the city Depart-
ment of Buildings to review the ar-
chitectural plans he and community 
leaders have deemed unsafe because 
of classrooms located in the basement 
and which have been posted on the 
construction fencing with the words 
“F--k u!” scrawled on it. 

“What should be important is qual-
ity of life, preservation of the neighbor-
hood and safety. Overall, this project is 
not safe, not only for the people in the 
neighborhood, but for the parents who 
are going to bring our children here,” 
Avella said a news conference. “In case 
there’s a fire, that’s the problem with 
cellars — you have limited access to 
egress. I’ve met with the owner of the 
property and unfortunately the city’s 
given them approval, thus far.”

Avella is asking for a DOB review 
of the plans and an additional traffic 
study to look at the effects the daycare 
center will have on street parking and 
driving conditions. Some community 
members said motorists already dis-
regard the speed limit on 67th Avenue 
where another school exists a couple 
hundred feet away.

According to the DOB website, 
the address at 172-03 67th Ave. has 
11 violations, including an active 
stop work order in February, which 
records show was disregarded by 
developers. Construction was also 
underway for a parking lot on the 
property, which was put together 
with the purchase and demolition 

of two separate homes prior to June 
2016.

The stop work order was lifted on 
Oct. 16, but the DOB noted there was 
no activity at the site, which was the 
case during Avella’s press event.

But Avella pointed out the site needs 
to be maintained while inactive.

“You can still make a profit here. 
Nobody is against you building to 
the appropriate zoning for one- and 
two-family houses,” Avella said. “But 
please do not go ahead because the 
opposition is going to continue and 
hopefully we can get the DOB to very 
carefully look at this application and 
include an infrastructure component 
as well as a traffic study.”

Robert Anello from the Flush-
ing Heights Civic Association said 
the 300-seat daycare would only pile 
more students into an area with  900 
hundred children already attend-
ing PS 173 just a block away, which 
would cause traffic congestion and 
dangerous conditions with more 
cars passing through.

Bill Anello, president of the civic 
association, said motorists double 
park as it is with the existing school.

“With this building, everything is 
going to be on the roof,” Anello said, 
describing where the playground will 
be located. “What does that do to the 
families that have abutting proper-
ties? The noise and then we’ll have 
added sanitation issues —  there will 
be four, five, six dumpsters somewhere 
over here, and what does that bring? 
Rats. It’s a total nuisance.”

According to Avella, the School 
Construction Authority and Board of 
Education have no purview over pri-
vate daycare businesses.

Reach reporter Mark Hallum by e-
mail at mhallum@cnglocal.com or by 
phone at (718) 260–4564.

Civic leaders want 
city to review daycare

State Sen. Tony Avella is calling on city agencies to investigate the safety of a daycare 
planned for Fresh Meadows. Photo by Mark Hallum
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IT’S NEVER TO EARLY 
TO PLAN YOUR HOLIDAY EVENT

TO INCLUDE: 4 Hour Buffet Menu

63-20 Commonwealth Boulevard, Marathon Parkway, Douglaston, NY 11363

718.224.8787

For those smaller companies that CANNOT MEET MINIMUM GUEST COUNT, WE CAN OFFER a semi private area in our main ballroom 
(with other groups of guests)    Held on Fridays: December 8th & December 15th, $50.00p/p+tax    DJ included

PASSED APPETIZERS: CHEF’S SELECTION
GARDEN SALAD: Tomatoes, Cucumbers, Carrots, 3 Dressings, Hot Dinner Rolls
CARVING STATION: Smoked Country Ham, Herb Roast Turkey, 
                                     Gravies & Condiments
CHICKEN MARSALA: Mushrooms & Rosemary
SEABASS “MARECHIARO”: Tomatoes & Fresh Herbs
PENNE ALA VODKA: Vodka Tomato Cream Sauce
              Mashed Potatoes - Caramelized Onions - Roasted Vegetable Medley

           HOLIDAY CAKE, COFFEE & TEA

PRIVATE ROOMS: 
MONDAY

THROUGH
FRIDAY:

$55.00
SATURDAYS:
$65.00

(50 person Minimum)

COMP
ARE

APPLE
S

TO
APPLE

S

Over 100+
Styles to

Choose From

Free
“At Home”

Estimates On
New Projects

www.Amendolas.com
Visit Us Online At 

1-800-BUY-FENCE
*Discount on new in-stock fencing purchases of $2200 or more with installation, not valid on prior purchases.  Some exclusions may apply, see store for details.  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 Suffolk

1084 Sunrise Highway, Amityville ◆  (631) 842-7800
Mon-Sat 8am-5pmResidential

&
Commercial

Our PVC and 
Wood Fences Are 

Made On L.I.

Sunrise Hwy
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A NYC Marathon story

Kathleen Adonolfi, 38, is a speech pahtologist at New York-Presbyterian Hospital Queens. 
She lives in Bayside and ran her first New York City Marathon this year. She began running 
seriously eight years ago, mostly along the path next to the Cross Island Expressway.  

Photo by Michael Shain 

Kathleen’s watch at the end of the race 
delivers the final verdict: five hours, 40 
minutes and a little extra distance for a 
short, mid-race detour to use a friend’s 
bathroom. Photo by Michael Shain 

She started at 11 a.m. and finished at 
4:40 p.m. And all she has to show for 
it is that medal, a mylar blanket and a 
smile that says it’s finally over. 

Courtesy of Kathleen Adonolfi

Three weeks before the big race, Adonolfi (c.) trains in Flushing Meadows Corona Park 
with Jenny Hwang, a blind runner who has competed in four marathons this year alone. 
A member of the Achilles International, a running group that guides disabled runners, 
Adonolfi never considered doing a marathon until last year. That’s when she ran half the 
race with a woman who’d been brain injured in an accident. “She really inspired me,” she 
says. Additionally, in the days before the race, Adonolfi raised $5,000 in pledges for the 
Achilles runners program.  Photo by Michael Shain 

Vernon Boulevard in Long Island City is about halfway through the 26.2-mile chase, so 
that's where Kathleen's rooting section of friends and co-workers gathers to cheer her on.   

Photo by Michael Shain 

Three days before the race, Kathleen goes shopping for pasta — and a good sauce — 
for the carbohydrate-loaded meals she'll have to eat before the marathon.  

Photo by Michael Shain 
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718-831-6950  |  GottaGetHART.com

The smell of a home-cooked meal, sounds of laughter and feelings of family 
togetherness are what turn a house into a home. With Hart Home Comfort, 
you�ll en�oy attenti�e care that �lls your home with warmth.

Come home to Hart Home Comfort.

Call Hart Home Comfort today and choose one of three new 
customer offers, like our $100 first time delivery bonus, and more!

• EcoBlend Bioheat® fuel
• Heating and cooling equipment
• Comprehensive service plans
• 24-7 emergency service
•  Price protection and budget plans

Small enough to know you.
Large enough to help you.®

With an opening account balance of  
$50,000 - $149,999, you can choose either a  

Zojirushi Neuro Fuzzy® Rice Cooker or an Apple TV®

With an opening account balance  
of $150,000+, you can choose either a  

Samsung® 32” Smart TV or a YETI® Hopper Flip™ 12

VISIT OUR NEWEST LOCATION AT 147-42 NORTHERN BOULEVARD, FLUSHING, NY 11354 OPENING NOVEMBER 13

NOW OPEN

144-51 Northern Blvd.
Flushing, NY 11354

718.512.2929

164-20 Northern Blvd.
Flushing, NY 11358

718.961.7400

136-41 Roosevelt Ave.
Flushing, NY 11354

718.445.3555

44-43 Kissena Blvd.
Flushing, NY 11355

718.463.9244

188-08 Hollis Court Blvd.
Auburndale, NY 11358

718.445.3351

Flushing Bank        Flushing, NYSM

* Offer valid only at the five Flushing Bank locations in Flushing, NY. 1 New Complete Checking accounts (including Plus and Premier) with new money only. Existing checking account customers are not eligible. A new checking account is defined as any new 
checking account that does not have any authorized signatures in common with any other existing Flushing Bank checking account(s). An existing checking customer is defined as anyone who currently has or has had a Flushing Bank checking account within 
the last 24 months. Minimum opening balance of $1,000 or more is required. The new account must remain open, active, and in good standing for six months. If the account is closed prior to six months, the cost of the promotional item will be deducted 
from the balance.  2 One (1) gift per new Complete Checking (including Plus and Premier) customer. A 1099 statement for gift values (including applicable sales tax, shipping and handling costs) will be issued. Flushing Bank reserves the right to make gift 
substitutions of comparable value and assumes no liability for any defects in, or direct or consequential damages relating to gift items. Flushing Bank is not responsible for the warranty or replacement of any products. Any warranties are 
the sole responsibility of the manufacturers. Returns, exchanges, substitutions, and cash equivalents will not be provided. The promotion and offer are subject to change and termination without prior notice at any time. Zojirushi, SuperSonic, 
General Electric, Polaroid, Apple Inc., Samsung and YETI are not participants in or sponsors of this promotion. Flushing Bank is a registered trademark

Open a Flushing Bank Complete Checking, Complete Checking Plus,  
or Complete Checking Premier account and choose a gift.*,1,2

With an opening account balance of $1,000 - $4,999, 
you can choose either a Zojirushi Stainless Steel Mug 

or a SuperSonic® Selfie Bluetooth Action Stick

With an opening account balance of  
$5,000 - $49,999, you can choose either a  

GE® Microwave or a Polaroid® ZIP Mobile Photo Printer
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Veterans Day: Honor and Respect
PHOTOS BY JOE SWIFT

The Sunday before Veterans Day is set aside in Queens each year for a parade down 
Metropolitan Avenue filled with bands, vintage cars and a showing of the colors.

Thd parade’s grand marshal, Joseph Martino, eschewed the usual limo ride for the front seat of a World War II-era troop transport.

All it takes is a flag and a wave to become a part of the 
parade.

One of the most active Vietnam Vets groups in the country is based 
in Queens.

One of the trademarks of the Queens Veterans Day parade is a collection of vintage 
military vehicles.

The consolidated Girl Scouts troops of Middle Village march 
together. 

This Boy Scout leader dressed his dog in the red-white-and-blue. 
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MKT 17.183v2

Health care has been in the headlines a lot lately. What 
does it mean to you? At MetroPlus, getting affordable health 
insurance for your family doesn’t have to be complicated. 
Thanks to all the new MetroPlus Community Offi ces, 
chances are we’re not far from you. We’re everywhere 
from the Staten Island Mall to Parkchester in the Bronx. 
Sunset Park in Brooklyn to Skyview Mall in Queens. For 
a full list of neighborhood locations, visit metroplus.org. 
Drop in for a visit! And yes, you can bring the kids!

Pick up kids 
from school
Buy Groceries
Get Health Care

Sign up in your 
neighborhood!

ENROLL BY DECEMBER 15 FOR COVERAGE JANUARY 1

VISIT PCRICHARD.COM FOR A STORE NEAREST YOU

LOOK FOR OUR CIRCULAR
IN TODAY’S PAPER!

 FEATURING .. . APPLIANCE 
EMPLOYEE PRICING 

POT of GOLD
Sherbee Antiques is a family-owned business that has been 

serving the tri-state area for over 60 years. 
We buy from the full contents of homes and estates 

to single items. We specialize in high-end goods such as 
antiques, art, fi ne porcelain, lighting, bronzes and sculptures. 

We have particular interest in fi ne jewelry, timepieces, 
diamonds, gold and silver. 

If you call we will come to you, free of charge, and evaluate 
what you are selling. We know the value of your possessions 
and are willing to pay top dollar on the spot. Please feel free 
to call seven days a week for a free same day consultation.

You may be sitting on a large fortune. 
Call Sherbee Antiques. They’ll tell you how much.

CALL TODAY 917-748-7622 OR 718-762-7448 
You’ll be glad you did.

Sherbee  Antiques
Est. 1940
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Join us as we celebrate Long Island City and honor excellence in leadership and 
community impact in our neighborhood. 

THANK YOU TO OUR SPONSORS

Premiere

Ravenswood Generating 
Station 

Platinum

Bronze Event Partners

BRAUSE REALTY B

Gold

For questions or help purchasing sponsorships contact Ryan Cagle at rcagle@licpartnership.org or 718-786-5300 x27

For event updates and to register, sponsor or take a program ad, visit 

MODELL COMMUNITY SERVICE AWARD BUSINESS HONOREE

BOYCE TECHNOLOGIES 

WWW.LICQNS.COM/GALA 

BY NAEISHA ROSE

Several public schools will get a 
taste of Broadway this year and in 
2018 with a new after-school theater 
program provided by the arts educa-
tion non-profit Inside Broadway, ac-
cording to its spokesman Sam Mor-
ris. 

There will be arts education pro-
grams in city schools in Queens, 
Manhattan, Brooklyn and the Bronx 
for the 2017 to 2018 school year, ac-
cording to Sam Morris, the non-
profit’s spokesman. 

Thirteen of those schools are or 
will be in Queens. 

Schools that have already been 
introduced to the after-school pro-
gram for October and November in-
clude PS 224, PS 69, PS 7, PS 13, PS 
222, PS 113 and PS 162.

Those schools are located in Bel-
lerose, Jackson Heights, Elmhurst, 
Glendale and Flushing, and will 
have final theater performances 
between January and February, ac-
cording to Morris. 

Students in the program will 
meet twice a week for 25 sessions 
with an Inside Broadway profes-
sional teaching artist, a musical di-
rector, scenic designers and makeup 
artists. Participants will learn how 
to create a backdrop, study theatri-
cal makeup, rehearse and then pres-
ent an original musical by the end of 
the program. 

The students will be able to use 
songs from Broadway and follow a 
plot line from “NYC Musical Mys-
tery Melodies,” but the musicals 
will diverge by incorporating a his-
tory lesson about their respective 
boroughs, according to Morris. 

“The Evil Doctor So-and-So has 
stolen the Statue of Liberty and the 
Secret Agent Society must find her 

within 24 hours for the Big Apple 
Expo! Reporter Corey O. Graph and 
a team of news anchors provide up-
to-the-minute news reports, which 
only heighten the search,” he said. 

The program is funded by the 
New York City Council through 
the Department of Cultural Affairs 
under the Council’s Cultural After-
School Adventures initiative. 

The remaining six schools  that 
will get a chance for its students 
to sing, dance and find clues are 
expected to have their start dates   
between January to March, with 
final performances throughout the 
spring, according to Inside Broad-
way. 

Inside Broadway receives funds 
from Cultural Affairs, the City 
Council, the city Department of Ed-
ucation, and numerous foundations 
as well as individuals, according to 
www.InsideBroadway.org. 

Reach reporter Naeisha Rose by 
e-mail at nrose@cnglocal.com or by 
phone at (718) 260–4573.

After-school kids get 
taste of Broadway

Inside Broadway is rolling out its musical theatre after school program at 40 new schools 
throughout Queens, Brooklyn, Manhattan and the Bronx.  Courtesy of Inside Broadway

Schools in 
Bellerose, Jackson 
Heights, Elmhurst, 

Glendale and 
Flushing will get a 
taste of Broadway, 

thanks to a new 
after school 

theater program.
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For four generations, New York’s Jewish 
Community has turned to Sinai Chapels for 
guidance and comfort in their time of need.

We honor and respect all Jewish traditions 
and customs, attending to every funeral detail 
according to each family’s personal and 
religious preferences.

To learn more, contact us today:
718.445.0300 | 800.446.0406

Respect. 
Tradition. 
Compassion.

Center for Jewish Studies at Queens College  
ANNUAL COMMEMORATION OF KRISTALLNACHT AND RECOMMITMENT TO COMBATING ANTI-SEMITISM AND HATRED

CASABLANCA, THE REFUGEE QUESTION, AND THE FATEFUL SUMMER OF 1938

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.

FREE parking in Lot 15 on Reeves Avenue (behind the Music Building). www.qc.cuny.edu/centerforjewishstudies | 718.997.5730/4530

 Noah Isenberg is Professor of Culture 

and Media at the New School’s Eugene Lang 

College of Liberal Arts in New York City, 

where he also directs the Screen Studies 

program. His recent book We’ll Always Have 

‘Casablanca’: The Life, Legend, and Afterlife 

of Hollywood’s Most Beloved Movie, was 

published by W.W. Norton in February 2017 

(and in November 2017 by Faber & Faber in the 

UK and by Európa, in Hungarian translation, 

in Hungary). He is also the author of Edgar 

G. Ulmer: A Filmmaker at the Margins 

(California, 2014), which the New York Times 

hailed as “a page turner of a biography” and 

was selected by the Huffington Post among its 

Best Film Books of 2014. Other publications 

include Detour (British Film Institute, 2008), 

a book-length study of Ulmer’s acclaimed 

low-budget film noir; and, as editor, Weimar 

Cinema: An Essential Guide to Classic Films 

of the Era (Columbia, 2009), which was 

selected as a Choice Outstanding Academic 

Title. Most recently, his introduction to Vicki 

Baum’s best-selling 1929 novel, Grand Hotel, 

has been published by the New York Review 

of Books Classics.

 In support of his work, Prof. Isenberg has 

been awarded grants and fellowships from 

the National Endowment for the Humanities, 

the Fulbright Commission, the International 

Research Center for Cultural Studies in Vienna, 

and the Alexander von Humboldt Foundation.

 He serves as book review editor of Film 

Quarterly, is a fellow of the New York Institute 

for the Humanities, and was awarded a 2015–

2016 NEH Public Scholar research grant. 

His writing has appeared in such diverse 

publications as The Nation, The New Republic, 

The Daily Beast, Times Literary Supplement, 

Bookforum, New York Review Daily, Film 

Comment, Paris Review Daily, Los Angeles 

Review of Books, The Criterion Collection, 

Threepenny Review, Film Quarterly, New 

German Critique, Partisan Review, Raritan, 

Wall Street Journal, and The New York 

Times. Prior to his current appointment at the 

New School, he taught at Wesleyan University 

in Connecticut from 1995 to 2004, and was 

a visiting professor at both the University of 

Pennsylvania and Dartmouth College.

 The program includes a candle-lighting 

ceremony with Holocaust survivors, escorted 

by Queens College students, each of whom 

makes a commitment to combat anti-Semitism 

and hatred. In addition, there will be a 

multicultural invocation and audiovisual and 

musical interludes.

ORGANIZED BY QUEENS COLLEGE’S CENTER FOR JEWISH STUDIES,  
THE QUEENS JEWISH COMMUNITY COUNCIL, AND OTHERS.

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

Presentat ion wi l l  include f i lm cl ips from Casablanca

KEYNOTE 
ADDRESS

PROF. NOAH  
ISENBERG,  
NEW SCHOOL

Sun., Nov. 12, 2017, 2–4 pm,  

GOLDSTEIN THEATRE 
FREE AND OPEN TO THE PUBLIC

KRISTALLNACHT COMMEMORATION
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ALSO COVERING AUBURNDALE, COLLEGE POINT, DOUGLASTON, GLEN OAKS, FLORAL PARK

LARGEST AUDITED 

COMMUNITY 

NEWSPAPER 

IN QUEENS

BY GINA MARTINEZ

State Sen. Tony Avella (D-

Bayside) has written to MTA 

Bridges and Tunnels Acting 

President Tim Mulligan ask-

ing for help to mitigate traffic 

near the Whitestone bridge. 

The bridge is currently 

under construction as part 

of the MTA’s Open Road Toll-

ing initiative, which will 

eliminate tolls and ultimate-

ly decrease traffic, but in 

the meantime, closure of toll 

booths and lanes on the Whit-

estone bridge has caused a 

traffic nightmare for Whites-

tone residents.

According to Avella, since 

construction began in May, 

conditions have gotten worse. 

Avella wrote a letter in May 

asking Mulligan, 109th Pre-

cinct Deputy Inspector Judith 

Harrison, and city Depart-

ment of Transportation Com-

missioner Polly Trottenburg 

for help to reduce the traf-

fic congestion in northeast 

Queens due to construction 

on the bridge. 

In his new letter, sent out 

June 2, Avella wrote: “The 

most severe traffic is specifi-

cally near the intersection of 

147th Street and 12th Road,  on 

14th Avenue near the Whites-

BY GINA MARTINEZ

With the future of Wil-

lets Point unclear, Commu-

nity Board 7 is lashing out 

at the city and the Economic 

Development Corporation 

over what it says is a lack of 

transparency.

The board sent a letter 

condemning Queens Bor-

ough President Melinda Katz 

and the EDC for not showing 

up to the latest Willets Point 

Quarterly Committee Meet-

ing. According to CB7, after 

the state Appellate Court an-

nounced its decision on the 

Willets Point Development, 

the board sent an email to 

Queens Development Group 

to come together for a quar-

terly meeting before the 

summer and for it to send a 

high-level EDC representa-

tive. 
The meeting was moved 

up due to “timeliness,” giv-

en the recent decision, the 

board said. 
According to the board 

“no one from the EDC or the 

administration attended our 

meeting, although lower-lev-

el representatives from both 

called last week to relay po-

litically correct excuses.”

Earlier in June, the Court 

of Appeals denied the Wil-

lets Point mega-mall in a 5-1 

Continued on Page 48

Continued on Page 48

A CNG Publication Vol. 83 No. 27

56 total pages

BY ANGELICA ACEVEDO

 
Joining what is becoming 

a mecca for dining, restau-

rateur Mark Boccia and his 

business partner John Ryan 

will soon open up a new eat-

ery in Bayside — with a vin-

tage, yet modern, f lare.

The pair are planning on 

making what was once C.J. 

Sullivan’s American Grill at 

213-10 Street and 41st Avenue 

into a whole new restaurant 

for the Queens community. 

The space has a nostalgic 

feel to Boccia.

“Years ago, we started our 

careers there, busing tables, 

and doing all that,” Boccia 

said. “We always loved the 

space there so we decided to 

take it over once the owner 

was ready to sell.”

Boccia is no stranger to 

the area, as he is also part 

New Bayside eatery to open mid-July

Continued on Page 48

Avella asks 
MTA to help 
with traffi c

City abandoned us: CB7 
 

ALSO COVERING ELMHURST, JACKSON HEIGHTS, LONG ISLAND CITY, MASPETH, MIDDLE VILLAGE, REGO PARK, SUNNYSIDE

LARGEST AUDITED COMMUNITY NEWSPAPER IN QUEENS

BY NAEISHA ROSE
City Councilman Ruben Wills (D-Jamaica) went on trial in Queens Supreme Court Wednesday to fight 12 charges of fraud, falsifying business records and grand larceny brought by the New York state attorney general’s office.

The prosecution, led by As-sistant Attorney General Tra-vis Hill, with an assist by fel-low prosecutor John Chiarro, quickly laid out the multitude of accusations against Wills in an opening statement.Wills, elected to the City Council in 2010, is accused of defrauding both the city and state by creating a shell com-pany to siphon off campaign money for his own personal gain.
In his opening statement, Hill contended Wills stole public funds by using his New York 4 Life charity to issue bogus campaign translation services to Micro Targeting, the shell company which was run by a relative.NY 4 Life is a charity that is supposed to honor single parents and help the south-east Queens neighborhoods that Wills serves to combat obesity with events four times 

BY BILL PARRY

A non-profit organization that helps homeless people get back on their feet while clean-ing several business corridors in Queens has moved its head-quarters to Long Island City from SoHo in Manhattan.The Association of Commu-nity Employment Programs for the Homeless, known as ACE, moved closer to the neighbor-hoods where it deploys street cleaners —  such as Woodside, Jackson Heights, Corona, East Elmhurst and Forest Hills — after moving to a bigger space at 30-30 Northern Blvd. last week. City Councilman Jimmy Van Bramer (D-Sunnyside) took part in a ribbon-cutting ceremony last week .“The opening of ACE’s Cen-ter for Workforce Development in Long Island City, Queens, means greater access to life-changing job-skills training for men and women who are homeless,” ACE Executive Di-rector James Martin said. “Be-cause of partners like Major-ity Leader Jimmy Van Bramer, the men and women of ACE are able to gain supported work ex-perience on sanitation teams that keep our Queens neigh-borhoods clean and beautiful 

Continued on Page 48

Continued on Page 48

A CNG Publication Vol. 5 No. 27 

56 total pages

BY GINA MARTINEZ
With the future of Wil-lets Point unclear, Commu-nity Board 7 is lashing out at the city and the Economic Development Corporation over what it says is a lack of transparency.

The board sent a letter condemning Queens Bor-ough President Melinda Katz and the EDC for not showing up to the latest Willets Point Quarterly Committee Meet-ing. According to CB7, after the state Appellate Court an-nounced its decision on the 

Willets Point Development, the board sent an email to Queens Development Group to come together for a quar-terly meeting before the summer and for it to send a high-level EDC representa-tive. 

CB7 slams city over Willets Pt.

Continued on Page 48

ACE moves 
street cleaner 
agency to LIC

Wills’ corruption trial begins

BY NAEISHA ROSE

Volunteers who spent two weeks do-
ing medical relief work in Puerto Rico 
after Hurricane Maria destroyed most 
of the island’s hospitals will receive a 
warm welcome Friday at Jamaica Hos-
pital’s private dining room, according 
to the medical center. 

There were 18 medical profession-
als from Jamaica Hospital and two 
from Flushing Hospital Medical Cen-
ter who volunteered to be deployed 
Oct. 24, a spokeswoman said. Both hos-
pitals are part of the MediSys Health 
Network, which was the first Queens-
based hospital system to send staff to 
the island.

The members of the team were 
mostly bi-lingual employees and con-
sisted of physicians, physician assis-
tants, nurse practitioners, registered 
nurses, emergency medical techni-
cians, paramedics and administra-
tors, according to Jamaica Hospital. 

Medisys collaborated with Greater 
New York Hospital Association, the 
Hospital Association of New York, and 
the state Department of Health, ac-
cording to the spokeswoman. 

The island’s health-care facilities 
were compromised because of the 
damage to Puerto Rico’s infrastruc-
ture, so the staff went to deliver urgent 
medical care and supplement staffing 
for the ongoing Disaster Medical As-
sistance Team and provide assistance 
to the Federal Medical Shelters in San 
Juan and Manati, Jamaica Hospital 
said.

Pop-up clinics and door-to-door 
medical service were also provided 
to residents living on the fringes of 
Aguada and the team also supported 

members of the United States Naval 
Ship Comfort.

“It has always been our mission to 
provide relief to those in need,” said 
Bruce Flanz, president & CEO of Me-
diSys. “We believe our experience in 
responding to disasters and exporting 
our talents where they can be utilized 
is something that we are proud to do 
and will continue to offer whenever it 
is needed.”

MediSys has previously provided 
disaster relief after Hurricane An-
drew in 1992, the Northern Country 
Ice Storms in 1998, the World Trade 
Center Attacks in 2011, Hurricane Ka-
trina in 2005 and Hurricane Sandy in 
2012.

Medisys is the not-for-profit parent 
organization of both hospitals, accord-
ing to the health network. 

The ceremony will begin at 12:30 
p.m..

Reach reporter Naeisha Rose by 
e-mail at nrose@cnglocal.com or by 
phone at (718) 260–4573.

Hospital to welcome 
staff back from PR

A medical team on a mission to aid people in Puerto Rico after Hurricane Maria will receive 
a warm welcome at Jamaica Hospital when they return Friday. 

It has always 
been our 

mission to 
provide relief to 
those in need.

Bruce Flanz
CEO of MediSys
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Our 2,766 Employees Wish You a Very Healthy,  
Happy Thanksgiving... A Day for the Celebration

of Families, Friends and Loved Ones.
It is our opinion that retailers who choose to open on Thanksgiving 

show no respect to their employees and families, and are in total 
disrespect of family values in the United States of America.

 KEEP FAMILY FIRST!

Save ThanksgivingSave Thanksgiving

Honor Thanksgiving Day... A True American Holiday!
We appreciate those who provide us essential services on Thanksgiving Day.

A special thanks to first responders and service men & women
who protect our freedom every day.

Family Owned & Operated For 5 Generations...Since 1909
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Relieve Pain.
Regain Your Life.

ONE ON ONE PATIENT CARE

 •   Experience our dynamic campus culture with a day of 
live entertainment, food and fun

•   Network with professors to explore the various courses 
and majors options available to students

•  Discover financing options through scholarships and 
financial aid

•  Take a student-guided tour to see our  
beautiful campus

 Your future is out there, unfold it  
by connecting to York College
Reserve your place: 
www.york.cuny.edu/openhouse2017

Academic Core Building 

94-20 Guy R. Brewer Blvd., Jamaica NY 11451

Sunday, November 12th, 12 to 3 PM

 Connect to Your Future at  
York College Open House this Fall!
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It’s time to get smart about college savings
Fall: It’s a time of bright 

leaves, crisp apples, family 
feasts and a chill in the air. But 
for many American families, 
there’s a chill in the pocketbook, 
too, as parents around the coun-
try consider the daunting chal-
lenge of saving for their chil-
dren’s college education. 

The cost of college is rising 
and Americans are wrestling 
with ever-increasing amounts 
of student debt. It has been es-
timated that by 2033, based on 
inflation rates, it could cost 
$262,000 to cover four years of 
tuition, room and board at a pri-
vate college. The situation isn’t 
much better if you go the public 
route. Sending your child to a 
four-year state university could 
set you back up to $134,000. 

While saving for college may 
seem like an overwhelming 
task, there are tools available to 
make the impossible seem pos-
sible. One essential tool that all 
parents (and students) should 
consider is the 529 college sav-
ings plan, a tax-advantaged sav-
ings plan that is specifically de-
signed to encourage saving for 
future college costs. 

“A 529 college savings plan 
is an incredibly helpful invest-
ment tool to consider when it 
comes time to buckle down and 
save for college,” said Rachel 
Ramos, Product Manager of In-
vestment Services Wealth Man-
agement at Capital Group, home 
of the American Funds® and 
one of the world’s leading invest-
ment management firms. “They 
are designed to benefit families 
and come with attractive and 
compelling benefits.”

Why 529s Are so Valuable

A 529 plan should be a part 
of your college savings plan for 
many reasons:

• Investments within the 
plan grow tax-free, and in many 
states, the account owner is 
eligible for full or partial state 
income tax deductions for con-
tributions to a 529 plan. 

• When money is withdrawn 
from the account, it is tax-free if 
the funds are used for qualified 
education expenses, including 
tuition, books, room and board, 
computers or other supplies. 

• If your student is award-

ed a scholarship or doesn’t 
use the entirety of the funds, 
the owner of the 529 account 
can change beneficiaries at 
his or her own discretion and 
without limitation. 

• These accounts never ex-
pire, so those assets can be used 
for graduate school, or can even 
be passed down to younger sib-
lings or future grandchildren.

“It’s a common mispercep-
tion that 529s are only for col-
lege savings,” continued Ra-
mos. “But 529s are surprisingly 
flexible. For example, if you’re 
interested in pursuing higher 
education for a new hobby or 
skill, those expenses could be 
covered with money saved in a 
529 plan.”

Millennials — the genera-
tion seemingly most impacted 
by student loan debt — are very 
focused on saving for their chil-
dren’s education. According to 
a recent survey issued by Capi-
tal Group, 31 percent of millen-
nials report that not having 
enough money to pay for their 
children’s education keeps them 
up at night. A similar number, 
about one in three, said that 529 

college savings plans are a very 
important benefit an employer 
could offer.  

How 529s Work

Think a 529 isn’t for you? 
Consider this: Anyone, regard-
less of income, can contribute to 
a 529 account, making it a nice 
one-size-fits-all gift that never 
goes out of style. Plus, 529s are 
not just for saving for a child’s 
education—529s can be used 
to explore intellectual passions 
and expand horizons well into 
retirement.

In a 529, investors are able 
to front-load up to five years in 
contributions, or contribute up 
to $14,000 ($28,000 for married 
couples) annually, without gift-
tax consequences. These ben-
efits make contributing into a 
529 plan, or opening up a new 
one, an attractive gift choice for 
grandparents and family mem-
bers. 

How to Choose the Right 529

There are a number of choic-
es that savers can make when 

choosing a 529 plan. Most im-
portantly: Do your homework 
and select the right one for your 
family that will pay off in the 
long run. Determine invest-
ment goals and then find a plan 
with flexibility, low fees and low 
minimum investment. 

In addition to state-sponsored 
529 options, a number of invest-
ment firms offer 529s. Colleg-
eAmerica® 529 Savings Plans, 
the nation’s largest 529 college 
savings plan, is a strong option 
that offers low expenses and 
flexible, easy-to-use investment 
options, including target date 
funds. CollegeAmerica® has 
been consistently recognized by 
Morningstar®, an investment 
research and investment man-
agement firm, as a highly rated 
advisor-sold 529 plan.

Paying for college shouldn’t 
be the most difficult part about 
college. Relax, take a deep 
breath and start saving. The 
sooner you start saving for your 
child’s education, the better — 
and special investment plans 
can help.

— NAPS

A 529 college savings plan can help prepare you for sending your child to college.

A TIMESLEDGER SPECIAL SECTION NOV. 10-16, 2017
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NOTICE OF NONDISCRIMINATORY POLICY AS TO STUDENTS
The Cambria School of Excellence, Inc. admits students of any race, color, national 
and ethnic origin to all the rights, privileges, programs, and activities generally 
accorded or made available to students at the school. It does not discriminate on 
the basis of race, color, national and ethnic origin in administration of its educational 
policies, admissions policies, scholarship and loan programs, and athletic and other 
school-administered programs.

6TH – 8TH GRADES

Get an exclusive Prep-School 
Education without the high cost 

and Manhattan commute.

CAMBRIA SCHOOL
OF EXCELLENCE

Rigorous Academic Programs
Cultivates Self-Confidence, Leadership, 

    Character & Excellence
French, Spanish, Mandarin
Latin/Public Speaking/Entrepreneurship
Piano/Strings and Band
Chartered by NYS Education Dept.

233-10 Linden Blvd., Cambria Heights, NY 11411
718-341-1991 ext. 231 ~ Call for an appointment

CAMBRIA  SCHOOLCAMBRIA  SCHOOL

How do you know which school is right for your child?
Public, private, charter, 

virtual and more - decid-
ing what school is best for 
your children can feel over-
whelming. You want them to 
have an education that pre-
pares them for a challeng-
ing world while fitting their 
unique learning styles. How 
do you know the best option 
to ensure they thrive?

“The right school will not 
only help your child learn 
essential skills but instill 
a lifelong love of learning,” 
says Carol Lloyd, award-
winning educational writer 
and editorial director for 
GreatSchools, a nonprofit 
school guide. “Bottom line: 
The school you choose for 
your child does make a dif-
ference.”

Lloyd knows making edu-
cational decisions isn’t easy. 
That’s why she offers her ad-
vice on the most important 
things to consider when re-
searching schools.

Testing scores: How does 
the school perform on state 
assessments across grades 
and subjects? Look at the 
percentage of students who There are many things to consider when making educational decisions for your child.

score at or above proficiency. If pos-
sible, look at test scores by student 
subgroup (race/ethnicity and fam-
ily income). How are students like 
your child doing?

Student progress: Test scores 
don’t tell the whole story. It’s impor-
tant that no matter where students 
start on the educational spectrum, 
they make progress and continu-
ously learn as time passes. Under-
standing student progress can give 
you important information about 
how much children are learning at 
this school from year to year.

Equity: Look at how students 
from all backgrounds are doing. 
Is there a big achievement gap be-
tween different groups? This helps 
you understand how schools are 
serving disadvantaged student 
groups.

Advanced coursework: To 
understand the academic rigor of 
a school, research the advanced 
courses offered. How many stu-
dents are enrolling in those cours-
es? What’s the average number of 
advanced courses a student takes 
at the school? All these details can 
paint a picture about whether the 
students are getting the classes 
they need for college and beyond.

Discipline and attendance 
flags: Does the school have high 
chronic absenteeism? Do they sus-
pend some groups of students far 

more often than others? This might 
be a red f lag that you should con-
sider.

College readiness: If you have 
a high school student, you’re prob-
ably starting to think about the 
future. If you want to ensure your 
child’s school is preparing them for 
college, research the high school’s 
SAT/ACT participation and perfor-
mance.

To check out schools in your 
area and learn more about school 
ratings and data, visit www.
greatschools.org. You can quickly 
view this information and easily 
compare it against other schools 
you’re considering, helping you 
save time while providing you the 
necessary information to make 
a confident decision about your 
child’s education.

“The updated school profiles 
on GreatSchools display informa-
tion parents need, and provide sup-
port to help them take action,” said 
Lloyd. “For example, if a school 
has a low Equity Rating compared 
to other schools in their state, par-
ents will find tips on how to discuss 
improving the education of all stu-
dents at this school with teachers 
and administrators. This empow-
ers parents today and in the future 
so their children can receive the 
education they deserve.”

— BPT
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Urooj Malik
November 2017
Scholars Institute,   
MVB High School
Bellerose, New York

Some people have a natural gift for making ev-
erything they do appear effortless. This is the case 
with Urooj Malik, President of Martin Van Buren 
High School’s Scholars Institute (SI).  SI is a com-
munity service group for high-performing students.  
She has attained a cumulative GPA of 4.0 and has 
been inducted into the National Honor Society.  
Ms Pamela Fried, English teacher, explains, “Urooj 
gets the job done gracefully when other students 
are overwhelmed with Advanced Placement 
College-level classes and other work.”

As SI President Urooj helps plan events and co-
ordinates the volunteer work of other Scholars. She 
assists in ascertaining required grades in English, 
Math, and Sciences are maintained – even tutoring 
when needed. 

Ms. Fried explains, “Tutoring is among her 
many acts of involvement. She tutors at the local 
elementary school as well as within MVB, tutoring 
classmates and peers. She is hardworking, fair 
and extremely organized, particularly given her 
many other commitments. There is not a single 
school event in which she does not participate.”

Events and activities Urooj participates in 
are quite extensive. Included among these many 
activities are assisting at Parent Teacher Confer-
ences; volunteering for the school’s International 
Festival, Auction Carnival, school blood drives, 
fashion show, and Career Day; assisting at Student 
Recognition Night; helping organize SING, the 
competitive music and theatre event; participating 
in Student vs. Faculty games; and fundraising, for 
organizations such as Breast Cancer Awareness 
Walks, Trick-or-Treating for UNICEF, and the Leuke-
mia and Lymphoma Society.

There is a broad band of scholarly pursuits 
that keep her mind active. Among these pursuits 
are obtaining college credit through Advanced 
Placement courses, which have included English 
Language and Composition, Biology, Calculus AB, 
U.S. History, Computer Science and Chemistry. 

She has also been enrolled in Syracuse Univer-
sity Program Advance (SUPA) courses in Govern-
ment and Economics. The program offers challeng-
ing Syracuse University courses to qualifi ed high 
school students at their local high school during 
their regularly scheduled day. The purpose is to 
increase students’ college readiness.

Due to her registration in the pre-med program 
at MVB, Urooj volunteered at LIJ Cohen’s Hospital. 
At the hospital, she did research with the Chief of 
Developmental Pediatrics. Per Kristina Howard, 
Certifi ed Child Life Specialist at Cohen Children’s 
Medical Center, Urooj volunteers helping main-
tain activities in the playroom as well as making 
bedside visits. The Child Life Department focuses 
on identifying and meeting the emotional and 
development needs of hospitalized and chronically 
ill children. 

According to Ms. Howard, “Urooj is a very 
helpful volunteer. She arrives on Saturday morn-
ings, ready to check on each patient, and provides 
activities when appropriate. There have been 
times when I witnessed her sitting quietly with a 
child, offering her presence, or reading a book to 
a developmentally delayed child. Urooj is able to 
take initiative and follows directives well. She is 
always willing to help, and will offer her assistance 
on other units when necessary.”

When students transition from Middle School to 
High School, they might have concerns about the 
new school. The Leadership Program, contracted 
by the New York City Department of Education 
provides a Summer Bridge program to incoming 
9th graders in more than 30 high schools. Martin 
Van Buren is one of these schools.

Urooj was a peer mentor for The Leadership 
Program. In this position she assisted staff in facili-
tating leadership lessons and providing incoming 
students with support and guidance, including 
support with preparing lesson materials, sharing 
information about incoming students’ upcoming 
classes, homework load, and AP classes. She was 
also instrumental in counseling on extra-curricular 
activities and engaging students in conversation 
during breaks and before class. To help stu-
dents acclimate to the new environment she also 
provided insight on how to conduct oneself in a 
classroom and how to develop strong relationships 
with their teachers.

The Senior Program Manager of The Leader-
ship Program, Jenny Greeman, observes, “I’ve 
been supervising youth development programs for 
over seven years and I recognize Urooj possesses 
a unique combination of drive, leadership, and 
spirit. She was outstanding and helpful.”

Clearly Urooj gets the job done regardless of 
her course and extracurricular activity load. We 
wish her continued success in the pre-med pro-
gram, which is her fi rst stepping stone toward her 
future goal of being a Pharmacist.

Student of DistinctionSPONSORED BY

Urooj Malik

My is
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21-18 46th Street, Astoria, NY  11105 
718-726-9405      www.sfaacademy.org 

�
�   
���
� 

-Rigorous Curriculum 
-Vibrant Catholic Identity 
-Dedicated Community Service 
-Leading Edge Technology 

Registration for 2017-2018 
Tuesday & Wednesday, August 29th & 30th 

9:30-10:30am 
On-going appointments are available. 

Registration for 2017-2018
On-going appointments are available.

The newly chartered St. Francis 
of Assisi Catholic Academy, lo-

cated in the vibrant and culturally 
diverse neighborhood of Astoria, 
N.Y., is proud to be opening its doors 
to Learn, Serve, Lead, and Succeed 
during this 2017-2018 academic year.  
SFACA is deeply motivated to ex-
ist in a Caring Community that is 
firmly committed to its mission of 
developing a way of life rooted in 
Christ and a Catholic vision that 
provides inspiration and identity to 
all its members. This desire has led 
our academy partners to choose and 
embrace our chosen 2017-2018 theme 
~ to Put on the New Self, which is 
being Renewed for Knowledge in 
the Image of its Creator ~ which 
represents our resolve to move for-
ward in a newly formed academy 
with a strong sense of purpose of 
who we can be ~ Catholic educators 
who look toward a future filled with 
optimism, hope, and confidence.  St. 
Francis of Assisi Catholic Academy 
will strive to be an academy of avid 
learners and socially conscious in-
dividuals who have a personal com-

mitment to serve others through 
programs that will encourage vis-
ible faith in action.

Our academy goal of Success 
For All inspires us to develop a 
curriculum that will support our 
students’ strengths to help them 
maximize their full potential. By 
modeling and instilling commit-
ment, passion, and perseverance, 
we believe our students can suc-
ceed.  Through progressive in-
structional practices and a solid 
work ethic, we will support Carol 
Dweck’s idea of a growth mindset 
that suggests children’s basic in-
tellectual abilities can be devel-
oped through dedication and hard 
work. Children need to believe 
that they can boost their academic 
achievement level with a motiva-
tional perspective and the resil-
ience to follow through to a set goal 
with determination and tenacity. 
At SFACA, our goal will be to con-
vince our students that they can 
succeed, and support them in the 
fundamental and essential learn-
ing process it requires. 

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

St. Francis of Assisi 
Catholic Academy

As the current administration 
shines a spotlight on school choice, 
families around the country are 
opening their minds to new educa-
tional opportunities.

Many states are inspired by In-
diana’s tax-credit scholarships and 
school voucher program, which, a 
recent EdChoice and Hanover Re-
search study discovered, are not only 
popular, but also increase parental 
involvement in their children’s edu-
cation.

Indiana is home to the nation’s 
largest, single statewide school 
voucher program. Vouchers give par-
ents the freedom to choose a private 
school for their children using all or 
part of the public funding set aside 
for their children’s education.

Key Findings

Here’s what the survey found:
• The vast majority of parents are 

somewhat or completely satisfied 
with the state’s voucher and tax-
credit scholarship programs.

• Sixty-one percent say they com-
municate with teachers and partici-
pate in school activities more and 55 
percent say they volunteer or per-
form community service more. 

• Parents value the opportunity 
to choose a school they believe is a 
better fit for their child. Parents also 
value the freedom to choose a school 
outside their neighborhood.

• Private school parents are sig-
nificantly more likely than district 
school parents to report satisfac-
tion with their children’s current 
schools. 

• Of the students who have left school 
choice programs, most have done so 
because they graduated or program re-
strictions rendered them ineligible. Few 

if any leave because they’re unhappy 
with the program or their schools.

• More than a third of parents who 
never had a child in the programs 
were unaware of them. 

• Most parents whose kids are not 
participating in the programs would 
if they qualified or if the award 
amount fully covered tuition and ex-
penses.

• On average, three-fifths of par-
ents using the programs found it 
somewhat or very easy to find their 
children’s current schools. 

Many parents and educators be-
lieve all families deserve the oppor-
tunity to choose the best educational 
fit for their children, regardless of 
their income or zip code.

That’s the idea behind EdChoice, 
a nonprofit, nonpartisan organiza-
tion dedicated to advancing full and 
unencumbered educational choice as 
the best pathway to successful lives 
and a stronger society. “Indiana is 
a national leader when it comes to 
the way our programs operate and 
the number of students we’re able 
to serve, but we’ve still got work to 
do making sure families know these 
programs are available to help their 
students,” said Robert Enlow, the 
group’s president and CEO. “Parents 
want options, and we need to do a 
better job letting them know those 
options are out there.”

Learn More

For more information on school 
choice, visit www.edchoice.org. To 
see the entire report, go to www.ed-
choice.org/WhyINParentsChoose.

— NAPS

Most parents support 
school choice programs

Parents have an abundance of choices when if comes to which schools to enroll their 
children.
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ENGINEERING   ��� TECHNOLOGY   ��� MANAGEMENT    ��� AVIATION

Find Out How at Open House
Saturday, November 11 or 18 at 10 a.m. 

VAUGHN.EDU/REGISTER

Survey: parents may be unaware of cyberbullying effects
October was National 

Cyberbullying Prevention 
Awareness Month, a national 
campaign to educate and raise 
awareness of cyberbullying 
prevention.

With the prevalence of so-
cial media sites and mobile 
apps that connect people, 
children today are becoming 
increasingly more susceptible 
to cyberbullying. Yet recent 
findings suggest many par-
ents may be unaware of just 
how often their children are 
victims and the impact of on-
line bullying. 

Cyberbullying research 
shows that 70 percent of stu-
dents report seeing frequent 
bullying online and more 
than 40 percent of children 
aged 12–17 say they have been 
a victim, with one in four say-
ing it has happened more than 
once. The majority of teens say 
that cyberbullying is a serious 
problem. While parents agree, 
the survey suggests that many 
may be unaware of their chil-
dren’s plight.

University of Phoenix re-
cently conducted a survey 
on cyberbullying, which 

found that nearly 60 percent 
of U.S. adults believe it has 
gotten much more common 
in recent years. Despite this 
belief, 79 percent say their 
child/children have never 
been the victim of cyberbul-
lying. This is often due to the 
fact that children are afraid 
to share this information 
with their parents: Only one 
in 10 victims will inform a 
parent or trusted adult of 
their abuse. 

According to the survey, of 
those parents whose children 
have been the victim of cyber-
bullying, more than half say it 
occurs on social media. Con-
necting with children on this 
issue is extremely important. 
When cyberbullying goes un-
noticed, it can be deadly.

Each year, 4,500 children 
commit suicide, many as a 
result of the bullying they 
receive online. According 
to data from the CyberBully 
Hotline, 20 percent of chil-
dren think about suicide af-
ter being cyberbullied and 
one in 10 attempt it. In fact, 
suicide is the No. 3 killer of 
teens in the U.S., behind car 

accidents and homicide. 
Dennis Bonilla, executive 

dean of University of Phoe-
nix’s College of Information 
Systems & Technology and 
School of Business, said par-
ents should understand how to 
make these apps more secure 
and share that knowledge with 
their children. Following his 
tips can help prevent future 
cyberbullying attacks. 

Bonilla’s tips:

• Be empathetic to their 
situation. Children are of-
ten afraid or embarrassed to 
talk about bullying with their 
parents. Connect with them 
by telling them of your own 
similar situations and offer 
to listen to their issues. Don’t 
approach them right away 
with solutions, as this may 
make them hesitant to share 
their struggles with you in 
the future. 

• Teach them how to react. 
Many children may not know 
how to respond to a bully. Tell 
them to save evidence and 
reach out for help. Retaliat-

ing or responding could cause 
a bigger issue. If they feel in 
danger, they need to know who 
and when to call for help. They 
should also speak out if some-
one they know is a victim of 
cyberbullying.

• Protect their accounts. 
Many social media sites allow 
users to block or report people. 
This is not being a coward and 
can help stop future attacks. 
Make sure your children have 

strong passwords and don’t 
share them and close and lock 
devices and accounts when not 
in use, as this can lead to other 
forms of bullying like identity 
theft.

• Perform a “friends-list” 
audit. Sit down with your chil-
dren to do an audit of their 
friends lists on social media. If 
a peer is engaging in bullying, 
encourage them to remove 
him/her. Ask them to keep 
their friends lists to people 
they truly know and talk to. 
Children may feel obligated 
to add everyone they know 
to their social sites, but this 
could cause bullying and secu-
rity issues.

• Serve as an example. 
Refrain from posting nega-
tive comments on your social 
channels and limit your con-
nections to only people you 
know. Your children are more 
likely to make a change if you 
lead as an example.

— NAPS

The effects of cyberbullying 
may not be fully understood by 
parents, according to research.
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CONVERTIBLES
33 IN-STOCK

COUPES
46 IN-STOCK

HATCHBACKS
25 IN-STOCK

MINIVANS
179 IN-STOCK

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. Must present this ad at time of purchase to validate offer. NYC DCA#2003442, DMV#7117189. 

Publication date:11/10/2017. Offers expire 48 hours after publication.

43-40 NORTHERN BLVD. LONG ISLAND CITY, QUEENS,NY 11101888-396-2567 43 40 NORTHERN BLVD LONG ISLAND CITY QUEENS NY 11101

GET PRE-QUALIFIED IN SECONDS AT MAJORWORLD.COM
WITHOUT IMPACTING YOUR CREDIT SCORE!

PLUS TAX & TAGS

$7,795
'14 NISSAN ALTIMA

Stk#31998, 31k mi.

BUY 
FOR:

$10,995
'16 NISSAN ALTIMA

Stk#31812, 14k mi.

BUY 
FOR:

PLUS TAX & TAGS

$10,995
‘15 TOYOTA CAMRY

Stk#35579, 41k mi.

BUY 
FOR:

PLUS TAX & TAGS

$12,500
‘15 HONDA ACCORD

Stk#35407, 31k mi.

BUY 
FOR:

PLUS TAX & TAGS

$14,500
‘15 TOYOTA RAV4

Stk#34467, 37k mi.

BUY 
FOR:

PLUS TAX & TAGS

'13 HONDA CIVIC

PLUS TAX & TAGS
Stk#31683, 28k mi.

$7,888BUY 
FOR:

$14,288
‘14 MERCEDES C-300

Stk#30500, 15k mi.

BUY 
FOR:

PLUS TAX & TAGS

$14,995
‘16 DODGE CHARGER  

Stk#32831, 37k mi.

BUY 
FOR:

PLUS TAX & TAGS

$17,500
‘14 INFINITI Q90

Stk#34514, 44k mi.

BUY 
FOR:

PLUS TAX & TAGS

$7,995
‘15 NISSAN SENTRA

Stk#30571, 37k mi.

BUY 
FOR:

PLUS TAX & TAGSPLUS TAX & TAGS

$6,888
'14 VOLKSWAGEN JETTA

Stk#20871, 31k mi.

BUY 
FOR:

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

'16 HONDA CIVIC
$11,888BUY 

FOR:

21k miles, Stk#30974
PLUS TAX & TAGS

'13 SCION FRS
$11,995BUY 

FOR:

13k miles, Stk#27174
PLUS TAX & TAGS

BUY 
FOR:

$5,500
'06 TOYOTA RAV4

98k miles, Stk#30018
PLUS TAX & TAGS

$11,588BUY 
FOR:

1920k miles, Stk#34110
PLUS TAX & TAGS

'17 HYUNDAI ELANTRA

$15,950BUY 
FOR:

35k miles, Stk#36219
PLUS TAX & TAGS

'14 HONDA PILOT

'13 TOYOTA COROLLA

PLUS TAX & TAGS
39k miles, Stk#31564

$6,995BUY 
FOR:

BUY 
FOR:

$13,588
'17 CHEVY CRUZE

7k miles, Stk#33893
PLUS TAX & TAGS

RAKE UP A GREAT
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0%
APR
FOR 6 YEARS * 

OR

Minimum purchase of $3,999 with your Mattress Firm
credit card. 72 Equal Monthly Payments required. 

NO CREDIT 
NEEDED

See store for details.

FIRM
QUEEN MATTRESS

NOW $39999

SAVE $250
off  our low price of $649.99

MEMORY FOAM
QUEEN MATTRESS

NOW $47499

SAVE $200
off  our low price of $674.99

72 HOUR
SALE

VETERANS
DAY SAVINGS

25% OFF**

WITH VALID MILITARY ID

Fall is here, which means the holidays are around the corner. Gift yourself 
with a new mattress, and upgrade the guestroom with one that’s half off . 

One for you, one for your guests.
Purchase any Beautyrest World Class 

mattress & receive 50% off  a mattress of 
equal or lesser value storewide.

50%
OFF

BOGO
BUY ONE GET ONE

mattresses

†

HOLIDAY HOURS: FRIDAY & SATURDAY 10AM - 8PM, SUNDAY 11AM - 6PM

WK6 NY DAILY NEWS COMMUNITY 11.10 WRAP_1_V3
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The Sleepy’s collection features a layer of 
soft air memory foam that conforms to 
your body for ultimate comfort, support 

and an uninterrupted night’s sleep.

When the Sleepy’s retail locations became 
Mattress Firm, we knew we wanted to pay 

homage to the decades-long tenure it 
boasted in your backyard.

Introducing

At the intersection 
of comfort and value.

ONLY AT

SLEEPY’S QUEEN 
MATTRESSES

STARTING
AT $500

WK6 NY DAILY NEWS COMMUNITY 11.10 WRAP_2_3_V3
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BOGO
BUY ONE GET ONE

50%
OFF

†

Purchase any Beautyrest World Class 
mattress & receive 50% off  a mattress

of equal or lesser value storewide.

mattresses

ONLY AT

$49 Per Month**†

36 Months 
0% APR*

$1749.99 
Total to Pay

$51 Per Month**†

36 Months 
0% APR*

$1849.99 
Total to Pay

ONLY AT

It’s your reliable way to 
recharge. This classic 

mattress proves that the 
bells and whistles aren’t 

always mandatory.

Only at 

Resonance Plush

BOGO 50% off †

Only at 

Providence Pillow Top

BOGO 50% off †
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0% APR: 5 years* with a minimum purchase of $2799, 4 years* with a minimum purchase of $1999, 3 years* with a minimum purchase of $1299, 2 years* with a minimum purchase of $999 on your Mattress Firm credit card. 60, 48, 36 or 24 equal monthly 
payments required. * Off er valid 11/8/17-11/14/17 and applies only to single-receipt qualifying purchases. No interest will be charged on promo purchase and equal monthly payments are required equal to initial promo purchase amount divided equally by the 
number of months in promo period until promo is paid in full. The equal monthly payment will be rounded to the next highest whole dollar and may be higher than the minimum payment that would be required if the purchase was a non-promotional purchase. 
Regular account terms apply to non-promotional purchases. For new accounts: Purchase APR is 29.99%; Minimum Interest Charge is $2. Existing cardholders should see their credit card agreement for their applicable terms. Subject to credit approval. **†All 
monthly payments are rounded up to the nearest whole dollar. Monthly payment is based on purchase price alone excluding tax and delivery charges. Credit purchases subject to credit approval. Other transactions may aff ect the monthly payment. Total to 
pay amount refl ects total for queen mattresses. †Off er valid 11/8/17-11/14/17: Purchase any regularly priced Beautyrest World Class brand mattress and receive 50% off  the purchase price of a mattress of equal or lesser value storewide. The 50% discount for second mattress will be applied to our low price and cannot 
be combined with any other coupon, savings or discount off er. The 50% discount off er is only valid toward credit for second mattress purchase and cannot be used as credit in any other instance. Due to manufacturer restrictions, off er not valid on select MAP product. Has no cash value. Not valid on previous purchases. See store 
for complete details. **Receive 25% off  purchases with valid military ID. Savings apply to listed sale prices. Due to manufacturer restrictions, off er not valid on Serta iComfort or select MAP product. Cannot be combined with any other coupons. Off er valid 11/10/17-11/12/17. *†Free delivery valid on purchases of $599.99 and above. 
On available products in local delivery areas. Not available for online purchases. Off er valid 11/8/17-11/14/17. ††Our Low Price Guarantee: We will beat any advertised price by 10%, or your purchase is free, if you fi nd the same or comparable mattress set advertised for less than your invoiced price within 100 days. See store for details. 
Our Low Price Guarantee does not apply to Serta iComfort, clearance merchandise, fl oor models, vendor rollbacks/rebates, special purchases, promotional items, door busters, discontinued merchandise or any MAP products. Some products are at the manufacturer’s minimum selling price and further reductions cannot be taken. 
Merchandise off ered for sale on auction sites (i.e. eBay, Craigslist, etc.) is excluded. See store for details. *†*If you don’t love your new mattress, you may exchange or return it within 120 days of your original mattress delivery date. Guest is limited to up to 2 exchanges (excluding product warranty exchanges) within the 120 day time 
period, calculated from the original mattress delivery date. If exchanged, guest is responsible for redelivery fee of $79.99. See store for complete details. In-store dollar savings range from $10-$500. We invite you to ask about any individual prices. Product and selection may vary from store to store. Photography is for illustration 
purposes only and may not refl ect actual product. Mattress Firm, Inc. strives for accuracy in our advertising, but errors in pricing and/or photography may occur. Mattress Firm reserves the right to correct any such errors. Store hours may vary by location. Unless otherwise indicated, off ers valid 11/8/17-11/14/17 or while supplies last 
at your local Mattress Firm. See store for complete details. 

FREE DELIVERY*†

CUSHION FIRM
QUEEN MATTRESS

$39999

NEW LOW PRICE

PLUSH
QUEEN MATTRESS

$49999

NEW LOW PRICE

PILLOW TOP
QUEEN MATTRESS

$29999

SAVE $60
off  our low price of $359.99

PILLOW TOP
QUEEN MATTRESS

$19999

NEW LOW PRICE

OVER 15 QUEEN MATTRESSES UNDER $69999

You don’t have 
to be royalty to 
sleep like it. At 

Mattress Firm you 
can choose from 

an array of queen-
sized mattresses, 
at great prices, 

to fi nd the bed of 
your dreams.

1-800-MAT-FIRM  •  MATTRESSFIRM.COM

ONLY AT 

Move freely and sleep perfectly
without disturbing your partner with

this advanced foam technology.

$39 Per Month**†

36 Months 
0% APR*

$1399.99 
Total to Pay

ONLY AT 

Sleep cooler and comfi er in this cool
to the touch, memory-foam masterpiece.

Let technology tuck you in.

$50 Per Month**†

60 Months 
0% APR*

$2949.99 
Total to Pay

ONLY AT 

Two out of three people choose the
Dream Bed Lux, now $1,000 less than

other leading memory foam.

$49 Per Month**†

60 Months 
0% APR*

$2899.99 
Total to Pay

SAVE $400
off  our low price

of $3299.99

Experience 
the latest in

cooling 
technology.

WK6 NY DAILY NEWS COMMUNITY 11.10 WRAP_4_V3
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SEDANS
1105 IN-STOCK

UNDER $10,999
50 IN-STOCK

SUVs
720 IN-STOCK

TRUCKs
37 IN-STOCK

TAKE 
THE

SUBWAY 
TO 46TH ST 
STOP IN 
QUEENS

WAYWAYAYAYA
M

SUBUBUBUBUBUBWW
R

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

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

VEHICLE 
HISTORY 
REPORT

Prices include all costs to be paid by the consumer except for license, registration & taxes. Used vehicles have normal wear, tear & mileage, 
some may have scratches & dents. Must present this ad at time of purchase to validate offer. NYC DCA#2003442, DMV#7117189. 

Publication date 11/10/2017. Offers expire 48 hours after publication.

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

ALL MAKES. ALL MODELS.  
ALWAYS AFFORDABLE.

'14 HONDA CIVIC

PLUS TAX & TAGS
Stk#35671, 39k mi.

$8,500BUY 
FOR:

PLUS TAX & TAGS

$9,988
'13 CHEVY EQUINOX

Stk#30543, 46k mi.

BUY 
FOR:

PLUS TAX & TAGS

$10,000
‘15 TOYOTA COROLLA

Stk#34212, 49k mi.

BUY 
FOR:

$9,995
‘16 VOLKSWAGEN JETTA

Stk#24998, 6k mi.

BUY 
FOR:

PLUS TAX & TAGS

$13,288
‘14 NISSAN MAXIMA

Stk#36861, 42k mi.

BUY 
FOR:

PLUS TAX & TAGS

$12,888
‘14 HONDA CRV

Stk#35672, 37k mi.

BUY 
FOR:

PLUS TAX & TAGS

$13,588
‘15 NISSAN ROGUE

Stk#31477, 35k mi.

BUY 
FOR:

PLUS TAX & TAGS

$12,888
'12 JEEP GRAND CHEROKEE 

Stk#1934, 20k mi.

BUY 
FOR:

PLUS TAX & TAGS

'17 NISSAN MURANO

PLUS TAX & TAGS
Stk#35897, 26k mi.

$22,000BUY 
FOR:

‘14 NIS
@ MajorWorld.com

view
360

$24,588
‘12 JEEP GRAND CHEROKEE 

Stk#31904, 12k mi.

BUY 
FOR:

PLUS TAX & TAGS

CHHEREREROKOKOKEEEEE
@ MajorWorld.com

view
360

$17,888
‘17 FORD ESCAPE

Stk#30599, 1,813 mi.

BUY 
FOR:

PLUS TAX & TAGS

$12,588
‘14 NISSAN MURANO

Stk#23332, 22k mi.

BUY 
FOR:

PLUS TAX & TAGS

$9,400
‘14 NISSAN ROGUE

Stk#32001, 39k mi.

BUY 
FOR:

PLUS TAX & TAGS

We’ll Pick You Up! Call 888-396-2567 For Complimentary Pick Up. W
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@ MajorWorld.com

view
360

MURARANONO
@ MajorWorld.com

view
360

 ALWAYS AFFORDABLE. 

'16 NISSAN SENTRA
$9,500BUY 

FOR:

Stk#31957, 18k mi.
PLUS TAX & TAGS

BUY 
FOR:

$13,288
'16 NISSAN ROGUE

30k miles, Stk#35901
PLUS TAX & TAGS

BUY 
FOR:

$29,995
‘14 MERCEDES GL-450

69k miles Stk#36707
PLUS TAX & TAGS

BUY 
FOR:

$21,995
'17 CHEVY TRAVERSE

6k miles, Stk#32202
PLUS TAX & TAGS

BUY 
FOR:

$19,588
'17 TOYOTA RAV4

2k miles, Stk#35101
PLUS TAX & TAGS

DEAL THIS FALL
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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.
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QPARTYPLANNERMENUGUIDE

Go Indonesian at Awang Kitchen
BY SUZANNE PARKER

In this most multicul-
tural of boroughs, argu-
ably the capital of exotic 
comestibles, we are al-
ways on the lookout for 
something new and deli-
cious.  

Thai restaurants, 
once edgy cuisine, 
abound in almost every 
nabe, with even a sprin-
kling of Thai dishes of-
fered at Chinese take-out 
joints.  Though not as 
ubiquitous as Thai, Viet-
namese purveyors of pho 
and or bahn mi have also 
proliferated.  Some Ma-
laysian can now be found 
here and there.  

So what’s next?  If we 
were betting, we would 
put our money on Indo-
nesian.

Indonesian cuisine 
is an eclectic mashup 
of indigenous, Chinese, 

Indian and European co-
lonial, especially Dutch, 
influences.  Until recent-
ly, to sample its delights 
you had a choice of one 
or two dedicated restau-

rants, or attending one of 
the periodic Indonesian 
food bazaars at Masjid al-
Hikmah in Astoria.  Now 
there’s Awang Kitchen, a 
new kid on the block, or 

rather the Boulevard.  It’s 
on Queens Boulevard, at 
the fringes of Elmhurst’s 
Southeast Asian enclave.  
When we were there, the 
majority of our fellow 

diners appeared to be In-
donesian.

Awang Kitchen is 
a tiny, no-frills, fresh-
ly decorated cafe.  Its 
owner, who by custom 
goes by this single name 
Awang, is from Jakarta, 
so the emphasis here 
is on street foods you 
might find in his native 
city.  Besides Indonesian 
food, Awang Kitchen 
also offers other Asian 
dishes, such as sushi and 
bibimbap, but we chose 
to focus on the authentic 
Jakartan dishes that are 
Awang’s forte.

We started with a cou-
ple of fried dishes, Tem-
peh Mendoan and Stuffed 
Fried Tofu.  We were 
especially drawn to the 
tempeh because, although 
generally thought of as be-
ing very similar to tofu, it 
is distinctive to Indonesia.  

IF YOU GO

Awang Kitchen

8405 Queens Boulevard
Elmhurst, New York 11373

347-492-9264
http://awangkitchen.us/

Price Range: Inexpensive
Cuisine: Indonesian

Setting: Small, minimalist, clean, 
cheerful

Service: Friendly and effi cient
Hours: Sunday–Thursday 11 

am–10 pm; Friday–Saturday 11 
am–11 pm

Reservations: No
Alcohol: No

Parking: 
Dress: Street

Children: Welcome
Music: No

Takeout: Yes (Yelp EAT24)
Credit cards: Yes

Noise level: Acceptable
Handicap accessible: Yes

WIFI: Yes PASS: bebkijo

Continued on Page 53

The Ikan Bawal Bakar (grilled pompano fish) — a whole grilled fish slathered with a fishy 
sweet soy-based sauce — took a lot of effort to eat, separating the fish flesh from the 
bones. Photo by Suzanne Parker

IT’S NEVER TO EARLY 
TO PLAN YOUR HOLIDAY EVENT

TO INCLUDE: 4 Hour Buffet Menu

63-20 Commonwealth Boulevard, Marathon Parkway, Douglaston, NY 11363

718.224.8787

For those smaller companies that CANNOT MEET MINIMUM GUEST COUNT, WE CAN OFFER a semi private area in our main ballroom 
(with other groups of guests)    Held on Fridays: December 8th & December 15th, $50.00p/p+tax    DJ included

PASSED APPETIZERS: CHEF’S SELECTION
GARDEN SALAD: Tomatoes, Cucumbers, Carrots, 3 Dressings, Hot Dinner Rolls
CARVING STATION: Smoked Country Ham, Herb Roast Turkey, 
                                     Gravies & Condiments
CHICKEN MARSALA: Mushrooms & Rosemary
SEABASS “MARECHIARO”: Tomatoes & Fresh Herbs
PENNE ALA VODKA: Vodka Tomato Cream Sauce
              Mashed Potatoes - Caramelized Onions - Roasted Vegetable Medley

           HOLIDAY CAKE, COFFEE & TEA

PRIVATE ROOMS: 
MONDAY

THROUGH
FRIDAY:

$55.00
SATURDAYS:
$65.00

(50 person Minimum)
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DIAL-A-BALLOON
Professional Balloon Delivery & Decorating

Serving the Tri-State Area for Over 30 Years

Delivery 7 Days A Week

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

Let us help design your next party or event

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

NY CRAB CAKE AND COMPANY brings Cape Cod to Floral Park. 
You’re sure to fi nd a dish that you’ll love. We start with only the 
freshest ingredients to stir fry delicious melodies of tastes and 

colors that are sure to delight the senses.

516.775.1775
246 Jericho Turnpike, Floral Park NY 11001

We specialize in all holidays and events 
Call now to pre order, and get a discount with this ad!

214-22 41st Ave., Bayside, NY 11361  718-224-9898  maggiemaysbayside.com

Assorted Breads & Rolls
All Unlimited

Large Tossed Salad
Fresh Cooked Turkey and Roast Beef Platter

Potato & Macaroni Salad

Choice of Five Main Dishes
Baked Ziti  Penne a la Vodka  Chicken Marsala 

Sausage & Peppers  Eggplant Rollatini
Meatballs  Chicken Francese  Shepherd’s Pie

CATERING MENU
Buffet Menu Sit Down Dinner

Minimum 40 Guests 3 Hour Function
(Mon.-Sat. 12-3pm or 1-4pm)

Minimum 25 Guests 3 Hour Function
(Mon.-Sun. 5-10pm)

Assorted Breads & Rolls
House Salad

Choice of Three Main Dishes
Served with Potato & Vegetables

Broiled Filet of Sole  Chicken Marsala
Penne a la Vodka  Shrimp Scampi

Chicken Francese  Spinach Ravioli
Shepherd’s Pie  16 oz. Black Angus Certified

Shell Steak $4 extra / per person

 Buffet Only...........................................................$18.95/pp
 Dinner with Soft Drinks...................................$21.95/pp
 Dinner w/ Domestic Tap Beer, Wine & Soda...$23.95/pp
 Dinner w/ Mixed Drinks, Domestic Beer

   (Bottle & Tap) Wine & Soda..............................$26.95/pp
 Dinner w/ Top Shelf Liquors, Imported & 

    Domestic Beer (Bottle & Tap), Wine & Soda...$29.95/pp

 Dinner w/ Domestic Tap Beer, Wine & Soda..$24.95/pp
 Dinner w/ Mixed Drinks, Domestic Beer

   (Bottle & Tap) Wine & Soda................................$27.95/pp
 Dinner w/ Top Shelf Liquors, Imported & 

   Domestic Beer (Bottle & Tap), Wine & Soda...$29.95/pp

FRESH COFFEE, BREWED DECAF & TEAS

DESSERT
Chocolate Truffle Cake
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QPARTYPLANNERMENUGUIDE

Club relishes the tastes of South India
BY SUZANNE PARKER

Those Queens-centric 
food fanatics, Joe Diste-
fano, Gabe Gross, and 
Jonathan Forgash — col-
lectively known as the 
Queens Dinner Club — 
have been at it again. 

Their thing is to pro-
vide a congenial crowd 
of Queens gastronomes 
with unique culinary 
experiences in settings 
that might be overlooked 
by someone who is not an 
aficionado of the featured 
culture. The lads’ latest 
adventure added a new di-
mension to their scope — 
spirituality. It was held at 
the canteen of the Hindu 
Temple Society of North 
America in Flushing.

The Ganesh Temple, 
as it is informally known, 
is poised to celebrate 
its 40th anniversary on 
Bowne Street. After re-

moving our shoes, our 
group was led on a tour of 
the temple’s main sanctu-
ary, which houses impres-
sive granite statuary of 
the major Hindu deities, 
elaborately decorated and 
festooned with garlands 
of flowers. 

The most imposing 

is the majestic statue of 
Lord Ganesh, the much-
beloved elephant-headed 
god, regarded by Hindus 
as the overcomer of ob-
stacles. Because of this, 
worshipers often come 
here to be blessed when 
embarking on a new en-

Continued on Page 53

Joe Distefano of the Queens Dinner Club — shown here holding a paper dosa — organized an 
excursion to Flushing’s Ganesh Temple to sample dishes from Southern India.  

Photo by Suzanne Parker

Side dishes are stars in Indian cuisine. Photo by Suzanne Parker

Marbella Weddings…Where Your Dreams Come True!

Serving Superior Spanish and Continental Cuisine in Our Ballroom Seating for up to 260 
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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221-17 Northern Boulevard, Bayside, NY 11361 

� �

For an appointment with one of our 
 Event Coordinators call: 718.631.5900 

Email: sales@adriahotelny.com  |  www.adriahotelny.com
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BY SUZANNE PARKER

Sometimes we’re so 
busy trawling our bor-
ough’s dining scene for 
the new and unusual that 
a conventionally excel-
lent eatery can slip under 
our radar. Tuscan Hills, 
in our own nabe, Forest 
Hills, had escaped our 
notice for nine years. The 
time has come to make 
amends. 

Exposed brick and 
beams, cleverly crafted 
arches, and an open 
kitchen lend Tuscan 
charm to this Queens 
Boulevard spot. The 
menu is classic Northern 
Italian — there are the 
usual categories of anti-
pasti, pastas and mains, 

plus 13-inch brick-oven 
pizzas. For some reason 
— probably because 
there are so many — br-
uschette merits its own 
category on the menu.

Burrata, the fresh 
mozzarella with the 
creamy center, is one 
of their specialties. The 
regular menu offers 
pappa e burrata, with the 
cheesy goodness melted 
over bread with tomato 
sauce. We were fortu-
nate to have timed our 
meal for a daily special of 
Tuscan Hills burrata, a 
dish with the dairy deca-
dence wrapped in tender 
slices of prosciutto and 
drizzled with truffle oil. 
We paired that with an 
impeccably done classic 

Caesar salad.
With a whole section 

of the menu devoted to 
bruschette, we just had 
to try one. We settled on 
gustosa, a conglomera-
tion of roasted eggplant, 
peppers and smoked 
mozzarella on sections of 
hero bread. It was an un-
deniably toothsome dish, 
but a little substantial to 
be treated as a starter. It 
would’ve made a great 
lunch.

Of the entrees we 
tried, one was a dud, and 
the other a resounding 
success. To dispense with 
the former, it was a veal 
and porcini mushroom 
dish which was bland to 
the point of being taste-
less, although the veal 

itself was of admirable 
quality. Doesn’t matter. 
Our other dish, Cacciucco 
— the house specialty, — 
utterly knocked it out of 
the park. 

Cacciucco is a tradi-
tional Livornese fish stew 
of mixed mollusks, crus-
taceans, and other things 
that swim, in a piquant 
tomato sauce. Here they 
put their own brilliant 
spin on it by placing it in 
a casserole, stretching a 
thin sheath of pizza dough 
on top, and baking it in the 
brick oven. Upon presen-
tation, the waiter lifts the 
crusty lid and peels it half-
way back to expose the 
marine delicacies therein. 
This brings what would 
have been an outstanding 
fish stew to a whole other 
level. 

The top of the crust 
remains crispy, while the 
steam rising from the stew 
imparts a flavorful spongi-
ness to the underside. The 
best way to enjoy this dish 
is to tear off pieces of the 

top and use them to scoop 
up the stew, much the 
same way as Ethiopians 
use injera bread as their 
all-purpose utensil. 

We could rhapso-
dize forever about this 
one, but suffice it to say, 
it rocked our world. It 
comes in individual and 
two-person sizes, but if 
you order starters, the 
single is adequate for all 
but the most voracious 
diners to share. The two-
person size would be 
enough for at least three.

If we have any re-
grets, it’s that the Pica al 
Fondelli which is home-
made Montalcino twist 
fettucine with cinghiale 

(wild boar) ragout with 
black olives evaded our 
notice. We have it on 
good authority that this 
is “da bomb.” Cinghi-
ale is so emblematic of 
Tuscan cuisine that it 
figures that this should 
be great. Note to Tuscan 
Hills management: Find 
a way to make this dish 
more conspicuous on the 
menu.

The Bottom Line
Tuscan Hills is an ap-

pealingly appointed place 
to enjoy classic Northern 
Italian cuisine. There are 
plenty of great options on 
the menu, but don’t pass 
up the Cacciucco.

A bruschette bonanza 
in Forest Hills

Tuscan Hills' Cacciucco is the house specialty.  
Photo by Suzanne Parker

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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BY SUZANNE PARKER

Thanks to the insis-
tent connections of in-
scrutable internet logic, 
my attention has recently 
been driven to a constel-
lation of articles about 
cultural appropriation 
as it relates to food. Are 
we really stealing some-
thing when mainstream 
cuisine adopts and adapts 
the foodways of ethnic 
cultures? 

Oh, puh-leez! You 
want your abuela’s taco 
recipe to remain a se-
cret? Then don’t let any-
one into your kitchen and 
demand a non-disclosure 
agreement from anyone 
you feed. I would submit 
that culinary cross-pol-
lination is as inevitable 
as evolution. I view this 
most multi-cultural of 
all boroughs as a giant 
potluck that we are all 
invited to enjoy, embrace 
and make our own. Don’t 
bother me with accusa-
tions of culinary imperi-
alism.

It was with these is-
sues percolating around 
my psyche that I found 
myself at Lunera, a new 
Steinway Street eatery 
in Astoria billing itself as 
“Modern Mexican.” Car-
rot-topped owner Rossa 
Quinn is a long way from 
his native Tipperary, Ire-
land. His appreciation for 
Mexican food developed 
from his travels through 
Central America, and he 
teamed up with Jose Ig-
nacio Sanchez, the execu-
tive chef at the Spanish 
Embassy, to realize his 
vision.

Lunera’s space is a 
sophisticated gut-reno-
vation featuring exposed 
brick and weathered 
wood with an array of il-
luminated nooks display-
ing Mexican masks. Very 
tasteful, nothing garish. 
The bar occupies much of 
the real estate — and not 
without good reason.

Lunera is as much a 

Mexican-themed bar as 
it is a restaurant. It offers 
no less than seven types 
of margaritas, as well as 
some specialty cocktails, 
and a nice selection of 
wines and brews. Its ap-
petizer and small-plate of-
ferings are perfect for an 
evening of nibbling and 
imbibing. 

We started our visit 
with one of their admi-
rable house margaritas 
— not too sweet, but with 

a definite wallop. Gratis 
salsa arrived, appealingly 
presented in a small mol-
cajete bowl with both tor-
tilla and plantain chips. 
We have one criticism, 
which was a harbinger of 
things to come. Where’s 
the heat? The salsa was 
fresh and pleasant, but 
lacked the expected pi-
quancy. 

The standout of our 
small plates was the Olive 
Mini Pancake. The pan-
cake was buried under a 
stack of avocado slices, 
five plump supine boca-
rones (white anchovies), 
topped with chopped to-
matoes bisected by what 
appeared to be an Italian 
pepper and strewn with 
bits of olive. There was a 
lot going on there, all of it 
good. 

Our other two small 
items were both deep 
fried. Hard to go wrong 
with deep-fried tidbits. 
We’ve long believed that 
even dryer lint would be 
palatable prepared this 
way. Still, our Serrano 
ham croquettes, were de-
lightfully crunchy on the 
outside and pleasantly 
gooey within, studded 
with bits of that luxury 
ham and accompanied 
by a lush chipotle aioli 
for added richness. Deep-

Lunera mixes Old 
World and New

Continued on Page 52

IF YOU GO

Lunera Modern 
Mexican

3225 Steinway St
Astoria, NY 11103
(718) 726-9857

http://lunerany.com/

Price Range: Small plates: $8--14
Cuisine: Modern Mexican

Setting: Small, chic restaurant 
with bar dominating space

Service: Professional, attentive.
Hours: Sun.—Thurs., 12:00—11:00 
p.m., Fri., Sat: 12:00—12:00 p.m.

Reservations: Optional
Alcohol: Full bar
Parking: Street
Dress: Casual

Children: Welcome
Music: DJ at night

Takeout: Yes
Credit cards: Yes

Noise level: Noisier later
Handicap accessible: 

WIFI: Yes

A stern glance could have separated the tender pork 
from the bone in Lunera’s Lechon al horno.  

Photo by Suzanne Parker

A NEW LEVEL OF 
GAMING 

EXCITEMENT 

3RD FLOOR  NOW OPEN

MUST BE 18 YEARS OF AGE OR OLDER TO PLAY THE NEW YORK LOTTERY GAMES. PLEASE PLAY RESPONSIBLY. 
24-HOUR PROBLEM GAMING HOTLINE: 1-877-8-HOPENY (846-7369).

www.rwnewyork.com 

   NOW OVER          
          

          
          

   

          
          

          
   GAMES!
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BY SUZANNE PARKER

I married a Brit and 
he never lets me forget 
it.  One of his ways is by 
waxing nostalgic for the 
Sunday dinners of his 
youth.  Said dinners in-
volved chowing down, 
mid-afternoon, on a roast.  
It was usually a leg of 
lamb, commonly referred 
to as a “joint,” accompa-
nied by — at minimum — 
roast potatoes, some kind 
of brassica, puddles of 
gravy, and mint sauce.  

Early in our union, 
I rebelled from this mo-
notony and predictabil-
ity, preferring variety 
and adventure on my 
table.  My willingness to 
recreate English Sunday 
dinner only very occa-

sionally, and usually not 
on a Sunday afternoon, 
probably intensified my 
honey’s longings.  So 
when we heard that the 
Dog and Duck in Sun-
nyside offers a Sunday 
roast dinner, it seemed 
like the perfect way to 
satisfy his cravings.

The Dog and Duck is 
a gastropub that’s been 
around since 2011.  The 
setting is classic, well-
worn wood.  There’s an 
appealing selection of 
craft brews — on tap and 
in bottles — plus some in-
teresting specialty cock-
tails, and a small but de-
cent wine list.  The menu 
is more or less recogniz-
able pub fare enhanced 
with creativity and an oc-
casional Irish lilt.  Clearly 

a reliable place to imbibe 
and snack, but we were 
there with one objective 
— the Sunday Roast.

Dog and Duck’s prix 
fixe Sunday Dinner menu 
delivers great value at 
$28 for three courses — 
appetizer, entrée plus 
sides, and dessert — all 
in.  The starters are all 
equally worthy choices.  
The generous personal 
crock of duck liver pate 
was a decadently creamy 
spread with just a hint of 
sweetness.  It came with 
slabs of crusty bread and 
a tri-partite tray of bacon, 
pickles and caramelized 
onion. The chicken corn 
and cashew vol-au-vent 
was a deliciously updated 
throwback to a 1950s la-
dies’ lunch dish, with the 

cashews reminding you 
which century we’re in.  
The winter salad and cau-
liflower soup were every-
thing you would want and 
expect from those dishes.

Now here’s where 
things get dicey.  All of 
the mains came with 
outstanding, even memo-
rable, sides.  The problem 
was that in all cases, the 
centerpiece meats did not 
live up to their compan-
ions.  The leg of lamb — 
which came with perfect-
ly nice roast potatoes and 
minty peas — was full of 
gristle.  The marvelous 
colcannon that came with 
the pork entrée tasted 
like the filling for the 
world’s greatest broccoli 
knish, and the red cab-
bage played nicely off its 
partner.  But the rolled 
pork stuffed with spinach 
was overcooked and dry. 

 The roast beef, came 
with a decent rendition 
of that most iconic of 
English sides, Yorkshire 
pudding, as well as roast 
potatoes and an excep-

tionally sweet carrot 
and parsnip puree.  The 
sides were yummy, but 
the beef, in keeping with 
the emerging theme, was 
overdone and juiceless.  

The one entrée we 
sampled that was not 
on the prix fixe menu 
was bangers and mash.  
These were tasty, juicy 
sausages, on a bed of 
herby mash, overlaid 
with lashings of excel-
lent gravy and topped 
with a mound of crisply 
fried onions.  It’s trans-
porting for anyone with 
a taste for Anglo-Irish 
culinary traditions.

There were only two 
desserts to choose from on 
the Sunday Dinner menu 
— tiramisu or bread pud-
ding — but they both 
knocked it out of the park.  

The Bottom Line
There is obvious tal-

ent in the kitchen.  I 
wouldn’t hesitate to 
come back and work 
my way through the 
regular menu of pub-
ish fare.  But for some 
reason, they didn’t seem 
to be able to turn out a 
roast that lived up to the 
quality of the rest of the 
cooking.  

Try Sunday Roast
at Dog and Duck

The Dog and Duck's leg of lamb didn't quite match the qual-
ity of the sides, roast potatoes and minty peas.  

Photo by Suzanne Parker

BY SUZANNE PARKER

Some restaurant lo-
cations, for no discern-
able reason, seem to be 
doomed. Perfectly ac-
ceptable eateries come 
and go with predictably 
depressing regularity. 
Others, equally accessi-
ble, inexplicably appear 
to be blessed.

The corner of Metro-
politan Avenue and 72nd 
Drive in Forest Hills is a 
happy exemplar of the lat-
ter. It entered our radar 
around 20 years ago, as 
Dee’s, an early purveyor 
of designer pizza. Dee’s 
was so successful that 
the staff started giving 
beepers to hungry din-
ers so they could stroll 
the neighborhood while 
waiting to be seated (cell 
phones were a thing of 
the future back then).

Eventually Dee’s 
moved across Metro-
politan Avenue to larger 
quarters where they 
continue to thrive. They 
were soon replaced by 
Danny Brown Wine 
Bar & Kitchen, another 

success story. Danny 
Brown’s was, for several 
years, the only Queens 
restaurant to receive a 
coveted Michelin star. 
Danny Brown has since 
moved on to open a new 
restaurant, X Bar, on the 
Upper East Side.

Enter Rimtin, this lo-
cation’s latest occupant. 
It is the recent endeavor 
of Annette Dulger, for-
merly the owner of Roka, 
our favorite Kew Gar-
dens Turkish restaurant. 
Dulger is an Armenian 
Christian and Istanbul 
native. With Rimtim, she 
hopes to broaden her of-
ferings to more inclusive 
Mediterranean fare rath-
er than strictly Turkish.

 To this end she has 
added some beef dishes to 
her menu, mussels, and 
an eclectic black bean 
salad. A collateral bene-
fit to Dulger’s Armenian 
heritage is that wine will 
be served here as soon 
as the establishment’s li-
cense is approved. In the 
meantime, it’s BYOB.

We were relieved to 
find all our faves from 

Roka on Rimtin’s new 
menu, especially all their 
dips. Their mixed meze 
platter saves you from 
having to choose. Across 
the board, their dips are 
robustly seasoned pleas-
ers — no bland mush 
here. Perhaps for their 
relative rarity, we favor 
the Lebni/Hadayri, a yo-

gurt-based spread made 
with garlic, chopped wal-
nuts, and dill, and ezme, 
a chunky, spicy, tomato-
based concoction with a 
hint of pomegranate mo-
lasses. There is no wrong 
choice when it comes to 
the dips, and the fragrant 
pide (Turkish flatbread), 
hot from the oven, would 

elevate even lesser dips 
to a treat.

Delving into one of the 
new, uncommon dishes, 
we tried the Midye Tava/
Fried Mussels. The bat-
ter-fried mussels came 
on skewers. Their crown-
ing glory was a dipping 
sauce, described on the 
menu simply as garlic 
sauce, but whose not-so-
secret ingredient is pine 
nuts. This is a dip that 
would enhance so many 
dishes that we’d love to 
see it included with other 
menu items.

The Coban Salatsi/
Shepherd’s salad is a re-
liable mainstay of Turk-
ish cuisine. It’s a blend of 
cubed tomatoes, onions 
and cukes. Rimtim turns 
out a great one here. 
Definitely get it with the 
optional feta cheese.

We went from shep-
herd to sultan with Sul-
tan’s delight. This is a 
dish of tender chunks 
of lean lamb in a tomato 
and pepper sauce served 
over eggplant puree. The 
red sauce had the right 
amount of zip. The egg-

plant puree was unex-
pectedly cheesy.

Stuffed cabbage, also 
in a red sauce, had good 
flavor, but the ratio of 
rice to meat turned it 
into a borderline veg-
etarian dish. 

Irmik Helva is a tra-
ditional Turkish dessert 
not often seen in this 
country. It is a syrup-
drenched pudding of fa-
rina, paired here with an 
equal amount of vanilla 
ice cream. It’s not as re-
fined as baklava, but it’s 
always fun to try some-
thing different.

The Bottom Line
Rimtin is a great op-

tion for an affordably 
priced, deliciously exotic 
meal. In addition to din-
ner, they are an excel-
lent lunch spot, serving 
Lahmacun, the Turkish 
version of pizza. We’re 
certain that Rimtim will 
be embraced by the For-
est Hills community, 
giving the corner of Met-
ropolitan Avenue and 
72nd Drive another suc-
cess story.

Rimtim offers authentic Mediterranean cuisine in Forest Hills

Rimtin is a great option for an affordably priced, delicious-
ly exotic meal and is a welcome addition to the Forest Hills 
community. Photo by Suzanne Parker
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O’NEILL’S
Where Everyone Goes For Great Food, Great Service & Perfect Atmosphere

Specializing in Dry Aged Prime Beef
Porter House for 2, 3, 4 or more, Bring Your Appetite

Accepting Reservations for the Holidays

OUR RECIPES ARE CLASSIC, ONLY FRESH INGREDIENTS USED

TIMELESS DISHES COOKED TO PERFECTION

EVERY DETAIL IS CONSIDERED FOR YOUR PERFECT NIGHT OUT
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BY SUZANNE PARKER

I am guessing that 
Ridgewood’s Little Egypt 
restaurant wasn’t named 
after the famed turn-of-
the-century belly danc-
ers. Still, its dishes cer-
tainly made my belly 
dance. 

It is my absolute fa-
vorite type of dining 
establishment: an un-
pretentious, off-the-beat-
en-track hole-in-the wall 
with terrific food. Little 
Egypt ticks all those box-
es — and did I mention 
it’s also cheap? 

After 30-odd years ca-
tering for weddings, par-
ties and church events, 
Nashaat Youssef and his 
sister, Nagwa Hanna, de-
cided it was bricks and 
mortar time. In 2014 they 
opened Little Egypt, a 
combo takeout joint, 
Middle Eastern special-
ty grocer, and dine-in 

restaurant. 
The front of the es-

tablishment, which can 
seat about 20, is embel-
lished with multiple dis-
plays of Ancient Egyp-
tian-themed tchotchkes. 
Glass fronted fridges 
offer a collection of do-
mestic and Middle East-
ern soft drinks — but 
no beer. Harsh lighting 
and white tiled walls 
complete the sense that 
you’re eating in a store, 
but if affordable and de-
licious food is what you 
crave, don’t let that put 
you off.

It didn’t seem like 
you could go wrong 
with anything here, but 
there are some stand-
outs. Unlike the more 
familiar Greek and 
Turkish versions, Little 
Egypt’s grape leaves are 
served warm, and filled 
with ground meat in the 
middle of the rice. They 

may call it an appetizer, 
but a green vegetable, a 
starch, and some meat 
qualifies it as a com-
plete meal on my food 
pyramid. 

The thin, slightly 
crisp rounds of eggplant 
are luscious, either as a 
snack or a side. Foul (pro-
nounced “fool”), a thick, 

satisfying mash of fava 
beans with garlic, but-
ter and spices, could be 
considered the national 
dish of Egypt. In Alexan-
dria, where the restau-
rant’s owners hail from, 
it’s eaten at every meal, 
especially breakfast. It 
has a lot in common with 
Mexican refried beans. 

Koshary is a vegan’s 
dream dish. It’s a mash-
up of mixed rice, lentils, 
macaroni, noodles, and 
chickpeas, covered with 
homemade garlic tomato 
sauce, topped with fried 
onions and served with 
garlic vinaigrette dress-
ing. If you’re also order-
ing a meat or seafood 
dish, it makes a great 
accompaniment for any 
protein. The portion size 
is ample for four diners 
as a side.

Macaroni Bechamel 
is the Egyptian take on 
a 1950s-style casserole. 
Creamy mac-n-cheese 
with meat and Ham-
burger Helper-ish spice 
produce some respectable 
comfort food. 

The grilled branzino 
is crusted with spices 
and charred on the grill, 
sealing in the juices and 
perfuming the moist 
flesh.

We capped our eve-
ning with some high-
octane Egyptian coffee, 
a slightly less sweet 
and thick cousin of the 
Turkish/Greek version. 
We paired that with 
konafa, a crunchy Mid-
dle Eastern confection 
made from shredded 
filo dough. Excessively 
dry, it was the only dis-
appointment of the eve-
ning. It would have made 
a divine base for a scoop 
of ice cream.

The Bottom Line
Our meal at Little 

Egypt was infinitely en-
hanced by Nashaat, our 
doting host, who clearly 
wants every guest to 
enjoy dining at his es-
tablishment. If you love 
experimenting with de-
licious ethnic dishes at 
almost embarrassingly 
modest prices, you’re go-
ing to love this place.

Little Egypt offers big fl avor at modest prices

(Pictured left to right) Don't let the charred crust of the grilled branzino scare you — it seals in the juices. And The Koshary is a vegan’s dream dish — with mixed rice, lentils, macaroni, 
noodles, and chickpeas, all covered with homemade garlic tomato sauce and  topped with fried onions.

The decor of Little Egypt may remind your of a convenience 
store, but the price is right.

fried Empanadas Tinga 
encased that Pueblan 
chicken classic. All of the 
above were worthy hors 
d’oeuvres, but lacked the 
signature zest normally 
associated with Mexican 
cuisine.

Lechon al horno is 

a braised pork shank 
astride a mound of jala-
peno mashed potatoes,  
sauced with mushroom 
mole. A stern glance 
could have separated 
this tender pork from the 
bone. The mole sauce and 
mash were a delicious 
combination, but no heat 
from the aforementioned 
jalapenos was evident.

Two versions of paella 

are featured on Lunera’s 
menu—seafood or meat. 
The meat version was 
tempting, with the inclu-
sion of skirt steak along 
with chorizo, chicken 
and pork belly. But since 
we were already porking 
it up with the Lechon, 
we opted instead for sea-
food. 

The seafood paella, 
adequate for two not-

too-voracious diners, 
seemed to abandon any 
pretense of being Mexi-
can. Two of the main 
ingredients, saffron and 
green mojo, are associ-
ated with Spanish cui-
sine. Saffron is usually 
omitted from Mexican 
Paella, and green mojo 
is an innovation of the 
Canary Islands. But that 
didn’t in any way dimin-

ish its deliciousness. 
Amidst the abundant 
seafood, petite medal-
lions of tender-chewy 
octopus stood out. The 
creamy risotto-like rice 
had those crunchy bits 
on the bottom that paella 
cognoscenti love. 

The Bottom Line
Although Queens 

is celebrated for the 

authenticity of its eth-
nic food scene, there is 
nothing wrong with in-
novation. At Lunera, an 
ethnic cuisine usually 
associated with homey, 
casual dining has been 
given an upscale spin, 
and for a very affordable 
price. Let go of any pur-
ist expectations of Mexi-
can cuisine, and there’s 
a lot to love here.

Continued from Page 49 

Lunera
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Tempeh differs from tofu 
in that it is made from the 
whole bean, fermented, 
and has more protein and 
fiber than tofu, and has a 
meatier mouth feel.

The tempeh came as 
a duet of lightly battered 
fried cutlets with a sweet, 
soy-based chili sauce with 
a pronounced kick.  The 
stuffed tofu was filled with 
a mixture of shrimp and 
vegetables, surrounded 
by a creamy layer of tofu 
with a crunchy exterior.  
The shrimp weren’t read-
ily discernable from the 
vegetables in the filling, 
but tasty nonetheless.

The Beef Rendang, one 
of Jakarta’s Dutch-influ-
enced signature dishes, 

tasted like your mother’s 
best pot roast kicked up a 
few notches of heat.  The 
dish was expertly pre-
pared with decent-qual-
ity meat.  It came with a 
mixed veg, jasmine rice, 
and a fried boiled egg.  A 
dish of incendiary chili 
sauce was provided for 
those who like extra heat 
or self-flagellation.

Ikan Bawal Bakar 
(grilled pompano fish) 
was a bit of a project.  It 
was a whole grilled fish 
slathered with a fishy 
sweet, soy-based sauce, 
accompanied by more of 
the hot chili sauce that 
came with the redang.  
The fish was sweet and 
fresh-tasting, but a lot of 
work to consume.  You 
have to be prepared to la-
boriously pick the flesh 
off numerous tiny bones.  

Not sure if the reward 
justified the effort.

For dessert, we in-
dulged a taste that we 
acquired in Hawaii — 
durian.  Durian is that 
weird-looking fruit, with 
a custardy consistency, 
that tastes sweet but 
stinks to high heaven. It’s 
a favorite in Indonesia 
and other parts of Asia.  
If a fruity smoothie with 
a slightly funky under-
tone appeals to you, by 
all means, go for it.

The Bottom Line
Awang Kitchen is 

one of those Queens 
treasures where you 
can immerse yourself 
in an exotic foreign cul-
ture and sample some 
tasty grub, all without 
putting a major dent in 
your wallet.

Continued from Page 44 

Awang

deavor, such as a mar-
riage, a new business, or 
even the beginning of a 
new school year. It is not 
unusual to see families, 
with offspring in tow, 
while a priest performs a 
rite involving the child’s 
school books. 

The Ganesh Temple 
was founded in 1977 by a 
group of Dravidians, or 
South Indians, and this 
has conferred a bless-
ing of another kind on 
Queens food lovers. It 
has long been an open 
secret that the temple’s 
basement canteen serves 
some of the best South In-
dian fare to be found in a 
borough already famous 
for its Subcontinental 
cuisine. 

In addition to being 
delicious, their cuisine is 
strictly vegetarian, most-
ly vegan and largely glu-
ten free. Although some of 
the dishes are made with 
yogurt, (and their mango 
lassi is divine), coconut 
milk is more prevalent 
than dairy, and rice and 
lentil flour are frequently 
use instead of wheat. This 
is a place that can fulfill 
just about anybody’s diet 
requirements, however 
persnickety.

The conviviality of the 
group assembled in the 
temple’s basement made 
up for the high school cafe-
teria ambiance. Although 
alcohol was forbidden, the 
crowd was lively. After a 
brief welcome from event 

organizer Joe Distefano, 
the procession of four 
courses commenced.

Onion pakora, crispy 
batter-fried bits of onion, 
accompanied by South 
Indians’ favorite condi-
ment, coconut chutney, 
was the first to arrive. It 
was a snackish precursor 
of the tasty things come.

The second course in-
volved an assortment of 
vegetarian curries, pre-
sented in divided Styro-
foam serving containers. 
Kottu curry, a Keralan 
specialty, had chunks of 
plantain, easily mistaken 
for potato, nestled in a base 
of spicy chickpeas. Vanya-
ka koora was a pleasingly 
spicy eggplant dish from 
Andhra Pradesh. Besi-
bele bhath was a piquant 
mixture of rice and lentils 
with mixed vegetables. All 
of this was accompanied 
by yogurt rice, seasoned 
with ginger and chilies, 
and a dish of classic mixed 
pickles for added heat. 

This was homey South 
Indian fare not often 
found in the typical In-
dian restaurants around 
town that seem to em-
phasize Punjabi menus. 
It was a special pleasure 
being able to sample some 
lesser known items. And 
the diversity of flavors 
makes a persuasive case 
for considering vegetari-
anism.

Perhaps the signa-
ture dish of South In-
dian cooking, dosas, 
arrived in a trio for our 
third course. All three 
are made from a similar 
batter of soaked lentils, 

soaked rice, and spices. 
They’re always served 
with sambar, a lentil-
based vegetable soup and 
coconut chutney for dip-
ping. Paper dosa, as the 
name implies, are thin 
and crisp, and best en-
joyed by tearing off piec-
es with your hands and 
dipping them in the sauc-
es. Masala dosa are filled 
with a spicy potato fill-
ing. Uttapam is a thick, 
onion-and-chili version 
of the same. Although 
we were especially be-
guiled by the delicacy of 
the paper dosa, all were 
perfectly executed.

A quartet of desserts 
made up the finale. Indi-
an desserts tend to be ul-
tra-sweet, and these were 
no exception. They are 
also not, by any stretch 
of the imagination, light. 
We managed a nibble of 
each, paying special at-
tention to the laddu — a 
glob of very sweet, spicy, 
fragrant dough — as that 
was billed as Ganesh’s fa-
vorite. 

The Bottom Line
We have the Queens 

Dinner Club to thank for 
enabling a wonderful cu-
linary experience. Join 
the Queens Dinner Club 
e-mail list by visiting 
their Facebook page (fa-
cebook.com/queensdin-
nerclub) and using the 
“sign up” tab.

And feel free to enjoy 
the culinary and cultur-
al delights of the Ganesh 
Temple anytime on your 
own. 

All are welcome. 

Continued from Page 46 

Club

Visit Our Newly 
Renovated 

Bayside 
Location and 
Private Party 

Room!

General Manager: Hal Simon

Earn Free Food Fast! 

RESTAURANT
DELICATESSEN
CATERER
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A comfortable place to land.
358 DELUXE GUEST ROOMS     23 HOSPITALITY SUITES     2 RESTAURANTS

THE PAVILION GRILLE
SERVING BREAKFAST DAILY 6AM - 11AM

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

 For restaurant information or to make reservations call 718.269.1756

HOST YOUR NEXT EVENT WITH US. 
Both restaurants are available for private parties or choose from 

14 meeting & banquet rooms including our bellaire theatre & grand ballroom. 
It’s never too early to start planning your holiday party. 

Call 718.269.1713 or email catering.manager@lgaplazahotel.com 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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BY TAMMY SCILEPPI

Newer immigrants have been con-
tributing many layers of cultural au-
thenticity to Queens’ multi-ethnic pot, 
but those who were once considered 
new immigrants back in the early 
1900s don’t seem to be getting as much 
recognition these days. 

So it’s time to celebrate their unique 
history and heritage. 

The Italian-American story can be 
told through the myriad of contribu-
tions they and their descendants have 
made to the fabric of American society 

as philosophers, explorers, adventur-
ers, industrialists, scientists, educa-
tors, politicians, fashion designers, 
and everyday extraordinary people. 

If you’d like to learn more about this 
rich culture and its fashion roots, and 
what’s really behind the Made in Italy 
label, stop by the Art Center at Rosen-
thal Library in Queens College, where 
a free exhibition called “The Fabric of 
Cultures: Systems in the Making” is 
now on display through Dec. 15. 

With its focus on Made in Italy, the 
exhibit is a team effort by artists, de-
signers, students and the community, 

as they reflect on the art of making, 
craftsmanship and technology. Among 
the highlights is the debut of CUNY 
student Christina Trupiano’s work: 
a re-creation of the Tanagra Dress, 
originally made by Italian activist and 
dress designer Rosa Genoni, back in 
1908. A film by Massimo Mascolo and 
Claudio Napoli about Trupiano’s work 
will also be screened.

“Visitors will take away an appre-
ciation of beauty and taste in the arts, 
including, of course, the culinary arts, 
and realize what an enormous role Ital-
ians have had in building the garment 

industry in the U.S.,” said exhibition 
curator Eugenia Paulicelli, PhD, a 
professor & director of Italian Studies, 
Fashion Studies & Comparative Litera-
ture at Queens College.

“The Fabric of Cultures” offers 
a special opportunity to view the 
new Made in Italy from New York, a 
global fashion city and a design hub, 
through the Tek-Tile project by the 
Pratt/Brooklyn Fashion and Design 
Accelerator, and NY-based companies 
such as Tabii Just and HVRMINN, 
according to the curator.

A TASTE OF ITALY
QUEENS COLLEGE EXHIBIT SHOWCASES ITALIAN-AMERICAN FASHION ROOTS

Continued on Page 60

A dress made in 1908, was re-
created by CUNY fashion stu-
dent Christina Trupiano and is 
among the highlights featured 
at a Queens College Art Center 
exhibition called “The Fabric of 
Cultures: Systems in the Making,” 
which runs through Dec. 15.  

Photo by Jiacheng Guo
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Answers in Sports

Le Bourgeois Gentilhomme — The 
Gingerbread Players of Saint Luke’s Church 
present Molière’s hilarious comedy. 
When: Saturday, Nov. 11 at 7:30 p.m.; 
Sunday, Nov. 12, at 2:30 p.m.
Where: Saint Luke’s Church, Forest Hills
Cost: $15, $12 for students and seniors
Contact: (718) 268-7772
Website: www.gingerbreadplayers.org

Diamond Girl — Diamonds are a girl’s best 
friend, but not necessarily an ex-husband’s after 
his wife’s ashes are turned into one of those 
gems in the original comedy “Diamond Girl,” 
written by Floral Park playwright Claudia Wilson.
When: Fridays Nov. 10, and Nov. 17, at 8 p.m.; 
Saturdays, Nov. 11 and Nov. 18, at 2 p.m.; 
Sundays, Nov. 12 and Nov. 19., at 2 p.m.
Where: Theatre Box
Cost: $17 for adults; $12 for seniors ages 65 
and older; $7 for ages 18 and under
Contact: (516) 900-2031

Princess Particular — Princess Particular is off 
her rocker. All she can think about is her latest 
scheme to become a ballerina. Her Mom and 
Dad, Queen Patience and King Loadsadough, 
want her to focus on her Princess duties. Luckily, 
her four maids, the Chancellor and Lady-in-
Waiting are on hand to help make her dream 
come true. 
When: Saturday, Nov. 11, at 2:30 p.m.
Where: The Secret Theatre, 44-02 23rd St., Long 

Island City
Cost: $15 for adults; $10 for children; $40 for 
family of four pack
Contact: (718) 392-0722
Website: www.secrettheatre.com

Frida Libre — After years of meticulous 
study on the life and work of Frida Kahlo, 
actress Flora Martínez presents her 
unique vision of the magical world of one 
of the most influential women in Latin 
American history. Frida Libre explores 
Frida’s art, her success, her intriguing 
sexuality, her passion for politics and her 
complex relationship with Diego Rivera. 
Her rich, fascinating story is told through 
dialogue and song, under the musical 
direction of José Reinoso.
When: Nov. 16 at 7:30 p.m.; Nov. 17, at 8 
p.m.; Nov. 18, at 2 p.m. and 8 p.m.; Nov. 19, 
at 3 p.m.
Where: Queens Theatre
Cost: $42; $35 for members; $25 rear side 
seats; $20 front side seats
Website: www.queenstheatre.org/frida-
libre

VISIT US AT 
TIMESLEDGER.COM

by Flora Martínez 
Directed by Flora Martínez  
and Jose Reinoso

FRIDA  
LIBRE
Flora Martínez in

November 16 - 19 
Tickets from $20

www.queenstheatre.org 
718.760.0064

Performed alternatively in English and Spanish. See schedule for details.
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Tues. & Wed. $1495

11/4 Lobster Served with Mussels
& Clams, Corn, Baked Potato

& Salad with Purchase of
2 Cocktails, 2 Wines or 2 Beers

Sun. Brunch $1195

Served 12 - 4 pm
Served with Fresh Fruit, 

Entrée, Coffee & 
Choice of 2 Bloody Marys,
Mimosas or Screwdrivers

2 Dinners & 1 Bottle of Wine 
FOR ONLY $29.98

Choice of: Barefoot Merlot, Santa Marina Pinot Grigio or Chardonnay
Among Our Daily Specials, 

Enjoy
 ($23.95)

 ($21.95)

 ($19.95)

 ($14.95)

   All dinners served with Salad, 

We Feature Quality 
and Value!

or Bell & Evans Chicken.

Meat Are from 
Pat LaFreida Meats.

214-22 41st Avenue, Bayside, NY 11361 718-224-9898

Happy Hour 4-6 pm Monday 
thru Thursday at Bar Only

Hamburger Platter and 
a Domestic Bottle Beer $5.00

BY ANNABELLE BLAIR

Queens native Carl Bar-
tlett, Jr. and his band, The 
Carl Bartlett, Jr. Ensemble, 
continue to bring the elegance 
of jazz to New York.

The group is releasing its 
second CD, “Promise!,” Dec. 
14, at the Jazz Kitan on East 
38th Street in Manhattan. 

Currently a resident of 
Cambria Heights, Bartlett 
grew up in St. Albans. His 
father and uncle, who are 
both members of a renowned 
R&B funk show and dance 
band, nurtured young Bar-
tlett’s love for music. It was 
Bartlett’s uncle, Charles Bar-
tlett, who introduced him to 
the genre with the jazz duo, 
Brecker Brothers, on Christ-
mas Day in 1996. 

The result was momentous 
for 14-year-old Bartlett.

“My life changed when I 
heard jazz for the first time,” 
Bartlett said. “I said, ‘This 
is what I have to do with my 
life.’” 

Bartlett has since grown 
to become an internationally 
acclaimed artist and song-
writer. He won second place 

in the jazz category of the 2015 
International Songwriting 
Competition, a global contest 
with more than 18,000 entries 
from 120 countries. His first 
album “Hopeful” debuted in 
2011, and all eight tunes on 
“Promise!” are originals, 
written by him.

Carl Bartlett said he grew 
up playing with his dad and 
uncle, and the three still play 
together when they can make 
time. His mother, who he calls 
Buzz B, took all the photos 
for “Promise!,” including the 
album cover and band mem-
ber photos. Bartlett’s family 
remains a strong source of in-
spiration for his music.

The Carl Bartlett, Jr. En-
semble has five members. Carl 
Bartlett is the bandleader and 
plays the alto saxophone. His 
uncle, Charles Bartlett, plays 
the trumpet. Yoichi Uzeki 
plays piano. Marcus McLau-
rine plays the bass and Sylvia 
Cuenca plays drums. 

“Promise!” was recorded 
in Brooklyn in February, 
and Bartlett said its sound is 
unique because each player 
has a different interpretation 
of the music. Still, the cama-

raderie between band mem-
bers remains strong. 

In the seven years since 
his last album was made, 
Bartlett said his perform-
ing career had developed, as 
well as his personal experi-
ence as a musician.

“Sometimes we get taken 

on where we perform and 
how far we travel,” he said. 
“But, as a jazz musician, I’ve 
grown infinitely as an art-
ist.”

Bartlett said he chose the 
eccentric spelling of “Prom-
ise!” because he wanted peo-
ple to feel the word, promise. 

The capital letters make a 
bold statement, and the ex-
clamation mark adds a sense 
of jubilation, he said.

“Instead of the normal 
way to spell it, I want to em-
phasize that this is what this 
CD embodies,” Bartlett said. 
“Not just promise in myself 
as musician, but the promise 
for life.”

The viewing party will 
usher in a six-or-seven-
month tour for the band, 
which will include cities in 
New Jersey, New York and 
Florida.

“When you do an album, 
you need to tour,” Bartlett 
said. “I’m fortunate to have 
received sponsorship to go 
on an East Coast tour.”

“Promise!” will be avail-
able in-store at the Academy 
Records and CDs in Manhat-
tan Dec. 13. Following the re-
lease party, it will be avail-
able physically and digitally 
on CD Baby and digitally-
only on iTunes, Amazon and 
Google Play.

For more information on 
the band and album go on-
line to  www.carlbartlettjr.
com .

Cambria Heights musician releases second album

Band members (l.-r.): Yoichi Uzeki, Charles Bartlett, Sylvia Cuenca, 
Marcus McLaurine and Carl Bartlett, Jr.  Photo by Buzz B



58    TIMESLEDGER.COMTIMESLEDGER, NOV. 10-16, 2017 TL

FILM

Princess Cyd — It is 
summertime, and 16-year-old 
Cyd decides to take a break 
from her depressive single 
father and spend time in 
Chicago with her aunt Miranda. 
Soon after her arrival, Cyd 
encounters a young barista 
named Katie, and their low-key 
connection quickly becomes 
something more charged. As 

Cyd and Katie navigate their 
new attraction, Miranda sorts 
through her own complicated 
relationships, which are 
brought into higher contrast 
by Cyd’s youthful curiosity and 
daring. 
When: Friday, Nov. 10, at 7:30 
p.m.; Saturday, Nov. 11, at 5 p.m.; 
Sunday, Nov. 12, at 7 p.m.
Where: Museum of the Moving 
Image, 36-01 35th Ave., Astoria
Cost: $15
Contact: (718) 784-0077

Website: www.movingimage.
us/

Sesame Street: The 
Parodies — A rollicking 
compendium of some of 
the most memorable music, 
movie, and TV show parodies 
from Sesame Street. From 
classics like “Born to Add” 
to the more recent “Upside 
Downton Abbey” and Cookie 
Monster’s “Crumby Pictures,” 
the creative team at Sesame 
Workshop has poked fun at 
pop culture since 1969 and is 
still going strong.
When: Saturday, Nov. 11, and 
Sunday, Nov. 12, at 11 a.m.
Where: Museum of the Moving 
Image, 36-01 35th Ave., Astoria
Cost: $15

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

CROSSWORD PUZZLE
TimesLedger Newspapers 

Nov. 10-16, 2017

By Ed Canty

Continental Canines
Across
1. Not home
5. Color-full device?
10. Actor Lugosi
14. All there
15.  Give actors a 

second signal
16. Scottish port
17.  Farm equipment
18. Separated
19. Transmit
20.  Great pet for 

Grace Kelly
23. Do a 5K, say
24. Army member?
25. Belfry sound
27. "Poly" add-on
29. Wanes
32. Animal house
33. Deodorant type
36.  "Charlotte's 

Web" girl
37.  Great pet for 

Angela Merkel
40. Religious ritual
41. Watched over
42.  Abbr. with a 

ring to it
43. Kind of chair
44. Very short
48. Thoughts
50.  Parseghian of 

football
52.  NYC subway line
53.  Great pet 

for Winston 
Churchill

58. Disturb follower
59. Wealth
60. Grimm villain
61.  It's on the house?
62.  "Sunflowers" 

setting
63. "Cold one"
64.  Manhatten 

Bridge river
65. Subway
66. Bookie's quote

Down
1. Yearn
2.  Whiskered 

creature
3. Consecrate
4. Evergreens
5. Shrimp kin
6.  Transplant the fern

7. Suffix with poet
8.  Catch a ride to 

the beach?
9. Prot. religion
10. Deck officer
11. Mr. Scrooge
12.  Fred Mertz to 

Lucy
13.  Connecting word
21. Women's group
22. Approvals
26. Actor Chaney
28. Hearing aids
29.  English exam 

finale, often
30.  Nobel physicist 

Niels
31. Shook down
34. Shankar melody
35. Millstone

36. Wash out
37. Corsage flower
38. Perfumes
39. Part of 37 down
40.  2001 in old 

Rome
43.  Lang. course  

for aliens
45. Like corduroy
46. Slept sound-ly
47. Trimming tools
49. Broker
50.  One of the 

Yokums
51. Rene of film
54. Prayer leader
55. Dehydrated
56. Sentry's cry
57. Timber wolf
58. Pub provision
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LAST 
WEEK'S 

ANSWERS

JEWELS
C A C H E C O O T M E A N
A H E A D A R A B O N C E
G O L D E N P A R A C H U T E
E Y E M A I L R O A R E D

S T A R T L I E D
R A T E C A M P H O R
O R I E L A H E M C A N
D I A M O N D J I M B R A D Y
S A L C I A O O O N A S

P A P Y R U S T I M E
P L O T N A R C S

D I A L O G E C R U T E A
R U B Y R E D S L I P P E R S
E S O P N A P E E A R N S
D I R S S Y N S E S S E N

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

▪Stuffed Shells
▪Tortellini w/
Meat Sauce

▪Cheese Ravioli
▪Baked Ziti
▪Eggplant 

Parmigiana
▪Sausage & 

Peppers
▪Broiled Chicken
▪Small Meatballs

▪Linguini, w/
Clam Sauce
▪Eggplant 

Rollatini
▪Pasta with 

Broccoli
▪Chicken 
Pizzaiola, 

Parmigiana, 
Francaise or 

Marsala
▪Veal 

Parmigiana 
or Marsala
▪Tortellini 
Alfredo

▪Penne Vodka

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

SALAD COURSE
Antipasta  Garden or Caesar Salad

PASTA COURSE
Tomato  Marinara  Vodka Sauce

VEAL CUTLET
Parmigiana  Picatta

CHICKEN
Marsala Parmigiana  Francaise

FISH
Filet of Sole Broiled  Parmigiana  Tilapia 

Oreganata

(min 25 people) (Choose 5)

Any 5 Items

Your Party Catered 
At Our Restaurant

Let Us Cater Your Next Party
Delicious Homemade Italian Food

DELIVERED 
TO YOUR 

HOME/OFFICE
$19.95 pp

(min 15 people) 
(any 5 items)

PLUS PARTY DECOR 
FOR HOME OR OFFICE!

table weight)

Sterno

Minimum of 25 People 
Unlimited Wine, Beer, with Soda, Coffee & Tea 

or whipped cream Napoleon

DCA # 1098304 #1098306  Design by: © PrintorDesign.com

am

Continued on Page 60



59  TIMESLEDGER.COM TIMESLEDGER, NOV. 10-16, 2017TL

BY MERLE EXIT

Mel Brooks has invad-
ed Jamaica Estates in the 
form of community the-
ater as Royal Star Theatre 
presents “Young Franken-
stein,” the musical. 

Directed by Maryel-
len Pierce, who choreo-
graphed the production 
with Amanda Montani, 
you can expect to be high-
ly entertained.  Adapted 
from the movie, it basical-
ly retains the same plot.  

In 1934, the villagers 
of Transylvania are cel-
ebrating the funeral of 
the mad scientist Dr. Vic-
tor von Frankenstein. 
Inspector Kemp (Kieran 
Larkin), who has a wood-
en right arm and left leg, 
talks about the existence 
of Frederick (Giovanni 
Marine), Victor’s scien-
tist grandson.  The Vil-
lage idiot, Ziggy (Ellen 
Armet), tries to convince 
the villages that a New 
York doctor would never 
come to Transylvania. 

Frederick, ashamed 
of his heritage, insists 
his name is pronounced 
“Fronkensteen,” one of 
many running gags. After 

learning that he has in-
herited his grandfather’s 
castle in Transylvania, 
he is forced to resolve the 
issue that goes along with 

the property. As Elizabeth 
Benning (Amanda Doria), 
Frederick’s fiancée, sees 
him off to Transylvania it 
is clear that their relation-
ship is far from physical, 
with Elizabeth enumerat-
ing all the situations of ab-
stinence, singing “Please 
Don’t Touch Me,” an ode 
to her breasts.

Arriving at Transyl-
vania Heights, Frederick 
meets the hunchback 
Igor (Mike Park), pro-
nounced “Eye-gore,” one 
of two running jokes, as 
the hunch keeps moving 
around being the second. 
He is the grandson of Vic-
tor’s henchman, who is 
quite happy to meet Fred-
erick. Igor tries to con-
vince him to continue in 
Victor’s footsteps and has 
already hired the services 
of Inga (Stephanie Sands), 
a yodeling lab assistant 
with a degree in Labora-
tory Science from a local 
community college. When 
they reach the castle, they 
meet the mysterious Frau 

Blücher (Donna Falzon), 
whose spoken name al-
ways frightens the horses, 
which served as another 
running gag. 

Frederick falls asleep 
at the castle and dreams 
that his ancestors are en-
couraging him to create 
a monster. Awakened by 
Inga, they find the secret 
entrance to his grandfa-
ther’s laboratory behind 
a book case by following 
eerie violin music. This 
is where a gag sequence 
about a candle occurs. 
The mysterious violin 
player is Frau Blücher, 
who speaks about her 
past relationship with 
Victor.  Frederick decides 
to carry on the experi-
ments requesting Igor to 
find a large corpse and 
the brain of a scholar. 

Igor returns with 
the brain, but drops it, 
replacing it with “Abby 
Normal.” Frederick cre-
ates the monster (Joseph 
D. Marchione who goes 
on a rampage shortly af-

ter waking. 
I saw the performance 

on opening night think-
ing about the Broadway 
show, “The Play That 
Goes Wrong.”

The computer broke 
down and did not display 
a scheduled opening 39-
second clip of the origi-
nal movie. One produc-
tion number uses strobe 
lights, which works well 
if someone is able to dim 
the lights on the stage.

There is another 
famous funny scene 
when the Monster finds 
a blind hermit named 
Harold (Michael Bel-
tran) after breaking 
through his house wall.  
It was difficult to con-
centrate as Beltran’s 
7-year-old son seemed 
to think it was OK to 
climb up onto the steps 
of stage and use his cell-
phone to videotape his 
father’s scene. He was 
almost trampled when 
the next scene brought 

‘Young Frankenstein’ a hit musical for Royal Star Theatre
Production based on Mel Brooks’ classic film offers night full of laughter, entertainment

Gio Marine as Frederick Frankenstein (r.)  meets Igor (Michael 
Park) for the first time during the Royal Star Theatre’s pro-
duction of the Mel Broosk classic, “Young Frankenstein.” 
 Photo courtesy of Royal Star Theatre

A TOUCH OF SPA IN IN BAYSIDE

For Reservations call (718) 423-0100 Fax (718) 423-0102     Available for Private Parties & Catering
220-33 Northern Boulevard, Bayside (3 blocks west of Cross Island Pkwy.)

www.Marbella-Restaurant.com

RESTAURANT
Superb Spanish and
Continental Cuisine

$3195 Entertainment by Harpist
Victor Gonzalez

Children’s 
Menu

Available

Reserve Now For

ROAST VERMONT TURKEY

Fresh Fruit Cocktail
Choice
of One

THANKSGIVING DINNER
{

We are now 
taking Reservations

 for Thanksgiving! 

Enjoy our Pre-fi x 

Thanksgiving Dinner 
Menu or 

Dine A la Carte!

All Major Credit Cards Accepted

Open for Lunch and Dinner
FREE Parking

We are celebrating over 35 years 
in Business

Our 
Flamenco Dinner 

Show  will be Friday, 
November 17 
at 6:30pm - 

Reservations 
required.

Continued on Page 60
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With an eye toward 
innovative techniques 
and designs, the Made in 
Italy concept still repre-
sents quality and crafts-
manship and links to lo-
cal identity and history, 
while symbolizing care 
and attention to detail 
and aesthetic, ethics, and 
know-how. 

But few people know 
that along with art and 
fashion, feminism and 
activism also flourished 
in Italia, back in the 
early 1900s. Fashion de-
signer, teacher, feminist 
and labor rights activist 
Rosa Genoni (1867–1954), 
was born near Milan. Af-
ter perfecting her craft 
as a seamstress in Paris, 
she moved back to her 
homeland, determined 
to develop a ‘Made in It-
aly’ sensibility and bring 
awareness to creative 
production there.

Genoni’s inspiration 
came from three distinct 
periods: early Renais-
sance, Greco-Roman and 
classical antiquity, and 
the modern. Evening 
wear was inspired by the 
Renaissance painters 
Sandro Botticelli (“Pri-
mavera”) and Pisanello. 

She incorporated drap-
ing, folding, girding and 
pinning – building in the 
ability for the wearer to 
transform her Tanagra 
dress – which was inspired 
by draping in the Tanagra 
figurines, a mold-cast 
type of Greek terracotta 
figurines produced in the 
later fourth century BC, 
primarily in the Boeotian 
town of Tanagra. 

The figures depict 
real women (and some 
men and boys) in every-
day costume, with famil-

iar accessories like hats, 
wreaths or fans. 

“She advocated for 
an Italian fashion at the 
time in which there was 
only one fashion: Paris 
Fashion,” said Paulicelli, 
who wrote a book about 
Genoni. 

“Viewers can see the 
dress and the videos we 
produced with the dress, 
worn by two models who 
bring not only the dress 
back to life but also the 
history of Italy, fashion, 
the role of women and 
women’s rights. Genoni’s 
Tanagra Dress does not 
exist anywhere. We have 
reproduced it for the first 
time, but we did it from a 
modern perspective.”

Like other immigrant 
groups, Italian immi-
grants came to America 
to seek a new and bet-
ter life, and many – five 
million-plus between 
1876 and 1930 – first ar-
rived in New York City 
through Ellis Island. In 
1913, a record number 

immigrated from North-
ern and Southern Italy, 
Among them, many ar-
tisans. There are now 26 
million or so Americans 
of Italian descent living 
in the country. 

Since that time, gen-
erations of Italian Ameri-
cans have helped shape 
our society.  They brought 
with them a love of fam-
ily and their fiercely local 
identifications, or “cam-
panilismo.” 

The city boasts the 
largest Italian-American 
population. According to 
a recent United Census 
Bureau estimate, 17.8 mil-
lion New Yorkers are of 
Italian descent. Popular 
communities in Queens 
include Howard Beach, 
Ozone Park, Middle Vil-
lage, and Whitestone.

Early Italian immi-
grants became a vital part 
of the labor force, working 
in mining, textiles, and 
clothing manufacturing.  

Emphasizing local 
traditions and culture, 

any of today’s Italian de-
signers make sure their 
collections are linked to 
the place in which they 
are made. The designers 
and companies included 
in the exhibition exem-
plify this dialogue and 
dynamic. Among them: 
Cesare Attolini, Antonio 
Marras, Orange Fiber 
and Salvatore Ferraga-
mo, and “Arte e Ricamo,” 
a women-run company 
that works for prestigious 
Italian and international 
brands from Emilio Puc-
ci (shown in the exhibit) 
to Dolce & Gabbana, Tom 
Ford, Versace, Vivienne 
Westwood, and Fendi.

Exhibit goers will 
enjoy a potpourri of 
regional experiences, 
accents and know-how 
from the north: Arte e 
Ricamo, Emilio Pucci, 
Ferragamo, Silvia Gio-
vanardi; from the south:  
C a l a b r i a — F r a c c y G , 
Emanuela Errico, Maria 
Francesca Nigro, Can-
giari/Goel; Sicily—Giu-
lietta Salmeri, Marzia 
Donzelli, (Arca Textile 
Lab) Orange Fiber; Sar-
dinia—Antonio Marras; 
or from a city, Naples in 
the case of Attolini.

The Fabric of Cul-
tures is part of a larger, 
partly digital, pedagogic 
and research project di-
rected by the curator.

“You can expect to see 
the work behind a beau-
tiful garment and ap-
preciate some important 
and innovative realities 
in the fashion and textile 
industry now in Italy,” 
said Paulicelli.

“Explore Italian crafts-
manship in conversation 
with research in science 
and technology, as with 
Orange Fiber/Ferraga-
mo.” The luxury brand 
Salvatore Ferragamo, 
launched a capsule col-

lection using a new textile 
developed from the skin of 
discarded orange skins. 

Viewers will surely 
appreciate the crafts-
manship of the Neapoli-
tan jacket made in Naples 
by Cesare Attolini and 
worn by the actor Toni 
Servillom, who starred 
in Paolo Sorrentino’s 
film “La Grande Bellez-
za” (“The Great Beauty” 
won an Oscar for best 
foreign film in 2013).

“People will discover 
important work that de-
fines what I call the ‘New 
Made in Italy’ — atten-
tive to sustainability and 
environmental issues, 
to craftsmanship and 
technology. This is also 
reflected in the Calabri-
an-based company Can-
giari/Goel and the two 
beautiful dresses we are 
showing in the exhibit,” 
said Paulicelli.

So what message will 
viewers take away from 
this exhibit?

“The richness of Ital-
ian fashion linked to cul-
tural identity, tradition 
and the work of many 
skilled people, especially 
women,” said Paullicelli, 
who wanted to translate 
into practice what her 
students were reading. 
According to the curator, 
Italian history, fashion, 
and literature are very 
much connected both in 
the present and in the ex-
amination of the past. 

The exhibition also 
highlights names not 
completely known to the 
American audience and 
market; it also reveals 
how many stories are 
hidden in a dress or a 
piece of fabric.

“Wearing, buying, and 
eating goes beyond that 
simple act; it becomes a 
way of traveling and de-
siring the country where 

these products are made. 
What is around a product 
that makes it special as 
an experience to the point 
that we feel is authentic? 
The importance of local 
tradition, beauty with the 
combination of design and 
technology. The Made in 
Italy has an aura that es-
pecially for non-Italians, 
means all these things,” 
said Paulicelli, who was 
born in Canosa, a town in 
the region of Puglia in the 
south of Italy. 

She added: “So I hope 
that as a college, we can 
connect even more with 
the Italian community 
and others at Queens.”

Paulicelli, who has 
been teaching at Queens 
College since 1992, also 
founded a Made in Italy 
Festival Arts & Cultures 
this fall in conjunction 
with the exhibition; it 
featured film screen-
ings, Q&A with scholars 
and directors. 

An exhibit of Federi-
co Fellini’s drawings of 
food at the Queens Col-
lege Tech Incubator is 
set for Nov. 16. “Fellini 
used to draw all the time. 
This was integral to his 
visionary imagination 
and typical of his films. 
Food and eating are very 
much present in his films 
and they help to convey a 
sense of corporeality be-
tween sexiness and gro-
tesque,” she noted.

The festival will take 
place along with a won-
derful food event, orga-
nized in conjunction with 
the International Week of 
Italian Food in the world.

“I think that it is very 
important to teach Ital-
ian language and culture 
connected to the wider 
world, and in connection 
with the American and 
Italian experience and 
history,” Paulicelli said.

Continued from Page 55 

Exhibit

Artists, designers, students & the community reflect on 
the art of Making, Craftsmanship & Technology in Italian 
culture as part of “The Fabric of Cultures: Systems in 
the Making” exhibit at the Queens College Arts Center.  

Courtesy of Maria Elena Nicotra

three cast members running up the 
steps to get on stage.

The show’s running time seemed 
to carry on due to scene or costume 
changes.  There were long periods of 
blackouts and Musical Director and 
pianist Paul L. Johnson needed to 
play filler music. 

The best production number was 
Irving Berlin’s “Puttin’ On the Ritz,” 
beginning with the monster and Fred-
erick taking the stage in song and 
dance eventually followed by much of 
the cast.

As for the cast, they were all quite 

engaging with their talents for act-
ing, dancing and vocals. Park was en-
tertaining as Igor, using great facial 
expressions to enhance the portrayal 
of the characters. Doria, Sands and 
Falzon held their vocals well. Marine 
was excellent, although seemed to try 
his best to imitate Gene Wilder.

There is much sexual humor that 
has to be caught. I felt that opening 
night jitters had some actors concen-
trating more on the lines than deliv-
ering them to emphasize Mel Brooks’ 
humor.  

“Young Frankenstein” will contin-
ue its run at the Royal Star Theater, 
located at 179-14 Dalny Road, with 
shows on Friday, Nov. 10 and Satur-
day, Nov. 11, at 8 p.m.

Continued from Page 59 

Frankenstein
Contact: (718) 784-0077
Website: www.movingimage.
us/

EVENTS

Wildlife Weekend — Have fun 
learning about interesting 
critters at this pay-one-price 
event. Admission includes 
Birds of Prey show, Frogs, 
Bugs, & Animals show, 
hayrides, animal feeding, and 
pony rides (80-pound rider 

limit).
When: Saturday, Nov. 11, from 
11 a.m. to 4 p.m.
Where: Queens County Farm 
Museum
Cost: $9, free for farm 
members
Contact: (718) 347-3276

Historic New York Fort 
Totten Tunnel Tour — Tour 
the “hidden” areas of the Fort 
Totten battery with the Urban 
Park Rangers. Registration 
is required and participants 
are chosen via a lottery. 
To register, please visit the 
registration page at  www1.nyc.
gov/reg/rangers .

When: Sunday, Nov. 12, from 1 
p.m. to 2:30 p.m.
Where: Fort Totten Park
Contact: (718) 352-1769

Community Super “Bowl” 
— Bring a frozen turkey 
in support of Queens 
communities and come join 
the fun. Bowling and shoes 
included with the donation of 
a 12-17-pound frozen turkey. 
When: Sunday, Nov. 12, from 6 
p.m. to 8:30 p.m.
Where: JIB Lanes, Flushing
Cost: Turkey donation
Contact: 
communitysuperbowl.
eventbrite.com

Continued from Page 58 
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THE DOUGLASTON MANOR

 Join Us At 
The Douglaston Manor, November 23, 2017

Reservations taken for 1pm- 5pm

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, Fusilli Salad, Roasted Beets, Tomato-Basil

CARVING STATION 
ROAST PRIME RIB: Rosemary Au Jus 

SMOKED COUNTRY HAM: Honey Glazed

HOT BUFFET 
SLOW ROASTED 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 

TORTELLINI PANNA: Peas, Pecorino

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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sit Committee and during his 
time with the organization, 
they have pushed for the re-
turn of ferry service in the 
Rockaways, which was resur-
rected briefly after Hurricane 
Sandy to bring relief to com-
muters going to Manhattan. 
It was discontinued because 
the program hit the end of the 
road with funding.

Ulrich also approached the 
same issues, proposing a com-
promise between Queensway 
advocates and those who want 
the Rockaway Beach line re-
activated. He said service on 
the long discontinued trestle 
could be partially reactivated 
with providing a link between 
south Queens, Manhattan also 
a connection to JFK Airport, 
while the northern section 
could be used for greenspace.

The campaign got petty. 
In late October Ulrich criti-
cized Scala for a rap video he 
made which he called sexist 
and racist. A YouTube clip of 
Scala showed him rapping 
lyrics such as “Rap and me go 
together like Spanish chicks 
and strollers” and “But every 
time these cops talk, I wanna 
break their jawbone.”

Ulrich, the only Repub-
lican elected official from 
Queens, released a campaign 
video calling on viewers to 
denounce racism, sexism, vio-
lence and bigotry.

Scala defended the rap 
video, saying his behavior 

was the result of growing 
up with a single mother in 
south Queens, and that he has 
“evolved” since his days in the 
group known as “The Fam.”

Ulrich campaigned for bet-
ter public transportation and 
despite initially showing sup-
port, he later said he would 
vote no for the Constitutional 
Convention.

In October Councilwoman 
Elizabeth Crowley (D-Mas-
peth) endorsed Scala, igniting 
a feud with Ulrich. 

Ulrich tweeted, “I wasn’t 
planning on getting involved 
in her race, but I might just 
have to remind the voters in 
District 30 how unlucky they 
are to have her” and blasted 
her in another tweet, calling 
her one “of the most incompe-
tent electeds in NYC.”

Ulrich filed an ethics com-
plaint with the Conflicts of In-
terest Board against Crowley, 
accusing the councilwoman of 
allegedly abusing her power and 
harassing the owner of a res-
taurant where her son worked. 
Crowley denied the claims.

Civic leader Bob Holden, 
who was defeated by Crowley 
in the Democratic primary 
but resurfaced on the Republi-
can line in Tuesday’s general 
election, led by about 100 votes 
in the final count, making the 
race too close to call.

Reporter Mark Hallum con-
tributed to this story

Reach Gina Martinez by 
e-mail at gmartinez@cnglo-
cal.com or by phone at (718) 
260–4566.

cent of their annual income. 
Following that model, the 

study revealed that there is 
not a single neighborhood in 
Queens that is truly “afford-
able” for a renter where the 
borough-wide median income 
is $62,207. 

The study found that the 
least expensive neighborhood 
in Queens was North Corona, 
with a median asking rent of 
$1,650 and a recommended 
household income of $66,000, 
only 6 percent above the Queens 
median income of $62,207.

Close behind was Briar-
wood with a median asking 
rent price of $1,725 on a $69,000 
recommended income, 10.9 

percent above the borough’s 
median income, and Bellerose 
with a median asking rent of 
$1,755. on $69,000 recommended 
income, 11.7 percent above the 
borough’s median income.

On the opposite end of 
the spectrum was eastern 
Queens, where it cost the most 
to rent Fresh Meadows, where 
the median asking rent was 
$2,750 with a recommended 
household income of $110,000, 
77 percent greater than the 
boroughwide median income. 
Whitestone’s median asking 
rent was $2,695 with a recom-
mended income of $107,8000, 
73.3 percent above the Queens 
median income. Little Neck’s 
median rent was $2,575 with 
a recommended income of 
$103,000, 65.5 percent above 
the Queens median income.

According to streetEasy, de-
spite the wide gap between in-
come and rent prices, most New 
Yorkers do not pay market-rate 
rents, because they either live 
in rent-regulated apartments, 
affordable housing, or public 
housing. 

New Yorkers also use room-
mates to help split high rents, 
allowing them to live in apart-
ments they could not afford on 
their own or have leases set at 
older rates. 

The study said that com-
paring market-rate rents with 
boroughwide incomes is not a 
perfect match, but it gives in-
sight into the current struggle 
for affordability in the city 
rental market by showing what 
a household must earn to rent 
a market-rate apartment in a 
given neighborhood.

ciation announced his run in 
April. He wasn’t surprised by 
the comment.

“This is the kind of person 
she is. She’ll take my 30 years 
of service to the community 
and toss it away,” Holden said. 
“She labeled me as Angry Bob 
and calls me a crybaby. During 
the primary she labeled me a 
Republican and when I ran on 
the Republican party line in 
the general, she painted me as 
a Democrat. Now I know why 
people don’t want to get into 
politics anymore.”

Crowley wasn’t finished 
maligning Holden.

“I have an opponent who 
wanted to divide us and build 
hate and separate us, but he 
has only brought me closer 
to my constituents,” she said. 
“You people did the hard work 

by telling the truth about the 
work our office has accom-
plished and while we’re proud 
of the work we have accom-
plished, we know we have chal-
lenges ahead making this city 
more affordable for our seniors 
and our young families.”

But for now, the two bitter 
opponents will have to wait 
a week or two to find out who 
won. Holden said Tuesday 
night was the greatest mo-
ment of his life since he nearly 
caught Kirk Gibson’s famous 
home run in Game One of the 
1988 World Series at Dodger 
Stadium.

“I know the count has to be 
validated, but I’m confident,” 
he said. “And even if it collaps-
es on me I’ll know that I did my 
very best and my volunteers 
were on a mission. I think we 
were all winners as a commu-
nity.”

condos.” 
He added,  “I have become 

maybe the leading proponent for 
more money for food pantries in 
the city of New York, something 
that I didn’t campaign on and 
that I didn’t plan on, but that’s 
just the way life works.”

Grodenchik was joined 
by Assemblywoman Nily Ro-
zic (D-Fresh Meadows), former 
Councilman Mark Weprin and 
Retired District Manager for 
Community Board 11 Susan 
Seinfeld, at his victory party at 
Santoor Grill in Glen Oaks.

Grodenchik campaigned on 
his hope to continue working on 
the issues of public transporta-
tion and patient oversight at the 
Creedmoor Psychiatric Center 
by adhering to the philosophy 
that the “best politics is good 
government.”

Concannon offered a differ-
ent solution for the problems 
at Creedmoor and campaigned 
on ways to improve city ser-
vices. The former police captain 
openly opposed the de Blasio 
administration and frequently 
criticized Grodenchik, who he 
vocally called out as a “clone” of 
the incumbent mayor.

 Vallone campaigned on 

seeking a second term to build 
on his current four-year record 
of improving education and 
funding programs for seniors 
in northeast Queens.  He has 
touted his efforts that include 
bringing state-of-the-art facili-
ties to high schools, which give 
students an edge in developing 
skills and transportation op-
tions for the elderly as an alter-
native to Access-a-Ride.

Graziano set the tone of the 
election season in Vallone’s 
district by launching a lawsuit 
against the incumbent to chal-
lenge the legality of his petition 
signatures.  He later dropped 
the charges but held his oppo-
nent’s feet to the fire until the 
end of the general election with 
other allegations.

He later accused Vallone of 
ethics violations regarding his 
alleged use of campaign funds 
to provide free taxi service to 
seniors heading to the polls on 
Primary Day.

Vallone started his career in 
the City Council with a five-way 
Democratic primary victory in 
2013 – which included Graziano 
among his opponents – after 
then-Councilman Dan Halloran 
decided against running for re-
election due to being brought 
up on corruption charges, for 
which he is still serving a 10-
year sentence.

In Council District 24 in 

northeast Queens City Council-
man Rory Lancman took 88 per-
cent of the vote and defeated Re-
publican Mohammad Rahman.

Muhammad Rahman, a 
former supervisor in the city 
Department of Social Services, 
criticized Lancman’s efforts in 
September to fund non-profits 
and youth programs in south 
Asian communities in the dis-
trict, despite his office receiving 
over $710,000 in 2017 to be allo-
cated for that purpose. 

But Lancman responded by 
explaining $282,490 had made it 
to the Bangladeshi community 
in Jamaica Hills with $49,000 in 
funds from the non-profit India 
Homegoing to the Desi Senior 
Center at Jamaica Muslim Cen-
ter this year.

“Not only am I the incum-
bent candidate,” Lancman said. 
“Before that I was in the state 
Assembly, before that the com-
munity board for 16 years. It’s 
not simple being able to work 
for city government for con-
stituents’ benefit, competing for 
resources with 50 other Council 
members. You would have to 
make a really compelling case 
you could do that better than I 
have.”

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

Continued from Page 1 
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Ulrich

tary school with walkers and 
canes in the morning and early 
afternoon hours, braving the 
bitter cold to vote in Miller’s dis-
trict, according to poll workers. 

Other voters in Queens 
Village included parents who 
wanted to teach their kids 
about voting, workers com-
ing off the twilight shift and 
others who wanted to get 
their vote in before they had 
to rush off to work, according 
to Mari-Yon Pringle, the poll 

booth coordinator for that 
site.

“The elderly often come ear-
ly to avoid the cold and dark,” 
Pringle said.

Both victors celebrated 
their wins at the Jamaica Per-
forming Arts Center in Jamai-
ca with Councilman Donovan 

Continued from Page 5 

SE Queens
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he lost the primary because of 
that. Folks claim Mr. Monser-
rate did a lot for LeFrak resi-
dents when he was in the state 
Senate and City Council. He 
promised a lot, though I can’t 
say he came through on every-
thing.”

He added, “Mr. Moya 
wasn’t as well-known as Mr. 
Monserrate.”

Monserrate, who was elect-
ed to the City Council and 
state Senate, served time for 
corruption.

Four of the election dis-
tricts were returned to Le-

Frak City after the stay was 
rejected. Election District 17 
remained at the High School 
for the Arts and Businesses..

“It’s the same as it always 
was before they moved it,” 
Precinct Coordinator L. Biggs 
said.

Grant agreed saying ev-
eryone was happy to have the 
polling site back in the base-
ment community room, even 
if it is not ADA compliant.

“The place isn’t perfect. 
It’s too small and in major 
elections it gets very crowded 
in here and the lines stretch 
down the block,” Grant said. 
“But the people are pleased 
the sites are back and they 
hope they stay.”

cized Katz for not stepping up 
to fight for communities where 
the homeless have been moved 
into hotels.

Brown ran against Katz in 
2013 on the Jobs & Education 
Party. This time around Brown 
said that as borough president 
he planned on creating jobs 
opportunities, affordable hous-
ing and quality health care fa-
cilities in the borough. 

which could lead to pensions 
being wiped out. 

There was also the fear that 
rights already mandated under 
the state’s Constitution would 
be eliminated, like safety nets 
for the impoverished or the 
disabled, according to mem-
bers of the Legal Aid Society, 
a non-for-profit that provides 
legal services to such people. 

“There is a right for people 
who are needy,” said Susan 
Welber, an attorney for the 
nonprofit. “That is not a quote, 
but that is basically what it 
boils down to.”

Government reform groups 
wanted a Con Con to modern-
ize the state’s legal system, 
improve education, reproduc-
tive rights, and end corruption 
in government, according to 
the Sanctuary State Project, a 
group that favored a conven-
tion. 

Despite a Siena College Re-
search Institute poll showing 
Democrats leaning toward 

a Con Con, Sanctuary State 
Project member Art Chang 
conceded that the Independent 
Democratic Caucus, which 
works with the GOP in Albany, 
could hamper any progres-
sive changes reform advocates 
wanted. 

Senate Leader John Flana-
gan (R-Smithtown) pointed 

out that voters would prefer 
that the money be used to fix 
issues troubling their commu-
nities now. 

“I think that if you went to 
the average person and said 
do you want to put that into 
roads, highways and bridges 
or education or health, I think 
people would do that,” said 
Flanagan. 

Ibrahim Bhuiyan, a cab 
driver who lives in Spring-
field Gardens and wants im-
provements to the roads in 
his neighborhood agreed, es-
pecially if the touted improve-
ments that reform groups’ 
wanted were small or insig-
nificant. 

“It doesn’t make sense to 
spend all this money if there 
are little changes and they 
don’t go all the way,” Bhuiyan 
said. “ I would rather we go 
through the slower [legisla-
tive] process than for it to cost 
us a lot of money.”

Reach reporter Naeisha 
Rose by e-mail at nrose@cn-
glocal.com or by phone at (718) 
260–4573.

Continued from Page 4 
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Behind the scenes on Election Day in Queens

The new City Council member for Jamaica, Richmond Hill, and Ozone 
Park,  Adrienne Adams (with her husband), celebrates her Election Night 
victory at the Jamaica Performing Arts Center. Photo by Nat Valentine

In the most contentious race of the election, Council 
member Elizabeth Crowley (in purple) and her chief 
rival, Robert Holden (c.), greeting voters outside PS 
49. Photo by Michael Shain

Democratic City Council candidate Mike Scala gets his 
ballot at PS 146 in Howard Beach. 
 Photo by Gina Martinez

Early on Election Day morning, turnout in Bellerose was significant. 
 Photo by Mark Hallum

A ballot initiative to call a state 
Constitutional Convention was 
easily  defeated in last Tuesday’s 
elections. 
 Photo by Michael Shain

Long after other City Council races were decided, Bob 
Holden’s supporters — including his son, Brian (c.) — 
huddled over last-minute returns coming out from 
the Board of Elections.  Photo by Michael Shain

Paul Vallone gives a thumbs-up after voting. He fought 
off challengers Paul Graziano and Konstantinos 
Poulidis. Twitter
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ANTIQUES & ESTATE BUYERS

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

WILL TRAVEL. HOUSE CALLS.

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

WILL TRAVEL. HOUSE CALLS.
WILL TRAVEL

ENTIRE
TRI-STATE!

FREE
Estimates!

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

From Single Items 
to Entire Estates!
Coin & Stamp Collections

Costume Jewelry
Antique Furniture  Lamps
Bronzes  Paintings  Prints

Chinese & Japanese 
Artwork & Porcelain

Sports Collectibles 
Comic Books  Old Toys  Records
Cameras  Sterling Flatware Sets

HUMMELS & LLADROS

ANTIQUES & ESTATE BUYERS

TOP $ PAID
FOR JUDAICA
COLLECTIBLES

HOUSE
CALLS

MOVING orDOWNSIZING?CALL
US!

Top $ Paid
for Antique

Sterling!

Military
Collections

Wanted
Swords,
Knives,

Helmets, etc.

SEE OUR AD IN THE SUNDAY POST

WILL TRAVEL. WE MAKE HOUSE CALLS.
1029 WEST JERICHO TURNPIKE, SMITHTOWN, L.I.

SAME DAY  
SERVICE  

AVAILABLE

HOUSE 
CALLS

SERVING QUEENS  
AND THE ENTIRE  
TRI-STATE AREA

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

BY ROBERT COLE

The latest turnaround in 
St. Francis Prep’s 2017 foot-
ball season came Sunday, 
when the Terriers avenged 
last month’s six-overtime 
loss to Mount St. Michael 
by defeating the Moun-
taineers 32-14 in the first 
round of the CHSAA Class 
“AA” quarterfinal playoff 
game at Mount’s field in the 
Bronx.

After last year’s win-
less season, the quarterfi-
nal victory illustrates the 
positive direction of the St. 
Francis football program.

“It’s sweet, coming off 
an 0-9 season last year and 
now being in the conversa-
tion for the playoffs,” head 
coach Rich Carroll said. 
“Our objective was to be in 
the conversation, to get to 
this level.”

With both teams coming 
into the game with identi-
cal 4-4 league records, the 
quarterfinal match was 
expected to be a battle with 
a trip to the semifinals on 
the line.

The first half did not 
disappoint.

The Terriers found 
themselves trailing in the 
first quarter after Mount’s 
Marquis Jimenez ran the 
ball for a touchdown with 

5:45 remaining in the quar-
ter to give his team an 8-0 
lead.  

But 41 seconds later, 
St. Francis’ quarterback 
Omarion Jones broke free 
for a 60-yard touchdown 
run cut Mount’s lead to 8-6.  

St. Francis took its first 
lead of the game at the 3:01 
mark of the second quarter, 
when Jones scored his sec-
ond touchdown of the half 
on a 5-yard run, putting 
Prep on top 12-8.

Mount reclaimed the 
lead before the end of the 
half when Barran Keon 
caught a short pass for a 
touchdown with 42 seconds 
remaining in the half, giv-
ing his team a 14-12  advan-
tage at the break.

But St. Francis’ defense 
came out strong in the 
second half, forcing three 
Mount turnovers, which led 
to 20 consecutive points.

The first turnover came 
at the 8:06 mark, when Mat-
thew O’Donnell scooped 
up a Mount fumble and 
returned it for a 75-yard 
touchdown, giving St. Fran-
cis a 20-14 lead.

Nazareth McFarlan re-
corded two interceptions in 
the fourth quarter to give 
the ST. Francis offense mo-
mentum and field position, of 

Nazareth McFarlan returns a punt during the CHSAA Class AA quarter-
final match between St. Francis Prep and Mount St. Michael. 

Photo by Robert Cole

BY JACOB SCHNEIDER

The St. John’s men’s bas-
ketball team finished its 
two-game exhibition sea-
son Sunday with a loss at 
Rutgers following a victory 
over American Interna-
tional College earlier in the 
week.

While the Red Storm 
struggled a bit against Rut-
gers, they looked very im-
pressive in their exhibition 
opener.

The Johnnies first pre-
season game resulted in a 
resounding 84-52 victory 
over American Internation-
al College at Carnesecca 
Arena.

St. John’s was led by soph-
omore Shamorie Ponds, who 
scored 21 points and grabbed 
six rebounds. Ponds was one 
of five Johnnies in double 
figures. Transfer redshirt 
junior Marvin Clark II re-
corded a double-double — 12 
points and 14 rebounds — in 
his Red Storm debut.

Transfer redshirt sopho-
more Justin Simon contrib-
uted six points and seven as-
sists without surrendering 
a turnover.

One of the biggest ques-
tions surrounding head 
Chris Mullin’s team enter-
ing the season is the play on 
the defensive end. The John-
nies quieted any of those 
questions against AIC, 
opening to a 10-0 lead two 
minutes into the game and 
surrendering just 52 total 
points with their defensive 
effort. St. John’s limited 
the Aggies to a 39 percent 
shooting percentage and 
forced nine turnovers. The 
Johnnies held AIC to just 20 
points in the second half.

The second exhibition 
matchup against Rutgers 
proved to be a different sto-
ry, as St. John’s fell 80-78.

Aside from Rutgers being 
a more formidable opponent 
than American Internation-

al, the defensive intensity 
just wasn’t there for the Red 
Storm, as they surrendered 
80 points, the last two com-
ing on a put back by the 
Scarlet Knights’ Issa Thiam 
to clinch the victory.

The Johnnies gave up an 
11-point lead that was held half-
way through the second half.

“We just let up defensive-
ly,” Mullin said after the 
game. “Got a little lackadai-
sical (on defense).”

The Red Storm permitted 
Rutgers to shoot 68 percent 
from the field in the second 
half and saw their five-point 
halftime lead vanish.

In addition to their po-
rous defense, the Red Storm 

struggled on the end on of 
the court, shooting just 6-of-
23 from beyond the arc, a 26 
percent clip. St. John’s also 
shot a dismal 58 percent 
from the charity stripe.

Ponds led the Red Storm 
with 25 points, six assists 
and seven rebounds. Simon 
contributed 13 points and 
seven rebounds while Mar-
cus LoVett put in 16 points 
and seven rebounds.

There were positives and 
negatives to take away from 
the two scrimmages, but now 
the real test begins. The Red 
Storm open the regular sea-
son Friday when the New 
Orleans Privateers come into 
Carnesecca Arena.

Shamorie Ponds recorded 25 points, six assists and seven rebounds in 
St. John’s loss to Rutgers. St. John’s Athletics

Continued on Page 67

St. Francis Prep 
cruises to semifi nals

Season set to begin
St. John’s hoops splits scrimmages ahead of opener
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Free agency is finally upon 
us.

The Mets have a lot of holes 
to fill and not a whole bunch of 
money to spend. But after their 
underachieving 70-92 season 
and a new coaching staff in 
tow, change is coming. 

But don’t expect the Mets to 
spend big. After shelling out 
over $100M to lock up Yoenis 
Cespedes last year and with 
arbitration inching closer  for 
their starting pitchers, the 
Mets need to shop in the bar-
gain bin this time around. 

In addition to looking to 
piece together talent on the 
field, the Mets should look to 
fill the clubhouse with veteran 
mentors who can provide lead-
ership for the team’s younger 
players.

Yoenis Cespedes has proved 
time and time again that he 
is not a leader, despite his 
star status. And while Noah 
Syndergaard has tried to be 
a leader, by going against the 
team’s wishes in this season’s 
MRI fiasco, he has shown he’s 
not quite up to the task. 

With that being said, let’s 
take a look at some players who 

the Mets should be interested 
in acquiring this winter. 

Bryan Shaw, RHP

Shaw has excelled as a mid-
dle innings reliever for the Indi-
ans the past five seasons. In fact, 
his 3.52 ERA in 2017 is the high-
est mark of his career. Using an 
upper-90s cutter, Shaw would 
help solidify the back end of the 
Mets’ bullpen, forming a nice 
nucleus with Jeurys Familia, 
Jerry Blevins and A.J. Ramos.

Todd Frazier, 3B

Frazier proved he can play 
in New York after being traded 
from the Chicago White Sox 
to the Yankees in early July. 
The veteran third baseman 
has a solid glove and can hit for 
power, but his most valuable as-
set could be his presence in the 
locker room.

Frazier is known as a good 
clubhouse leader who works 
well with young players, and 
with all the youth the Mets 
have, he would bring a much 
needed veteran presence to the 
locker room.

Miguel Gonzalez, RHP

Gonzalez would bring de-
pendability to the Mets’ pitch-
ing staff. The righty from Mex-
ico boasts a career 3.95 ERA in 
152 games (145) starts and his 
stuff plays better in the Nation-
al League than the American 
League, where he has spent the 
first five years of his career.

He’s not a strikeout artist 
and would benefit from a strong 
defense, but he is an affordable 
option for the back end of the 
rotation who could eat some in-
nings and help keep the bullpen 
fresh.

Darwin Barney, 2B

While his signing wouldn’t 
move the needle too much, Bar-
ney would provide a lot of depth 
for the Mets’ infield, as he is 
capable of playing plus defense 
at second base, third base, and 
shortstop. He doesn’t hit much, 
but would offer good insurance in 
the event of an injury to Asdrubal 
Cabrera or Amed Rosario. 

Austin Jackson, OF

Jackson had a terrific season 
as the fourth outfielder for the 
Indians and thrived when he 

was thrust into a starting role in 
the second half of the year. The 
former Yankee farmhand posted 
a .318/.387/.869 batting line while 
playing well in the outfield. With 
Michael Conforto out to start the 
year, Jackson can start the year 
in center field and move into a 
fourth outfielder role when he re-
turns. He would also offer depth 
and support for Yoenis Cespedes, 
who seems to hit the disabled list 
at least once a year.

There are tons of other avail-
able players who can help the 
Mets, but these five can bring 
the most value to the club at the 
most reasonable prices. 

Mets need to shop for free agency bargains

BY ROBERT COLE

Losing all-league defender 
Shawn Chacko to an ankle in-
jury two days before the sea-
son’s biggest game is hard. 
But losing key scorer Ran-
dolf Gotz early in the first 
half of the game proved too 
much for the St. Francis Prep 
soccer team, which dropped 
the CHSAA “AA” semifinal 
championship game to Ford-
ham Prep 3-1.  

“It was tough when we 
lost our all-city center back, 
one of the top players in the 
league, so we were trying to 
figure out the defense and 
they got one early,” head 
coach Franco Purifacato 
said. “Fordham is a tough 
team and it is tough to come 
back on them.”

Fordham’s precision of-
fense and pressing defense 

frustrated the Terriers, pre-
venting the St. Francis of-
fense from organizing on the 
Fordham half of the field, re-
sulting in the majority of the 
game being played with the 
Terriers’ back against their 
goal.

Fordham scored the first 
goal of the game in the 12th 
minute on a goal by senior 
James Murray, who found 
the back of the net off a re-
turn pass from Eddie Perez-
Palaiz.

St. Francis missed an op-
portunity to tie the score in 
the 14th minute, when Ford-
ham goalie Jack Dennis, 
with help from the defense, 
turned away four consecu-
tive point blank shots to keep 
the score 1-0.  

Each goalie prevented ad-
ditional goals for the half, 
sending the game into the in-

termission with St. Francis 
trailing 1-0.

Fordham opened the sec-
ond half scoring when James 
Murray netted his second 

goal of the game from 20 
yards out in the 49th minute.

The Terriers failed to 
convert on another scoring 
chance in the 60th minute, 

when Billy Mastoras saw his 
header go over the crossbar, 
keeping the score at 2-0 in fa-
vor of Fordham.

The Rams added some in-
surance in the 69th minute 
on a goal by Eddie Perez-
Palaiz, giving Fordham a 
commanding 3-0 lead.

The Terriers kept bat-
tling, though, and found the 
back of the net in the 73rd 
minute when John Tagois 
scored, making the score 3-1. 
But it was too little, too late, 
as Fordham secured the 3-1 
victory.

Despite the loss, St. Fran-
cis will next play in the 
CHSAA state semifinals on 
Saturday. 

“We have a week to reset 
and figure out what to do in 
the States,” Purifacato said. 
“Hopefully we can straighten 
it out.” 

Terriers drop semifi nal match to Fordham Prep

Billy Mastoras attempts to advance the ball past Fordham Prep defenders 
during the CHSAA Intersectional semifinal match between St. Francis Prep 
and Fordham Prep at St. John’s University. Photo by Robert Cole

Austin Jackson (l.) and Bryan Shaw are two players who the Mets can look to add in free agency this offseason
 AP Photos

Zach 
Gewelb
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UNDEFEATED AGAIN

The St. Agnes Academic High School soccer team are the Girls’ Brooklyn Queens Catholic High 
School Athletic Association Tier 3 champions for the second year in a row. The Blue Angels finished 
the season undefeated in their 12 games with 69 goals scored. 
 Photo courtesy of St. Agnes Academic High School

which Prep took advantage.
Marc Anthony Dalce 

scored from three yards out 
to give the Terriers a 26-14 
lead and Christopher Auric-

chio capped the St. Francis 
scoring on a 2-yard run, mak-
ing the score 32-14, which 
would prove to be the final. 

With the win, St. Francis 
advances to the semifinal 
round, when the squad will 
travel to the Bronx to take 
on Fordham Prep Saturday 
at 7 p.m.

Continued from Page 65 
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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_11-10-17

Sale
Dates

Nov
Fri.

10
Sat.

11
Nov

Sun.

12
Nov

Mon.

13
Nov

Tues

14
Nov

Wed

15
Nov

Thurs.

16
Nov

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

28 Oz Can
Assorted

12-16 Oz Box ... Assorted
(Excludes: Manicotti, Lasagna,
Gluten Free, Jumbo Shells,
Collezione & Plus)

With Club Card. Limit 2 Offers. Must Buy 5.

With Club Card. 
Limit 2 Offers. Must Buy 5.

Tuttorosso
Tomatoes

lCollColColCo ezioezi ne &ne &ne &ne & PPlu P s

Barilla
Pasta

With Cl b C d Li iLi it 2t

5/$5

With Club Cardd

5/$5

Ronzoni
Oven Ready
Lasagna

RR ii
8 Oz Box ... Regular or
16 Oz Box ... Curly Edge

2/$3333333 Limit 4 Packages.

$799

$799

Mazola
Oil

Carolina or
Canilla
Rice

MM ll
128 Fl Oz Cont
Corn, Canola or Vegetable

CCC llii
20 Lb Bag
Long Grain White or Parboiled

With Club Card. Limit 2 Offers.

With Mail In Rebate.
Plus Deposit Where Applicable.

216 Fl Oz Pkg 
12 Oz Assorted Btls or Cans

MIX &
MATCH!

4/$12
With Club Card & Add’l $10 Purchase. 
Limit 2 Offers. Must Buy 4.
Plus Deposit Where Applicable.

Pepsi or
Schweppes
12 Pack

144 Fl Oz Pkg ... 12 Oz Assorted
Lipton, Mug, Crush, Mtn. Dew, 
Hawaiian Punch, Mist Twst,

3/$10
Plus Deposit Where Applicable.

405.6 Fl Oz Pkg
Half  Liter Btls

Nestle
Pure Life
Water
24 Pack

18-19 Oz Can
Assorted

With Club Card. 
Limit 4 Offers. Must Buy 3.

Progresso
Vegetable
Classics
Soups

With Club Carddddddrd

Souppppppppppppppppps

3/$3

C
C
CC
2
LLRagu

Pasta
Sauce

RR

16-24 Oz Jar ... Assorted 
(Excludes: Homestyle)

2/$3

$599$999
With Club Card. Limit 2 Offers. 

Tide
Laundry
Detergent

Filosophy
Spiral
Pie

46-50 Fl Oz Btl
Assorted

850 Gram Pkg
Assorted

1 Lb Pkg 3 Liter Cont

2/$10
With Club Card. Limit 4 Offers. Must Buy 2.

Bounty 
Basic or

Key Food
Paper Towels

B t
8 Roll Pack
White

aas cc oo

KK FF ddd
8 Roll Pack ... 2 Ply

Clorox
Bleach

55-64 Fl Oz Btl
Assorted

2/$4 With Club Card.
Limit 4 Offers.

Must Buy 2.

1
Filosophy
Puff
Pastry

850 Gram Pkg

$399

99¢

StarKist
Chunk Light
Tuna

5 Oz Can
In Water or Oil

Dole
Pineapples
D ll

20 Oz Can ... Assorted
In Syrup or Juice

5/$5

USDA Government Inspected Bone-In
Shank Portion

USDA Choice Beef
Bone-In ... First Cut

USDA Grade A ... Fresh All Natural
5-7 Lb Average

USDUSDUS A Goveernrnmrn eent Ins

Boneless
Chicken
Breasts

Cook’s
Smoked
Ham

Chuck
Steaks

Allen’s
Whole
Roaster

$199
lb. Family Pack

$299
lb. 99¢

lb.

99¢
lb.

��������	
�������

24 Oz Bag ... Assorted

8.25-11 Oz Box ... Assorted

20-22 Oz Bag ... Plain, Seeded
or Italian Whole Wheat

ggg

� Arnold Country Bread

8.255 11 11 Oz BO ox ... AAAssssos o

� Entenmann’s
  Little Bites

88 25252525 11111111 O BO BOz Boxo AAAAssooror

or Ior IItaltalita an Wan Wholeholeole Whe atatt

� Maier’s Bread

24 O4 Oz Baz Bagg AsAssortrttttsorteeeddedddddddddededdddededee

� Thomas’ English Muf�nsThTh ’’ EEE lili h Mh M f�ff�

12-13 Oz Pkg ... Assorted Bagel Thins or
6 Pack Assorted (Excludes: Original White)

2/$5

A
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Jif
Peanut
Butter

15.5-16 Oz Jar
Assorted

2/$4
MIX &

MATCH!

2/$4

Aunt Jemima
Pancake 
Mix

AAAAAA tttt J
32-35 Oz Box
Assorted

With Club Card. 
Limit 3 Offers. Must Buy 2.

S
C
T

5
I

Aunt Jemima
Pancake
Syrup

24 Fl Oz Btl
Assorted

2/$5 With Club Card.
Limit 3 Offers.

Must Buy 2.2/$5
With Club Card. Limit 4 Offers. Must Buy 2.

8.4-16.4 Oz Pkg
Assorted Pancakes, French Toast or
(Excludes: Nutrigrain & Gluten Free)

Eggo
Waf�es

��

Maxwell House
Coffee
MMMMMMMaMaxw llellll HHHousseeeee

10.5-11.5 Oz Can
Assorted
(Excludes: Yuban & Decaf)

2/$5 With Club Card.
Limit 3 Offers.

Must Buy 2.

Kellogg’s
Special K
Cereal

KKK llll ’’

16.9-18.5 Oz Box ... Original, 
Red Berries, Vanilla Almond or 
Chocolatey Delight
(Excludes: Nourish)

With Club Card. Limit 4 Offers. With Clubub

$399

AAAAAA
3
AADannon

Light & Fit
Greek or

DDDDDDanDannonnonnonnon
4-5.3 Oz Cont
Assorted (Excludes: Crunchers)

10/$10
Oikos
Greek 
Yogurt

GreGreGreGreG ekek k k ororororr

OOOOikOikOikos

Fruit on the Bottom,
Triple Zero or Traditional 
(Excludes: Crunchers)

With Club Card. 
Limit 2 Offers. Must Buy 2.

64 Fl Oz Btl ... Assorted
(Excludes: 100% Juice)(ExEx(( cludes: 10000%% Juice)

Ocean Spray
Cranberry 
Juice
Cocktail

With Cl b C d

2/$4MIX &
MATCH!

4/$4
With Club Card & Add’l $10 Purchase. 
Limit 2 Offers. Must Buy 4.
Plus Deposit Where Applicable.

Coke or
Sprite
2 Liter

CCCCCCCCCCCCCokkkkkee oorr

67.6 Fl Oz Btl 
Assorted Fresca, Dr. Pepper, 
Barq’s, Minute Maid
(Excludes: Fanta, Fuze & Seagram’s) Ritz

Crackers
RiRitt

7.5-15.1 Oz Pkg 
Assorted Fresh Stacks, 
Munchables, Bits or

2/$4 With Club Card. 
Limit 4 Offers. 

Must Buy 2.

$599
Sliced To Orderlb.

Kretschmar
Spiral Recipe 
Ham

BelGioioso
Fresh
Mozzarella
Logs

B llGi i

16 Oz Pkg
Regular or Sliced

$599

$599
Sliced To Orderlb.

� Hormel Magni�co
  Salami or
  Pepperoni

� Citterio
  Mortadella
� Stella
  Provolone

Genoa or Hard

With Pistachios

YOUR 
CHOICE! $799

Sliced To Orderlb.

Rare
Roast
Beef

Homestyle 1 Lb Pkg
Assorted

1 Lb Pkg
Assorted

2
1Lipton

Tea
Bags

Lii t

100 Count Box
Regular

$299 With Club Card. 
Limit 3 Offers.

P

T
L
D
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ACharmin

Ultra
Bath
Tissue

Ch i

24 Double Roll Pack
Soft or Strong

TiTisssssueueueue

$12999999
With Club Card. 

Limit 4 Offers.

Holiday Savings!1
(E
G
CCCCC

BB
P

Botticelli
100% Pure
Olive Oil

BB tti lllii
67.6 Fl Oz Can

$999
With Club Card.

Limit 1 Offer.

Bumble Bee
Solid White
Tuna

B bbl BB
20 Oz Pkg ... 4 Pack
In Water or Oil

$499
With Club Card.

Limit 4 Offers.

14.5 Fl Oz Can
Assorted

College Inn 
Broth

5/$3
5-6 Oz Box ... Assorted

12 Oz Jar ... Assorted
Regular or Fat Free

With Club Card. 
Limit 3 Offers . Must Buy 4.

5 6 655 OOz Box x ..... AA.. A.. ssorted

12 OO JJJz Jarr AAAAAAAAAAAsAsAsAAAAsssorttttt ddddddded

Stove Top
Stuf�ng Mix or

gggggggggg

Heinz
Gravy

4/$4

MIX &
MATCH!

Pepperidge Farm
Stuf�ng
P id
12-14 Oz Pkg 
Assorted

2/$5

10.5 Oz Can
Assorted

With Club Card. Limit 4 Offers. Must Buy 5.

Campbell’s
Gravy

Withhh ClCl b Cb C dddd LiLi iit 4t 4

5/$3

14 Oz Can
Strained or Whole

99¢

raStraStraStrStrStrSt ineinedededededdd or  o o o o WholWhoWho eWhoolWhohohohh eee

Key Food
Cranberry
Sauce

With MM il II R b t

$999

Budweiser,
Bud Light,
Coors or Miller
18 Pack

r Cans

lllllerrrrrrrrrrrrrrrrrrrrrrrrrrr

YOUR
CHOICE!

Fl O Btl

   $14.99
- $5.00

  $9.99

Original Price

Mail In Rebate

Final Price
After Rebate

$199

59 Fl Oz Cont ... Assorted
(Excludes: Organic)( g )

Tree Ripe
Orange
Juice

8

o

�

88

o

�

�
6

Eggland’s Best
Extra Large 
Eggs

1 Dozen Crtn
Grade A ... White

$199

99¢

Butterball
Frozen
Turkey

lb.

BBBBBButttttttttttteerbbbbbbaallllllllllllllllllllllll
Grade A
10-22 Lb Average

lb.lb.
With Club Card & Add’l $50 Purchase. Limit 1 Offer.

Key Food
Frozen
Turkey

Grade A ... All Natural
10-22 Lb Average

49¢
lb.

With Club Card & Add’l $50 Purchase. Limit 1 Offer.

USDA Choice ... Fresh
Whole Regular Style

American
Leg of
LambLLLaambL
$399
lb.

MIX &
MATCH!

With Club Card. 
Limit 4 Offers. Must Buy 2.

2/$5222//$$$$$$$$$22

General Mills
Cereal

� 11.1 Oz Blueberry or 
   Strawberry Tiny Toast
� 11.5 Oz Regular Lucky Charms 
� 12 Oz Chocolate Lucky Charms
� 12.2 Oz Cinnamon Toast Crunch
� 11.6 Oz French Toast Crunch
� 12.25 Oz Honey Nut Cheerios
� 11.8 Oz Original Cocoa Puffs
� 12 Oz Golden Grahams
� 10.7 Oz Trix

M
O
M
C

Post
Honey Bunches
of Oats
Cereal

PP tt

13-18 Oz Box ... Assorted
(Excludes: 18 Oz With
Almonds & Honey Roasted)

CeCerereal
2/$5

Colavita
Extra Virgin
Olive Oil

C l it
17 Fl Oz Btl

$699

WW

Wise
Potato
Chips

Wi

4.5-7 Oz Bag ... Assorted
Popcorn, Cheez Doodles or 
Regular (Excludes: Classic 
Kettle & Food Truck Favorties)

$188

Del Monte 
Vegetables
DDD l MMM tt

11-15.25 Oz Can ... Assorted
(Excludes: Select Varieties)

5/$3

Buy 3 Nestle Pure Life Water 
24 or 28 Pack Half  Liter Btls

& Receive 1 Free
Nestle Pure Life Splash

6 Pack!
Value Up To $1.69

With Club Card. Limit 2 Offers. 

Nathan’s
Beef
Franks

10.5-14 Oz Pkg
Assorted

$399

4
H
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W
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Canada Dry
2 Liter
CC dd DDDDDD

67.6 Fl Oz Btl ... Assorted 7UP, 
A&W, Country Time, Sunny D, 
Tahitian Treat, Squirt, Sunkist, 
Pennsylvania Dutch Birch Beer or

4/$4 With Club Card. 
Limit 2 Offers. Must Buy 4.

Plus Deposit Where Applicable.

yyyyyyyyyyyyyyyyyyyyyyyyyyyyyyyyyyyy
h rchrrch Beerhr hh  or

MIX &
MATCH!

MIX &
MATCH!

ArArnolno d Co
18 Oz Bag
Soft or Hearty

20-220 20 20 20 200 20 20 220-22 O2 O2 O2 O2 Oz2 Oz2 Oz BBBBBBagBagBag ...... PlPlPlPlaPlaaPlaPlaPlaPlaiiiiiiiiininininininininin,in, SSSSSSeSeSS dS ddSS ddSeedS ddeedeedeeeeeeddddddddddddddddddd dddddddddddddddddedededed

SSoft or or HearHeartytyS

� Beefsteak Rye Bread

Fresh ... Whole
Bone-In ... Pernil

Pork
Shoulder

99¢
lb.

U
B

C
S

Teresa’s
Italian
Sausage

No Added Preservatives
Hot or Sweet ... Pure Pork

$299$$$$22222lb.

RR
R
B

H
Hormel
Mashed
Potatoes or

HHorHor lmelmel

24 Oz Cont
Homestyle or Garlic

Deluxe
Side Dishes

oPot oatoeeessss ooooo

D lD lD lD lD lDelDeluxeuxe
21-23 Oz Cont 
Assorted

With Club Card.
Limit 4 Offers.

SAVE
$4.99

Tropicana
Easy Peel
Mandarins

$498

Seeded Red Globe or
Red, Green or Black

3 Lb Bag

Welch’s
Seedless
Grapes

$198
lb.

YOUR
CHOICE!

Seedless
Grapes
SSSS dddlll
Organically Grown
Red or Green

$248$$
lb.

YOUR
CHOICE!

$248

16 Oz Pkg
Sliced or Whole

Giorgio
Baby Bella

Mushrooms

Baby
Artichokes
BBBB bbbb
2 Lb Cont
Fresh

$398

$198

Dole
Salads

5-12 Oz Bag ... 50/50 Blend, Arugula, American,
Baby Spinach, Butter Bliss, Field Greens, 

Hearts of  Romaine, Italian, Premium Romaine, 
Mediterranean, Spring Mix or 

Very Veggie or Regular or Light Caesar Kits

YOUR
CHOICE!

Marie’s
Salad
Dressing

MMMM iiii ’’’’
11.5 Oz Btl
Assorted

$298

$248

Dry Pint Cont

Fresh
Blueberries

Fresh
Blackberries

$148

6 Oz Cont

lb.lbbbbbl ..98¢

Broccoli
Crowns

Fresh

98¢
lb.

New Crop ... 2 ¼” Minimum
Fancy: Gala, McIntosh, Ginger Gold,
Empire, Cortland or Red Delicious

New York State
Tote Bag
Apples

ggg
YOUR

CHOICE!

5 Lb
Tote Bags

N
F
E

N
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Green
Limes or
GG
2 Lb Bag

$198

YOUR
CHOICE!

Yellow
Lemons
YY lll
1 Lb Bag Lil’ Chief

McIntosh
Apples

LiLil’l’’ CChihi ff

Grown By Locally Owned 
New York State Family Farms
2 Lb Bag ... US #1
Gala, Red Delicious or

$148

or

YOUR
CHOICE!

Andy Boy
Broccoli
Rabe

$198

AA d B

Fresh
California

lb.

Red
Onions

2 Lb Bag
US #1

$148 $248

5 Lb Bag ... A Size
Red or Klondike Goldust

Green Giant
Potatoes

YOUR
CHOICE!

With Club Card & Add’l $25 Purchase. 
Limit 1 Offer.

Goya
Tomato
Sauce

G

8 Oz Can
Original or Low Sodium

6/$2

Mythos
6 Pack
MM thth
72 Fl Oz Pkg
12 Oz Btls

$1099999999999 Plus Deposit
Where Applicable.

$899 $2499

g

Bravo
Coffee

Dafni
Extra Virgin
Olive Oil

3

O

Biljana
Preserves
BBilj
450 Gram Jar
Assorted

2/$3

B
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Loumidis
Pita
Bread

28 Oz Pkg

2/$5

1
ACarr’s

Crackers
CCCCCCCCC ’’’’’’
4.85-7 Oz Pkg
Assorted

$299

Maria’s
Italian
Cookies

1
ATsoureki

Bread
TT
12 Oz Pkg

$450

$399

Victory Sweet Shop
Greek
Cookies

ViViViViViVicV tttttor SSSSSy Swee St St St St St SShhho

1 Lb Pkg ... Kourabie,
Melomakarona or
Classic Koulourakia

$950

Victory
Sweet Shop
Baklava

$950


