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Warren Lewis Sotheby’s International Realty, an independent brokerage for its 25-plus years of
existence, has built a reputation for servicing each one of its clients needs with honesty, integrity
and an immense knowledge of the unique borough’s ever-evolving market.

Willard Leroy Metcalf
A Seaside Pasture, 1910
66 by 73.7 cm.; 26 by 29 in
Auction New York 16 April 2014
Estimate 100,000-150,000 USD

An imperial Ottoman silver-gilt and
nielloed penbox (divit) bearing the
tughra of Mehmed IV (r.1648-87)
Turkey, second half 17th century.
Auction London April 9 2014
Estimate 100,000-150,000 GBP

We invite you to explore our real estate listings at warrenlewis.com
and view the worldwide auction schedule at sothebys.com.
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18 Karat Gold, Coloured Diamond,
Onyx and Emerald Tiger BangleBracelet, Cartier
Auction New York April 29 2014
Estimate 600,000-150,000 USD

Trying to have a baby?
We can
help!

Our mission is to help patients become parents.
GENESIS Fertility & Reproductive Medicine is a nationally recognized
center of excellence for the treatment of infertility, long-recognized
for our comprehensive fertility services, culturally-sensitive approach
to patient care and excellent success rates. The countless notes from
patients that decorate our halls are testimony to the quality of the
GENESIS program.

Park Slope
Reader Special
Mention this ad for a
FREE 15 minute Consultation
*Limited availability/restrictions apply*

Building Families Over 25 Years!
808 8th Avenue • Brooklyn, NY 11215
447 Atlantic Avenue • Brooklyn, NY 11217

www.genesisfertility.com

GENESIS

®

Fertility & Reproductive Medicine

Where Life Begins

®

718.283.8600

Most major insurances accepted • Donor egg program available
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SPOKE THE HUB
CREATIVE ARTS AND WELLNESS CLASSES FOR THE WHOLE FAMILY

YOUTH CLASSES
PRESCHOOL CREATIVE MOVEMENT
Sing, Dance & Make Believe
Action Heroes (BOYS ONLY)
Creative Dance & Yoga
Wiggles & Squiggles ¥ Sing, Dance & Sign

YOUTH DANCE
Modern Dance ¥ Improv/Comp
Ballet ¥ Hip Hop ¥ Tap
Tap, Ballet & Modern Repertory
Teen Latin, Ballroom & Swing

YOUTH THEATRE & FILM
Young Filmmakers Workshop
Young Actors Workshop
STH Young Artists Dance/Theater

Photo by Ceclia Schmidt

ADULT CLASSES
DANCE
Modern Dance ¥ Beginning Ballet ¥ Ballet Barre ¥ Hawaiian Dance
Middle Eastern Belly Dance ¥ Tap Dance ¥ African Dance & Drumming

FITNESS
Step 'n' Sculpt ¥ CardioDance & Stretch ¥ CardioRoll & Release
Zumba ¥ Sunday Super Workout

YOGA
Chair Yoga ¥ Restorative Yoga
Gentle Yoga
Kripalu Yoga
Integral Yoga
Yoga & Alexander
Yoga For Arthritis

Photo by Claudio Musajo

REGISTER NOW FOR
FALL 2014 CLASSES

OPEN HOUSE & FREE SAMPLE CLASSES
SAT-SUN, SEPTEMBER 6-7, 2014, 9:30am - 3:30pm

STH SCHOLARSHIP AUDITIONS

SAT. SEPTEMBER 6, 2014 - 4:00-6:00pm

748 UNION STREET ¥ 718.408.3234 ¥ SPOKETHEHUB.ORG
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Let’s get comfy.
Introducing Boxies:
Boxers for girls, by Diana Kane

Boxies

Fall collections from
Hartford, Majestic, American Colors, Prairie Underground,
Matta, Diana Kane, Aki Kano, Modaspia, Xirena
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shoprico.com

Having a sleepover?

We are an authorized retailer
of the Comfort Sleeper
by American Leather.

546 third ave brooklyn ny 11215 718.797.2077
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June 14–September 15, 2014

50 REBATE

$

PER
UNIT*

ON ANY OF THE FOLLOWING PRODUCTS WITH THE
POWERRISE® MOTORIZED SYSTEM:

Designer Roller Shades, Designer Screen
Shades, Duette® Honeycomb Shades
and Solera™ Soft Shades.

100 REBATE

$

PER
UNIT*

ON ANY OF THE FOLLOWING PRODUCTS WITH THE
POWERRISE OR POWERGLIDE® MOTORIZED SYSTEM:

Luminette® Privacy Sheers, Pirouette®
Window Shadings, Silhouette® Window
Shadings, Skyline® Gliding Window Panels
and Vignette® Modern Roman Shades.
Designer Roller Shades

Swipe, tap, kick back.
You just set the mood.
With Hunter Douglas motorized window fashions, ambiance is at your ﬁngertips.
Use our remote control, wireless wall switch or Platinum™ App on your Apple®
mobile device to automatically operate shades throughout your home.**
Light control, privacy, comfort—with a few easy touches. Ask for details.

L.W.P. Home Products

The Art of
Window Dressing
ideas booklet

TM

5401 3rd Ave
Brooklyn NY
M-F: 8:30 AM TO 6:00 PM
SATURDAY - 9:00 AM TO 4 :00 PM
SUNDAY CLOSED
718-492-7774
www.lwphomepro.com

with this ad

Follow Us At Facebook or Twitter
*Manufacturer’s mail-in rebate offer valid for qualifying purchases of Hunter Douglas window fashions with the PowerRise® or PowerGlide® motorized system made 6/14/14 – 9/15/14 from participating dealers in the U.S. only. Rebate will be
issued in the form of a prepaid reward card and mailed within 6 weeks of rebate claim receipt. Funds do not expire. Subject to applicable law, a $2.00 monthly fee will be assessed against card balance 7 months after card issuance and each
month thereafter. Additional limitations apply. Ask participating dealer for details and rebate form. **Additional equipment is required for app operation; ask for details. ©2014 Hunter Douglas. All rights reserved. All trademarks used herein
are the property of their respective owners.
43224
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TO BE CLOSE TO
THE GRAND ARMY
GREENMARKET

THE KEYS TO THAT.
We’re a team of local residents uniquely qualified
to handle every aspect of your real estate
transaction in a direct, transparent, professional
way. We love Brownstone Brooklyn and know it
well because it’s our home too. Let’s talk.
garfieldbrooklyn.com

| 155 Seventh Avenue, Brooklyn, NY 11215

| 718.622.7600
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2012 & 2013
**PARK SLOPE TEAM OF THE YEAR**

THE NEINAST TEAM

Brownstone Brooklyn's Townhouse, Co-op, Condo and
New Development Specialists

THE NEINAST TEAM ADVANTAGE

* 53Years of combined real estate experience *
* Sold over 120 Townhouses, 90 Condos and 145 Co-ops *

Our promise to you:

-Accurate property evaluations and pricing strategies
-Immediate exposure to over 4 million visitors each month on corcoran.com
-Customized and high proﬁle property advertising and marketing
-Professionally hosted open houses and showings
-Skilled negotiations to ensure the TOP dollar for your home

For more information or a complimentary property evaluation, please contact:

Kristin M. Neinast

Ofﬁce: 718.832.4189
Cell: 917.309.4246
kneinast@corcoran.com

Patricia A. Neinast

Ofﬁce: 718.832.4146
Cell: 347.564.6241
pan@corcoran.com

2012 & 2013 Corcoran GOLD Council
Member of NRT's top teams
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Kelly A. Neinast

Ofﬁce: 718.832.4169
Cell: 646.345.3431
kkn@corcoran.com
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16 | A Few of Our Favorite Things

The World Is your Oyster
by Florence Wang
Summer is prime time to dive in and get involved in
local food, culture, and activities. Here are just few of
our favorite things to do in Brooklyn this summer.

18 | Dispatches From Babyville

Outta Sight

by Nicole Caccavo Kear
An excerpt from Nicole Caccavo Kear’s debut novel, Now
I See You.

22 | Bending Toward Brooklyn

Keep your cool

by Veronica Carnero
The practice of yoga and its sister science Ayurveda
offers tools on how to keep cool, not only physically, but
emtionally as well.
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SUMMER FOOD
26 | 36 Hours in Park Slope

Eating your way
through Park Slope

by Melissa Kravitz
Hungry? Check out our glutton’s guide to filling your
gullet all within the confines of Park Slope.

31 | Eat Local

beyond successful:
15 years of al di la

by Sarah Telzak
To this day, 15 years after opening, Al Di La is considered
one of Brooklyn’s original pioneering restaurants. “Al Di
La was not the first...but we were the beginning.”

SUMMER MUSIC
36 | Brooklyn Mixtape

Slope Summer
Soundtrack

by Florence Wang
We’ve got the ultimate mixtape to keep you grooving
all summer long.

SUMMER LITERATURE
40 | First Person

Affordable Care...Finally

by Nadine Friedman
Everyone will need healthcare someday. Those who
prefer to pretend they will never ride the roller coaster
of healthy, sick, covered, not covered and sorta covered
better recognize. I did.

43 | Poetry

Streetscapes

by Joseph Linhart
Verse and photography by one of Park Slope’s own
local poets.

44 | Reader Interview

Nicole C. Kear: out of the
dark
by Nancy Lippincott
We sit down with one of Park Slope Reader’s own
veteran columnists about her debut memoir.

46 | Reporting from a Bar in Brooklyn

One Nation One Country

by Vicente Revilla
It’s more than just a game. How the World Cup
plays out beyond the field, culturally, politically, and
emotionally.

pick up the reader at Union Market, The Tea Lounge, and many more LOCATIONS
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Beacon’s Closet
92 5th Ave.

veronica

nadine

Barnes & Noble
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Nicole Caccavo Kear’s memoir, Now I See You,
comes out June ‘14 by St. Martin’s Press, and she
contributes regularly to Parents and American
Baby, as well as Salon and Babble in between
her dispatches at the Reader. You can keep up
with her misadventures in Mommydom on her
blog, A Mom Amok (amomamok.com). A native
of Brooklyn, she lives in the Slope with her three
firecracker kids, one very patient husband, and an
apparently immortal hermit crab.

has mastered the
Melissa KRAvitz
ambidextrous art of using chopsticks while
taking notes with a pen. She’s also a big fan of
independent coffee shops with free refills and
long walks in Brooklyn.
Nancy Lippincott is a writer living in Brooklyn,
though she makes frequent trips to Queens just
for the pho. She has strong opinions about tacos,
sandwiches, and negronis.

‘sNice
315 5th Ave.

Veronica Carnero is from San Jose, California
and has called NYC home for the past 12 years.
From a young age she has always danced and
came to NYC to pursue her professional dancing
career. She received her 200-hour vinyasa yoga
certification from the Laughing Lotus Yoga Center.
She teaches at Prema Yoga in Carroll Gardens and
Laughing Lotus in Manhattan. Catch her class at
Prema Yoga, 5:30 p.m. on Sundays!

joE linhart used to love writing and
photography as a little kid. After serving in the
military Joe turned back to them as a form of
therapy. These days he finds himself writing and
taking pictures about all sorts of things, including
the Park Slope neighborhood he now calls home
where he lives with his girlfriend.

327 9th St.

Nadine Friedman is a feminist writer and
photographer focused on socially relevant issues.
She’s written for web and print including Bitch
Magazine, Biographile, A Practical Wedding,
BrokeAss Stuart, The Hairpin, Fucked in Park Slope
and her viral video work has been featured in
The Daily Beast. She’s currently completing a
nationwide collection of stories and portraits of
people living with Multiple Sclerosis.

Born in Cusco, Peru, Vicente Revilla resides
in Park Slope. He works at CUNY and is also
editor of Moment: Une Revue de Photo http://
momentunerevuedephoto.commons.gc.cuny.edu
Sarah Telzak is a freelance food writer living in
Brooklyn, NY. Her writing has appeared in GOOD,
Brooklyn Exposed, and The Clean Plates Blog.
Illustration:
Christian Dellavedova, Yevgenia Nayberg
Photography:
Maria Cobb, Joe Linhart, Nancy Lippincott, Caitlin
Peluffo, Kristen Uhrich, Florence Wang
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Let us help you to reach energized,
sophisticated consumers who put their
money where their values are.

Next Issue FALL 2014
Ad Due Date September 1st
subscriptions Receive the Reader in
the mail each issue, first class, for $16
per year. Order over the telephone with a
Visa, MasterCard, or AmEx.
submissions We welcome all
submissions of manuscripts, artwork
and drawings. Although we cannot be
held responsible for loss or damage of
unsolicited material, if you enclose a
stamped, self-addressed envelope, we
will return your work.
publisher’s liability The Park Slope

Reader does not warrant any of the
services or products advertised in this
magazine. We do, however, encourage
the highest possible practice of conscious
business. Feedback from our readers,
both positive and negative, can aid us in
this process.

Park Slope Reader
107 Sterling Place
Brooklyn, NY 11217
T: 718-622-5150
office@psreader.com
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548 Union Street
Brooklyn, New York 11215

1-718-965-4222
tessa@pureenergymartialarts.com

14 | park slope Reader | SUMMER 2014

Healthy, Happy Smiles For Life
FAMILY-ORIENTED DENTISTRY
Patients of All Ages Welcome
ECO-CONSCIOUS OFFICE & MATERIALS
Including Digital X-Rays & Paperless Charting
TVs IN TREATMENT ROOMS
Plus Complimentary Beverages & WiFi
KID-FRIENDLY PRACTICES
Toys, Books & Fun Prizes for Children
INSURANCE & PAYMENT PLANS
Options For Every Budget
EMERGENCIES SEEN PROMPTLY
You Don’t Have To Wait In Pain
Our mission at Brooklyn Oak Dental Care is to provide personalized, eco-friendly dentistry in a
comfortable and relaxing environment. We focus on people as individuals and recognize that
one size does not fit all when it comes to well-being; people have different needs and goals that
can be met in a variety of ways.
When you visit us for dental care, we’ll get to know you on a personal level so we can
provide you with the most customized treatment possible. Call 718.369.2300 to schedule your
convenient appointment!

319 6th Avenue, Brooklyn, NY 11215
T 718.369.2300 | F 718.369.2331
BrooklynOakDental.com | brooklynoakdental@gmail.com
Siama Muhammad, DMD
Committed to bringing healthy smiles
to both you and the environment.
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A few of our favorite things

The
World
Is Your
compiled by Florence Wang

B

Oyster

rooklyn summers are hot. There’s
no denying it. To be honest, once the
weekend is upon us the last thing I want to
do is hop on the hot, oppressive subway that seems to defy any semblance of
a schedule. Leaving the borough during summer weekends is nothing short
of an adventure. Luckily, everything you need can be found within walking
distance. Now that the city has brought the Fourth of July fireworks display
back to its rightful home, there really is no reason to go anywhere else. Here are
our suggestions for some fun, enlightening, and tasty things to check out this
season.

Piper Theater Productions

Old Stone House
Producing free outdoor theater at the Main Stage at the Old Stone House, Piper
Theater Productions lives up to its mission of “creating free and dynamic theater
for families.” This year their production of Bloody, Bloody Andrew Jackson
runs Thursdays through Saturday nights (excluding July 4). It’s an unexpectedly
fun and informative musical about our seventh president. Bring a blanket and
watch the performance under stars. More information can be found online at
pipertheatre.org/performances.

Brooklyn Unicycle Day

August 29
This event is proof that Brooklyn truly offers everything. Join in the “one wheel
madness” during this thirteen-mile ride, starting at City Hall in Manhattan,
crossing the Brooklyn Bridge, and ending in Coney Island under Deno’s Wonder
Wheel for fireworks to commemorate the day. It’s part of the three-day 2014
Unicycle Festival, which continues for the next two days on Governors’ Island.
For a full list of events and tour route visit nycunifest.com

Ai Weiwei: According to What?

Brooklyn Museum through August 10
Spanning twenty years and a variety of mediums, this show features the work
of a highly-respected artist. Inherently Chinese, with influences from ancient
dynasties as well as modern daily life, Ai Weiwei’s work is thought-provoking and
beautiful. He is most noted for designing the Bird’s Nest Arena for the Beijing
Olympics, but is also widely known for his unapologetic criticism of the Chinese
government. As a result, this artist is unable to leave his country. His works in
According to What? speak volumes in his absence. For more information, visit
the museum’s website, brooklynmuseum.org/exhibitions/ai_weiwei.
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Banhmigos

178 Lincoln Place
What’s better than a picnic in Prospect Park? A picnic that
involves no cooking whatsoever! Banhmigos’ offerings represent
my favorite hot-weather eating. Vietnamese sandwiches filled
with cool, crisp veggies paired with a refreshing bubble tea
will leave you satisfied without feeling stuffed. Their menu
is extensive, offering a variety of salads and sandwiches for
carnivore, vegetarian, and vegan tastes. Don’t leave without
ordering a bubble tea; rather than using powder, theirs are made
using green or black tea. You can see their menu and order online
at banhmigosbrooklyn.com.

Jay Friedenberg, 2011.

Exhibitions:
July 17 - Aug 17
Jay Friedenberg
Annual Theme Show Aug 21 - Sept 14
Sept 18 - Oct 19
Gail Flanery
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Dispatches from babyville

outta sight

When Rosa took her first steps, my instinct was to push her back down.
I didn’t do it of course.

Still, the fear that filled me was
powerful and persuasive.
“You are screwed!” Fear cackled.
“Good luck with that.”
Immediately, Guilt popped up,
sounding eerily like my mother.
“What kind of a mother lets Fear
in, at a moment like this?” she
chastised, clucking her teeth, “Some
people should never have kids.”
Then, just in the nick of time, Joy
rushed in, doing back handsprings
and waving her pompoms madly,
and soon I was shrieking and
applauding, oohing and ahhing,
and
repeating
incessantly
“What a BIG GIRL!” which is
precisely the protocol detailed
in the Milestones section
of the Mother of the Year
Handbook.
This will be fine, I thought
to myself, I can handle this.
I was, of course, dead
wrong. I couldn’t even
begin to handle it.
The problem wasn’t
just that Rosa was
learning to walk, it was
that in doing so, she was
coming into her own,
blossoming into the girl
she was destined to be.
People have different names for
the category of child my daughter fit into as a toddler.
Laissez-faire folks called her “a free spirit,” artistic types
considered her a “firecracker”, the practical-minded thought she
was “high-maintenance” and old-school disciplinarians deemed
her a “hellion.” But the phrase just about everyone agreed on is
“a handful.” When Rosa was between the ages of one and three,
you could count on someone observing, “Wow, that one is really
a handful, huh?” every single time we stepped outside.
except from NOW I SEE YOU (St. Martin’s, June 24, 2014)
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I was spared having to think of a reply because
I’d be too busy grabbing her
by her collar before she
stepped into oncoming
traffic, or yanking her
back from petting a dead
rat, or knocking a shard
of glass out of her hand
before she swallowed it.
Don’t get me wrong.
From the start, I loved my
daughter’s exuberance. I
was awe-struck and inspired
by her spirit. Which is why it
was really too bad that I had
to spend every waking second
trying to crush it.
What else could I do? I
wanted to keep the kid around,
after all. Shielding that whirling
dervish from harm would have
been an uphill battle for a parent
with all their primary senses intact,
much less a mom who was losing
her vision. The deterioration of my
eyesight had been slow but steady
since my diagnosis at nineteen with
a degenerative retinal disease; by the
time Rosa was mobile, I’d lost all my
peripheral vision, so that I was like a
horse wearing blinders—except not
just on the sides, but on top of my
eyes and below too. If I wasn’t looking
directly at Rosa—nice and close, too—I
wouldn’t catch whatever new trouble
she
was in up to her elbows. Take the tunnel
vision, thrown in a kid with zero impulse control, factor an older
sibling into the equation, and what you get is one big problem.
It’s not a problem unique to visually-impaired people. In fact,
everyone that has more than one child but still only one set of eyes
encounters the same challenge. Every parent has, at one point or
another, lost track of their child in some crowded, public space,
whether it’s a playground or a zoo or a supermarket—not in a
serious way, not long enough to call the authorities or anything,

Free OUTDOOR Theatre this July
at the Old Stone House & Washington Park
July 3 - July 20
PIPERTHEATRE.ORG

THE BUFFALO NICKELS
MEDICINE SHOW

Original Songs and Book by Kate Prascher and Mike Shapiro

www.pipertheatre.org 718-768-3195

BLOODY BLOODY ANDREW JACKSON

MR SPLITFOOT

Written by Alex Timbers | Music by Michael Friedman
Equity Approved Showcase | Presented through special arrangement with Music Theatre International (MTI) 421 W 54 St NYC
www.MTIShows.com

Written by John P. McEneny and Vasile Flutur

Shop Local
Discount:
$100 off
weddings
&
$50 off
portrait sessions

liz@lizligon.com | www.lizligonphotography.com | 917.526.1631
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but long enough to make you scared, sick-to-your-stomach,
bargaining-with-God scared. It happens to everyone. It’s just that
it happened to me on a regular basis.
I hadn’t run into too much trouble keeping up with Lorenzo,
even with my tunnel vision, but he was a clingy kid with a strong
Back-to-Mommy boomerang.
Rosa was another story entirely. Before she could walk, she
cleaved to me, but only because I was her ride. Once she got
mobile, she was off like a bottle rocket, and I swear I could hear
her hissing, “See you suckas!” as she whizzed past, shimmering
golden hair flowing behind her like melted metal.
So if Rosa vanished from my field of vision it was reasonable
to assume that she was making tracks for the playground gate,
and after that, who knew where?
Sometimes though, Rosa vanished from my field of vision by
just sitting down or taking a few steps away from me. Then she’d
fall into one of my blind spots, which kept growing larger and less
manageable like a run in a stocking. She’d be gone, even though
she was just an arm’s length away. The only way to prevent this
from happening was to never, ever take my eyes off her, not even
to look at my watch, not even to retrieve a dropped sippy cup.
Unfortunately, this made me what I’d learned from the
Park Slope parenting listserv was called a helicopter parent.
A “Helicopter Mom“ is one who hovers, like a helicopter, over
her child, providing constant supervision and surveillance. The
opposite is a “Free Range Mom,” who gives her children the
freedom to explore, manage themselves, and make mistakes.
My mother has a different word for the latter, and like much
of her lexicon, it’s not fit for print. According to my mother, you
don’t just hand over freedom to kids; you keep a vise-like grip
on their freedom until they wrest if from your cold, dead hands.
And even then, you haunt them until their dying day, hovering
over them from the afterlife.

When I was pregnant, I thought that one of the ways I was going
to do this was by affording my children the freedoms I hadn’t
been given. Let them learn from their own mistakes. Give them
space to grow.
And I might have, too, if it hadn’t been for my eyes. I might
have shaped up to be one cool, confident, relaxed mom, standing
on the sidelines at the playground, sipping my latte while chatting
about gluten-free snacks or whatever the hell SuperMoms talk
about, looking up every so often to locate the kids, but generally
doing my own thing and letting them do theirs. Sounds dreamy.
I bet my hair would have been fuller and my skin clearer and my
ass tighter, too.
Instead, I ended up a greasy-haired, baggy-eyed, wilted-ass
,helicopter mom.
I suppose there are worse things.
Except that hovering is too gentle a word for what I did.
“Pursuing” is more like it. As soon as I set those kids free, my
goal was to catch them back up again, which entailed endless
Keystone Cop chase scenes on the playground.
I don’t get to select a parenting style, I realized, I don’t have that
luxury.
As I gradually lost vision, I gradually lost choices, too. It was
always little, trivial things, none of them important except when
you put them all together. I didn’t get to choose whether to wear
heels or flats anymore; it was hard enough handling stairs and
curbs in sneakers, much less teetering on four-inch stilts. I’d
stopped wearing eye shadow after the third time a friend pointed
out it was a bit, um, uneven; now I was forced to go bare because
it was better than wearing a clown face. If it was a rainy day I
couldn’t opt to take the kids to their doctor’s appointment with
the car; it was always the bus.
One little concession that didn’t feel little at all was not being
able to choose what kind of watch to wear. The Swiss Army
watch my grandmother had given to me at
college graduation had been getting hard for
me to decipher and when I’d gone to Target
As far as my parenting was concerned, I was still trying
to replace it, I’d found there was exactly one
frantically to keep the ugly truth of my blindness
watch with numbers large enough for me to
read and it was about the biggest eyesore in
hidden under my sleeve . . . The trouble was, after so
manufacturing history: An oversized round
many years, the hiding gesture had become instinct.
watch face studded with rhinestones, with
a pink pleather band. The only choice I had
was whether I’d hide it under my sleeve or
When I hear fellow parents hearken back to the good old
wear it with pride, as if it was a fully intentional fashion choice.
days when they were kids—how things were different then
I chose the latter—with the watch, at least. As far as my
and they could walk to school alone, could play stickball in
parenting was concerned, I was still trying frantically to keep the
the street, could run to the corner for mom’s cigarettes—I am
ugly truth of my blindness hidden under my sleeve. Little hints
dumbfounded. I didn’t even get to take candy from strangers
of it kept peeking out though, like when I knocked the toddler
on Halloween. My mother not only chaperoned our trick-ordown, and I knew I couldn’t keep it under wraps for much longer.
treating in Bensonhurst, she chauffeured us to it, driving us from
The trouble was, after so many years, the hiding gesture had
one family friend’s house to the next. And even then, she checked
become instinct.
our candy before we ate it, because while one could be fairly
Pull the sleeve down. Cover up. m
certain Nonny’s 87-year-old neighbor didn’t put razor blades in
the Twix, one could never be positive.
Nicole C. Kear’s memoir, Now I See You, comes out June 24th by
“Don’t you trust me?” I’d protest, desperate to escape her force
St. Martin’s Press. You can order the book and find more info at
field.
nicolekear.com.
“Of course I trust you!” she’d exclaim. “It’s everyone else I
don’t trust!”
One of the biggest perks of becoming a mother is that you get
to show your own mother how much better you can do the job.
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WHat arE yOu
Waiting FOr?
Learn Qigong
Have More Energy
Be Healthier
Be Centered
De-Stress
Enjoy Living

Once you learn it
–it is your’s for life!

Relax, Refresh, Renew, In Minutes…anywhere!

Classes at 263 Seventh Ave., New York Methodist Hospital, Medical Office Pavilion (Center for Complementary Medicine)

Call Michael McComiskey at (718) 857-6598
www.qigongforhealthandwellness.com

Dedicated Solely to the Art & Science of Bodywork
28 8th Avenue at Lincoln Place

Open by Appointment 7 days a week

718-857-6183
www.opalcenter.com

Therapeutic Massage
Deep Tissue
Medical
Perinatal
Stress & Pain Management
Thai Bodywork
Shiatsu
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Allied Therapies
Aromatherapy
Hot Stones & Packs
Reiki
Craniosacral Therapy
Reflexology
Lymphatic Drainage

Bending Towards Brooklyn

keepyourcool
By Veronica Carnero | Illustrated by Yevgenia Nayberg

I

can still feel myself defrosting from one of the longest winters
NYC has ever experienced. The days have started to grow
longer, and there is a little more pep in my step. The layers
are finally starting to shed, and going outside in the sunshine is
replacing the winter norm of cocooning myself into what I like
to call a “couch nest”.
We were so eager to feel warmer temperatures that at the first
sign of above fifty degree weather, people were literally shedding
and wearing shorts, dresses, and flip flops. We wanted to feel the
sun on our skin and breathe in the new fragrances of spring. It
was so sweet!
Higher temperatures and longer days are sure to affect our
physical and subtle bodies. Our physical bodies may feel looser
and our overall moods might be a little cheerier. I feel like this
happens every year; we have our honeymoon stage with spring
and as we enter June, we still relish in the warmer temperatures.
But by mid-July and certainly by August, we are over the heat
waves and intense humidity that characterize a typical New York
summer. We crave the AC and the only way we can sleep is in a
chilled room. If you have AC in your home, the thought of going
outside reminds you of visions of The Walking Dead—overheated zombies gasping for some cool air.
But how can we use this heat to our advantage? What can
we learn about balancing ourselves in dealing with yet another
extreme? The practice of yoga and its sister-science Ayurveda

offers tools on how to keep cool, not only physically, but
emotionally as well.

FIRE

Heat and light are characteristics of the fire element. We
have internal fire which regulates our digestive system, selfconfidence, sight, action, and emotions. One can have too much
or not enough of the fire element in each of these areas.
Not enough digestive fire will bring feelings of bloating and
constipation. Too much fire in the confidence arena can translate
into someone being egotistical, single-minded, and easily
frustrated when things do not go their way. On the contrary, if
someone has a hard time feeling good about themselves, they
are lacking fire. If you suffer from migraines your eyes can be
too sensitive to light, meaning you have too much fire in your
system.
One of the biggest imbalances with this element relates to
our emotions. I find myself getting more frustrated and easily
angered in the summer time. Too much fire either from my food,
activities, or the colors I am wearing in an environment that is
already too hot, will cause me lash out at innocent strangers. The
city term “murder heat” starts to make a lot of sense when I am
waiting on the subway platform in mid-August and there is not
a train in sight.
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Sun salutations, twists, arm balances, and most inversions
will naturally warm you up, and you will need some variations
in your yoga practice to sustain a nurturing summer practice.
Explore moon salutations instead of sun salutations, where
instead of lowering halfway to the ground, you take a child’s
pose. Cleansing and detoxing are some of the benefits of twisting
poses and I invite you to experiment with open, seated, and
reclined twists. Shoulderstand, Salamba Sarvangasana (All Parts
Supported pose), is a cooling inversion for those who still want
to feel the benefits of going upside down. An advanced practice is
one that changes and morphs to suit the individual in the present
moment. What felt good two weeks ago may not feel the same
now. Stay aware and present with how you respond to changes
in your practice.
Having a balanced fire element will allow for proper digestion,
a steady stream of motivation, and a general sense of well-being.
Because our external summer environment is very hot, we will
feel less over-heated if we keep our internal fires at bay. We can
turn to other natural elements that exist within our internal and
external worlds to balance us out. The other elements of water,
earth, air, and ether will help us offset too much fire and prevent
us from burning out.

WATER

We want to look to things that are going to cool us down.
When I think of cooling down, I think of jumping into a pool
or the ocean. Our bodies are innately asking us for water. I don’t
have a pool in my backyard, so I have to get creative with how I
integrate water into my everyday.
Drinking lots of water is a great way to start. Sweating is an
involuntary way for your body to release excess heat, so you
want to re-hydrate any lost fluids. Eat more foods like fruits
and vegetables that have a high water content. Cucumbers,
melons, summer squash, grapes, and berries are great examples
of summer-friendly foods. Fried, very spicy, and sugary foods
are big no-nos for summer eating. They tax your system and
generate too much internal heat.
The element of water rules the area of the hips. Explore more
hip-opening poses in your yoga practice. These poses act as an
exhaust for the body, allowing for excess heat to dissipate. A
fantastic hip-opening pose, Eka Pada Rajakapotasana (OneLegged King Pigeon) is commonly referred to as Pigeon in class.
The genius of this pose is that one hip is externally rotated and
the other hip is internally rotated. So one will feel a stretch on the
outside of one hip and the front the other hip.

AIR & ETHER

It’s not only the heat that is overwhelming: the humidity makes
NYC summers extra burdensome. We should turn to the element
of air and ether (space). A fan is essential in keeping the heavy
air moving. Set up good airflow in your home and work space.
Going to the beach or the country will cool down the fires by
offering you more space to move and breathe. Movement is the
key word here in bringing a sense of lightness to your everyday.
The practice of Pranayama, breath control, teaches us how to use
our breath to find balance.
My saving grace lately has been this cooling Pranayama
practice called Sitali Pranayama. In Sanskrit, sita means cool.
Find a comfortable seat and take a couple of inhalations and
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exhalations through the nose, closing the mouth. Then stick
out your tongue and let the outside edges of the tongue come
together, creating a taco shape. Inhale through your taco tongue,
take the tongue inside the mouth, seal the lips and gently exhale
through the nose. Try nine rounds of this, seeing if you can slow
down the inhalation and exhalation. You can feel the cool air
enter through the tongue. I call this my natural air conditioning.
Some people can not make a taco tongue. So as an alternative,
make a small circle with your lips like you are about to whistle
and inhale through the small hole.

EARTH

Do you remember your middle school fire drills? If you were
in a fire and smoke was filling the room, you were instructed to
get low to the ground because heat and smoke rise. Spend more
time on the ground or close to it where it is cooler. Going to
the park and sitting in the shade or lying in the grass are great
ways to do this. After a long day, coming home and lying on your
back on the living room floor for ten to fifteen minutes will do
wonders to restore balance on all levels.
This earth energy inspires us to ground a bit more and slow
down. We can overheat ourselves by packing our schedules too
tightly and running to and from many places. Take it down a
notch, and as the body slows down, so will the mind.
Forward bends are grounding and cooling poses to focus on
during the summer. We can take advantage of the external heat
that loosens our muscles and spend more time diving deep into
the land of forward bending. A wide straddle stretch, Upavistha
Konasana (Wide-Angle Seated Forward Bend), simultaneously
releases any stagnant energy in the pelvis, stretches the back of
the legs and opens the back body. Find a comfortable seat, let
your legs come out in front of you, and create a V-shape with
the legs. Flex through your toes so they point upwards. For
more support I have been enjoying putting pillows or folded up
blankets under each knee, allowing them to bend slightly. Reach
your hands up and tilt forward with the finger tips touching the
ground and gently walk the hands out. Let the head release and
breath into the spine and the back of the chest. Stay for twelve
rounds of breath. If the head needs support, stack a couple of
books and place them under your forehead.

CELEBRATE!

Summer is a time of celebration and abundance. Fruits and
vegetables are starting to reach their peak and be harvested—
see how this can mirror your
own life’s fruitions. Savor the
opportunity to be outdoors
and around nature. Take
refuge in the company of
friends and family. Outside
gatherings are a fun and
inexpensive way to gather
people together. Use these
tools to cool down so you
have the energy and space to
celebrate your beautiful life!
m

Lotsie Cash
Yoga

Private/Corporate/Group Yoga Instruction
Thai Yoga Massage, Birth Doula
Toltec I Ching Readings
www.lotsiecashyoga.com

A group of teachers looking to teach yoga as a subtle and steady practice of
becoming awake and embodied.
Rooted in Iyengar yoga, a shared primary training and inspiration.
Deep attention to alignment and the manner in which poses are done.
A rejection of the hierarchical system in which the teacher is the sole authority.
A spirit of interdependence, curious and playful as we all learn together.

yogasana center
yoga & alexander technique

118 Third Avenue, 2nd floor, between Wyckoff/St. Mark’s Place & Bergen
Brooklyn, NY 11217
718-789-7255 | yogasanacenter.com
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summer food » 36 Hours in Park Slope

Eating

Your Way
through

Park Slope

by Melissa Kravitz | photos by Kristen Uhrich

and classic American fare, all with a gourmet twist. Opt for
the chicken schnitzel, a nearly flawless sandwich prepared with
fennel, arugula, pesto, relish, and honey mustard all accenting
the fried-to-order chicken.
Lunch
Keep the dream alive and shuffle over to Luke’s Lobster, the
local seafood mini-chain that recently opened a location in Park
Slope. The buttery lobster and crab rolls are certainly the fameworthy item here, but lobster grilled cheese and New England
clam chowder are also menu highlights and make for a great
summer noontime feast.

Buttermilk Bakeshop

O

f all the things there are to do on a summer weekend in Park
Slope, eating ourselves into a stupor ranks ranks as one of
the highest. While it’s easy enough to order Seamless and
re-heat the leftovers until you need to open the door for the
sushi delivery guy once again, getting out and taking advantage
of the neighborhoods restaurants is way more fun. From
Michelin-starred five-course gastronomic pre-fixes to creative,
ethnic, and local eats; from the pop-up Brooklyn Porridge
Company to the crocodile sausage at Kiwiana, Park Slope is an
ideal neighborhood to explore new foods and re-discover old
favorites. Get your stomach ready for this day-and-a-half food
tour that will give you a new appreciation for the kitchens and
tables of the neighborhood.

Late-afternoon Snack
Time to start downing the booze! Hit up Taco Santo, Palo Santo’s
more casual younger sibling for a 5 p.m. margarita. For a light
nosh, snag yourself some made-to-order tacos on freshly-pressed
corn tortillas. Our favorites include lobster with butter, lemon,
and avocado, and beer-battered fried avocado with aioli and
cabbage. Sit outside on a picnic bench and take in the Park Slope
breeze while ordering tacos a la carte until your heart’s content.
And if your heart isn’t content, there’s a pharmacy just down the
corner where you can pick up some Alka Seltzer to ensure the
continued enjoyment of your eating adventure.
Cocktails
Take a short break from eating and walk to Morgan’s Brooklyn
BBQ, a Prospect Heights neighbor that feels like it belongs in
the Deep South. Cool down with a refreshing sweet tea on the
patio or go for a spiked version with bourbon. The smells of

Coffee
Start your morning at Gorilla Coffee, an independently owned
and operated coffee shop and micro-roastery. Sip on one of their
unique signature brews or a not-too-sweet maple lattes. You can
grab a bag of their beans to go, so you can enjoy Gorilla Coffee
all week at home.
Breakfast
Compliment your caffeine boost with a morning sugar high and
swing by Buttermilk Bakeshop, which bakes up fresh, flaky
croissants, light macarons, and an incredible chocolate chip
cookie that put many other bakeries to shame. Be sure to stock
up on some sweets to go!
Mid-Morning Snack
Next, head over to Bergen Dean for your mid-morning sandwich.
Owned by the personable Rafael Hasid of Park Slope’s Miriam
and Wolf & Deer, this sandwich shop features Mediterranean
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Taco Santo

BBQ may be tantalizing, but you need an empty stomach to truly
appreciate the masterfully ‘cued brisket and chicken. Opt for a
small side of corn, fluffy cornbread, or Frito Pie to qualm your
hunger until dinner.
Dinner
For dinner, venture to Brooklyn’s new, elegant Grand Central
Oyster Bar and start with a dozen East Coast oysters and a glass
of wine or beer on tap. Oysters Rockefeller, Clams Oreganata,
and popcorn shrimp are also great small plates for those who
prefer their seafood cooked.
Drinks
It’s time to go out! Visit McMahon’s Public House, a new
addition to the Slope with an extensive draft list of craft brews, as
well as the old Guiness and shot of Jameson standby. With a new
roof-top tiki bar in the works, this bar is a great option to enjoy
the sights, sounds, and good company of Fifth Avenue.
Late Night
Got the late-night munchies? Pork Slope is the ideal venue for
your last bites of the evening. Their buffalo fried shrimp—with a
side of tater tots, of course—is your best option to slip blissfully
into a food coma for the night.
Brunch
After a good night’s sleep on a full belly, wake up to Juventino, a
farmhouse-chic brunch favorite specializing in sustainable, slowfood style cuisine. Grab a seat in the gorgeous backyard garden
and try the renowned buttermilk pancakes or huevos rancheros
with a pot of French press coffee.
Afternoon Tea
Tea Lounge is a great option to sit and work on the Sunday
Times crossword over a pot of freshly-brewed, artisanal tea. If
you’re feeling a little worse for the wear after the night before, try
the Hangover C, sure to set you right for the rest of the day.
Lunch
Time to turn up the heat for lunch! Order a Tex-Mex style
burrito at the newly-opened Calexico and be sure to drown it in

36 Hours

Four and Twenty Blackbirds
their special chipotle “crack” sauce, or give the Buffalo chicken
wings with bleu cheese sauce a go to get those spice-induced
endorphins pumping.
Dessert
To complete your 36-hour food tour, venture to Four and Twenty
Blackbirds’ new location in the Brooklyn Public Library. Indulge
in a slice of strawberry balsamic or pink peppercorn chocolate
from their summer pie menu. You’ll be in close proximity to
wander into Prospect Park for a long afternoon stroll, and maybe
begin to walk off some of your 36-hours of eating.

in Park Slope

Taco Santo
669 Union Street

Juventino
370 Fifth Avenue

Gorilla Coffee
97 Fifth Avenue
472 Bergen Street

Morgan’s Brooklyn BBQ
267 Flatbush Avenue

Tea Lounge
837 Union St

Buttermilk Bakeshop
339 Seventh Avenue

Grand Central
Oyster Bar
256 Fifth Avenue

Calexico
278 Fifth Ave

Bergen Dean
64 Sixth Avenue

McMahon’s Public House
39 Fifth Avenue

Luke’s Lobster
237 Fifth Avenue

Pork Slope
247 Fifth Avenue

Four and Twenty
Blackbirds
10 Grand Army Plaza
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Roses, Sweet Peas, Hydrangea...whether you want
them to carry down the aisle at your wedding,
fill your favorite vase, or plant in that sunny spot
in your garden...Call a Zuzu
www.zuzuspetalsbrooklyn.com
zuzusparkslope@aol.com

Growing things since 1971
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374 Fifth Avenue
Brooklyn, NY 11215
718-638-0918
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beyond successful
15 YEARS OF AL DI LA: A RETROSPECTIVE

By Sarah Telzak | Photograpghs by Maria Cobb

C

hef Anna Klinger, of the reputable and always-packed Al Di La, attributes her love of cooking to
her mother. Having grown up in Westchester County, food played a large and important part in
Klinger’s family and early life. Like many women of her generation, Klinger’s mother taught herself
to cook by reading Julia Child classics and watching the six-foot-two Californian whip up omelettes and
beef bourguignon on television.
During high school Anna Klinger began cooking rather
seriously, making meals for her friends after school. Upon
graduating, Klinger moved to the big city to attend NYU
where she studied art history and anthropology, disciplines
that Klinger observed, “seem to often overlap with careers in
food and cooking.” Anna Klinger’s post-college years led her to
San Francisco, where she started working in the kitchen of the
renowned French restaurant, La Folie.
Not everyone in Klinger’s life understood her choice to pursue
a career as a chef. The crazy hours, the financial riskiness, and
the challenge of having a family were all potential issues that
concerned the people who cared about her. Ultimately, however,

they came around and were happy that she had discovered a
passion and were supportive of her pursuit.
Klinger loved food right away. Looking back on the emergence
of her culinary career, Klinger reminisced: “[Cooking] clicked
and felt right immediately. I loved everything about it. I sort of
dropped everything else in my life and dove in.” She loves the
generous act of making a meal for someone else, the speed with
which everything happens (ingredients chopped, heat applied,
and diners served), and the creativity involved. Klinger also finds
the camaraderie and adrenaline rush of working in a kitchen to
be unparalleled.
San Francisco was Klinger’s home for several years before
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House-roasted, thoughtfully sourced beans and
fresh, seasonal food served daily, 8am to 7pm.
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she transplanted to Italy. A friend was moving to the beautiful
Northern Italian heartland to teach at a cooking school in
Verona, and Klinger traveled with her planning merely to visit.
As it turned out, the school was understaffed so Klinger decided
to defer her return home and lend a hand in the kitchen. It was
here where she met Emiliano Coppa, the manager of the cooking
school, who would eventually become her husband and business
partner.
Klinger moved back to New York in the early nineties, and
during this period she and Coppa maintained a long-distance
relationship. Emiliano would come to NYC for a few months,
return to Italy, and then travel back to the states again. The
bouncing back and forth worked for awhile, but once Klinger
stumbled upon a great apartment on Sterling Place in Park
Slope, it finally made sense for Coppa to move to New York
permanently.
The apartment was lovely, and, as was typical of Brooklyn
apartments in the mid-nineties, actually affordable. Once they
settled in Park Slope, Klinger and Coppa took a closer look
around; despite the high demand one might expect from the
influx of young people moving into the neighborhood, there
wasn’t all that much available in the restaurant department. Aunt
Suzie’s, Cucina, and Lemongrass Grill were considered Park
Slope’s gastronomic highlights at that time. It would be entirely
accurate to say that there was a niche to be filled, and Klinger and
Coppa happened to be the ones to fill it.
To this day, fifteen years after opening, Al Di La is considered
one of Brooklyn’s original pioneering restaurants. Klinger
explains that “[Al Di La] was not the first...but we were the
beginning.” When the duo first told people about their plans to
open up a restaurant on Fifth Avenue in Brooklyn, they were
met with many raised eyebrows. People responded as though it

would be “crazy” or “dangerous” to open a restaurant in “that
part of Brooklyn.”
Yet Klinger and Coppa weren’t deterred by the skeptics and
purchased the former Tofu Garden space, a Chinese, Thai, and
Spanish restaurant on the corner of Fifth Avenue and Carroll
Street. They were at once tasked with the daunting, yet exciting
work of a major rehab. Coppa, who had a background in
woodworking and food styling, went to work on the space with a
friend. They peeled off pictures of crabs from the awning outside,
built long wooden tables, and removed dropped ceilings to expose
a beautiful tin ceiling from which they hung an elaboratelydecorated chandelier that belonged to Emiliano’s grandmother
in Venice. The former Chinese-Thai-Spanish formica palace was
transformed into the rustically-styled Al Di La trattoria.
Al Di La’s menu is comfortably Northern Italian, with strong
odes to the region of Veneto. Many of the restaurant’s staples have
received a fair amount of media attention in the past. Braised
rabbit with black olives and creamy polenta; stewed cuttlefish and
oxtail with garlic and chili; and the swiss chard-ricotta malfatti in
sage-infused brown butter could even be called classics. Klinger
has received occasional criticism for not modifying the menu
more, but she is quick to point out that Al Di La’s offerings
actually do change as certain dishes (or componenets of dishes)
vary according to what is seasonally available.
From 1998 to 2006, Anna and Emiliano were content and
busy with their one small Venetian restaurant; Coppa managed
the front of house, while Klinger oversaw the kitchen. Eventually
though, they grew increasingly aware of just how popular their
restaurant had become. They wanted to make sure more people
had the opprotunity to experience their cuisine, so in 2006, they
opened Al Di La Vino, a wine bar next door on Carroll Street.
Then in 2012 and again in 2013, Anna and Emiliano partnered
with the long-time manager of Al Di La to open Bar Corvo and
Lincoln Station in Prospect Heights.
According to Klinger there aren’t any new plans for opening
additional restaurants in the near future, but she alluded to
another upcoming project: a cookbook. Having attempted the
project two times previously, Klinger hasn’t yet been able to
write the type of “crafted and personal” cookbook she wants to
publish. But the idea is quite presently on the table.
When asked whether she feels she made the right decision
to purchase the dumpy Hispano-Asian fusion restaurant and
transform it into Al Di La, all Klinger can say is, “Yeah. I feel
really lucky. Things fell into place in a great way. We were just so
fortunate.” And so are we.

THERE’S ALWAYS ROOM
FOR CHOCOLATE.

™

CHOCOLATE
DESSERT
HOMEMADE
ICE CREAM
WINE BAR
ORGANIC
COFFEE & TEA
LOCATIONS
COBBLE HILL
269 Court Street, Brooklyn
718-246-2600
PARK SLOPE
51 Fifth Avenue, Brooklyn
718-783-2900
HOURS
Sun-Thurs Noon-11pm,
Fri-Sat Noon-Midnight

thechocolateroombrooklyn.com
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LocaL
Handyman
It takes just one call to hire your
LocaL Handyman to solve all
your home repairs in a quick and
efficient manner.
Furniture assembly
Plastering & Painting
Floor Repair
carpentry & drywall
ceilings & Light Fixtures
Shelving
Plumbing
Whether the project is a repair
or a complete remodeling job, the
LocaL Handyman provides
customers with quality, tidy
craftsmanship and timely work
performed at a fair price.
Serving Local Businesses
Local References available
Free Estimates
call for appointment

917.407.1357

mendioLa718@gmaiL.com
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“Hilarious
and profoundly
heartwarming.”
—Kimberly McCreight,
author of
Reconstructing
Amelia

Blogger
and Brooklynite
Nicole Kear may have
lost her sight, but she
never lost the power to
to see the beauty and
humor in life.

NOW AVAILABLE WHEREVER BOOKS ARE SOLD

NICOLEKEAR.COM

NowiSeeYou_Park Slope Reader Adv2.indd 1
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GOOD FOOTING ADVENTURE | Brooklyn’s Best Selection of DANSKO® CLOGS
— adventure for your feet —
196 7th Avenue, Park Slope (between 2nd & 3rd street)
718-369-2601 | www.AllAboutClogs.com
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art by Maggie Cousins

B

ack in the 1980s and 90s I spent hours in front of my tape deck, pressing record and composing the perfect soundtrack to the
season: Summer road trips, cook-outs, and afternoons at the beach. The Northeast holds a unique relationship with the summer.
It promises three to four months of sun and much cherished warmth; concerts in the parks, rooftop movies, sprinklers in
playgrounds. Things tend to slow down, work is less hectic, and we go outside to play for a bit. We welcome it with open arms, but
our opinion changes somewhere in the middle. Like a guest over-staying his welcome, we become aware of its flaws—fatigued by the
swelter, the heat, and the persistent odors. But we hang on through those last weeks until it bids us adieu and we pull out our jackets
and get back to business.

“Palisades Park”
Freddy Cannon (1962)

“Rockaway Beach”
The Ramones (1977)

How perfect is this song? It holds
all of the promise of summer
in a nutshell. The carousel-like
opening just begs a trip to an
amusement park. The singer
takes a walk in the dark with all
the optimism of the summer in
his heart, after all “that’s where
the girls are.” I can’t get to Coney
Island fast enough.

An ode to your favorite weekend
retreat. As Joey Ramone describes,
the concrete is hot and the bus ride
does feel too slow. It’s time to get
out to the water and this breezy
song is the anthem to get you there.
The beauty of most Ramones songs
is that the repetition makes for easy
learning, put this on your iPod and
you’ll be singing along in no time.
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“Summer of Love”
The B-52s (1986)
Kate Pierson and Cindy Wilson
buzz around downtown with
orange popsicles and lemonade.
Even the rain doesn’t spoil their
spirit. It’s time to throw on a
brightly colored dress and pick up
a refreshing beverage. Leave the
umbrella at home.

“Cruel Summer”
Bananarama (1983)
In the video, three of the cutest
(and most inept) auto-mechanics
frolic in the streets of DUMBO
until a kindly, bearded trucker
drives them off to a roof-top
dance party (presumably to
Williamsburg if his facial hair is
any indication).

“Too Darn Hot”
Erasure (1990)
For the 1990 benefit album, the
techno pop duo offered this
interpretation of Cole Porter’s
song from Kiss Me Kate. It just
proves the clever timelessness
of the song-writer’s lyrics. Andy
Summers would like to “coo
with my baby tonight, pitch the
woo with my baby tonight,” but
“Mister Pants for romance is not.”

“Brazilian Girls”
Tourist Trap (2006)
Everyone needs a good summer
samba. This is the updated New
York version. Percussive and fun,
it shares the good and the bad as
making the experience whole.

“Don’t Play No Game
I Can’t Win”
The Beastie Boys
feat. Santigold (2011)
This is exactly what the summer
sounds like in Brooklyn. The
dancehall beats capture the
sounds of cook-outs gone into the
late night, cars driving by with
windows down, and somehow
the sound of sirens. It’s aggressive
and moving, like a busy sidewalk.
What’s more Brooklyn than The
Beastie Boys?

“Even When
the Water’s Cold”
!!! (2013)
There’s something so distinctly
New York about this song by
Brooklyn band !!! (pronounced
Chk Chk Chk). It’s a danceable
ditty for the end of a hot evening
with its refrain, “I’ll swim even
when the water’s cold, that’s one
thing that I know.” It feels gritty,
almost seventies, and definitely
urban.

“Water Fountain”
tUnE-yArDs (2014)
This is my song for summer of
2014. It’s the audio version of
hopscotch. It’s another light,
simple tune. You want to sing
along, clap your hands, and dance
at the same time. The lyrics make
absolutely no sense, and for me
that’s just fine.
If you like the songs and want to hear more, tune into to my radio
show 3-6 p.m. Sunday, Aug. 24 on wxci.org

“Ice Cream”
Battles
feat. Matias Aguayo (2012)
Frenetic and catchy at the same
time, this song is the sonic
marriage of a NYC-based
experimental band and Chilean
techno master. No matter that the
song’s lyrics aren’t in English, you
will still be singing along. Never
has a song about ice confection
been so infectious.
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Affordable
Care Finally
By Nadine Friedman
Art by Christian Dellavadova

“Everyone will need healthcare someday. Those who
prefer to pretend they will never ride the roller coaster
of healthy, sick, covered, not covered
and sorta covered better recognize. I did.”

H

ave you seen the baby on the NY Health Exchange website?
For legislation plagued with inexhaustible ideologues,
crawling subscription rates, and the Koch Brothers®, that
baby has been a adorably reliable Patronus for a more humane,
healthy society. I thank this baby personally for his efforts, if
he’s reading this (or reading at all), for the times the already
incomprehensible website stalled or coverage got progressively
more opaque and discouraging; he kept New Yorkers calm. I
sure needed him.
I’m one of many who’ve lived with a destabilizing, chronic
disease and no insurance; been rejected by private insurance
companies and their bottom lines; been rejected for
expensive therapies; and paid thousands in one month for my
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medications. I’ve also partaken, reaped the benefits of, and been
screwed by federally and/or state funded insurance. In three
years my illness snowballed (a piss-coated, gray, lumpen New
York snowball) into a litany of side effects and related issues,
my paperwork and medical records strewn from Palo Alto to
Katonah. I’ve also been healthy. I understand health is a matter
of choice, chance, and luck, and that health does not last forever.
The Affordable Care Act (ACA) has been a hopeful but
complicated prospect for myself and many others. But when the
site went up (and down and further down, and up and down),
the corporate loopholes started emerging and my state-funded
pre-existing insurance plan was cancelled in preparation for the
transition, I began defending the ACA like a new boyfriend at
a cocktail party. I’d whisper to my moderate friends, “No, no!
Obamacare’s not that bad. You just need to get to know it, or
meet in a different setting where it’s appreciated. Or at a smaller
party... it’s... it’s bad in groups.”
But it’s important to be hopeful; today, because
of the ACA, I have hope.
In October 2010 I ran four miles a
day and over-practiced yoga with
other ferociously fit Brooklyn
women. I worked, wrote, had a
decent savings account, and
my own apartment.
No
insurance—
didn’t need it,
couldn’t afford
it anyway—but l
was aware of and engaged in discourse on public vs. privatized
healthcare. Watching my mother, who was dependent on
Medicare yet deteriorating from Multiple Sclerosis, I understood
how degrading illness can be. But I was healthy, foreseeably so.
And at the end of October, I took a two-day vacation in the
Maine woods.
A week later, I woke up with a stiff, painful neck. Unable to
turn my head, I returned to work assuming it was a yoga injury.
The pain progressed down my arm, occasionally spreading into
numbness; I struggled with opening doors, picking things up,
and washing dishes. Within weeks, pain zipped up my spine in
electric currents. Then, neurological oddities: One night over
burgers with my new boyfriend, I suddenly couldn’t swallow.
My brain was a like camera with no card, the shutter clicking
meaninglessly and my throat forgetting how to work. Next were
cognitive problems, spelling words backward and looking at
maps uncomprehendingly. My glands were on fire and I vomited
every day, but nothing compared to the pain. Back spasms so
prolonged and agonizing, I slept on the floor while my skin
burned like parchment paper and my legs ached. Healthcare?
Magically, instantly now mattered.
My indoctrination into the US healthcare maze began with
sliding-scale clinic GPs whose cursory glances at my symptoms
concluded with a shrugging “Fibromyalgia—a lot of women have
it” and a bag filled with cheap antidepressants and depression
pamphlets. I saw specialists, never requiring a referral because
it was out of pocket. Rheumatologists, neurologists and PT’s
didn’t have the time to solve me, only offer their singular
perspectives. “In the US, specialists have no incentive to talk to
each other,” a mystified chiropractor put it, “So, to me? Alignment
issue”. A cheery Russian rheumatologist in Gravesend diagnosed

my pain as “sad, pretty girl” with a raised eyebrow and prescribed
me with Date Night. “Have your boyfriend take you to movie.”
I got shots, acupuncture, steroids, muscle relaxers, and lab
work; new credit cards paid for everything and there were
records on me everywhere. I let doctors and PAs administer any
test they liked, once spending $3,000 for a four-minute nerve test.
A famous therapist, trained under John Sarno and a grave sphinx
in Hermes, charged me $180 a session to solicit my emotional
eureka. Physical pain was a manifestation of stress, anxiety or
grief; though worth a try, stress didn’t explain why I couldn’t spell
anymore. I was obviously crazy. This was obviously in my head.
Previously, willfully ignorant to the language of deductibles,
premiums, and co-insurance, I now begged for help like an
enlightened and desperate Aesop character. But this was a preexisting condition so I was routinely turned down.
It was August 2011 when a friend reminded me of the camping
trip a year and lifetime before. I contacted a reasonably-priced
specialist named WebMD about Lyme Disease, something
I’d proposed to the Bellevue doctor. He’d scoffed, “Doctors
take advantage of women like you. It’s a completely rare, overdiagnosed disease.”
It’s neither, I’d learn. In November of 2011, a series of tests
from a private, expensive California lab confirmed four tickborne co-infections. I sobbed with vindication and relief in front
of BAM when they called with my results. Lyme Disease, a
politicized, controversial disease I’d only heard about from Irene
on The Real World is tough to detect, a monster to combat, and
unprofitable for insurance companies and providers. Due to this,
I was untreated for thirteen months while it damaged my joints,
nerves, and endocrine system. This was due, in part, to Lyme’s
ability to disguise itself as other ailments; but moreover it was
due to bureaucracy, a systemic ‘patients come last’ mindset, and
the tendency to inaccurately medicate and ignore what’s difficult
to diagnose, especially in Stressed Out Women. Though I had
my answers, that Maine weekend would prove hugely pertinent
to the conversation on pre-existing conditions and the CDC and
American insurance companies’ callous refusal to simply learn
anything new.
My treatment—daily antibiotics and injections—cost
up to $1,000 a month. Crying in public was now regular;
pharmacists handed me tissues with my receipt for the $597
Bicillin injections that had, overnight, gone up to $641. I
applied for assistance programs, none of which covered weird
antibiotics; Lyme’s Disease is considered treatable with a thirtyday course of antibiotics, with anything generally beyond that
“medically unnecessary”; the CDC refers to a nine-year-old
study recommending merely four weeks of treatment for
persistent symptoms. Even if I’d had insurance, most Lymeliterate doctors (the few there are), don’t take it because they
won’t be reimbursed for treating a disease uncategorized as
chronic. My doctor charges $550 an appointment; I’m one of
hundreds of patients.
In September 2012, I made a generalized Facebook plea when
letters to doctors, agencies, and my legislators failed. A friend
I hadn’t seen in years saved my life. She, magically, worked for
the NY Bridge Plan, a state-run and ACA-funded program
specifically covering uninsured people with pre-existing
conditions. Approved just one month later, the sky opened up,
and I was suddenly allowed into the pageantry of the covered,
Charlie Bucket with a golden insurance card. I could pay for

www.psreader.com | 41

For families in transition.
A more reasonable, more peaceful alternative to litigation.
When you want to resolve conflict, you need an expert to guide you
safely through the process. An experienced mediator, Rachel Green can
provide neutral ground for discussion and negotiation. She will give you
the information you need to find the Solution to Resolution. Rachel will
help you to brainstorm solutions, so that we can put together a settlement
that will work as well as possible for you, your ex, and your child(ren).
Mediation works for people who want to honor the years that you spent
together, while acknowledging the reality that you are not going to stay
together for the future. Your children will never thank you for destroying
their other parent! Call for a consultation.
120 Garfield Place, Suite A-6, between 5th & 6th Avenues
www.Mediate2Resolution.com | Rachel@Mediate2Resolution.com | 718.965.9236

Helping park Slope familieS reStructure Since 1995
meds and rent, and my antibiotics now cost in the double digits,
not triple. In the home stretch for Obamacare, I was grateful. I
was covered.
Until nine months later, when the plan was cancelled. In June
2013, I received a letter explaining the Bridge Plan was being
eliminated. In its place, a vague and disorganized federally-run
program evocatively named the Pre-Existing Condition Insurance
Plan (PCIP), an interim transition plan to the Marketplace
running through December 31st, 2013. As it was a new plan
changing all benefits I’d received thus far from EmblemHealth,
it would also hit a reset button on my deductibles, add 30%
fees on covered services, and an out-of-pocket maximum of
$6,250. Premiums were mailed to New Orleans, claims to Salt
Lake City, and auto-enroll requests to St. Louis. The website was
rudimentary and poorly detailed. Under the “what’s covered?”
tab, it helpfully offered: “The PCIP covers a broad range of health
benefits, including primary and specialty care, hospital care, and
prescription drugs.” That’s it.
There was no network of providers, only the website’s
recommendation you call your doctors and ask if they took the
plan. I ended up back at clinics while paying for insurance. An
ER visit (a hellhole and centerpiece of the ACA debate) resulted
in an $11,000 bill.
I once asked a PCIP phone rep if she was glad this mess was
ending. “Not really,” she replied, in what I thought was Company
Man loyalty. She finished, “I mean, I’m going to be out of a
job.” I, however, marked 12/31/13 in my calendar with three
exclamation marks. Almost there, even though nobody, even the
Administration, could really explain where “there” was.
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But I chose my silver plan, took a believe-it-when-I-see-it
approach to the tax credit, and a deep breath on January 1st. This
time, I knew the language and loopholes, made receptionists list
accepted insurances and covered treatments, repeat them, and
then send them to me in writing.
In three years, I’ve been denied care and compassion,
conquered physical devastation, and was charged sixty grand for
the privilege. I have two jobs, a declining credit score, and seven
credit cards; every time I do a balance transfer, I imagine droplets
of red food coloring dripped into a teaspoon of water, then a
glass, a bathtub. With each avoidance, my debt grows abstract,
pinker, the number becoming practically conceptual.
But people are in far worse circumstances than I, who has
healed significantly and would’ve sucked up the mandate even
before that Maine weekend because I am aware the American
system has been less of a market than an abattoir. The privatization
of wellness, the suffering of the elderly, poor and chronically illthese matter. We all pay for facets of infrastructure we don’t need
right now. Everyone will need healthcare someday. Those who
prefer to pretend they will never ride the roller coaster of healthy,
sick, covered, not covered and sorta covered better recognize. I
did.
Today, my plan is a medley of improvements and annoyances.
And it makes me happy. It makes me normal. I have some
normal problems, plus the persistent swollen glands, empty
checking account, and a personal and political understanding of
this fraught issue, one that bankrupts and humiliates. And I’m
grateful. m
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STREETSCAPES
Photo and Poem by Joe Linhart

It’s the sidewalks that make for busy streets,
not the byways covered by cars.
It’s the sidewalks that are draped in awnings, adverts, and neon lights,
with street signs cobbled amongst newsstands and abandoned bike frames,
and rooted shading trees sheltering dogs that lie in wait for absent masters.
And amongst those verdant sidewalks,
amongst all sidewalks, both wide and small,
there are stairwells to the underground alongside doorways to a walk up,
and children tracing leaves with chalk underneath a watchful eye sitting by the stoop.
There are parents pushing strollers, people pushing carts,
bus benches in want of patrons, and used books in want of new readers.
There are venders pushing fresh food, metal cans collecting old food;
and street preachers mingling with street peddlers,
one looking for lost souls, one looking for loose change.
Elsewhere are artists counting cards alongside builders bounding scaffolds,
even while lonely standing hydrants go longing for summertime use.
These sidewalks…
they serve as pulpit, playground, and theatre;
stand in for living room, kitchen, and bedroom;
a public and private life conjured side by side.
It’s a truly authentic tapestry of human activity—
an audaciously woven canvas,
girded by a laugh, a lark, and a honk.
Yes it is the sidewalks that make for busy streets,
never the byways with its fly by cars.
And just from walking I get to see it all.
—November 2013
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Reader Interview

Nicole C. Kear
Out of the Dark

Interview and photos by Nancy Lippincott

N

icole Kear has been a beloved columnist with us a Park
Slope Reader for more than a decade. Little did we know,
though, that during the past twelve years with us she
was hiding a big secret. Back when Kear was in college, she was
diagnosed with a degenerative eye disease which doctors told her
would eventually lead to blindness. Over the course of the next
fifteen years, Kear had kept this diagnosis a secret from everyone
except for her immediate family. That all has changed, however,
with the release of her debut memoir, Now I See You, a comedic,
yet endearingly honest account of love, life, and starting a family
before the lights go out.
We sat down with Kear to discuss her new book and “coming
out” with her disease.
Park Slope Reader: When did you decide you were going to
write this memoir?
Nicole C. Kear: Maybe five years ago I started working on a
proposal for a different memoir—a mommy memoir, essentially
like the stuff I wrote for Park Slope Reader—without the entire
component of my eyes. I completely left it out of the 100-page
proposal. My agent tried to sell it, and unsurprisingly was not
able to. After that didn’t work, I thought what can I add to this
story to make it more compelling? It’s like when you’re watching
a movie and are like, yea..duh!
PSR: Was it an active or unconscious decision to leave that
out?
NK: It wasn’t active at all. It was a total default…like a crazy
person.
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PSR: As a writer, did you journal every day?
NK: No, I don’t even shower every day! The way that it came to be
was my husband and I were going away for the night. Finally he
was like, “Nicole, you can write about your eyes.” “Of course!” As
soon as he said that I was like, what’s wrong with me?!
It’s funny thinking about that now. When I was in college and
I got my diagnosis and still fresh I took this seminar called 20th
Century Feminist Spiritual Autobiography taught by a female
rabbi and a nun and a minister. We read these amazing memoirs
about women and had to write our own. I wrote this piece
called “Star Light, Star Bright” and it as the college version of my
book. But so that is kind of where it started…then I became crazy
and didn’t tell anyone for fifteen years so it became something
that wasn’t a possibility. So when my husband mentioned it I
thought, that is not only a great idea, but the only idea.
PSR: That must have been terrifying though—this part of your
life that you actively kept inside. How did you go back to your
memoir and add that component?
NK: I didn’t go back. I started from scratch. It’s a completely
different book. Even the characters are different. Because you
know at first, it wasn’t really me. It didn’t have a huge lifedetermining factor to it. It was a completely different novel.
I started to write and it took me so long to write something
decent. I had been writing for years and it had become so
habitual to omit any reference to my vision loss.
So I was like, you know what? I’ll write a scene. I’ll tell the story
of when my son was a baby and I was so tired that I tried to throw
myself on the bed. I didn’t see it, and I fell onto the floor. So I
wrote that scene and literally, I didn’t know how to write that and
tell the truth of it. I was so used to telling people the fake version.

PSR: Was that an emotional experience for you?
NK: Yes. The good part about it was the humor. I was able to find
the humor in almost all of it. It allowed me to feel comfortable
doing it. It’s depressing! But because I gave myself permission
to share the humor of it, that really tempered it for me. It was
difficult, but it was also enjoyable.
PSR: That was such a big component of the book. It’s a heavy
subject and a sad story. But you have this way of balancing it
out and this ability to laugh at yourself. Was that something
you always had with you growing up or did you develop that
after your diagnosis as a way of coping?
NK: That’s just an innate thing with me. I’ve always had that
temperament. As I grew older, it’s something that I strengthened
and turned to. I’ve always been a person who likes to laugh, and
frankly, make other people laugh. I genuinely do feel like an
optimistic person. And it really does help just to laugh about it.
That was hard for me in writing about it, because there is a
very fine line between being glib and humorous. I really feel like
my book is a tragic comedy. It has both sides of the mask, and
it is a delicate balance. The first iterations of the book were very
funny—or pathetically trying too hard—but they were trying to
be funny.
I would share my drafts with my friends and they would point
out that I basically didn’t talk about my vision. I really didn’t want
to discuss it! I thought it would be so heavy and depressing, so I
put in as little of that as possible. My friends and my agent really
had to press me. I was so scared of being too dark. Extracting
the raw honesty of it was really challenging for me.

like that, it becomes very awkward! Imagine telling people “Oh
I’ve known you for ten years and we’ve lived together, we’re
roommates and I totally forgot to tell you this one thing!” So I
didn’t do it. But now I’ve HAD to do it. It’s been so weird, but
really good.
As I anticipated, it’s an uncomfortable conversation to have…
especially within the context of “I wrote this memoir!”
PSR: Now that your children are getting older, they must
have known—it’s something that has been part of their
existence. Did you think about them eventually spilling the
beans?
NK: It’s true, it would have been untenable to keep this
going. Kids are big blabbermouths. They were so young and
they knew so little. I gave them little kid-sized morsels of
information. Now they know more because they’re older, and it’s
convenient because now everyone knows!
PSR: Was there any sense of betrayal from people that were
close to you who didn’t know?
NK: There was no betrayal.
People have been so
understanding. Really. And I think because now they can
read the whole book about why I didn’t tell them and read the
whole back story. The best part about it is A. the release—that
conversation’s over and I don’t have to dread it anymore—and
B. it’s opened the door to new conversations and deepened
friendships, as any act of honesty will. m

PSR: Why the ongoing secret throughout
your life? Your career as an actress, as
you explain in the book, prompted this
decision. Why keep it going throughout
your life after the fact?
NK: Really it was force of habit. In the
beginning the reasoning was more that it
was an irrelevant fact. In my early twenties it
didn’t hamper me at all. I didn’t really need
to tell people for any practical reasons…and
then there were a lot of compelling reasons
NOT to tell people because, as you say, I was
an actress. It’s so hard to get work anyway
you don’t want to give people extra reasons,
especially when they’re not relevant!
But then they became more relevant. And
I had become so accustomed to not telling
people and compensating. And it’s hard—
this is the thing that’s difficult about any
progressive condition. It just keeps changing
and it’s hard to keep changing along with it in
response. Change is difficult. I was waiting
for an obvious cut-off point, or a breaking
point. But it was more of a series of small
rock bottoms, not enough to actually trigger
any change.
And once you don’t tell people something
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Reporting from a bar in brooklyn

OneNation
OneCountry

Reflecting on the FIFA World Cup 2014

By Vicente Revilla | Photograph by Caitlin Peluffo

T

he FIFA World Cup 2014 is currently taking place in Brazil
for this summer month. It touches the emotions of the entire
world. Where to watch it? The venues are endless in Park
Slope. The place, however, doesn’t matter.
Where to play it? It can very well be Prospect Park or Red Hook
where Mexican street vendors offer us tacos and enchiladas… I
remember growing up amid the Andean range in Cusco, Peru.
No, we didn’t care if it was freezing cold or about the high
altitude. We didn’t understand that concept. We were convinced
that we had more red blood cells than other humans and were
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built physically to cope with those minor intangibles. We loved
the game and were brought up understanding that it was the only
game that really made mattered.
Recently I watched a movie titled The Cup. It was about two
young Tibetan refugees arriving at a monastery, which was a kind
of boarding school. The young monks were determined to watch
the World Cup. After various comedic circumstances to achieve
their goal, their leader, the Lama, is perplexed about the young
monks seeming to move away from the teachings of Buddha.
Growing up around the Andean landscape, we did likewise. I
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remember the Spanish literature teacher doing her best to teach
us Don Quixote. The knight-errant was, nonetheless, irrelevant
for us. If Don Quixote was a dreamer inventing his own world,
we were likewise, dreamers trying to escape the confines of
the school and watch the games. Don Quixote? No. we didn’t
care much about his own perceived foes. They weren’t ours.
Furthermore, the poor fool was for us a perceived hero in his
own mind, and the plot of the story was boring as well. No we
weren’t ready yet to understand at that young age the existential
and philosophical teachings of this knight-errant who rode an old
horse called Rocinante. We were just ordinary children moving
through the streets, creating mischief, and learning on the streets
what was real and what was fantasy. We would, of course, find in
the end a place to watch the World Cup. We were delighted and
happy until someone would expel us from the place.
According to David Whelan from the Belfast Daily Telegraph
“A street in west Belfast has caught the attention of passers-by
after residents hung the flags of all thirty-two nations competing
in Rio from their homes—even the St George’s Cross of old
enemy England.” Likewise, most folks around the Andes will
never root for Spain…it was an old colonizing enemy. We knew
as children what they had done to us as colonizers—not only
destroying the previous religious faith (sun worship), but using
the existing temples to build their own churches.
Reality for the protesters against the World Cup in Brazil is
also different. They do not see the World Cup benefiting the
folks living in the “favelas,” where living conditions counter
the happiness surrounding the World Cup. The real world that
surrounds us remains uneven, not flat (full of Starbucks) as a
book has suggested.
The World Cup in Brazil does not cure the wounds of the past
and those of the present as Franklyn Foer explains in his book
How Soccer Explains the World. It has indeed become a religion
for many around the world. Thus, the World Cup 2014 unites us
briefly, and in a tribal way we carry our national jerseys. But, is it
all real or a distraction for a world being constantly engineered
and controlled? The tribes of the world, in that context, are
allowed this moment to unite for a month and around their flags
and national anthems. Is it all an illusion that we have created?
Like that of Don Quixote?
The movie The Cup makes me also wonder about the team
the two monks where rooting for. Was it Brazil? Do Tibetan
children have a team to root for? Like those two young monks,
we children in the Andes cheered for Brazil. I am sure about it.
We wanted them to win it…but why? It was because Brazil was
a tribe closer to our own and their game wasn’t mechanical. It
was more Pina Bausch dancers than that of Twyla Tharp. It was
Sergio Mendes’ “Mas Que Nada”, not Wagner’s “Valkyries.” The
Brazilian game had more heart than brain in its movement. We
children understood that. It was knowledge by observing. We
related to that kind of game.
So now, many years later I understand the young teacher’s
agony (Teresa was her name) in wanting us to understand the
meaning of illusions and dreams through the life of a knighterrant and his tag-along Sancho. A knight-errant determined
to fight his own dreams. I understand the teacher’s agony, but
ours was to escape the confines of the school and live another
dream…the dream was the World Cup. It was the only game that
made sense in our young lives. m
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#
MOLD PREVENTION &
REMOVAL
• FULL HOME INSPECTION: Two certiﬁed
technicians conduct a Full Home Inspection.

718.788.2624

Lois Abramchik, l.c.s.w.
Psychotherapist

“And the day came when the risk to remain
tight in a bud was more painful than
the risk it took to blossom.”
Convenient
Park Slope
Location

Children
Adults
Couples

• AIR SAMPLING: Samples are taken from the
interior and exterior of your home diagnostic
comparison. This will determine if airborne
mold spores and contaminants lurk in the air of
your home or commercial property.

• Asthma

• Psoriasis

• Lung Disease

• Runny Nose

• Allergies

• Dizziness

• Rashes

• Fatigue

• SURFACE SAMPLING: Swab samples are
taken from suspect mold growths to determine the
severity of toxin levels growing in your home.

• Red Eyes

• Miscarriage

• INFRARED CAMERAS: Using state of the art
Infrared cameras we are able to capture hidden
moisture, leaky pipes, cracks in the foundation
or roof and/or mold lurking behind the walls of
you home.

• Lab Testing

Integrative
Holistic
Approach

MOLD SERVICES:
• NYC HPD
Violation
• Odor Elimination Removal
• Allergy
Cleansing

• Dry Icing,
De-Fogging

• Inspections & • A/C Fumigation
• LAB RESULTS: Independent lab results
Cleaning
Reports
are analyzed from Air and Surface Samples
taken from your home with approximately a
• Sealing &
• Remediation/
Waterprooﬁng
2-3 business day wait period. A full detailed
Mold Removal
report is then provided detailing the ﬁnings of
• Organic
the technicians as well as the infrared images
• Fumigation,
Materials
informing the client of any existing moisture and
Disinfecting
Available
mold concerns, along with mold remediation
processes and future prevention steps.
5 TOWNS
MANHATTAN

BROOKLYN

C a l l now f or a n o fe e Consultat ion!

COMMON TOXIC
MOLD SYMPTOMS:

718-677-MOLD
6 6 5 3

212-534-6653 516-627-6653
KATZ BROTHERS
Family Owned for Over 2 Decades

www.FiveBorosMoldInspections.com
www.FiveBoroMoldSpecialist.com

SERVICING YOUR COMMUNITY FOR OVER 2 DECADES
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2 1-WEEK SESSIONS:

JULY 21ST–25TH + AUG 18TH–22ND

BKB x HOMAGE
CLIMBING + SKATEBOARDING ADVENTURE WEEKS!
You wanted more adventure, and
now you've got it! Brooklyn
Boulders and Homage Skate
Academy are proud to announce
that BKB X Homage is back with
two full weeks of rock climbing,
skateboarding, high and low team
building elements, art and crafts,
lunch and open play at Douglass
Greene Park and more! Open to
ages seven through fourteen.

BOOK TODAY: www.BrooklynBoulders.com/BKBAdventures
* Extended day available at both facilities!
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PARK SLOPE, BROOKLYN
754-756 UNION STREET
AT SIXTH AVENUE

PARK SLO P E, B R OOKLYN
402-404 SEVEN TH AVEN U E
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