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Extraordinary Art  |  Extraordinary Homes
An Extraordinary Collaboration
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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.

We invite you to explore our real estate listings at warrenlewis.com
and view the worldwide auction schedule at sothebys.com.

Rudolf Ernst
Conversation in Front of the Portico
72 by 72 cm.; 28 3⁄8 by 36 1⁄4 in
Auction Paris October 23 2014
Estimate €100,000-150,000

A Nasrid silver and gilt-copper casket 
Spain, 14t century.
Diameter: 12.5 cm; 415⁄16 in
Auction London October 8 2014
Estimate £300,000-500,000

The Ballerina Butterfly brooch,  
co-designed by Cindy Chao and  
Sarah Jessica Parker
Auction Hong Kong October 7 2014
Estimate 6,000,000-7,500,000 HK
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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*

 Trying to have a baby? 
We can 

help! 

Building Families Over 25 Years!

GENESIS
Fertility & Reproductive Medicine 

Where Life Begins®

®

808 8th Avenue • Brooklyn, NY 11215
447 Atlantic Avenue • Brooklyn, NY 11217

6010 Bay Parkway • Brooklyn, NY 11204 

www.genesisfertility.com

718.283.8600
Most major insurances accepted • Donor egg program available 

NEW 
Location
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...Because you’re so charming. 

Art by Tekla Benson
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garfieldbrooklyn.com  |  155 Seventh Avenue, Brooklyn, NY 11215  |  718.622.7600

Our brokers live and work in Brownstone Brooklyn 
and know it like no other agency. Serving clients 
for over 16 years, we o�er personalized attention 
and the expertise to simplify the buying process. 
Come find your new home with us.

di
1500 SQ FOOT 
APARTMENT.

THE KEYS TO THAT.
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ORGANIC PRODUCE   PREPARED FOODS   MEAT & POULTRY   FRESH SEAFOOD   CHARCUTER IE    CHEESE & DA IRY

BAKED GOODS   DESSERTS   SPEC IALTY GROCERIES   FLOWERS   TELEPHONE ORDERS   DEL IVERY   CATER ING

718.230.5152   WWW.UNIONMARKET.COM

MANHATTAN 
240 EAST HOUSTON STREET

AT AVENUE A

COBBLE HILL , BROOKLYN
288 COURT STREET

BET. DEGRAW & DOUGLASS ST.

PARK SLOPE, BROOKLYN
754-756 UN ION STREET

AT S IXTH AVENUE

PARK SLOPE, BROOKLYN
402-404 SEVENTH AVENUE

BET. 12TH & 13TH ST.

UM_PSR_OCT-DEC14_ad_interior.indd   1 9/22/14   1:48 PM
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SPOKE THE HUB
748 UNION STREET, BKLYN, NY 11215 ¥ 718.408.3234 ¥ SPOKETHEHUB.ORG

SPOKE THE HUB 
OFFERS CLASSES FOR
ALL AGES & LEVELS
LET US HELP YOU

CLASSES FOR: Pre-K & K-1 
Sing, Dance  

& Make Believe

Action Heroes 
(Boys Only)

Creative Ballet

Creative Dance  
& Yoga*

Wiggles & Squiggles 
(Art & Dance)*

CLASSES FOR: Teens & Adults 
Modern Dance*

Ballet* 
Tap Dance

Hawai'ian Dance
Middle Eastern Belly Dance*

Kripalu Yoga
Integral Yoga

Step 'n' Sculpt
CardioRoll & Release*
Basic Dance Workout*
Super Sunday Workout

Restorative Yoga
Yoga & Alexander*

Zumba*

CLASSES FOR: Kids (Ages 7-13) 
Modern Dance

Ballet

Tap Dance

Hip Hop

Dancing History 

Improvisation &  
Composition*

Young Actors Workshop

Young Filmmakers Workshop*

Young Artists Dance/Theater 

CLASSES FOR: Boomers & Beyond
Chair Yoga

Gentle Yoga
Ballet Basics*
Zumba Gold*

Yoga & Arthritis
Dance For Parkinson's

Restorative Yoga
Meditation*

*New Classes Now Forming - REGISTER NOW!
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DEFEND 
YOURSELF.

Flu shots are 
available now!

10% OFF 
Storewide 

Discount 
WITH MENTION OF AD 

*excludes prescriptions

COMPOUNDING 
PRESCRIPTIONS 
FITNESS +WELLNESS   
FLU SHOTS 
BEAUTY+GROOMING 
GIFTS

The flu vaccine may help 
protect you from contracting 

influenza this season. 

191 4TH AVE (& Sackett St) 347.599.0174  189 7TH AVE (& 2nd St) 718.369.6100  THEMODERNCHEMIST.COM
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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                Patricia A. Neinast            Kelly A. Neinast

Office: 718.832.4189                     Office: 718.832.4146              Office: 718.832.4169
Cell: 917.309.4246                          Cell: 347.564.6241                    Cell: 646.345.3431

kneinast@corcoran.com                       pan@corcoran.com               kkn@corcoran.com
 

2012 & 2013 Corcoran GOLD Council
Member of NRT's top teams
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19 | �36 Hours in Park Slope 
HOliday Shopping Strategy 
by Melissa Kravitz 
Bang out your holiday prep and shopping in just 36 hours 
with this handy guide!

23 | �Dispatches From Babyville 
Bound to Tradition 
by Nicole Caccavo Kear 
Some family traditions are worth hanging on to...despite 
the probability for casualities!

27 | �Bending Toward Brooklyn 
Connection & Giving 
by Veronica Carnero 
Before triangle pose and headstand, the term yoga was a 
philosophical study of how one could unite with the divine. 
Yoga means union: to yolk and come together. 

33 | �Eat Local 
Getting it Right 
by Sarah Telzak 
Eight of Park Slope’s most iconic restaurants share their 
thoughts on long-lasting success.

39 | �Reader Interview 
Amy Sohn 
by Anne McDermott 
While The Actress starred on the every must-read-beach-
list, don’t let the season change stop you from delving into 
this captivating book.  We caught up with the Brooklyn 
native to discuss her latest work. 

42 | �Hypocrite’s Almanac 
Fasten your seat belts 
by Melanie Hoopes 
“Although we’ve been together for a long time before we got 
married, we thought it would be fitting to mark this new 
chapter with a few thoughts on what makes a good legal 
partnership from the hypocrite herself.  How about it?”

47 | �Park Slope Life 
Tattoo You 
by Tabitha Lafernis 
There’s another side to the Slope and its surrounds, with the 
past few years witnessing the emergence of not just bistros, 
small bars and green markets - but also that of tattoo 
studios. 

50 | �Brooklyn Mixtape 
Left of the Dial 
by Florence Wang 
Tune into the frequencies clustered to the “left of the dial,” 
in the lower digits, the low 90s.  You’re bound to find 
something new. 

Find something for everyone  
on your shopping list    pg 54

pick up the reader at Union Market, The Tea Lounge, and many more LOCATIONS

FALL 2014  |  In This Issue

2 0 1 4  H o l i d a y  g u i d e
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Nicole Caccavo Kear’s memoir, Now I See You,  debuted 
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.

MARIA COBB is a photographer based in Brooklyn.  She is 
inspired by the personal relationships in her life, and how they 
constantly shift and evolve.  Check out more at mariacobb.com 
or on Instagram @middlecobb.

Florence Wang is a full-time Mom, part-time DJ, and jack of 
all trades.  She lives in Brooklyn.

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!

MELANIE HOOPES is the writer and director of Laurie Stanton’s 
Sound Diet (sounddietradio.org), a hilarious but darkly painful 
radio drama show that’s been described as a twisted, urban 
version of Garrison Keillor’s A Prairie Home Companion. 
She also creates funny and poignant pledge drive spots for 
WNYC and WBUR (public radio stations). She’s an Executive 
Storytelling Coach for The Next Level, Inc. and the Magnet 
Genius Machine and she teaches solo performance at the 
Magnet Theater.  She lives in Westchester with her husband 
and their two kids and is a proud Girl Scout leader.

Melissa KRAvitz  has mastered the 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. 

Tabitha Laffernis is a freelance writer from Sydney, Australia, 
though she’s pretty good at complaining about the subway 
system like a native New Yorker. When she’s not whiling away 
hours over brunch or scoffing her weight in sushi, you’ll find 
her exploring the city by foot—and making plenty of stops in 
galleries, libraries, and dumpling haunts (the more cramped, 
the better). In addition to writing, she works at non-profit in 
East Harlem.

Anne McDermott is an avid Brooklynite, writer, and 
storyteller whose writing has appeared in the New York Times, 
XOJane, and New York Press. She is currently working on a 
memoir and is thoroughly infatuated with Prospect Park.

Caitlin peluffo is an artist and comedian living in Brooklyn. 

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: 
Leah Lin,Jessica Patrick, Diana Schoenbrun, Aimee Sicuro  

Photography: 
Maria Cobb, Caitlin Peluffo

contributors where to 
find the 
reader

executive editor 
Paul English

managing editor 
Nancy Lippincott

distribution 
Holly Lane, Inc.

design 
Jeremy Lintz, Paul English

advertising closing dates  
Let us help you to reach energized, 

sophisticated consumers who put their 
money where their values are. 

Next Issue   WINTER  2015 
Ad Due Date   December 5th

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

Back to the Land 
Natural Foods 
142 7th Ave.

Beacon’s Closet 
92 5th Ave.

Barnes & Noble 
267 7th Ave.

Brooklyn Boulders 
575 Degraw St.

Chocolate Room 
86 5th Ave.

Colson Patisserie 
374 9th St.

Diana Kane 
Boutique 
229-B 5th Ave.

Fermented Grapes 
651 Vanderbilt Ave.

Key Foods 
130 7th Ave. 
120 5th Ave. 
369 Flatbush Ave. 
493 5th Ave.

Kos Kaffe 
251 5th Ave.

Prospect Wine Shop 
322 7th Ave.

‘sNice 
315 5th Ave.

Steve’s 9th St. 
Market 
327 9th St.

Tea Lounge 
837 Union St.

Union Hall 
702 Union St.

Union Markets 
754-756 Union St. 
402-404 7th Ave

sarah

veronica

nicole

maria

park slope reader

melissa

tabitha

caitlin

florence

melanie

anne
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www.parkslopefifthavenuebid.com     
www.allaboutfi fth.blogspot.com
718.551.5545

Enjoy all Fifth Avenue has to 
offer this Fall & Holiday Season!

Brimming with premier restaurants, bars & cafes, 
and lined with unique shops, Fifth Avenue has everything 

to tickle your palate, feather your nest, and satisfy your 
passion for fashion. Enjoy the crisp air as you stroll the 

Avenue and pick-up one-of-a-kind gifts for 
everyone on your shopping list.

OctOber 31
The PArK SLOPe HALLOWeeN 

PArADe will wind its way 
from 7th Avenue & 14th Street 

to 5th Avenue & 3rd Street.

NOvember 29
SmALL bUSINeSS SAtUrDAY 

Shop Small for the holidays on 5th

HOLIDAY tree LIgHtINg 
at 3rd Street and 5th Ave

Save The Dates
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Healthy, Happy Smiles For Life

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!

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

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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strategy
36 Hours in Park Slope

Holiday shopping is an exhilarating, stressful, budget-
breaking, generosity inspiring whirlwind. Some 
start planning what to put under the tree the eve of 

Thanksgiving while others wait until the shops close right before 
Santa boards his sleigh. Shopping in a group or solo is a highly 
personal choice—do you want to be influenced by friends’ 
purchases or weighed down by their shopping bags? Luckily, 
Holiday Shopping doesn’t have to be quite so painful, and can 
actually be a little bit fun, with the wide variety of boutiques, 
specialty shops, and artisans who call Park Slope home.   Plan 
your shopping strategically, enjoy the neighborhood, and don’t 
forget to get a little something for yourself.

Here’s your ultimate, most efficient Park Slope Holiday 
shopping strategy.

Holiday Meal Planning

Planning a holiday meal can be one of the most stressful 
parts of the season! But with tasty, local goods you can pick up 
everything you need and impress your guests with all of the 
delicacies Park Slope has to offer. 

Pick up over fifteen varieties of oysters at Grand Central 
Oyster Bar Market (254 Fifth Ave). If shucking isn’t your thing, 
you can choose from gourmet pre-prepared seafood like clams 
orgenato and clam chowder.  Pick up a loaf of fresh bread and 
supplement with artisanal oils and olives to nosh on from  
O Live Brooklyn (140 Fifth Ave). Grab a charcuterie platter 
from Russo’s Italian Deli (312 Fifth Ave) and don’t forget a ball 
of their signature mozzarella. 

Produce can be gathered from Mr. Lime Fruit & Vegetables 
(313 7th Ave), but anything you forget or don’t catch on the first 
run can be delivered by online farmers market Good Eggs. Stop 
into Cousin John’s Bakery (70 Seventh Ave) to pick up some 
sweets for dessert, and be sure to serve them with a dark blend 
from Gorilla Coffee (97 Fifth Ave). For some more classic French 
pastries, pick up croissants from Graine de Paris (272 Flatbush) 
and prepare a little breakfast bag for dinner guests to take home.

Holiday 
Shopping

By Melissa Kravitz
Photos by Caitlin Peluffo

Oyster Bar Market

Russo’s Italian Deli
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Decorating & Gift Wrap 

Artist & Craftsman Supply  (307 Second St) should be your 
one-stop shop for all your holiday decorations, gift-wrap, and 
cards.  If you want to try your hand at making gifts—knitting a 
scarf or painting a portrait—this is the place to get inspired! And 
perhaps get some much-needed advice on how much glitter to 
use on handmade cards.

Presents

Finding the right present is easily the hardest, if not the most 
rewarding, part of holiday shopping! You could spend months 
preparing and planning, but plenty of Park Slope shops will help 
you shop efficiently for what is sure to be the perfect gift.

For the culinary lover, get a special tea blend from Teaus (85 
Fifth Ave)  or grab some decadent sweets from The Chocolate 
Room (86 Fifth Ave).   

For the fashionista, pick up a snazzy vintage item at the new 
location of Eleven Consignment Boutique (70 Fifth Ave). Think 
Louis Vuitton bags, Hermes scarves, and plenty of cool jewelry. 
Petrune (233 Fifth Ave) is also a great spot for luxury vintage 
finds. For fans of trendy, new styles, boutique Blok Hill (103 
Seventh Ave) stocks plenty of fashionable women’s wear. Stop 
into Teddy (202 Fifth Ave) for a more intimate, lingerie-style 
gift. Male sartorialists will enjoy a gift from The Gentleman’s 
Shop  (458 Bergen Street), which also has a fine selection of 
women’s apparel. 

For the reader, stop into PowerHouse on 8th (1111 Eighth 
Ave) for a wide selection of kids books as well as adult literature 
and cookbooks. 

For the person who has it all, stop into The Modern Chemist 
(191 Fourth Ave) for pampering supplies like bubble bath, 
aftershave, or scented candles. 

For the creative kid, take her to the new location of The 
Painted Pot (200 Seventh Ave), where she can decorate her own 
creation and take home her artwork.  

Booze

A holiday without booze is barely a holiday at all.  Stock your 
wine cabinet and be a good guest by picking up a few bottles 
from Slope Cellars (736 Seventh Ave), Red White & Bubbly 
(211 Fifth Ave), Sterling Grapes and Grains (115 Fifth Ave), or 
Sip Fine Wine (67 Fifth Ave). Cheers!  ■

Artist & Craftsman Supply

The Painted Pot

Red, White & Bubbly
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Growing things since 1971

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

374 Fifth Avenue
Brooklyn, NY 11215

718-638-0918
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P arenting in New York City is not for the faint of heart. Sure, 
there are conveniences that come with city parenting, and I 
ponder these frequently when I need a pick-me-up: Cheap 

takeout! Twenty-four-hour corner delis! Elevators in buildings! 
But the list of parenting tasks which are extra complicated or 
onerous or aggravating is long.  Next year, for instance, I’ll have 
three kids in three different schools, making morning drop-off an 
epic expedition that would chill the blood of most suburbanites.   

The upside of this is that city parents tend to develop grit. You 
don’t just give up when you encounter an obstacle, because if you 
did, you’d never leave your (tiny) apartment. 

I’ve always been a tenacious kind of person, and parenting has 
only strengthened this personality trait. For the most part, the 
tenacity’s an asset. Occasionally, though, it’s a liability. Sometimes 
my single-minded, stubborn determination backfires on me.  
Such as was the case with our last apple-picking adventure. 

My parents used to take my sisters and I apple-picking every 
year, and it’s something David and I have been doing even 
before we had kids. Every October, we drive an hour north to 
our preferred orchard, and every time, we come home with a 
big bag of apples which we then make into an apple pie. It’s a 
tradition.  I’ve loved this tradition even before I read a bunch 
of very persuasive articles about the tremendous value of ritual 
in family life, which led me to believe that doing specific stuff 
as a family on a regular basis is the most important defense for 
my kids against a later ills including but not limited to drug 
and alcohol abuse, teenage pregnancy, truancy, imprisonment, 
depression, and general calamity. Consequently, my family now 
observes an annual Fourth of July Rocket Launch, a Day-Before-
School-Starts Retro-Movie Night, Charades Fridays, and Sloppy 
Joe Mondays, to name a few.  But apple picking is one of our 
oldest traditions, one we unanimously enjoy.

My son, affectionately known in these parts as Primo, age nine, 
is Quality Control. He has never and will never eat an apple, or 
any other kind of fruit, but that doesn’t stop him from demanding 
excellence insofar as the harvest is concerned. He has a keen eye, 
spots the best apples, and makes sure they land, un-bruised and 
impeccable, in the bag. 

My daughter Seconda, age seven, is the Taster. She eats enough 
apples while picking to justify the high price of the bag we leave with. 

My baby, Terza, age two, is the Poster Girl. Her job is to be 
picturesque and adorable and she executes this with aplomb.   

Last year, we had an extra busy October and couldn’t get to 
the orchard until the end of the month. When the appointed 
Saturday came, Terza developed a double ear infection with 

accompanying fever. A course of antibiotics was started and by 
the next morning, the fever was gone.  

“So,” I said to David early that Sunday, “Do you think we 
should try to go apple picking today?”

“Well, her fever’s gone,” he observed. 
“And it’s only an ear infection.”
“And she’s running around playing.”
“She’ll have fun.”
“She’ll sleep in the car.”
“We’ll bring Tylenol.”
Like me, David is indomitable. He is the guy who chisels the 

tunnel out of prison. There is no stopping him.  
“Who wants to go apple picking?” we asked the kids. 
“Me!” they cried in rare, wonderful unison. Thus, it was 

resolved: to the orchard!
But as soon as we strapped Terza into her car seat, the day 

took a turn for the worse. By which I mean, the screaming 
commenced. 

It was difficult to trace the origin of the screaming, since she 
frequently bellows when strapped in her car seat. So we were 
confident she’d settle down. Besides, we couldn’t abort mission 
after all the effort it took to load the kids in the car. 

Corralling three children into a car for a day-long excursion 
takes roughly the planning and energy required for a space shuttle 
launch.  The packing of the diaper bag with snacks, wipes, toys. 
The making sure everyone goes to the bathroom. The finding of 
the shoes. The breaking-up of sibling fights when shoes can not 
be found and foul play is suspected. The impossible latching of 
seat belts buried deep under the over-crowded boosters in the 
backseat. The going back in the apartment to retrieve forgotten 
items. Once you do all this, there is no turning back. Certainly not 
for a little crying which frankly, just comes with toddler territory. 

But on this particular day, it wasn’t just a little crying we ended 
up facing. It was a record-breaking amount of crying. Terza 
screamed ceaselessly until her wails made nails on a chalkboard 
seem like wind chimes. We offered her lollipops and snacks 
and pacifiers and iPhones and these things would cause her 
screaming to downshift to a vehement whine but the sound just 
never stopped. 

After a half hour of toddler yelling, my brain felt positively 
addled and I yelled: “ICE CREAM! SHE NEEDS ICE CREAM!” 
to David.

“WHERE?”
“JUST PULL OVER AS SOON AS YOU SEE ANYPLACE 

REMOTELY RELATED TO ICE CREAM!”

bound to 
tradition

Dispatches from babyville

By Nicole Caccavo Kear
Art by Leah Lin
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It was a stroke of luck that had us passing by a Dairy Queen 
several minutes later. We all poured out of the car, yelling “ICE 
CREAM ICE CREAM” in desperate conciliatory tones at the 
baby who could not hear us through the massive wall of sound 
emanating from her mouth. 

The sound mercifully ceased as soon as we shoved an ice cream 
cone in her hand. While she was distracted, we strapped her back 
in her car seat, cone dripping vanilla blobs onto her lap. Yes, she’d 
be covered in a sticky coat of ice cream, but it was a small price 
to pay for silence. 

I buckled my seat belt and asked David if we should consider 
turning around. 

“We’re more than halfway there,” he said. “And if we turn 
around, she’ll still have to be in the car for another forty minutes.”

“Plus, I’m sure the orchard will cheer her up.” I concurred.
“And she’s quiet now,“ he concluded. 
I believe the term is “mutually enabling.” 
The ice cream bought us another five minutes of peace, which 

left only twenty minutes of screaming before we reached our 
destination. The change in scenery of the orchard earned us 
another five minutes of silence before that novelty wore off and 
the whimpering began again. It started soft but I knew it was only 
a matter of time before the crying would escalate.

“Quick!” I told the kids, “Grab apples!”
“But these look all bruised,” Primo protested. 
“No, no! All good!” The scream treatment had forced me to 

communicate telegram-style, in short phrases that would fit into 
the three-second pause in between wails, when Terza paused to 
breathe.

“But I haven’t even tasted this tree yet,” Seconda complained. 

“It’s great!” I chirped, trying not to sound frantic. I plucked 
apples off the dwarf trees with such a velocity that several of them 
flew out of my hand in the process.

Within ten minutes, our bag was full. 
“Yay!” I cheered, “We did it!”
“But we only have Red Delicious!” Primo objected, “Aren’t we 

going to get Granny Smiths? And Fujis?”
The baby had thrown herself on the ground, which was 

essentially a blanket of rotting, worm-ridden apples, and was 
kicking her feet and thrashing back and forth, yelling, “I NO 
LIKE IT!” 

“No time,” I barked.
There is always time for a commemorative photo, however. 
“Smile!” I shouted. As if that was possible. 
In the photo, David is grimacing with the effort of trying to 

keep hold of the baby who is flailing around in fury. The kids are 
standing on either side of him, Seconda’s eyebrows are furrowed 
and her mouth is open, as she makes an annoyed remark about 
how the baby ruins everything. Primo is holding the enormous 
bag of hopelessly imperfect apples, looking aggrieved. 

The photo won’t ever be framed and displayed proudly on 
our mantle. It won’t be posted on Facebook. But I’ll put it in 
our album, hoping it serves as proof later on that David and I 
were good parents, or at least that we were crappy parents only 
accidentally while trying really hard to be good. If nothing else, it 
will document that we provided the kids with tradition. Ample, 
occasionally harrowing, tradition.  ■
Nicole C. Kear is author of the new memoir Now I See You (St. Martin’s 
Press); you can find out more info at www.nicolekear.com.

Learn Qigong
Have More Energy
Be Healthier

Be Centered
De-Stress
Enjoy Living

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

WHat arE yOu
Waiting FOr?

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
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FALL 2014
in the theater @ BAX

421  F i f th  Avenue,  Park  Slope,  Brooklyn |  718-832-0018  |  www.bax.org

EmergeLAB @ BAX

Friday & Saturday, October 17 & 18 @ 8:00 pm Featuring alum of the EmergeNYC program at NYU’s Hemispheric

Institute for Performance and Politics. 

MEMORY FOAM

Friday & Saturday, October 24 & 25 @ 8:00 pm curated by Erin Markey (2013/15 BAX Artist In Residence)

MEMORY FOAM is a you-shaped imprint to sleep inside of. And by

sleep, we mean be the star of a million self-authored dreams you

won’t know how to remember when you wake up. 

CANADIANS ARE MEAN

Friday & Saturday, October 31 and November 1 @ 8:00 pm curated by Melanie Jones (2013/15 BAX Artist In Residence)

featuring Cagey Productions and Tanya Marquardt

CANADIANS ARE MEAN confronts stereotypes and the (in)visibility

of Canadian artists in NYC. Are Canadians really polite? Is the Great

White North truly a socialist utopia? You don’t care, you’re

American. And you probably thought these artists were, too. 

SUBMERGE

Saturdays, November 8, 15 & 22 @ 8:00 pm directed by Dan Fishback, and curated by Maria Bauman,

Zachary Frater and Zavé Martohardjono 

SUBMERGE is a celebration of the artistic voices of queer and

trans people of color, and is an ongoing series of The Helix

Queer Performance Network. 

AIR OPEN STUDIO SERIES

Saturday & Sunday, November 22 & 23 | times vary Featuring work by 2014/15 BAX Artist in Residence:

Katy Pyle, Melanie Jones, Paloma McGregor, Anna Sperber,

Erin Markey and Aurin Squire

The Open Studio Series begins a shared journey through the

artist’s creative process. Audiences engages with the artists

as they open the doors to their rehearsal practice. 

SPACE GRANT SHOWCASE

Friday & Saturday, December 5 & 6 @ 8:00 pm Featuring work by the Fall 2014 Space Grant Recipients:

Sunday, December 7 @ 6:00 pm Rebecca Patek, Kirya Traber, Tei Blow and Shelley Senter

Tickets typically go on sale one month before opening night. 

Visit events.bax.org for more information.
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708 Sackett Street | between 4th & 5th Avenue
Brooklyn, NY 11217 |  347.987.3162

www.bendandbloom.com

(new student special 3 classes for $30)

EXPAND & (elevate)
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Connection&Giving
t h e  p o w e r  o f  t w o  w o r d s

Bending Towards Brooklyn

“Gratitude unlocks the fullness of life. It turns what 

we have into enough, and more. It turns denial into 

acceptance, chaos to order, confusion to clarity. It 

can turn a meal into a feast, a house into a home, a 

stranger into a friend. Gratitude makes sense of our 

past, brings peace for today and creates a vision for 

tomorrow.”	 – Melody Beattie

By Veronica Carnero
Illustration by Aimee Sicuro

Before triangle pose and headstand, the term yoga was 
a philosophical study of how one could unite with the 
divine. Yoga means union: to yolk and come together. 

We can liberate all parts of our intellectual, emotional, 
spiritual, and physical bodies from the suffering of the 
human condition and unite with truth.

Gratitude is a key to liberation. From the hustle and 
bustle of the holiday season, we can remain grounded 
in gratefulness to sincerely unite ourselves with the true 
meaning of this time: connection and giving.

We can take time to be present enough to what is 
happening, acknowledge it, and make a connection. This 
act completes an energy exchange. I give something to you, 
you receive it and express gratitude. Transaction completed. 
Elements of yoga philosophy can assist in completing this 
cycle.

TIMELESS TEACHINGS

One of the seminal yoga texts, The Yoga Sutras of 
Patanjali, are a collection of philosophical suggestions in 
how to reach enlightenment. Enlightenment encompasses 
concepts of liberation, divinity, bliss, peace, and truth. Sutra 
means thread, and these verses all weave together to create 
a beautiful resource of inspiration and encouragement. It is 
estimated that these offerings range from 5,000 B.C. to 300 
A.D. Before yoga pants and downward facing dogs, sages 
were dedicating their lives to investigating and gathering 
information on how to live peaceful lives. Patanjali is said to 
be not only one single person, but an accumulation of sages, 
each having a jewel to offer.

One of the these jewels, santosha, is described in Patanjali’s 
sutras as contentment. One of the personal observances to 
remind us to accept what we have and do not have in our 
lives. 

Sutra 1.42 By contentment, supreme joy is gained. 

Gratitude is rooted in acceptance, from a place of 
non-judgement—by receiving what comes our way and 
acknowledging its purpose, whether in that moment or after 
time spent in reflection. And gratitude does not always have 
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to be directed at a person; it can be directed towards a situation 
or turning point in your life. 

At times, these turning points can seem like incredible 
obstacles or not ‘part of the plan’. Sure, it’s easy to thank the 
moments in your life that were shimmering with positivity and 
made you feel good. But can you honor those moments that were 
not so pretty? For me, that is where the real yoga comes in—to 
honor it all: the good, the bad, the ugly. Because it really does all 
happen for a reason. I know, you have heard it before and you 
almost threw up in your mouth a little bit, but it is true. We may 
not see the reason in that moment, but it is happening to learn 
more about yourself and how you relate to the world. As you 
take time to show and express gratitude, thank your struggles as 
much as your high points, the valleys, and the peaks.

HEART & GRATITUDE PRACTICE

Thankfulness stems from the place of the heart. The heart space 
is extended through the shoulders, arms, and hands. How we use 
our hands can express appreciation and acceptance. When we 
come to the physical practice of yoga, asana, we use our hands 
a lot: on the ground and on our own bodies. There are certain 
poses and sequences that will jumpstart your grateful heart. 

Mudras are yoga poses with the hands. They can be practiced 
at any time of day and pretty much everywhere. A simple but 
powerful one is the anjali mudra, the gesture of prayer. Let both 
hands come together right in front of the chest and breathe. If 
you are feeling scattered or little whiny, sit down and bring your 
hands together.

The backbending portion of asana classes can be scary for 
some. Regardless of the physical fear, backbending goes directly 
into the emotional center of the body: the heart. In this place we 
hold feelings of love, compassion, and forgiveness. Some of my 
teachers call these poses ‘heart openers’ because you are literally 
opening your chest to get into poses like locust, bow, camel, 
bridge, and full wheel. When I teach these poses, some students 
shed a few tears. The physical release allows for the emotional 
body to let go.

It took me a while to trust myself to get into upward bow, 
urdvha dhanurasana.  Allowing my hands and feet to support me 
so I could open my front body up to the sky as my head released 
with gravity. I am still a little hesitant to do upward bows in class, 
but once I do, I am glad I did it. My resistance at times comes 
from not wanting feel and these backbends blow all of that out 
of the water. The image of Superman comes to mind with these 
poses. Ripping off the the Clark exterior right at the chest to 
expose your true self, Superman/Superwoman!

Flipping your perspective can also generate gratefulness 
not only in your practice but in your life off the mat as well. 
Going upside down shakes out any heaviness or negativity that 
is weighing down your heart. It reminds us to put ourselves 
in other people’s shoes. Flip the situation. Inversions include 
headstand, forearmstand, and handstand with many variations. 
But downward facing dog is also an inversion as is a standing 
forward bend. Again, these poses may bring up fear, but 
embracing these poses can shine a light on how gratitude can 
change your perspective.

Forward bends allow a time for reflection. It is in the reflection 
that we can cultivate the thank you’s. When the front body is 
surrendering to the legs, the back body is being called to open. 

We carry our past in the back body. By going inwards and 
investigating what we still carry with us, gratitude can help us 
let it go. “Thank you for that lesson, now I can move on.” Some 
helpful forward-bending poses include child’s pose, forward-
bending pigeon, seated butterfly, seated star, head-to-one knee, 
and seated forward-bend with two legs (paschimottanasana).

The word namaste is becoming more mainstream these days. 
Its translation, “the light in me bows down to the light in you,” 
is a refreshing reminder to appreciate the people in front of you 
and the moment: Gratitude for this yoga practice, for this vessel, 
and ability to practice. We do not need anything extra to achieve 
balance and peace. Experiment with focusing on gratefulness 
in your next seated meditation. We have all the tools within us 
and by taking time to honor the abundance in our lives, we are 
reminded that we have enough, santosha.

OFF THE MAT

One of the highest forms of gratitude is through giving back. 
Through the action of seva, selfless service, we help our fellow 
man and woman. Check out your local volunteer options and 
see where you can lend a helping hand. Volunteering connects us 
to everything, and the holiday season offers many opportunities 
to donate your time. Check out newyorkcares.com—they have 
many opportunities to give back in all five boroughs. Instead 
of giving physical gifts to your family and friends, consider 
donating in their name to a foundation/ogranization that could 
use your support. 

Create a gratitude list and thank your blessings and obstacles 
by writing them down. Take a moment to thank your food away 
from the computer and TV. Have a gratitude list running that sits 
right next to your bed. Write three things that happened within 
the day that you are grateful for. A simple one here: kindness is 
also a form of appreciation. Give in kindness.

HOLIDAZE

The holiday season is a special time because it happens around 
the same time every year and can be a great way to check in with 
ourselves. One of these check-ins can be structured by gratitude. 
What has transpired in the past year that you are thankful for? 
Hard times can receive some gratitude too. It is through the lows 
and struggles that we value what is really important and the lesson 
we can receive from these turning points will be with you forever. 
The awareness of learning 
from a particular experience 
can impart wisdom. Wisdom 
is a defining element of 
enlightenment. If you are 
having a hard time being 
thankful, because it does 
happen, ask for help. Call a 
friend or family member and 
re-inspire yourself with the 
people in your lives. 

THANK YOU!  ■

Lotsie Cash
Yoga

Private/Corporate/Group Yoga Instruction
Thai Yoga Massage, Birth Doula

Toltec I Ching Readings
www.lotsiecashyoga.com
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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

�erapeutic Massage Allied �erapies
Deep Tissue Aromatherapy
Medical Hot Stones & Packs
Perinatal Reiki
Stress & Pain Management Craniosacral �erapy
�ai Bodywork Reflexology
Shiatsu Lymphatic Drainage

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
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Pilates on the park
Offering pilates sessions for fitness and rehabilitation

All ages and levels welcome

142 Prospect Park West at 9th St.  |  bodycraftstudio.com  |  718-499-9488  |  bcfitandwell@gmail.com

Park SloPe’S longeSt running PilateS Studio
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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.

118 Third Avenue, 2nd floor, between Wyckoff/St. Mark’s Place & Bergen 
Brooklyn, NY  11217 
718-789-7255 | yogasanacenter.com

yogasana center
yoga & alexander technique
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Getting it
Right

12th STREET BAR AND GRILL
1123 8th Avenue
Brooklyn, NY 11215

What makes Park Slope special is the people. The neighborhood 
consists of the old-school Park Slopians—artists and writers—
and an influx of new professionals. This creates a vibrant, eclectic 
neighborhood mix.

—John DeLillo, Co-Owner of 12th Street Bar & Grill. 

The 12th Street Bar & Grill takes classic recipes from all over the 
globe—Southern France, Italy, the Middle East, and Lousiana—
and interprets them through the eyes of a cosmopolitan 
Brooklynite. Tuna tartare comes laced with ginger and soy, while 
a classic steak is enhanced by an espresso rub, and a lunchtime po 
boy is topped with anchovy aioli and shaved fennel. The eighteen-
year-old restaurant also strives to incorporate Brooklyn-made 
ingredients into its fare, which includes a Brooklyn Brine-topped 
burger, and a cocktail list feautring local distilleries such as 
Clinton Hill’s Brooklyn Republic Vodka and Ownie’s Rum in 
East Williamsburg. 

AL DI LA
248 5th Avenue
Brooklyn, NY 11215

[Cooking] clicked and felt right immediately. I loved everything 
about it. I sort of dropped everything else in my life and dove in.

—Anna Klinger, Chef and Co-Owner of Al Di La

Back in 1998, Al Di La helped fill the gastronomic void in Park 
Slope. And to this day, restaurant critics, cookbook authors, and 
the media generally consider Al Di La to be one of Brooklyn’s 
original pioneering restaurants. Al Di La’s Northern Italian 
menu includes a number of knockouts, such as braised rabbit 
with black olives and polenta, stewed cuttlefish and oxtail, and 
malfatti stuffed with swiss chard and ricotta. After eating here, 
the restaurant’s reputation as having some of the best food in 
Brooklyn, will be as clear as the Adriatic.

By Sarah Telzak
Photos by Caitlin Peluffo 

Eating Local

I t feels like restaurants pop-up and then close shop in Park 
Slope everytime you turn around. One minute there’s a new 
cafe opening its doors in Brooklyn’s notoriously competitive 

restaurant industry, and the next minute there’s a “For Rent” sign 
taped outside its dirtied window. But, occasionally, a restaurant 
gets it right: Cooks up great food, builds its clientele, and 
establishes a lasting reputation. The restaurants listed below have 
accomplished just that and have been in business for ten or (in 
some cases) more years. So, take a gander, make some mental 
(or digital) notes, and revel in the following restaurants’ not-too-
shabby success. 

Al Di La



34 |  park slope Reader  |  FALL 2014

BLUE RIBBON
280 5th Avenue
Brooklyn, NY 11215

Slathering honey over buckets of fried chicken from Chicken Delight 
in our hometown Morristown, New Jersey [is one of my favorite 
food memories]. The honey bear on the kitchen table started out as 
a way for our parents to get us to eat [healthy] stuff. It started out 
with grapefruit and it ended up on our fried chicken.

—Eric Bromberg, Co-Owner of Blue Ribbon

The Bromberg brothers’ Brooklyn outpost of Blue Ribbon, 
which opened in 2001, is at once polished and down-to-earth—a 
hard line to walk. Blue Ribbon’s menu features fairly traditional 
dishes with noteworthy spins, like a piece of roasted hake with 
a lemon tahini sauce or an oxtail fried rice that comes with 
the pleastantly surprising addition of daikon, shiitake, and 
bone marrow. Appetizers are particularly noteworthy: Sauteed 
calamari without an iota of rubberiness and an impossibly-
luscious bone marrow and oxtail marmalade pairing. Blue 
Ribbon has fashioned comfortable fine-dining at its finest. 

CONVIVIUM OSTERIA
68 5th Avenue
Brooklyn, NY 11217

My husband’s family was really old-style. He grew up in Italy and 
his father was a butcher. They made their own prosciutti, cheese, 
olive oil, and wine. Our restaurant was very influenced by that.

—Michelle Pulixi, Co-Owner of Convivium Osteria.

Husband and wife duo Carlo and Michelle Pulixi opened 
Convivium Osteria on Park Slope’s Fifth Avenue at the turn of 
the millenium. The multi-roomed restaurant (each of which 
has a distinct identity) offers a melding of Italian, Spanish and 
Portugese fare that’s rustically-Mediterranean, seafood-heavy, 
and seasonally-influenced. Convivium Osteria’s long candlelit 
tables, matted copper pots, and rustic brick walls are transportive 
and fantastical. Standout dishes include: roman-style braised 
artichokes, large prawns roasted with pink salt, housemade 
ravioli stuffed with green apples and cinnamon capped with duck 
ragu, and a highly-acclaimed forty-eight ounce ribeye served on 
a wooden tray.

CONVIVIUM OSTERIA

Finally, cooking instruction 
for the way you want to cook, 

the way you like to eat, and the 
way you live your life.

GIFT CERTIFICATES AVAILABLE FOR OUR 
RENOWNED WORKSHOPS AND CUSTOM CLASSES

info@puplekale.com • 917.297.9709 • www.purplekale.com
WORKSHOPS • CONSULTATIONS • CATERING • PROVISIONS

mention this ad for$5 offyour purchase of $50 or more

462 7th Avenue (at 16th Street) Park Slope, Brooklyn
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JOHNNY MACKS
1114 8th Avenue
Brooklyn, NY 11215

Both my husband and I were born in Brooklyn. In fact, my husband 
is third generation Park Slope. His father and grandfather lived in 
the neighborhood. The building Johnny Macks is located in used 
to be a fruit store. My husband remembers going to it as a child. 
There’s really a lot of history here.

—Samantha Soliminy, Co-owner of Johnny Macks
 
Johnny Macks might take home the award for longest-running 

Park Slope eatery on this list. The joint originally flung its doors 
open as a bar in 1995, but a year later the owners added a kitchen, 
which churns out high-quality American comfort classics. The 
food at Johnny Macks is unpretentious bar food: Juicy burgers, 
oversized sandwhiches, hand-cut fries, and a full bar that includes 
milkshakes with a shot of booze-of-your-choice. With friendly 
service, and an easygoing and homey atmosphere, Johnny Macks 
is the kind of reliable joint a neighborhood could hope for.

MIRIAM
79 Fifth Avenue
Brooklyn, NY 11217

I always loved cooking...When I was in the [Israeli] army, I cooked 
for the crew. Whenever we weren’t fighting, I cooked.

—Chef Rafi Hasid, Chef-Owner of Miriam

Miriam, Park Slope’s premier Israeli restaurant, has been 
serving Brooklynites a taste of the “land of milk and honey” 
since 2004. Chef Rafael Hasid plumbs his native Israeli cuisine—
an amalgamation of Jewish food from around the globe—to 
illustrate how cross-pollination has informed Israeli cuisine 
(and culture). The bulk of Miriam’s dishes reflect Middle 
Eastern flavors like harissa, tahini, and pomegranate, which are 
incorporated into dishes like  merges sausage, roasted eggplant, 
couscous, chicken shawarma and more. Additionally, unique 
spins on classic Ashkenazi dishes—like potato pancakes topped 
with eggs and labneh and shnitzle with beats, tomatoes and 
cucumbers—pepper the menu. 

Johnny Macks
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Sotto Voce

NANA
155 Fifth Avenue
Brooklyn, NY 11217

I’ve been working in the restaurant industry for more than twenty 
years. I cooked, I bartended, and I waited tables. So when I opened 
my own place, I basically knew everything about the field.

 —Eric Ong, Owner of Nana

Boasting the label of the first restaurant on Fifth Avenue 
to serve Japanese food, Nana is one of Park Slope’s longest-
established Pan-Asian restaurants. The “pan” refers to dishes 
from Japan, Thailand, and Malaysia, each of which are cooked 
by a chef that specializes in one of the three respective cuisne. 
Popular dishes include a crispy whole red snapper with a sweet-
sour sauce, mango shrimp with a kick of spice, and various noodle 
dishes like Pad See Ew and Pad Thai. There are also a myriad of 
traditional drinks spiked with Asian flavors, like lychee mojitos, 
mango margaritas, and sakeitinis.

SOTTO VOCE
225 7th Avenue
Brooklyn, NY 11215

Culinary school was my mother’s kitchen. I learned at her knee. And 
then I studied books, made a lot of mistakes, burned everything, 
and opened a restaurant.

—Mario DiBiase, Chef and Owner of Sotto Voce

According to Sotto Voce’s owner Mario DiBase, 1998 was 
a turning point for Italian food in Park Slope. It marked the 
transition from the existing swath of red-sauce Italian-American 
restaurants to more “authentic” Italian food from the motherland. 
Sotto Voce’s grand opening gave Park Slopians regional Italian 
food, featuring traditional dishes originating from Italy’s heal to 
boot. Sotto Voce’s bill of fare includes classic antipasti, a wide 
range of pasta dishes, and reasonally-priced pollo, pesce, and 
carne. The romantic setting of Sotto Voce has even lead to quite 
a number of  mid-meal marriage proposals (think: engagement 
rings buried into dessert batters).  ■

House-roasted, thoughtfully sourced beans and  
fresh, seasonal food served daily, 8am to 7pm.
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The Reader Interview 

This past July saw the fifth release from bestselling author, 
screenwriter and Park Slope mother, Amy Sohn. The 
Actress is a seductive, rags-to-riches Cinderella story 

where Prince Charming is not all he appears to be. Set against 
the backdrop of Hollywood glitz, the sexy page-turner, complete 
with film premiers, on-the-set scandals and duplicitous agents, 
also asks deeper questions about authenticity, loyalty, and 
power. How long can we look the other way when our values are 
comprised and hard-fought ambitions are at stake? While The 
Actress starred on the every must-read-beach-list, don’t let the 
season change stop you from delving into this captivating book.  
We caught up with the Brooklyn native to discuss her latest work.

Amy 
Sohn

by Anne McDermott

Park Slope Reader: Congratulations on your riveting new novel 
The Actress. Your two previous novels, Prospect Park West and 
Motherland took place in Park Slope where you currently reside. 
Can you describe the genesis of this Hollywood-centric book?

Amy Sohn: It’s not a total departure for me—some of Motherland 
took place in Los Angeles, and all of my books have had screenwriters 
and actors as characters. I felt I had mined as much of the Brooklyn 
BoBo parents demographic as I could, and I was interested in 
writing something different, set in a different locale. I had been 
a child actress and tried it briefly as an adult in my early twenties 
but I wasn’t very good. I wanted to write about a young actress 
who marries an older man and finds out her marriage is not what 
she thought. I also wanted to explore the darkness of marriage set 
against the backdrop of modern-day Hollywood, without making it 
about material possessions and glitz and glam. I feel I succeeded in 
that last goal.

Who were your inspirations for the protagonist Maddy Freed?
Many young ingenues from the 1940s to today—too many to 

name. But the biggest influence on Maddy was Isabel Archer in The 
Portrait of a Lady. The book is an homage to Henry James’ book. 
I love the idea of a twentysomething whose inability to listen to 
anyone but herself is both her greatest quality and the source of her 
downfall. I found Isabel frustrating and I know some readers will 
find Maddy frustrating, but Maddy is authentic. How many of us can 
say we are proud of every choice we made in our twenties?

Maddy Freed possesses a dearth of self-awareness, yet is 
surrounded by strong, albeit flawed, female characters. Was this 
contrast intentional?

I think Maddy is self-aware, but she is also totally in love and that 
gets in the way of her better instincts. Bridget, her manager, was 

Photo by Piotr Redlinski
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an important character for me—an older woman who rose up in 
Hollywood when there were few female role models. Even though 
Bridget is scheming, I understand her. She developed a tough skin 
because she had to, and now she’s remote and cut off from her own 
feelings. Kira is also one of my favorite characters, Maddy’s friend 
and acting partner. I wanted Maddy to have another voice out there 
showing her that there was another path to professional success than 
the one that Kira feels Maddy has taken.

The Actress has been referred to as “a Tom Cruise roman à clef,” 
with a smattering of George Clooney mixed in. Who were your 
influences for the Steven Weller character?

Steven is an amalgam, including men I’ve dated. That rakish older 
guy who seems really cultured until you start to scratch the surface, 
who claims to want an intelligent female partner but doesn’t want 
her to be smarter than he is. Good hair, great looks. He’s getting 
a little older and trying to figure out how to stay relevant. And of 
course, Steven was influenced by the Henry James character Gilbert 
Osmond, one of the best character names ever.

Your comprehensive knowledge of the Hollywood machine 
certainly required more than opening up “Page Six”.  What kind 
of research went into writing The Actress?

I consulted with entertainment lawyers, divorce lawyers, agents, 
managers, and publicists. I talked to screenwriters and a New School 
acting alum. I read Hollywood biographies and acting manuals 
watched many, many movies. It’s great to have Netflix as your 
procrastination/research.

Prior to becoming a writer, had you ever considered becoming 
an actress?

I had some success with theater acting in childhood and then 
went off to college, tried auditioning for about a year, and realized 
I didn’t really want to do it. I wasn’t studying and I wasn’t losing 
weight, against my agent’s advice. I booked a Law & Order and did 
some regional theater, which was fun, but I realized I didn’t like 
the lack of control that actors have. Writing was a way to make art 
without having to be allowed to do it.

 
You’re no stranger to telling a sexy tale, and The Actress doesn’t 
disappoint in this area. Yet, the novel asks deeper questions about 
authenticity and fidelity. Would you say this depth parallels your 
growth as a person and a writer?

That is a very flattering question! I feel this is my most serious 
novel. It definitely goes into darker territory than the Brooklyn 
novels, though Motherland is also very twisted. I am fascinated by 
the internal life of a marriage. I’m also interested in the plight of 
young women in Hollywood. I don’t think it’s a healthy place for 
them, though some of that is changing now that there are more 
women writer-creators. 

 
If Hollywood is symbolic of disingenuous would you say Brooklyn 
represents the opposite?

Brooklyn can be very disingenuous too—all the coded language 
around real estate and class. There are not as many phonies in 
Brooklyn, though. Here the first question at a party is “What do you 
do?” In LA the first question is “How old are you?” In a way they are 
the same question but the LA context is, “How can I evaluate you—
physically or monetarily—in relation to your time on this earth?” 

I also notice that in LA people always say, “You look fantastic!” 
to each other. That is considered a high compliment there. Here we 
wouldn’t be openly looks-oriented; that would be seen as shallow. 
And there is definitely less plastic surgery in brownstone Brooklyn.

  
Any clues about what Amy Sohn fans can expect next?

I’m working on a screenplay involving women and madness.  ■
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Hypocrite’s Almanac

Kristy and Gary,
Let me start off by saying it was a privilege to attend your 

wedding.  The food was incredible. Good Fork!  Korean fusion 
is my all-time favorite food group.  I was hoping the cake was 
kimchi-flavored but then when it wasn’t I was thankful.  That 
frosting!  Was it made of angel fat?  It was the best frosting I’ve 
ever had.  And Kristy, you were a vision.  Who knew you could 
wear a wedding dress inside out?  The hat, the gloves…you 
looked like yourself but magical, which is exactly how I believe a 
bride should look.  The music?  The lead singer was the miracle 
love child of Billie Holiday and Edith Piaf.  I didn’t dance more 
because I couldn’t shift from witnessing the sheer brilliance of 
the sounds coming from the stage.  It was hard to turn the awe 

off and get my groove on, you know? 
And then you sang together.  Good Lord above! Watching two 

people who love each other make music together is a mystical 
experience.  Remember when Bruce and Julianne broke up and 
we saw him sing “Cover Me” with Patti for the first time?   Despite 
the shocking news from Mike Tyson and Robin Givens the week 
before, seeing Bruce and Patti proved that love really was alive 
and well in the late ‘80s.  

Promise me baby you won’t let them find us
Hold me in your arms, let’s let our love blind us
Cover me, shut the door and cover me.

fasten Your 

Seat 
belts

Dear Hypocrite,
Hi, it’s Kristy and Gary.  Thanks so much 

for coming to our wedding this past summer.  
Don’t worry that you haven’t gotten us a gift 
yet. Like we said in the email, we don’t need 
anything.  We do want something from you, 
though.  We thought you might give us some 
good old-fashioned marriage advice.  Although 
we’ve been together for a long time before we 
got married we thought it would be fitting to 
mark this new chapter with a few thoughts on 
what makes a good legal partnership from the 
hypocrite herself.  How about it?  You’ve been 
married for at least a decade.  How do you 
keep the love alive?

Love, K & G

By Melanie Hoopes
Art by Diana Schoenbrun
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You guys sang John Prine’s “In Spite of Ourselves” —your 
version of “Cover Me”.  

In spite of ourselves
We’ll end up a’sittin’ on a rainbow
Against all odds
Honey, we’re the big door prize
We’re gonna spite our noses
Right off of our faces
There won’t be nothin’ but big old hearts
Dancin’ in our eyes.

It was awesome to behold.
The only low point of the evening was that I wore stupid shoes 

and drove from the suburbs so I couldn’t drink a drop.  I’m a 
terrible driver even when sober so I didn’t dare sample those 
alcoholic ice pops the woman was handing out by the entrance.   
I do think my daughter had one by accident—or someone got her 
high in the bathroom.  She keeps asking me when you’re getting 
married again.

On to your request.  I can’t imagine any advice will be news 
to you.  You guys could just as easily school me on how to keep 
a relationship strong.  Yet, I will honor your request in this very 
public forum on the occasion of your nuptials (weirdest word 
ever).  Know that the hard part is over.  You did it.  You managed 
to find each other.  As you probably are aware, the big secret to 
a successful marriage is marrying the right person.  You need 
to marry someone that you can be stuck at the airport with for 
thirty-nine hours.  Everything else is negotiable.  For example: I 

love to camp.  My husband doesn’t like being outside.  He loves 
gadgets.  I long for my old flip phone.  We don’t have much in 
common but there is no one I’d rather get trapped in an elevator 
with.

Okay.  The official advice giving section starts now!
Go to bed mad.  That old saying about never going to bed 

mad is hooey.  Haven’t you noticed that shit becomes crazy at 
night?  When the sun goes down our thinking distorts which is 
the reason nightmares only happen at night.  If you have a bad 
dream during that day, you wake up and you’re like, “Whoa, I 
can’t believe I actually dreamt about vampires.”  At night you 
wake up from a dream and you are 1000% certain that there 
is a brood of vampires downstairs in your kitchen sharpening 
the knives!!  Go to bed mad and then see how you feel in the 
morning.  If whatever it was still bothers you, make a time to talk 
to your beloved. 

The time for selfishness is officially over.  You can’t fuel a 
marriage on ‘me first.’  It just won’t work.  Don’t eat the last piece 
of pie.  Take out the trash when your partner is tired.  Give those 
backrubs.  Treat your partner like you want to be treated.  If you’re 
competitive, see if you can be the best person in the relationship.  

Take a breath when you get excited.  Reacting quickly and 
from the gut is overrated in our age.  It was great when there 
was a tiger is loose in the village but it’s not needed when your 
partner comes home with the fifth parking ticket in a month.  
Take care in how you communicate. Wait if you’re irate. (That is a 
ridiculous sentence but I’m leaving it.)  While we’re on the subject 
of communication, remember that we all communicate in our 
own way.  Some people tell a story to get across the nuances of the 

l i z @ l i z l i g o n . c o m  |  w w w . l i z l i g o n p h o t o g r a p h y . c o m  |  9 1 7 . 5 2 6 . 1 6 3 1
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situation.  Others lead with the main point.  When it’s important 
information, it’s best to communicate to your partner in the way 
he can most easily process.  Learn how your mate relates and 
honor that, don’t try to change him or her.  

Space.  Give your partner space.  Let her follow her dreams, 
big or small.  Last week I had a dream I rode a horse.  When I 
woke up the next morning I got in the car with my daughter and 
we went on a trail ride.  My husband did not come.  It wasn’t his 
dream and he had foot surgery the day before.  Boy, that sure was 
a literal example of let-your-partner-follow-her-dream…but you 
get what I’m saying though, right?

Apologize when you know you’ve been a jerk even if you don’t 
think your partner needs to hear it.  Get in the habit of saying 
sorry.  And make sure you give him a pure apology—no clause 
attached.  It’s a simple “I was an idiot.”  You can try to explain 
what led you to your bad behavior but make sure you’re not 
hunting for a return apology from your partner.  It’s a one-way 
operation.  

Have sex.  I know, I bet that you’re like WHAT!?! Why in the 
world would she say that!?!  I say it because when you get on in 
marriage years you get tired and sex seems like one more thing 
on the to-do list when all you want to do is watch your Netflix 
show or read your book club book.  Make time for it.  You might 
not be in the mood but show up.  Take a shower and get in bed or 
in the car or book a room at a seedy motel.  Just do it.  That’s all 
I’m going to say.  I don’t want to make you (or my kids, if they’re 
reading this) uncomfortable.  That would be the worst wedding 
present ever.  

Kristy and Gary, on behalf of married people everywhere, 

welcome to the club!  You are a stellar couple and we’re so happy 
that you’ve found one another.  Our club has no secret handshake, 
no T-shirt, no official flag or dance.  The only thing we married 
people have in common (besides our tax filing status) is that we 
all stood in front of a handful of people or more and said we pick 
THIS person to share our lives with.   I was truly honored that I 
got to see that moment in your lives.  May you continue to make 
beautiful music as you grow old together.  And if you have an 
anniversary party or if you renew your vows, my daughter would 
really like to be there.  

That’s all for now.  See you next time.  ■

GOOD FOOTING ADVENTURE | Brooklyn’s Best Selection of DANSKO® CLOGS
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TattooYo
uPark SLope Life

It may well be the definitive brownstone Brooklyn neighborhood: 
so often synonymous with lazy brunches, tree-lined streets and 
the affectionately nicknamed ‘stroller wars.’ However, there’s 

another side to the Slope and its surrounds, with the past few 
years witnessing the emergence of not just bistros, small bars, 
and green markets—but also that of tattoo studios.

Owned by husband-and-wife team Valerie and Kenny 
Restrepo, Leathernecks’ Fifth Avenue location smells 
reassuringly of antiseptic and pulls in a mix of first-time locals 
and heavily inked return clients. Valerie Restrepo has noticed an 
uptick in the acceptance of tattoos amongst the general populace, 
with teachers and city workers making up a greater slice of their 
clientele than in previous years. “It’s nice to see that there’s more 
acceptance in the workplace,” she said. “It’s becoming respected 
as a form of fine art—it’s a really beautiful thing.” 

Opening in 2009, Leathernecks is one of a handful of studios 
capitalizing on the growing commercial potential of the areas 
bordering Park Slope. Formerly unsung industrial sites like 
Gowanus and South Slope are leading the charge, with chic 
stomping grounds Carroll Gardens and Cobble Hill following 
suit. “We just love the area,” said Restrepo, who moved from 
Bensonhurst to be closer to the studio. The team at Triple 
Diamond Tattoos—opened in 2012 on Third Avenue—is 
similarly effusive about the neighborhood. “We really loved the 
energy of Gowanus, and the neighborhood was still a mostly 

Leathernecks

By Tabitha Laffernis
Photos by Maria Cobb
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of tattoos in the media as a driving factor in their 
increasing popularity. Reality shows like Miami Ink 
and its ilk have contributed to greater exposure of the 
subculture, familiarizing viewers with the intricacies 
of the industry. “The proliferation of tattoo TV shows, 
as well as celebrities in high profile entertainment 
mediums getting tattoos has encouraged people of 
varying backgrounds to get tattooed more frequently,” 
said Suerte—a sentiment backed by others in the 
industry. “Majorly, tattooing has become way more 
acceptable,” said Moran, gauging the influence of reality 
TV. Restrepo agreed: “People are coming in with more 
elaborate ideas,” she said, referring to both the studio 
and various tattoo conventions, which Leathernecks 
presents at roughly once a month. Indeed, the local 
studios tend to have a firm working rapport, with 
Leathernecks regularly attending the Triple Diamond-
run convention, the Visionary Tattoo Arts Festival 
(hosted annually in Asbury, New Jersey). 

Armed with a passion for tattooing as a brand of fine 
art, Moran, Restrepo and Suerte all have backgrounds 
in other industries—Moran as an art director for Inked 
magazine, while Restrepo was a private investigator for 
the better part of a decade before turning her hand to 

running the studio. Suerte and his team are grounded in visual 
arts: “Everyone in the shop were artists long before they were 
tattooers,” he said. “It’s almost a prerequisite for working here.” 

This holistic view shared by the studios infuses each with a 
distinct personality. Moran and Lane’s creative influences are 

blank canvas, like a new frontier for Brooklyn—dicey, old-
world, and authentic,” said co-owner Shannon Moran. “It kind 
of felt like the wild west of Brooklyn in the beginning. We saw 
a lot of other small business owners trying to pave their dreams 
here, and it seemed like a natural fit for us.” Smith Street staple 
Brooklyn Tattoo has called the area home since 2008, following 
stints in Boerum Hill and Brooklyn Heights. “There hadn’t really 
been a tattoo shop in any of these neighborhoods before us,” said 
co-owner Adam Suerte. “We were the first one to settle on Smith 
Street.”

Each of the studios places a heavy emphasis on custom work, 
allowing the artists and clients to play with ideas for a one-of-
a-kind end result. At Leathernecks, the artist roster stands at 
nine strong (helmed by Kenny Restrepo), quickly growing from 
four when the dual-level studio first opened. Triple Diamond, 
a more boutique operation, has four resident artists—including 
co-owner Jon Jon Lane—and typically hosts up to four guest 
artists at a time. Suerte and co-owner Willie Paredes man the 
needles at Brooklyn Tattoo, along with three other permanent 
artists and a changing crop of guest artists. An essential part of 
the tattooing industry, the prevalence of guest artists allows for 
constant creative cross-pollination. 

This evolving artistry goes hand in hand with changing trends. 
“In the ‘90s Chinese and Kanji characters were very popular, and 
still are to some degree,” said Suerte. These days you see a lot more 
finger tattoos, infinity symbols, tattoos behind the ears, feathers 
turning into birds.” At Triple Diamond, they’re witnessing a rise 
in watercolors and delicate lines. “Watercolor tattoos are very big 
at the moment,” said Moran. “Jon Jon is amazing at them and has 
been doing them ahead of the craze for quite some time. Very 
fine-line geometric tattoos are also quite popular lately.” The 
team at Leathernecks has noticed more portrait-style tattoos, as 
well as tweaks on classic Sailor Jerry styles. “We definitely have 
more people coming in for portraits lately,” said Restrepo. “But 
we do a broad range of styles, and always work with the customer 
so they don’t end up with someone else’s tattoo.”

Restrepo, Moran, and Suerte all credit the constant presence Brooklyn Tattoos

Triple Diamond Tattoos
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immediately evident in the macabre allure of Triple Diamond’s 
space. “We have an extensive collection of antique human 
and animal specimens including skulls, bones, mummified, 
taxidermy, and wet specimens and other natural artifacts,” 
said Moran. “Jon Jon disarticulates human and animal skulls 
in his basement workshop here at the shop, and we also have a 
passion for wood carvings and Moroccan metal work.” Indeed, 
crossing the threshold into Triple Diamond is like stepping into 
a Wunderkammer—with the curios proving to be a near-perfect 
distraction from the persistent buzz of the tattoo machines. 

A space to the back of Leathernecks is lined with an array 
of reference volumes for clients to seek inspiration and artists 
to hone their talents: everything from comic books to animal 
drawings, pin-ups to military history (the nominal nod to the 
armed forces comes courtesy of Kenny Restrepo’s time as a 
Marine), human anatomy, and traditional flash etches. The 
walls are playfully adorned with movie posters and figurines 
of Superman, Batman, and the Hulk—a contrast to the ornate 
mirror, exposed ceiling beams, and imposing stag bust. Over at 
Brooklyn Tattoo, their creative tastes and efforts spill into the 
gallery next door, the Urban Folk Art Studio (the exhibition 
space for Suerte’s art collective), showcasing contemporary 
paintings, photography, graffiti, and comic art. 

Never content to be boxed and labeled, Park Slope and its 
surrounding South Brooklyn areas might not be the most obvious 
place for the body art industry. But the next time you’re picking 
up groceries or going for a jog, take a peek at the people around 
you: you might just glimpse great art in unexpected places.  ■
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There is a distinct difference between commercial and public radio, aside from the 
advertising and pledge drives.  Because commercial radio is beholden to advertisers 
and record companies, they make their money mostly by appeasing the behemoths 
of the record industry.  By adopting the Top-40 model of play, they stick to a formula 
of playing popular songs. If you feel like you’re listening to the same ten songs over 
and over again, it’s because you are.  On the other hand, independent stations 
allow DJs to choose their playlists.  Some have newer songs in rotation to maintain 
continuity between the various DJs and their preferences. Some do not. These radio 
stations can generally be found away from high-profile frequencies, inthe middle of 
the dial (on the old, pre-digital radios).

The next time you turn on your radio, try something new.  Tune into the frequencies 
clustered to the “left of the dial,” in the lower digits, the low 90s.  You’re bound to find 
something new.  If you’re looking for someplace to start, here are some of my favorite 
music stations.

Radio has had a profound influence on 
my life.  I remember as a tween, in my 
basement after a particularly violent 

hurricane, feverishly tuning my hand-held 
transistor radio for signs of life.  Somewhere 
out of the ether came Duran Duran’s “Hold 
Back the Rain,” a deeper track from the 
album Rio, not usually played on the air.  
The station was WLIR, and it became my 
constant companion through middle and 
high school.  Through it, I discovered bands 
like The Smiths, Big Audio Dynamite, the 
B-52s and a larger world of new music.  
Later, as I expanded my horizons, I started 
tuning into the local college station, WXCI 
in Danbury, CT.  I began to follow the 
disc jockeys, learning their personalities 
and preferences.  I chose to attend this 
college solely because of the radio station, 
understanding that I could become part 
of this world and have the music vaults at  
my fingertips. 

Brooklyn Mixtape

by Florence Wang
art by Jessica Patrick

left
dialof       the
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RADIO STATIONS

90.7 WFUV
Fordham University’s noncommercial, member-
supported radio station has been in existence 
for sixty-five years.  As such, it has served as an 
important source of “music discovery” for listeners 
throughout the five boroughs.  Every single DJ on 
WFUV not only loves music, but is an encyclopedia 
of knowledge.  Each one plays a variety of 
contemporary, new, local, and world music, 
sometimes making connections that are mind-
blowing.  Listening provides a musical education.  
On the weekends they also feature three separate 
Irish-themed shows, even one that teaches Gaelic.  
Tune in weekdays at noon for their all-request mix-
tape (call in early to make your own request) for a 
truly eclectic mix of people’s tastes around the city.

91.1 WFMU
WFMU is the longest running freeform radio 
station in the United States.  That statement should 
be intriguing enough.  What keeps this station 
running?  Its tongue-in-cheek devotion to the 
eclectic, unique, interesting, and intelligent. Every 
DJ brings something completely different, and 
each show can vary by the DJ’s whim.  And this is 
a beautiful thing.  WFMU’s program guide (and 
programs) is legendary.  The schedule changes twice 
a year (in October and June) and is open to new 
ideas, if you have a proposal for a show.  It provides 
everything from world music, topical call-in shows, 
the occasional cooking show, and an amazing mix 
of personalities.  Just dive in and listen because as 
one program, Dark Side of the Soul, is described as 
“an emotional trainwreck in fluffy, bunny slippers,” 
expectations should be cast to the wind. 

99.5 WBAI
Proclaimed “Free Speech Radio,” New York City’s 
own WBAI hosts a diverse collection of shows.  
Their …And You Don’t Stop (Friday nights 8.–10 
p.m.) promises to be “the Epicenter of Hip Hop and 
Rap.” Host Chuck D of Public Enemy plays a mix 
of old-school and brand new music.  If hip hop’s 
not your thing, you can find a wide range of other 
music shows devoted to reggae, big band, soul, and 
just about any other type of music you might find 
interesting.  

WQXR 105.9
WQXR is the classical music sister station to our 
beloved WNYC.  With a focus on the live music, 
WQXR offers a New York centric spin to this 
format.  Live performances are broadcast from 
the Frick Gallery, and listeners can also hear 
performances from the New York Philharmonic 
and Carnegie Hall.  There are a number of shows 
focusing on music discovery, including a Classics 
for Kids airing Saturday mornings. Every Saturday 
at 1:00 p.m. Saturday from the Opera broadcasts a 
new opera from some of the world’s most renowned 
opera companies. 

SHOWS

The Alternate Side  
powered by WFUV
91.5 FM Weekdays 6 a.m.–12 p.m.
This specialty show focuses on indie 
rock—old standards like The Cure, The 
Stooges, and Sioxsie & the Banshees, as 
well as new music from acts like Interpol, 
Alt-J, and The Antlers.  With in-station 
performances by touring bands and 
updates on upcoming albums and NYC 
appearances, these DJs keep you updated 
on what’s new with the music scene 
with a nod to the music that influenced 
it.  You can catch The Alternate Side live 
from 6 a.m.–12 p.m. Mondays through 
Fridays at 91.5 FM, and 24/7 online at  
www.thealternateside.org.

NYC’s Soundcheck
93.9 FM Weeknights at 9:00 p.m.
John Schaeffer hosts this nightly talk show 
about music, featuring interviews and live 
performances.  His discussions veer from 
the traditional music topics and instead 
dig deeper into music as we interact 
with it.  In his “Pick Three” segment he 
asks guest musicians and non-musicians 
to choose three of their favorite songs. 
“Vanished Venues” visits the stories 
behind some of the city’s beloved, but 
disappearing music venues.  Each show 
offers something engaging, humorous, 
and thought-provoking. 

INTERNET RADIO

As with most things, the internet has completely opened 
the global radio market.  Using apps like TuneIn and 
iHeartRadio, you can access just about any station on the 
planet.  Most radio stations, public and commercial, have 
links on their home sites that allow for listening right on 
your tablet or computer.  Locally, Little Records Radio 
(www.littlerecords.net), recently started by members of the 
now defunct East Village Radio, focuses on underground 
rock from the ‘80s.  Newtown Radio (www.newtownradio.
com) out of Bushwick focuses on the absolute latest music 
to be found.  

These stations and shows are merely suggestions, and just 
touch the tip of the radio iceberg.  Colleges around the five 
boroughs, NYU and Kingsborough College for example, 
boast fantastic radio stations with shows rotating each 
semester as fresh students join their ranks.  The NYC radio 
dial is peppered with stations playing music from around 
the world.  The sounds and view-points expressed are as 
diverse as the city itself.  ■
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•  FULL HOME INSPECTION: Two certified 
technicians conduct a Full Home Inspection.

•  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.

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

•  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 RESULTS: Independent lab results 
are analyzed from Air and Surface Samples 
taken from your home with approximately a 
2-3 business day wait period. A full detailed 
report is then provided detailing the finings of 
the technicians as well as the infrared images 
informing the client of any existing moisture and 
mold concerns, along with mold remediation 
processes and future prevention steps.

SERVICING YOUR COMMUNITY FOR OVER 2 DECADES

KATZ BROTHERS
Family Owned for Over 2 Decades
www.FiveBoroMoldSpecialist.com

BROOKLYN 

718-677-MOLD
    6 6 5 3

MANHATTAN 
212-534-6653

5 TOWNS

516-627-6653

• Asthma

• Lung Disease

• Allergies

• Rashes

• Red Eyes

• Psoriasis

• Runny Nose

• Dizziness

• Fatigue

• Miscarriage

COMMON TOXIC
MOLD SYMPTOMS:

• Lab Testing

•  Odor Elimination

•  Allergy 
Cleansing

•  Inspections & 
Reports

•  Remediation/
Mold Removal

•  Fumigation, 
Disinfecting

•  NYC HPD 
Violation 
Removal

•  Dry Icing,  
De-Fogging

•  A/C Fumigation 
Cleaning

•  Sealing & 
Waterproofing

•  Organic 
Materials 
Available

MOLD SERVICES:

#1 DOCTOR’S CHOICE FOR 
MOLD PREVENTION & 

REMOVAL

#

www.FiveBorosMoldInspections.com

BROOKLYN

FRAME WORKSH

www.brooklynframeworks.com

142 FIFTH AVENUE 
 718 399-6613

SINCE 1997

• custom framing •

• print / art sales •
• ready-made frames •

H H

We’re proud to have been serving the
Park Slope community consistently for50 issues

Thanks to all who have made it possible.  

Interested in advertising in the next  
Park Slope Reader?  Contact us at 

office@psreader.com or (718) 622-5150
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Art, Framing & 
Photography 

440 Gallery 
440 Sixth Avenue 
718.499.3844 
440gallery.com 
 
Brooklyn Frame 
Works 
142 Fifth Avenue 
718.399.6613 
brooklynframeworks.com 

Liz Ligon 
Photography 
917.526.1631 
lizligon.com 

Marc Goldberg 
Photo 
295 douglass Street
917.312.6824
marcgoldbergphotography.com

Roberto Falck 
217 Sixth Avenue 
718.230.0718 
robertofalck.com

Artisanal  
Food & Sweets 

Back to the Land 
Natural Foods
142 Seventh Avenue 
718.768.5654 
backtothelandnaturalfoods.com 

The Chocolate Room 
86 Fifth Avenue 
718.783.2900 
thechocolateroombrooklyn.com 
  
Colson Patisserie 
374 Ninth Street 
718.965.6400 
colsonpastries.com 
  
Cousin John's Cafe 
and Bakery 
70 Seventh Avenue 
718.622.7333 
cousinjohnsbakery.com 

Fleisher’s Grass-Fed 
& Organic Meats
192 Fifth Avenue
718.398.3666
fleishers.com

Gorilla Coffee
97 Fifth Avenue
718.230.3244
gorillacoffee.com

Graine de Paris
272 Flatbush Avenue
718.622.3781

Leaf & Bean 
176 Lincoln Place
718.638.5791 
 
Mr. Lime Fruit 	
& Vegetables
313 Seventh Avenue

O Live Brooklyn
140 Fifth Avenue
718.783.1680
olivebrooklyn.com

Russo’s Fresh 
Mozzarella & Pasta
312 Fifth Avenue
363 Seventh Avenue
718.369.2874
russosmozzarellaandpasta.com
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Teaus
85 Fifth Avenue
718.230.3388
tea4us.com

Union Market 
754-756 Union Street 
718.230.5152 
402-404 Seventh Avenue 
718.499.4026 
unionmarket.com 

Baby & Kids 
Apparel & Toys

Acorn
323 Atlantic Avenue
718.522.3760
acorntoyshop.com
 
Area Kids 
45 Fifth Avenue
718.230.7495
areakids.com

Brooklyn Robot 
Foundry
303 Third Avenue
347.762.6840
brooklynrobotfoundry.com

Brooklyn Superhero 
Supply Co
372 Fifth Avenue
718.499.9884
superherosupplies.com

Little Things Toy 
Store
145 Seventh Avenue 
718.783.4733

Lolli 
169 Seventh Avenue
718.788.2002
lollibrookllyn.com

Lullaby Baby
488 Fifth Avenue
718.499.2742
lullabybaby.com

LuLu's Cuts & Toys 
48 Fifth Avenue
718.832.3732
luluscuts.com

Lulu’s For Baby
44 Fifth Avenue
718.399.2540
lulusforbaby.com

LuLu's Then & Now
75A Fifth Avenue
718.398.5858
lulusthenandnow.com

Norman & Jules 	
Toy Shop
158 Seventh Avenue
347.987.3323
normanandjules.com

Books & Comics

Barnes & Noble
267 Seventh Avenue
718.832.9066

Bergen Street 
Comics
470 Bergen Street
718.230.5600
bergenstreetcomics.com

Community 
Bookstore
143 Seventh Avenue
718.783.3075
communitybookstore.net

Powerhouse On 8th
1111 Eighth Avenue
718.666.3049
powerhouseon8th.com

Clothing

MEN & WOMEN’S 
APPAREL

Bhoomki
158 Fifth AVenue
718.857.5245
bhoomki.com

Blok Hill
103 Seventh Avenue
718.783.0789
blokhill.com

Brooklyn Industries
206 Fifth Avenue
718.789.2764
328 Seventh Avenue 
718.788.5250
brooklynindustries.com

The Gentleman’s 
Shop
458 Bergen Street
718.230.0055
thegentshopnyc.com

Dance, Theater and Tumbling classes for

young artists ages 12 months to 18 years

youth.bax.org
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Men’s Apparel

John Martlett 	
Men’s Wear
143 Seventh Avenue S
212.633.6867
johnbartlettny.com

Private Stock
458 Bergen Street
718.230.0055

Razor
329 Fifth Avenye
718.832.0717
razorny.com

Women’s Apparel

A Cheng
152 Fifth Avenue
718.783.2826
achengshop.com
	
Bird
316 Fifth Avenue
718.768.4940
shopbird.com

Cozbi	
351 Fifth Avenue
718.246.7960
cozbi.com

Diana Kane Boutique
229-b Fifth Avenue
718.638.6520
dianakane.com

Encore Boutique
169 Seventh Avenue
718.768.7939

E Lingerie By Enelra 
140 Fifth Avenue
718.399.3252

Eponymy
466 Bergen Street
718.789.0301
shopeponymy.com

Flirt
93 Fifth Avenue
718.783.0364
flirt-brooklyn.com

Goldy + Mac 
219 Fifth Avenue
718.230.5603
396 Seventh Avenue
718.823.4868
goldyandmac.com

Habit
137 Fifth Avenue
718.399.7467

Kiwi 
119 Seventh Avenue
718.622.5551
kiwidesignco.com

Lucia 
272 Fifth Avenue
718.788.7500

Otto
354 Seventh Avenue
718.788.6627
ottobrooklyn.com

Petrune
233 Fifth Avenue
718.638.8194
petrunebrooklyn.com

Serene Rose
331 Fifth Avenue
718.832.0717
serenerose.com

Teddy	
89 Fifth Avenue
718.623.0500
shop.shopteddy.com

Vintage & 
Consignment

1 of a find Vintage 
633 Vanderbilt
718.789.2009
1ofafindvintage.com

Allure on Fifth
233 Fifth Avenue
718.622.6120

Beacon’s Closet
92 Fifth Avenue
718.230.1630
beaconscloset.com

Eleven Consignment 
Boutique
70 Fifth Avenue
718.399.7767

Hooti Couture
321 Flatubush Avenue
718.857.1977
hooticouture.com

Pony
69 Fifth Avenue
(718) 622-7669

Two Lovers 
Boutique
227 Fifth Avenue
718.783.5683
twoloversnyc.com

Craft & Art 
Supplies

Artist & Craftsman 
Supply
307 Second Street
718.499.8080
artistcraftsman.com

Fiber Notion
849 Union Street 
718.230.4148 
fibernotion.com 

Seventh Avenue 	
Art Supplies 
376 Seventh Avenue 
718.369.4969 

Stitch Therapy 
180 Lincoln Place
718.398.2020 
stitchtherapbrooklyn.com 

The Painted Pot
72 Seventh Avenue
718.768.8379
paintedpot.com  

Flowers  
& Plants

Blooms on Fifth 
431 Fifth Avenue
718.768.4441
bloomsonfifth.com

Brooklyn 
Plantology
26 Brooklyn Terminal 
Market
877.552.7433
brooklynplantology.com

Dig
479 Atlantic Avenue
718.554.0207
gardendig.com

Twig.
287 3rd Avenue
718.488.8944
twigterrariums.com

zuzu's petals
374 Fifth Avenue
718.638.0918
zuzuspetalsbklyn.com

Gifts 

Annie’s Blue Ribbon 
General Store
232 Fifth Avenue
718.522.9848
blueribbongeneralstore.net

Babeland 
462 Bergen Street 
718.638.3820 
babeland.com 

Cog & Pearl 
190 Fifth Avenue 
718.623.8200 
cogandpearl.com 

Florence Wang 
Designs 
florencewangdesigns.com 

Homebody Boutique
449 Seventh Avenue
718.369.8980
homebodyboutique.com

Loom
115 Seventh Avenue
718.789.0061

The Modern Chemist
191 Fourth Avenue
347.599.0174
themodernchemist.com
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Pink Olive 
167 Fifth Avenue
718.398.2016 
pinkoliveboutique.com

Tip Top Gifts
436 Fifth Avenue
718.965.4386

Home

Brooklyn 
Mercantile 
335 Fifth Avenue 
718.788.1233 
brooklynmercantile.com 

Find Home 
Furnishings
43C 9th Street
718.369.2705
finehomefurnishings.com

Homebody Boutique
449 Seventh Avenue
718.369.8980
homebodyboutique.com

Rico 
374 & 384 Atlantic Avenue 
718.797.2077 
shoprico.com 

Sterling Place 
363 Atlantic Avenue 
718.797.5667 
352 Seventh Avenue 
718.499.4800 
sterlingplace.com 

Tarzian West For 
Housewares
194 Seventh Avenue
718.788.4213
tarzianwest.com

Trailer Park 
77 Sterling Place 
718.623.2170 
trailerparkslope.com 
 
Jewelry & 
Accessories

Azena’s Jewelry
500 Fifth Avenue
718.788.4900

The Clay Pot 
162 Seventh Avenue 
718.788.6564  
clay-pot.com 
  
Diana Kane 
229 Fifth Avenue 
718.638.6520 
dianakane.com 
  
Glow Accessories
219 Fifth Avenue
70 Seventh Avenue
718.230.9700
glowaccessory.com

Treasures
171 Seventh Avenue 
718.768.6292 

Pets

7th Avenue Pet Food
445 Seventh Avenue
718.499.7822

Bark Slope Salon
169 Lincoln Place
718.246.4600
topdogshop.com

Nyc Pet
385 Seventh Avenue
718.768.3854
218 Fifth Avenue
718.230.8224
nycpet.com

Pet Boutique 		
& Supplies
129 Sixth Avenue
718.622.2129

Pup Slope
255 Flatbush Avenue
718.783.4204
pupslope.com

Salons, Spas  
& Massage 

D'Mai Urban Spa 
157 Fifth Avenue 
718.398.2100 
dmaiurbanspa.com 

Frajean Salon 
69 Seventh Avenue 
718.622.4448 
frajeansalon.com 

A Gift For You

Bring this ad for 20% OFF  
all store merchandise.*

191 4TH AVE (Sackett St)

THEMODERNCHEMIST.COM

*excludes prescriptions

748 UNION STREET, BKLYN, NY 11215 ¥ 718.408.3234 ¥ SPOKETHEHUB.ORG

DANCE  ¥  YOGA  ¥  THEATRE  ¥  FITNESS  ¥  FILM
CLASSES FOR ADULTS & KIDS OF ALL AGES
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Opal Center for 
Massage & Allied 
Therapies 
28 Eighth Avenue
718.857.6183 
opalcenter.com

Salon De Larue
383 Seventh Avenue
718.965.1165
salondelarueny.com

Slope Suds Salon 
462 Seventh Avenue 
718.758.7837 
slopesuds.com 

Venelle Spa
62 Seventh Avenue
718.989.9855
venellesalonandspa.com

Shoes

Dna Footwear
220 Fifth Avenue
718.398.2692
230 Seventh Avenue
718.965.1101
dnafootwear.com

Eric On Seventh
202 Seventh Avenue 
718.369.4189

Good Footing 
Adventure, Inc. 
196 7th Avenue 
718.369.2601 
goodfooting.com 

Sporting Goods

Bobby Sportswear
508 Fifth Avenue
718.768.9666

JackRabbit 
151 Seventh Avenue
718.636.9000
jackrabbitsports.com

Sport Prospect 
362 Seventh Avenue
718.768.1328

Stationery 

Lion In the Sun               
232 7th Avenue 
718.369.4006 
lioninthesunps.com 
  
Postscript Brooklyn
232 Seventh Avenue
718.369.8978
postscriptbrooklyn.com

Zoe Papers
315 Atlantic Avenue
718.625.5797
zoepapers.com

Wine & Spirits

Altantic Cellars
988 Atlantic Avenue
718.623.9688
atlanticcellars.com  

Big Nose Full Body 
382 Seventh Avenue 
718.369.4030 
bignosefullbody.com 
  
Fermented Grapes 
Wines & Spirits 
651 Vanderbilt Avenue 
718.230.3216
fermentedgrapes.net
  
Red White & Bubbly 
211 Fifth Avenue 
718.636.9463 
redwhiteandbubbly.com 

Sip Fine Wine 
67 Fifth Avenue 
718.638.6105 
sipfinewine.com 
  
Slope Cellars 
436 Seventh Avenue 
718.369.7307 
slopecellars.com 

Sterling Grapes 	
And Grains
115 Fifth Avenue
718.789.9521



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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MANHATTAN
240 EAST HOUSTON STREET

AT AVENUE A 

COBBLE HILL , BROOKLYN
288 COURT STREET

BET. DEGRAW & DOUGLASS ST.

PARK SLOPE, BROOKLYN
754-756 UN ION STREET

AT S IXTH AVENUE

PARK SLOPE, BROOKLYN
402-404 SEVENTH AVENUE

BET. 12TH & 13TH ST.

ORGANIC PRODUCE   PREPARED FOODS   MEAT & POULTRY   FRESH SEAFOOD   CHARCUTER IE    CHEESE & DA IRY
BAKED GOODS   DESSERTS   SPEC IALTY GROCERIES   FLOWERS   TELEPHONE ORDERS   DEL IVERY   CATER ING

718.230.5152   WWW.UNIONMARKET.COM
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