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‘TWAS THE PLACE
SANTA WAS CONCEIVED

Queens’ Famous Christmas Past

COOKING 
WITH SPIRIT

Chef Diane with a Must Have
for Your Holiday Table!

DUTCH TREAT 
Guy Arseneau Visits the

Historic Onderdonk 



FROM 9 PM TILL 2AM
$100 per person in advance, $125 at the door

Join us for the hottest party of the year including 
an amazing four course dinner, unlimited TOP-
SHELF open bar, Champagne, and the hottest
DJ's in the boroughs spinning all night long.

ON & OFF PREMISE CATERING AVAILABLE.
We're available to make your Holiday Party, New
Years Party, or Private Party the talk of the town. 

OPEN 7 DAYS A WEEK
ASTORIA DELIVERY CALL 718.806.1819

Feliz Navidad Y Prospero 
Año Nuevo from Queens’ 

Favorite Latin Restaurants!

119-05 Metropolitan Ave., Kew Gardens, NY
www.TuCasaRestaurant.com

3DBEAUTYCONSULTING.COM
Tel: (646) 438-5012

Email: info@3DBeautyConsulting.com

BEAUTYCONSULTING

Get beautified with the Sisters of Beauty Consulting.
We are 3 Diana Sisters and we touch women in 3 different
ways. Through Beauty, Mind and Soul. Our 360 degree
approach specializes in re-introducing the modern woman
to the roots of her most feminine strength and passion, while
giving her the tools to awaken her inner and outer radiance.

GODDESS TRAINING 101
Designed to provide women with the knowledge and hands
on training to a better understanding of themselves in the
areas of personal spirit, beauty-skincare, and relational skills
with others.

MAKEUP ARTISTRY & SKIN CARE
Beauty Consultant’s private makeup artists and skin care

specialists are available for weddings or special events. Let
our makeup artists transform you and your bridal party on
your special day.

Available for Private Parties, Corporate Functions, Bache-
lorette Parties and Individual Instruction.



36-18 30th Avenue,

Astoria, NY 11103

T: (718) 726-5850

F: (718) 726-5851

W W W . S U G A R F R E A K . C O M

Introducing 
our all new Pet
Parent Boutique!

WHISKERS BOUTIQUE
FOR MEN & WOMEN

718-956-6706
19-31 Ditmars Blvd., Astoria, NY 11105

Appointments preferred, Walk-Ins welcome.

WWW.1800WHISKER S.COM

Why should your pet get to have all the fun at the groomer?
Browse beautiful lines of handmade jewelry, fragrances, bath
and body products, gifts, and more for both men and women
while we pamper your beloved companion.  

Our grooming is 100% natural with chemical-free treatments
and cageless waiting. Plus, you can watch while we groom!

RECIPE CORNER
Cooking With Spirit  . . . . . . . . . . . . . . . . . . . . . . 07

AROUND TOWN
Dutch Treat . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 08
Guy Arseneau Visits the Onderdonk House

MEMORY LANE
‘Twas The Place Santa Was Conceived  . . . . . . . 09
Queens Famous Christmas Past

SPECIAL FEATURE
The 2010 Astoria Celebrity Holiday Guide  . . . . 10

ON THE TECH WAVES
The Angry Spark’s Techie Gift Picks  . . . . . . . . . 11

Features

FROM THE PUBLISHER
A Word from Joseph M. Lara  . . . . . . . . . . . . . . . 04

BEST BITES
Lucas Steakhouse  . . . . . . . . . . . . . . . . . . . . . . . . 05

TAYLORED FITNESS
Fitness Guru Brooke Taylor Explains 
The Origins of Pilates  . . . . . . . . . . . . . . . . . . . . . 06

in this

Issue

O3

A
S

T
O

R
IA

 C
E

L
E

B
R

IT
Y

 &
 E

N
T

E
R

T
A

IN
M

E
N

T
• 

H
O

L
ID

A
Y

 2
0
1
1



47-29 Vernon Blvd., LIC 11101 • 718-606-1236/718-606-1924

MADERA’S NEW YEARS EVE CELEBRATION

Spice up the New Year with a Four Course Tropical

Gourmet Meal, Champagne Toast at Midnight, Party

Favors (Noisemakers, Hats, Etc.) and Live Music all

night long from MamboBlue and DJ MamboBlue!

Make Your Reservations Early. Space is Limited.

www.maderacubangrill.com

Available for Holiday Parties, 
Private Parties, and Catering.
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& ENTERTAINMENT MAGAZINEfrom the

Publisher
“Out of all the reindeers you know you're the mastermind. Run, run Rudolph, Randalph ain't too far behind.
Run, run Rudolph, Santa's got to make it to town. Santa make him hurry, tell him he can take the freeway down.
Run, run Rudolph 'cause I'm reelin’ like a merry-go-round. Said Santa to a boy child "What have you been longing
for? "All I want for Christmas is a Rock and Roll electric guitar? And then away went Rudolph a whizzing like a
shooting star. Run, run Rudolph, Santa's got to make it to town, come on Santa make him hurry, tell him he
can take the freeway down. Run, run Rudolph, reeling like a merry-go-round”

Welcome to our Christmas issue everybody. The most beautiful and magical time of the year as we celebrate the
holidays and turn the page to 2012. I was reading my horoscope the other day, which I never do because I don’t
really believe in that sort of thing, and I was amused by a passage that said that next year would be a big year of
transformation for me. The first thing that sprang to mind of course was the fact that Stacy and I by this time
next year will be husband and wife. I got this idea in my head though, that regardless of how excited I am about
the wedding I want to dedicate next year to true transformation, something I think we should all do. All to often
in life we find ourselves going through the motions without any real purpose or fulfillment. We make excuses
for being too content with the status quo to dig deep into our inner passions. Are you truly happy where you are
in life or going through the motions? Are you fulfilled with your accomplishments or do you feel those little
strings pulling inside you to do more? It could be starting a business, taking up a new hobby, conquering a fear,
or even just trying something that you never thought in a million years you’d ever try. Maybe our transformation
needs to come in the sense of a new mindset? It’s never too late to ground ourselves again in the age-old principles
of compassion, love, kindness, and integrity. Your goal for the New Year could be anything you want, but you have
to go for it. I don’t like to preach my faith in this column, but I will leave you with this tidbit that I’ve held dear
to my heart through my entire life. God gave us the power to make the impossible, possible. There is nothing that
without a little hard work, faith, perseverance, and hope cannot be accomplished. Sure there are risks, but there
can be no certain reward without a level of risk. The power is within you though to make that risk nothing more
than a pebble on the road to your happiness.  

May you all have a wonderful Christmas, Hanukkah, and Kwanzaa full
of joy and happiness, and may God bless all of you overwhelmingly now
and this coming New Year with health, prosperity, and dreams fulfilled.  
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If you were asked what kind of restaurants Astoria was known for, you wouldn’t
hesitate to say Greek or Italian. While you’d be absolutely right in assuming
that, there is a different type of restaurant forging forward to make its mark on
the Astoria landscape. What do you get when you combine an elegant yet quaint
setting, a chef who helped launch one of the most popular restaurants in
Queens, and amazing 28 day dry-aged beef? You get the dining experience of
Lucas Steakhouse. From beginning to end, the culinary creations from the mind
of Chef Jesse Davis will dazzle your palette. Chef Davis was instrumental in
starting Forest Hills hot spot Danny Brown’s Wine Bar & Kitchen, and has
brought his inspiring talents to the menu at Lucas. Don’t expect anything at
Lucas, however, that is not steak related. True to its name, Lucas is a genuine
steakhouse. You won’t find any pasta or other frilly items on this menu. What
you will find though are prime cuts of choice beef, the freshest and sweetest
seafood the ocean has to offer, creative takes on traditional steakhouse sides,
and decadent sweet endings.  

As we made our way to our table I could tell this was going to be a fun night.
The atmosphere at Lucas is very warm with obvious tones of class and style.
Fine vintages from all over the world line the walls in specially designed lighted
racks. Candles flicker all around while the jazzy, swinging sounds of Sinatra,
Dean Martin, and others provide a subtle soundtrack for your meal. 

We began our meal this evening with a few of the chef’s signature appetizers. As
a sizzling plate of clams casino made its way to our table, our mouths watered
in anticipation. The clams were sweet and fresh, served with a traditional
topping of breadcrumb, butter, shallots, bacon, lemon juice, garlic, bell pepper,
and a touch of Parmesan cheese. The second appetizer we tried was probably one
of the best and most unique salads I’ve ever had. The shrimp and fresh avocado
salad was more of a minced mixture than an actual salad, per say, but it was still
light and refreshing. Fresh carrots, celery, green onions, radishes, cucumbers,
and delicious shrimp were minced small and presented beautifully on the plate.
The mixture was then topped with slices of fresh avocado and a mango gastrique.
For inquiring minds, a gastrique is a sauce made with caramelized sugar that is
deglazed with vinegar.  It can be used on its own or to enhance the flavors of
another sauce. 

As we moved on to the entrée we had no choice but to try the porterhouse for
two. Lucas’s signature dinner, the beef is USDA Prime Choice Beef, which is
dry-aged on premises for twenty-eight days to create the most amazing flavor
and tenderness. Furthermore, both Lucas and its sister restaurant Locale
specialize in meats, seafood, and produce that is hormone and antibiotic free,
as well as organically grown. To go along with our steak we chose a few different
sides and sauces. For the sauces there was a creamy, spicy horseradish that was
my favorite. The coffee-barbecue sauce seamlessly combined smoky spice with
hints of dark roast coffee. The house steak sauce was tangy and tomato based

with perfect spice and hints of horseradish. Lastly, the
brandy peppercorn sauce was a smooth sweet sauce with a
spicy kick from the fresh peppercorns. All of the sauces
melted perfectly with the meat, which had enough punch to
stand on its own.  

For our side dishes we experimented with a few of Chef
Davis’s tantalizing accoutrements. The twice-baked potato
was beautiful with a crispy outer skin holding a pillow of
creamy potato that was nicely crusted. The mac and cheese
was a total taste sensation in my mouth as homemade pasta
was mixed with a mornay (béchamel based sauce mixed with cheese) of five
different cheeses and crusted with Swiss and Parmigiano Reggiano. Buttery and
succulent the mac and cheese blew both Stacy and I away. Our final side dish
was one that we both looked at rather oddly, but devoured in the end. When
we first saw brussel sprouts on the menu it brought back old memories for both
of us of countless nights spent at the kitchen table pushing them around our
plates before begging to be excused. I honestly found, however, that as an adult
I could now taste the nuttiness and immense flavor of them. To make it all that
much better, the brussel sprouts were boiled, then sautéed with honey, bacon,
butter, and chicken stock. The result being an explosion of sweet and salty that
will have you loving brussel sprouts forever!

Completely stuffed we were happy to get a little break before dessert, which we
would need room for. When the waiter mentioned that the dessert would take
twenty minutes to make, I was a little perplexed as to what to expect.
What finally made its way to us was something I will definitely
be back for. The caramel apple potpie was a ridiculously
luscious dish. A potpie was handcrafted with fresh
piecrust and then filled with a bubbling mixture of
apples, cinnamon, and caramel with a dollop of
fresh vanilla ice cream on the side.  

With our meal coming to a close, my Saison
Dupont Farmhouse Ale just about empty, and our
bellies full we made our way home, raving the whole
way about how great it was. I definitely advise you all
to get out and try Lucas, as I know you’ll be
just as impressed as we were!

Luca’s Steakhouse
3455 32nd Street, Astoria,
NY 11106 • (718) 786-5200

BEST 
BITES
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Looking for the best fitness fad for you? How about
one that has lasted through the turn of two

centuries! Pilates would be your answer.

Your main training and health goal for
longevity is to strive to move with ease by

understanding your body. The essence
of each exercise should create a
learning environment as well as a safe
and effective workout experience.

Joseph Pilates is recognized to be a
man ahead of his time by designing

exercises and equipment to aid in
mind and body centering using
breathing and flow to heal and
balance the body. His mind and

body approach has since been translated and updated into something more
refined and anatomical.   

Pilates is designed to restore the normal curves of the spine returning the body
to what we call an anatomical neutral. It involves articulation or sequencing
through the spine aiding in flexion, extension of the spine, lateral flexion, and
isolation of various muscle groups.

Pilates is commonly referred to as "intelligent exercise." This is primarily because
Pilates is a full body experience. As you workout you are forced to focus on
each breath, location of your ribs, pelvis and spine, scapula mobility and
stability, head and cervical placement, and the execution of each exercise. Your
mind is constantly working to transition from neutral or imprint, focusing on
keeping your pelvis and hips stable by firing your obliques to avoid rotation.
Sound like a lot? Well it is, but the results and body awareness you encompass
is worth it.

Pilates allows you to use your body weight and spring tension when using
equipment to perform each exercise with control and ease. This will only aid
your performance in everyday functional movement. A vast majority of the
programs I design for my clients practice both Pilates and functional training
movements with various modalities of assisted weight such as medicine balls,
agility ladders, kettle bells, dumbbells, stability balls, etc.

Functional training performed with the right intention and goal will only make
you faster, stronger, more efficient and balanced. In relation, Pilates teaches
you this on a whole other level. In my opinion the two intertwine and
compliment each other. Pilates teaches you form, stability, both intrinsic and
extrinsic strength focusing from the core outward and functional training uses
your core, balance and stability to create larger more powerful movements
building up bone density, depleting fat loss and lowering your BMI index.

If you take one class or a series of classes you will feel a difference in your body.
Your limbs and spine will feel lengthened, and you will stand taller and feel
more of a connection to your powerhouse, “the core”. I have come to find that
Pilates is not the "new fad," but a practice that people choose to continue
because they feel and see the benefits of the work they put into it.  

Until next time..Yours in Health, 
Taylored Fitness

1:00 PM
SATURDAY, JAN. 28, 2012 

NEW YORK 
THE WAY IT WAS: 
Queens brings back life 
in the borough between
1930s - 1960s

World Fair to World Series,
Friday nights at RKO Keiths
and the Rockaways, eastern
suburban neigbhorhoods to
gritty Long Island City,
planned communities and
international airports, the
borough had it all! 

a video by WLIW21 

For more info, call 718-278-0700
or visit www.astorialic.org.
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BY BROOKE TAYLOR 
Photograph by Stefan Diaz 
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RECIPE
CORNER

It seems that whenever the topic of food arises in
conversation, as stories are told and sometimes
drama may emerge, there is always an artery that
leads to how special it was and why. Some may
attribute their amazing experience to the restaurant,
the chef, the recipe or the company they are with.
When all the discussion is digested and done, the
realization may occur to be as simple as a feeling. It’s
the feeling when you eat a delicious bowl of beef
barley soup on a snowy day, and you know your
mom made it with all of her special fortitudes. It’s
having a holiday meal when everyone made a special
dish from a matriarch of the family.  Finally, It’s
when you try a new recipe and spend hours making
sure that it’s all together.  What all of these have in
common is you throw your spirit into your cooking. 

The word “Spirit” is a noun of many meanings, and
when applied to cooking it can have many effects.
For instance, the addition of alcohol to a flambé or
in a reduction adds a tremendous amount of flavor
and an “ignited flame”, so to speak, to whatever
your creation may be. Even just a drizzle on
something sweet and a dash in something hot, and
now you have some spirit! Have you ever taken a
recipe that has been passed down through
generations and just can’t get it to come out the
same? Granted materials have changed and
methods have come a long way, but it was the
stamina and spirit that went into it. Your great
-grandmother was only concerned that everyone was
happy. Her secret ingredient was love.  It’s what
makes food taste better

when dishes are ordered to share witheach other.
It’s when everyone orders dessert. It’s the feeling
that you get when your family is gathered for a
holiday dinner, awaiting all the favorite dishes that
have been made every holiday for as long as
everyone can remember. The spirit of togetherness
kicks in to bond feelings as the pleasure of food and
taste accompanies it. The combination is really quite
potent. Food in and of itself holds such spirit. The
way it’s grown, the way it’s chosen and the way it’s
prepared. When putting your personality into your
cooking, you are putting your own spirit into what
you give to others. Choosing so carefully the efforts
that you put in will prove to make a huge difference
in the outcome. It’s contagious. 

Take a moment to set aside what all those occasions
would be like without the spirit of food? No spirit of
friends? No spirit of family? There would be no
memories or handed down recipes, no special
dishes made for special occasions, no sharing dishes
family style, and you certainly would not savor any
fine tastes without the enhancement of spirit. As we
all come to know, things change and time waits for
no one. However, as long as we can nourish
ourselves with something that will always make us
feel better, it will always be a plus in the equation.

For this issue I’m giving you some of my spirit.  I
remember these potatoes always being made on
Thanksgiving and Christmas no matter what else
was prepared. They were so delicious and the
anticipation of eating them was always something
to look forward to. I added my own special changes
that I know will be an extra treat. You can also visit
my website @ www.yourinnovativechef.com for
more info and ideas. The recipe that follows will add
a tasty touch to your holiday fare or even to an

ordinary dinner. It can be made the night before
and just baked when you’re ready. Some

delicious smoked ham or
crisp bacon can be

added for the meat
lovers in your crowd.

SPIRITED BAKED HERB &
CHEESE MASHED POTATOES

Make mashed potatoes as you would
usually for your dinner. Preheat oven 375
degrees; spray an oven proof baking dish
with cooking spray. Starting with mashed
potatoes, make a layer on bottom. Sprinkle
with some of each cheese as I listed below
(you can add your own preference) and
then sprinkle herbs. Continue as you finish
all the ingredients. For top layer leave off
herbs, they will just burn. Sprinkle with
paprika. Bake about 20-30 minutes,
depending on size, until top browns. Keep
warm until serving.

COMPONENTS FOR ASSEMBLY

• Potatoes, mashed; the creamier the
better. Garlic mashed can be used, also
leftovers. If using leftovers make sure you
remix and soften (rehydrate if necessary). 

• 3 Tablespoons fresh thyme and Italian
parsley, chopped finely. Depending on
your quantity, you might need more.

• Fresh Cracked Pepper

• For each layer of potatoes, you need to
sprinkle over each layer with; grated
Asiago, Mozzarella, shred or slices and
grated Reggiano cheeses. I would estimate 

• Dust of Paprika for top.

**If using sweet potatoes, substitute cheese
with marshmallows, then add a drizzle of honey
or a touch of brown sugar, some toasted
crumbled pecans, use a dusting of cinnamon
and nutmeg instead of the herbs. A handful of
coconut would look great on top.
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Like so many aspects of city living, the Vander-Ende Onderdonk
House is at once an unexpected yet hidden treasure of the urban
experience. Located in the Ridgewood section of Queens, at 1820
Flushing Avenue, this enduring edifice and its colonial era
residents witnessed the birth of New York along with the
convulsive and often violent growth of a nation. Currently
surrounded by industrial warehouses and sitting just off the
corner from a collection of automotive shops, the two-story
building was originally constructed in 1709 as a farmhouse by
Paulus Vander Ende, a Dutch immigrant and farmer who sought

a better life for himself and his family in New Amsterdam. This Dutch Colonial style
home, the oldest of its kind in New York City, was part of a land grant overseen by New
York City’s earliest politician and power broker, Peter Stuyvesant.

Added to the National Register of Historic Places in 1977,
Onderdonk House provides today’s estimated 12,000 annual
visitors with an opportunity to step back in time and see the
textured patterns of daily life in an era before cell phones, ipads and
the internet dominated daily life. With an all-volunteer staff of 25
dedicated individuals, Onderdonk House operates under the
leadership of Artistic Director Richard Asbell. A former singer for
the Metropolitan Opera House, he oversees day-to-day operations,
functions as a guide, carpenter, historian and lecturer for this
Queens treasure. “Back in the sixties,” he notes, “There were three
buildings similar to Onderdonk House here in the neighborhood;
today they’re all gone, they’ve been replaced by factories and
industrial warehouses. So believe me, it’s a miracle we have
something this old for this long that can still give us a sense of our history.”

Like any structure, contemporary or historical, Onderdonk House requires constant
maintenance and repair in the form of painting, cleaning and ground upkeep.
Working five days a week on average, Asbell’s dedicated volunteer team dusts
furniture, moves exhibit items and weeds the large backyard, which includes a family
cemetery dating back to the seventeenth century. A magnet for would be archeologists

and anthropologists, Onderdonk House
attracts graduate students in these fields from
Columbia University, Hunter College, New
York University and Queens College. “The
graduate students from these colleges and
universities oversee and supervise high
school students who want to indulge their
passion for archeology,” states Asbell. “As
visitors can see in our display cases, students
have come up with an extensive collection
of pottery, household items and utensils
such as pots, pans, forks and knives.”
Catalogued and registered, the items are
glued and repaired to whatever extent

possible and then placed on display for visitors,” Asbell says.

While traditional red velvet ropes cordon off rooms, Onderdonk House invites
guests, especially children, to become active participants in discovering a time in
American history when air conditioning meant opening a window and central
heating consisted of sitting in front of a roaring fire. “So much of New York City
history is rooted in the experience of seventeenth century Dutch settlers,” Asbell
observes, “Because of this, we want to offer youngsters an opportunity to see what life
was like for the kids who lived in that period.” As part of an annual tradition, in the
early part of December Onderdonk House hosts St. Nicholas Day. Attracting up to
100 neighborhood youngsters on average, boys and girls visit with St. Nicholas, the
forerunner of the modern day Santa Claus, and enjoy musical presentations, lunch,

storytelling and crafts that help bring alive the Christmas
experience. A December evening candle light vigil also allows
children and adults alike an opportunity to step back from the
media driven buying frenzy and understand Christmas in a more
profound and relevant way. Throughout the year, Onderdonk
House invites children in grade school to visit the residence as
part of class projects that animate history for them. Craft tables
on site provide a work setting that allows young people to become
participants rather than just observers in the nation’s history.

Describing his efforts as “A continual work in progress,” Richard
Asbell works tirelessly to discover new elements of Onderdonk
House and preserve old ones. “Right now,” he says, “I’m working
in the basement in order to save an old fireplace that was bricked
over.  I’m taking out a lot of ‘new’ brickwork from the nineteenth
century and restoring it to the way it looked when the Vander

Ende family lived here several centuries ago. I hope to have it open for public display
by the spring of 2012.” Along with his restoration work, Asbell looks for colonial
period furniture that will help sustain the atmosphere of this rural time capsule. 

Onderdonk House, like any cultural icon, requires active support from the
community that it serves. This support has been forthcoming from various sources
and individuals; among these are Queens Borough President Helen Marshall and
New York City mayor Mike Bloomberg, both of whom lent their presence during a
2009 fundraiser to repair the roof of Onderdonk House. Public funds from the
New York City Department of Cultural Affairs, coupled with support from the
Greater Ridgewood Historical Society and City Council members Diana Reyna and
Elizabeth Crowley, continue to sustain this living testament to the history of Dutch
culture in New York. Additionally, support from the local Kiwanis Club, Chamber
of Commerce and concerned individuals insure that Onderdonk House will
continue to tell a story of an era when New York City was a small village at the
southern tip of Manhattan.

Further information on Onderdonk House concerning hours of operation and
group tours is available at their website,www.onderdonkhouse.org. Telephone
inquiries can be made by calling (718) 456-1776.

For more information on Guy Arseneau or to see more of his works please visit www.guyarseneau.com

“…It’s a miracle we
have something this
old for  this long that
can still give us a
sense of our history.”

– Richard Asbell, 
Artistic Director

AROUND 
TOWN

BY GUY ARSENEAU 
Photographs by Joseph Constantino 
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Clement Clarke Moore was born on July 15,
1779 and raised on his family’s estate in
Elmhurst. His father, Benjamin Moore was the
second Episcopal bishop of New York and an
early president of what is know Columbia
University. While he didn’t follow his footsteps
into the presidency, Clement Clarke Moore
would become a professor of Oriental and
Greek literature at Columbia, as well as a
professor of Biblical Learning at the General
Theological Seminary; a post that he would
hold until 1850. The land the seminary stood
on was also a gift from him.  

Legend has it that on Christmas Eve of 1822,
he wrote his immortal poem “A visit from St.
Nicholas” for his children. Ironically, he never
intended for the work to be published. After a
family friend, Miss Harriet Butler, learned of
the poem sometime later from Moore’s
children, she copied it into her album and
submitted it to the editor of the Troy (New
York) Sentinel. On December 23, 1823 the
poem would make its first appearance in print
in the Sentinel, however not before long it was
reprinted in almanacs, newspapers, and
magazines. It first appeared in a book in 1837 as
part of the New York Book of Poetry edited by
Charles Fenno Hoffman.  

Moore would not take any credit for the work
until 1844 when he included it in an anthology
of his work titled “Poems” at the behest of his
children. One hundred ninety years later “’Twas
the Night Before Christmas” is the most
published, most read, most memorized, and
most collected piece in the history of Christmas
literature. Furthermore, it would be this
immortal poem that would actually be

responsible for the conception of Santa Claus
from the mid-nineteenth century to today. Out
of the mind of Moore came the first
descriptions of Santa’s appearance, the night of
his visit, mode of transportation, the number
and names of the reindeer, and the tradition
that he brings toys to children. Legend also has
it that his inspiration for St. Nicholas or Santa
Claus, was a combination of a local Dutch
handyman as well as the historical St. Nicholas. 

At the time Moore wrote the poem, Christmas
Day was overtaking New Year’s Day as the
preferred family holiday of the season for the
aristocrats and socially elite. Also, many
protestants at the time saw Christmas as the
result of “Catholic ignorance and deception”
thereby having reservations about it. By having
St. Nicholas arrive the night before on
Christmas Eve, Moore unknowingly shifted the
focus away from Christmas Day, with its
complicated and sometimes problematic
religious associations. As a result, New Yorkers
embraced Moore’s child centered version of St.
Nicholas and Christmas as if they’d been doing
it their whole lives.  

Although the title has changed and the
language has been updated over the last almost
two centuries since it was written, “’Twas The
Night Before Christmas” will always be a
timeless tail of the wonderment of the jolly elf
who brings toys to good boys and girls. While
his home may be the North Pole now, he will
always be from Queens. Although, I don’t
blame him for moving. After all how easy do
you think it is to find street parking for a sleigh
and eight tiny reindeer, only to have to move it
two days later for street cleaning?

Of all the people in the world who celebrate Christmas, finding someone who
doesn’t know the immortal line “’Twas the night before Christmas, and all through
the house…” is few and far between. What many people may not know, is that
although he lived in Manhattan, the author of this timeless piece wrote it write here
in Queens. Furthermore, the house in which “not a creature was stirring” was
actually located at Broadway and 82nd Street in Elmhurst.  

twas the place

santa was conceived

QUEENS’ FAMOUS CHRISTMAS PAST

BY JOSEPH M. LARA 
Vintage Photography Courtesy of the 
Greater Astoria Historical Society

Twas the night before Christmas, when all through the house
Not a creature was stirring, not even a mouse.
The stockings were hung by the chimney with care,
In hopes that St Nicholas soon would be there.

The children were nestled all snug in their beds,
While visions of sugar-plums danced in their heads.
And mamma in her ‘kerchief, and I in my cap,
Had just settled our brains for a long winter’s nap.

When out on the lawn there arose such a clatter,
I sprang from the bed to see what was the matter.
Away to the window I flew like a flash,
Tore open the shutters and threw up the sash.

The moon on the breast of the new-fallen snow
Gave the lustre of mid-day to objects below.
When, what to my wondering eyes should appear,
But a miniature sleigh, and eight tinny reindeer.

With a little old driver, so lively and quick,
I knew in a moment it must be St Nick.
More rapid than eagles his coursers they came,
And he whistled, and shouted, and called them by name!

"Now Dasher! now, Dancer! now, Prancer and Vixen!
On, Comet! On, Cupid! on, on Donner and Blitzen!
To the top of the porch! to the top of the wall!
Now dash away! Dash away! Dash away all!"

As dry leaves that before the wild hurricane fly,
When they meet with an obstacle, mount to the sky.
So up to the house-top the coursers they flew,
With the sleigh full of Toys, and St Nicholas too.

And then, in a twinkling, I heard on the roof
The prancing and pawing of each little hoof.
As I drew in my head, and was turning around,
Down the chimney St Nicholas came with a bound.

He was dressed all in fur, from his head to his foot,
And his clothes were all tarnished with ashes and soot.
A bundle of Toys he had flung on his back,
And he looked like a peddler, just opening his pack.

His eyes-how they twinkled! his dimples how merry!
His cheeks were like roses, his nose like a cherry!
His droll little mouth was drawn up like a bow,
And the beard of his chin was as white as the snow.

The stump of a pipe he held tight in his teeth,
And the smoke it encircled his head like a wreath.
He had a broad face and a little round belly,
That shook when he laughed, like a bowlful of jelly!

He was chubby and plump, a right jolly old elf,
And I laughed when I saw him, in spite of myself!
A wink of his eye and a twist of his head,
Soon gave me to know I had nothing to dread.

He spoke not a word, but went straight to his work,
And filled all the stockings, then turned with a jerk.
And laying his finger aside of his nose,
And giving a nod, up the chimney he rose!

He sprang to his sleigh, to his team gave a whistle,
And away they all flew like the down of a thistle.
But I heard him exclaim, ‘ere he drove out of sight,
"Happy Christmas to all, and to all a good-night!"

Twas the night before Christmas, when all through the house
Not a creature was stirring, not even a mouse.
The stockings were hung by the chimney with care,
In hopes that St Nicholas soon would be there.

The children were nestled all snug in their beds,
While visions of sugar-plums danced in their heads.
And mamma in her ‘kerchief, and I in my cap,
Had just settled our brains for a long winter’s nap.

When out on the lawn there arose such a clatter,
I sprang from the bed to see what was the matter.
Away to the window I flew like a flash,
Tore open the shutters and threw up the sash.

The moon on the breast of the new-fallen snow
Gave the lustre of mid-day to objects below.
When, what to my wondering eyes should appear,
But a miniature sleigh, and eight tinny reindeer.

With a little old driver, so lively and quick,
I knew in a moment it must be St Nick.
More rapid than eagles his coursers they came,
And he whistled, and shouted, and called them by name!

"Now Dasher! now, Dancer! now, Prancer and Vixen!
On, Comet! On, Cupid! on, on Donner and Blitzen!
To the top of the porch! to the top of the wall!
Now dash away! Dash away! Dash away all!"

As dry leaves that before the wild hurricane fly,
When they meet with an obstacle, mount to the sky.
So up to the house-top the coursers they flew,
With the sleigh full of Toys, and St Nicholas too.

And then, in a twinkling, I heard on the roof
The prancing and pawing of each little hoof.
As I drew in my head, and was turning around,
Down the chimney St Nicholas came with a bound.

He was dressed all in fur, from his head to his foot,
And his clothes were all tarnished with ashes and soot.
A bundle of Toys he had flung on his back,
And he looked like a peddler, just opening his pack.

His eyes-how they twinkled! his dimples how merry!
His cheeks were like roses, his nose like a cherry!
His droll little mouth was drawn up like a bow,
And the beard of his chin was as white as the snow.

The stump of a pipe he held tight in his teeth,
And the smoke it encircled his head like a wreath.
He had a broad face and a little round belly,
That shook when he laughed, like a bowlful of jelly!

He was chubby and plump, a right jolly old elf,
And I laughed when I saw him, in spite of myself!
A wink of his eye and a twist of his head,
Soon gave me to know I had nothing to dread.

He spoke not a word, but went straight to his work,
And filled all the stockings, then turned with a jerk.
And laying his finger aside of his nose,
And giving a nod, up the chimney he rose!

He sprang to his sleigh, to his team gave a whistle,
And away they all flew like the down of a thistle.
But I heard him exclaim, ‘ere he drove out of sight,
"Happy Christmas to all, and to all a good-night!"



LOCALE
33-02 34th Ave., Astoria, NY • 718-729-9080
Locale is the home of chic Italian in Astoria. Forget what you’ve
seen out of any other restaurant in the area, as Locale is bringing it
unique. A sister to Lucas Steakhouse, one if not the only true
steakhouse in the area, Locale is a neighborhood café with a trendy
feel. With a beautiful selection of wines, an amazing martini list
with flavors you couldn’t even think of, and some amazing eats,
Locale is sure to be a crowd pleaser. 

MADERA CUBAN GRILL & STEAKHOUSE
47-29 Vernon Blvd., LIC, NY • 718-606-1236
Madera has brought some serious Latin spice and sexiness to Long
Island City. From their cocktail concoctions like the surprisingly
refreshing jalapeno mojitos and margaritas, to the amazing home
style Cuban cuisine, Madera is a guaranteed good time. Like an
artist painting a canvas, Madera’s chef uses the most luscious flavors
and ingredients that Cuba and the Caribbean have to offer to churn
masterpieces out of his kitchen. A holiday party at Madera is sure
to be a winner this year. Warm and charming, owners Daniel and
Miriam will welcome you right into their little slice of Cuban
paradise in Queens. 

MANDUCATI’S RUSTICA 
46-35 Vernon Blvd., LIC, NY • 718-937-1312
Everyone knows the famous Manducati’s on Jackson Ave., owned
by Vincenzo and Ida Cerbone. What people may not know, is that
the Cerbone’s daughter Chef Gianna Cerbone has continued the
family culinary tradition by opening Manducati’s Rustica on
Vernon Blvd. One of the most charming places in Queens,
Manducati’s Rustica continues the family tradition of amazing
Italian cuisine. From the authentic Neapolitan style brick oven
pizza, to the full bakery cases up front filled with the most decadent
Italian treats as well as homemade gelatos, you’re guests will be
talking for a long time to come about Manducati’s Rustica. 

RENAISSANCE HALL 
27-34 21st Street, Astoria, NY • 718-274-4590
Sleek, Chic, and Sexy are only a few words we can use to describe
Renaissance Hall. With endless possibilities and menu options and
packages including a Southern feat, your guests will have no problem
finding scintillating treats to savor in one of Astoria’s most captivating
hot spots. Renaissance Hall also houses an amazing steakhouse. Truly
a gem in the area, you just have to experience Renaissance to believe it. 

RICCARDO’S BY THE BRIDGE 
21-01 24th Ave., Astoria, NY • 718-721-7777
Riccardo’s has been “Catering” to the Astoria community for
generations and shows no signs of stopping anytime soon. With six
different rooms of varying sizes to choose from and an awesome
holiday party package including their signature Italian specialties,
Riccardo’s is definitely Astoria’s holiday party haven. If you don’t
believe me check their website and see all of the beautiful thank
you cards and recommendations people and organizations have
been leaving them for years which prove that Riccardo’s doesn’t
just want you to be satisfied, they want it to be perfect. 

SAC’S PLACE
24-41 Broadway, Astoria, NY • 718-204-5002
When your food is so popular that you not only get the stars of the
Sopranos addicted, but they name a character after you, I think it’s
safe to say you’re good. In the show, Johnny “Sac” Sacramone is
one of the biggest bosses in New York. In real life, Anthony and
Domenico Sacramone have created a restaurant that is just as
respected in the borough of Queens, as Johnny “Sac” would have
been. Featuring a coal burning pizza oven, and a menu full of their
mother’s treasured recipes from Abruzzo, Italy, Sac’s will always top
any holiday party list. 

SANFORD’S 
30-13 Broadway, Astoria, NY • 718-932-9569
What can you possibly say about Sanford’s that has not already been
echoed in the ears of foodies far and wide. For over 75 years,
Sanford’s has been an Astoria institution dedicated to serving great
food any time of the day or night. Their menu consists of
contemporary American cuisine and comfort food, along with a
stellar wine and unique beer list thanks to Chris Karalekas, a
certified sommelier, who along with his brother Gus have owned
and operated Sanford’s for over 15 years since their father retired.
Sanford’s means quality and style, and is assured to give you great
holiday party experience. 

SHI
47-20 Center Blvd., Long Island City, NY • 347-242-2450
SHI is by far the top Asian fusion restaurant in Queens, if not New
York City as a whole. With a classy stylish décor, five star cuisine,
and the most amazing view of the Manhattan skyline from any
restaurant in New York, there isn’t much not to fall in love with
about SHI. Be sure to also check out their newly opened sister
restaurant across the street, Skinny’s Cantina, which is sure to
become just as big a hit in the neighborhood. 

SUGARFREAK
36-18 30th Ave., Astoria, NY • 718-726-5850 
What do you get when you bring a little bit of the bayou up to
Astoria? Sugarfreak is our newest direct import from New Orleans
and thank God they’ve arrived. With an inventive cocktail list and
amazing down-home cooking from their secret weapon, Chef Airis
Johnson, Sugarfreak is fast becoming a neighborhood staple. We
guarantee your guests will love the homey vibe, delicious offerings,
decadent desserts, and ice cold cocktails at the restaurant with the
name you can’t forget!

TESTACCIO RISTORANTE
47-30 Vernon Blvd., Long Island City, NY • 718-937-2900
Bongiorno Roma! Direct from Rome, Testaccio Ristorante has been
turning heads and making mouths water since it opened. Chef Ivan
Beacco has merged his love of authentic food from Roma with a
little New York flair and created a restaurant that is not only one of
the best up and coming Long Island City hot spots, but a haven for
all those who love true Italian cuisine. Testaccio is definitely one of
the hottest spots in LIC to have your holiday party at this year.  

(in alphabetical order)

THE JOLLY TEN
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ASTORIA CELEBRITY’S HOLID



would like to wish everyone 
a Happy, Healthy, Safe

Holiday Season and a
wonderful New Year.

It's Holiday time yet again – Pumpkin Spice Latte's, family get-togethers and...
LOTS TO BUY. So, we've got our gift guide to help you find that perfect gift for
the special Techie in your life.

TABLET COMPUTERS – By far one of the biggest trends in personal computing
over the last few years has been the amazing rise of the tablet. Led by the market
leading (and my personal pick) Apple iPad, the formerly dead division of the portable
scene is very much alive. Despite the failure of the HP Touchpad, there are now more
than a few solid tablet options on the market. Without a doubt though, I recommend
the iPad. This revolutionary tablet has refined the form and opened it up to the end
user in ways that has never been done before. With its nearly endless array of Apps,
books, and games it truly is the gift that keeps on giving. The iPad 2 comes in black
or white and starts at $499 for a 16 gig unit. 32 gigs can be yours for $599, or 64 gigs
for $699. I also recommend picking up an iTunes gift card (available in multiple
denominations) to give your recipient a head start on their digital collection.

iPHONE 4S – Yes, the 4s was a little bit of a letdown, but that doesn't mean that
it's still not a fantastic piece of machinery. The better camera and A5 processor aside,
the real draw of the 's' is Siri. This digital assistant represents the first steps of real
world consumer level artificial intelligence, a beyond exciting proposition. It's also
still the best smartphone on the market, bar none. iPhone 4s starts at $199 for the
16 gig model. 32 gig and 64 gig units are available for $299 and $399 respectively.
(prices shown here are with approved upgrade from carrier or new 2yr agreement) 

SKYLANDERS: SPYRO'S ADVENTURE – This amazingly innovative game
connects real world toys with their on screen avatars to provide a truly unique play
experience. Available on pretty much every platform, Skylanders is most definitely
going to start something big with it's toy/game interactivity that seems to appeal to
both young and old alike. Starter kits are well priced at $69.99 with expansions
(more figures) at $7.99 to $19.99 each.

AIR SWIMMERS – Maybe one of the coolest things I've ever seen, the Air
Swimmers from Animal Planet are giant, remote controlled, helium filled fish. These
guys come in two flavors, clown fish and shark. Once pumped up with helium, they
can swim through the air at your command. There are a pair of options for issuing
those commands too. You can choose either infrared or radio control. I recommend
the latter (available only at Toys R Us) for it's superior range and ability to maintain
control through walls and obstacles. The Air Swimmers Extreme (TRU's brand) will
run you $49.99 and the optional (but really, how optional is it?) helium tank has a
tag of $19.99

MOVIES/GAMES/BOOKS COMBOS – If you've got a movie fan on your list this
year, then you've got some very cool options for gifting. Several of the biggest sci-fi
properties of all time have seen both Blu-Ray and videogame releases over the past
year. Back to the Future has an excellent BR set that's been out for a while now and
a brand new adventure game from publisher Telltale. Likewise Jurassic Park has just
gotten the deluxe box set treatment in HD Blu Ray format with a very cool looking
game (again from Telltale) that will be available by the time you read this. If books
are more your giftee's thing than games, you can find a ton of awesome movie-related
graphic novels published by Dark Horse that would match up nicely with an
accompanying DVD or Blu Ray. Some of my fave's: Conan (mature on this one), Star
Wars (also just saw Blu Ray releases), and Hellboy (mature here too). The movies will
usually run from $19.99 for a standard edition all the way up to $99.99 for that
Jurassic Park complete pack; Teltale's games will run you $19.99 to $39.99; and the
collected edition graphic novels from Dark Horse have a pretty wide price range-
but you can figure around $20 to $25 each.

THE TECHIE GIFT PICK 

BY JASON CARTER
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EXPERIENCE 
NEIGHBORHOOD CHIC
The most exquisite Italian cuisine lives in the
heart of Astoria's most posh eatery.  

Save 5% Off of Your Total Bill With This Ad. 
(Expires 1/31/12)

EXPERIENCE 
NEIGHBORHOOD CHIC
The most exquisite Italian cuisine lives in the
heart of Astoria's most posh eatery.  

Save 5% Off of Your Total Bill With This Ad. 
(Expires 1/31/12)

DAY GUIDE



BY JOSEPH M. LARA

Unfortunately in the world we live in pets end up
paying for the sins of their owners. Millions of pets are
abandoned or left in shelters each year, with high
numbers of those being put to sleep. It is with all this
in mind that we decided to do something a little
different this year and give you a few important pointers
on what you need to know before and what to expect
after you get your new Christmas pet.

MAKING THE DECISION
There are a lot of factors to consider in making the
decision to bring home a new addition to the family.
First off, pets need time and attention. If both you and
your spouse work 12 hours a day and there’s nobody
home, that’s a problem. Secondly, who’s going to be
responsible for it? While the kids will love it, you can’t
expect children to stay on top of feeding, walking, and
everything else involved. Lastly, are you in a financial
position to have a pet? Food, supplies, and grooming
all cost money, plus you can’t forget the Vet bills and
more. Financial instability is one of the leading reasons
of pets ending up in shelters after the holidays. Some
breeds as well are also known to have more medical
issues than others, which means more trips to the Vet.
For instance, English Bulldogs are known to have a lot
of medical problems, especially as they get older. This
will be guaranteed to cost you a pretty penny and is all
the more reason for you to research first. 

DO YOUR HOMEWORK
We all love to go the pet store and look at all of the
puppies and kittens in the windows. The sad truth
though is that puppy mills supply most pet stores. Mills
are kennels that breed high volumes of poorly bred
litters with the sole purpose of supplying stores, often
with little to no regard for the animals themselves.
Puppies from mills can turn into unhealthy adult dogs
and possibly cost thousands in the long run for
surgeries on hips, eyes, breathing, or whatever else
afflicts that particular breed. Research different breeds
you may be interested in and contact reputable breeders
if you decided that a pet is right for you. A great way to
have some fun with this is to do an online search for
local dog shows where you can get up close and
personal. By researching breeds you can know ahead of
time about temperament, any associated medical
conditions, life expectancy, average full-grown size and
weight, and any special needs. Remember, puppies are
cute and pint-sized when you get them, but unless
you’re buying a teacup or toy breed, they will almost
always get much bigger. In the case of some breeds like
German Shepherds and Great Danes, they’ll get huge
and need plenty of space to run and exercise. Because
of this, larger breed dogs are better for people with
homes rather than apartment dwellers. I would also like
to say that rather than purchasing, I highly recommend
adoption. Shelters are full of perfectly good dogs and
cats looking for loving homes and families. Also,

Each year thousands of puppies and kittens are bought as holiday gifts from pet stores across
the country. While a new addition to your family can be a beautiful thing, not many people
understand the full commitment bringing a new pet, especially one so young, can entail. Of
the thousands that are bought each year, hundreds end up in overflowing pounds, returned
to stores, or left somewhere in a box within a few months. The main reason for this is simply
ill preparation. People don’t realize the financial ramifications of having a pet, the time and
attention needed to train and nurture it, and the normal puppy and kitten tendencies that
will at times drive you up a wall.  

The New Puppy

CHECKLIST

We sat down with the team over at
Wagging Tails in Forest Hills to put a
comprehensive checklist together for you
of the ten must haves if you’re buying or
adopting a new puppy this holiday season.
For more information and the best in toys,
supplies, and more drop by Wagging Tails
at 105-22 Metropolitan Ave.

PLAY PEN 
Puppies can’t be left in a crate all day, a
play pen gives them a larger amount of
space. 

CRATE
Put their bed, some toys, and water in the
crate. This can be a good tool in
housebreaking, as well as a personal space
for them. 

NATURE’S MIRACLE 
You are going to need a good stain and
odor remover with any new puppy.
Nature’s Miracle features a full line of
products which use all natural enzymes to
break down stains and odors. 

BITTER APPLE
Bitter Apple spray is a great training aid
for new puppies as the taste deters them
from chewing whatever you sprayed it on. 

TOYS 
Every puppy needs lots of toys, especially
for teething. Remember puppies are a lot
like babies. 

CHEWS
Another chewing deterrent are puppy
chews. Be careful not to use rawhide as
puppies can bite pieces off and potentially
choke.

WEE-WEE PADS 
Wee-wee pads are great and super
absorbent aids in housebreaking your
puppy. 

LEASH 
Puppies need exercise and so a good
quality leash is a must have. 

COLLAR
A comfortable fitting collar is another
must have along with your puppies id and
registration tags. 

TRAINING TREATS
All good pups deserve a reward, and just
like a child as you train your puppy reward
them with plenty of praise and treats.
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TAKE 
10% OFF 

All Pet Treats and 

Accessories with this Ad!

(Expires 01/31/12. Excludes pet food.) 

105-22 Metropolitan Ave., Forest Hills
718-575-8245

www.waggingtailsny.com

Featuring Full Lines of Supplies, 
Toys, Sweaters, Accessories, 

and Natural & Organic 
Foods for Your Pet!

Home Delivery
Available!
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adoption fees are usually a fraction of the price of purchasing (quality pet store
puppies usually run at least $500 and up). 

MAKING THE PURCHASE/ADOPTION
Once an adorable little cutie has captured your eye and you’ve made your
decision it’s time to seal the deal. Always make sure any pet you buy or adopt
comes with a record of all veterinary visits, immunizations and shots,
microchips, and any health issues. Unless otherwise stated up front, your pet
should have a clean bill of health from a licensed veterinarian. It is highly
advised however that you take your new puppy for an independent vet exam
with a trusted vet. You can get referrals for good vets from local rescue
organizations and institutions like the American Animal Hospital Association
(healthypet.com). The independent exam of your puppy will ensure that
whoever you purchased or adopted from didn’t exclude conditions or provide
false paperwork. 

SPAYING AND NEUTERING
I want to stress the importance of this section to all new pet owners. There are
on average 6 to 8 million homeless animals a year across the U.S. who enter
shelters. About half of these animals are adopted, while tragically the other
half are euthanized. Overpopulation of pets is a major problem with the biggest
factor being every time your dog finds his way under the fence to the neighbors
female dog, or the indoor/outdoor cat comes home pregnant. Spaying and
neutering is not only better for the animals, but is the only clear cut method
of pet birth control and unwanted shelter puppies and kittens.  

WELCOMING THE PITTER PATTER OF LITTLE PAWS
When parents find out they are going to have a child they make all sorts of
preparations. A room is set aside, the house is baby-proofed, a supply of
formula fills the pantry, baby bottles and diapers are purchased in huge
quantities, and toys and pacifiers are picked out. Think of your new puppy like
a baby who will need the same preparations. You’ll need to think about the
supplies you will need, the car ride home, and the new puppy's activities,
feeding, and health care check-up. Your puppy is going to need a place he can
call his own, and a cage, crate, or pen will fit this bill. You are better off getting
one that is big enough for him to use as an adult. Use caution though with
these, as animals need to run and play, and you can cause both physical and
psychological damage to puppies by leaving them caged up too long. The pup
will also need food and water bowls, toys to chew on and play with, a collar and
leash, a bag of a good quality dry puppy food, and plenty of newspapers or
training pads if you are going to housetrain inside. 

Remember that going to a new home will be very stressful on your new pet.
Also on the car ride home, pets can get car sick just like people, mostly out of
anxiety. Always make sure they go to the bathroom as well before you get in the
car, as a nervous puppy can make quite the mess. Once you arrive home, try
to take the first 3 to 4 days off to spend helping the puppy get acclimated to
its new surroundings. Keep the puppy involved over the first few days with
plenty of attention from children and family members. If the children are too
young or not familiar, explain some simple common sense rules to them on
how to play with the puppy. You’ll be surprised how adequate attention will
speed up the housebreaking process as well. 

HAPPILY EVER AFTER
As you spend each day falling in love with your new family member remember
that patience is key. You can expect in the beginning that your new pet will have
accidents in the house, chew things they’re not supposed to, and get into
mischief. They may also develop a touch of separation anxiety which will cause
them to cry and howl at night when nobody is playing with them. It’s ok
though. Just like humans, puppies will grow and mature. If you feel you need
it you can also look into obedience training, as the puppy gets older. 

If for whatever reason you decide that you can no longer care for your holiday
pet please do the responsible thing. Do an online search for local rescue
organizations for their particular breed. You can find these through sites like the
American Kennel Club, and individual breed club sites. Those involved in dog
rescue will be the most qualified and loving towards your pet and will give them
the best chance of a bright future with somebody else. 

In the meantime, happy holidays to everybody and good luck with the new
four-legged love of your life!



Holiday 2011

Salon & Comfort SpaMicciche
For People Who Know About Color & Style

73-01 Austin Street, Forest Hills, NY 11375 • (718) 544-1246

...From now until December 31, 2011 
present this ad to receive $10 off any gift
certificate purchase of $100 or more.

...From now until December 31, 2011 
present this ad to receive $10 off any gift
certificate purchase of $100 or more.



Personal Holistic
Health Counseling By
Certified Practitioners
• Nutritional Counseling &

Weight Management
• Therapeutic Counseling
• Stress Management
• Pre/Post Natal Massage
• Therapeutic Massage
• Pain Management
• Reflexology
• Acupuncture 

& Acupressure

Classes & Workshops
Taught by New York's
Finest Teachers
• Adults/Kids Yoga
• Yoga Therapy Programs at

Tree of Life: Multiple
Sclerosis; Arthritis: Kids
with Cancer Yoga for a
Bad Back; Pre/Post Natal
Yoga, and Core Yoga

• Adults/Kids 
Kyokushin Karate

• Tai Chi
• Belly Dance
• Ballroom Dance
• Weekly Meditation

Schedule
• Music & Creative 

Movement for Kids

102-02/06 Metropolitan Ave., Lower Level (Entrance on 71st Ave.)

15% Discount for AARP, HIP, Oxford, & Genesis Society Members

Call for Class Schedules 

(718) 544-5997
Or Visit: www.treeoflifeyoga.net

BY NATE DAL CAIS

Josh Lutz is a Chicago born and bred artist
who was turned onto music by his father who
played trumpet for the Supremes. His dad
had him taking music lessons by age 3, and
he would later learn to play a variety of
musical instruments including guitar,
trumpet, piano, and drums. After
graduating from The Conservatory of
Recording arts & sciences in 2006, Lutz
found his way into the Forest Hills area
where he has been here ever since.

One of the most interesting projects Joshua
has taken on this year is the “soundtrack” to a
new book written by his father titled “UnPoverty”,
about microfinance and curing poverty in our
lifetime. There are 12 chapters, all short stories of huge
lessons he has learned from the working poor such as
gratitude, family, ingenuity, and more. Inspired, Josh got
creative and wrote a song based on each chapter! It turns
out it is entirely possible to eradicate extreme poverty if we
simply give the poor an honest chance, such as a small business
loan. The greatest thing Mark Lutz (Joshua’s dad) has learned
was the poor are only poor because of their longitude and latitude.
It is not because they are lazy or stupid, they were born in to poverty.
The book and album can be bought at www.unpoverty.org

While he loves Austin Street, he mainly hangs out in the Manhattan
art scene. As any hard working indie artist, Josh has been creating art of
many mediums. He performs and writes music, creates his own artwork,
and works as a recording engineer. His artistic inspirations are an eclectic
mix and include Muse, Metric, Shins, Jeff Buckley, Elliot smith, The
Descendants, Queen, and The Beatles. His artwork can be seen locally in
Queens at 5 pointz in Astoria, in Manhattan on the Rent building lobby mural,
the Ad hoc gallery, Galapagos, and Martha Copper’s latest book “Going Postal”.

Armed with his Gretsch Silverjet (purchased from one of Santana’s main
songwriters) Lutz has been performing all over town finding inspiration from
“Anything that moves me. Anything at all.” Incredibly, Josh has been in over thirty
bands in his lifetime like Brohemian, Yah Supreme, Joshua Lutz and his band,
Gitano Junkies, Vinilo, the Woelves, and many more. He has also received music
credits for having created cover artwork for Joss Stone and VH1, and working with
Lil’ Wayne, Dj Cool Herc, Citizen Cope, and music legend Al Green.

Currently, Josh has been focusing on his solo project simply titled “Joshua Lutz”
which was recorded in part at the famous Electric Lady Studios, S.I.R., and Legacy
Studios by Rich Costey’s assistant engineer. In the future Lutz hopes to join forces
with promoter Jeff McKlusky to do a world tour. He hopes that the music industry
will change in many ways as he explains what he thinks is wrong: 

“The entire model is wrong. Nobody but a select few make any money anymore.
Everyone’s looking for the new conduit [be]cause the old model is totally broken. I’ve
spoken to the owners of the biggest studios and conservatories in the world and they
all say the same thing. They say, ‘I don’t have a solution’. There’s a huge problem but
nobody knows the solution yet. It’ll come and we’ll all kick ourselves”.

For more info on his latest album release, artwork or to hire Josh to do artwork,
engineering, or for live performance or studio work, please visit: www.jmldesigns.net
or www.Myspace.com/JoshuaLutzMusic

The Power of

Lutz
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107-29 Metropolitan Ave., Forest Hills, NY
(718)880-1050 • www.hookahloopa.com

THREE TIMES THE ALLURE, 
THREE TIMES THE FUN. 

Hang in our café for tasty treats
including homemade falafel, chicken or

lamb gyros, baklava, and fried Oreos to name a few.
When you’re done, sip an exotic herbal tea in our
lounge or on our patio and relax in style.

STORE HOURS:

Sun - Thurs: 
7pm - 1am 

Fri - Sat: 
7pm - 2am

Closed Mondays

Hookahloopa
Cafe &Lounge

NEW: WINE & BEER MENU COMING SOON!



ATTENTION RETAILERS: Prime Space Now Available.
For more information, please contact Nicholas Forelli at
718.263.3800 or email nforelli@muss.com.



DISCOUNT PARKING
at Allied Austin Parking Lot

$3 FOR 3 HOURS ($5 for 2 Hours 6PM Fri. thru Sun. & Holidays)
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(in alphabetical order)

Austin’s Steak and Ale House • 718-849-3939
82-70 Austin Street, Kew Gardens, NY
The party is always going on at Austin’s! With plenty of private
party space, great prices, and even better food, a party at Austin’s
Steak & Ale House is always sure to please.

Cobblestones Pub • 718-263-9754
117-18 Queens Blvd, Forest Hills, NY
For over 20 years, Cobblestones has been of the most unique
restaurants in Queens. Their private back dining room and highly
affordable full menu including pasta, steaks, seafood, awesome
burgers, and the absolute best ribs in Queens make them one of
our top picks for an awesome holiday party. 

The Family Restaurant • 718-520-1123
110-80 Queens Blvd., Forest Hills, NY 
You may not find Don Corleone noshing in the back at The Family
restaurant, however what you will find is a down home Italian
restaurant and Forest Hills culinary landmark. Owners Robert
Webb, Gary Shillet, and Tom Swider have created a warm and
welcoming atmosphere where every customer who comes in is made
to feel just like part of the family as they sample the finest and
freshest culinary creations and Italian specialties. Their party room
can accommodate many different sized groups, and is actually one
of the nicer private party spaces in the area. 

Garcia’s Mexican Café • 718-575-0007
70-09 Austin Street., 2nd Floor, Forest Hills, NY 
When is the party not going on at Garcia’s? Forest Hills
headquarters for the best Mexican around, Garcia’s offers a warm
and friendly environment with plenty of party space, scintillating
food, and the best margaritas in Queens. Join the fun and add a
little Cinco De Mayo to your holiday festivities this year. 

London Lennie’s • 718-894-8084
63-88 Woodhaven Blvd., Rego Park, NY 
If your mission is to find the freshest and most delectable seafood
in Queens, than you’re on the right track. In the fifty years it’s been
in business, London Lennie’s has never ceased to amaze even the
finickiest of palates with Chef Jeff Baruch’s mouthwatering
creations. A party here is always sure to be a homerun. 

Nick’s Bistro • 718-544-6425
104-20 Metropolitan Ave., Forest Hills, NY  
A little bit of Astoria has finally made its way down to Forest Hills.
Nick’s Bistro has made a name for itself as the best Greek restaurant
in Forest Hills. Boasting a very reasonably priced menu of the most
delicious homemade Greek specialties and a young and sexy
atmosphere, a party at Nicks’ is always a winner.

Pasta Del Giorno • 718-261-1075
70-49 Austin Street, Forest Hills, NY
An Austin street mainstay for years, Pasta Del Giorno never fails to
delight those looking for good Italian food, whether you gently sip
exquisite wine by candlelight, or prefer to sit by the French doors in
the warm weather to people watch while you savor each bite. Having
played host to the most elegant holiday parties in Forest Hills for many
years with their warmth, welcoming atmosphere, and great food.

Portofino • 718-261-1239
109-32 Ascan Ave., Forest Hills, NY
If there were one place in Forest Hills where old friends and good food
meet, it would have to be Portofino. With three different party spaces
holding parties from small and intimate to larger parties of up to 80
people or more, a spectacular global wine list, and many tantalizing
menu selections, Portofino is a suave and sophisticated choice.

Spolini’s • 718-805-5852
116-25 Metropolitan Ave., Kew Gardens, NY
A sister restaurant to “Sergio’s” in Saratoga Springs, Spolini’s has had
the distinction of being one of the better Italian restaurants in Kew
Gardens. With excellent food all made from scratch and served in large
family style portions, a classy ambience, and a beautiful party room
complete with fireplace, Spolini’s is a first rate option for a holiday
party where we know you’ll be nothing less than completely satisfied. 

Tu Casa Restaurant • 718-441-6363
119-05 Metropolitan Ave., Kew Gardens, NY
Tu Casa is one of the most fun, affordable, and delicious places
around. Their Latin menu, full of choices from Peru, Colombia,
the Dominican Republic, and Argentina amongst others, offers a
venerable feast of flavors for the palette. You’ll be surprised at how
generous the food options are on their catering packages which are
generous in and of themselves. They start at only around $16.95
per person! Definitely a must check out for your holiday party!

Tuscan Hills • 718-487-4500 
115-20 Queens Blvd., Forest Hills, NY 11375
Another newcomer to the area, Tuscan Hills has brought an
incomparable taste of Italy to our neighborhood. The restaurant
itself is cozy, warm, and very inviting, and coupled with the charm
of the staff, and owners Marco and Roberto, a holiday party at
Tuscan Hills will have your guests talking for years to come

Uvarara Vineria e Ristoro • 718-894-0052 
79-28 Metropolitan Ave., Middle Village, NY
One of the gems of the borough, Uvarara offers diners an
unparalleled experience both as a wine bar, which carries wines from
all 20 regions of Italy and even has its own in-house wine education
program, but also with the amazing culinary feats that make their way
out of the kitchen to help patrons fully appreciate the diversity of
fine Italian wine and its relationship with exquisite cuisine. One of
the most unique party venues, Uvarara offers not only regular private
parties, but also wine tastings and food pairings for up to 45 people. 

PART 1: THE JOLLY DOZEN

THE 12 BEST PLACES FOR YOUR HOLIDAY PARTY!

FOREST HILLS CELEBRITY’S
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Shopping options abound in our little area and we’ve decided to do something special this
year. Rather than promote the major corporate stores that dot the Austin Street landscape,
we’ve decided to present to you the best gift ideas from some of our amazing local businesses.
Feel good and support our biggest asset (small business) while you shop till you drop!

Funky Pieces from ArtWorld
Perhaps our absolute favorite boutique in Forest Hills, ArtWorld is the place to shop for your holiday
gifts this year. With an assortment of amazing pieces from animation stills to vintage furniture and
more, you will always be able to find something for absolutely everybody at ArtWorld.. They also
offer exquisite framing services perfect for family photos and more sentimental gifts. 

Candy from Emily’s Sugar Rush
Only around for a few months, Emily’s has already made its mark on Austin Street by bringing
back the old-fashioned candy store. With an assortment that includes vintage candy not seen
since our childhood, modern sugar marvels, and funky novelties, you will undoubtedly find
something for everybody when you get your “Holiday Rush” on at Emily’s.

Brownies from Brownies & Cream
Brownies & Cream on Austin Street has finally opened to rave reviews. With an amazing
selection of homemade brownies, macaroons, homemade ice cream, and more a big box of
fresh baked treats may just be the perfect gift this year!

Memorabilia from Royal Collectibles
Royal Collectibles has been a staple of Metropolitan Avenue for many years. Known for
bringing out premium sports and entertainment personalities for signings, they also feature a
huge collection of sports, music, entertainment, and comic book memorabilia amongst other
things that will look perfect under the tree this year. 

Gift Cards/Certificates to Forest Hills Restaurants
Forest Hills restaurant options abound and what better way to show you care than a gift
certificate for a good meal in a great place. Chose from Mexican, Italian, Greek, and more. Oh,
and don’t forget you can also get gift cards for local salons like Micciche for some much
deserved pampering for the special ones in your life. 

Gourmet Goodies from Cheese of the World
Cheese of the World on Austin Street has just about any cheese can you think of, imported
from around the world. Ask about their holiday gift baskets for an array of gourmet delights
sure to please even the most finicky of palettes. 

Fine Vintages from the Wine Room of Forest Hills
Although it’s under new ownership, the Wine Room of Forest Hills still maintains the same
selection of the world’s finest vintages. Stop in for amazing bottles of wine at affordable prices. 

Style from Forest Hills Boutiques
Forest Hills has style options for everybody. For the ladies, check in at Jaclyn’s Boutique, Bus
Stop, and Chez Mois for the hottest styles and accessories. Instant Replay has an enormous
selection of jewelry and vintage pieces for all tastes. For the men, stop in at Via Veneto for
beautiful Italian clothing and accessories, as well as Dimitry for ties. 

Fine Jewelry from Chateau Jewelers
Since 1966, Chateau Jewelers has been fulfilling the jewelry needs of Forest Hillians. What better
way to say I love you than a signature Dancing Heart, exclusively from Chateau, or any of their
other fine pieces including diamonds, precious and semi-precious gem-stones, watches, and more. 

Yoga Classes from Tree of Life Yoga & Wellness Center
Give the ultimate gift this year; the gift of health and peace of mind. Tree of Life Yoga &
Wellness is a one stop shop including multiple types of Yoga training, dance classes, martial arts,
zumba, massage, acupuncture, and more. 

For a last quick gift idea, check out the new album by Forest Hills Celebrity’s Music Maestro
Nate Dal Cais and his band Imbolg at www.imbolg.org or in the iTunes Store. 

GREAT LOCAL GIFT IDEAS SURE TO PLEASE

PART 2: GIVE THE 

GIFT OF FOREST HILLS

The huntress is more than just an attitude; she’s a way
of life. She’s a voracious woman who is hungry for
life. Once she sets her eye on you, you don't stand a
chance. She's salacious and sexy, yet she is the most
graceful and elegant of ladies. She may appear to be a
delicate flower until she pounces. Even in the throws
of passion you have to be careful, for once she has you
in her grasp she's not letting go…until she’s ready.

THE HUNTRESS LINE
Sexy…Savvy…Sophisticated.

The Fragrance: The Huntress doesn’t need to stalk her
prey; her magnetism draws it right to her. When was the
last time you felt that rush as heads turn in your direction?
The Huntress Fragrance opens with a subtle yet awakening
complex of bergamot, lime, and mandarin oranges,
evolving as it dries to a tantalizing bouquet of peony, rose,
and soft ambers that linger on your skin like the tender
caress of soft fingertips. 

The Body Lotion: The roughest part of The Huntress is
trying to keep your eyes off of her. Even as she traps her
prey, she does it with the gentlest touch. The Body Lotion
by Huntress is infused with essential oils that envelop,
plump, and smooth out the skin for that confident allure.
This enticing elixir of Grape Seed Oil, Avocado Oil, Jojoba
Seed Oil, Aloe, Vitamin E, and Shea Butter Moisturizer
leaves The Huntress as supple as the worlds finest silk. 

The Body Scrub: While The Huntress is sexy, and dreamy,
and everything steamy; she never forgets that she’s still made
of sugar, and spice, and everything nice. The Body Scrub by
Huntress is made to accentuate your sweet side. We start
with a base of organic natural sugar and saturate it with
skin nourishing essential oils. The end result is a scrub that
not only eradicates impurities, but envelops the skin to seal
in moisture and give you the glow of The Huntress. 

The Candle: When the hunt is finished and the prey is at
hand, The Huntress leans in ever so close to her prize and
whispers “rub me, kiss me, light me, love me.” She knows
nothing can resist the flickering candlelight as it dances in
her eyes. The Candle by Huntress is made of 100%
Organic and Natural Soy with a light refreshing scent that
will intoxicate you. As the candle burns down it transforms
into luxurious massage oil that will leave your skin velvety
and relaxed as it drowns out the stresses of the day. 

To order Huntress products, call 646.438.5012 or email
info@3DBeautyConsulting.com.

THE GIFT OF
BEAUTY.
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Sexy…
Savvy…
Sophisticated.

HOLIDAY GUIDE 



Winding along a cobblestone
street past old world Tudor style
homes, I breathed deep the aromatic
scent of freshly burning wood wafting from the
chimneys above. I could almost envision Chestnuts
roasting on those open, albeit controlled fires within.
The holidays nearly upon us, I hoped for just a dusting
of the white stuff to complete this tranquil picture
postcard that danced like visions of sugar plums in my
adult head. Admittedly, I would not know a sugar
plum from the inexplicably revered roasted chestnut.

Deep within the confines of my trouser pocket, the not
unpleasant vibration from my cell phone interrupted
my blissful state. I contemplated ignoring it with the
hope of returning to the traditional Christmas scene
unfolding within my overactive imagination, but alas
duty called in the guise of my wife.

Before I could utter a witty salutation, two words
shattered the peaceful night with the violence of an
unexpected thunderclap, “Bluey’s gone!”

With his exaggerated long nose and a limp tail that
never wagged, Bluey had wandered into our lives
nearly a year prior during an afternoon shopping
excursion. While my significant other merrily scooped
up bargains within our tax bracket, I had been left with
the task of silencing the incessant sobbing coming
from our grumpy bundle of joy. With a frenzied finesse
that only an exasperated father can accomplish, I
seized a furry blue pup from its comfortable home in
a holiday themed display unit and thrust it into the
arms of my wailing toddler. He briefly looked up at
me in wonder and then instinctually cooed softly to
the newly acquired canine. Like Snoopy and
Woodstock, or Linus and his iconic security blanket,
the two had become inseparable. Until now.

“All right, calm down,” I said, taking on the calm
demeanor of a 911 dispatcher. “Does he know that
Bluey’s missing yet?”

“No.”

“Let’s retrace your steps.”

“We dropped by my mom’s first, then stopped at Sears
before…”

“Whoa, whoa, whoa,” I abruptly interrupted. “Why
did you go to Sears?”

“What difference does that make?” she snapped.

I smiled sadistically, knowing full well that she could
barely navigate a major thoroughfare without making
an impromptu shopping pit stop.

“Did he have Bluey with him when you went inside?”

“I don’t know, I don’t remember. I think so.”

“He definitely had him when he left your mom’s?”

“I don’t know,” she yelled.

With uncanny timing, call waiting signaled the
intention of my mother-in-law to get her two cents in.

“Hello?”

“Bluey’s gone.”

While she droned on reporting every minute detail of
the search they had conducted, my mind wandered
imagining a rigorous “Find Bluey” campaign that
would begin with the liberal plastering of leaflets on
telephone poles and the windows of local businesses.
How long, I wondered, before I could contact the
authorities and report the disappearance of our beloved
four legged friend? Which civil group should I reach
out to first? The Fire Department maintained a sterling
reputation for rescuing wayward felines from mighty
oaks, yet the Police Department could quickly canvas
the area once I filed the missing blue animal report.
Thankfully, call waiting chimed again interrupting the
ongoing in-law status report; something that should
have been wrapped up in only a sentence or two.

“He ain’t there” I reported, sullenly accepting the fact
that there would be no happy ending in our
immediate future. I simultaneously questioned our
qualifications as responsible parents (my initial
non-involvement in this fiasco notwithstanding).

What followed was a near death defying race to the
scene of the crime. She drove with reckless abandon.
Laws were broken, fists raised in anger, gestures a
woman should never be privy to. I’m a white knuckled
passenger when the wife commandeers the vehicle, but

this was no longer a spouse behind the wheel. This
was a frantic mom on a mission.

I was proud. I was scared. I yelled...A LOT!

Junior laughed.

I’m not a child psychologist, nor do I play one in print,
but this kid was having the time of his life. His head
whipped violently from side to side as we ascended the
winding ramp of the parking garage. I rooted through
the glove compartment for Dramamine, while
simultaneously scanning the asphalt for any sign of
furry blue road pizza.

Trying to get my sea legs back, I walked unsteadily
towards the store entrance, lagging far behind wife
with child in stroller who had taken off running at
high speed, the little man’s squeals of delight echoing
through the eerily quiet cavern.

“We lost a little dog,” she hurriedly informed an
uninterested security guard. “He’s blue and has a really
long nose and a tail. Has anyone turned in a blue dog?”

“He’s not real,” I offered with a shrug of the shoulders.

We entered the selling floor through the electronics
department where I momentarily lost sight of the
purpose of our late night expedition. In Women’s, my
betrothed had dropped to floor level, slinking beneath
a maze of hanging fabric, looking not unlike the
Grinch on his famous Christmas Eve foray. Above, the
tinkling of electronically enhanced sleigh bells beamed
from the ceiling speakers, signifying the opening of
Sleigh Ride, one of the most annoying holiday tunes
ever recorded. Without warning she shot up out of
nowhere, howling with joy and likely scaring the crap
out of nearby consumers.

“I found him,” she squealed!

“It’s a Christmas miracle,” I cheered.

“Look, it’s Bluey,” she gushed, happily handing over
the little critter that had looked no worse for the wear.

“Yay, Bluey,” he answered in childlike bemusement.

We marched proudly past the still nonplussed security
guard on our way back out.

“Thank you for believing,” I said theatrically and then
turned to address the weary, confused looking shoppers.

“Merry Christmas to all, and to all a good night.”12
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104-20 Metropolitan Avenue, Forest Hills, NY 11375
718.544.6425  www.nicksbistro.com

We Accept All Major Credit Cards

A TASTE OF GREECE IN EVERY BITE
GREEK AMERICAN CUISINE

MONDAY 11:30 am - 10 pm

TUESDAY 11:30 am - 10 pm

WEDNESDAY CLOSED

THURSDAY 11:30 am - 10 pm

FRIDAY 11:30 am - Whenever!

SATURDAY 11:30 am - Whenever!

SUNDAY 11:30 am - 10 pm  

FREE DELIVERY
($15 Minimum)

REDEFINING THE WINTER “CHILL”
Enjoy Your Favorite Cocktails from our Full Bar 

and our New Signature Drink Menu.

LEAVE YOUR GUESTS IN AWE
Nick's is Forest Hills best new place for the 

perfect private or holiday party. We also 

specialize in both on and off site catering. 

So call today to book your next event!

NICK'S BISTRO WOULD LIKE TO WISH OUR NEIGHBORS 
A HAPPY & HEALTHY HOLIDAY SEASON!



HAPPY HOLIDAYS FROM THE 
BEST SPORTS BAR IN FOREST HILLS 

Featuring A Mouth-Watering Menu including 
"The Best Ribs in Queens", Thick Juicy 1/2 lb. Burgers, 

Sandwiches and Heroes Piled High, Blazing Wings, Delicious 
Appetizers, & a Menu Full of Everyone's Favorite Game Time Eats!

...AND OVER 20 DIFFERENT TYPES OF BEER ON TAP AND BOTTLED!

117-18 Queens Blvd., Forest Hills, NY
(718) 263-9754

GRIDIRON FEVER IS BACK!
All NFL & Saturday College Games (12-7 pm): 

Get 30¢ Wings in your choice of five different 
flavors and heat levels, and ice cold $10 Pitchers!

DON'T MISS ANOTHER NFL GAME AGAIN 
WITH NFL SUNDAY TICKET!

We're Showing your favorite teams all day everyday, plus
we have amazing game time food and beverage specials!

For All You Sports Nuts... We Have 21 High Def LCD Screens with
Surround Sound, Walls of Memorabilia, & Sporting Event Ticket Offers. 

110-80 QUEENS BLVD., FOREST HILLS | For Take Out and FREE Local Delivery Call: (718) 520-1123
For Out of Area Delivery Call: (718) 849-8888

Elegant & Fine Dining 
For All Occasions

Make Your Christmas Eve,
Christmas Day & New Year’s

Eve Reservations Early!
Visit Our Website at 

www.thefamilyrestaurant.com
for Exclusive Offers & Specials!

Corporate Events, Private Parties & Catering Available
Valet Parking Tuesday - Sunday
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BY LORENZO MICCICHE 

One of my clients came in for a haircut the other day and told me that she had
started her holiday shopping and she was already feeling the crunch. Between
work and shopping she was totally worn out. Her personal life and her
professional life weren't gelling and she just needed a break. I spoke to her
about getting a massage, which she did; afterward we set her up with a
shampoo and a blow out to make sure she was looking as great as she felt. The
lesson here is that there's something to be said for treating yourself. You don't
need to go full speed every second of the day, in fact it's when you do that you
wear yourself down and get to be a real Scrooge! So do your shopping, but like
everything else, in moderation! That actually brings me to the first question
of the month. Appropriately enough, it's about holiday shopping...

Q: What's a good gift for my boss? I thought a salon day would be cool, but
I have no idea what would be appropriate for her.

– Grace from Forest Hills

A. Gift certificates are great simply because they're so customizable. You can't
go wrong with this one (it's always my favorite recommendation). To give you
an idea you can choose a manicure/pedicure, massage or facial (use your
judgment here at to what they’d prefer), or a Blow Out for some services that’ll
impress the boss. 

Q. I've never colored my hair and now I'm getting some gray's. I'm not vain
in the least but I'm also not wild about the look. Is there anything I can do
to cover it without becoming a slave to my hair?

– Dot from email

A. I hear this question very often and the best thing for you to do is probably
get your hair highlighted. It will cover most of the gray, but also give some very
nice definition to the hair. The best part is that you could get away with having
the service done only about three times a year. Most people are very surprised
to hear that because everybody seems to think that you have to come in way
more, but that's the truth. As long as that's all you have done, you can do it!

Q. I get my hair cut often but I’m thinking of switching stylists. It's not
because of a bad job, and maybe it sounds crazy, but my stylist feels very
uncomfortable whenever I make any kind of suggestions about my cut. I
really want to keep going to the same place, but how can I switch over to
someone else?

– Angie from email

A. Before you do anything, including switching to some-
body else, talk to your stylist! Explain the problem and your
feelings. Sometimes a client will suggest how they want
their hair to look and it's something that simply can’t be
done with that particular hair type. That may be the case
and your stylist might not be getting that across to you
properly. Don't jump the gun just yet, talk about it first. I'd
hate to see a good matching of client and stylist be ruined
because of a misunderstanding. Remember too that the
grass isn't always greener.

Q. My highlights really needed to get done and I called my usual place.
Problem! My colorist wasn't available the day I needed her and so a friend
suggested I try her place. I did and it wasn’t all that good. Now I want to get
this ho-hum job fixed by my regular colorist, but I feel awkward. Can I?
How do I explain?

– Bridge from email

A. A suggestion first, when you're booking your appointment, ask the receptionist
if the technician can come in a little early for you (or stay late) if they're booked
for the day you need. More than likely (unless you make it a habit) your stylists or
colorist won't mind helping you out. Now, about your issue, just explain what
happened to your regular colorist. Tell him/her that you needed an emergency
highlighting and couldn't wait. Tell them that you won't be heading back to the
other place (if you aren't) and be honest about it. Remember, they don't want to
lose a good client. Oh, and speaking as a professional, what you “did” wasn't all
that bad. Don’t forget though communication works wonders!

And that's all we have for this year-end edition of Trends. I can't believe it's
already time to close out 2011 and welcome in 2012. This year went by like
lightning! So, with New Year's in mind, a special Happy Holiday to all my
readers, a “thinking of you” to everyone who is no longer with us, and a wish
for absolutely everybody that you should all reach for the stars, and that all of
your dreams come true in the new year ahead!

Style or beauty questions for Lorenzo? 
Email us with “Trends” in the subject line at: trends@miccichesalon.com or
snail mail us at:

Trends c/o Micciche Salon
73-01 Austin Street, Forest Hills, NY 11375
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TRENDS BY 
MICCICHE

It's that time of year again when we think about other people's wishes
and dreams. Thanksgiving (hopefully you didn't forget it!) and Black

Friday are over and we're headed straight into the Holiday Season!

I find that it's always a good thing to slow down and step back a
little bit this time of year. Take a day and do something for us, you
know... stop and smell the pinecones!

trends by

Micciche
trends by

Micciche



O8

F
O

R
E

S
T

 H
IL

LS
 C

E
L

E
B

R
IT

Y
 &

 E
N

T
E

R
T

A
IN

M
E

N
T

• 
H

O
L
ID

A
Y

 2
0
1
1

Take grocery shopping. Today’s C-Town now takes the place of
the old Bohacks supermarket. What started as a small Korean deli
has now become The Natural – a behemoth that grew and grew,
taking over stores that many of us have long forgotten. It first
appeared where the Peter Reeves Groceries once stood. Growing
up, my mom favored Peter Reeves. Sometimes our groceries were
delivered by a crusty miniature of a man who had a constant
cigarette dangling from his mouth and spoke with a strong Irish
brogue. His mode of transportation was either a rusty Volkswagen
van or a worn Schwinn bicycle.

For a while we had the Koch & Nord deli. Above the cash
register was a signed picture of the actor, David Caruso. Geraldine Ferraro often
hired them to cater affairs. She once said; “Whether it was my campaign, the
AIDS or Breast Cancer Walk, or anything, they were there to help. They were
part of the neighborhood, a classy part. We've been going there all these years.
They're more than just shop owners.'' When the owners retired, the Natural
expanded into its space.

Another popular food shop was The Homestead Gourmet Shop. It was always
crowded. Customers had to pick a number. Upon entering the premises the aroma
of fine food always impressed its customers. Today the Continental Vision
Euphoropia resides on this spot.

Austin Street also offered a wide array of clothing options. Before there were chain
stores like Bolton’s, Strawberries, and Banana Republic, there was Les Girls, The
Elliot Shop, Beau Brummel, and Ronnie’s to name a few

As a kid the change of seasons were indicated by visits to Les Girls. This is where
my mom would take me to purchase my haute couture for back to school as well
as bathing suits for those summer days. Of all the store displays on Austin Street,
Les Girls was by far the most artistic. It wasn’t so much the clothes but how they
were positioned at swaying angles and color coordination. Today, Instant Replay,
a vintage women’s clothing store, stands in its place. It still maintains the same
layout as the previous tenant.

The Elliot Shop was where my mom bought my brother’s clothes. It was a huge
store that you walked downstairs to enter. Can you guess which store took it over?
If you said Strawberries, you win. Today we have Via Veneto and Dimitry.

Back in the day, when my younger sister and brother were considered “the little
ones”, mom bought all their clothes at Hush-a-Buys, a tiny bargain store that mainly
sold clothes made by Health-Tex. The owner reminded me of Soupy Sales. Today
we have stores like Thank Heaven and Piccolo Mondo, but it’s been ages since I’ve
shopped for a kid.

After each shopping excursion, Mom and I always went to Hamburger Express, a
novel diner sporting a Lionel train which traveled along its tracks when delivering
food orders to its patrons sitting at the counter. The wall paper displayed names
of all the local stores. These days the Austin House Diner resides in a nearby vicinity

but minus the train tracks. While it doesn’t have the train set it still offers that
comfortable neighborhood ambiance. 

Another popular coffee shop was the King George Diner. Its only remains are in
our memory, fleeting moments when perhaps you remember stopping by for two
sunny side up eggs on your way to work or school, or perhaps you sat by its
expansive window with a friend to people watch. The building itself has got to be
one of, if not the, oldest building in the area. Photos going back as far as 1905
depict it on a lonely corner surrounded by grass and unpaved muddy roads. At
one time it housed Hortons Ice Cream Parlor, a popular brand that existed even
before Borden’s. Today Cohen’s Optical Fashion occupies the space.

Across the street, Boston Market and Aldo have taken over the old Corn Exchange
Bank Building. In 1890, a bunch of these buildings cropped up throughout the US.
Ours opened in 1923. The masonry of corn stalks that appear just below the
dormers offers a hint of the building’s origins. Over time the Forest Hills Branch
became a Chemical Bank. Back then the building maintained its elegance with a
marble stairway leading up to the main foyer. Later, at one time, it was home to the
Courtesy Drug Store.

And how can we forget about our fabulous pizza places? Each time I visit Sushi Time
or Happy Tortilla to pick up an order to go, while waiting I look outside over to the
Queen of Martyrs church across the street, and think about how ages ago in the same
area of stores, stood the Pizza Prince. When I was old enough to venture down to
Austin Street by myself, I’d spent time with girlfriends watching the cute guy behind
the counter making pizza. Some folks recall the jukebox playing Frankie Avalon songs.

Also let’s not forget A&J Pizza. My high school buds and I used to chill over a slice
and soda after walking home from Forest Hills High and listen to the Rolling
Stones play on the jukebox. Newer generations are building their own memories.
My teenage daughter goes to A&J with her friends. Only today, it’s doubled in size
after taking over the produce store that was once next to it.

The Five & Dime Buy-Rite store once occupied the site where NY & Co. currently
resides. This store offered a cacophony of merchandise that included everything
from plant soil to Barbie dolls. This is where my friends and I would rifle through
the many earrings its jewelry section offered. Down the block where Rite Aid exists
today, once stood our own famous Woolworths store. It was Buy-Rite on steroids.
Not only did if offer the same merchandise as its competition, but it also boasted
a soda fountain. This is where many of us tasted our first egg cream sodas. You
could hear the chirping of parakeets housed in its pet section. A couple of times a
bird or two would escape from their cages and flutter around the ceiling. Seeing
this iconic store go out of business was truly the passing of a special time. While
Rite Aid today offers a similar inventory, along with a pharmacy and free flu shots,
I miss the photo booth and heavily made-up lady cashiers.

Aristotle once said that the only constant in life is change. Well Austin Street is an
embodiment of that statement. Stores have come and gone, yet there is always
something to buy in our little town.

BY CHERYL CUDDEBACK 
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MEMORY 
LANE

When some of the older tenants in my apartment building mention they’re
going into the village, they’re not referring to Greenwich Village in
Manhattan. They mean Austin Street in Forest Hills. Prior to the
arrival of the Independent Subway line (better known as the E or F
trains), that’s how our town’s stretch of shops was once known. 

Photographs Courtesy
of Michael Perlman
and the Rego-Forest
Preservation Council



50 SLOCUM CRESCENT, FOREST HILLS GARDENS
SOLD BY TERRACE 2011

$1,050,000SUSANNA & ROBERT HOF
Licensed Real Estate Brokers

Sales • Rentals • Co-ops
Estate Consultants & Appraisals

“At the Gardens’ Gate”
16 Station Square, Forest Hills, NY

(718) 268-1045
www.foresthillsrealestate.com

Serving Forest Hills Real Estate Needs is Our Family Tradition Since 1910

Each Office Is Independently Owned And Operated

134 PURITAN AVENUE, FOREST HILLS GARDENS
SOLD BY TERRACE 2011

$2,600,000

71-53 LOUBET STREET, FOREST HILLS
SOLD BY TERRACE 2011

$895,000

19 MARKWOOD ROAD, FOREST HILLS GARDENS
SOLD BY TERRACE 2011

$2,275,000

Each Office Is Independently Owned And Operated©
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DISCOUNTED PARKING AVAILABLE AT ALLIED AUSTIN PARKING GARAGE ACROSS THE STREET.

FINE  MEXICAN  CUISINE

GARCIA'S WOULD LIKE TO WISH ALL A

HAPPY HOLIDAY!

70-09 Austin Street, 2nd Fl. 
(wheelchair accessible)

Forest Hills, NY 11375

(718) 575-0007
www.garciasnyc.com

EMILY'S HOLIDAY RUSH
Celebrate the sweetness of the season with

EMILY'S HOLIDAY RUSH
an assortment of your favorite Christmas

Confections past and present!
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SERVING THE BEST MARGARITAS 
IN QUEENS FOR OVER 20 YEARS!
RING IN THE NEW YEAR WITH GARCIA'S!
Make your reservations now for the New Year's Bash not to miss. With a
champagne toast at Midnight and the party going all day, the food won't be
the only thing that's "Caliente". Seatings available at 5 pm, 7 pm, or 9 pm. 

CINCO DE MAYO IS EVERYDAY AT GARCIA'S!
Come in for 2 for 1 Mixed Drinks, Draft Beer, Sangria & Margaritas 
Mon thru Thurs from 4-7! Plus, don't miss brunch on Sun from 12-4.

WHO SAYS THERE'S NO FREE LUNCH?
Join Garcia's Lunch Club Today and get a free lunch 
after your fifth purchase off of our new lunch menu! 

FREE LOCAL DELIVERY AFTER 4 PM! 
Get the great taste of Garcia's delivered hot and right to your door 
FREE if you live in the Forest Hills, Kew Gardens, & Rego Park areas. 
Can you think of a better way to try our NEW menu?

OPEN 7 DAYS A WEEK
Exquisite Holiday Parties, Private Parties, and Catering Available!



It is no secret that restaurants like to brag about the “experience”
of dining there. While good food and nice décor are important for
any restaurant, there is something more needed to make simply going to a
restaurant an experience. To me, a dining experience is when a restaurant makes
a concerted effort, above just the cuisine, to titillate and encompass the senses.
For most restaurateurs this is an extremely difficult task that requires a copious
amount of attention to detail. In fact, I’d say over the years I’ve had more good
meals than actual “dining experiences” come to think of it. That was until I was
introduced to Uvarara. 

It is very seldom that a restaurateur tries so hard to offer a complete sensory
overload as Angela Iadicicco and her family do at Uvarara. Each detail is
meticulously and painstakingly planned to attract all five senses. The music is an
eclectic mix of world jazz and intimate melodies that provide the perfect backdrop
for falling in love over a candlelit conversation. On the visual side Uvarara is an
architectural masterpiece. Built in the early thirties; the space was originally used
as a registry for an old cemetery. After decades of use by different businesses,
Angela and her family restored the space to its original luster finding surprises
along the way including beautiful arches that her father, a stone mason, was able
to uncover. The décor of the restaurant is very rustic like the feel of the thick and
unclothed antique solid wood tables under your fingers. Fragrance also abounds
at Uvarara as the aromas wafting from the kitchen mingle with the essence of the
old wood and brick and the delicate bouquets of fine wine. Speaking of wine,
Uvarara is known for their extensive wine list overseen by wine director/sommelier
Richard Pirrera, formerly of the Wine Room of Forest Hills. We would enjoy a
bottle of delicious Sicilian grillo that meshed perfect with each course of our meal.
Of all the senses, the most important sense that Uvarara has mastered, however,
is that of taste. 

We started our meal on this particular night with a few appetizers from the
delectable menu. Our guest was Imran Uddin of Madani Halal in Ozone Park.
Imran has been featured in Gourmet Magazine as well as on multiple Food Network
shows. The first dish to make its way to our table was the Spinaci Raffaello. Fresh
baby spinach was tossed with julienned pears, fresh walnuts, and a creamy yet mild
goat cheese. It was then drizzled with a savory balsamic reduction. The salad was
crisp, light, and incredibly tasty. Our next appetizer would be the Fagottini, which
resembled an Italian pita pocket. Rather than pita though, Fagottini’s bread is made
with flash fried zeppole dough, which is then stuffed with a mix of fresh-diced
tomatoes, onion, garlic, basil, and fresh mozzarella cheese. Our final appetizer would
be a complete knockout and a dish we all raved about. The gnocchi alla Romana
is Uvarara’s signature dish and there’s no explanation needed as to why. Mama
Rosa’s semolina gnocchi were served in a sage butter with a touch of parmigiano
cheese, and were the lightest gnocchi any of us had ever had. 

As we moved onto the entrees we were in for a definite treat. The first entrée we
tried was a hearty traditional lasagna. Homemade ribbons of pasta were

layered with ricotta, mozzarella, and parmigiano cheeses, and
homemade meat sauce. The lasagna also had a hidden surprise of homemade
miniature polpettini or meatballs in the layers. Our next entrée would be the
Fazzoletti, an Italian version of crepes filled with a sumptuous mixture of spinach
and ricotta cheese, and drizzled in a light cream sauce. Our final dish would be
the homemade pappardelle with sautéed shrimp and asparagus cream.
Pappardelle is another ribbon-like pasta which was served with an amazing
asparagus cream sauce which had not only chunks of asparagus, but a mild and
fresh asparagus flavor infused into the sauce. The shrimp were large, fresh, and
sweet as well, and were the perfect accoutrement to the dish.

Thoroughly stuffed we were actually thinking of skipping dessert, however after
a glimpse at the menu we suddenly found room for sweets. The first dessert we
tried were handmade chocolate and hazelnut truffles served on a pillow of
homemade whipped cream and sliced strawberries. The truffles were rich and
delicious. The next dessert would be a traditional tiramisu, which Uvarara serves
in a coffee cup. I personally loved the tiramisu and its strong espresso flavor.
Our final two desserts would be two very unique and decadent confections. The
Affogato al Caffe was very simply a shot of piping hot espresso poured into a
martini glass full of vanilla ice cream. The mixture of hot and cold was a taste
sensation in your mouth. The Pere Ubriache or drunken pears was by far the
best dessert of the night. A whole pear was roasted in a red wine glaze and served
with homemade vanilla gelato. The sauce for the pear was good enough to eat
on its own, however saturated into the soft roasted flesh of the pear was
absolutely amazing. 

Uvarara is truly a gem in the heart of our area and I highly recommend that
everybody get down there and imbibe in a beautiful “dining experience” that is
at its core truly that. The service is impeccable, the ambience
beautiful, and the cuisine is unmatched. We look forward
to many more amazing nights at
Uvarara and I hope we’ll see you
there too!

Uvarara Vineria e Ristoro
79-28 Metropolitan Ave,
Middle Village, NY
(718) 894-0052

BEST 
BITES
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FROM 9 PM TILL 2AM
$100 per person in advance, $125 at the door

Join us for the hottest party of the year including 
an amazing four course dinner, unlimited TOP-
SHELF open bar, Champagne, and the hottest
DJ's in the boroughs spinning all night long.

ON & OFF PREMISE CATERING AVAILABLE.
We're available to make your Holiday Party, New
Years Party, or Private Party the talk of the town. 

OPEN 7 DAYS A WEEK
FOR DELIVERY CALL 718.441.6363

Feliz Navidad Y Prospero 
Año Nuevo from Queens’ 

Favorite Latin Restaurants!

119-05 Metropolitan Ave., Kew Gardens, NY
www.TuCasaRestaurant.comO4
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forest hills

Celebrity
& ENTERTAINMENT MAGAZINEfrom the

Publisher
“The moon is right, The spirit's up, We're here tonight, And that's enough. Simply having a wonderful
Christmas time. The party's on, the feelin's here, that only comes this time of year. We’re simply having a
wonderful Christmas time. The choir of children sing their song Ding dong, ding dong, ding dong, ding, oh,
oh, simply having a wonderful Christmas time. The word is out about the town to lift a glass, ah, don't look
down. We’re simply having a wonderful Christmas time.”

Welcome to our Christmas issue everybody. The most beautiful and magical time of the year as we celebrate
the holidays and turn the page to 2012. I was reading my horoscope the other day, which I never do because I
don’t really believe in that sort of thing, and I was amused by a passage that said that next year would be a big
year of transformation for me. The first thing that sprang to mind of course was the fact that Stacy and I by this
time next year will be husband and wife. I got this idea in my head though, regardless of how excited I am
about the wedding I want to dedicate next year to true transformation, something I think we should all do. All
to often in life we find ourselves going through the motions without any real purpose or fulfillment. We make
excuses for being too content with the status quo to dig deep into our inner passions. Are you truly happy
where you are in life or going through the motions? Are you fulfilled with your accomplishments or do you feel
those little strings pulling inside you to do more? It could be starting a business, taking up a new hobby,
conquering a fear, or even just trying something that you never thought in a million years you’d ever try. Maybe
our transformation needs to come in the sense of a new mindset? It’s never too late to ground ourselves again
in the age-old principles of compassion, love, kindness, and integrity. Your goal for the New Year could be
anything you want, but you have to go for it. I don’t like to preach my faith in this column, but I will leave you
with this tidbit that I’ve held dear to my heart through my entire life. God gave us the power to make the
impossible, possible. There is nothing that without a little hard work, faith, perseverance, and hope cannot be
accomplished. Sure there are risks, but there can be no certain reward without a level of risk. The power is
within you though to make that risk nothing more than a pebble on the road to your happiness. 

May you all have a wonderful, beautiful Christmas, Hanukkah, and Kwanzaa
full of joy and happiness, and may God bless all of you overwhelmingly now
and this coming New Year with health, prosperity, and dreams fulfilled. 

www.ForestHillsCelebrity.com

Publisher & Editor - in - Chief
Joseph M. Lara • 908.310.1659

Creative Director / Web Designer
Stacy Lavender, President, Ballyhoo Central, Ltd.

516-695-3030 • info@ballyhoo-central.com
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We accept American Express, Visa, Mastercard, Discover, debit cards, 
and personal checks. We also accept most insurance plans. 

Call Dr. Apfel Today 
at (718) 793-0800 or Go To
www.SmilesByJApfel.com To Schedule
Your Free Dental Evaluation!

NEW! We Also Offer 12, 18, & 24 Month No
Interest Financing With ChaseHealthAdvance

We Specialize in ZOOM! Whitening
Featured On Extreme Makeover

Dr. Jeffrey G. Apfel DDS

Tis' the season of gift giving and what better gift could you ever give yourself than
the ability to walk into a room, smile wide, and watch the heads turn your
way. An enticing new smile will present a vibrant, determined, and
youthful new you that will be distinguished both personally and
professionally.

The best part is that your dream smile is now easier and more
economical than ever to achieve! Dr. Jeffrey G. Apfel, DDS specializes
in completely painless dental procedures including ZOOM
Whitening, Veneers, Crowns, Implants, Bridges, and General Dental
Health. We also take major credit cards, most dental insurances, you
can also apply for Chase Health Advance which will give you interest
free plans of 12, 18, or 24 months with no money down! Extended
plans are also available for up to 4 years!  

For over 26 years, Dr. Jeffrey G. Apfel, DDS has been helping people just like
you restore and rejuvenate their smiles. He is a graduate of Columbia
University's School of Dental Medicine, as well as a past clinical instructor
of Cosmetic and Restorative Dentistry. He is a member of the American
Dental Association, The American Academy of Laser Dentistry, The
American Academy of Cosmetic Dentistry, The New York State
Dental Association, and the Queens County Dental Society.

Specialties:
• General Dentistry - Bonding, Crowns, 

Bridges, Fillings, Dentures
• Implant Dentistry
• 1 Visit ZOOM! Whitening
• Porcelain Veneers and so much more!

RING IN 2012 LOOKING YOUNGER & FEELING MORE CONFIDENT
WITH A CAPTIVATING & ULTRAAFFORDABLE NEW SMILE! 

OFFICE INFORMATION

Jeffrey G. Apfel DDS
110-20 73rd Rd., Suite 1L
Forest Hills, NY 11375

OFFICE HOURS
Monday 9:00 am – 5:00 pm
Tuesday 11:00 am – 7:00 pm
Wednesday 9:00 am – 5:00 pm
Thursday 12:00 pm – 8:00 pm
Saturday 9:00 am – 3:00 pm

CONTACT INFORMATION
Office (718) 793-0800
Fax (718) 793-0841
Email:         smilesbyjapfel@aol.com

OFFICE STAFF
Lisa Office Manager
Jasmine Dental Assistant
Julie, Diane Hygienists

before

after



Celebrate the best flavors of the season with our Signature Buffets.
Enjoy a delectable dinner Every Tuesday Night from 6 - 11 pm for only 
$24.95 per person, or the best brunch in Queens from 11-3 pm on Saturday
for $24.95 per person and $20.95 on Sunday.

Holiday Romance from Portofino
Get a FREE bottle of Italian Wine 
with dinner for two. (Excludes Buffets and Brunch.)

Book The Best Holiday Parties At Portofino This Year! 
We Specialize in Exquisite Private and Corporate 
Parties, as well as Delicious Catering. Mention 
this ad and SAVE 10% OFF Your Holiday Party!
109-32 ASCAN AVE., FOREST HILLS, NY 11375 • (718) 261-1239



TOMORROW'S ARTISTS TODAY
Meet two brilliant young pianists Shulin Guo and Tim Zhang
who are emerging as the next big performers abroad. A perfect
performance for novices and connoisseurs of music alike, as
well as young people!

PRAXIS QUARTET WITH BARBARA PODGURSKI
Join the members of the Praxis String Quartet along with Barbara
Podgurski as they take you on an exciting musical journey with
classical, contemporary, and jazz music!

PIANO AND FRIENDS
Join pianist Barbara Podgurski, Cellist Arash Amini, Violinist
Cyrus Beroukhim, and flautist Eveline Kuhn as they delight your
senses with an afternoon of French Chamber Music. Reception
to follow. 

THE CHURCH-IN-THE-GARDENS
50 Ascan Avenue, Forest Hills, NY 11375

SUNDAY, 
JAN. 22, 2012,

5:00 PM

SATURDAY,
MAY 5, 2012,

7:30 PM

LOCATION

SATURDAY,
MAR. 3, 2012,

7:30 PM

Visit www.musicareginae.org to Purchase Tickets Today! O3
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FASHION & BEAUTY 
Trends by Micciche  . . . . . . . . . . . . . . . . . . . . . . . 11
All Of Your Questions Answered by Forest Hills’ 
Hair Guru Lorenzo Micciche

LITERARY SHOWCASE
Bluey’s Gone  . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12
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ignaciO’s
Painting
• Interior / Exterior
• Expert European Craftsmanship
• Wallpapering & Removal
• Plastering
• Ceiling & Wall Repairs
• Sponge Work, Glaze & Stain

ignaciO’s
Painting

Burns street, fOrest hills

(718) 793-7137

large & small jObs WelcOmed.
fully insured • free estimates

we use Only premium paints including 
benjamin MOOre and pratt & lambert.

25 years Of experience
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Happy Holidays
from your friends at... 
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