












It is apparent the staff is com-
mitted to making the whole process
as pleasant as possible, whether you’re
renting, removing your belongings,
or dropping in to pay your stored
stuff a visit. People from all five
boroughs and all walks of life store
things at Lockaway, for all kinds of
personal or commercial reasons. Some
rentals are short term, and some may
last many years. There are various
storage options: drive-up outdoor
containers, six floors, plus a basement
of indoor units, ranging from closet-
size to living-room size, and all kept
immaculately. Lockaway recommends
a personal visit to discuss what you
need to store, in order to help you
determine how much space you
require.

(One small example of their serv-
ice orientation and helpfulness of
which I was unaware prior to my
visit is that Lockaway has stored the
archives of this publication free of
charge for several years. Thank you,
Lockaway team!)

Spaces are rented on a month-to-
month basis, with discounts for pay-
ing six months or a year in advance.
There are currently more than 800
people using Lockaway’s facility to
store inventory, wine, documents,
out-of-season items, equipment used
only occasionally, antiques...or stuff
for which they don’t have room.

In as much as some of these
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problems are potentially stressful, the
staff goes out of its way to provide
an exceptional level of customer
service, including the accommodat-
ing hours, the decor, the coffee, the
agreeable attitude and the antiques-
filled ambience. On the day I was
there, it was lively but not frantic,
and I was impressed by their ability
to handle everyone’s needs.

Security is excellent, and was
being upgraded (at the time of my
visit) to include additional monitors
in the lobby to show more areas of
the facility simultaneously.
Customers receive photo IDs in
order to be identified by staff mem-
bers. Tech-savvy customers can check
up on their storage area over the
Internet!

You may make arrangements to
reserve a Lockaway truck. The first
two hours are free of charge when
your belongings are moved to stor-
age. The rates thereafter are reason-
able compared to similar services I
have seen. You’ll find supplies you
may need at the counter: locks, bub-
ble pack, tape, labels, boxes and
bags.

If, like me, you find all kinds of
moving a little stressful, pause a
moment to rest on the glider by the
waterfall and pond. The unexpected
oasis in a warehouse district will
surely make you smile.

Lockaway Self-Storage Center
1 Carlton Avenue, at Flushing
Avenue 718-522-5050
Hours: Monday, Tuesday, Wednesday,
Friday, Saturday: 8am-7:30pm
Thursday 8am-8:30pm
Sunday 10am-5:30pm
Burnest Sturdivant, Facility Manager 

Sara Stopek has lived in Brooklyn forever
and in Clinton Hill for only three
years. She can hardly remember why she
ever lived anywhere else.

1 6   T h e  H i l l S p r i n g  2 0 0 3

Zaytoons Fine
Middle Eastern
Cuisine & Pita
By DuEwa M. Frazier

Brooklyn would not be Brooklyn
without the many odors of
exotic seasoning wafting from

restaurants that represent cultures
near and far. Zaytoons, in the heart of
Fort Greene, opened in December
2001. (Ahmed Samhan and Faried
Assad, owners of the restaurant, have
another Zay Toons in Carroll
Gardens.) In the Arabic language the
word Zaytoons has several meanings:
“olives...a peace offering ...a garnish
to adorn wonderful food...the life-

Lockaway
Storage
By Sara Stopek

I’ve always thought I “shouldn’t
need to” put anything in a storage
facility. If I had too much stuff,

well, I should just get organized! Or,
I should adopt a Zen-like attitude,
and be less attached to my posses-
sions, and give (or throw) more
things away.

Well, a visit to the Lockaway Self-
Storage facility turns out to be
Surprisingly Zen-like! You pass well-
groomed shrubs before you reach the
first security gate; once inside, you
see an incredible rock and water gar-
den, complete with Japanese koi
cavorting beneath rushing waterfalls
and a bamboo fountain. Although
the bullfrogs sometimes hide, you
may even hear one sing and truly for-
get your urban struggles with “stuff.”

And all that occurs before you
walk through the doorway. Inside,
among delightful antiques, is the
nicest staff you could hope to
encounter. Mr. Burnest Sturdivant,
the facility manager, is a congenial
host, and he leads a terrific team.
The personnel know many of their
customers by name, and are quick to
help with lock mechanisms and
other details.
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L’Epicerie du
Quartier
By Sara Stopek

Despite the buzz leading up to
the opening of l’Epicerie, I did-
n’t get there on its very first

day, back in January 2002. Still,
when I dropped in to check it out
that first week, the store was full of
people admiring cheeses, top-class
meats, and organic vegetables–and
the store itself, which is so thought-
fully designed, looks as though it’s
always been here. “Oh, thank you so
much,” I kept hearing folks say,

with surprising emotion, as they
carried their soon-to-be feast rever-
ently from the shop.

Owner Jean-Baptiste Caillet knew
what the neighborhood was missing,
from the foodie perspective; the con-
genial host-owner-mastermind of A
Table restaurant is a neighbor himself.
He confesses to being his own best
customer (after years of traveling to
other neighborhoods for green market
days, organic vegetables, and a solid
selection of cheeses and excellent
meat). He admits to stopping by the
store to pick up what’s-for-dinner
more often than not.

And l’Epicerie offers yummy
lunch options–prepared food selec-
tions vary with the seasons, including
boeuf bourguignon when hearty
food is needed to ward off the cold,
and a tasty corn-shrimp salad for
warmer days. The sandwiches are
real feasts:  try pain bagnat, an
amazing melange of flavors that the
phrase ‘tuna sandwich’ just doesn’t
do justice. There’s more than one
variety of ham sandwich, the vege-
tarian options are exceptionally fla-
vorful, and you’ll think you never
had chicken salad before (it might
be the magic of balsamic vinegar).

In addition to the outstanding

cheese selection, beautiful cuts of
meat, and organic vegetables, the
store’s a good source for staples like
organic pasta, flageolet beans, French
lentils, organic canned tomatoes,
organic baby food, and beverages a
little off the beaten path (we love
the French lemonade).

The manager who helped launch
this ship, Ninon, has headed back to
Europe (after some global travel
first, starting in Asia). The charming
Serge Caillet, JB’s father, keeps an eye
on the store, and makes even irregu-
lar customers feel he’s glad you
dropped by, with his warm welcome
and appreciation for the delectable
delights.

Yeah, a sandwich from l’Epicerie
is more expensive than making your
own tuna salad, but I’ve researched a
certain imported cookie I’m partial
to, and l’Epicerie sells it at the same
price that I had been paying a couple
of neighborhoods away, in a big bor-
ing store that won’t make me lunch.
But the real win is the stuff you just
can’t find in most other places–superb
cheeses, meats of a quality that
supermarkets never see.

If you’re a regular (or, like me, if
you’ve always wanted to be a regular,
somewhere–and this is the place!),
ask about setting up an account–we
haven’t done this yet, but everyone
who has tells us it’s a wonderful and
personal addition to the exceptional
service and attention to detail.

Bon Appetit!

L’epicerie du quartier
Gourmet grocery
270 Vanderbilt Avenue
between DeKalb and Lafayette
718-636-1200

Sara Stopek has lived in Brooklyn forever
and in Clinton Hill for only three years.
She can hardly remember why she ever
lived anywhere else.

L’Epicerie, open six days a week, wel-
comes neighbors to come in and browse:
Tuesday to Friday 11am to 9pm,
Saturday 11am to 8pm and Sunday
10am to 7pm.

long dream of childhood friends.”
With a name embodying so many

positive connotations, how can you
resist sampling some of the popular
Middle Eastern dishes such as falafel,
babaghanouj, hummus, pitzas, salads,
kabobs and more? Breads (pita, garlic
and zaatar) are served with toppings
such as olive oil, herb seasonings or
feta cheese ($.50-$4.50). Falafel, dips
and mixed salads, served in small and
large sizes ($2.00-$7.50). Zaytoons
Combo Plate (with a choice of any
one of five meza/salads, and freshly-
baked pita bread) costs $7.50. House
Specials ($4.-$13.50) include Spinach
Pie, Couscous Al Beit, Malphouf,
Kibbeh, Leg of Lamb, Shrimp Kabob
and Tuna Kabob.

The 10-inch pitzas are delicious
and are cooked with fresh herbs,
sauces, meats of your choice, tasty
cheeses or vegetables. My personal
favorite is the vegetable pitza–great
for vegetarians or those on a low-fat
diet. The pitzas range in price from
$5.00 (an additional $1.00 for each
additional topping (which may
include: sun-dried tomato, goat
cheese, chicken, lamb, seafood, and
pitza lal atfal (just for kids).
Zaytoons‚ Sandwiches and Platter
meals are filling, and great for those
evenings when you just don’t feel
like cooking. Favorite sandwiches
and platters for those who frequently
eat at Zaytoons are the Shawarma
(slices of rotisseried turkey); Chicken
Shawarma (slices of marinated chick-
en rotisseried); and the Vegetable
Kabob (portabella mushrooms, zuc-
chini, squash, red and green pepper,
broccoli and onion).

All platters are served with rice
(except falafel), green salad and pita
bread, with a choice of hummus or
babaghanouj. All sandwiches are
served with lettuce, tomato, onion
and tahini on pita bread. Sandwiches
start at $4.00, platters from $6.00-
$12.50. A meal isn’t complete until
you have had dessert! Zaytoons’
desserts are light and tasty and
include: Muhalabia (orange-blossom
water pudding), Basbousa (semolina
cake with yogurt and honey),
Chocolate Mousse (light chocolate
mousse cake with Oreo crust,
whipped cream and chocolate shav-
ings); Carrot Cake (moist cake with
smooth cream-cheese frosting), and
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my personal favorite, Baklawa (fillo
dough with walnuts, cinnamon and
honey). Desserts range from $2.00 -
$2.50. Beverages such as coffee, teas
soda and juices are available.

Zaytoons offers dine-in and take-
out service; free delivery for $8 mini-
mum order. Catering is available for
special events, and party platters can
be prepared for all occasions. The
restaurant is a short distance from
Pratt Institute and St. Joseph’s
College, and offers a 10% discount
(with valid student ID) until 6:00pm.
Dining at Zaytoons is a pleasant expe-
rience. (It can accommodate 60 peo-
ple.) The atmosphere is suitable for
business meetings, couples on dates, or
families seeking a wholesome meal for
their children.  The hosts and staff at
Zaytoons are professional, pleasant and
knowledgeable about the menu and
the food.

Zaytoons
472 Myrtle Avenue
(bet Washington and Hall)
Brooklyn, New York  11205
Mon-Thurs: 11am-11pm
Fri & Sat: 11am-midnight
Sunday: 11am-10pm
Tel: 718-623-5522/3
Fax: 718-623-5299

DuEwa M. Frazier is a writer, and
resides in Fort Greene, Brooklyn.
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The entry to Lockaway is magical–bull frogs and Japanese koi
amongst greenery in a cascading waterfall.

Lockaway manager Burnest
Sturdirant is all ‘locked up’ in the
antique post office that has been
incorporated into the main office.

P
H

O
T

O
 B

Y
B

E
R

N
A

R
D

 M
O

R
IS

S
E

T

P
H

O
T

O
 B

Y
B

E
R

N
A

R
D

 M
O

R
IS

S
E

T

                                     



Like old friends, lost but not for-
gotten, the firefighters of Fort
Greene’s Engine Company 210

returned to a newly-renovated fire-
house last November. They had been
relocated for 16 months while their
Carlton Avenue quarters were being
overhauled and beautified. “We are
anxious to be back,” commented
Firefighter Jimmy Smith in an
interview a few weeks before they
returned. “It took a bit longer than
we would have liked.”

During the 16 months they were
away, the 25 members of Company
210 worked out of the Hooper Street
Station in Williamsburg. This left
other engine companies that surround
Fort Greene to answer calls that
would normally have been handled
by Engine 210.

Neighbors said they missed having
the firemen around and were glad to
have them back. “They are really nice
people,” said Rachel Joseph, a
neighbor who lives with her family
across the street from the firehouse.
“They showed us around and even
let our kids get on the truck.” The
engine company works to keep
strong ties with the community,
particularly the children. The fire-
men regularly host school groups
that come for fire-safety training.
Kids come in all the time, and we
let them climb on the rig, explained
Firefighter Smith.  “We also bring
the rig to block parties. The kids
love it.” Engine Company 210 is a
single-rig company, meaning that it
has only one truck. That rig is brand
new, having been replaced because
theirs was crushed when the World
Trade Center collapsed. Luckily, the
company suffered no loss of life that
day. Normally, the company would
have been among the first stations
to respond to a call at the World
Trade Center, but since they all were
operating out of the Hooper Street
Station (which is farther from the
World Trade Center), they were
called in later.

“Being at Hooper Street probably
saved our lives,” said Firefighter
Smith. “The companies we usually
respond with all perished.”

The firehouse has been completely
renovated. One observer described it
as “nicer than my house,” and then
added, “Don’t tell my wife I said that,
but it’s true.” Another neighbor,
Randi Joseph, also thought the ren-
ovation looked good, but added that

Neighbors and Firefighters Agree: 

It’s Good to be Back
Parker Elwood Panttila, Woody as

he was called, grew up in
Westchester, Ill., a suburb of

Chicago. His father was chief of
police of Westchester, and his mother
was a homemaker who raised their
two sons, Woody and his younger
brother Allan. His mother occasional-
ly worked in the local public library,
which may explain Woody’s lifelong
love of reading. On both sides of the
family, Woody was of Finnish descent
and was raised a Lutheran.

Artistically talented at a young
age, Woody was allowed while in
high school to attend Saturday classes
at the Art Institute in Chicago,
where he later became a full-time
student. After graduating from high
school, Woody entered the Art
Institute in 1941, but once the
Second World War broke out in the
same year, Woody had to postpone
his studies because he was drafted
into the navy in 1942. He served in
the medical corps as a pharmacist’s
mate, and worked on an island in the
South Pacific.

After the war ended Woody
returned to his studies at the Institute
where, in 1947 another art student,
Daniel Jogalsky, from Chicago, also
started his studies. It was the magical
year that brought Woody and Danny
together. They courted each other for
the next two years before deciding
that they would enter into a lifelong
domestic partnership in 1949 that
was to last fifty-five years. Woody
and Danny wanted to move to New
York, and so they did with the grand
sum of three hundred dollars. In order
to have a honeymoon, they decided
to travel via Niagara Falls. Once they
arrived in New York City, they
found an inexpensive, small cold-
water loft space for fifty dollars per
month in what was then called the
Washington Market where fresh pro-
duce was sold. The area, now known
as Tribeca, is no longer the inexpen-
sive neighborhood it used to be.

Woody was ready to branch out
into the artistic/commercial world.
He first found work designing neck-
ties, specializing in neat designs; then
moved on from necktie design to
the designing of greeting cards, and
worked for several years at Norcross
greeting cards. Woody also did free-
lance work designing scarves. He
worked on his painting and sculp-
ture at the Education Alliance on
the lower East side, where there
were welding studios. Woody was
able to get design work for the free-
lance furniture designer Robs-John
Gibbings. Impressed by Woody’s
portfolio, Gibbings bought those
paintings that complemented his
interior designs, and also gave Woody
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commissions to paint nature studies.
For diversion,Woody and Danny
would take a short walk to Chinatown
every Monday evening to have
Chinese food.

By 1975 the Warren Street area
changed and the Washington Market
was gone. Woody and Danny had to
look for another loft space. They
soon discovered that such dwellings
were out of the question because of
prohibitively high rents. So Woody
and Danny started to think about
buying a house. Woody found a job
as a sexton at St. Anne’s Church in
Brooklyn Heights. He was loved by
everyone at the church, and was
more popular than the priests. While
at St. Anne’s, he did a portrait of
Father Harcourt’s wife, which is
now in Bath, England, where the
priest went to live after he retired.

Meanwhile, Woody and Danny
looked everywhere that was close to
Manhattan for a house they could
afford. Woody asked the church
ladies if they knew of any houses for
sale. One woman, Rosemary
Campbell, told Woody about a
house that was for sale on Adelphi
Street and Lafayette Avenue. Woody
and Danny fell in love with the
place, and after three months of
negotiations with the landlord, they

closed on the house in June 1979.
Woody started to work immedi-

ately on the garden, which was a
gravel pit. With the assistance of a
horse named Irving (owned by a
friend), a major contribution was
made to enrichment of the soil.
Woody collected soil wherever he
could find it, and also collected stones
and bricks to create a fish pond. He
spent the first good day in spring to
the last warm day in the fall work-
ing in the garden pruning, weeding,
planting. Woody was not open to
suggestions about his garden, nor did
he invite assistance. His garden was
much admired and was featured on
the neighborhood garden tour.
Woody loved the Brooklyn Botanic
Gardens. In the 1960’s he joined the
Mycological (Mushroom) Society.
He hunted mushrooms every chance

he got. He even went so far away as
Madison, Wis., to hunt the morel
mushroom for its beauty, design,
and shape. Woody was the same
about his serious art work, although
he did not mind taking suggestions
for his greeting cards. Woody had a
vision of what he wanted to paint,
and he did not welcome suggestions.
In one painting where it was the
shadow on the wall of a building
cast by a tree, Woody worked inde-
fatigably. He had few hours per day
and so many days per month to cap-
ture the shadow before the sun
moved. So, he had to work on the
painting when the sun was just in
the right position to cast the shad-
ow Woody wanted. 

He was an even-tempered,
patient, extremely kind and generous
man. He never lost his temper no
matter what was happening. He was
not the least bit possessive. He
loved giving friends big hugs, and
also had a tremendous sense of
humor as reflected in his relations
with his friends as well as in some
of his skeleton pieces as well as his
cat paintings. Woody suffered from
a very virulent strain of the skin dis-
ease psoriasis, which attacked his
hands, but he painted with dogged
determination and continued to
draw (although he had to change his
painting materials to water color
and pastels). With a great love of
life, of people, and of art, Woody
was frustrated by the cancer that
started in 2000. The chemotherapy
administered to help combat the
disease made life extremely uncom-

fortable. Woody found it difficult to
see because his eyes constantly
teared. Too weak to water the garden,
Woody sometimes had accidents
from falling down. In spite of the
physical suffering that the cancer
caused–and the weakening of his
immune system–Woody fought to
stay alive. Leaving behind a younger
brother, Allan, Woody also left
behind Danny, his life partner of 55
years, many who loved him,
admired him, and called him friend.
Woody’s death is a major loss to the
entire Clinton Hill/Fort Greene
communities. Woody was a frequent
and much loved patron of Tillie’s
Coffee Shop on DeKalb and
Vanderbilt. He had a show of his
paintings there shortly before his
death. Tillie’s owner, Pat Mulcahy,
generously offered to host a memori-
al for Woody. The place was packed
that evening with friends who came
from all over. And of course, Danny
took center stage by telling stories
of Woody’s life and showing old
photographs of the two of them.
Poetry by Walt Whitman was read
in Woody’s honor and testimonies
given about his life and legacy. n

Edward Paolella recently moved to
Clinton Hill after visiting for many
years. He was pleased to have known
and had the opportunity to have coffee
and wide-ranging conversations with
Woody (either at Andy's Coffee Shop
and Luncheonette or Tillie's) on a num-
ber of occasions.

Fort Greene’s bravest, left to right: Captain Burns, Firefighters Bob Labas, Anthony Polanish and Joe Freely. The men built a bench
by hand which they installed next to the firehouse for the community to use.
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Parker Elwood Panttila

He was an even-
tempered, patient,
extremely kind and 
generous man. He
never lost his temper 
no matter what was
happening.  He was not
the least bit possessive. 
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to be put on the chopping block
than one that has just been redone.

In the meantime, the firemen are
just happy to be back. “We all love
our Company,” said Firefighter
Smith. “We’ve all been on the job
here for about the same amount of
time. We grew up in this job
together.” n

the reconstruction “took a while, so
it better look nice.”

In the face of recent budget cuts,
Company 210 was fortunate that
the renovation of the station house
had been completed. The Fire
Department is currently evaluating
whether any existing stations can be
closed; a station house in need of
costly renovation is far more likely
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Andrew Greenblatt has lived in Fort
Greene for three and a half years.

Edward Paolella

by Andrew Greenblatt

                        



Like old friends, lost but not for-
gotten, the firefighters of Fort
Greene’s Engine Company 210

returned to a newly-renovated fire-
house last November. They had been
relocated for 16 months while their
Carlton Avenue quarters were being
overhauled and beautified. “We are
anxious to be back,” commented
Firefighter Jimmy Smith in an
interview a few weeks before they
returned. “It took a bit longer than
we would have liked.”

During the 16 months they were
away, the 25 members of Company
210 worked out of the Hooper Street
Station in Williamsburg. This left
other engine companies that surround
Fort Greene to answer calls that
would normally have been handled
by Engine 210.

Neighbors said they missed having
the firemen around and were glad to
have them back. “They are really nice
people,” said Rachel Joseph, a
neighbor who lives with her family
across the street from the firehouse.
“They showed us around and even
let our kids get on the truck.” The
engine company works to keep
strong ties with the community,
particularly the children. The fire-
men regularly host school groups
that come for fire-safety training.
Kids come in all the time, and we
let them climb on the rig, explained
Firefighter Smith.  “We also bring
the rig to block parties. The kids
love it.” Engine Company 210 is a
single-rig company, meaning that it
has only one truck. That rig is brand
new, having been replaced because
theirs was crushed when the World
Trade Center collapsed. Luckily, the
company suffered no loss of life that
day. Normally, the company would
have been among the first stations
to respond to a call at the World
Trade Center, but since they all were
operating out of the Hooper Street
Station (which is farther from the
World Trade Center), they were
called in later.

“Being at Hooper Street probably
saved our lives,” said Firefighter
Smith. “The companies we usually
respond with all perished.”

The firehouse has been completely
renovated. One observer described it
as “nicer than my house,” and then
added, “Don’t tell my wife I said that,
but it’s true.” Another neighbor,
Randi Joseph, also thought the ren-
ovation looked good, but added that

Neighbors and Firefighters Agree: 

It’s Good to be Back
Parker Elwood Panttila, Woody as

he was called, grew up in
Westchester, Ill., a suburb of

Chicago. His father was chief of
police of Westchester, and his mother
was a homemaker who raised their
two sons, Woody and his younger
brother Allan. His mother occasional-
ly worked in the local public library,
which may explain Woody’s lifelong
love of reading. On both sides of the
family, Woody was of Finnish descent
and was raised a Lutheran.

Artistically talented at a young
age, Woody was allowed while in
high school to attend Saturday classes
at the Art Institute in Chicago,
where he later became a full-time
student. After graduating from high
school, Woody entered the Art
Institute in 1941, but once the
Second World War broke out in the
same year, Woody had to postpone
his studies because he was drafted
into the navy in 1942. He served in
the medical corps as a pharmacist’s
mate, and worked on an island in the
South Pacific.

After the war ended Woody
returned to his studies at the Institute
where, in 1947 another art student,
Daniel Jogalsky, from Chicago, also
started his studies. It was the magical
year that brought Woody and Danny
together. They courted each other for
the next two years before deciding
that they would enter into a lifelong
domestic partnership in 1949 that
was to last fifty-five years. Woody
and Danny wanted to move to New
York, and so they did with the grand
sum of three hundred dollars. In order
to have a honeymoon, they decided
to travel via Niagara Falls. Once they
arrived in New York City, they
found an inexpensive, small cold-
water loft space for fifty dollars per
month in what was then called the
Washington Market where fresh pro-
duce was sold. The area, now known
as Tribeca, is no longer the inexpen-
sive neighborhood it used to be.

Woody was ready to branch out
into the artistic/commercial world.
He first found work designing neck-
ties, specializing in neat designs; then
moved on from necktie design to
the designing of greeting cards, and
worked for several years at Norcross
greeting cards. Woody also did free-
lance work designing scarves. He
worked on his painting and sculp-
ture at the Education Alliance on
the lower East side, where there
were welding studios. Woody was
able to get design work for the free-
lance furniture designer Robs-John
Gibbings. Impressed by Woody’s
portfolio, Gibbings bought those
paintings that complemented his
interior designs, and also gave Woody
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commissions to paint nature studies.
For diversion,Woody and Danny
would take a short walk to Chinatown
every Monday evening to have
Chinese food.

By 1975 the Warren Street area
changed and the Washington Market
was gone. Woody and Danny had to
look for another loft space. They
soon discovered that such dwellings
were out of the question because of
prohibitively high rents. So Woody
and Danny started to think about
buying a house. Woody found a job
as a sexton at St. Anne’s Church in
Brooklyn Heights. He was loved by
everyone at the church, and was
more popular than the priests. While
at St. Anne’s, he did a portrait of
Father Harcourt’s wife, which is
now in Bath, England, where the
priest went to live after he retired.

Meanwhile, Woody and Danny
looked everywhere that was close to
Manhattan for a house they could
afford. Woody asked the church
ladies if they knew of any houses for
sale. One woman, Rosemary
Campbell, told Woody about a
house that was for sale on Adelphi
Street and Lafayette Avenue. Woody
and Danny fell in love with the
place, and after three months of
negotiations with the landlord, they

closed on the house in June 1979.
Woody started to work immedi-

ately on the garden, which was a
gravel pit. With the assistance of a
horse named Irving (owned by a
friend), a major contribution was
made to enrichment of the soil.
Woody collected soil wherever he
could find it, and also collected stones
and bricks to create a fish pond. He
spent the first good day in spring to
the last warm day in the fall work-
ing in the garden pruning, weeding,
planting. Woody was not open to
suggestions about his garden, nor did
he invite assistance. His garden was
much admired and was featured on
the neighborhood garden tour.
Woody loved the Brooklyn Botanic
Gardens. In the 1960’s he joined the
Mycological (Mushroom) Society.
He hunted mushrooms every chance

he got. He even went so far away as
Madison, Wis., to hunt the morel
mushroom for its beauty, design,
and shape. Woody was the same
about his serious art work, although
he did not mind taking suggestions
for his greeting cards. Woody had a
vision of what he wanted to paint,
and he did not welcome suggestions.
In one painting where it was the
shadow on the wall of a building
cast by a tree, Woody worked inde-
fatigably. He had few hours per day
and so many days per month to cap-
ture the shadow before the sun
moved. So, he had to work on the
painting when the sun was just in
the right position to cast the shad-
ow Woody wanted. 

He was an even-tempered,
patient, extremely kind and generous
man. He never lost his temper no
matter what was happening. He was
not the least bit possessive. He
loved giving friends big hugs, and
also had a tremendous sense of
humor as reflected in his relations
with his friends as well as in some
of his skeleton pieces as well as his
cat paintings. Woody suffered from
a very virulent strain of the skin dis-
ease psoriasis, which attacked his
hands, but he painted with dogged
determination and continued to
draw (although he had to change his
painting materials to water color
and pastels). With a great love of
life, of people, and of art, Woody
was frustrated by the cancer that
started in 2000. The chemotherapy
administered to help combat the
disease made life extremely uncom-

fortable. Woody found it difficult to
see because his eyes constantly
teared. Too weak to water the garden,
Woody sometimes had accidents
from falling down. In spite of the
physical suffering that the cancer
caused–and the weakening of his
immune system–Woody fought to
stay alive. Leaving behind a younger
brother, Allan, Woody also left
behind Danny, his life partner of 55
years, many who loved him,
admired him, and called him friend.
Woody’s death is a major loss to the
entire Clinton Hill/Fort Greene
communities. Woody was a frequent
and much loved patron of Tillie’s
Coffee Shop on DeKalb and
Vanderbilt. He had a show of his
paintings there shortly before his
death. Tillie’s owner, Pat Mulcahy,
generously offered to host a memori-
al for Woody. The place was packed
that evening with friends who came
from all over. And of course, Danny
took center stage by telling stories
of Woody’s life and showing old
photographs of the two of them.
Poetry by Walt Whitman was read
in Woody’s honor and testimonies
given about his life and legacy. n

Edward Paolella recently moved to
Clinton Hill after visiting for many
years. He was pleased to have known
and had the opportunity to have coffee
and wide-ranging conversations with
Woody (either at Andy's Coffee Shop
and Luncheonette or Tillie's) on a num-
ber of occasions.

Fort Greene’s bravest, left to right: Captain Burns, Firefighters Bob Labas, Anthony Polanish and Joe Freely. The men built a bench
by hand which they installed next to the firehouse for the community to use.
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Parker Elwood Panttila

He was an even-
tempered, patient,
extremely kind and 
generous man. He
never lost his temper 
no matter what was
happening.  He was not
the least bit possessive. 
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to be put on the chopping block
than one that has just been redone.

In the meantime, the firemen are
just happy to be back. “We all love
our Company,” said Firefighter
Smith. “We’ve all been on the job
here for about the same amount of
time. We grew up in this job
together.” n

the reconstruction “took a while, so
it better look nice.”

In the face of recent budget cuts,
Company 210 was fortunate that
the renovation of the station house
had been completed. The Fire
Department is currently evaluating
whether any existing stations can be
closed; a station house in need of
costly renovation is far more likely
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Andrew Greenblatt has lived in Fort
Greene for three and a half years.

Edward Paolella

by Andrew Greenblatt
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s “HOW-TO” HELP CENTER 
FOR DO-IT-YOURSELFERS

s CONTRACTORS‘ PRICES, 
MATERIALS AND POWER TOOLS

s KITCHEN AND BATH CENTER

s CONVENIENT LOCATION
PARKING AND DELIVERY

GILBERT RIVERA PROPRIETOR & NEIGHBOR

A N  U N C O N D I T I O N A L  C O M M I T M E N T  T O  Q U A L I T Y  A N D  S E R V I C E

PARK AVENUE HOME CENTER
H O M E C E N T E R •  L U M B E R / B U I L D I N G •  H A R D W A R E

STORE HOURS:
MON-FRI 7AM-5PM
SAT 7AM-3PM

5 2 5  P A R K  A V E N U E  •  B R O O K L Y N ,  N E W  Y O R K  1 1 2 0 5  •  P H O N E  ( 7 1 8 )  4 0 3 - 0 1 0 0
F A X  ( 7 1 8 )  5 2 2 - 7 3 6 2

Se habla español

COME SEE OUR NEWLY OPENED 
HOME IMPROVEMENT CENTER 

(ACROSS FROM THE MAIN STORE)

Roslyn Huebener knows the community like no one else.
For the past 18 years she’s been dedicated to community service in

both Fort Greene and Clinton Hill.
And with over 22 years experience she has a thorough and compre-

hensive knowledge of all aspects of real estate transactions, and has the
charm and wit to handle any complications with intelligence and grace.

If you’re thinking of selling your house, co-op or condo, and want
the sale of your property handled professionally and competently...

Call Roslyn at 718-788-8200.
You’ll be glad you did.

And visit Aguayo & Huebener on the web at AHRLTY.com

“I sold my home through Aguayo & Huebener!”

                       




