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Upcoming Event s

OCTOBER 1 - ITALIAN -
AMERICAN
WOMAN OF
EXCELLENCE
AWARDS

OCTOBER 8 - KREWE OF
ITALIA
ANNIVERSARY
DANCE

OCTOBER 13 - BOARD
MEETING

OCTOBER 29 - GUAVAWEEN
i Tagll#rino fotografi |§
Alessandria della Rocca Sindaco (Mayor) Giusepgecsio receives amrnold NOVEMBER 10 - BOARD
Martinez Painting fom Tampa Sister Cities Bsident John Spoto, Councilwomen W MEETING
Alvarez and Gwen MilleiSenator Les Miller andgrigento Chairman ice J. Pado

NOVEMBER 20 - PICNIC WITH

Tampa SisterCities Visits Sicily THE PAST

Ninety six Sister Cities members Castellano and Comparetto DECEMBER 8 - BOARD

from Tampa visited Sicily this past relatives;Vince Sinardi met his MEETING &
JuneThey met with dignitaries in  Sinardi relatives and found the CLUB HOLIDAY
Agrigento, Cianciand@lessandria home of his great grandfather AARIY

della Rocca and Santaefano Antonio Cacciatore; Pete Pardo [y e N SN RSl T
QuisquinaThe delegation was led met his Marchetta relatives and FESTIVAL OF
by City Council Chair Gwen Miller found the home of his grandfathe LIGHTS
representing Mayor Pam lorio, Vincenzo Pardo; Lawrence
along with Councilwoman Mary  Santisteban met his LoCicero
Alvarez, Senator Les MilleTampa relatives; Ray Chiaramonte
Sister Cities President John Spotointroduced his son to their
andAgrigento Chairmawince J.  relatives...and the list goes on.  Special thanks to our sponsors
Pardo. Many delegation members Keeping linkages with family in ~ John OlivaArturo Fuente, Jy John
met with their Sicilian family Italy and continuing cultural Maniscalco, Renee Zarate, Simon
members for the first time, while exchanges is the spirit of the Canasi and Sammy Capitano
others reunited from previous Tampa-Agrigento Sister Cities  (Metropolitan Cigar).

visits. John Spoto met his Committee. Continued on pagell

The mission of'Unione lItaliana is to pesewe and honor the cultar traditions and heritage of the Italian Community
and to maintain the historical facility as a functioning memorial to the working class immigrants.

DECEMBER 31 - NEW YEAR’S
EVE PARTY




SEPTEMBER/OCTOBER 2005

President’s Message

The Italian Club would not be where it is today without the help of
volunteers. | would like to remind everyone that there are a couple o
events coming up in the next few months that require the need for
volunteers.

The first event will be Guavaween, Saturdagtober 29, 2995. The
Italian Club raises money by selling bessda and waterHelp is needed
in the late evening on Saturday selling product and in the very early
hours of the morning on Sunday breaking down. If you would like to
help, please contact the Cluldicé.

Mark your calendars for Sunddyovember 20, 2005, for the fourth
Annual Picnic with the Past that will be held at the Italian Club
Cemetery Volunteers are needed that Saturday setting up tents and {
as well as with the clean-up of the cemete®yindayvolunteers are
needed to help serve food and drinks. Both Saturday and Sunday m
volunteers are needed to help with the clean-fgrtefat the Cemetery
To volunteer contact chairpersotefhanie Cannella-vanBelzen at (813
833-3907 and for ticket purchases contact the Italian Club at (813) 24
3316.

The next event to be held at the Italian Club is the It&merican
Woman of ExcellencAwards hosted by the Italian Club Ladies
Auxiliary. Come join us Saturda@ctober 1, 2005, for a wonderful
luncheon and awards presentation.

On SaturdayOctober 8, 2005, the Krewe of Italia will host their first
year anniversary party at the Italian Cluthere will be food and
dancing. Please come join us for some fun.

| would like to recognize the Ladiéaixiliary; they did a fantastic job
with Festa della Madonna once again. It is always nice to see the
involvement of our youngest members of the Italian Club.

Our committees have been going strong this summer and | would liké
thank each committee for the time anfbdfthey put into each one of
their projects.

| hope to see everyone in the next couple of months at one of the
upcoming events.

Ciao,

Sal Guagliardo

L'UNIONE IT ALIANA
1731 East Seventhvenue
Tampa, Florida 33605

LUnione@ltalian-Club.ay
813-248-3316- 813-247-4387 fax

NEWSLETTER STAFF
Editor: Alice R. Mueller
Co-Editor: Krista J. Heaivilin
Chairman¥Vince Pardo

OFFICERS
Sal Guagliardo, President
Stephanie vanBelzeNice-President
FeliciaA. Kopelman, Secretary
JayAnthony, Treasurer

BOARD OF DIRECTORS

Joe Caltagirone, Grace Campisi,
Angela DaxonAl Garcia Jr, Jamie Granell,
Celeste Greco, Grace Ippolito, Linda Lastrg,

Geoge Migliori, Vince Pardo,

Don Pellegrino, Rosalie Perrone,

Violet Rodriquez and Honorary Board
Member Fortune Bosco

ADVISORY BOARD
Joseph Capitano,.Jr

Special thanks to the following supporters

DAVINCI ($500)
A.A. lannaccone Electric Carol LaMonte
GeogeW. Connley Palori Equities, Ing.
Eugene & Celesta Greco John Puls Jr
Joseph L. Guagliardo Josephinditale

Bennie & Joyce Lazzara

BENEFACTORS ($300)
Sebastian Castellano Delores Lastrg
David Cerrato Tom P Martino
Ronald & Shannon Christaldi PhikpMartino
Patrick & Cynthia Cimino Joseph Nuccip
Sam & Lynn Colucci Sunny Florida Dair
Gerardi Construction MikeTrentalange
Dan & Vera lovino Rene Rodrique
MarathonAshland Petroleum
Yior Enterprises

PATRONS ($200)

John & Marcy Green
Hon. Jess Juliante

JackAlmand

Jay PatrickAnthony

FrankV. Campisi L. Parrino, Inc.

JohnA. Caporice Robert M. Larrinaga

CentroYbor & Associates Benjamin C. LaMonte

OutdoorAmerica Images, Inc.

Jimmy & Sandy William & Cynthia Palmisano
Chillura Vince & Jan Pardo

John & Jana Curatelli Richard &Velia Parrino

Toni Everett Violet Verroca Rodriquez

Angeles Ferlita Jim & LindaTaggart

Kenneth & Madlein Ferlita Scott |t&dy

Richard S. Giunta Alessandraliozzo

PeterTagliarini
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Angela Genco - Member of the Month

Submitted and Wten by voice of an angel. She may soundyear ) inYbor City with Pauls

Gilda F Capitano like a Mother Superior but she is mother in a two- story house on the
our own “cookie queenAngela North East corner of'9Avenue and
Genco. 18" Street. The address was 1804 Y2

9" Avenue. This is the exact corner

She was borAngela Biase in where a “casita” stands today and
Toritto, Provenzia: Bari, near the the southeast corner across the
heel of Italy Her fatherNicola street is where Centennial Park is
Biase and her mothegkngela today Angela declared that across

Proscia, parented nine children.  from them at that time was a Fire
Since her younger sister Rosa diedtation and Mrde’Angelos little

at eight monthsingela was the grocery store. She remembers
only girl among all the brothers. In seeing this lage Greco-Roman
1958, September 3Bngela Biase building directly on 18 Street and
left Italy with one brotherTheir 7" Avenue. She passed in front of it
destination wa3oronto Ontario,  often. LUnione lItaliana is the name
Canada, to join their other two of that building. Angela did not
“Please, are you rolllng this doughprothers. Angela remained in enter this historic building until

or are you talkingAre you Canada for about nine months.  1998. By the end of 1998, she
listening to me? Did you spread Her uncle, John Biase, insisted shé&ecame a member of the Italian
the fig paste evenly? Please, did | go south, to Florida, to a city calledClub of Tampa. She says, “In the

not say to pinch this dough with  Tampa, where another uncle short time that | lived itYbor City,
scissors before the Cuddureddi goresidedThe next day upon her | knew what this building was, but,
into the oven? Did you brush arrival inTampa, in the summer of | never had the occasion to eriter

lightly with an egg wash first? 1959, she met the handsome Paul

Lightly! Please, tell me you did. ~ Genco. It was love at first sight. Her husband cousin, Grace Genco

Icing colors are pastel for t@-  paul andingela married July 12, Morroccia asked her to please help

Tus. No, no, no.... this is not 1959. By the end of that same  with the baking of cookies for the

pastel. Does this blue look pastel year she became a member of the1998 Festa Italian&ngela with

to you? To me it does not. Give  Sons of Italy Florida Foundation inher quick smile and tenacity to get

me some powered sugaome on, Tampa. Until this dgyshe remains the project done, baked to the tune

hurry up, quick, we do not have  an active memberShe enrolled in of the following: cuddureddi di

time to waste, and I will show you Adult Education at Hillsborough  fico, biscotti, wedding cookies,

pastel. | am telling you, if you do Countys Buffalo School. There  sesame or giugiulena, and ta-tus,

not stop nowthat honey forthe  she studied English and in three where her lush pastels of pink,

Pignolata is going to burrPer years became a proddgnerican  green, yellowand blue came to

favore, listen to me.” This is the  citizen. She and MiGenco also  life.

voice of Mother Superiohngela, pecame the proud parents of

when she is in full swing in the  Rosalie Genco Brook and Paul N. Angela never has fgotten who

kitchen at the Italian Club of Genco. taught her to make these cookies.

Tampa, helping for the Club’ She readily credits the women by

annual fundraiser Festa ltaliana. Iffhe Gencos moved into their own name. Mary Setticasi taught her to

her students or volunteers do not home in 1960, in the area called prepare the delicate Biscotti.

listen to her then they better had \estTampa. Howevethey made Josephine Genco, her famous Fig

stayed homeActually, this is the  their first residence ( for less then a Continued on page 5.
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2005 Italian-American Women of Excellence
Awards Luncheon

On Saturday, October I, 2005
11:30 AM to 2:30 PM
Antipasto, Luncheon, Program,
and Preseniation

The L'Unione Italiana Ladies Auxiliary will
recognize and honor the
2005 Italian American Women of Excellence

$35.00 per person R.S.V.P. by September 26, 2005
Your check is your reservation.

Please make check payable to The Italian Club Ladies Awxiliary, Inc.
Mail to: Rose Cicearello, 7025 Pelican Island, Tampa, FI. 33634.
Call 888-7224 or 908-5751 for additional information.

Make Your Reservation Now.

PAGE 4
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Continued fom page 3. matter how many days and nights inember of & Joseph Catholic
Cookies or Cuddureddi di fico.  takes to finish all the baking for ~ Church and helps with their yearly
Mildred d’Amico, taught her the  Festa Italiana,” she repeats, “I staySt. JoseplAltar and with anyone in
Sicilian cookies, known a@gaTus. there in the Cantina till the end. | the Italian-American community
Here she explained that she really will not leave until the last plastic who may be hosting an altar

did not make these types of cookiesag is counted, and a complete  “These Sicilian cookie recipes may
in her home town oforitto. total of all cookies and pignolata be ‘very old fashion’ but, then |
Therefore, here iflampa she now are recorded.You could see the  realize, that we work hard at the
has learned to master the art of  pride in her eyes when she chimedialian Club to preserve this old

Sicilian cookies. Even the “On the day of Festa, | stay right historic building; so too our recipes
Pignolata, she learned from her  there at my spot and ddréave till must be preserved.” “l know now
motherin-law, Angela reiterates is it is all over | am not pretending. | it was my destiny to come to
Sicilian. “Honestly’ saysAngela, feel it is my duty and | do not Tampa. | have so many wonderful
“I have to say that Joe Capitano, Smind. | do it with love. But, | do caring friends here Angela’s
prepares the dough for the wish | had met Frankiavalon, or  husband Paul passed away in 1997.
Pignolata. It is all ready for me to at least seen him perform,” she Little did Angela Genco realize in
begin the project when | arrive to  minced. 1959, that year when she lived a
under take this task.” short time inYbor City and a short
She agrees Pignolata is a labor of In Toritto, she says they did bake distance from this beautiful

love. “Because there are so manyand cook in celebration fort.S building, that she would eventually

stages to complete the Pignolata, Joseph altars and even there werebe called the Italian Clug™cookie
and the amount we make at the  altars for $ Anthony “Together  queen?” Grazie tantdngela for
Italian Club is so lage,” Angela with my mother and aunts, is wherall you do, and we know a student
continues, “many volunteers join in| developed the love to help peoplds only as good as its teachewe
to help finish the pignolata into the We cooked and baked with such love you.

final stage.” Her recipes for joy,” she remarked. Sheis a

the cookies have been

increased to yield lge

amounts. Angela remarked,

“| feel I'm a fast learnet

She is the one solely

responsible for the

arithmetic formula. She

started with one batch and

got to the point where she

figured how many cases of

figs would yield 1,500

individual serving pieces of

cuddureddi di fico.

“The first two years when |

started helping for Festa, |

ground and seasoned all the

figs at my home,” she said

with a smile. Nowshe

says, she does it in the

Italian Club kitchen, with

her helperFrank Susca. “No Angela pblling out the dough to make pignolata for Festa.

PAGE 5
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KREWE OF ITALIA 1ST

ANNIVERSARY DANCE

SATURDAY, OCTOBER 8TH
7:00 PM - 12:0(AM

MUSIC by OTISAND THE OLD SCHOOL

FOOD:HeavyAppetizers
WHERE:The Italian Club

TICKETS: $15.00a ticket

Call: Yvonne Scalise 813) 221-6726
OR
Rita Messina {813) 264-7898

EVERYONE ISWELCOMEAND INVITED.
PLEASE BRINGYOUR FRIENDSAND FAMILY.

PAGE 6
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Our 2005 Festa Italianalampa/NIAF Scholarship

Winner!

Robert “Clay” Mathews

Submited by Felicia Kopelman

Clayis a T ampa nativ e who is
currently starting his freshman

year at the Univ ersit y of Florida
majoring in Biology and Cell
Biology . He is a gr aduate of
Wharton High School and his

“All- American” record should be

a sign of what he will accomplish

in the future. He gr  aduated with
a 6.2 gr ade pointa verage and
was activ e in soccer , National
Forensics, Class Council and the
National Honor Societ y. Popular
among his peers, hew as
selected as Wharton’ s Wildest
Wildcat Senior and a member of
the Homecoming Court. He also
receiv ed an Academic Letter and

receiv ed top scores (“5' s”) on all
of his Adv anced Placement
Exams. Somehow Cla vy also
found the time to accumulate

130 hours of communit  y service
and w as quite activ e in Y oung
Life. Cla y hopes to either go

into medicine or pathology with

his biology studies. He is a true
blue Gator fan and he is

currently fulfilling his lifelong

wish of attending UF

Clay’s Italian background comes
from his gr andmother on his
mother ’'s side. Her maiden
name w as Teresa T omeo and
she w as born and reared in
Naples, Italy . According to Cla v,
his “nonna” spent most of her
teenage y ears living through the
gruesome acts of WWII. She
was fortunate enough to meet

his gr andfather and escape with
him to America during the W ar.
They settled in Jackson Vville,
Florida where they ha ve been
ever since. Hereisanex cerpt
of Cla y’s scholarship application
explaining his Italian

background: “ As farasan y
thoughts on m vy ltalian family
go, my gr andmother is the basis
foritall. My momalw  ays tells
me stories of how itw  as being
raised in a true ltalian American
household. My “nonna, ”"w as
strictly R oman Catholic, and
every one in the family had to
attend the mass, whichw  as
given in Latin. As for food, true

Italian dishes were the norm.

To this da y, m y nonna still

speaks v ery brok en English,
because she did not receiv e
much education in Italy when

the w ar w as going on. As a

result, plur als are not used and
certain gr ammar rules are often
left out, which is a cute quirk

that will mak e us all laugh ev ery
now and then. | see a lot of m y
grandmother in m y mom toda v,
and it mak es me feelv ery
thankful to ha ve such arich
background. ”

Congr atulations to Cla y Mathews
who will certainly utiliz e our
$5,000 scholarship wisely . We
will be hearing from Cla vy
throughout the y  ear to get

updates on his freshmany  earin
Gainesville.
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To Twirl with the
Spoon orNot to Twirl
with the Spoon:That
Is the Question.

%@z\

S

The “spoon” controversy has
been going on in my family for years. It
is not as contentious as the meatball-
making debate (frying or dropping to
cook in the sauce) but it can still get as
personal. The agument goes: People
who twirl with the spoon are classless— and mashed it enough so she could spredutritage but | did convert to the North

People who do not are snobs |
proudly watched my 3 ¥ -year old twirl

his spaghetti with his fork against the sidecoop up at least half a box of non-twirled

digs over the years. He then smiled at méamericani sciocchi” and some other ugly

and said that the only spoon ever in her

references to them as early primates.

possession was the silver one that was inWell, needless to sayhad stopped using

her mouth when she was born.

Anyway, | noticed later that only
people of Italian background America
practiced the rite of spoon twirlingAfter
moving to Florida in junior high school, |
picked up on how oth&mericans ate
their pasta.Warning:You are about to
read material that may make you sick to
your stomach.Well, many people prefer
to cut their spaghetti with a fork and

the spoon.Then one weekend | had a
brain lapse while visiting my relatives at
their beach house in Calabria. One night
they prepared “frutti di mare” and | was
ready to dig into my linguine and all of

the chunky seafoodAll of a sudden |

asked for a spoon. Mjwunt looked at

me like | had two heads and then made
some remark about how ridiculous | will
appear to their neighbors who were eating

knife. The first time | withessed this | hadten feet away My Uncle then said

to leave the room for fresh aiwwhy
would anyone ruin the wonderful
experience of eating long-strand pasta?
is made that way for a reason. In fact,
they cut without any shame at all.
saw people cutting macaroni such as

something to the &fct that you can take
the girl out of Sicily but you cannot take
the Sicily out of the girl.Then they

announced that it was considered very

| also bad manners to use a spoon. My Uncle

explained that after moving to Northern

rigatoni into little pieces and eating them ltaly, they adopted many of the Northern

with a spoon.
done to replicate the ritual of eating
Spaghetti-Os.
sister (who went to a prestigious prep

school for high school) cut up baked ziti

it with a knife on a piece of bread.
also seen many well-mannered people

of his dish the other night, | wonder whatspaghetti and shove it into their mouths.
he will think one day once he learns thatLast but not least, and definitely my

his mother grew up twirling with a huge
spoon.
to eat long-strand pasta until one day |

favorite, | watched as someone used a

| never questioned any other waglice of bread as a utensil wiping up an

entire plate of vermicelli. In Italy they

noticed my grandmother twirling with hercall this “fare la scarpetta” or like wiping

fork against the side of her dish. |
inquired as to why “Nanina” was not
using her spoonWas there any other

the ground with a shoelhus, | found my
spoon twirling classyif not stylish,
compared to the eating rituals of these

way to eat angel hair with garlic and olivgpeople.

oil? She hesitated, put her fork down

Now, you are probably

| guess this was probably Italian standards, which meant they had to

denounce the beloved practice of spoon

| even watched a sorority twirling. Gee, | thought, this is a pretty

serious subject to these Italians. | am

very proud of my Southern Italian

I havethat night (as least when it came to the

spoon).

It still tickles me to see fancy
restaurants in thet&es pass out spoons
when serving pasta. Certainly | do not
scorn anyone for using one and
sometimes | miss using it with spaghetti.
It is also a great conversation piece at
Italian family tables. Recentlyread the
critically acclaimedJnto the Sonsy Gay
Talese which tells the many stories of
Taleses ItalianAmerican childhood in
very Protestant Ocean Cit\l.J. One of
his most famous stories in the book

gently and proceeded to explain to me th@ondering why | am teaching my childrenshould vindicate all the proud spoon
difference in the class system in Italy— to twirl their pasta with a fork against the twirlers out there.To give you a little
there were the people who ate their pastaide of the dishWell, my pasta-eating
properly and the people who do not. Hehabits changed forever during my study nine-years old and is seated with his
abroad experience in Florence, Italy wheriamily at an Italian restaurant in nearby
| was 19 years oldAt the first meeting on Atlantic City during the height aVWII.

story was that she came from a good,
educated land-owning family and they
would never use a spoon while eating

the first daythe program director

anything but soup. She then pointed hersuggested that we try to assimilate and
fork at my grandfather and said that his one of the best ways was to try and eat spaghetti with clam sauce—and my usual

family came from the other kind.

was low class? Not reallyl learned

| cannot
tell you the amount of times servers

background of this excerpralese is

Enjoy:
As usual, my first plate was

I was like a Florentine (hence, no spoons used way of consuming this was with a fork
stunned. Did she think her own husbandor anything except for soup).

and a round tablespoon, which | held like
a catchelis mitt to scoop up the fallen bits

years later that it was really a jab at her would look at some of my fellow studentsof clam and to stabilize my fork as |
with such disgust as some of them askedattempted to twirl the spaghetti strands

in-laws and my grandfatherextended
family. My grandfather never even

flinched and was probably used to thesetomatoes.

for a spoon for their capellini with
| would hear them mumble

into a tight and tidy mouthful. My father
I'd noticed, never ate spaghetti in this

PAGE 8



SEPTEMBER/OCTOBER 2005

fashion. He used only the fork, with My wandering attention was drawn to a of the bat, the roar of the crowd, the
which he masterfully twirled the strands |arge table near the haaround which a  spirited rhythm of Les Brows’band. |
without letting any of them dangle as he festive crowd of middle-aged men and  tapped my fathes shoulder and said:
lifted them to his mouth. But on this women were laughing and applauding, “Thats Joe DiMaggid! My father
occasion, after my plate had arrived and Irajsing their wine glasses toward a youngooked up from the check he had been
had begun in my customary style with thesg|dier who was with theniThe soldier  scrutinizing for any sign of error and
spoon, he sat watching with an almost  sat very tall in his khaki uniform. His  glanced casually at the big tabl&hen he

pained look on his faceThen he said, hair was shiny black and precisely partecturned back to me and replied: “So?”
patiently: His shoulders were huge, his long face Ignoring my fatherl remained
“You know | think you're old enough lean and hard, and his brown eyes were standing, in prolonged appreciatioAnd
now to learn how to do it right.” alert. He seemed to be fully aware of  before we left the restaurant | took a final
“To do what right?” how special he was. look, closer this time, and noticed that on
“To eat spaghetti right,” he said. The people around him could  the table in front of my hero was a
“Without the spoon. Only people without hardly stop watching him, or touching  steaming plate of spaghettthen his
manners eat spaghetti that way—or him, or patting him gently on the back as head leaned forward, his mouth opened,

people who are ignorant; or those Italianshe pent forward to eat. Only he was  and everybody around him smiled—
who arecafoni(country bumpkins). But  eating. The others ignored their plates to including me—as he twirled his fork

in Italy the refined Italians would never  concentrate on watching him, applaudingunabashedly against agersilver spoon.
be seen in public using the spoon.” and toasting his every move with his

Putting aside the spoon, | tried three or  nife and fork. As the waiter arrived with Talese, Gay Unto the Sons 1% ed.

four times to spin the spaghetti around th,yr check, | held his sleeve before he leftAlfred A. Knopf, Inc., Newyork. 1992.

fork, but each time the strands either  gnd asked: “Whe that soldier over pgs. 56-57.
slipped of and splashed into the sauce, Ofhere?” The waitets eyebrows rose with

skipped of the plate and fell onto the a slight flutter and he leaned into my ear

floor. and replied: Thats Joe DiMaggid!

“Forget it,” my father said finally Bolting to my feet, | stared atthe tall  gybmited by
“Forget it for today—but from now on,  go|dier who continued to eat, and | Felicia

practice. One day you'llleam to getit  imagined in the distance the solid sound gpelman
right.”

FRAN COSRANTINO
BROKER

COSTANTINO
AND COMPANY

REAL ESTATE SER/ICES

2216 4THAVE. E.
TAMPA, FL 33605

PHONE: 813 241-6767
FAX: 813 241-6868
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Friends Of

L’'Unione ltaliana

We extend apecial thankso the following suppaers for their specific commitment to help the Guisewsletter
Please join as &riend of L'Unione Italiana now! Call the office for information.

Ruben & Yuyi Alfaras

Joe & Dora Caltagirone
Philip & Jennie Caltagirone
Grace S. Campisi

Dr. & Mrs. Felix M. Cannella
Felix M. Cannella, Jr.

A. Nicole Capitano

Joseph & Gilda Capitano
Joseph Capitano, Jr

Nick & Angie Capitano
Nina & Rosario Ciccarello
Violet Conte

Laura DelLucia

Tom & Anna Maria DiCesare
Victor & Mer cedes DiMaio
Jennifer A. Fisch

Dan lovino

Frank F. Megna

Rose P Midulla

Carol Olive

Maria Leto Pasetti

Violet Verroca Rodriguez
Jim & Linda Taggart
Peter & Margo Valenti

ServingTampas Families
For Over 25vears

Pre-arranged Funeral, Cremation &
Cemetery Planavailable

7209 North Dale Mabry Hwyfampa, Florida 33614
(813) 931-1833 - Se Habla Espairiol
Visit our website: askafuneraldirectmom
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Continued fom fiont page.

Check out these
websites to see photos
of theTampa-Agrigento
Sister Cities delegation
in Sicily:

http://
www.alessandriadellarocca.net/
tampa%202005/inizio.htm

http://
trip2sicily.myphotoalbum.com/

albums.php Alessandria pepaes a mangiata forampa

Agrigento host Dario
Danile becomes a papa
during our vist.

The Millers make Ricotta
Host Dario Danile with CathyMenna and Kim
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Le Notizie delle Donne August 7, 2005

On Oct, 1, 2005he Italian American Women of Excellence
Award Luncheon will be held in the Ballroom of the Italian Club.
This event is very prestigious andevs us the opportunity to honor
four ItalianAmericanWomen who have excelled:his is always a
heartwarming occasion as we honor some of the many women who
have excelled. Please enjoy the antipasto and complimentary wine
that preceeds the luncheon and program. It begins promptly3at 1
with the luncheon and program immediately followifige menu this
year is superb. Itis as follows: 6 oz. Sirloin Marsala, Lobster Ravioli
and Lite Garlic Butter Saudepped w/Asparagus, Caprese Salad,
Rosemary Herb Focaccia with Olive oil and Butter Rosettes, tea and
coffee, with Passionberry Duo for dessert. Dom'ss this enjoyable
event.

We welcome two new members: Lucy Spoto Herman and Loretta
Sarcone/acanti. We know that they will be an asset to the Ladies.

We are always planning for the next event and hope to see you at alll
of them. Next will be Santa Lucia on Decemhir2005.

As always we appreciate all your suppofte Donne
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Happy Hour at the ltalian Club

EVERY FRIDAY 6 - 9P.M.

$1.50 Domestic Longnecks
$2.00Wine
$3.00Well Drinks

Bring in this flyer for 1 complimentary beer or wine. One per customer

1731 E. 7trAvenue Ybor City

Welcome New
Members!

CarrieA. Andolina
Anthony PArena
Tyler & Laura Bosco
GeogeW. Connley
Lois R. Gokey
Lucy S. Herman
JosephA. Lala
Rosalie Lampone
ThomasA. Marsicano
Kevin L. Pappan
ScottA. Pruchnicki
Frank J. Pupello
Nelson & Kelli Russo
Vienna LoCicero Santisteban
Nicholas M. Spina

Dr. Geoge Spoto, Jr
Joseph & Lisa tBom

SamVento
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Krewe of Italia Update who extended an invitation to the Krewe of

Written by Hazel ®¥nderfod Italia to watch the®@of July fireworks display
from the deck of thAmericanVictory Ship

Notizie per il Krewe of ~ atthe portin Channelside. Itwas a wondrous
ltalia sight to see the fireworks burst into brilliant

color right over our heads.
As | write this message |

cant believe we have  MILLE GRAZIE — Krewe members Peter
reached the midway point \Valenti, Tom Sweet and Pedro Gonzalez
into Summer 2005TheKrewe of Italia recently received $500 cash awards from their

has been doing its best to add toThenpa/ employer Verizon, in recognition of their
Ybor City heat index every week. Krewe community volunteer &rts. PetefTom and
Members, Club members, familyiends, Pedro have pledged the proceeds of their
new and old, continue to meet on Friday individual cash awards to benefit the Krewe
night in the Cluls Cantina.There is of Italia.
always someone cooking in the kitchen, the
drinks are ice cold, the smiles are warm anthe Krewes Board, Oficers and Committee
friendly. If you have not joined us for Chairs are meeting to plan upcoming social
Happy Houyyou are missing out on the  events and the 2006 Parade season. Float
social event of the seasdks eloquently construction will soon be underway and the
put by one of our members, “I wait all authentic Krewe of Italia Commemorative
week for Friday night. It keeps me sane.” Medallion has been ordered. Do not pdit of
The excitement is spilling on to the historicjoining the Krewe. We are breaking new
streets olYbor as Krewe members take in ground on a daily basisYou too can be a
the local entertainment at the Blue Shark part of this new adventurApplications for
and the Rare OliveThe Friday night Krewe Charter Memberships ($125.00 per
greeting from our Sevenfkvenue person) will be available through thdioé
neighbors is “The Italians are here, the  until the end of the year
party has started”.

So here we are mid summer 2005. Keep an
The Krewes membership extends a speciaye on this spot for upcoming Krewe news.
note of thanks to Marc Rose and Eileen KahiThe Krewe of Italia invites everyone to spend
Marc and Eileen hosted a June Friday evenirgFriday evening with our Famiglia Grande,
social at their beautiful lakeside home as wetlome for the food, meet new friends and stay
as an old fashioned Fourth of July barbequer the fun.
on July 3, 2005Also a salute of gratitude to
our friends, the Krewe of Merchant MarinersyUntil the next time.... Ciao!
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Advertisement

PARDO WINE GRAPES

WinemakingTraditions

Create a winemaking tradition in your family by making your eimo di casa
this year Nothing is more satisfying than working with family and friends to
make your own wine in Octohesampling thevino nuovo(new wine) on
Christmas Eve and proudly serving it at your table the rest of the year

Don’t have equipment to crush or press grapes?...no prolemtan order
refrigerated buckets of freshly pressed grape juice shipped from California ready
for you to fermentThis juice is not a concentrate or a sterile pasteurized

product. Its the juice of freshly pressed grapes, refrigerated to retard
fermentation and shipped Tampa. Renew a tradition practiced by your

ancestors or start one in your famiyake 5 gallons or a barrel,stup to you.

Grape and juice varieties include:

Merlot Cabernet Sauvignon Alicante
Grenache Barbera Sangiovese
Pinot Noir Zinfandel Muscato
French Columbard Chardonnay and others

Through Septemberl12005,Vince Pardo and his son Enzo will be accepting
orders for California wine grapes and juig@ce’s family has been ordering
grapes for local wine makers from the same California gréwerelo Papagni,
for over 60 years. Grape and juice orders arrivieampa and will be ready for
pick-up the first week of Octohdfor more information conta®tince or Enzo

at 813-908-6440 / fax: 813-908-8869 / email: Pardov@aol.¢bm 2005 price
list for grapes and juice is available at wwwcepardo.net.
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HAPP Y Bl RTHDAY

Hap py Birthday
Dora Caltagirone
Cctober 17, 2005

Mille Gr azie!

*Thank you toMary DeMeza
for helping out with this past
newsletter

*Thank you so much to Rita
Messina for taking over the
Membership Dues while | was
out of town in July

FeliciaA. Kopelman

Announcements

*Best wishes to Italian Club

CONGRAULATIONS to Boat Member
Linda Lastra on the birth of her grandson

Mason, born to Johnny and Jennifer Last
on July 15, 2005.

member and Kewe member
Michael ew for a safeeturn
, from Irag. Michael is a Marine
rdesewist who wasecently
deployed overseas. e/dsk that
everyone please keep him in
your thoughts.

Thank'Y ou!

We would like to thank

for their generous
donations.

Michael Giordano
and
The Puls Family

Italian Proverl%?

L’amore non esiste senza geloy

Love doesrt exist without jealousy

PAGE 17
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Ita“an PerSpeCt|VeS On Saturday morning if | heard my

father singing upon arising, |
would stick around for a while; if
“B ht |t | S h t” there was no music, | would study
r ought up ltalian - Somewha Wwas no music,
the situation. But if | heard,
“Where is that no-good.” | would

by John lorio _ o jet out and wend my way to the
daughters, relatives, and visitors. pejaware River where | fought
One day a boy | tutored spilled The public schools were more imaginary Hessians or find places

paint on an expensive rug. Parentalenient probably because we ditin’'\yhere no human foot had set.
arms stifened downward, palms  know what the teachers were

rearward mandating silence. Freshsaying. Many experiences stand out. Let
from their Freudian reading, they me mention one. It took place
explained to me that any We had no little leagues in which \yhen | was seven or sBhrowing
condemnation might inhibit his everyone wonYou played in stones was a macho thinkp hit
artistic evolution. | flippantly available lots and were chosen or your taget brought honot called
suggested that a good kick in the booed out according to ability the shot —a tree. | did not see the
easel would contribute much more Transportation — our feet. window behind the tree and there
to his development as an artiébu  Telephones — no need when was no pre-paid window-breaking
would think | had advocated everyone you loved lived within plan in those dayThere was some
torture. | reminded them that shouting distance. Summer Campsheauty in the confluence of sound
Maxim Gorky had once said that a — the streetsAnd special treats g crystals sparkling in the sun.
hellish childhood is a writés gold  like ice cream®Vell — the clip But fear trumped the aesthetics as |
mine.They did not buy Gorky clop of horses told us that milk wagsn home whipped by intimations
either | reflected on how diérent  being delivered. On cold mornings apocalypse.

my upbringing had been. the cream in the bottles would

freeze and riséA walk through the Ejrst came the news that | had
In my Italian neighborhood there  neighborhood was pure cream. On§ioken a windowa lage window
were no such gestures of arms andpriest during a confession Then came the police to inform my
palms. Hands chopping the air exasperatingly asked, “Do you sobbing motherThen came the
were another mattefhe children  have any sins other than the stoleny;) amounting to a dag' wages
quickly learned what was cream?”As for Christmas there during the Depressioffhen came
permissible and what was not. were no truckloads of gift.he the terror
Teachers did not have to punish usmugging of Santa Claus was a
That was a fathés job.The worst ~ favorite and early rumorCruising  \when my father arrived, | hid
words we could hear were, “When affluent neighborhoods to pick up peneath a barrel. Guests, aunts and
your father comes home he’ll hear whatever was not tied down was ,cles arrived to commiserate.

of this.” Or the shorter version, not an optionWe would have to Something had to be done with me
“Wait until your father gets home.” explain to our parents and tlat’ o\ that | had been released from
The house suddenly became the another story Consequent)yl parochial school under whispered
interrogation room. remember not the toys that no on€gjrcumstances in which the word,
remembers anywaput the rich  jncorrigible, was repeated again
At school the nuns enforced the  smells of ritual cooking, the and again. | could hear my awnt’
Ten Commandments according to conviviality and laughter of the 1 usical leitmotif, “Hes gonna be a
activist rather than originalist holidays. But beware of sitting at gangsta. Then louder“A
interpretation. For example, “Thou the dinner table before your fathergangsta.”
shall not covet thy neighber and mother; vengeance was, if not
wife,” was extended to include a sword, terrible and swift. Continued on page 20.
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Why a ttend Picnic with the P ast?

To remind ourselves and the younger generations:
where we came from.
Why names that end in vowels are the bestA !!!
To show children the faces of their ancestors that they resemble,
and to show old friends, our children.
We attend Picnic with the Past, because we are Italian,
and proud Italians celebrate life... both past & present.
So gather your friends and your family to visit the graves
and to visit with each other
over an old fashion spaghetti dinner

Sunday, November 20", 2005

11:00 am to 3:00 pm
L’'Unione Italiana Cemetery (corner of 26" St. & 24™ Ave))

11:00 am mass
11:30 am break bread with friends

$10.00 a person
Childr en age 10 & under free

Genealogy information, tours, site dean up, plot location, history & more

Ticket purchase...call the club at (813) 248-3316
To volunteer contact chairperson
Sephanie Cannella-vanBelzen at (813) 833-3907

Proceeds to maintain & peserveThe ltalian Club Cemetery
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Continued fom page 18. wash clothes? Did | not sweep the
porch? Did | not make my parents
My father sat on my barrel enclaveChristmas cardsA&ll for gotten.
There was no ambiguity about his Why not delve into the records of
improvement plan. Prima,ci my seven brothers and sisters?
spacca la facciaThen I'm going to  And what about the stifling of my
quarter him and break every bone artistic evolution?
in his body”Thanks to my fathet

later had no trouble in school Every movement brought tremors,
understanding the Spanish but soon the frenzy gave way to
Inquisition. My mother tried night and silence. | climbed to my
mightily to defend me, but room by the rain spout, thankful
unfortunately she had a weak clienthat my father built for the

and a hopeless caséhe event took centuries even though it did not
on the air of a funeralloices work when it rainedwWhile my
denied my son- hood, threatened father was still in his grumbling
me with the chain gang, and mode, at least there were no more

branded me as host for a devil in threats, no more theater
residence. Had it been some
Protestant gathering | would have Today | sit back and think of

heard amens all around. But JusticeAntonin Scalia, Michael
Italians dont do amens; they Christopher (Pulitzer Prize
simply pile on. winner), Matt Devito (former head

of the Rouse @anization), my
With wine fueling the rhetoric, they brother Dominick, who became an
took turns recounting the bad Aristotelian scholgrand a host of
things | had done as if reading fronothers — all brought up in the sam
a prepared list. Had they fygotten  neighborhood. If | wink at them, |
about the good things? Didn’ think they would wink back.

Gift Shop

to open at the Italian Club

Cultural Chair Gilda Capitano, has dreamed for the Italian Club to have its very own ‘Gift
Shop’. With the blessing of the Board of Directors, this will hopefully happen the week of
labor day Members, or friends and familyould be able to come to the Club and purchase
cultural and ethnic items such as printed tiles, stationary cards, greeting cards, prints and
posters, tea towels, aprons, pillows, shirts, hats, i is just a start, but in the future, it may
mushroom into a delightful space to visit. One always needs to buy a special something for
someone that has everythinghis may become the shop we Italian-Americans have been
waiting for. Tourists and visitors definitely will enjoy this shop as w#lle are in dire need of
volunteers. Please phone the Italian Club at (813) 248-3316 for more information or if you ar
interested in giving this shop a few hours of your time and keep in mind the building is closeo

on Mondays.
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Italians Say: “ThaWWorks!!!”

Soryby IS required to perform on a
Lt. Col. Mario Luppa, sgaud and platoon level basis.
Italian AF

“Iraqi personnel are very keen
to learn, and their attitude and
discipline is outstanding. Itis
clear they understand how
much theri own country needs
a proper and well trained
Army. We use their sense of
pride and natural competition
between young men to
improve the quality and the Brigade (The Brigade that will
result of the trainingAnd it replace Garibaldi Bersaglieri
works!” says Colonel Carletti Brigade at the end of next
the leader of SSR (Security  April) will dedicate the same
Sector Reform) Branch in the passion and expertise in the
ltalian Joint Cell in Nassyria. training of the New Iraqi

Army. As all Italians are good
“If they keep going that way | at that, they will be able to
am sure they will become establish the same relation of
reliable soldiers in a few respect and camaraderie
months time. | am also fully which is now helping the
aware that the Instructor of work between Iragi soldiers
the Folgore Paratrooper and Italian Bersaglieri.”

The ItalianTroops in Nassyria
are fully involved in the
training of the New lIraqi
Army and Police Services.
That activity goes from the
tactical training of unlisted
soldiers, up to squad and
Platoon level, to the
organization of the C2
structure of the 604 Battalion
and the HQs of the 72
Brigade of the Iraghrmy.

Training of Iragi National Guadl.

Every morning the escorted
convoy of Italian Instructors
leaves Camp Mittica and
heads ta/NVhite Horse Iraqi
Army Base which, once the
Italian main base in Iraq, was
handed over to the Iraqi
Arm;y in December 04At
White Horse the Italian
Instructors amalgamate into
the Iraqgi units and put their
experience of professional
soldering to the advantage of
their loyal local comrades.

At the moment the core of
tactical training is based on
teaching techniges and tactics
in MOUT (Military

Operations in Urbaiierrain)

and each soldier is trained and Training on Explosive @mance Disposal
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Viva Ybor.. 5
Viva Ybor.. 9%

Ybor..Past n Pesent

NEW YEAR'S EVE

DANCE-COCKAILS-FOOD-RARKING
THE IT ALIAN CLUB - GRAND BALLROOM

DECEMBER 31, 2005

For more information callhe Italian Club @ (813) 248-3316
The NewYears Eve Host Committee thanks you for your support.
Gilda Capitano, Maria Capitano, Don Bodie, Jamie Granell,

Cathy Guagliado, & Mamie Ferlita Suszynski.

$100 Donation per person
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La Creperia is a new restaurant that has recently opened adjacent to the
Italian Club. It serves lunch crepes, desert crepes, breakfast crepes, pa
salads, wraps, cf#fe, smoothies and even milkshak®¥¢e uge eveyone

to come try it out the next time you areMhbor City. It is located at 1729
East SeventAvenue and their phone numer is (813) 248-9700.
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The ltalianAbroad: The Future of Italy

By Dom Serafini

The Italian people are
disappearing. Itis a slow but,
reportedly inevitable processThis
consideration was borne while
dining recently with a journalist
friend in Milan, Italy

He explained solemnly that
everything in the Italian restaurant
we were dining in was the product
of immigrant laborincluding the
wait staf and cooks. Even the
merit for the recent population
growth in Italy goes to the
immigrants. If it were left up
solely to the Italians, the country
would continue having a negative
population growth - that is, more
Italians die than are born.

“In our editorial ofices,” noted my
friend, “except for me, no other
journalist has childrenAnd | only
have one.”

But he then reassuringly added, hidden up the sleeve - they will
“Even if Italiansare slowly ensure that Italy will continue to be

vanishing, the Italics will survive @ nation, and not just a way of life.
much longer Simply, it will not be

adopted it as their own.” have found a renewed interest in

Italy. And now with the

As an example, he told of the rich introduction of the Parliamentary
Chinese woman who chose the Vote by absentee ballot for the
ltalian lifestyle as her new way of talians abroad, they can even
life. Even though she considered participate in the political life of
Italy only a minor player on the Italy. This reservoir of Italians,
chessboard of global powehis forced first to emigrate from the
lady had chosen the Italian lifestyle&ountry both to reduce social and
over her native China forever financial pressure, and as a way of
Immigrants to Italy who appreciatef€ceiving valuable foreign

and have assimilated the Italian ~ currencies, is now the great
lifestyle and made it their own are, reproducer of Italians that will

to my friend, the “Italics” who, replenish the waining population in
replace ltalians. Italy will continue belonging to the

Italian people - and not only to its

This scenario certainly makes one New ltalics - well into the future.

think, even though it left out one _ _ _
important element - the Italians [talian Tribune Community News.

abroad.They're the winning cards June 30, 2005. Page 5.

Comunes of Italy

Comunes of It aly is published every other month. It consists of 20-24 pages that
are packed with information. Each issue features a province in Italy. Which means
that issue will contain every ounce of information you need to research that
province, (postal codes, Roman Catholic church addresses in the province,
Archivio di Stato address, tourist office address, newspaper addresses, census
info, etc.) with some provincial recipes and history included for good measure.
Copies of original Italian documents are displayed in the pages to give the
researcher a better understanding of what they are, the information they contain,
and the significance and importance of each.

Check it out at http://www.italianancestry.com/coi/
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Italian Foods
Recoverfrom
Lo Carb-Craze

NEW YORK, NY - The U.S.
Italian food market has grown
slowly since 2000. In 2004, the
market stood at $12.85 billion, up
only 1.64% from 2003. However
according to the “The U.S. Market
for Italian Food,” a new report
from market research publisher
Packaged Facts, shows that
positive growth indicates a
positive future for the industry
long sufering through fad diets
and slow innovationThe report

according to “The U.S. Market for performance analysis of the U.S.
Italian Foods,” with recent Italian food market, outlining the
changes to the food pyramid, key issues and trenddedting the
recommending at least three overall market and the dédrent
servings of whole grains a day product categoriesThe report

This is expected to bolster identifies major players and
consumer demand for healthier ~ brands and analyzes their
whole-grain past in the future in  performance in terms of sales and
spite of lingering low-carb fears.  market share with projections for
While at present, healthier whole- 2009.

grain pastas account for less than
5% of total sales, the new
Packaged Facts report advises
consumer education and product
innovation in this area.

Priced at $3,000, “The U.S.
Market for Italian Food” can be
purchased directly from Packaged
Facts. Packaged Facts, a division
of MarketResearch.com, publishes
“There is an anomaly here though. research reports on a wide range
While pasta and pasta sauce have of consumer industries, including
performed poorly over the last few consumer goods and retailing,
years, pizza has not $erfed the foods and beverages, and

notes a turn around as Italian food same fate. In fact, pizzas formed demographics. For more
companies begin to respond betterthe lagest share of the U.S. Italian information visit

to consumer attitudes toward
health, convenience and the
demand for authentic flavors,
introducing innovative new
products to meet those needs.

It may be a time of dramatic
change for the Italian food market

food market in 2004,” said Don
Montuori, Acquisitions share for
pizzas grew consistenly since
2000. Consumers will have their
pizza, no matter what.”

www.packagedfacts.com or
contact Irina Frukhtbeyn at (301)
468-3650 x203, or

ifrukhtbeyn@marketresearch.com.

) Italian Tribune Food, Whe & Travel.
“The U.S. Market for Italian April 7, 2005. Page 18.

Food” provides a detailed

Italian ‘Mowing’
Donkeys

TREVISO, ITALY - An Italian
town is setting donkeys to

govenment oflreviso, near  they will only be allowed to
Venice, said it had bought six munch the grass roadside
donkeys to do the work areas that are fenced @fom
instead. traffic.

“This purchase will allow us Italian Tribune News Fom Italy

work mowing the grass on the to save cash as well as launcfecember 16, 2004. Page 5.

side of its highways in an
effort to save money and
reduce pollution.

Fed up with paying some
$130,000 a year to cut the

grass on its out of town roads Motorists need not fear

with tractokmowers, the local

an experimantal ecological
project,” said local \
government chief Luca Zaia,
who paid just over $42,600
for the six animals.

running down the donkeys -
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Insalata di Finocchi
Fennel Salad

2 Fennel Bulbs

100 gr of Parmigiano Reggiano
Mustard of your choice

Virgin Olive Oill

Lemon

Salt

1. Cut of the stalks, rinse and shave the

Fennel bulbs into thin slices.

2. Shave the Parmesan cheese onto the fennel.
3. Mix 2 tablespoons of oil with one teaspoon
of mustard and 1 tablespoon of lemon.

4. Toss and serve.
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Attention!!!

Al Bocoe Enthusiasts and All People
Who Always Wanted to Learn How to
Pay!
Wewoud realy ke to Sarta‘Boooe” speda interestgroup at
theClLb.
Women and Men of all ages are Welcome to Play!
Lets have some funand we can help cairy ona piece of our
kEenhateoe
Please contact Louss Buodl
lbreto@yahoo.com

The Community Contributiofiax
Credit Program

&
The Community Foundation of
The Italian Club offampa
Tam pa Bay has chosen

the Community Foundation dampa Bay

Letters have been sent encouraging businesses to administer its endowment fund.

located in Florida to make donationsTioe Italian
Club of Tampa, Inc. under the “Community Benefits to donors include
ContributionTax Credit Program”The CCTCP - Recognition in perpetuity

provides a financial incentive in the form of a 50% + Establishment of a meaningful legacy

. . . Satisfaction seeing your grants in
tax credit to encourage Florida businesses to make action gyourd

donations toward community development projecis. . Maximum cost dectiveness and tax
In addition, contributing businesses may also recgive deductibility
a federal charitable tax deduction of up to 35% fof - Assurance of accountability for

making a gift. All the information needed to take donated assets

advantgge of this opportunlty can bg Obtaln.ed by With your gift, the Italian Club oTampa will be here
contacting the Club &ite, or Joe Capitang’ofiice at forever
342-3612. Call 813-282-1975 for more information.
www.cftampabayorg
One other funding opportunity is available from the .
Community Foundation dfampa BayInc. which is Current supporters include

Jim Walters Foundation
willing to hold and administer a charitable Nick Nuccio
endowment fund known as “The Italian Club
Building Fund”. Gifts are made to the Foundation
and are then invested and administered through a
grant process for capital projects for the Italian Club
Building.
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Italian Club Cemetery Committeg

Memorials

ANGIE SANEIEZ
Reginald J. Scolaro

STEVE SINARDI
Mr. & Mrs. Kenneth M. Devane

LONER SCAGLIONE
Mr. & Mrs. Joe Caltagirone

Mr. & Mrs. Philip Caltagirone

Italian Club Cemetery Inc.

YOUR DONATION CAN ACKNOWLEDGE THE LIFE
OR DEATH OFA LOVED ONE.

A memorial is a personal remembrance to honor the |
of a friend, relative or colleague with a gift of love and
hope.

CONTRIBUTION ACKNOWLEDGEMENTS:

When you make a contribution to the Italian Club
Cemetery Inc., the person or family you designate is
iImmediately sent a letter acknowledging your gift in th
name. The amount of your gift is shown only on the
receipt mailed back to you.

YOUR GIFTALLOWS USTO CONTINUETO
MAINTAIN OUR HISTORIC CEMETEF.

Sincerely

Grace S. Campisi-Maroccia
President

Mr. & Mrs. Tony Manali
Mr. & Mrs. Joseph Capitano,.Sr

MANUEL DEL ROSAL BILL CHRISTIAN

Mr. & Mrs. Philip Caltagirone Mr.

& Mrs. Jos Caltagirone

SAM RAMPELLO JIMMY CHILLURA

Mr. & Mrs. Joe Capitano, Sr Angelina FAntinori

LEE SCARFONE
Mr. & Mrs. Joe Capitano, Sr

A. IEZZ]
Mr. & Mrs. Philip Caltagirone

VICTOR LAMAR REEDER
Mr. & Mrs. Philip Caltagirone
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Genealogy p from POINTers

From 1860 until 1929, the Italian state (i.e. the Kingdom of Italy) did
recognize Catholic marriageslthough it is true that both ecclesiastic
and civil marriages were performed for most spousal unions in certg
parts of Italy (such as the Kingdom of th&o Sicilies) in the decades

marriages altogetheil his means that an act of birth from, for exampl
1875, might refer to a child as the state of “ an unwed mother” who
was married in church but not at the town hallformal act of
recognition was made by the natural father before the local vital stat
registrar

before 1860, the Kingdom of Italy refused to recognize ecclesiasticq

not
Al
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