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The mission of L’Unione Italiana is to preserve and honor the culture, traditions and heritage of the Italian Community
and to maintain the historical facility as a functioning memorial to the working class immigrants.

Upcoming
Event s

OCT. 13 - ITALIAN-AMERI-
                 CAN WOMAN OF
                EXCELLENCE

OCT. 20 - KREWE OF
   ITALIA  BACCHUS
   BALL

OCT. 21 - TUSCAN FAMILY
   DINNER

OCT. 27 - GUAVAWEEN

NOV. 8 - DICK GRECO
  TOAST & ROAST

NOV. 11 - PICNIC WITH THE
    PAST

NOV. 15 - ANNUAL  GENE -
                RAL ASSEMBLY &

   ELECTIONS

NOV. 22 - THANKSGIVING

DEC. 1 - BREAKFAST WITH
  SANTA
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Andiamo a
Roma

By: Phillip Sipiora

My last column chronicled
the first few weeks of the USF
summer program in Florence. We
brought 107 students, including four
Italian Club of Tampa/USF
Scholarship winners. They were
Michelle Branchini, Stephanie
Federico, Scion Provenzano, and
Peter Stravino. The other two
winners, Albert Alguadich Jr. and
Jennifer Mantoni, attended the
second summer session, which ended
in the middle of August.  I now pick
up where I left off. We eagerly
anticipate our departure for the big
adventure of the summer—Roma,
the eternal city.

June 14. It is 4:30 A.M. and
seasoned habitués of Florentine night
life are on the street ambling home
after festive evenings. Those of us
who are going to Rome have just
risen and are headed for the twin-
decker bus that will carry us to
Cinecittà, the capitol of cinema not
only in Italy but in all of Europe.
Indeed Cinecittà is Italy’s Hollywood
with a tradition as richly detailed as
the capitol of American filmmaking.

Fifty sleepyheads board the
bus around 5:15. Most of us are
barely awake and many quickly
resume interrupted sleep once in
our seats. It is still dark in Florence,
an eerie calm between night and
day. Buses full of students are
usually noisy with chatter and
music, but not this time in the
border between dark and light.

Our bus driver, Christian,
is very serious about his business.
Some drivers disregard speed
limits and talk on their cell phones
while driving on the autostrada,
but not this seasoned veteran. He
carefully observes all of the
protocols of commercial driving,
including giving our group a
needed 20 minutes at the rest stop
located between the lanes of the
freeway. Italian rest stops are
nothing like those in America. The
bathrooms are spotless and the

food is magnificent, not surprising
given the importance Italians place on
everything related to food. Indeed, one

Prof. Sipiora, Stephanie Federico,
Michelle Branchini, unknown Italian
actor, Scion Provenzano, Peter
Stravino
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President’s Message

School is back in session, summer is almost over and the Club is gearing up for
another busy season.  The Ladies Auxiliary is hosting their annual Italian-
American Women of Excellence Award on October 13, 2007.  Please come out
and help us celebrate these outstanding Italian- American women of the
community.  The Ladies always plan a nice luncheon and great entertainment.

Volunteers are needed for Guavaween on Saturday, October 27, 2007.  We will
be selling beer and water in front of the Club to raise money.  If you are
interested in volunteering, please contact the Club office at (813) 248-3316.

I would like to invite everyone to come out Sunday, November 11, 2007 for the
annual Picnic with the Past.  We will have a Mass at 11am at the Cemetery
followed by a picnic lunch.  There will be a 50/50 raffle, gift shop items to
purchase, and lots of family and friends.  Please see the flyer in this issue of the
Newsletter for ticket prices and other information.  Volunteers are needed for
Clean-up day on Saturday the 10th at 10am.  Rakes and other supplies will be
provided, or feel free to bring your own.  We will have a complementary lunch
for all volunteers who come out to help clean up Saturday.  For more
information please contact Stephanie Cannella-vanBelzen at (813) 833-3907.

We will have our Board of Directors elections on November 15, 2007.  This is a
general meeting, and everyone is encouraged to come out to the Club to cast
their vote.

The Ladies Auxiliary hosted Festa della Madonna August 26.  They held mass
at Our Lady of Perpetual Help and then had a procession to the Italian Club
afterwards, where they had an early dinner prepared by Wayl of a Time.

I wanted to let everyone know that we presented Rita Messina with a check for
$10,000.00.  We would not have been able to do so without the donations from
the approximately 185 members.  Thank you to everyone for supporting this
worthy cause.  Rita is doing much better and has been able to attend some of
the Club functions in the past month.  She just recently celebrated another
birthday!  Grace Campisi-Maroccia is also doing much better.  She can’t wait to
go home and get settled back in to a routine.

I would like to extend my condolences to two members of our Board of
Directors, Jamie Granell and Rita Messina, for the recent loss of their fathers.
Please keep them in your thoughts and prayers.

I hope this newsletter finds everyone well and rested up from the summer.
Don’t forget to come mingle with fellow Club members and people from the
Ybor community on Friday nights in the Cantina.

Ciao,
Sal Guagliardo
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can order a first-rate, multi-course
meal in the freeway restaurant,
accompanied by a fine bottle of wine.
Our group settles for sandwiches and
coffee as it is still early morning.

A major highlight of the
Roma trip is our visit to Cinecittà,
where we arrive at 9:10. Our
appointment is 10:00, so we have 45
minutes to visit the giant mall across
the street. Our students are used to
seeing tourists all over Italy and they
are somewhat surprised to see a mall
not unlike Tampa’s International mall
or Westshore mall. Other than us,
there are no tourists or obvious
foreigners in the expansive, two-story
shopping and dining areas. We see
how the average Roman shops.

At the entrance of Cinecittà
we meet our guide, Dante Sorrentino,
whom I recognize from the year
before. Dante loves his job, in spite
of the fact that he speaks no English.
He is clearly interested in talking to
the students and showing us his
knowledge of this grand home of
cinema, which houses the largest
cinema stage in the world, Teatro
Cinque. Most of Fellini’s movies
were shot here and a significant
number of American films, including
Ben-Hur, Gangs of New York and U-
571. We visit the submarine set for
this hugely successful World War II
film and, I believe, every student has
a picture of him or her behind the
periscope. I, too, have such a photo.

Our tour lasts nearly 2 hours
and everyone clearly enjoys it. Dante
lectures nonstop and his comments
are translated by Marina Valenti (SR
staff) and myself. There is not a stage,
prop, or piece of equipment in
Cinecittà that is unfamiliar to Dante
and he explains, in precise detail, the

importance of everything we
encounter. Nearly all of the students
are studying film in Florence in one
of our two cinema classes, so their
interest is academic and well as
cultural. When Dante leads us to the
most recognizable symbol in all of
Italian cinema—the statue of Christ
carried into Rome by helicopter at
the beginning of Fellini’s  La Dolce
Vita—a film professor could not
resist such a photo opportunity.

Prof. Sipiora and Fellini icon

Our next destination is the
Residence hotel, where 107
students will stay for the weekend.
Faculty stay in a nearby hotel, the
Spring House. Accommodations
are not fancy nor should they be as
the weekend will be spent
intensively exploring the historical
legacy that has made Rome a
premier destination for world
travelers for centuries. Thursday
afternoon we will visit “Ancient
Rome,” which includes trips to the
Roman Forum, the Colloseum, and
the Pantheon. Students will be
exhausted when the day’s official
schedule concludes at 6:00 P.M.
The evening is open for them to

explore Roman night life, of which
there is no shortage.

Friday is another early day
with everyone meeting in the lobby
at 7:40 A.M. to go to the Vatican. We
remind all students about the strict
Vatican dress code. We also visit the
Vatican Museum and the Sistene
Chapel. One could spend weeks at
these sights, yet we have but a mere 6
hours to take in so much religious and
secular art and history.

Our Rome group dinner is
held at Il Ciocco, a superb ristorante
located in the hills of Tivoli. It takes
us an hour to get there from Rome and
the food and sights are worth every
minute of travel time. Antipasti
includes prosciutto, bresaola,
formaggi pugliesi, burrata e
stracchino, bruschetta al pomodoro,
and focaccia bianca e rossa. The
primo piatto is pizzarelle con
porchini, fiori di zucca, melanzane,
pachino e pecorino di fossa. The
secondo piatto is brasato di manzo
al barolo. Contorni include purè di
patate and insalata mista. Dolci
include millefoglie con crema
chantilly e frutti di bosco and focaccia
ripiena con nutella. Bevande include
vino rosso “Merlot Fontana Candida,”
spumante, and caffè. If you are feeling
satiated reading this menu, imagine
how we felt after this three-hour meal.
It was a feast fit for the gods.

A festive night at Il Ciocco
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Welcome New Members!

We would like to welcome our new members and thank their sponsors:

July, August & September New Members:

If you are a sponsor of a new member, please offer them, (what we do best) Italian
hospitality, by inviting them to our functions. Rita Messina

Edward & Nereida Alvarado Family Spr: Cathy Guagliardo
Lucille & Dave Bartelt Family Spr: Joseph Capitano, Sr.
Frank & Patti Ann DiBenedetto Family Spr: Vince Pardo
David & Sarah Hull DaVinci Spr: Frank David Capitano
Sam & Luch Kanellopoulos Family Spr: Pedro Gonzalez
Angelo & Lisa Lazzara Family Spr: Joe Capitano, Sr.
Thomas Mariani General Spr: Cathy Guagliardo
Mike Mularoni General Spr: Ray & Agnes Mularoni
Sharon Phillips General Spr: Louis Martin Filogamo

A Heartfelt Thank You,

I am so overwhelmed at the love
and support I have received from
my Italian Club friends, or as I
refer to you: my family.  I only
hope that I can come close to
expressing my appreciation.  I want
to thank everyone for the love,
prayers and most generous
donations.  Please know the
positive impact you have all had on
my life.

I’ve wondered for months how I
could ever show my love and
appreciation for all the support I
have received. How should I thank
everyone, or better yet, how could I
ever show reciprocity to so many
people that have stood by my side
during this difficult period of my
life. I am not sure that it will ever

be possible. For that reason I have
pondered every day in my mind
how I could appropriately express
myself.

It wasn’t long ago I became ill
without notice and was informed
that I have cancer.  For most people
including myself this is a death
sentence waiting to be executed
over time. As most of you know,
the doctors did not expect me to
survive; the priest was called in to
give me the last rites.  I believe
with all my heart that my
miraculous survival has everything
to do with all of the prayers that
have been said on my behalf.  I
must say proudly, I have accepted
this disease and faced it head on.
My acceptance of cancer is to
respect the disease as you respect a
mountain. It can attack you at any

time without warning. It can
destroy your life in a blink of an
eye. I have acknowledged the
sickness, mentally prepared myself
with a plan of positive action and
have decided to break all the odds
that are supposedly stacked against
me. I will survive!!!! I will grow
old!!! I will enjoy life, I will work
many more Festa Italianas, and I
look forward to sharing my time
with my friends. That is my motto
for survival.

I love life too much to be going
anywhere soon; unless of course it
would be a trip to Europe or on a
cruise. I am here to stay and I pray
that nobody has to go through this
to understand my love and
affection for all of you who have
helped me in so many different

Continued on page 5.
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Do you have an interest
in writing,

or do you have something
you would like to share?

We are always looking for
articles, poems, etc. to place in

the newsletter.

Contact Alice via email at
alice@italian-club.org

or (813) 248-3316
if you are interested.

Don’t forget!!
HAPPY HOUR

Friday Nights
in the Cantina

6pm to 9pm

Great Drink Prices
 & $5.00 Buffet

ways; from visitations, moral
support, lawn care, fixing my
home, preparing dinners and
emotional and financial support.
For all these reasons I am still
alive and so thankful for
everything and to everyone. I will
continue to fight and defeat the

Continued from page 4. odds with all of your help. I thank
you all from the bottom of my heart
and hope that this letter gives you a
twinkle of hope for mankind.
Everything I have ever known of
L’Unione begins and ends with love.
Grazie.

I pray for all of you and thank you. I
love you all.

Dio la benedice,

Rita Messina
 
P.S. Being Italian wouldn’t have
anything to do with being stubborn
and refusing to leave this earth
would it?

2007
Festa Italiana Tampa/NIAF

Matching Scholarship
Recipient

“T if fany DeFiore”

Tif fany is this year’s lucky recipient of $5,000.00 in scholarship
funds from Festa Italiana and The National Italian American
Foundation (NIAF). Tif fany is a graduate of Robinson High
School in Tampa where she finished with a 3.9 GPA. Among
other things, Tif fany is an accomplished concert violinist and
was a member of the local youth orchestra during her high
school years. She was also involved with soccer and received
high honors in French. She is currently enrolled as a Freshman at
the University of South Florida where she is planning to major in
Biology with future aspirations of medical school. Tif fany was
recognized at the last Italian Club Board of Directors meeting for
her accomplishments and she thanked the Festa Committee and
the Italian Club for their generosity. Good luck Tif fany!

Felicia A. Kopelman
Festa/NIAF Scholarship Chair
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You are cordially invited to the

  2007 Italian-American Women
  of Excellence Awards Luncheon

On Saturday, October 13, 2007
11:30 A.M. to 2:30 P.M.

Antipasti, Program & Presentation
Historic Italian Club Ballroom

1731 East 7th Avenue, Tampa, Florida

The L’Unione Italiana Ladies Auxiliary
will recognize and honor the

2007Italian-American Women of Excellence

Sylvia Guagliardo Reina - Business
mamie Ferlita Suszynski - Civic/Culture

Marie Valenti - Education
Diane Felis Jamai - Government

Patricia Lala Pupello - Professional

$35.00 per person

R.S.V.P. by October 6, 2007
Your check is your reservation

Please make check payable to:
The Italian Club Ladies Auxiliary, Inc.

Mail to: Theresa Raymondo at 702 S. Clark Av., Tampa, Fl. 33609

Call 287-1469 or 888-7224 for additional information.
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Crostata di Peperoni, Ricotta e Basilico
Sweet Peppers, Ricotta and Basil Pie

Ingredients:

For the crust:
1/2 pound butter, cold and diced
2 cups flour
2 tablespoons cold water

ITALIAN RECIPES

For the filling:
3 roasted red bell peppers, skin and seeds removed
1 cup ricotta cheese
10 leaves fresh basil
3 eggs
1/2 cup cream
4 tablespoons grated Grana Padano cheese
Salt and freshly ground pepper to taste

Directions:
Make the crust:
Place the butter, flour and water in a food processor. Pulse until it starts coming together. Remove, gather in a
ball, flatten, wrap in plastic film and let rest in the refrigerator for at least 1 hour.

Make the filling:
Place the peppers, ricotta, basil, eggs, cream and Grana Padano cheese in the food processor; puree. Adjust salt
and pepper to taste.

Remove dough from refrigerator and roll out with a rolling pin to about 1/2 inch thickness. Place in a fluted
quiche pan (like a tart pan, only higher).

With a fork, poke holes on the bottom, then place in the middle of the oven, preheated to 350° F; bake for about
15 minutes.

Remove from the oven and let cool. Pour the filling inside the baked crust and return to the oven. Bake for
about 40-45 minutes, until the batter is set and slightly golden on top.

Let cool and serve at room temperature. Serves 6 to 8.

Fettuccine con Pesto e Gamberi
Fettuccine with Pesto and Shrimp

From Adriana’s in Santo Stefano Quisquina, Sicily comes this delicious pasta dish:
Ingredients:

For the pesto sauce:
4 cups packed basil leaves, washed
1/4 cup pine nuts, toasted briefly in the oven
2 cloves garlic, peeled
Sea salt to taste
3/4 cup extra-virgin olive oil
3/4 cup Parmigiano-Reggiano cheese, grated

For the shrimp:
2 tablespoons extra-virgin olive oil
1 clove garlic, minced
2 pounds shrimp, shelled and de-veined, tails on
1 pound fettuccine pasta

Continued on page 9.
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Italian III
Reinstated

at Gaither HS

By: Ron Quartararo

Due to overwhelming response
from the Tampa Bay area
community, Gaither High School
administrators have agreed to
reinstate Italian III for the fall
semester.   Gaither is one of few
high schools in the Tampa area to
offer Italian language studies.

Gaither, which offers Italian I and
II had planned to offer Italian III,
but decided late in the year to
cancel it due to a scheduling
conflict with other language
classes.   Sandra Alfieri, Italian
teacher at Gaither and member of
the Italian Club, explained the
dilemma to her students who were
extremely disappointed.  Parents of
her Italian II students, while
sensitive to the challenge faced by
Gaither officials, none the less felt
it unfair that those students would
be denied the opportunity to
continue with their chosen
language.

Gaither administrators were
inundated with calls and letters
from parents who sited a variety of
legitimate reasons why the Italian
language should continue to get
taught at advanced levels.  These
included Tampa’s historic Italian
community; a growing Italian-
American population migrating
from the northeast; Italy’s strategic
importance economically as a
member of the G8 and
geopolitically as a staunch
American ally and member of
NATO;  Italian being the language
of music and, with latin, the official
lanaguge of the Vatican.  In
addition, the parents received
support from community leaders,
Italian-American organizations
such as L’Unione Italiana (The
Italian Club of Tampa) and Sons of
Italy, Italian American legislators,
business owners, and a number of
teachers and students at USF.

Ron Quartararo, a parent of one of
the students who will be taking
Italian III and who helped organize
a letter writing campaign, praised
school officials.  “We’re delighted
that the school administrators were
sensitive to the needs of the

community and recognized the
importance of continuing to offer
Italian to these students next year.
When our family moved down
from Long Island last year,  it was
important for us to find a school
where Anthony could continue his
Italian studies.  While it is
disappointing that the language was
allowed to fade from our culture as
our grandparents assimilated into
American society, it is encouraging
that it is enjoying a re-emergence
today and that our children can be a
part of it.   Thanks to Principal
Grasso and Vice Principal Woods
for their decision!”

Several years ago, a number of
Italian American organizations
were involved in a campaign to
persuade the College Board in
Princeton, NJ to offer AP Italian in
high schools in the US.  As a result
AP Italian was offered for the first
time in the 2005/2006 school year.
Perhaps this decision will be a first
step in seeing our first AP Italian
class being offered in Tampa in the
near future!

 Bravo!

Directions:
To make the pesto sauce:

Place basil, pine nuts, garlic and salt in a food processor. Puree until mixed but still slightly coarse.
Gradually add the olive oil and blend until fully mixed.

Pour the paste into a bowl; stir in cheese with a wooden spoon. Continue mixing until combined.

To make the shrimp:
Heat olive oil in a skillet over medium-high heat. Add garlic and shrimp; saute, stirring frequently, until

the shrimp turn pink.
Boil the pasta in lightly salted water until ‘al dente’.

Toss pasta with pesto and top with shrimp. Serves 4.

Continued from page 8.
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Krewe of Italia News

    Written b y:
    Sar a Giunta

 

Kr ewe Events Coming Up:
Save the Date!  The 10th annual Rooster Party-The
James E Rooster Wake and Funeral Procession will be
held on Sunday, November 11, 2007  (Buc’s Bye
Week).  Draft beer, soft drinks and water will be
provided while supplies last.  Please bring your
favorite covered dish to share.
  Appropriate funeral attire is
 requested.  The wake starts at
12pm, followed by the process-
ion at 3pm.  For more informa-
tion and location, please contact
 news@kreweofitalia.com

Kr ewe of Italia Friday Night Happy
Hour:
Looking for a place to relax and unwind after a long
week at the office?  Not wanting to spend that entire
Friday paycheck either?  Come on down to the Italian
Club every Friday Night from 6-9pm.  We have great
drink prices and awesome food provided by Chef
Waylon of Wayl of a Time.  Where else can you get a
deal this good?  Buon Appetito!!

Buon Compleano to the following
Krewe members:

July:
Eileen Pupello  7/6
Elizabeth Downing  7/6
Jonathan Bodie  7/8
Peter Zummo  7/8
Pedro Gonzalez  7/13
Mike Fabbro  7/16
Vincent Pardo  7/19
Rose Rosanelli  7/20
Carrie Andolina  7/25

Tony Perez  7/25
Scott Pruchnicki  7/27
 
August:
Violet Rodriguez  8/2
James Zummo-Hurley  8/7
Barbara Cyphers  8/15
Diana Massimini  8/24
Joe Capitano, Jr.  8/25
Sara Giunta  8/27

September:
John Digaetano  9/2
Rita Messina  9/4
Hazel Vanderford  9/9
Thomas LoCicero  9/14
George Magliore  9/19
Angela Buttocovolo  9/22
Eric Beeders  9/23
Sylvia Tagliarini  9/26

October:
Rosemary Clamon  10/4
Gil Granda  10/4
Rosemarie Neville  10/7
Melissa Santos  10/13
Sandra Alfieri  10/13
Richard Clamon  10/19
Tom Sweet  10/30

Happy Halloween from theHappy Halloween from theHappy Halloween from theHappy Halloween from theHappy Halloween from the
Krewe of ItaliaKrewe of ItaliaKrewe of ItaliaKrewe of ItaliaKrewe of Italia

Do you have an anniversary, wedding, or other special
event coming up and you would like to have it
mentioned in the Krewe Newsletter?  Did I forget your
birthday- Mi Dispiace!  Email us at
news@kreweofitalia.com
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       Let us know!
Would you be interested in a few extensions of Campo
Italiano?

Fee:  $5 a class

Campo Italiano Extensions Schedule:

Children’s Italian Chorus:  at the Italian Club:  Sept. 29th, Oct. 20th,
and Nov. 24th @10:00.  Refreshments

Jan. 5th

Bocce Ball:  location to be determined @10:00 A.M. Refreshments

Feb. 16th:
Pizza Making Demonstration: Demonstration by Chef Walino of
Waylon’s Catering at the Italian Club @10:00

If you are interested, please respond before Sept. 29th to
R. Perrone 886-7595 or email response to San.Biagio@Yahoo.com

March 2008:
Registrations for Campo Italiano 2008 will be accepted.



SEPTEMBER/OCTOBER 2007

PAGE 13

Festa Della  Madonna

The Madonna was celebrated with a pageant, organized by Maria
Pasetti, uniting members of the Ladies Auxiliary, The Krewe of
Italia, and The Saint Petersburg Dancers.  Monsignor Higgins came
out of retirement to conduct the mass in honor of the Madonna.  A
festive procession, carrying the flags of Italy, led the way back to the
L’Unione Italiana following the mass. Our celebration continued at

the club with our Campo Children performing a skit, under the direction of Lorraine
Insausti, explaining the origin of  La Madonna Della Rocca.  Music was provided by
Mucky Manzatt, DJ Chris Rotolo, who kept the mood upbeat and lively.  We had an
additional surprise when the Saint Petersburg Dancers performed the Tarantella for our
entertainment.  The food was delicious and plentiful, as always, when Waylon Nelson, of
Wayl of a Time Catering,  is coordinating the event.  I want to thank all who attended our
function and all who participated in planning.  I could never have accomplished the day’s
events without the help that was so generously offered.

Patty Heath

        Upcoming Events

        October 13, 2007  Italian American Women of Excellence (Flyer Attached)

       December 2007  Italian Club Ladies Auxiliary Christmas Luncheon

        March 2008   La Moda Di Primavera

Interested in learning Italian?  The Italian
Club is currently offering Beginning and
Intermediate Conversational Italian classes to
our members.  The group of members  meet
under the direction of Christa Fowler who
lived and worked in Italy for over ten years.

The classes take place on Tuesday evenings
at 6pm for the beginners and at 7pm for the
intermediate class.

If you are interested in joining the group
please email Christa at
christafowler@hotmail.com

Italian Language ClassSAVE THE DATE
DICK GRECO

TOAST & ROAST
To benefit the Italian Club Building

& Cultural Trust Fund

November 8, 2007
6pm

Italian Club Ballroom

Tickets start at $200.00.  Call the Club office for more
information (813) 248-3316
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Top Ten Features of Long Term Care Insurance
Douglas J. Mortellaro

Will you outlive your resources? As health awareness increases and
medical care improves, we can expect to live longer than any
generation before us.  As we live longer, the need for care in our
latter years increases.  Illness and injury can be prevented and cured,
but the odds are we’ll still need assistance with the activities of daily
living.  Long term care is a reality.  Long term care insurance can be
the means to provide the necessary support.  Why consider long term
care insurance?

10. Long Term Care Insurance (LTCI) can provide coverage in the
home or in alternative facilities, like assisted living or adult daycare
facilities.

9. LTCI gives you a choice of provider.  You’re not limited to certain government-approved
facilities.  In fact, some polices even allow a trained friend or family member to providecare.

8. LTCI can provide a benefit for life so you won’t run out of coverage.  LTCI protects
against catastrophic risk.  10% of us will need more than 5 years of care ($250,000 in
today’s dollars).  Care for life could cost millions.  What asset(s) you own for otherpurposes
will you liquidate to pay for coverage?

7. The cost of long term care continues to increase but you can buy LTCI with an increasing
benefit to help counteract the effects of inflation.

6. Some LTCI policies offer the ability to pay for coverage over a certain number of years so
you don’t have to pay forever.

5. Some LTCI policies can guarantee the premium will not change for a certain number of
years.

4. LTCI is available with certain life insurance and annuity products so, if you never need
care, you can use the money you’ve invested or pass it to your heirs.  In other words, you don’t
have to choose to “Use it or lose it”.

3. LTCI offers several tax advantages.  Premiums are includable as a medical expense on
individual income tax returns.  Company-paid LTCI can be deductible by the company and
not taxable to the employees.  Qualified LTCI benefits are tax free.

2. LTCI can provide benefits for pennies on the dollar.  A 65-year-old could pay $2,000 per
year for a $3,000 monthly benefit.  One year of care (12 months x $3,000/month) would be
worth 18 years of premiums (18 years x $2,000/year).

1. LTCI will allow you to maintain your independence without burdening family.

We have home insurance even though only 1 in 1,200 houses will catch fire.  If you have a 1-in-
10 risk of losing $250,000 or more, wouldn’t you want to protect yourself and what you’ve
worked so hard for against catastrophe?  Keep in mind LTCI policies and companies are
different.  A thorough analysis of your objectives and needs is necessary to recommend a
particular solution.
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Thank Y ou t o... CORRECTION
Philip & Jennie Caltagirone for donating an Ameri-
can Flag for the Cantina in Memory of the Veterans
who serverd our country.

In the last issue of “L ’Unione Italiana” one of the Junior
Assistants who worked Campo Italiano in June was
misnamed.  Barbie Escurra served her second year in the
Campo, along with others who have returned to help out
each year.  All the Junior Assistants are greatly Appreci-
ated!!”

Thank you to Dora Caltagirone, Jennie Caltagirone,
Violet Rodriguez and Rich Quattrone for helping
out with membership phone calls.

Sal Guagliardo
President

This photo from the 1950’s recently surfaced,
and will be added to the Giunta Museum collec-
tion.  It took some “study” to determine that this
photo was taken in the Ballroom before the
alcove and stage were built.  You will note the
corbel in the right hand corner is the same as it
appears today, but the window in the background
of the photo no longer exists in the back hallway
of the Ballroom.  A quick look at the rear exterior
of the building on the 3rd floor still bears the
footprint of the windows (as does the interior
wall of the back hallway).  If you know the
identity of any of these happy looking party-
goers, please let us know immediately.
Mille grazie!!

Barbara Denti Pool
Giunta Museum Coordinator

Overweight residents of an Italian town will be paid to
lose weight, the mayor said on Monday.

Men living in the northwestern Italian town of Varallo
will receive 50 euros ($70) for losing 4 kg (9 pounds)
in a month, Mayor Gianluca Buonanno said. Women
will get the same amount for shedding 3 kg (7
pounds).
If they can keep the weight off for 5 months, they will
get another 200 euros ($280), he told Reuters. 

“Lots of people are saying, ‘I really need to lose some
weight but it’s really tough.’ So I thought, why don’t
we go on a group diet?” said Buonanno, who said he
was about 6 kg (13 pounds) overweight.  The town of

7,500 people started the campaign on Friday and some
residents have already signed up, he said.

Around 35 percent of Italians are overweight or obese,
according to European Union figures, with waistlines
expanding as the country’s healthy Mediterranean diet
has given way to processed foods rich in fat, sugar and
salt.

SOURCE: YAHOO NEWS

Mayor Gianluca Buonanno,
Varallo, Italy (PHOTO:
www.comune.varallo.vc.it)

Italian town to pay residents to shed flab
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Already Planning Your Holiday Party?
Don’t Forget Your Caterer!

 

$260,000 Cost of Impotency

An Italian man has been fined $260,000 for marrying his girlfriend without telling her he was impotent.

A court in southern town of Palermo found Luca Prodi, 26, guilty of fraud because he deceived his wife.

Prodi claimed he wanted to wait until they were married before having sex, and it was only after the wedding
the woman found out the truth.

But the court ruled that she had a right to know about his impotency before entering into the marriage contract.
Prodi also has to pay $38,500 in court costs. His wife
has since divorced him.

Note: Here’s a woman whose life ambition is very
specific and firmly believes in the Sicilian proverb:
“Lu maritu senza affetu comu la casa senza tettu.” A
husband who lacks affection is like a house that
lacks a roof.

No roof in Palermo is worth 260 grand!
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Fall is in the air!

 And what better way to celebrate than with
some of the warming hearty food of

Tuscany.

That will be the theme of our next Sunday Family Dinner!

Please come and join us!

Sunday Oct 21, 2007
2:00 pm to 5:00 pm

The Italian Club Ballroom

Do you have a friend who is interested in joining the club?
You can bring a non-member guest at member prices if they are seriously considering joining

 (you MUST let the office know this in advance when making your reservation.)

$15 for adults, $13 for seniors, $10 for children 6 to 12 years
(For non-members please add $2.00 to each of the following rates)

Please call the office to make your reservation ASAP
(813) 248-3316

MISSING...MISSING...
Dear Members and Friends of the Italian Club:
Please take a close look at this photo of L’Unione’s Consigliare (Italian
for Board of Directors) from 1912. It hangs on the south wall of the
Board Room in the annex of the Club House. Across from it, on the
opposite wall, hung one very similar. It has now been missing for more
than one month. We are miffed to say the least! A police report has been
filed. News in reference to this issue will appear in the Tampa Tribune
& possibly on local television news. These pictures are replicas of
originals which were eaten up by termites. About 8 years ago, they were
fully restored, custom matting, calligraphy, etc . They are very important to the history of the
Italian Club. If you have any information of where it might be, or have heard a bit of
nuance....please phone the Club immediately, (813) 248-3316. They may appear where you least
expect. A restaurant, pawn shop, (because the frame has value) or even an antique shop. Anyone
can play the parts of Sherlock & Watson...please help!  Grazie Tanto...your current Board of
Directors.
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Per I Bambini …
I Edifici Famosi in Italia
FamousBuildingsInItaly

Sono numeroso! There are numerous buildings and sculptures throughout Italy.  They were
built hundreds of years ago by some of the most famous of artists in the world.  The artists of
that time were devoted to their works of art and took many, many years to complete them.

Italy was blessed with lots of art. Perhaps it is due to the many influences on the Italian
culture.  Italian Art has always been sort of partnered with intelligence and the religious
feelings of the time.   Italian Art has gone through many stages or periods beginning with
Ancient Time.  Perhaps the most well known period was the Renaissance Period.  Leonardi da
Vinci, Buonarroti, Raphael, Michangelo and Donatello  were famous artists of that period.
Their works are renown throughout the world.

Art exists even in cooking in Italy, but this article focuses on buildings and sculptures.  Many
buildings are decorated with sculptures of famous people and, or saints.  They say that a
picture is worth a thousand words and it is no doubt it would take a thousand words to tell
about each of the buildings pictured.  There is no doubt that these buildings are some of the
most beautiful in the world.

Continued on page 22.
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TOURS TO ITALY
June, September, October

See the best of Italy (Venice, Florence,
Capri, Rome, etc.) and then see also that
dear little town where your folks came

from in Abruzzo, Calabria, Puglia,
Basilicata, Sicily, etc. Meet your relatives.
Custom-made tours for churches, clubs,

family groups are also our specialty.
Doing tours for 29 years!

For more information and
to get a brochure call:

The Italian Heritage Tours:
1-800-829-2201

www.italianheritagetours.com
e-mail: italiantours@aol.com

Skylight Renovated
Four years ago the Club began the first phase of renovating the 1906 Italian Club Annex Building which is located
adjacent to the historic clubhouse. During the first phase of work we have completed the installation of a new elevator,
restrooms, upgraded the electrical, plumbing and mechanical and restored the interior millwork and wood flooring in the
Board Room and all public areas. One of the more visible improvements was the reconstructed original metal balcony,
which was designed, based on archival photographs.

Recently we completed the reconstruction of the original skylight over the Board Room. The original skylight played an
integral part in the function of the Club’s clinic and pharmacy, but after 100 years the glazing and louvered vents

introduced too much water into the building which was difficult to control. The reconstructed
skylight echoes the original design, but provides the building with a hurricane impact,
insulated, low-e glazing on the skylight. This project was financed in part with historic
preservation grant assistance provided by the Bureau of Historic Preservation, Division of
Historical Resources, Florida Department of State, assisted by the Historic Preservation
Advisory Council and funds raised through Festa Italiana Tampa.

For over 100 years this building has provided an important roll to the Club and to Ybor City
as a location for the first Italian Club medical clinic, a community pharmacy, Ybor City’s
public library plus the building has housed many retail and restaurants over the years. Our
Board has shown a commitment to the preservation and restoration of this historical
landmark for future generations to enjoy and visit. We want to thank the building committee,
especially Joe Capitano, Sr. as he continues to pursue funds to complete the building’s
restoration and its preservation.

Before

After
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SAVE THE DATESAVE THE DATESAVE THE DATESAVE THE DATESAVE THE DATE
Sunday  November 11Sunday  November 11Sunday  November 11Sunday  November 11Sunday  November 11 ththththth  2007 2007 2007 2007 2007

with the PASTwith the PASTwith the PASTwith the PASTwith the PAST

at The Italian Club Cemeteryat The Italian Club Cemeteryat The Italian Club Cemeteryat The Italian Club Cemeteryat The Italian Club Cemetery
24th Ave. & 26th St.24th Ave. & 26th St.24th Ave. & 26th St.24th Ave. & 26th St.24th Ave. & 26th St.

11:00am  Mass & Mangiata11:00am  Mass & Mangiata11:00am  Mass & Mangiata11:00am  Mass & Mangiata11:00am  Mass & Mangiata (lunch)

Visit grave sites of your ancestors
 and reminisce with family & friends

kites, bocce ball, picnic blankets welcome

$10.00 a person
children 10 & under free

50/50 raffle
…………………………………

Saturday November 10 th

Join us to spruce up the graves, so those there can Rest in Peace !

Complimentary party provided to all volunteer clean up groups
 Peroni beer, cokes and hotdogs

10:00am - 2:00pm

 

Call the club at (813) 248-3316 for tickets and to sign up… to clean up

Event coordinator: Stephanie Cannella-vanBelzen  (813) 833-3907
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Continued from page 19.

I have had the good fortune to visit Italy numerous times and it is never enough.  While there
are so many examples of beauty in Italian buildings and elsewhere or everywhere in Italy, the
Pantheon caught my attention.  I was particularly fascinated by, not only its beauty, but also
the fact that it feels like it is air-conditioned.  The dome of the Pantheon has a hole in the
center, which is called the Great Eye and somehow acts as a cooling and ventilation system.
Amazing!  The building of the Pantheon began in 27 B. C.  and  is remarkable also for its
perfect preservation.

 

Match the words.
Bella _______________
Bellisima ____________
Chiesa _____________
Edifici__________________
Fontana__________________
Aria condizionata _______________
Artista ____________________                     Ciao,
Buona fortuna __________                         Rosalie Castellana Perrone
Santa or Santo_________________

Good luck or good
fortune, air condition,
church, beautiful, very
beautiful, saint, artist,
fountain

I have pictured the Trevi Fountain,  the Greek temple in Taormina, the Leaning Tower of Pisa,
the Pantheon and last but not least, St. Peter’s Cathedral.  See if you can find out more about
these beautiful buildings.



DA V INCI  SPONSORS

BP Amoco Peroni
Brown-Forman (Bolla) Sorrento Cheese
Century Auto Mall The Radiant Group LLC
Clear Channel The Tampa Tribune
Colonial Bank Thomas Financial Group
Hilton Garden Inn Vigo Importing
Pepin Distributing Ybor City Development Corporation

Festa Sponsors 2007
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                                       DONATELLO  SPONSORS

AAA Auto Club South-CarrollwoodMastro Subaru
Bonefish Grill National Distributing Co., Inc.
Boza & Roel Funeral Home Norris & Samon Pump Service
Carrabba’s Italian Grill Pinnacle Financial Corp.
Celebrity Cruises Premier Beverage
CGM Services Reeves Import Motor Cars
Coca-Cola of Florida Risser Oil Corp
Debartolo Holdings Southern/Trans-Atlantic/Coastal
Ed Morse Cadillac Sunny Florida Dairy
Environmental Compliance ServiceSweetbay Supermarket
Ferrari of Central Florida The Bromley Companies
Hill, Ward & Henderson Tile World of Italy
Martino Mortgages United Cab & Yellow Cab

Mr. & Mrs. Al Dato
RAPHAEL  SPONSORS

Advanced Environmental Technologies
Akerman Senterfitt Lumia & Valenti Produce
Ancestry.com Mavilo Wholesalers
AXA Advisors Morrick Construction Inc.
Busto Plumbing Paverworks
Carmine’s Seventh Ave. Platinum Bank
Chancey Design Partnership Progressive Insurance
Corral Wodiska Partnership Risser Oil Corp
Creative Products Screen PrintersSan Pellegrino
Econo-Blast LTD, Inc. Seven One Seven Parking
FGS, Inc. Shell Oil Products US
Fowler, White, Boggs & Banker Sparky’s Oil Co., Inc.
Galaxy Fireworks, Inc. Swope, Rodante P.A.
Got-Rack.com Tampa Electric Company
Gray Robinson TECO Street Car
GTE Federal Credit Union The Fone Connection
Hillsborough Community College Tre Amici @ the Bunker
Innovative Decon Solutions, LLC Thomas Shannon, Jr.
JGR Funeral Home UTEK Corporation
JMP Solutions Welch Tennis Courts, Inc.
La Tropicana Inc. Williams Schifino Mangione & Steadu
Lazy Days RV Mr. Michael Lazzara

MEDICI

Acclaimed Business Forms Paul Ferlita, CPA
Ardaman & Associates, Inc. Pink Pineapple
Aston Martin/Jaguar of Tampa Publix Charities
Automated Petroleum & Energy Rivero Gordimer & Co.
Caldeco Mechanical Services Sunshine Gasoline Distributors, Inc.
Cole, Scott & Kissane, PA. Sun Trust Bank
DMD Properties Universal Structures, Inc.
Empire Investment Properties, Inc.Angeles Ferlita
Frank Vacanti Realty, Inc. Nelson Ligori
Holcomb & Mayts, P.A. Bennie Lazzara
Hunt Douglas Dr. Anthony Fernandez
J.O. Delotto & Sons, Inc. Mr. Frank Sanchez
Lykes Insurance Mr. Felix Cannella, Jr.
Malcolm Pirnie Mr. John Puls, Jr.
Olivia Tobacco Co. Mr. Steve Henry

Future Innovations Janitorial Inc.
AMICI

Agliano & Associates, Inc. J. H. Willians Oil Co.
Architectural Designs, Inc. Pin Chasers, Inc.
Centro Ybor Sunshine State Garage Inc.
Charles R. Tutwiler & Assoc., Inc. Yacht Starship Dining Cruises
Design Interiors Hafner Ferlita Architects, Inc.

Mr. Joseph Fernandez, Sr.
RESTAURANT  SPONSORS

Algusto Mexican Restaurant         Columbia Restaurant Palm Restaurant
Beef O’ Brady’s          Delectables Fine Catering Pipo’s Cafe & Catering
Bellisimo Ristorante          Don Vicente de Ybor Rattlefish Raw Bar
Bernini of Ybor          Fly Bar & Restaurant Rigatoni Tuscan Oven
Buca di Beppo          Green Iguana Romano’s Macaroni Grill
Caffé Paradiso          Iavarone’s Steakhouse Sacino’s Formal Wear
Carmine’s Seventh Avenue          La Creperia Cafe Sonny’s BBQ
Catering by Cox          Luigi’s Catering StoneChef Caterers
Catering by the Family          M.J. Barley Hopper’s Tampa Bay Brewery Co.
Cellini Italian Cuisine          Maggiano’s Little Italy Tony’s Ybor Restaurant
Chef Chel          MMSI Espresso Service Wayl of a Time

�

A Note on Giving and Receiving: Charitable Gift Annuities

What if you could make a meaningful lasting gift to the Italian
Club and receive income for the rest of your life at the same
time? Charitable gift annuities (CGA) provide for just that, and
our endowment fund at the Community Foundation of Tampa Bay
is set up to receive such gifts.

They are a combination of a gift to charity, which will also give
you a partial tax deduction, and an annuity, which will provide a
stream of income to you, or someone of your choosing, for life.
Upon the beneficiary’s death, the remaining portion of the
annuity is used by the Foundation according to your wishes. You
can support the Italian Club forever through your legacy.

The Community Foundation of Tampa Bay makes it possible for
you to exchange a maturing CD, real estate, or securities such as
stocks or bonds for a charitable gift annuity.

Annuity benefits include:
· Steady income stream; especially advantageous

if you are 65 or older (see chart)
· Immediate income tax deduction for the gift portion
· Established with a minimum of $10,000 in assets
· Simple one or two page contract

CGA Rates – One Life

AGE ANNUITY  RATE
90+ 11.3%
85 9.5%
80 8.0%
75 7.1%
70 6.5%
65 6.0%

Rates effective 7/1/03

Charitable gift annuity rates are highly
favorable to older persons and are set by the
American Council on Gift Annuities. Contact Lois
Mock at the Community Foundation of Tampa
Bay (813-282-1975) fpr a personalized gift annuity
illustration calculated just for your needs.
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Summer camp
teaches kids
about Italian

heritage
Ybor City, Florida - Mention Ybor
City and its night life and
restaurants and Cuban sandwiches
may come to mind.

Standing on the corner of East 7th

Ave and 17th street is a piece of
Ybor history: L’Unione Italiana...
the Italian Club. For decades it’s
been the cultural center for Italian
immigrants.

Maria Piazza, Member, Italian
Club:

“We used to have dinners here.
The ladies and men do all the
cooking making the pasta the
chicken. We’d work hard for
three days and then on Sunday,
the family would come and
we’d have music and dance.”

It is part of the Italian culture that
Sicilian-born Maria Piazza and
others are passing down to the
younger generation.

Campo Italiano at the Italian Club
gives students from 2nd to 6th
grade a taste of Italy.

Students learn about currency and
Italy’s famous artists. They taste
some favorite Italian foods like
ravioli.

Angelina Reina, Student “Campo
Italiano”:

“They’re good. I never had
them tastes like spaghetti but
with cheese.”

And even make some of their own.

Danielle Gutierrez, Student “Camp
Italiano”:

“My grandmother found out
about it she’s Italian and
wanted me to learn about the
culture. It’s fun we learn about
stories, the language, recipes
it’ s really fun”

The Italian Club’s Ladies Auxiliary
started the camp three years ago.

Rosalie Castellana-Perrone, Italian
Club Ladies Auxiliary:

“I hope they gain a love of Italy,
knowledge of all aspects of the
culture and desire to continue
to pass the culture on.”

Piazza:

“That they continue to do the
culture remember where the
family came from.”

And that’s their goal: to keep the
Italian culture alive.

“Campo Italiano” costs $75 for the
week and that covers all the arts
and crafts and the food kids cook.

Organizers say most of the teachers
are state certified and come from
Italian descent.

Isabel Mascareñas,
Tampa Bay’s 10 News

Saturday is a split day for the
students. Some stay in Rome to visit
more historical sites, others shop and
enjoy tourist attractions, and some of
us travel to Ostia, harbor city of
Rome and one of the most important
historical sites associated with the
eternal city. Although Ostia is a full
hour by bus from Rome proper, it is
where the Roman navy ruled the
known world’s seas for centuries. In
the morning we tour the ancient
ruins, located at the mouth of the
Tiber river. We are told that the site
was founded by Ancus Marcius, the

fourth king of Rome, in the 7th

century before Christ.
Ostia is also one of the most

beautiful and heavily visited beaches
in Europe. The sandy waterfront
extends longer than any beach in the
Tampa area, continuing for several
miles. I would estimate that there
were tens of thousands of Romans
enjoying this sunny Saturday. Pools
and ubiquitous refreshment stands
populate the beach, as well as
volleyball games, so one never lacks
something to do. The most popular
activity is people watching, of
course, perhaps second only to
sunbathing and then swimming in the
refreshingly clean sea water.

Our bus pulls out of Ostia
around 6:30 P.M., headed for
Florence Everyone is dog tired not
only from the day’s full activities but
especially the jam-packed, 65-hour
schedule. We pull into Florence
around 10:00 P.M. and exhausted
students head to the warm,
comforting arms of their apartments.
It is June 16 and we have two full
weeks remaining in our 2007 Italy
adventure, including our Farewell
dinner on June 29.

Next column: Arrivederci, Firenze;
Pensiamo a Sicilia 2008

Continued from page 3.
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Breakfast with Santa
(Feast of St. Nicholas)

Every year on Dec. 5, children in Italy and throughout Europe
celebrate the Feast of St. Nicholas where they receive gifts and

goodies from old St. Nick. Christmas Eve and Day are then strictly
religious holidays when families celebrate the true meaning of

Christmas.

Please join us in tribute to this Feast for a “Breakfast with Santa” at
the Club in conjunction with Ybor City’s Santafest which is free to the

public and will be held in Centennial Park from 11:00am-5:00pm.

We will also invite some underprivileged children to this event
to share in the holiday cheer.

Saturday, Dec. 1

9:00am-11:00am
Italian Club Cantina

$8.00 per adult
$5.00 per child

Catering by Wayl of a Time Catering
Breakfast to include:

Scrambled Eggs
Bacon or Sausage

Pancakes or French Toast
Potatoes

Fresh Fruit
Juice and Bottled Water

Please RSVP by Tuesday, Nov. 27
by calling the Club office at 248-3316.
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Great Reputation ¥ Great Cutters
Precise Paver Cutting - Featuring 
the Same on-site team leaders 

for the past 8 years

813-299-6136
www.paver-works.com

Interlocking Brick or Clay Pavers for: Driveways  ¥  Pool Decks  ¥  Patios  ¥  Walkways
Travertine Installations Available

Call For Your FREE ESTIMATE Now
Financing Available

Top Paver Manufacturers in the
Tampa Area Feature Pictures of

our Installations in their Advertising

$250 OFF For Installations 
1000 Sq. ft. or More

Ad must be presented to be valid. Offer expires 6/30/07

Top Quality P aver Installation Company in the Tampa Area

Let Us Add Value and Beauty to Your Home

Licensed, Bonded, and Insured
Veteran Owned Business ¥ ICPI Cer tified

FRAN COSTANTINO
BROKER

COSTANTINOCOSTANTINOCOSTANTINOCOSTANTINOCOSTANTINO
AND  COMPANY
REAL ESTATE SERVICES

2216 4TH AVE. E.
TAMPA, FL 33605

PHONE: 813 241-6767
FAX:       813 241-6868
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Italian Club Cemetery
Committee

Memorials

NINA CAPORICE
Joe & Dora Caltagirone
Philip & Jennie Caltagirone
Louis & Roberta Caltagirone
Darlene Caltagirone Ojala
Michael Caltagirone & Crista Crespo
JoAnna Caltagirone Curry
Joe & Connie Sedita
Peter Monteleone, Sr.
Frank & Ann Susca
Joe & Grace C. Maroccia
Tony & Carmen Manali
Philip & Rosemarie Butti
Sammy & Donna Parrino

FRANK DI PAOLO
Jennie & Philip Caltagirone

ANTHONY GRANELL
Joe & Dora Caltagirone
Mrs. Phyllis Traina
Mr.& Mrs. Anthony Diaz
Mr. & Mrs. Manuel Campo
Mr. & Mrs. Joe Sedita
Mrs. Dora Pardo

Dear Members,

I want to remind you all that Saturday, November 10th,
2007 from 10am to 2pm we will have our annual cleam
up day at the Cemetery.  Volunteers are needed to come
help spruce up the cemetery.  A complimentary lunch
will be held for all volunteers that day.

Sunday, November 11, 2007 we will host the Annual
Picnic with the Past at 11am.  We will have mass at
11am and the picnic will follow immediately.  Please see
the flyer in this issue of the newsletter for more details.
There will be a 50/50 raffle and gift shop items to
purchase.

Come out and help us celebrate our past, present and
future along with remembering our Veterans!

Tom Martino

Philip & Jennie Caltagirone
Joe & Gilda Capitano
Al Bellucia

TOMMIE GUCCIARDO
Joe & Gilda Capitano

FRANK GUERRA
Joe & Dora Caltagirone
Philip & Jennie Caltagirone

ROSE MAGLIANO
HARDIE
Mamie Suszynski
Joe & Connie Sedita
Philip & Nirma Perricone
Joe & Gilda Capitano
Joe & Grace C. Maroccia

J. WILLARD MARCOM
Joe & Connie Sedita
VINCENT NUCCIO
Philip & Jennie Caltagirone

OSCAR PLA
Philip & Jennie Caltagirone

TONY PROVENZANO
Mary Provenzano

JOSEPH PUSATERI
Antoinette Caporice

CHARLES VARELLA
Loggia Mona Lisa #2699
Order Sons of Italy in
America
Officers & Members
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Frank & Liz Accurso
Ruben & Yuyi Alfaras
Joe & Dora Caltagirone
Philip & Jennie Caltagirone
Grace S. Campisi Maroccia
Dr. & Mrs. Felix M. Cannella
Felix M. Cannella, Jr.
Frank David & Christina Capitano
Joseph & Gilda Capitano
Joseph Capitano, Jr.
Nick & Angie Capitano
Nina & Rosario Ciccarello

Friends Of

L’Unione Italiana
We extend a special thanks to the following supporters for their specific commitment to help the Club’s Newsletter.

Please join as a Friend of L’Unione Italiana now! Call the office for information.

Laura DeLucia
Victor & Mer cedes DiMaio
Jennifer A. Fisch
Dan Iovino
Frank F. Megna
Rose P. Midulla
Matt & Nicole Nassif
Carol Olive
Vince & Maria Pardo
Maria Leto Pasetti
Violet Verroca Rodriguez
Peter & Margo Valenti


