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President’s Message

As you have probably seen on the front page of this
newsletter, the Italian club is gearing up for a couple of very busy
months.  At this time I would like to reach out to the membership
for volunteer support.  Events such as Fiesta Day and Festa
Italiana would not be able to take place if we did not have
dedicated volunteers to help.  These events raise money for the
club to fund restoration and repair projects.  We will need
volunteers for Fiesta Day, Sunday Family Dinner, and Festa
Italiana.  Please see the related articles in this newsletter, or
contact Alice at the Club office.

As many of you have noticed, the parking lot has been
under construction since the beginning of January.  We hope it
will be completed by the end of February.  When completed, it
will be black-topped, there will be brick entry ways, lighting, a
decorative fence, and some landscaping.  In addition there will be
a second parking ticket machine installed at the east end of the
lot.  We are very excited about completing this last phase of the
parking lot.  Without a doubt it will be the best looking parking
lot in the city!

On January 26th, 2008 the Italian Club hosted a free concert
featuring Phil Stacey (an American Idol finalist) and the
Southeast Navy Band, 18 piece jazz ensemble.  This event was
part of Tampa Navy week.  I would like to thank John Centinaro
for all his efforts in coordinating this event. We hope to bring the
Navy Band back to the Club for a concert sometime soon.

I would like to congratulate the Krewe of Italia.  They
made their debut at the Gasparilla Day Parade on Saturday,
January 26th.  They spent a few weeks before the parade making
changes to our float.  Be sure to come out for the Sant’Yago
Knight Parade February 16th to support them again.  We do have
bleacher seats available for that evening.  Please contact the Club
office if you are interested.

As many of you know, Joseph Capitano, Sr., our past
president, recently lost his mother, Angelina Capitano.  I would
like to ask you to keep Joe and the Capitano Family in your
prayers, along with Dora Caltagirone and Frank Pupello who
have recently been in the hospital.

Ci vediamo!
Sal Guagliardo



PAGE 3

JANUARY/FEBRUARY 2008

MARK YOUR CALENDARS!
Now that the holiday season is over and we’ve all spent a lot of time with our families, why not

make some time to get together with your other family – L’Unione Italiana.
Catch up with old friends, make some new ones, and sit back and relax while someone else

does the cooking.
Our next Sunday Family Dinner will be held:

Sunday afternoon
March 2, 2008

At the Italian Club

Check your email and mailbox for more details coming soon!

Phil Stacey
&

Southeast Navy Band, 18 Piece Jazz Ensemble
On January 26th, 2008, Phil Stacey, who was an American Idol Finalist, and the Southeast Navy Band performed

at the Italian Club.  The event was part of  Tampa navy week.



JANUARY/FEBRUARY 2008

PAGE 4

Welcome New Members!

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

December 2007 and January 2008 New Members:

Monica Chaney General Spr: Nicole Capitano Nassif
Allison Edwards General Spr: Nicole Capitano Nassif
Giovani Fucarino General Spr: Eric Ellerbe
Rocco Bucci Benefactor Spr: Joseph Caltagirone
Larry Santisteban II General Spr: Vienna Santisteban
Larry Santisteban General Spr: Vienna Santisteban
Richard Kuchaj General Spr: Nicole Capitano Nassif
Stephen & Yanira Unger Family Spr: Nicole Capitano Nassif

Chi trova un amico, trova un tesoro.
(He who finds a friend, finds a treasure)

 The Membership Committee and the Board of Directors
of  the Italian Club cordially invite you to our

 New Member Reception
    Thursday, February 21, 2008

  7:00 p.m.
 The Italian Club

 R.S.V.P.: 813-248-3316

 Light Hors D’oeuvres
1 Free Drink Ticket Per New Member

 Trivia Contest!     50/50 Raffle!

Learn about upcoming cultural and social events &  meet new members who joined in 2007!
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La Moda di Primavera

Featuring
“Decades of Fashion”

Italian Club Ladies Auxiliary Spring

Vintage Fashion Show and Luncheon

March 15, 2008

The Italian Club

1731 E. 7th Avenue

Tampa, Florida 33605

                                                  Fashions presented by La France

Fashion Consultant - Jill Wax

D.J. - Grant Hemond and Associates

Boutique Browsing and Silent Auction - 10:30 AM

  Luncheon - 12:00 PM

                                                 Fashion Show - 1:00 PM

Tickets - $40.00 (Adults)

$22.00 (Children 12 and under)

Free Parking in the lot behind Gaspar’s Grotto

Reservation and Seating Deadline:  March 1, 2008
To reserve seats, call or send payment to:

Katie Miliziano, 5308 Redfield Lane, Tampa, Florida 33624

 Phone 813-265-0001
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“ Cinema Italiano:
Neorealismo”

Phillip Sipiora

Americans often think of
Hollywood as dominating the
international film industry.
American preeminence in
moviemaking has long been true,
but it is important to note that Italy
has been a powerful voice in
cinema, nationally and
internationally, for more than a
century. In 1896 Italy produced its
first paid-admission, commercial
film: Umberto e Margherita di
Savoia a passaggio per il parco.
Major cinema productions,
documentary and “creative,” were
produced over the next generation
and Italian filmmaking earned
respect throughout Europe and
America.

Mussolini’s rise to power in
1922 significantly affected Italian
film production, especially imports
from America. In 1934, under
pressure because of American
imports, Mussolini actively
supported the film industry,
including approving local film clubs
for loyal fascists. In April of 1937
Mussolini presided over the
opening of Cinecittà (cinema city,
located in Rome), to this day one
of the most magnificent film
complexes in the world. From the
1930s to the present (with a hiatus
during the war years), filmmakers

from around the world have used
this remarkable facility. Ben-Hur
and The Gangs of New York are
among the many American films
made at Cinecittà.

The Italian film industry is
known for the creation of a
significant number of exemplary
film movements, cinema that has
influenced moviemaking around
the globe. These movements, or
genres, begin in the 1940s with the
birth of neorealismo (neorealism).

Why was (and is) this genre
so popular with critics and
moviegoers around the world? First,
because it was a welcome change
from the melodrama, epic, and
propaganda cinema that preceded it.
Second, neorealismo portrayed
“real people” in their daily
struggles, especially the epochal
fight against political and economic
tyranny. Third, the “new realism”
aggressively depicted sensuality
and sexuality in its exposure of the
underside of Italian society.
Perpetual struggle, war, poverty,
passion, and an endless exposé of
human appetites, cravings, and
desires were the fodder of
neorealismo. The world’s eyes and
ears could not get enough of this
remarkable new kind of storytelling,
which lasted from 1942 until the
early 1950s.

Giovanna and Gino: A date with
destiny

Some film scholars disagree
over which neorealist film is the
first. I think that the evidence is
clear. Luchino Visconti, aristocrat
and opera enthusiast, shocked Italy
with Ossessione (Obsession), his
remarkable 1942 film. This
magnificent work, made in the
throes of World War II, offers a
glimpse into the shadowy world of
illicit sex, murder, fate, and poetic
justice.

The story is derived from
James M. Cain’s noir thriller, The
Postman always Rings Twice. An
attractive young woman, Giovanna,
is a former prostitute who marries
a much older man to escape a rough
life on the street. Bragana, her
husband, owns a roadside gas
station/restaurant and is financially
secure. Gino, a handsome drifter,
wanders into the roadhouse one day
and makes love to Giovanna while
Bragana is away. Giovanna yearns
to start a new life with Gino and her
husband stands in the way. Murder
is the only way out. The lovers
successfully dispatch Bragana in a
staged auto accident, which
immediately arouses police
suspicion. As the lovers attempt to
flee investigation, Giovanna is
killed in a real auto accident, just
as the two are about to start life
anew with a baby on the way. A kind
of rough justice, common in noir
fiction and film, is served.

Ossessione depicts human
behavior at its worst. Italians, like
Americans in the 1940s, were
mesmerized by the stark reality of
noir representations of lust and
crime. There are no redeeming
characters in this film, which is
populated by swindlers, prostitutes,
and other shameless malfeasants.

Continued on page 16.
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Please Help!

The Italian Club Ladies Auxiliary is in the preliminary planning

phase for our annual fashion show, La Moda di Primavera.  Every

year we accept donations for door prizes and silent auction items.

We are asking our general membership to consider donating items

for our cause.  Donations can include any new or unused item, big

or small.  Bottles of wine, cookbooks, costume jewelry, kitchen

items, olive oil, etc. You can drop off your donations at the club

office or call:

Joanna Bernaldo - 813-908-5751

Roseann Ligori - 813-264-2030

All donations will be greatly appreciated.
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              Italian Club Ladies Auxiliary, Inc .Italian Club Ladies Auxiliary, Inc .Italian Club Ladies Auxiliary, Inc .Italian Club Ladies Auxiliary, Inc .Italian Club Ladies Auxiliary, Inc .

The Ladies Auxiliary will be hosting a spring fashion show, La Moda di Primavera on March
15, 2008.  As a part of the fund raising event, we will be presenting programs to our guests.
We need your support in order to make this event successful.  If you are interested in
advertising in our program, please fill out this form and return by March 1, 2008 or, sooner.
Please include your check and camera-ready material or email your ad to:
san.biagio@yahoo.com

Thank you in advance for your support.  Grazie.Thank you in advance for your support.  Grazie.Thank you in advance for your support.  Grazie.Thank you in advance for your support.  Grazie.Thank you in advance for your support.  Grazie.

Name of Business_____________________________________________________________Name of Business_____________________________________________________________Name of Business_____________________________________________________________Name of Business_____________________________________________________________Name of Business_____________________________________________________________
Name of Person Placing the Ad__________________________________________________Name of Person Placing the Ad__________________________________________________Name of Person Placing the Ad__________________________________________________Name of Person Placing the Ad__________________________________________________Name of Person Placing the Ad__________________________________________________
Address_____________________________________________________________________Address_____________________________________________________________________Address_____________________________________________________________________Address_____________________________________________________________________Address_____________________________________________________________________
City________________________________State______________Zip Code______________City________________________________State______________Zip Code______________City________________________________State______________Zip Code______________City________________________________State______________Zip Code______________City________________________________State______________Zip Code______________
Phone_______________________________________________________________________Phone_______________________________________________________________________Phone_______________________________________________________________________Phone_______________________________________________________________________Phone_______________________________________________________________________
Cost of advertisement___________________________ ______________________________Cost of advertisement___________________________ ______________________________Cost of advertisement___________________________ ______________________________Cost of advertisement___________________________ ______________________________Cost of advertisement___________________________ ______________________________
Sold by________________________________________________PhoneSold by________________________________________________PhoneSold by________________________________________________PhoneSold by________________________________________________PhoneSold by________________________________________________Phone________________

Price ListPrice ListPrice ListPrice ListPrice List
Whole page                                              $100.00                       8.5 x 5Whole page                                              $100.00                       8.5 x 5Whole page                                              $100.00                       8.5 x 5Whole page                                              $100.00                       8.5 x 5Whole page                                              $100.00                       8.5 x 5
Half page                                               $60.00                         5 x 4Half page                                               $60.00                         5 x 4Half page                                               $60.00                         5 x 4Half page                                               $60.00                         5 x 4Half page                                               $60.00                         5 x 4
Business card                                         $35.00                         Standard sizeBusiness card                                         $35.00                         Standard sizeBusiness card                                         $35.00                         Standard sizeBusiness card                                         $35.00                         Standard sizeBusiness card                                         $35.00                         Standard size
Amici of the Ladies                              $10 per nameAmici of the Ladies                              $10 per nameAmici of the Ladies                              $10 per nameAmici of the Ladies                              $10 per nameAmici of the Ladies                              $10 per name

Please circle one of the above.
Please make checks payable to:  The Italian Club Ladies Auxiliary, Inc. and mail with
your ad to:

Rosalie C. Perrone
4702 Dunnie Dr.
Tampa, Florida 33614

***Please return by March 1, 2008 or as soon as possible.............................Thanks again.
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Krewe of Italia
News

Written b y:
Sara Giunta &

Pedro Gonzalez

Greetings from the Krewe of Italia!

2008 Gasparilla Day Parade
This year the Krewe of Italia made its first

appearance in the 104th Gasparilla day parade. Krewe
of Italia members marched down beautiful Bayshore
Boulevard towards downtown Tampa surrounded by a
crowd of over 100,000 spectators. Our rolling Roman
palace looked spectacular and our Krewe members had
a great time, even when a quick rain shower tried to
dampen our day. The Krewe’s appearance also marks
the first time in over 30 years that the Italian Club has
been represented in the Gasparilla day parade. Parade
spectators screaming “I love Italian’s!”  and “Viva
Italia!”  were promptly showered with beads, and a
lucky few took home our Krewe’s signature bead
adorned with the Italian Club’s seal. For our Krewe,
and its board of directors, this event marks a major
milestone in our history. Years of planning and many
hours of labor have made our first Gasparilla day
parade an overwhelming success!

It is with this excitement that we move onto the
Sant Yago Knight parade on February 16th, but more
on that in the next edition of the newsletter.

Photos from the event are courtesy of Steve
Downing, who can be reached at
tampa_photographer@yahoo.com

Inter ested in joining us?
You may have already made the first step… come out to
happy hour any Friday down in the cantina to meet Krewe
members and make new friends. We are always looking
for new members who want to have fun and be a part of
the excitement of events such as Gasparilla. All club
members are eligible for Krewe membership, and more
information can be emailed to you by sending a message
to news@kreweofitalia.com anytime.

Do you want to contribute?
If any Krewe members would like to help contribute
content to the Krewe portion of the newsletter please
contact us at news@kreweofitalia.com directly.

Happy Hours!
Italian Club members… consider this your invitation to
join your Krewe and fellow club members at one of our
Friday night happy hours in the Italian Clubs Cantina.
Enjoy a wonderful dinner and very reasonable drink prices
from 6 until 9 every Friday night. Come out and reunite
with old friends and make some new ones!

Ciao for now!
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Drs. Barker, Lynch, & Hebblewhite D.O.’S
13124 North Florida Ave, Tampa, FL 33612

(813)932-5389

«««««««««« Weight Management ««««««««««

What our diet program has to offer
that others may not:

« The  most established diet clinic in Tampa
« Consultation with physician each visit
« Evaluation of dietary status
« Appropriate counseling on proper eating habits,
   exercise, behavior modification and
   medications
« Flexible appointments (including Saturday)
« Affordable Prices
« No Contracts

The Price of the Initial Visit and What it Includes

18-29 years old $75             30 years and older $130
*Consultation with physician     *Consultation with physician
*Laboratory testing  *Laboratory testing
 “executive-type” profile,             “executive-type” profile,
 including thyroid testing             including thyroid testing
*One week medication                *One week medication

 *EKG

The Price of Follow-up Visits and What They Include
*$45 a week
*Consultation with physician each visit
*One week medication

The amount of weight lossdepends upon the patient’s caloric intake and level of exercise.
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ITALIAN HERIT AGE and GENEALOGY
The Italian Club Cantina will again be the site for genealogy research at the Sorrento Cheese Festa Italiana.
Volunteers and computers will be available to help you get started and discover more about your ancestry, begin
your family tree, and learn what websites are available for genealogy research. We will be available to assist you
on Saturday, March 29, from 1:00 p.m. until 4:00 p.m. and Sunday, March 30, from 10:00 a.m. until 5:00 p.m.

We are also looking for a few volunteers who have a general knowledge of genealogy and are comfortable with
computers to assist us.  If you are able to volunteer for a period of two hours on either Saturday or Sunday,
please call Vienna LoCicero Santisteban @ 813 220-1474 or email Sicily@tampabay.rr .com.

Using Heirlooms to Share your Family’s Past
 

The Sorrento Cheese Festa Italiana Cultural Committee is seeking artifacts, handmade crafts or clothing, photos,
or anything that has been handed down to you from your ancestors.   We would like to display them in the
Cantina for Festa on Sunday, March 30, 2008.  The cherished items will be protected in glass cases and a
volunteer will be there at all times. Items can be brought to the Italian Club on Saturday, March 29, between
1:00 – 4:00pm. or on Sunday morning from 8:00 – 10:00am.  Please contact Rose Barbie at 931-3613, 309-
4954, or 241-8838 if you would like to display your items.

We are also in need of volunteers for a two-hour block of time, between the hours of 11:00 am - 5:00 pm, to
help us with this display.

MAREMMANA
Tuscan Spareribs

Ingredients:
¼ C minced garlic, plus 2 cloves sliced 7 lbs. Pork spareribs
¼ C finely chopped fresh sage leaves 7 tbsp. Extra virgin olive oil
¼ C finely chopped fresh rosemary 3-1/2 C canned whole tomatoes, crushed
2 tbsp. Salt 1-1/2 tbsp. Worcestershire sauce
1 tbsp. Freshly ground black pepper 1-1/2 tbsp. Hot pepper sauce (like Tabasco)
1 tbsp. Plus 2 tsp. Crushed red pepper 1 C dry white wine

Directions:
Combine first 5 ingredients with 1 tbsp. of red pepper. Rub the spareribs well with this mixture and let them marinate,
wrapped in plastic, at least 24 hours or up to 48 hours, in the refrig. Preheat oven to 375 degrees. Coat a large baking pan
with ¼ C of the olive oil and lay the ribs in the pan. Roast stirring, every 20 min. After an hour, turn the ribs over and roast
1 hour more. Check the ribs periodically; if the bottom of the pan starts to burn, add a little water. Coat a large skillet with
the remaining 3 tbs. Olive oil. Add the sliced garlic and remaining 2 tsps crushed red pepper and sauté over the medium heat
until the garlic begins to color. Add the tomatoes, Worcestershire sauce, and pepper sauce. Add 1-1/2 C water and bring the
tomato sauce to a simmer. Cook for 30 minutes. Taste for seasoning and set aside. When the ribs have browned on both
sides, remove them from the pan and drain off any excess fat. Return the ribs to the pan, adding the wine and the tomato
sauce. Cover the pan with foil and braise the ribs for 40 minutes. Remove the foil and roast an additional 20 minutes. Serve
immediately. (Italian Tribune)
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Coming Soon:
Sicilians in Tampa – Unfolding the Journey

The Ybor City Museum Society will partner with the Italian Club, the Sons of Italy, and other local associations
and businesses to present a new exhibit that highlights the contributions of Sicilian immigrants to the city’s rich
heritage.  Club members will be invited to a special unveiling of the exhibit and a festive celebration of Sicilian
culture at the Ybor City Museum State Park and adjacent garden on March 28, 2008.

The tastes, sights and sounds of Sicily will be sampled in the museum garden from 5:00 p.m. to 8:00 p.m., with
the presentation of authentic music, dancers, and food.  Special dignitaries will be on hand to help open the
event. Attendees will be invited to continue their cultural odyssey that evening by attending a presentation of
Italian cinema at the Italian Club at 7pm, part of the Sorrento Cheese Festa Italiana festivities.

Themes of the exhibit include: “Before their Arrival;” “W orking in Ybor City;” “Living in Ybor City;”
“Fraternal Organizations and the Mutual Aid Society;” and “Ybor’s Sicilian Community Today.” The museum
exhibit will serve as a centerpiece for academic and cultural events that will span several months and take place
at various venues including the Italian Club.  The study, preservation and presentation of Sicilian dialects are of
particular significance.

Timed to coincide with the Sorrento Cheese Festa Italiana, the exhibit opens to the general public on March 29
and will augment Festa’s presentation of a culture that is so integral to Ybor City as well as Tampa’s roots.

For more information, go to www.ybormuseum.org or contact the Italian Club at (813) 248-3316.

TOURS TO ITALY

See the best of Italy and the town
of your family roots in Abruzzo,

Calabria, Puglia, Sicily, etc.

Customized tours for churches,
clubs, seniors, and family groups

are our specialty.
Call: 1-800-829-2201

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

Doing tours for 30 years!

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
Class
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This raw, poignant movie is
a tale of emptiness, hopelessness,
greed, and reckless surrender to the
baser instincts of life. Dialogue is
sparse. Characters’ actions and faces
betray their tawdry, desperate, lonely
lives. Indeed, the story is rich in
lonesome losers. Italians were
suffering in 1942 and Ossessione
was a couple of hours of escapism
for war-weary viewers. Mussolini
himself previewed the film and
allowed it to be distributed.

Visconti’s film was a critical
turning point in Italian cinema,
leading the way for other
filmmakers to explore common men
and women in their struggles,
personal and public.

Pina dies in the arms of partisan
priest

Roma, città aperta (Rome,
Open City), released in 1945, is the
next great expression of
neorealismo. Directed by Roberto
Rossellini, this moving film is set
in 1944 in bomb-ravaged Rome at
the height of Italian Resistance to
German occupation. Similar to
Ossessione, it is a story made on and
of the streets of human suffering,
washed with blood. Unlike
Visconti’s film, it depicts heroic,
brave Italians in their heroic fight
against repression. Scenes are shot
on the streets of Rome, not in

Continued from page 6. production studios. The partisans
are simple, sympathetic, and
strikingly supportive of one another,
even to the point of surrendering
their own lives.

We see the fierce
partisanship of Pina, a mother and
resistance fighter who dies in the
street, victim of a German gun.
There is the story of Don Pietro, a
humble, brave priest who
demonstrates his love for his country
as well as his faith. We witness the
courage of Manfredi, as loyal a
defender of Italy who ever lived.
And there are dark characters, too,
like Marina—a war-time prostitute
of sorts who betrays friends and
lovers for Nazi furs and baubles.
Major Bergmann, barbaric Gestapo
commandant, specializes in
terrorizing and torturing Resistance
fighters. Visconti and Rossellini
both reveal suffering and death in
their respective films, but the latter
depicts Italian loyalists in the light
of courage, brotherhood, and
unceasing bravery.

Father and son search for stolen
bicycle

Perhaps the best-known
neorealist film is Ladri di biciclette
(Bicycle Thieves, sometimes
translated The Bicycle Thief).
Vittorio De Sica’s dramatic 1948
film is a gut-wrenching tale of a
good man’s struggle to support his

family. The plot, which covers
Friday to Sunday, could not be
simpler. Antonio Ricci, married and
the father of two small children, is
unemployed. He combs the labor
sites of Rome, desperately looking
for a job in rubble-strewn Rome just
after the end of the war. After two
years without work, he finally finds
a job putting up movie posters,
carrying his materials on a bicycle.
A young thief steals his
transportation as Ricci mounts a
poster advertising a new film import
starring the sensual Rita Hayworth.
Most of Ladri di biciclette
chronicles Ricci’s search for his lost
transportation—the means to his
family’s survival. Antonio and wife
Maria have already hocked
possessions of value, including their
wedding sheets, a touching symbol
of their desperation.

Ricci is generally a loving
husband and father, although his
frustrations make him appear gruff
and somewhat insensitive early in
the film. His son, Bruno,
accompanies him to search for the
stolen bicycle. What is particularly
significant about Ladri di biciclette
is that the two main actors are
amateurs with no professional
training. De Sica, himself a great
actor for decades, wanted to convey
the struggles and emotions of
average people. He was wary of
“professional interpretations” of
roles.

Two themes dominate the
film: the economic strife of workers
and the relationship between a man
and his son. During their search
mission, Ricci erroneously believes
that Bruno has drowned. Once the
father learns that his son is not dead,

Continued on page 17.
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he is a changed man, showering his
boy with affection. By the end of the
movie, the father has come to
appreciate the overriding importance
of family in ways that previously he
had not realized. Ricci comes to
understand that the stolen bicycle is
not important in the grand scheme of
things. Love of family and respect for
the law are transcendent values he
comes to accept. Ladri di biciclette
has generated many a moist eye over
six decades.

Silvana,  a troubled woman

In 1949 Giuseppe De Santis
released his shocking, intoxicating
film, Riso amaro (Bitter Rice). It tells
the story of women migrating north
to work the rice fields of the Po
valley. It is an account of economic
struggle, but it is also close-up view
of passion and desire. Like Roma
città aperta, Riso amaro is an
important social commentary
revealing horrible working
conditions for the migrant women (le
mondine), harvesting the rice fields
and earning only one sack of rice and
40,000 lir e for the entire harvest.
There are no men in the rice fields.

Like Ossessione, Riso
amaro is tale of passion, sensuality,
twisted love, and crime. The title
can be interpreted literally and
metaphorically. De Santis casts
beautiful women to play major
roles, as is usually the norm in
Italian cinema. Male protagonists,
as in American films, are typically
handsome and strong. Some
cinematic tendencies are universal.

Riso Amaro was a
significant commercial success,
which was not always the case with
neorealist films, even considering
their artistic achievements and
international acclaim. Silvana
Mangano gives an electrifying
performance as “Silvana,” a sexpot
with a flair for melodrama. The plot
consists of two women, two men,
and their unstable relationships
involving love and crime. An air of
eroticism permeates Riso amaro
from beginning to end. Like other
great neorealist films, Riso amaro
was shot on location. What is
remarkable about Riso amaro is its
bringing together themes of social
protest with explicit sensuality, no
small feat.

What do these neorealismo
masterworks share in common?
Each narrative provides glimpses
into a morass of human suffering,
the struggle for survival, and the
challenge in confronting all-too-
human appetites and desires.
Ultimately, these engaging movies
ask one large question: how does
one confront adversity in the
context of war-torn, poverty
stricken Italy in the 1940s? This
question is addressed by the
piercing irony inherent in their
respective titles.

Ossessione refers, at one level,
to physical cravings for emotional and
sexual release. Yet on another plane the
title refers to obsession with survival,
toward the attainment of a better life,
regardless of the morality of the quest.
Roma, città aperta refers to the spirit
of a people and its city to be free from
foreign occupation, yet on the other
hand signifies the painful reality that
the eternal city is anything but “open”
because of the iron-fisted rule of the
occupiers.

Ladri di biciclette signals its
ironies by referring to bicycle
“thieves,” of which there are at least
three, including Ricci himself. De
Sica’s use of the plural noun, ladri,
invokes an element of universality in
what, superficially, appears to be the
story of one man’s plight. Riso Amaro
calls attention to the bitter lives
migrant women lead in their annual
trek to the Po Valley. Yet the title also
suggests a residue of distaste in the
mouths of those who succumb to
uncontrolled sexual desire. Rice, a
symbol of fertility, may represent life
and death.

These electrifying films
exemplify neorealismo, a cinematic
tradition that changed the world of
movies. Next column:  “L’età dell’oro
del cinema italiano.”

Phillip Sipiora is Professor of
English and Film Studies at the
University of South Florida. He
teaches a course in Italian Cinema
every summer in Florence.

Continued from page 16.

If you are interested in attending
the summer program in Florence
or Sicily, please contact the Club

office for more information
(813) 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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The History of
Carnevale

Carnevale:   
The Italian Pre-Lenten

Festival

Submitted by Patty Heath

Carnevale is the traditional
pre-Lenten celebration in Italy.
This is a time of masked parades,
masked balls, pageants, and street
entertainers such as jugglers,
magicians, and stilt walkers. People
dress in elegant costumes and fancy
masks.  Celebrations include
singing, dancing, fireworks, and
outdoor feasts.  All celebrations
take place in the weeks prior to Ash
Wednesday. Carnevale is a time of
plenty as it provides the last chance
to eat meat before Ash Wednesday,
which signals the beginning of Lent
and a time of fasting.  Carnevale
takes place throughout Italy where
every village, town or city
celebrates its own customs and
traditions. Celebrations take place
in Viareggio, Ivrea, Sciacca,
Napoli, Roma, Calabria and
Venezia.  Many of these
celebrations have become world-
famous.  The festivities intensify in
the last days of Carnevale and they
end on Martedí Grasso also known
as Fat Tuesday.  Bonfires burn all
over Italy signaling the end of
Carnavale and the beginning of
Lent, which starts on Ash
Wednesday. This year Carnevale
begins on Friday, January 25, 2008
and ends on Tuesday, February 05,
2008.  The word carnevale literally
means “farewell to meat” from the
Latin carnem levare.

The Carnival of Venice
dates back more than 900 years and
is known throughout the world.
Today’s theme is the 17th and 18th
century Renaissance and the
characters from the commedia
dell’arte.  Venice sets the stage for
this celebration. The Piazza San
Marco becomes an elegant offering
of theater, dance, art, and music,
followed by a grand ball.  The
Venetians wear beautifully
decorated costumes and jeweled
masks which are typical attire for
the Carnevale di Venezia.

  The commedia dell’arte is
the well known comic version of
street theater typical in the 15th
century Italy.  This troupe of actors
wears colorful costumes.   Masked
clowns called zanni play characters
such as Pulcinella, Arlecchino, and
Pantalone.  Each clown is
recognized by the mask worn and
the character portrayed.  The troupe
is composed of actors, mimes,
dancers, and acrobats that travel
around town from piazza to piazza
offering merriment and
entertainment.

Like every holiday and
carnival there are traditional foods
and sweets (dolci) specifically
associated with the celebration.
Carnavale foods include fritelle,
crespelle, sfingi, castagnole, cenci,
nodi, chiacchere, bugie, galani,
fritole, berlingaccio, sanguinaccio
and tortelli.

To celebrate Carnevale plan
a costume party for adults or
children Plan to wear costumes and
masks.  Play Italian music, serve
typical Carnavale food and dolci,
and include the pignatta ceremony.

The pignatta is the re-
creation of the Tradition of the
White Dove.  The pignatta.
tradition states that a large white
dove, pignatta, was suspended
above the gathered crowd in Piazza
San Marco and broken open to
commence the festivities of
carnevale. The pignatta originated
in Italy where a clay pot was filled
and goodies and broken with a
stick.  Pignatta is the Italian word
for ‘clay pot’.

Carnevale
 A Carnevale, ogni scherzo vale,  
evviva, evviva il Carnevale !
a Carnevale, ogni scherzo vale
evviva, evviva il Carnevale!
Cantiam, balliamo è Carnevale,
ma....
Domani a scuola (purtroppo)
si deve andare e studiare...
A Carnevale, ogni scherzo vale
evviva, evviva il Carnevale!

For more information visit the John
Calandra Italian American Institute
at: http://qcpages.qc.cuny.edu/
calandra/

Recipes:
Frappe, galani ,bugie, cenci,
chiacchiere, same name for this
sweet treat.  One of the oldest
dessert called “frictilia” was
created during the roman empire
and is probably the most popular
dessert for Carnival.

Continued on page 20.
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Continued from page 19.

Fritele – Italian Doughnuts

1 ¼ cups milk
6 tablespoons butter
1 teaspoon salt
1 cup flour
4 eggs
zest of one lemon
1 ounce pine nuts
1 ounce raisins
3 tablespoons fruit liquer
confectioner’s sugar

Heat milk with butter and salt until steamy, while stirring constantly.  Add
flour and lemon zest, continue to stir. Mix thoroughly until a dough forms
that does not stick to the pot.  Add eggs one at a time to make a creamy
dough.  It will be a loose dough.  Add pine nut, raisins, and liquer.   Heat
approximately 1 inch of oil in a pan, not olive oil.  Fry spoonfuls of
dough in hot oil about 3 minutes.  Remove and drain on paper towels.
Sprinkle with confectioner’s sugar.

Cenci - Italian Bow Ties or Tattered Rags

Cup Flour
2 Tablespoons Melted Unsalted
Butter
2 Tablespoons Granulated Sugar
1 Egg
2 Tablespoons Italian Brandy or
Rum
1 Teaspoon Vanilla Extract
Pinch of Salt
Oil For Deep Frying
Confectioners Sugar

1. Sift the flour, sugar and salt together into a medium sized mixing bowl.
2. Slowly add the liquid ingredients into the flour stirring to avoid lumps.
Mix well.
3. Form into a ball of dough, and lightly knead for a minute or two.
4. Cover with plastic wrap or a damp linen towel and let sit for an hour. If
a crust forms while the dough is resting, knead it again until smooth
before rolling out.
5. Roll out onto a lightly floured surface until very thin.
6. Cut into strips about 6 - 8 inches long and 1/2 inch wide, and gently
bend the strip of dough into a knot.
7. Fry in oil heated to 375ºF until golden. Watch them towards the end.
They quickly turn from golden to overcooked!
8. Place on a plate covered with paper towels to drain oil.
9. Lightly dust with bowties with confectioner’s sugar.
10. Serve the same day.

Polenta Dolce - (Sweet Polenta Cake from Ivrea)
6 eggs
1 cup sugar
2 cups whole-wheat pastry flour
3 tablespoons + 1 teaspoon potato flour
1/3 cup finest-grind cornmeal
pinch salt
1/2 cup raisins, soaked in 1/4 cup rum,
drained but rum reserved

3 tablespoons chopped candied orange peel or the
grated zest of 1 orange
1 tablespoon and 1 teaspoon honey
1/2 cup + 1 tablespoon
unsalted butter, melted, cooled, sediment at bottom discarded
grated zest of 1 lemon or 1/2 teaspoon lemon extract
grated zest of 1 orange or 1/2 teaspoon orange extract

Whisk the eggs and sugar together over low heat until they are tepid. Remove from heat and keep beating in a
mixer or with a whisk until the mixture is thick, lemon-colored, glossy, and can hold a ribbon for 3 seconds.

Continued on page 22.
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Continued from page20.
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Become a friend of “L’Unione Italiana” Newsletter!

YES, I would like to be listed in each issue of our newsletter as a “Friend of L’Unione Italiana”
for $30 for one year (6 issues per year).

Please list my name as:______________________________________________________________________

     Name_______________________________________________________________________

    Address______________________________________________________________________

    City, State, Zip_________________________________________________________________

    Phone_________________________________________________________________________

Please make checks payable to: The Italian Club, Inc. Mail peyment to P.O. BOx 5054, Tampa, FL 33675

You’ll know it is thick enough when you can write your initials and they stay there for 3 seconds. Pour the
mixture - it will pour in ribbons - into wide-mouthed bowl, so you can sift in the flour without delating the
dough.

Sift together the flours, cornmeal, baking powder, and salt. Return to the sifter and gently sift them over the egg
mixture in 3 additions, folding them in very carefully, trying to deflate the mixture as little as possible. Add the
raisins and candied orange peel and when they are well incorporated, the honey, melted butter, rum, and the
lemon and orange zests or flavorings.

Butter a 9 1/2-inch springform pan, line the bottom with parchment paper, and coat the sides with cornmeal or
with polenta. Gently pour the better into it. Baking: Heat the oven to 350 degrees F. Bake until the cake is
lightly golden, 35-40 minutes. (Makes one 9 1/2-inch cake)
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Some t hing w or t h kno wing

ICE - “In Case of Emergency”

We all carry our mobile phones
with names & numbers stored in its
memory but nobody, other than
ourselves, knows which of these
numbers belong to our closest
family or friends.

If we were to be involved in an
accident or were taken ill, the
people attending us would have our
mobile phone but wouldn’t know
who to call.  Yes, there are
hundreds of numbers stored but
which one is the contact person in
case of an emergency?  Hence this
“ICE” (In Case of Emergency)
Campaign

The concept of “ICE” is catching
on quickly. It is a method of contact
during emergency situations.  As
cell phones are carried by the
majority of the population, all you
need to do is store the number of a
contact person or persons who
should be contacted during
emergency under the
name “ICE” (In Case Of
Emergency).

The idea was thought up by a
paramedic who found that when he
went to the scenes of accidents,
there were always mobile phones
with patients, but they didn’t know
which number to call.  He therefore
thought that it would be a good
idea if there was a nationally

recognized name for this purpose. 
In an emergency situation,
Emergency Service personnel and
hospital Staff would be able to
quickly contact the right person by
simply dialing the number you
have stored as “ICE.”

For more than one contact name
simply enter ICE1, ICE2 and ICE3
etc.  A great idea that will make a
difference!

Let’s spread the concept of ICE by
storing an ICE number in our
Mobile phones today!

**It was advised that if you’re
going to use this... put a space
before the word ICE so it comes up
1st in the directory....

Submitted by Stephanie vanBelzen

Ar e you a talented singer?
You could be Festa Italiana’s next

Italian Idol

Saturday, March 29, 2008 from 12pm to 4pm (preliminary contest)

Finalists will compete Sunday, March 30, 2008 at 11:45am
during Festa Italiana on the Main Stage in Centennial Park, Ybor City

3 school grade categories AND an adult category

Registration is FREE and space is limited!!!
A Cash Prize will be awarded to one winner in each category

For more information call (813) 342-3630 or visit our website
www.festaitalianatampa.com
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COALITION  INTERNA TIONAL  NIGHT
 
There was peace on earth that one night of December 17, 2007 in Hangar One at MacDill Air
Force Base.  Hanger One is so large and spacious, we felt dwarfed inside it.  It gave the feeling
that it was the outer Earth, and all of the countries represented within it were the whole world,
living in peace.  All faces from the 63 countries were smiling!  All the ethnic food smelled
wonderful and was delicious…but, I especially noted that it was served with pride.  It was a
beautifully put together event!  Those of us who attended tasted food from Jordan,
Afghanistan, Spain, Italy, etc....in fact, military representatives from sixty-three nations and
their families were on hand to display and discuss their native customs while providing
traditional cuisine for us to sample.  It was not a formal occasion, just great fun, comradeship,
food and a chance to visit and learn from this great Coalition.    

International Night started in December 2004 and has grown each year. Members of the
Coalition showed great gratitude to all of those who are supporting them during their stay in
Tampa, Florida.  Coalition Chairman, BG Arne Skjaerpe, from Norway, put on a wonderful
night along with all the other countries participating.

The Italian Brigadier General Giuseppe Santomartino, along with his aide Lieutenant Colonel
Massimo Bubbio, was there to welcome all of us who attended from the Italian Club. 
Attending were: Dora and Joe Caltagirone, Gilda and Joe Capitano, Kenneth Ferlita, Dino and
Vincenzia di Liberti with daughter Antoinette, Francesco Marchesini, E.J. Salcines.  Catering
for Italy was Luigi Cavallaro.  Ray Fontana, representing N.I.A.F,. also attended.  We thank all
coalition countries for helping maintain peace on earth.  Bravo!

Written by:
Gilda Capitano,
Cultural Chair.
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A day camp for children

“LET’S KEEP  THE CULTURE ALIVE”

Children learn about the Italian culture through……
music, dance, arts and crafts, crochet, cooking.

traditions, language, and storytelling.

June 16 - 20, 2008
9:00 A.M.-1:00 P.M.

Grades 2-6 are eligible to attend.

Fee: $75 per child…Fee and registration form
Guarantee your child’s place.  First 50 will be accepted.
Registration Forms and Fees due after March 1, 2008

To
R. Perrone

4702 Dunnie Dr.
Tampa, Fl 33614

Make checks payable to:
The Italian Club Ladies Auxiliar y, Inc.

Registration forms available at the Italian Club Office after March 1, 2008.
Online forms are also available.

Call 886-7595 for other information



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.



PAGE 27

JANUARY/FEBRUARY 2008

Italian Club Cemetery
Committee

Memorials

CONTRIBUTIONS ONLY
Lee McDonald

F amil y Sear ch
Hello to all. I am Nicholas Ginexi, and I live since many years in Germany. I am looking for my relatives of
America and the only news that I have of them there are these you can read of continuation. If someone has
news of a family, or it even acknowledges himself in the photography, he may contact me at the eMail address
pizzeria.alnido@freenet.de (for more information and photos please visit http://www.santostefanoquisquina.net/
public/nicola/nicola.htm

Ciao a tutti. Sono Nicola Ginexi, e vivo da tanti anni in Germania. Sto cercando i miei parenti d’America e le
uniche notizie che ho di loro sono queste che potete leggere di seguito. Se qualcuno ha notizie della famiglia,
oppure magari si riconosce nella fotografia, puo’ contattarmi all’indirizzo eMail pizzeria.alnido@freenet.de

He was born in Santo Stefano Quisquina 1886
Emigrated to the USA in 1913 at the age of 27 years
Arrived to N.Y. 8.9.1913 with the ship Martha
Washington from Palermo
Died the 23.4.1951 in Tampa (Florida)

Liseo Gaetani Giuseppe

His son Filippo

Valentines Of The Past

All of us need to remember our loved ones that have left a special
place in our hearts on this coming Valentine’s Day. It’s easy with
the hectic lives we all live to forget those that had the gusto to
begin the businesses and traditions we still hold so dear to us today.
All of us on the Italian Club Cemetery, Inc. committee would like
to acknowledge those loved ones and encourage you to do the same
by making a small donation in honor of your special loved ones.
The Italian Club Cemetery, Inc. committee is trying to preserve
those memories by the constant up keep of the grounds. The
grounds are looking wonderful, and to keep them that way we need
money. This Valentine’s Day remember your special family member
by making a donation. Your check should be made payable to:
Italian Club Cemetery, Inc. Mail to: Italian Club, P.O. Box 5054,
Tampa, Florida 33675.

Sincerely,

Tom P. Martino

Italian Club Cemetery, Inc.
President
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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


