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CAMPO IT ALIANO 2009
Campo Italiano was another great
success this year!  It was a full
house, again, and every one of the
51 children attending had a great
time.  “La Fine” which is the
culminating event of the week
delighted the parents, friends and
relatives of all the Campers.  It is
such a testament that so many of
our wonderful children return to
the Campo each year.... we love to
see them and marvel at how much
they change in one year!  This is

another reason that we change the
curriculum every year.  So do not
forget to register early next year;
applications are available in March
for the June Campo.

It takes a lot of time, energy and
talent to produce this Camp and it
could not be accomplished without
the involvement of many people,
including the great staff at
L’Unione Italiana.  We thank Alice
Mueller, Tom Salapa, Cheryl and

Waylon Nelson of Wayl of a Time
for all they do for us and for the
children.



L’UNIONE IT ALIANA
1731 East Seventh Avenue

Tampa, Florida 33605
L’Unione@Italian-Club.org

813-248-3316  ·   813-247-4387 fax

NEWSLETTER STAFF
Editor: Alice Rembado Mueller

Chairman: Vince Pardo
Photographer:  Joseph Caltagirone

Photographer: Maria Pasetti

OFFICERS
Sal Guagliardo, President

Stephanie vanBelzen, Vice-President
Grace Ippolito, Secretary

Douglas J. Mortellaro, Treasurer

BOARD OF DIRECTORS
Don Bodie, Dominique Bonavita, Rick

Califano, Al Garcia Jr., Jamie Granell, Larrie
Lazzara, Sam Manna, George Migliore, Nicole
Capitano Nassif, Vince J. Pardo, Barbara Denti
Pool, Vincent Sinardi, and Dr. Phillip Sipiora

ADVISORY BOARD
 Joseph Capitano, Jr.

Special thanks to the following
supporters

DAVINCI ($500)
Steve & Chris Antinori

Patrick & Cindy Cimino
Albert & Anne Fox

James, Jr. & Lori Gibson
Eugene & Celeste Greco

Palori Equities, Inc.

BENEFACTORS ($300)
Sebastian Castellano

Ronald & Shannon Christaldi
Sam & Lynn Colucci

PhilipV. Martino
Tom P. Martino
Joseph Nuccio

Rene Rodriquez
 Sunny Florida Dairy
Frank D. Tagliarini

The Matassini Law Firm

PATRONS ($200)
Jack Almand          R. Michael Larrinaga
Jay Patrick Anthony        Ana Ortale & Julio Molinares
Dennis & Suzanne Antinori    Outdoor America Images
Frank V. Campisi                  Vince & Jan Pardo
John A. Caporice                                Relevant Church
John & Jana Curatelli                          Raymond Rocha
Angeles Ferlita  Violet Rodriguez
Richard Giunta                   Reginald S. Sedita
John & Marcy Green               Rob & Donna Turner
A.J. Grimaldi    Pharmacy Administrative Solutions Inc.
Marc & Leslie Betts

PAGE 2

JULY/AUGUST 2009

President’s Message

As you know from the last newsletter, The Italian Club, along
with several other Greater Tampa Bay Area Italian clubs, Vigo &
Alessi products and N.I.A.F. (National Italian American
Foundation), hosted a fundraiser for the victims of the L’Aquila
earthquake which rocked the city on April 6th of this year.  The
fundraiser took place at the Ritz Ybor on Sunday, June 7th.  Over
300 tickets were sold and more than $9600.00 was raised in less
than two months.  The committee and I were very pleased that
we were able to raise so much money.  This would not have been
possible if we had not been able to join efforts with La Nuova
Sicilia, Daughters of Italy, Loggia Mona Lisa, Central Gulf Coast
and the Ybor City Round Table.  I would like to thank everyone
who made donations to help keep the costs down, those who set
out to sell tickets, and Lois Gokey who put all of her efforts into
making this event a success.

The Ladies Auxiliary had their 5th Annual Campo Italiano in
June.  It was a great success as always.  The children put on a
fantastic show the last day during La Fine after which they were
able to enjoy a spaghetti dinner with their families.  The Ladies
work very hard to keep the children engaged.  For many children
this was their second or third time attending.  Some who are now
too old to attend joined the group as junior assistants.

I would like to remind everyone that the Cemetery Committee is
putting together a Casino Night which will take place July 24th.
Tickets are on sale, and they are also looking for playing table
sponsors.  Please see their flyer on page 10 for more information.

Some of our future events include Festa della Madonna on
August 30th.  This event will be presented by the Ladies
Auxiliary.  Please see the flyer in this newsletter for more
information.

I wish everyone a happy and safe summer!

Ciao!
Sal Guagliardo
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Italian Earthquak e
Relief  Ef fort

The Italian Club of Tampa, and the Italian Earthquake Relief Effort
Committee, would like to thank everyone for all their hard work and efforts
to make the fundraiser we held on Sunday, June 7th such a success.  With
the help of your generous donations the event raised over $9600.00.  We
know that the people in L’Aquila, Italy will be very grateful for the money
we have raised for them to help re-build their homes and city.

I want to congratulate all of the Clubs that participated in the
fundraising event for the Italian Earthquake victims.  It was
great to see everyone work together and accomplish a very
successful event for “The Good Of All Our  Homeland”.

Joe Capitano, Sr.

     My friend, Rita Arrowood—whose family comes from Abruzzo—has a friend, Piera, who is a teacher living
in L’Aquila & teaching English to the local students. Piera has created this diary of her experience just before,
during and after the recent horrendous earthquake. It is reasonably well-written and might give you some
insight into what she and her family have experienced during this awful natural disaster.  The Abruzzo web
site that has the diary is: www.abruzzo2000.com/laquila  Submitted by Donna Gilbert

Earthquake Survivors Tale
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Welcome New Members!

May / June 2009 New Members:
Joseph & Cynthia Aprile Family Spr: Philip & Jennie Caltagirone
Joena Bartolini Student Spr: Norma Bartolini
Maria Bazzini General Spr: Joseph Capitano, Jr.
Marc & Leslie Betts Patrons/Family Spr: Maria Pardo
Roberta Caltagirone Family Spr: Luis Caltagirone
David Capitano General Spr: Joe Capitano, Sr.
Joey Dato General Spr: George Pollock
Chaz DeWitt Family Spr: Glen & Debra Genereux
James & Lori Gibson DaVinci/Family Spr: Maria & Enzo Pardo
Al Greco Senior Spr: Angela Genco
Frank T. LaBarbera Senior Spr: Joe Capitano, Sr.
John Mahoney General Spr: Angela Genco
Frank & Melinda Marino Family Spr: Violet Rodriguez
Vittorio Messina Senior Spr: Frank Susca
Sergio Orefice Student Spr: Violet Rodriguez
Rosalie P. Perrone Senior Spr: George Migliore
Allen Phillips Senior Spr: Barbara Pool
Frank Tagliarini Benefactor Spr: Gianna Caravella
Pauline and Dr. Joseph Valenti Senior (2 members) Spr: Violet Rodriguez

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

Chicken CacciatoraChicken CacciatoraChicken CacciatoraChicken CacciatoraChicken Cacciatora

Ingredients:Ingredients:Ingredients:Ingredients:Ingredients:

1 whole chicken, cut into 8 pieces
1 small can san marzano tomatoes
1 tablespoon fresh basil, chopped
1 teaspoon fresh oregano, chopped
¼ cup black olives
2 tablespoon rinsed capers
½ Spanish onions, julienned

Method:Method:Method:Method:Method:

1. In a large Dutch onion sauté onions and pepper until onions are translucent, then add
garlic for about 15-20 seconds until fragrant

2. Deglaze with red wine and add tomatoes and reduce heat

3. Cook sauce until the bitterness is cooked out of the tomatoes and season with salt
and pepper finish with fresh herbs, olives and capers, reduce heat to very light simmer

4. To cook the chicken rub with vegetable oil, salt and pepper and place skin side up into
preheated 400 degree oven for about 45 minutes

5. Remove chicken from pan and ladle sauce over the top, sever with pasta or rice

This month’s recipe is courtesy of Chef Waylon Nelson from Wayl of a Time.  They are not
only one of the caterers to participate in Festa Italiana, but they are also our in house caterer.

For more information about Wayl of a Time, please visit their website at
www.waylofatime.com or give them a call at (813) 241-9295.

½ green pepper, julienned
½ red pepper, julienne
2 cloves garlic
Red wine for deglazing
Salt and black pepper to taste
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Human Interest
Article

Gilda F. Capitano

By Ralph Lazzara, III

Behind every famous man,
like Joseph Capitano, Sr., there is a
woman, Gilda F. Capitano.  Her
parents, Maria Vacanti and Frank
Ferlita came from Santo Stefano de
Quisquina, Sicily.  She was reared
and educated in Ybor City.  Her
schooling consists of the following:
Most Holy Names, Our Lady of
Perpetual Help Academy, the
University of Tampa, where she
received a B.A. in History.  When
her youngest child graduated from
high school, it coincided with her
University of Tampa graduation
date.  Gilda’s main contribution to
the Italian Club was the opening of
the Frank V. Giunta Museum, along
with another love, the Italian-
American Gift Shop, which she
feels is a unique place to shop.  She
is the Cultural Chairperson of the
Italian Club and in this
responsibility she began organizing
lectures on Sundays, hosted by
USF professors.  When the Tampa
Bay History Center was located on
Franklin Street, Gilda displayed
WWII veteran photos of Italian
Club members in conjunction with
the 60 year remembrance of WWII.
Italian Club members / WW11
Veterans, who were still alive,
accompanied Gilda to this great
tribute to our military.

In the late summer of 2001,
Professoressa, Lia Leto Barone
Allegra, visited her cousin Gilda

here in Tampa.  Cousin Lia offered
to do a cooking demo for the Italian
Club.  A large cooking class was
held in the Cantina before
approximately sixty members.  To
Gilda this was a self gratifying
personal experience because all of
the cooking was accomplished in
her home, (where she could enjoy
the creation of all the recipes).
Then the cooked delicacies were
transported to the Cantina.

Gilda is extremely proud of
her son, Joe Jr. because he has been
the Chairman of Festa Italiana for
twelve years and organized Cinema
Italiano.  Gilda hopes to continue
this activity of showing Italian
movies during Festa, because of the
culture it seems to introduce to
both new and old members through
the medium of films.

During Festa Italiana, the
Club’s largest fundraiser, she
transports, so to speak, the Italian
Club’s gift shop to Centennial Park.
She enjoys this activity with much
vigor, of course, with the myriad of
volunteers that assist Gilda in this
tremendous undertaking.  The
booth that she uses is decorated
beautifully with the many articles
the Italian gift shop displays.  Gilda
is extremely appreciative of the
volunteerism needed to make this

particular booth a very attractive
one.

She feels her dearest and
most challenging accomplishment
as Cultural Chair, was in 1998,
when Mayor Dick Greco
announced for all ethic clubs in
Tampa, to have a celebration in
honor of the Centennial of the
Spanish – American War.  The
Italian Club building was closed at
that time for extreme renovations.
How could this be accomplished
without the building in use?  Gilda
ended up with a Victorian Tea held
on the East Veranda of the
University of Tampa, where people
attended from four different
counties.  Rough Riders and even
Robert E. Lee, came to add pomp
and circumstance to the occasion.
With this event, she fulfilled Mayor
Greco’s request.

On June 28, 2009, Joe and
Gilda celebrated 50 blessed years
of marriage.  They are parents of
six children and 8 grandchildren.
Gilda has been the recipient of
several awards for her cultural
endeavors including The Vicente
Martinez-Ybor, Woman of the Year
from Ybor City Opti-Mrs., and the
Italian-American Woman of
Excellence Award for Culture, from
Ladies Auxiliary of the Italian
Club.

She loves having her
grandchildren over to bake cookies
with her. She doesn’t mind the
mess!  Different colored icings and
frostings are flying everywhere.  It
is a time of creativity and fun, with
special bonding as a bonus.  Taking
the younger ones to the library is
another must on her list.  In July,
she is planning a scavenger hunt
with the grandchildren……in her
garden.
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FRAN COSTANTINO
BROKER

COSTANTINOCOSTANTINOCOSTANTINOCOSTANTINOCOSTANTINO
AND  COMPANY

REAL ESTATE SERVICES

2216 4TH AVE. E.
TAMPA, FL 33605

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

“The Costantino family has
been doing business in
Ybor City since 1906”
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Renaissance Man

The Board of Directors of
the Italian Club , voted on April
16, 2009, to give honor in memory
of Dr. A. Kenneth Ciongoli, a
Foundation Chairman of NIAF
(National Italian American
Foundation).  The NIAF Board of
Directors has established the Dr.
Kenneth Ciongoli Colloquium
Endowment, and a $500 donation
was given to the endowment by
our Board of Directors. To further
his legacy, the Endowment will
fund and host panel discussions
and debates on a variety of topics
at eight Ivy League colleges and
other select universities
throughout the United States.  This
important program will examine
the global contributions of
Western Civilization in addition to
our culture, heritage and history.

NIAF leaders, family and
friends, reflected on the life and
accomplishments of Foundation
Chairman, Dr. A. Kenneth
Ciongoli, in a resent issue of
Ambassador, a publication of the
National Italian American
Foundation.

To understand the loss of
this accomplished neurologist, we
must examine his history with
NIAF and how he was interested
in reconnecting with his heritage.

At age 43, in 1986, Dr.
Ciongoli joined the National
Italian American Foundation.  He
was already an accomplished
neurologist and wanted to
reconnect with his heritage.  Ten
years later, Ciongoli had risen in
NIAF’s ranks from council
member to president.  He then
became vice chairman and in 2005
was chairman of the board until

his death.  He had an increased
focus on education, youth outreach
and world policy.  His success had
as much to do with dedication to
his heritage as it did with his
personal traits: A thirst for
knowledge, the pursuit of
excellence in all things, charisma,
and a deep concern for others.  He
was, in the eyes of many close
friends and colleagues, a true
Renaissance man with interests
ranging from literature to athletics.

Despite a 2007 cancer
diagnosis, Kenneth Ciongoli
continued his hard work on NIAF’s
behalf, traveling to Rome and
Milan in June 2008 for his annual
Roman Roundtable, featuring a
discussion on U.S. / Italy relations.
On October 18, he attended NIAF’s
33rd Anniversary Gala in
Washington, D.C with his wife
Barbara, children, friends and
family.   He passed away 10 days
later at the age of 65.

“When he was diagnosed - I
remember thinking how sad it was
for the rest of the world,” said his
youngest son, Antonio Ciongoli,
24.  “He just had so much more to
give and so much more to do for
Italian Americans.”

The only child of Alfred
and Antoinette Ciongoli, Alfred
Kenneth Ciongoli –or “Al” as he
was known to his friends in his
youth, was born in 1943 and grew
up in the predominantly Italian
American neighborhood of South
Philadelphia. He followed the
adage of “work hard, play hard.”
He was the first in his family to
attend college.

In 1974, Ciongoli was the
first non-Danish citizen to be
awarded a Danish government
fellowship in medicine.  His work

in multiple sclerosis still continues
to inspire.  Amongst many of his
achievements, he was appointed
physician commissioner for the
state of Vermont by three different
governors, physician to the 1976
United States Olympic boxing
team, and senior medical officer for
the United States Olympic Team in
1980 for the Lake Placid games.  In
addition to his work in medicine,
he was very active in cultural and
philanthropic activities.  He was a
founding member of the Vermont
Italian Cultural Association and a
member of The Mutuo Soccorso,
the oldest Italian American
organization in Vermont.  Ciongoli
was also involved in projects to
advance the possibilities for the
Italian-American youth.

As NIAF continues on, it’s
certain that Ciongoli’s legacy and
interests will have a lasting
influence on the organization.  He
has made a difference in the
medical field as an accomplished
neurologist, as an advocate for
higher education for the Italian-
American youth, and in fostering
cultural understanding.  He is a
great loss not only to all of us in the
Italian-American community, but to
the world.

By Gilda F. Capitano
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   CASIN O NIGHT
Friday, July 24, 2009Friday, July 24, 2009Friday, July 24, 2009Friday, July 24, 2009Friday, July 24, 2009

7:00 pm – 10:00 pm

Italian Club Grand BallroomItalian Club Grand BallroomItalian Club Grand BallroomItalian Club Grand BallroomItalian Club Grand Ballroom
1731 E. 7th Ave.

Tampa, FL 33605

$35.00 per person$35.00 per person$35.00 per person$35.00 per person$35.00 per person

Dinner Included
Cash Bar Available

Contact Alice at (813) 248-3316 to purchase tickets or for more information.

It alian Club Ceme ter y

High Roller Sponsor Playing Table Sponsor

(Name will appear on (Recognition on playing table)
  event floor signage)

Name___________________________________________

Company Name___________________________________

Address__________________________________________

Phone:________________ Email_____________________

Sponsorship Form
  

$300.00 - Above $150.00
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At the turn of the 19th Century,
Ralph Lazzara, Sr. farmed in Santo
Stefano de Quisquina, Sicily.  The
fields went barren.  To live a better
life, he heard of gold in the state of
Colorado in America.  Ralph, Sr.
migrated there and found none.  He
heard there were jobs in St. Cloud,
Florida working in the Sugar Mills.
He went to St. Cloud and earned
money.  When the sugar mills
experience ended, he decided to
move to Ybor City, Florida and
begin a Truck farm.  Ralph Sr. and
his wife Alfonsina Pardo Lazzara
had seven sons and two daughters.
The seven sons sold produce
loaded on a cart.  Their orders were
not to return home each day until
the cart was empty.  His oldest
daughter, Lily, when old enough
worked in the Cigar factories.  The
youngest daughter Florence worked
for R.W. Knight in the office.  Prior
to that, she worked for Nickolas
and Louis when she was age 19.

Angelo, the oldest son, eventually
moved his family to Los Angeles,
California and found work.
Gasper, Sr. and Joe formed a
partnership.  Eventually Gasper, Sr.
and his brother Joe owned semi-
trucks that Gasper, Sr. would
transport produce from the Tampa
wholesale produce market to the
French Market in New Orleans
where Joe had a produce stall.
They did well through dedication
and hard work.  Bennie Lazzara, Sr.
and Tony Valenti formed a
partnership, and sold Produce
wholesale out of Geraci’s

Wholesale Wharehouse on
Hillsborough Avenue adjacent to
the Tampa Wholesale Produce
Market.  They did well and sold to
large Restaurants in the Tampa Bay
area.  Ralph Lazzara, Jr. started
selling produce retail in 1936 in
Seminole Heights on Nebraska and
Louisiana near Hillsborough High
with his wife Mary.  The name of
their business was Lazzara’s
Courtesy Market, one the of the
first open-air city markets.

Sam Lazzara began Sam and
Mary’s Market with his wife Mary
in Hyde Park on Swann and
Delaware.  Sam became adept at
the flower business and sold to
many of the doctors and lawyers
who maintained their offices or
lived in the area.  Sam showed his
brother how to sell flowers and
Ralph’s mom and pop store began
selling many cartons of flowers.
When Tampa Tribune Sports
Editor, Tom McEwen, was courting
his wife, he would make it a point
to buy his Gladiolas from Ralph, Jr.

and Ralph, Jr. and Mary made sure
that Tom gave his fiancée the best
Gladiolas in stock.

The youngest son Tony began to
learn the Kerosene business while
working for a kerosene owner.
After a while, Tony owned his own
Kerosene Business.  Following his
successful venture in Kerosene,
Tony went into Oil.  Tony became
the Amoco Oil distributor for
Pinellas County.  As you can
readily see, the sons of Ralph
Lazzara, Sr. were all taught the
American way, during the times
they ventured out for themselves.
Through long hours, and the will to
work until a profit showed, they all
became successful.  They were able
to achieve their goals, provide for
their families, and send them to
college.  Among Ralph Lazzara
Sr.’s grandsons there is one Federal
Judge, three medical doctors, two
attorneys, one orthodontist, and one
former U.S. Central Intelligence
Agency employee.

         By Ralph Lazzara, III

A piece of
History

Seated: Angelo, Florence, Ralph Lazzara Sr., Alfonsina, Tony and Florence
Standing: Ralph, Jr., Gasper, Sr., Joe, Bennie, Sr. and Sam
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Italian  club  ladies auxiliary  ... news ....

The Ladies Auxiliary regular first
Saturday of the month meeting
was held at the Tampa Bay
History Center in Channelside on
June 6, 2009.  We invited our club
members to join us after our
meeting to tour the newly opened
History Center, and arranged for a
group-rate for everyone.  It was
just great to have so many of our

members take us up on the offer and we had a group of 33 people on the tour.  We had lunch outside on the
veranda halfway through the tour and some of us went back for more history!  If you have the opportunity to
spend an afternoon at the History Center, you will be amazed at the facility.... the docents and the entire staff are
wonderful and can’t do enough to accommodate their guests.

                                              « « « « « « « » » » » » » »

    YBOR CITY 1ST SATURDAY ART WALKS..... be sure to stop by the Club on the first Saturday
when, after our meeting,  the Ladies greet Ybor visitors with  our superb ESPRESSO, CAPPUCCINO, (usually
cannoli) AND ALWAYS OUR VERY OWN HOMEMADE COOKIES!  We usually sell quite a few items
from our Frank V. Guinta Museum and Gift Shop on that day and all proceeds benefit the Italian Club Building
and Cultural Trust Fund.

« « « « « « « » » » » » » »

The Cemetery Committee honors our Veterans every year at our beautiful Historic
L’Unione Italiana Cemetery on Memorial Day.  This is a very touching and
poignant tribute to those who so bravely served this country and the Ladies
Auxiliary is honored to be included in this ceremony by placing a wreath at our
Soldiers’ Memorial.  The Colors pass, and the Flag is raised while the Rough
Riders bugler plays the “Taps”.  If you did not attend this year, PLEASE mark
your calendar to attend next year....you will not regret it.

                                      « « « « « « « » » » » » » »
Comtinued on next page.
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Update on our recent Fashion Show “International Ybor on the Runway” which was held on May 3....we had a
really nice article appear in The Tampa Tribune with photographs of the models!

« « « « « « « » » » » » » »
SAVE THE DATE:SAVE THE DATE:SAVE THE DATE:SAVE THE DATE:SAVE THE DATE:

Sunday, August 30.........Festa della Madonna della Rocca; A traditional ceremony honoring the
Madonna, with Mass followed by childrens’ Procession, Italian Food and Music to follow in our beautiful
Ballr oom!  See announcement in this edition of the newsletter...

Saturday, October 10.....Italian-American Women of Excellence Awards, honoring exceptional
women from the community.

Continued from page 12.

NEWS FROM THE GIFT SHOP...We have recently aquired a selection of hand made and hand painted
artifacts from Sicily.  Stop in and see the beautiful and colorful Tambourines, ceramic plates, piccolo in various
colors, and Tea Towels and aprons.  We also have a DVD of Sicily and a CD of Italian Music produced and
arranged by Dario Danile from Citta dei Templi.  Dario is part of the Sicilian group that performs at Festa
Italiana.  We would be most grateful for volunteers to work in the gift shop.  We will work with anyone’s sched-
ule.
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From The Italian Club Ladies Auxiliary, Inc., sponsors of

We thank our sponsors!

We thank our Jr. Assistants!
Caryne Perrone, Chelsea Fredrickson, Alexa

Castellano, Isabella Piazza, Stephanie Manna,
Sydney Manna, and Alyssa Callison

Joe and Dora Caltagirone
Costa Motor Works
Trey, Corey, and Kyle Greco
The Italian Club Ladies Auxiliary
Jack and Nora Lamb
John and Katie Miliziano
Maria Leto Pasetti
Violet V. Rodriguez
Shopscissors.com

Philip and Jennie Caltagirone
Festa Italiana
Labelvalue.com
The Italian School of Tampa
The Matassini Law Firm, PA
Moreno Spine and Scoliosis
Piazza Design Studio
Roma Pizza
Sunny Florida Dairy

We thank our Ladies!
Mille grazie to the “Ladies” who make
this camp possible.  Your dedication

to the culture is a gift to be cherished!
                             Continued…………
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HAVE YOU WONDERED WHAT WE COVER IN CAMPO?

Take a look. (WE VARY THE CURRICULUM EVERY YEAR)

Traditions-Italian Scientists, Italian Artists, Santa Lucia (with cuccia and
cuccia seeds), Julius Ceasar, and BOCCE BALL on an indoor court.  The
kids loved it.

Music- “Santa Lucia,” “Teresina,” and “Ciocolatini”

Dance- Tarantella and couples dance

Language- Review of numbers, 1-20, colors, family, animals, body, and
more. Introduce fruits, clothing and Who am I? with vocabulary to interact
in conversation. Language is also incorporated into every area of Campo.

Arts and Crafts-crochet, painting a Tuscan scene, painting picture of Sicily
and Italy on canvas bag, and Friendship Bracelets.

Cooking-Italian meatballs (These are served at La Fine), pizza, fried ravioli,
steak Milanese and sfinghi with ricotta.

Storytelling-The Parrot, The Clown of Sorrento, The Christmas Cakes,
Guido’s Gondola-Some presenters dressed in costume.

All teachers present hands-on activities and Italian vocabulary that relate to
their lesson.  GRAZIE, GRAZIE TO THE TEACHERS WHO MAKE ALL
THIS POSSIBLE.  BRAVO! Grazie, Rosalie Perrone, Dir.

Musica–Chair:  James Leone, assisted by Gilda Capitano
Danza-Chair:  Mary Frances Granell, assisted by Francesca Granell and
Caryne Perrone
Lingua-Chair: Sandra Alfieri, assisted by Barbara Pool and Isabella Piazza
Tradizioni e pui-Chair:  Marie Cusmano, assisted by Rose Barbie.  Guest
teachers:  Angelo Piazza, Dr. John Miliziano, and Lucy Menendez.
Arte-Chair:  Joanne Bernaldo, assisted by Roseann Ligori, Josie Moreno,
Mary Caltagirone, Katie Lorenzo, Angela Genco, Mary Jane Ramos, and
Guest teacher:  Anna Alfonso.
La Cucina-Chair:  Patty Heath, assisted by Waylon Nelson, Cathy Pacheco,
and Alexa Castellano
Racconti-Chair:  Nora Lamb, assisted by Dottie Smay, and Guest teachers:
Cookie Curtis, Cindy Castillo, Cindy Xenick, Celeste Lazzara and Lindsey
Lamb
Special Assistants-Tessie Raymondo and Katie Miliziano
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THE STORY OF FESTA DELLA  MADONNA DELLA  ROCCA
On the beautiful island of Sicily, in the Province of Agrigento, stands a breathtaking tribute to the

Madonna, in the city of Alessandria.  In the 16th century, when Sicily was once again in turmoil, the good people
of Alessandria della Rocca provided a haven for those countrymen who were driven from their homelands
throughout the beautiful island by the marauders of the time.  It is believed that the reason the Madonna chose
Alessandria to become the site of a temple in her honor is because of the sanctuary given to those persecuted
Sicilians who sought refuge there.  As the Saracens’ invasions grew in violence, the persecuted people were
fleeing and taking with them their most prized possessions, including religious statues and relics which they hid
in the hillsides and caves of the island.  One such treasure was the statue of a Madonna.

This is where the story of this Festa begins.  Legend has it that one day a mother took her daughter, who
was blind since birth, up the hillside in Alessandria to gather fresh herbs.  Each day, she would seat her blind
child upon the same rock and continue her climb up the hillside.  One day the little girl, to her astonishment,
saw a beautiful woman! She spoke to the little girl and bade her go to the Archpriest, to tell him and the people
to build a sanctuary and pray to the statue which they would find buried in the cave beside the rock on which the
little girl sat.  The mother and child told the townspeople and together they all rejoiced in the miracle of the
return of sight of this little girl.

The people of the village, upon finding the statue, began building the temple that would house the
beautiful statue.  However, the Baron of the lands ordered the statue brought to his Church outside of
Alessandria.  Of course the people were sorely upset and through the intervention of an influential parson, the
Baron agreed to have another statue made.  He kept his promise and a white marble statue of the Virgin Mary,
lovingly holding her son close to her, their eyes fixed upon each other, and encircled in golden stars above their
ornate crowns. They were enshrouded in a lovely blue cape.

People flocked by the thousands to pay homage to the Madonna della Rocca and many miracles were
recorded and published in writings, several in 1847.  The statue is housed in the Sanctuary built by the people
and is transferred to the parish church for various occasions. The Feast is celebrated each year amid great
solemnity and reverence on the last Sunday in August.  We proudly carry out that cultural tradition here in our
Historic Landmark building, L’Unione Italiana, and cordially invite you to join us.
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The Italian Club Ladies Auxiliary invites you to the annual
Festival of the Madonna, as celebrated in Alessandria della Rocca, Sicily:

Join us for an afternoon of Italian & modern Music, Dancing (the “Tarantella”

performed by the Children) 50/50 Raffle, Grand Prize Drawing

Ticket Prices:  Adults - $12; Children 12 & under - $8
(Children under 3 yrs. - Free)

FOR RESERVATIONS...Please call Cathy Pacheco to order Tickets (813.792-9044) before 8/24/09, OR write

your check payable to: Italian Club Ladies Auxiliary, mail to “Italian Club, 1731 E. 7th Avenue, Tampa, FL

33605, ATTENTION: Cathy Pacheco.”  INCLUDE your name, and the names of those people who will be

seated at your table (tables seat 10).  Tickets will be mailed to you,

Children of all ages are welcome to join the Procession!!  Call Barbara for information
and to register your child (813.949.8585).  We’d love to see you there!
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Why is the Italian
Lifestyle so Good
for You?

The quandary for Centuries for
Italian Americans, and Italians
has been the Choice between
Career and Family/Friends !!!!!
Does one spend hideous hours in
the Workplace to acquire more
MONETARY gain, more
MATERIAL “things”, more
POWER, etc, OR spend
reasonable hours at work, so that
one can be assured to spend
appropriate time with Family
and Friends.
What is the Meaning of Life?
“Things” or “People” ?

Why is the Italian Lifestyle so
Good for You, and How Can You
Duplicate it?

Examiner.com; Debbie Gissonni;
May 13, 2009

If you’ve ever spent time in Italy
and wondered why life seems
perfect there, you’re not alone.
What is it about the Italian
lifestyle that feels so good and
how can you duplicate it here in
the U.S.? As evident in movies
such as “Under the Tuscan Sun”,
of course there’s a lot of eating,
drinking wine and flirting, but it’s
more than just that. In a recent
interview, Examiner.com Italian
living expert, Serenella Leoni,
helps unlock the secret to health
and happiness...Italian style.

Here are Serenella’s top
characteristics of Italian life.
1. Fresh, healthy food

To the Italians, food is life
and as such, they honor it
using the freshest ingredients.
All the senses are evoked
during purchasing, growing,
preparing or eating food.
Every meal is to be enjoyed to
the fullest. There’s an old
Italian proverb: A tavola non
s’invecchi mai. It means you
never grow old at the table.
2. Passion for life
Whether it’s cooking, painting
or working, the Italian
approach is to be present and
attentive throughout the
entire process. Here again,
using all of the senses in order
to squeeze out every bit of
pleasure. And nothing is ever
rushed. As they say, Rome
wasn’t built in a day!
3. Life-long curiosity
Italians’ innate curiosity
keeps life fresh. They
continue to seek answers and
learn new things. This trait is
evident in all the discoveries
and inventions from Italians
such as Columbus, Marconi,
Da Vinci and Zamboni to
name a few.
4. Family ties and
traditions
The social connection of
family, friends and traditions
gives meaning to life in a
celebratory way. It gives
Italians a reason to stop work
and pay attention to people,
play and fun. Sharing their
life with others equates to
love.
5. Resilience and strength
Italy’s history of natural
disasters, war, invasion,
political corruption and
Vatican influence serves as a

poignant reminder to live life to
the fullest and to move on after
setbacks. It’s all considered part
of the cycle of life.
6. Simplicity
Italians place more value on the
simple things in life (family,
community, enjoying a Tuscan
sunset) rather than the material
things most westerners covet.
There are plenty of happy
farmers in Italy who want no
more than to share a meal with
others in their community.
You can re-create a bit of the
Italian lifestyle right here in the
U.S. by adopting some of the
characteristics from list above.
Make a conscious effort to slow
down whether that’s eating or
driving. Savor every moment in
life and notice it with all your
senses. Spend less time wanting
and more time giving. Reach out
to your community and get to
know people. And of course,
cook at least one healthy meal
from scratch every week for
your family and/or friends. And
then take the time to enjoy it
with a nice bottle of Chianti!
Serenella Leoni is a native
Tuscan living in California. Her
company, Toscana Mia, creates
custom designed, hand crafted
Italian vacations. To learn more
about Italian living, visit
Serenella’s Examiner.com
columns.

http://www.examiner.com/
x-5079-SF-Health-and-
Happiness-
Examiner~y2009m5d13-
Why-is-the-Italian-lifestyle-
so-good-for-you-and-how-
can-you-duplicate-it
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Since the first time I arrived
in the United States I noticed a big
gap between the quantity of people
I was meeting and telling me they
were Italian and how many of these
were really able to speak the
language. My first thought was
immediately to open a school to try
to fill this gap and reestablish
fluency of the language.

Along with my desire of
opening an Italian School came
through the years the understanding
of how public schools operate and
the evident discrepancy about what
they promise they will offer and
what the students really receive. 

I thought long and hard
about how to fill this gap and
compensate at the same time what
is, for one reason or another,

missing from our public school’s
curriculum and I think that an after-
school Program is the solution. The
reality is that the vast majority of
children attending school do need
to spend extra time in the care of
someone until their parents
complete their working day. And
this, more often than not, translates
in having them spend time with
caretakers who have no formal
training or adequate education to
use this time effectively and
provide a real chance to the
children to work and further
develop their skills and attitudes. 

A language is not
something you can learn just
practicing once a week, a language
is a live instrument that requires
daily practice and even for my
children who are perfect bilinguals
not having the chance to use Italian
in a scholastic setting it has
somewhat made it harder to fully

explore the language every day.  I
had to come up with strategies
while they were growing up to
make sure they would not forget it
and to purposely create occasions
for them to use the language not
just to communicate daily with the
family but also to learn how to
speak properly and know the
grammar structure and develop a
good vocabulary knowledge.

I want to have a connection
between we Italians in USA and
Italy and Italians throughout the
            au pair if I may to use this
image. I think that speaking the
language of whichever culture/
country you are interested in it’s
what gives you a real independence
and makes you part of it. 

Nuccia Hinckley — Italian School
of Tampa —
www.italianschooloftampa.com

Italian School of
Tampa

FESTA ITALIANA  2009
Despite the rain, many came out to enjoy Sunday’s festivities.  Here are some pictures highlighting the weekend
which was kicked off with Wines of Italy followed by Cinema Italiano, Bocce, Italian Idol contest, and the Vino

Competition.  More pictures shown on page 21.

World



DA V INCI  SPONSORS

BP Amoco The Bromley Companies
Carrabba’s Italian Grill The Radian Group LLC
Century Auto Mall - Kia The Tampa Tribune
Clear Channel Thomas Financial Group
J.J. Taylor (Peroni) Transportaion Services of Brevard, Inc.
Marathon Oil Company US AmeriBank
Premier Beverage (Tuaca) Vigo Importing

Festa Sponsors 2009
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Sounthen Wine & Spirits Waste Management
Sweetbay Supermarket Ybor City Development Corporation

                                       DONATELLO  SPONSORS

Ancestry.com Mark Cardamone
Boza & Roel Funeral Home Pepin Distributing
CGM Services Reeves Masserati of Tampa
Coastal Wine Republic National Inc.
Colonial Bank Risser Oil Corp.
Ed Morse Cadillac & Saturn Sunny Florida Dairy
Hampton Inn & Suites Veredus Corporation
Hill, Ward & Henderson Yellow Cab
Hilton Garden Inn Mr. & Mrs. Al Dato

RAPHAEL  SPONSORS

Bartow Chevrolet Mastro Subaru
Bright House Network Mavilo Wholesalers
Carmine’s Seventh Ave. Milberg Weiss LLP
Cash Connection Morrick Construction Inc.
Centro Ybor Nelco Development Co.
Coca Cola of Florida Norris & Samon Pump Service
Corral Wodiska Partnership Oliva Tobacco Co.
Fowler, white, Boggs & Banker Planning 4U
Geico Platinum Bank
JMP Solutions Professional Insurance Center
La Tropicana Inc. Seven One Seven Parking
Mark Bentley, PA The FGS Group
Martino Mortgages Thomas J. Shannon, Jr.

MEDICI

Acclaimed Business Forms Prida Guida & Company PA
Adams Tamk & Lift Inc. Publix Super Market Charities
Automated Petroleum & Energy Rick & Tanya Russo
Busto Plumbing Swope, Rodante PA
Christopher & Keith Ligori Law Tre Amici @ the Bunker
Cole, Scott & Kissane, PA. Universal Structures, Inc.
Empire Investment Properties, Inc.UTEK Corporation
Frank Vacanti Realty, Inc. Zoro Properties, Inc.
Future Innovations Janitorial, Inc. Felix Cannella, Jr.
GMP, Inc. David Calverley
Gray Robinson Stanley Hanin
Lykes Insurance Ronald Christaldi
Paul Ferlita, CPA Hunt Douglas

AMICI

Ardaman & Associats, Inc. Law Office of R. Michael Larrinaga PA
Design Interiors Sunshine State Garage Inc.
Don Pellegrino MBA PA Tampa Digital Studios, Inc.
Florida Ship Supply The Energy Exchange
Hafner Ferlita Architects, Inc. Frank Campisi
Hillsborough Comminuty College Angeles Ferlita
J.O. Delotto & Sons Inc. Kathleen & Jerry McElwee

RESTAURANT  SPONSORS

Beef ‘O Brady’s Maggiano’s Little Italy
Bellisimo Restaurant Massimos Eclectic Fine Dining
Bernini of Ybor Piccola-Italia
Caffé Paradiso Pipo’s Cafe & Catering
Cafe Volo Rigatoni Tuscan Oven
Catering by Design, Inc. Romano’s Macaroni Grill
Catering by the Family Sacino’s Formal Wear
CDB’s South Side Sips Dist. LLC (MMSI)
Columbia Restaurant Sonny’s BBQ
Czar Spaghetti Warehouse
Delectables Fine Catering StoneChef Caterers
Gaspar’s Grotto Tampa Bay Brewing Co.
Green Iguana Teatro on Seventh
Iavarone’s Steakhouse The Nest
La Creperia Cafe Tony’s Ybor Restaurant
La Terrazza Ristorante Italiano Vino E Pasta
Luigi’s Catering  Wayl of a Time

       Tricor Inc.,/Sonny’s BBQ

FESTA ITALIANA  2009
CONTINUED
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Alessandria della Rocca, Sicily
Plans “Turismo della Origini” Pr oject

By: Vince J. Pardo

Exchanging gifts with Agrigento Sindaco Marco
Zambuto

Meeting with Dario Danile and officials from the
Province of Agrigento

Meeting with Alessandria della Rocca Vice-
Sindaco Alfonso Frisco, Sindaco Dr. Giulio Mule’
and Angelo Pardo

Mangiata with Sindaco Dr. Giulio Mule’ and city
officials

On a recent visit to Sicily for a family wedding, I had the
opportunity to do a little Tampa-Agrigento Sister Cities
business and meet with the mayors (sindaci) of
Agrigento, Cianciana, Alessandria della Rocca and
Santo Stefano Quisquina. Three of the four mayors are
new since our last trip 3 years ago, so meeting the new
administrations became very important in keeping our
Sister Cities relationships active.

My visit with Sindaco Dr. Giulio Luigi Mule’ from
Alessandria della Rocca proved to be exceptionally
interesting. The City of Alessandria has initiated a
project called “Turismo della Origini”, which proposes
to invite descendents from Alessandria back to the city
in 2011 for the Festa della Madonna della Rocca. The
festival is held the last Sunday in August each year. A
delegation from Alessandria is also planning on visiting
Tampa for our Festa Italiana in March 2010.

I will keep the club updated as plans progress.
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The final chapter in the
Ellis Island story has at last been
told. Lorie Conway’s film and
companion book, Forgotten Ellis

Forgotten Ellis Island Island, are the first to examine the
extraordinary immigrant hospital
on Ellis Island.

As immigrants from Italy
and other countries in Europe came
to America’s shores a century ago,
they underwent a medical
examination that determined
whether they would be allowed to
stay. Those judged to be too ill or
infirm to enter were sent to the
Ellis Island hospital. In its day, it
was America’s largest public health
hospital, consisting of 22 buildings
adjacent to the Great Hall and
within sight of the Statue of
Liberty. Massive and modern, the
hospital was America’s first line of
defense against contagious, often
virulent disease. It was also a place
where tens of thousands of
immigrants were nursed to health
and allowed to pursue their dream
of becoming American citizens.

Although it was the world’s
premier infectious disease hospital,
and a place where the diagnosis of
mental health was pioneered, it was
closed abruptly 30 years after
opening due to anti-immigrant
legislation. It was then abandoned,
left to decay from neglect and the
salty air of New York’s harbor.
Only in the past few years have
efforts begun to restore the
historical site. Once the restoration
is complete, the complex will
include an immigration institute
and public health museum.

Funded by grants from the
National Endowment for the
Humanities, the film and book
were produced by Lorie Conway.
The film is narrated by Elliot
Gould and premiered recently at
Ellis Island. For more information,
please visit
www.forgottenellisisland.com

I write to let you know
about a new book and film on Ellis
Island.  Many of your
organization’s members had rela-
tives who entered the United States
through Ellis Island and underwent
the experiences described in the
book and film.

If you have any questions or
comments, please let me know.
My email address is
ellis.island2008@gmail.com.

Thank you,
Lorie Conway
Producer and author of
Forgotten Ellis Isand
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Memorial Day Mass at the Italian Club Cemetery
May 24, 2009
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Italian Club Cemetery
Committee

Memorials

JACK W. ALMAND
Philip & Jennie Caltagirone

BENNIE BARBIERA
John & Joan Kutch

GENE BARTOLLOTTE
Maria Pasetti

ROLASIE GIUNTA
Maria Pasetti

JOSEPHINE LETO
Joe & Gilda Capitano
Vince & Jan Pardo

BETTY TELLONE
Maria Pasetti

VICTOR PELLEGRINO
Philip & Jennie Caltagirone
Violet Guastella
Vince & Jan Pardo

DONATIONS
Paul Antinori
Joe Caltagirone

To all members,

Italian Club Cemetery Committee update:

I offer my sincere thanks to each Cemetery Committee Member
for the dedication and devotion they put into our group.  This effort is
noticed by all who visit our historic, but still active, cemetery.

The annual Memorial Day Mass was held on May 24th bringing
many together for a special Sunday service recognizing the Armed
Services Veterans of our families and county who have made the ‘ultimate
sacrifice’ in keeping our country free and allowing us the ongoing
privilege to observe our heritage. During mass, all in attendance were
privileged to hear a statement presented by our special guest Brigadier
General Enrico Bassignano of the Italian Coalition to U.S. Central
Command stationed at MacDill Air Force Base.  Following the mass, a
procession made its way from the mausoleum to our Veterans Memorial
rotunda; there several groups placed flowered wreaths while a Color
Guard contingent from the ‘Rough Riders’ of Tampa presented the colors
of our flag and played ‘taps’.

The CASINO NIGHT  FUNDRAISER is July 24, 2009, Friday
evening 7:00 PM to 10:00 PM.  This event will be held in the 3rd floor
ballroom at the Italian Club with dinner being served downstairs in the
‘cantina’.  All your favorite games will be available and your support of
this event is needed.  It will be a fun-filled evening for all who attend.

$35.00 / per person     DINNER  INCLUDED
CASH  BAR  AVAILABLE

A beautifully remodeled restroom facility is available just within
the Centro Espanol Cemetery which can be accessed through a gate in
the ‘chain-link’ fence that separates the two properties.  Access is limited
to SUNDAY mornings and special events.

Theft is happening once again at our Cemetery, we’ve had
multiple plants and several garbage cans stolen on more than one occasion.
Your Cemetery Committee will be exploring numerous ideas to eliminate
this problem.

I would like to recognize Paul Smith and Darrel Jones for their
continued excellent work in maintaining our cemetery.

Sincerely,
Sam Manna
President – Italian Club Cemetery Committee

MEMORIAL DAY DONATIONS
Columbus Celebration
Ybor City Lions Club
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Ruben & Yuyi Alfaras
John J. Agliano
Joe & Dora Caltagirone
Philip & Jennie Caltagirone
Grace S. Campisi Maroccia
Dr. & Mrs. Felix M. Cannella
Felix M. Cannella, Jr.
Joseph & Gilda Capitano
Nick  Capitano
Sam & Kristy Chiodo
Laura DeLucia

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.

Mercy DiMaio
Dan Iovino
Sam & Elaine Manna
Frank F. Megna
Rose P. Midulla
Matt & Nicole Nassif
Vince & Maria Pardo
Maria Leto Pasetti
Barbara Denti Pool
Violet Verroca Rodriguez


