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The mission of L’Unione Italiana is to preserve and honor the culture, traditions and heritage of the Italian Community
and to maintain the historical facility as a functioning memorial to the working class immigrants.
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As you all know we are getting geared up for our Annual
Festa Italiana.  There is a weekend of fun -filled events planned.
This year, we have Aaron Caruso, Frank Tenaglia, Moreno
Frazzette, Christina Luna and more scheduled as our
entertainment.  This event depends on the help of volunteers, if
you are interested in volunteering, please contact Starlet at
Radiant, (813) 247-4731.  Once again, we will kick off the
weekend with our Wines of Italy event.  Members receive a
discounted rate on tickets purchased.  After March 19th the price
will go up.  If anyone knows of any restaurants or businesses
interested in participating or being a sponsor of Festa, please
contact Starlet for more information.  Raffle tickets are currently
on sale.  If you would like to purchase some tickets or even sell a
block of tickets, please contact Alice at the Club office.  This
year’s prizes include one year of free gas cards!

We also have a couple of cultural events scheduled for the
end of April as well.  On the 11th we will be welcoming the
Spanish Lyric Theatre once again.  The tickets include a show
and luncheon.  April 24th, we will be taking any Club member
interested to the Da Vinci exhibit at MOSI.  Please see further
details for each of these events in the newsletter.

The Ladies Auxiliary hosted their annual fashion show at
the Club again this year.  They had a marvelous turn out of about
280 people.  Their show this year even included a run-way!  For
those of you who were not able to attend, mark your calendars
for next year.  I guarantee you will have a fantastic afternoon.

I would like to thank all the volunteers who came out for
Fiesta Day, especially the Ladies Auxiliary for baking the
cookies, and the Krewe for helping with the set-up and
breakdown of the event.  Unfortunately, the weather did not
cooperate and we had to close up early.

Don’t forget to sign up your children or grandchildren for
Campo Italiano.  The Ladies are currently accepting applications.
There is a limited amount of spots and they fill up quickly.  You
can get a packet of information from our website at www.italian-
club.org.

I hope to see everyone at Festa!
Ciao!
Sal Guagliardo
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L’Unione Italiana is proud to present the
Opera Tampa Apprentices Children’s Concert

On March 20, 2010 at 1 p.m.
2nd Floor Connie Spoto Walter Theatre

Free Admission.  Donations for Opera Tampa will be accepted at the door.  For any further information
please contact Josephine Ando at the Tampa Bay Performing Arts Center at (813) 222-6436.

APPRENTICES
@

L’Unione Italiana

The Opera Tampa Apprentices are young,
beautiful and energetic singers who serve as
ambassadors of opera in the Tampa Bay Area.

During this fun, interactive and free one-hour
concert, children and adults alike will learn
about music, singing, and the timeless beauty
of this art form which is an essential part of
their Italian heritage.

Don’t miss the opportunity to intr oduce
the magic of music and opera to your child,
and to applaud the Opera Tampa
apprentices and their incredible skills…

Bravi Tutti!!!!
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Welcome New Members!

January / February 2010 New Members:

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

As seen arAs seen arAs seen arAs seen arAs seen ar oundoundoundoundound
ttttt he Clubhe Clubhe Clubhe Clubhe Club

Gilda,
A second round of thanks for your personal support of the Scholarships to Italy. They

mean so much to me and to our students.
I never cease to be amazed at how wonderful the board members are—so generous and

thoughtful. I am very proud and humbled to be part of our organization.
All best,

Phillip Sipiora

Stella Pardo, accompanied by her grandmother Gilda
F. Capitano, learning how to play the violin from

Maestro Vincenzo Hinckley with the Italian School
of Tampa.

Donald & Ileene Bodie Senior (2) Spr: Don Bodie
Jonathan Bodie & Shannon Rivers Family Spr: Don Bodie
Marlene Capdevila General Spr: Angela Genco
Max & Rosalie Cooper Patrons Spr: Ralph Lazzara III
Warren Crawford General Spr: John Byrne
Michael & Debbie Devereux Family Spr: Nicole Nassif
Darlene Frisco General Spr: Angela Genco
Dr. Richard F. & Judith Gaspar Family Spr: Nicole Nassif
Emily Gerhold General Spr: Don Bodie
Laura Kadechka Family Spr: John Byrne
Phillip Saladino Senior Spr: Jamie Granell
John Thomas Family/DaVinci Spr: John Byrne
Wesley & Jessica Velasco Family Spr: Don Bodie

Thank YThank YThank YThank YThank Y ououououou
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Italian Recipe Corner

Taken from Italianfoodforever.com

Prosciutto Egg Cups

To Prepare:
Preheat oven to 375 degrees F. Spray a 12 cup muffin pan with oil

12 Slices Thinly Sliced Prosciutto
12 Large Eggs
1 Cup Shredded Cheese (Fontina or Cheddar Work Great)
Salt & Pepper
1/8th Cup Finely Chopped Parsley

3 Cups All-purpose Flour
2 Cups Almond Meal
1 Cup Brown Sugar
1 1/2 Teaspoons Baking Powder
1/2 Teaspoon Salt
2 Sticks Butter (8 Ounces),
Cut Into Cubes
1 Large Egg

Preheat oven to 350 degrees F. Lightly grease an 11 inch (28 cm) spring-form or tall sided tart pan with
removable bottom. Combine the flour, almond meal, brown sugar, baking powder, and salt in a food processor
and pulse. Add the butter cubes and pulse just until the mixture turns into crumbs the size of breadcrumbs. Add
the egg and pulse until mixed throughout. Your mixture will still be very crumbly at this time, but you should
be able to press it together with your fingers. Divide the crumb mixture in half and place in two separate bowls.
Add the ricotta, sugar, liqueur, and egg to the food processor and pulse just until combined. Add the chopped
dates (or figs) and chocolate and pulse until the fruit and chocolate are still lumpy but well mixed into the
ricotta mixture.

Take half your crumb mixture and press it into the bottom of your prepared pan and about 1 1/2 inches
to 2 inches up the sides. Spoon in your ricotta mixture and smooth it evenly over the bottom crust. Sprinkle the
other half of the crumb mixture over the ricotta filling, pressing it gently into the ricotta. Bake for 1 hour to 1
hour and 10 minutes, or until the cake is golden brown and just beginning to crack on top. The center may still
be a little soft when pressed with your fingertips, but the outer edges should be firm. Allow to cake to rest 20
minutes before removing it from the pan. Serve in wedges either slightly warm or at room temperature. Store
leftover cake well wrapped in the refrigerator.

spray, then gently fit a slice of prosciutto into each one, leaving a good inch above the pan edge. Use a
tablespoon to add a spoonful of shredded cheese into each cup, then crack an egg into each on top of the cheese.
Season with salt and pepper, and then sprinkle with chopped parsley. Bake egg cups for 13 to 15 minutes, or
until the eggs are cooked as you prefer. Serve hot.

Almond Cake With Ricotta, Date & Chocolate Filling

If you cannot find almond flour or almond meal, simply take blanched whole almonds and grind them in
your food processor until they are very fine. I used dates in my filling, but you could use dried figs or raisins as
well, or simply leave out the dried fruit and just use the chocolate.

Ricotta Filling:
2 Pounds Fresh Whole Milk Ricotta Cheese
1/2 Cup Granulated Sugar
1 Tablespoon Amaretto Liqueur
(Or Liqueur Of Choice)
1 Large Egg
3/4 Cup Finely Chopped Dates or Figs
3/4 Cup Dark Chocolate Chunks or Chips

Serves 12 to 14
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Human Interest
Article

Grace M. Ippolito

By Ralph Lazzara, III

Grace Ippolito, Italian Club
Board of Directors member, has
honorably held the following
offices since she has been a
member: she was President of Las
Damas de Sant’Yago; President of
the Pan American University
Women; Secretary of the Italian
Club; Secretary of the Cemetery
Committee, and trustee on the
Board of the Tampa Bay History
Center.

Grace was reared in Ybor
City.  Her parents were Manuel S.
and Angelina La Russa Monte.
Alessandria Della Rocca, Sicily
was where all of her immigrant
grandparents were reared.  Grace is
a graduate of Sacred Heart

Academy.  She received a Bachelor
of Science Degree in Education from
the University of Tampa and
completed her Masters of Education
program from the University of
Mississippi.  In addition, she has 24
earned credit hours beyond her
Masters from USF.  Grace claims
fluency in the Sicilian dialect and
studies Spanish in high school and
college; consequently she is
trilingual which is helpful if you are
to make your living in Tampa.  Her
teaching experiences include Ybor,
Cahoon, and Gibsonton Elementary
Schools.  At Gibsonton and Limona
she was a Curriculum Specialist.
She advanced to becoming a
Principal at Macfarlane, Wimauma
and Alafia complete with a General
Area Director position.  In June
1999, following 40 years of service
she retired from the Hillsborough
County School District.  At the time
she retired, she was Assistant
Superintendent for Instruction.

Grace’s school accolades
include Little Red School from the

State of Florida.  The leaders of
American Elementary and
Secondary Education tabbed her
as Outstanding Elementary
Educator.

A new school in
Riverview was named the Grace
M. Ippolito Elementary School in
January 2002.

Grace has been happily
married to Angelo D. Ippolito.
They have two sons, Michael and
Manuel, and a grandson,
Christopher.

Wow!  Italian Renaissance has come to Tampa!
Dear Members of the Italian Club, please join us as we get together to celebrate

this wonderful heritage of ours at MOSI to view “Da Vinci The Genius” the Exhibit
of Leonardo Da Vinci. The exhibit of course is made up of replicas, but quite
excellent.  Don’t miss this exciting time right here in our own backyard, to view the
many & diverse Da Vinci inventions, art, etc.

The date of our Members to get together is: Saturday, April 24 , we will meet
at 9:15 a.m. in the Italian Club parking lot.  We need to be @ MOSI by 10:00a.m.  I
am honored as your Cultural Chair to be with you on such an important morning.
The discounted group rates for entrance into MOSI for “Da Vinci The Genius” are:
Adults - $15.75, Senior (Ages 60+) - $13.50, Student/Youth - $10.00.  Please
RSVP by April 19th to Alice at 813-248-3316.  Checks made payable to the Italian Club.
If you would like an Audio tour, please let Alice know when you RSVP, the pre-order rate is $3.00 per
person.
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Procession Information
All members of the Italian Club & their families and friends are

invited to participate in the kick-off procession at 11:30am (between 7th &
8th on 18th), immediately following the Mass.  Children are encouraged to
wear the following: Girls:  red skirts, white shirts, & black vests Boys:
black pants, white shirts, & a red sash

 MOST HOLY NAME
SCHOOL AND CHURCH

HISTORIC MARKER
UNVEILING
Mar ch 21, 2010

at the Site
(7th Ave. between 23rd St. and 24th St.)

at 12 pm
Lunch to follow at Tony’s Restaurant

$5.00 per person
RSVP Grace Ippolito @ 689-1880

Pictures Needed
Were your  parents or grand-

parents born in Santo Stefano or
Alessandria della Rocca?  If so,
the Vice Mayor of the city of
Allesandria della Rocca is looking
for pictures of these men and
women to display at their festival
next year.  Please send an 8x10
copy to Maria Pasetti at 3217Arch
St., Tampa, FL 33607 or contact
her at 875-7747.



MARCH/APRIL 2010

PAGE 9



MARCH/APRIL 2010

PAGE 10

The Ladies have been very busy...and very productive.  Our major fundraiser proved to be a huge
success thanks to the hard work of many  talented and dedicated Ladies of the Auxiliary.  The 2010
Fashion Show, “Under the Tuscan Sun,” was staged in our beautiful building where 280 attendees were
treated to an outstanding Vendors’ Boutique for shopping, coffee and dolci (baked by the Ladies, of
course), preceding the Show.  La Joya Boutique presented lively models in gorgeous fashions; the Frank
Rey Dancers entertained; Vince Pardo was Master of Ceremonies; a delicious Luncheon was elegantly
served by Wayl of a Time.  Our Silent Auction and Grand Prize Raffle this year was very successful!
Co-chairs Katie Miliziano and Tessie Raymondo orchestrated this outstanding Fashion Show with the
assistance of our Ladies and some very special behind-the-scene-heroes... more on that next issue!
Thanks to all who worked so diligently and to those who supported this effort.

Barbara Denti Pool, President
Italian Club Ladies Auxiliary

ItItItItIt alian Club Ladies Aalian Club Ladies Aalian Club Ladies Aalian Club Ladies Aalian Club Ladies A uxiliaruxiliaruxiliaruxiliaruxiliar yyyyy

Festa Italiana’s Italian Idol

Become part of the 13 th  Annual Festa Italiana Italian Idol

Join the Italian Idol singing competition on Saturday, March 27 th , 2010.
The competition begins at 12:00P.M.  Contestants are asked to begin
signing in at 11:00 AM at the tent across the street from the Italian Club, on
the corner of 7 th  Ave. and Angel Oliva St. in Ybor City.  Finalists will
compete Sunday, March 28 th  at 11:45 AM.

Are you a talented singer?  Ever think of becoming a singing sensation?
Make your dreams a reality by participating in the Italian Idol singing contest.  Children
and adults are welcome.  The first 40 contestants to sign in will become contestants.
There are three children’s age groups and one adult group.  There is no entrance fee.
Festa will provide cash prizes to the winners along with 3 free hours of recording time
in the Ron Rose recording studio.

For more information, call 813-342-3630 or visit our website at
www.FestaItalianaTampa.com.

You do not have to be Italian to participate in the Italian Idol competition.
All are welcome.

All proceeds from Festa Italiana benefit the Italian Clubs restoration fund.  The Italian
Club is a not-for-profit, and is part of the historic district of Ybor City.
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Ladies Auxiliary
Fashion Show

2010
“Under the Tuscan Sun”“Under the Tuscan Sun”“Under the Tuscan Sun”“Under the Tuscan Sun”“Under the Tuscan Sun”

Photos by Carl Cotroneo
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BIOGRAPHY  of GIANFRANCO NORELLI and SUMA  KURIEN Pr oducers of Pane Amaro
Gianfranco Norelli was born in Rome, where he received a Degree in Political Science from the

University of Rome.  He emigrated to the U.S. in 1979 with a scholarship to study at the Graduate School of
Journalism at New York University. In 1980 he was awarded the ITT International Fellowship for Television
Journalism.

Gianfranco has produced a wide range of award-winning documentaries for American and European
television networks, including PBS, BBC, HBO, National Geographic and RAI-Italian National Television. His
films have focused on social and cultural issues such as environmental pollution in Russia, euthanasia, the
experience of immigrants in the United States and violence against women on the US-Mexico border.
Gianfranco’s Awards:
Golden Eagle Award, Cine International Film Festival, Washington D.C., 2002 & 1994.
Bronze, Columbus International Film Festival, 2000.
Bronze Medal, Houston International Film Festival, 1994
Special Prize, International Film and Television Festival, Monte Carlo, 1990
Honorable Mention, Margaret Mead Film Festival, New York City, 1994;
Honorable Mention, Dance on Camera Festival, New York City, 1994.

Suma Kurien is an educator and Director of LaGuardia Community College’s Center for Immigrant
Education and Training, which she created. The Center provides educational and training programs designed to
help low-income immigrants improve their economic status and become full participants in civic life just as
earlier waves of immigrants did. A native of India, who grew up in Africa, Suma has lived in the US for over 30
years. Suma holds a doctorate in Education from Columbia University’s Teachers College and is the co-
producer and co-writer of Pane Amaro.

Matt Tyrnauer was born in Los Angeles and studied film at Wesleyan University in
Middletown, Connecticut. His documentary feature film, “Valentino The Last Emperor” has
been called “Flawless” by Richard Corliss in Time, and a “must-see” by the New York Times.
“Valentino” premiered at the 2008 Venice Film Festival, and won the top documentary prize at
the Chicago Film Festival. It was one of the highest grossing documentaries at the box office
last year, and was short-listed for an Academy Award for best documentary feature. It is
currently available on DVD (www.valentinomovie.com) in the U.S and is currently being
released in theaters and on TV around the world. 

BIOGRAPHY  of MATT TYRNAUER Dir ector of “Valentino The Last Emperor”

Tyrnauer’s writing career began at Spy magazine. Graydon Carter, the co-founder of Spy, then hired
Tyrnauer to write for him when Carter was editor of the New York Observer. In 1992, Tyrnauer edited the
special edition of the New York Observer for the Democratic Convention in New York City. Later in 1992,
Tyrnauer followed Graydon Carter to Vanity Fair, where he has worked ever since, as Editor-at-Large and author
of major feature stories. He is currently a Special Correspondent at Vanity Fair. His Vanity Fair articles include
pieces on Martha Stewart (the August 2005 post-prison cover story, and a 2001 profile), Valentino Garavani,
Marlene Dietrich, Siegfried and Roy, Philippe Starck, Frank Gehry, green design pioneer William McDonough,
writer Bret Easton Ellis, producer Robert Evans, and the architect John Woolf. 

Film and film studies have long been part of Tyrnauer’s life. His childhood and early education were
steeped in movies. His father was a successful TV writer and producer, responsible for scripting some of the
best-known programs on TV, such as “Colombo,” “The Virginian” and “Murder, She Wrote”, which his father
produced. Tyrnauer attended Crossroads School in Los Angeles, where the academic program was among the
first in the nation to include serious film studies at the secondary school level. At Wesleyan University, he
apprenticed under the film professor, Joseph W. Reed, a pioneer in American film scholarship. Tyrnauer aided
Reed in his research on American masters John Ford, Howard Hawks, Michael Curtiz and Robert Aldrich.
Tyrnauer’s honors thesis was an in depth analysis of the films of Robert Aldrich. 
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The Tampa-Agrigento Committee
of

Tampa Sister Cities, Inc.

cordially invites you to a

Welcome Reception and Presentation
of the

Turismo delle Origini Project

by

The Honorable Sindaco (Mayor) of
Alessandria della Rocca, Sicily

  Dott. Giulio Luigi Mule’

and his delegation including:

Vice Sindaco Alfonso Frisco
Presidente del Consiglio Comunale Lucio Giuseppe Accurso

Vice Presidente del Consiglio Comunale Giuseppina Cusmano

at the Historic L’Unione Italiana (Italian Club) Building
1731 East 7th Avenue, Ybor City Historic District

Tampa, Florida

Wednesday, March 24, 2010
6:00 pm: Welcome Reception

7:00 pm: Presentation - Turismo delle Origini Project

RSVP by Friday, March 19, 2010
Vince J. Pardo, Chairman

Tampa-Agrigento Sister Cities Committee
 (813) 908-6440 / Email: pardov@aol.com
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ITALIAN HERITAGE and GENEALOGY

The Italian Club Cantina will again be the site for genealogy research at 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 to assist you with
your research. We will be available to assist you on Sunday, March 28, 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 or more, please call Vienna Santisteban Fuente @ 813 220-1474 or email
ViennaFuente@verizon.net.

ITALIAN CUL TURE & HERIT AGE

The Festa Italiana Cultural Committee is seeking artifacts, handmade crafts, clothing,
photos, dishware, pottery, etc., or anything that has been handed down to you from
your ancestors that you can share with us. We would like to display them in the Cantina
for Festa Italiana on Sunday, March 28, 2010.  The cherished items will be protected in
glass cases and a volunteer will be there at all times to insure their safety. 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, 241-8838, or email rltb47@verizon.net  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
10:00 am - 5:00 pm, to help us man this display.

Special thanks from the Ladies to Alice Mueller , Tom Salapa and Carl Cotroneo for helping to
make ”Under the Tuscan Sun” such a great success.
 
Ladies Auxiliary will be greeting visitors to Ybor  for the “First Saturday Art W alk” with
coffee, cannoli and specialty cookies in the months to come.  Stop by and meet some new people.
 
If you would like to join the Ladies Auxiliary , you need only TWO prerequisites:  (1) to be a member
in good standing of The Italian Club;  (2) to be willing to help present ev ents throughout the y ear to
benefit the Club and Cemetery.  Meetings are 1st Saturday of the month, in the Cantina, beginning
with coffee at 9:30 a.m.  Membership Applications in Lobby .

MorMorMorMorMor e Ne Ne Ne Ne N eeeeewwwww s frs frs frs frs fr om tom tom tom tom t he Ladies Ahe Ladies Ahe Ladies Ahe Ladies Ahe Ladies A uxiliaruxiliaruxiliaruxiliaruxiliar yyyyy
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Festa Italiana Grape Stomp
   Sunday March 28, 2010
Centennial Park, Ybor City

11:30 am to 6:30 pm
Jump in with both feet and make some Vino!

Festa Italiana invites your organization to participate in the  Grape Stomp at  Festa Italiana.  Recruit your best team
(associates, family or friends) and earn “ Purple Feet” bragging rights by jumping in with both feet!
Objective
The objective of each three-person team is to crush the most juice from 15 pounds of grapes in four minutes.
Participants
1. Each team consists of three participants, 18 years of age or older and in good health.All team members are
required to sign the Grape Stomp Waiver Release.
2. Only teams that submit a completed application & waiver-release will be officially entered to compete.
Each team will consist of three stompers /collectors.Only one person will be permitted to stomp at a time.
Applications must be received by Thursday, March  18, 2010.
GRAPE STOMP WINNERS WILL  BE AWARDED A  DONATION  FOR THEIR CHARITY
OF CHOICE :
1st    PLACE - $350 to your Charity &  A Trophy, and Bragging  Rights for you
2nd PLACE - $150 to your Charity & A Trophy for you

STOMP RULES
1. The Grape Stomp will consist of two heats: 1st Heat 1:30 pm  & 2nd Heat 2:15 pm. &

AWARDS PRESENTATION 2:30pm
2. Each team will have a barrel with 15 pounds of grapes to stomp.The teams collecting the most juice

will be the winners.
3. Team members who are stomping must use bare feet.
4. One four-minute heat allows each member to stomp for 1 minute and 1 minute to collect juice after

everyone stomps.
5. A ten gallon bucket will be used to collect the juice.
6. The juice will be measured by the selected judges.
7. Participants clothing is likely to become soiled and stained so we recommend bringing a change of

clothes.
Noise makers, whistles, bells, horns, and a cheering section are optional, but encouraged to help
promote “team spirit”.

8. All competitors will receive a medal for participating.
9. Trophies will be awarded to the top two teams after the competition.  Checks will be mailed payable to

 your charity of choice within ten days.

 Join in the fun and experience an authentic Italian tradition by participating in the Festa Italiana Grape
Stomp, where you may win some money for your organization and you are sure to earn your
“PURPLE FEET” !          For application & waiver, please visit

www.FestaItalianaTampa.com
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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. Violet Rodriguez

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

�

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) for a personalized gift annuity
illustration calculated just for your needs.
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Venetian
Carnevale
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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.Music, dance, arts and crafts, crochet, cooking.Music, dance, arts and crafts, crochet, cooking.Music, dance, arts and crafts, crochet, cooking.Music, dance, arts and crafts, crochet, cooking.

Traditions, Language, and Storytelling.Traditions, Language, and Storytelling.Traditions, Language, and Storytelling.Traditions, Language, and Storytelling.Traditions, Language, and Storytelling.

June 14-18, 2010
v v v v v 9:00 A.M.-1:00 P.M.  Mon- Fri.

v v v v v June 18, “La Fine,” Culminating program and luncheon
1:00-2:00 P.M.

Call 886-7595 for other information.

Grades 2-6 are eligible to attend
Fee: $75 per child…Fee and registration form

guarantees your child’s place.  First 50 will be accepted.
Registration Forms and Fees due after March 15, 2010.

Mail to:  R. Perrone, 4702 Dunnie Dr., Tampa, FL 33614
Please make checks payable to Italian Club Ladies Auxiliar y
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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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ROME – Italy’s agriculture
minister defended his sponsorship of
McDonald’s new all-Italian burger
Monday amid criticism that he is
selling out to a multinational
corporation and sacrificing Italy’s
culinary reputation in the process.
Minister Luca Zaia has argued that
McDonald’s new McItaly burger —
using all Italian beef, Asiago cheese
and artichoke spread — will pump
(EURO)3.5 million ($4.8 million)
more a month into the pockets of
Italian farmers grappling with tough
economic times.

But for a country that gave
birth to the Slow Food movement a
quarter-century ago and prides itself
on its varied, delicious and healthy
cuisine, Zaia’s enthusiastic support of
McDonald’s has been hard to
swallow.

It didn’t help that Zaia and
McDonald’s executives launched the
new burger last month at McDonald’s
flagship restaurant in Rome’s historic
center near the Spanish Steps, the
chain’s first Italian outpost.

The opening of those Golden
Arches in 1986 famously inspired a
relatively unknown Turin foodie,
Carlo Petrini, to launch what became
Slow Food — the international
movement that embraces local,
organic food and home cooking over
fast food and the industrialized food
chain.

In a recent front-page opinion
http://news.yahoo.com/s/ap_travel/
eu_travel_brief_italy_mcitaly

McDonald’s new
McItaly burger -
using all Italian beef,

Asiago cheese and
artichoke spread

piece in La Repubblica
newspaper, Petrini challenged
Zaia and McDonald’s to back up
their claims of helping Italian
farmers with a kilo-by-kilo
accounting of how much farmers
are actually getting paid out of
the deal.

And he chafed at Zaia’s
suggestion that the all-Italian
menu would “globalize the
identity of Italian agriculture.”
“Taste, like identity, has value
only when there are differences,”
Petrini wrote.

The opposition
Democratic Party has also
slammed Zaia’s use of an official
government seal of approval for
the new burger. On the McItaly’s
promotional material is a seal
saying “Under the patronage of”
the Ministry of Agriculture and
Forestry — a highly coveted
government endorsement that is
more often seen on museum
exhibits and cultural initiatives
than fast-food containers.

“I think it’ s legitimate to
ask if Minister Zaia is working
for Italy or McDonald’s,”
Nicodemo Oliverio, the top
Democratic Party lawmaker in

the lower Chamber of Deputies’
agriculture commission, quipped
Monday.
He charged that giving McDonald’s
such a designation creates a
disparity with Italian food
companies that may require Italy’s
antitrust authority to intervene.
Zaia shot back saying the
government had long been in
partnership with McDonald’s to
promote other “Made in Italy”
products such as parmesan cheese
and smoked beef.

Zaia, who relentlessly
courts publicity for Italy’s
agricultural products, has defended
his partnership with McDonald’s as
an important new market for Italy’s
farmers and a way to reach young
Italians who make up the bulk of
McDonald’s customers.

He said Monday the first
week of sales — some 100,000
burgers — had exceeded
expectations. In the coming weeks,
a new burger featuring smoked
bacon and grilled onions, as well as
an all-Italian ingredient salad, will
be rolled out in McDonald’s 392
Italian restaurants.
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“NON TI SCORDAR DI ME”
(FORGET ME NOT)

....Please help the Italian Club maintain its
Mausoleum and Historic Cemetery....

Inscribe the name(s) of your ancestors,
descendants and loved ones.

Names will be inscribed on the south interior marble wall of the Mausoleum.
Your contribution of $150 per line (33 characters) of inscription will help

The Perpetual Care Fund to preserve the beauty of L’Unione Italiana Cemetery.

PRINT NAME(S) AS YOU WOULD LIKE THEM TO APPEAR.
ONLY 33 CHARACTERS PER LINE, INCLUDING SPACES.

1  __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __

2  __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __

3  __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __ __

Enclosed is my contribution of $_________________for _______ inscriptions at $150 each. Please make
checks payable to “THE ITALIAN CLUB CEMETERY, INC”

c/o Ms. Violet Rodriguez, 3708 Crabcake Circle, Tampa, FL 33603-4500.

NAME______________________________________________________________________

ADDRESS__________________________________________________________________

CITY_________________________________STATE___________ZIP CODE____________

DAY TELEPHONE____________________EVENING TELEPHONE__________________

For additional information call (813) 223-9279.
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Italian Club Cemetery
Committee

Memorials

WALTER C. HEINRICH
Philip & Jennie Caltagirone

FRANK P. PUPELLO
Tom & Karen Martino

To all members,

Italian Club Cemetery Committee update:

The Cemetery Committee Members have my upmost appreciation for
the dedication and effort they put into our group.

Right of Way & street abandonment – Tom Martino, Vince Nuccio,
Joe Capitano, Sr. and Joe Caltagirone continue to press forward in an
effort to eliminate the ‘boundaries & right-of-way’ issues which have
inconvenienced the cemetery for many years.  Each of these club members
have invested a lot of time and energy into this cause.  This is a
monumental task as they deal with antique city records as well as the
current utility ‘right-of-way’ needs of the neighborhood.  The resolution
of this issue will prepare the cemetery for future mausoleum development
and continued growth.

CASINO NIGHT  - The Cemetery Committee has its 2nd annual
fundraiser event in the scheduling stage.  This experience will be held
in the Italian Club, like last year, and everyone who attends will have a
memorable and fun-filled evening of chance and dining.  All your
favorite card and dice games will be on hand.  Date, Time & Ticket
pricing for the CASINO NIGHT  will be available for all members
soon.   This was a great event last year; don’t miss the fun this year !!

Restroom facility – Please remember there are restroom facilities at the
cemetery for our members.  This facility is available just within the
‘Centro Espanol’ Cemetery and can be accessed through a gate in the
‘chain-link’ fence that separates the two properties.  Access is limited to
SUNDAY mornings, while our safety attendant is on the property, and
during special events being held at the cemetery.

Maintenance – The perpetual care of our beloved cemetery is a
continuous job that requires a steady stream of income to pay for upkeep.
The Cemetery Committees’ next endeavor is to have the entire
mausoleum pressured washed.  Donations for the pressure washing
project would be appreciated.   Contact Alice at the club to contribute.

Paul Smith our conscientious cemetery ‘caretaker’ had to retire this
month due to unsuccessful back surgery.  Please join me in wishing Paul
continued recovery.   Darrel Jones, our landscaper, will continue to take
on the extra duty of ‘opening & closing’ the cemetery.  Darrel Jones, Jr.,
will continue to serve as our safety attendant on Sunday mornings.

Sincerely,
Sam Manna
President – Italian Club Cemetery Committee
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Ruben & Yuyi Alfaras
John J. Agliano
Joe & Dora Caltagirone
Philip & Jennie Caltagirone
Dr. & Mrs. Felix M. Cannella
Felix M. Cannella, Jr.
Joseph & Gilda Capitano
Sam & Kristy Chiodo
Laura DeLucia
Mercy DiMaio

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.

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


