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Last Queen of

Upcoming
, . .
L’Unione ltaliana Events
Interviewed & written by:
Gilda Ferlita Capitano NOVEMBER 12 - PICNIC
WITH THE
“ PAST
| was so proud and | E.
happy to be chosen for ] = U DECEMBERz-céﬂFEIDSF;EMI\Xg
such a beautiful club!” |8 id ,_ PARTY
Ly : DECEMBER 10 - SANTA
As the day approached for me to ' -J o LUCIA
interview Marian (Marianina) g e FESTIVAL
Italiano Greco, | knew | was in for el L LR Sl HIEiH s
a treat. After three cancelled DECEMBER 14 - CLUB
appointments, because she was toshe responded, 00 know Gilda, HOLIDAY
busy attending birthday parties, my mother was tall, and so was m PARTY
luncheons and dinners, I finally  Italiano grandfatheMy brother
was going to be with the Queen of Sonny is 6’4”. | am still 57”. DECEMBER 31 - “:{EEVXR,S
L'Unione. As she let me into her EVE
home, | thought to myself, “Marian Marian was born ifampa to
you were tall.You are still tall.” Anthony Italiano and Mary Pittisci, :
This broughflashbackf the onAugust 20, 1920. She is the often called the ltalian Club of

Tampa. “We girls belonged to the
LadiesAuxiliary. You know it was

a mens club back then. |
remember going to picnics at
Colona Park in Drew Park.”

Marian then explained that she was
gueen of the Italian Club “On
November 27, 1936, | was crowned
QueenThe following year 1937, in
March, | was crowned fifth Queen
of Latin Fiesta. Latin Fiesta
gueens were voted in then, no

1950 Hollywood movieSunset eldest of three siblingsAfter her is
Boulevard, when the desperate  her sisteAntoinetteValenti, and
screenwriterJoe Gillis, played by brother Nelson (Sonny). Raised in
William Holden, enters the home WestTampa, she attended Cuesta
of the former silent screen actress,Elementary School, then on to
Norma Desmond, played by GloriaWoodrowWilson Jr High. After
Swanson, and initially say4;ley, | the family moved to their new
know you. §u used to be big.” home on San lIsidro, in south

She responds very profoundly Tampa, she graduated from Plant
am big. It5 the movies that got  High School in 1938.

smaller” Most girls of Sicilian

background are on the short side. She explained how her father was
When questioned about her heightfervent member of'Unione, now Continued on page 3.

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




NOVEMBER/DECEMBER 2006

Presidents Message

The last couple of months have been busy ones here at the ItalianV@uiave
had quite a few events starting with the Sunday Family Dinner at the end of
August. We had many families come out and join us for a great lunch, and t
children had plenty of activities to keep themselves entertaified. great event

as followed by the ItaliaAmerican Heritage Month Luncheon at the beginni
of October It was a great party for the childrefihey learned about Christophe
Columbus and had many activities such as face painting, arts and crafts, ang
balloon artist. | would like to thank Felicia Kopelman and Dominique Bonavi
putting these two events togethdhey did a great job.

The LadiesAuxiliary hosted theiAnnual ItalianAmericanWomen of Excellence
Awards where they honored six women irfetiént categoriesThey served a

onderful lunch which was followed by entertainment and acceptance speeq
the ladies. Congratulations to Rosalie Perrone and the Laakdgary for anothe
abulous event.

On October 14, the Krewe of Italia hosted a Casino Night with the proceeds
benefiting a young woman with canceéviany came out to participate in this eve
to raise money for this young ladyhank you to Don Bodiefvonne Scalise and
Jamie Granell along with the Krewe for chairing this fundraiser

I would like to thank all of the volunteers who came out to help serve beer fo
GuavaweenWe depend on volunteers to help with events such as this one.
olunteer participation is an integral part of keeping the Club alive.

Don't forget the 8 Annual Picnic with the Past will be taking place Sunday
November 12, 2006. Mass will begin attdam and Lunch will be served
afterwards.Tickets are $10 per person. For more information please see theg
this issue of the newsletter

Santa Lucia Festival of Light will be taking place Decembéy 2006. The
LadiesAuxiliary is looking for Santa Lucia Candidates between the ages of 1
Contact Rosalie Perrone at 886-7595 if you are interested in being a candid
attendant. Please contact Katie Miliziano at 265-0001 for tickets and reserv
seating. More information is located in this issue of the newsletter

Please join us omhursday December 1% 2006 for the Cluls Annual holiday
party at 7pm.We are asking that everyone bring in canned goods that evenin
be donated to the needPlease see the Holiday Party Flyer for more informat
on this event.

New Years Eve is approaching quickly and the committee has been working
on the preparations for this elegant evenimpere is a ticket reservation form i
this issue of the newsletteDon't wait too long to send your form in, seats are
already being reserved.

Everyone is busy during the Holiday Season but | hope to see all of you at o
these great events in the upcoming months.

Ciao,
Sal Guagliardo

L’'UNIONE IT ALIANA
1731 East Seventhwvenue
Tampa, Florida 33605

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

NEWSLETTER STAFF
Editor: Alice Rembado Mueller
Co-Editor: Krista Jones Heaivilin
ChairmanVince Pardo
Photographer: Joseph Caltagirone

OFFICERS
Sal Guagliardo, President
Stephanie vanBelzen/ice-President
FeliciaA. Kopelman, Secretary
JayAnthony, Treasurer

BOARD OF DIRECTORS
Don Bodie, Joe Caltagirone, Grace Campi
Angela Daxon, Jeanette LaRussa Fenton
Al Garcia Jr, Jamie Granell, Grace Ippolito
Linda Lastra, Rita Messina, Gegr Migliori,
Vince Pardo, Rosalie Perrone, and
Honorary Board Member Fortune Bosco

ADVISORY BOARD
Joseph Capitano,.Jr

Special thanks to the following supporters|

DAVINCI ($500)
A.A. lannaccone Electric Bennie Lazzara, J
GeogeW. Connley Palori Equities, Inc.
Fugene & Celesta Greco John Puls,
Carol LaMonte JosephVitale
Bennie & Joyce Lazzara
Michael & Diana Massimini

BENEFACTORS ($300)

AimericanAuto Salvage, Inc. Delores Las
Sehastian Castellano Tom P Martino

Mavid Cerrato PhilipV. Martino
Ronald & Shannon Christaldi Joseph Nu
Patrick & Cynthia Cimino

Sam & Lynn Colucci Sunny Florida Dairy
Gerardi Construction MikeTrentalange
Dan & Vera lovino Rene Rodriquez
MearathonAshland PetroleumYbor Enterprise

PATRONS ($200)

John & Marcy Green

Jay PatriclAnthony Hon. Jess Juliante
Scott & Dominique Bonavita L. Parrino, Inc.
riankV. Campisi Robert M. Larrinaga
JohnA. Caporice Benjamin C. LaMonte

JackAlmand

CentroYbor & Associates Outdodmerica Images, Ing.

Sandy Chillura William & Cynthia Palmisand
Denis Colledani Vince & Jan Pardo

John & Jana Curatelli Richard &Velia Parrino
Joe & Judy Dato Violet Verroca Rodriquez
Carlos de |&orre Raymond Rocha

“Toni Everett Scott |. $eady

Angeles Ferlita Silver Ring Cafe

Michael Giordano Steven Salario

Richard S. Giunta Jim & LindaTaggart

A.J. Grimaldi Alessandrdiozzo

Exit Extreme Realty  PetefTagliarini

=

cio

Relevant Church

PAGE 2



NOVEMBER/DECEMBER 2006
Continued fom fiont page. ones.The evening gown fit her his wheel chair at the mall with Mrs.

votes were bought as itis done  perfectly! It was totally made of ~ Farrior and he exclaimedHey |
now” She reflected some and sequins with a chiibn fish-tale at know Y_OU-| crowned you Queen of
continued, “l was also voted by  the bottom.A hue of iridescent  the Italian Club.”

members of IUnione as their ice - blue and pink, that

Queen. | think | was their last shimmered in the spotlight. “I | finally asked, “Marian did this
queen, because | domemember  know Mommy paid at least crowning-event take place on the
attending another QuearBallto  $100.00 back then. Only God third floor at LUnione?” “Oh no”
abdicate.You knowWorld War Il knows what the cost would be ~ she exclaimed. She went on to give

was on, and so many of our boys today We never showed it to my details about how it took place on
were overseas. It has been so longfather He saw it on me for the  the second flogwhich was the
ago, but | really feel that is why  first time, when | came down the Theater Floar “They had theater
they stopped the QuesrBall.” stairs at our home located at 210 Sseats then, and we were all seated
LisbonAve, (Mac DillAve today) there like theAcademyAwards is
The delightful part of this interview on the evening of the BallAs  today The crown itself was
for me was that she remembered the Italiano family settled that gorgeous, you knowhen we went
every single detail of her Quesn’ night at the Italian Club ivbor ~ UPp to that beautiful third floor

Ball. Not only that, even every  City, Marian still recalls, how her ballroom and danced till five in the
detail leading up to that day she  dad turned to her mother and saidnorning.” Quickly she added, “Oh
remembers as well, especially ~ “I'm so glad you got it.” don't let me foget to mention that
peoples names and conversations as the year progressed for me as
that took place. That special dayetting ready for gqueen, MrAntinori, who was

this event, remains so vivid in the Secretary then of the Italian Club,
“I want to get a gown for Marian. | mind of the then teenageHer ~ drove us five girls (she and her four
want something diérent.” She family was so happy for Marian, maids) to Plant CityS. Pete, and
remembers this conversation and the fact that she was Sarasota for the DeSoto Paratiee

between her mother and Mirthur  representing the’Unione, asits  Italian Club always had a beautiful
Kessler the buyer from downtown Queen, made them ecstatic. “My float, even for Gasparilla.”

Mass Brothers. He was the managéwng kid gloves were a gift from

of Better Dresses and was soon  Aunt Lena Leto. My evening She then concluded with, “I didn’
going on a buying trip to NeWork. purse a gift fromAunt Theresa di  €xpect to be queeifihe Spotos had
Marco. My hair was styled by @ representativeThey are a big
Mrs. Jackson. Her salon was herédalian family here infampa. But, |

on SoArmeniaAve. Gerald enjoyed that year very much. | was
Smith came to our house to so proud and happy to be chosen for
photograph me. He was the such a beautiful club!”

Society Photographer of the

Tampa DailyTimes. My formal “Marian, who was your escort that

portrait was taken bplakley &  night?” | pressed on. “Oh darling,
Clintworth, photographers located My escort was Joe Greco.” Soon
then onTwiggs $.” She rambled afterwards, Marian and Joe married

on, “My father chose who was to 0n September 24, 1939. Later they

.“h. | f - i
her daughter

Mary Italiano with

Marian Greco. crown me.A close friend of his, became the proud parents of Sandra
Mr. J. Rex FarriqrSt, Sate Jo Diaz, and Gildann Barnhill.
When Mt Kessler returned to Attorney ” Marian excitedly She has two grandsons and five

Tampa, he held court with Marian explains howmuch later in her ~ great-grandchildren.

and her motherHis sales ladies  |ife. when she saw MFarrior in

loved it. They werert the only Continued on page 7.
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Memorial Mass At L’Unione Cemeter y
11:00 am

e

&
The 3 Annual
PICNIC WITH THE PAST

a day to visit the r esting place of our loved ones

Sunday, November 12", 2006

11:30 am to 3:00 pm
L'Unione Cemetery (corner of 26" St. & 24" Ave.)

On site Italian f east seved a noon
pasta, meaballs, salad, bread, dessets and soft drink
$10.00 a person
Childr en age 10 & under free

To purchase tickets or wlunteer contact the Club at (813) 248-3316

To honor a loved one at the Mass & Picnic

Please send their NAME & $10.00 per loved one
(Please make checks payabld ke Italian Club Building and Culturdrust Fund)

Mail check to: Italian Club,.B Box 5054 Tampa, FL33675

Please print names clearly:

Proceeds to maintain & presewe The ltalian Club Cemetery
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We would like to welcome our new members and thank their sponsors:

Auqust, September and October Members:

Donna Gelband Sponsor
Tim & Danielle Lazzara Sponsor
Anthony Esposito & Lois Martelli Sponsor
Michael Pardo Sponsor
Frederick Pirone Sponsor
Dennis Rodriguez Sponsor
Michael & Cheri Sanzi Sponsor
AbrahamTorres Sponsor
Catherine Zito Sponsor

Violet Rodriguez
Vince J. Pardo
Vincent Ippolito
Vince J. Pardo
Rita Messina
Sam Manna
Felicia Kopelman
AngelinaAntinori
Felicia Kopelman

If you are a sponsor of a new memb@iease der them, (what we do best)lian

hospitlity, by inviting them to our functions.

Rita Messina

Spreading their Story be yond Ybor City

Gift-wr ap your P ast this Christmas

—"“Frank Urso is the poet o does not simpy tell you the story. He tells it

with sculpturing phrases fom a fine chisel tha remain with you long after

you have finished the book.Dr. Urso is a medical doctor thashould have

dedicated his life to writing. | had never head of Ybor City, let alone Sicilians

represented a lage pait of the population . . .

—Book review: Dr G Cipolla, Professor of Literature and Modern

Languages—$& John’s University NY NY.

—"Both his parents, Filippo and Maria, were among the many Sicilian

immigrants who worked in the cigarfactories.As a child he saw his mother

vomit and pass out due to acute nicotine poisoning. In school he learned

English in the classoom and Spanish in the playgound. . .”

—Book review: National Italian-American Foundation Magazine—

Washington, DC

At Tampa bookstores & onlin¥bor City Museum &Amazon.com, frankurso.com, iuniverse.com or call
1-800-AUTHORS. Check out wwivankurso.com & learn about Frank.
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Continued fom page 3. of the Italian Cluks

At il fine | asked if there was one me'm'bers, the .
building, her family

special thingshe remembers of that
. : nd others who
evening. She tilted her head, rolle
made her feel so
her eyes, looked up and gestured : .
. S special, will never
with her hands and said, “The
- . be erasedThank
building! It was all up in lights on .
. . you Marian for
the front. It remained lighted for . .
. being such a fine
the whole week. It was something o
. . example of a shining
to see.” It was almost as if | was starl
watching Norma Desmond when '
she said, gazing upwards as the Past Queens:
camera was about to roll Bunset  Nina Tagliarini Ferlita - 1933 Marian Greco and her Cotr

Boulevard, “The stars a Mary Ann Lo Pinto - 1934
ageless."This may be a story of a Maria Francesca Licata - 1935 (She left for Néwk and her reign was

young teenagef0 years ago, but  completed by Josephine Spoto Licata)
the loving memories that she holdspvarian Italiano Greco - 1936

Italian parliament Berlusconi secured partial funding mean the taxpayer giv_ing away at
. from Brussels for the 6 billion euro least 388 million euro in

scraps plan for bridge (uss$7.5 billion) scheme compensation to the consortium,

to Sicily construction contract for the bridgewhich also_includes Spanish and
was awarded to an Italian-led Japanese investors.

THE GUARDIAN, ROME consortium last October The parliamentary motion

Friday, Oct 13, 2006, Page 6 But Prime Minister described the bridge project as of
Romano Prodi, who replaced “doubtful usefulness and viability

Plans for the world longest Berlusconi in the general election The biggest reason for scrapping it

single-span suspension bridge lay earlier this yegmwon power with a  is that the treasury — saddled with
in ruins onWednesday night after manifesto that cast doubt on the  a slow-growing economy and vast

Italian members of parliament scheme. interest payments on ltal/’
(MPs) voted to scrap plans fora  wednesdayg 272-234 vote national debt — cannotfafd its
link between Sicily and the prompted howls of protest from theshare of the cost.
mainland.The parliament endorsedright_ Transport Minister
a Cabinet-approved motion “The Prodi government is  Alessandro Bianchi was among
compelling the government to set against Sicily’ said MPRenato those who ajued forcefully that
aside the 30-yeanld dream of Schifani, a Sicilian who is the chiefthe road and rail networks on either
spanning the t&aits of Messina and parliamentary whip of Berluscosi’ side of the straits were, in any case,
put other works first. party in the chamber of deputies. incapable of supporting enough
Benito Mussolini, Italys “It wants to strike at our region, traffic to make the bridge
wartime dictatorwas among the  where the overwhelming majority profitable.
first to dream of linking of voters opted for [the right].” The motion uged the
problematic Sicily to the rest of the The deputies’ decision, which doesgovernment to divert the money
country But it was only in the not need endorsement by the into improving roads on Sicily and
1970s that engineering advances senate, is likely to unleash an epic in Calabria, the “toe” of Italybut it
made the scheme a realistic legal battle. remains to be seen how much will
proposition. Prodi’s infrastructure actually be spent.
The previous administrationminister warned earlier this year
led by former prime minister Silvio that cancelling the project would Submitted by i¥ice J. Pado
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CHICKEN TETRAZZINI...

WHO COOKED THAT UP?

By J.J. wonder s...

Do you think this pa ge should be a bout T urkey Tetrazzini? T hatis wha t we call the dish tha tis
often consider ed the most useful, the tastiest, the easiestr  ecipe f or pasta and lefto ver

holida y tur key, and who hasn’ t had lefto ver holida y tur key? But the dish named in honor of

the great oper a star and g ourmand, Luisa T etrazzini (1871-1941), origina ted as Chic ken

Tetr azzini, and it had nothing to do with lefto  vers.

The latest edition of The Joy of Cooking suggests it w as master ¢ hef
Auguste Escof fier who concocted the dish, b ut nowher e is it mentioned in
Escof fier’ s cookbook s and memoir s, and it is not usually listed among
European r ecipes . Perha ps ther e was a dish he cr eated v ery similar to this
but Chic ken Tetr azzini as w e know it f irst appear ed in San Francisco ,

Calif ornia. T etrazzini w as par ticular ly belo ved in tha t city wher e, outside the
San Francisco Chr onic le Building on a cold Christmas Ev e in 1910, she sang
for the pleasur e of more than 200,000 people . Isitany w onder the y

honor ed her?

Chic ken Tetr azzini w as available in many American r estaur ants up until the 1950’ s, when
home cook s began pr eparing it so often tha tit be gan to lose its a ppeal as a f ancy restaur ant
dish. How ever, in def erence to Madame T etr azzini, as w ell as to the unknown ¢ hef who c hose
to honor her , here is a made-fr om-scr atch version of the popular dish asita ppear edin The
Gourmet Cookbook in 1950.

Chicken Tetr azzini

Select 2 y oung c hickens, each weighing a bout 2 pounds . Cut them into quar ters, cover with
boiling w ater, and simmer g ently until the mea tis tender . After the ¢ hickens have begun to
simmer , salt the w ater to taste . Let the ¢ hickens cool in the br oth, and then cut the mea tinto
fine strips . Return the bones and the sk in to the br oth, hea t the br oth to the boiling point, and
simmer until only 2 cups of  broth r emain. Str ain this and set it aside

Slice v ery thinly 1/2 pound peeled fr esh mushrooms, using both ca ps and stems , and saute
them in 3 ta blespoons b utter o ver a low f lame until the y are soft and slightly br owned.

Cook 1/2 pound spa ghetti in r apidly boiling salted w ater until just tender , drain, and k eep it
warm.

In a sauce pan melt 3 ta blespoons b utter and b lend in 2 ta blespoons f lour. Stir in g radually
the 2 cups ¢ hicken br oth and contin ue to stir until it is smooth and thic  kened. Stirin 1 cup
heavy cr eam and 3 ta blespoons sher ry. Add salt, pe pper and a little n utme g to taste and
cook it o ver a low f lame, stir ring , for 10 min utes. Mix half this sauce with the cook ed
mushr ooms and the spa ghetti and pouritintoag enerously b utter ed bak ing dish. T o the
other half of the sauce add the strips of chicken and 1/2 cup sliced tr uffles. Make a hole in
the center of the spa ghetti mixtur e and pour into it the ¢ hicken. Sprink le with 1/2 cup g rated
Parmesan and br own lightly in a moder ate oven.
Continued on page 9.
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Continued fom page8.

Submitted by Ken Ferlita

1 A i~th esclusivamente isolana e allevate maccu, specie di crema di fave
I Saporl dl SICIIIa allo stato semibrado, dal’laroma condita con finocchietti selvatici e

by Giuseppe Maniscalco intenso e il sapore caratteristico cipolla.
con tendenza al piccanfga i

Il caldo dell'isola ma anche primi piatti, caratteristici della Tra i secondi troviamo il baccala o
I'eredita di una storia importante e Bicilia Occidentale e di quella il pesce spada alla ghiotta,
frutti di una terra e di un mare Orientale, sono rispettivamente la preparato con salsa di pomodoro,
speciali hanno saputo creare pasta con le sarde e la pasta alla cipolla, capperi, olive e sedano.
capolavori gastronomici, ecco norma con salsa di pomodoro, Tipica prelibatezza siciliana e la
perché la Sicilia € considerata un melanzane fritte e ricotta salata  caponata a base di melanzane fritte,
vero e proprio grande pianeta del grattugiata. Nel catanese |l capperi, olive, cipolla, sedano, ai

gusto, dall'ulivo all'arancio, dal mascolino (pesce della famiglia  quali in alcune aree sono aggiunti
baccala al cous cous, eccezionali delle acciughe) viene utilizzato peruva sultanina e pinoli.

sono le risorse del suo entroterra preparare la pasta cu finocchiu

contadino e pastorale, le vigne conrizzu: maccheroncini, il mascolino Innumerevole poi € la varieta di

realta di grande rilievo come il diliscato e fritto, finocchio pani e di dolci preparati soprattutto

Marsala e piccole meraviglie comeselvatico e pecorino. in occasione delle festivita

la Malvasia delle Lipari. religiose. Notevoli sono le pupe di
Comune a tutta la Sicilia é la pastazucchero preparate nel Palermitano

Incredibile I'offerta ortofrutticola:  al forno di cui esistono molte nel giorno dei Morti o un altro

melanzane, pomodori, fave, varianti come i maccheroni al fornodolce tipico delle festivita natalizie

carciofi, i fichi d’India, i di Modica preparati con vari tipi di e di Capodanno € il cucciddatu,

meravigliosi capperi, il pistacchio carne e zucchine fritte, funghi, biscotto di pastafrolla ripieno in

di Bronte e lo zibibbo di piselli, cipolla, uova sode e salamealcune zone di fichi e uva passa. |

Pantelleria. | formaggi sono ottimi, Nel trapanese regna invece il cousdolci siciliani sono veramente una
come il pecorino siciliano, prodottocous condito con brodo di pesce, delizia, dai torroni a base di

ancora oggi con tecniche e una vera delizia per il vostro mandorle o al pistacchio o alla
attrezzature tradizionali, con latte palato. In tutta l'isola invece e nocciola abbrustolita, la frutta
crudo intero di pecore di razza possibile trovare la pasta con il Continued on page 10.
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Continued fom page 9. cioccolata e zuccata, rivestitidi ~ pezzettini di zucca candita

candita come arancia, mandarino, pasta reale e da una glassa di siciliana.All'estremita il cannolo
mele cotogne, fragole, albicocche @ucchero colorato e sormontato daviene decorato con mezza ciliegina
la zuccata, ovvero zucca candita frutta candida. candita da un lato e dallaltro un
indispensabile per molti dolci come dado di scorza di arancia candita.
lintramontabile cassata. Un’altra bonta sono i cannoli, una La tradizione vuole che se regalati
Quest'ultima & un capolavoro dellacialda arrotolata e fritta, farcita al ad amici i cannoli non possono
dolciaria dell'sola, si compone di Momento per preservame la  essere meno di dodici, ma nessun

pan di Spagna ripieno di ricotta di fragranza con ricotta di pecora  probléma, sono talmente buoni che
pecora, zucchero, quadrettini di  addolcita con zucchero a velo e difficiimente avanzeranno.

Iltallan American\Woman

of ExcellenceAwards
October 7, 2006

For more photos of this event please visit our website - Lunione@italian-gub.or
PAGE 10
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Le Notizie delle Donne
October 14, 2006

The Italian American Women of Excellencecramente! Six ladies of

excellence were honored/ienna Lo Cicero Santisteban, Gilda Ferlita Capitano, Nora Midulla
Lamb, Mary Frances Leto Granell, Cindy Gonzalez Luiaconi, and Lorrairfg Buérez.
Please read about them, as their accomplishments are outstandingAuBuarto all of them!

Everyone enjoyed the antipasto, wine, delicious meal, camaraderie and the interesting
acceptance speeches given by the recipieftis. recipients reflected on what goals in their
lives were influenced by their Italian upbringing. Entertainment was presentadrbyaBd Co.
and Maura Mauzzean Italian Idol winnerlt was a very enjoyable and heartwarming giornata!!

Santa Lucia Festival af kdght on Dec. 10, 20062lease encourage your children

and grandchildren to participatd&his is an opportunity to experience our culture and to have
your children become a part of furthering the traditions of the past. See our flyer with all-
important information and act nowCuccia will be seri&. ran out last year and promismible
the recipe this year. Look for the recipe in this issue.

Don't forget...a new Santa Lucia will be selected.
Lucia means “light”

Decembel I3officially Santa Lucia Day. Cuccia is served instead of bread
to commemorate the Saint who brought wheat to the starving Sicilians.

Come celebrate with us.

Purchase yourtickets by Decembers". Call Katie Miliziano at 265-0001
for tickets and seating. Ci vediamo a deceméerl0, 2006.
Le Donne
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Sunday Family Dinner
August 27, 2006

Over a hundred people and their families joined usuwm 27 as we broke bread together and enjoyed a lovely
pasta dinner For the first time evewe had a childres’corner with toys and crafts to entertain the toddlers as
their parents were able to dine without interruptigvhat a novel concept! Many people were dressed “to the
nines” and it was a lovely Sunday afternoon in the Capitano Family Grand BallWerplan on having this
dinner at least once a yedf

you were unable to make it

this yeayr we look forward to

seeing you and your family

next time.

Felicia Kopelman

PAGE 12



NOVEMBER/DECEMBER 2006

Sata Lucia Festival of Light
Dec 10, 2006

Historic Italian Club
1731 E" Ave, Tampa, FI.

Mass: 11:00
Procession and Program
followed by 2007 Santa Lucia Presentation
12:30 Ballrocfifi@or
1:00 Dinner
2:00-4:00 Dancing

Music provided by Tommy Scaglione of USDJ
Italian dinner by “Taste of Tampa”

Santa Lucia Candidates afstlendants please
contact Rosalie Perrone 886-7595.

Santa Lucia Candidates must write a 100 word
essay entitled, “Why | would like to represent
Santa Lucia.Ages 12-17.Winner will receive

a $100 Savings Bond.

Call Katie Miliziano @ 265-0001 for tickets
and reserved seating.
$18Adults, $9 children, Under 3 Gratis.
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PROMOTING OUR CLUB

One of the wonderful things about having a beautifully preserved historic building, is seeing it used by many
diverse segments of the communitywould like to enlist the help of all the proud members of the Italian Club

to please remember to mention our beautiful building for rental to friends, business associates, and neighbor:
who are planning an everiVe enjoy hosting weddings,fafe parties, family reunions, political gatherings, and
almost any kind of event imaginable. Direct them to our web site.italian-club.og which includes pictures

and information that will help in planning their event, or have them contactfibe (&13)-248-3316. Please

help us get the word oufThese events help support the work done to maintain our building, and your
involvement will increase our exposure in the community

Also, be sure to take advantage of the many wonderful events sponsored by the Club which include the New
Years Eve Dance, Picnic with the Past (which supports our Cemetery), Happy Hour in the Cantina, and Feste
Italiana.Your participation in Club events provides support for many important projects and enriches your lives
Please consider making “In Memory” donations to the Club or the Cemetery on the passing of friends, relative

and club membersAlso, permanent remembrance gifts can be made through the “naming” prddesss a
special way to let the loved ones know you are honoring the life of their departed.

Keep the Club in mind, and get the word out, and abo\Raalicipate!

JOSEPH CAPITANO, SR.

Friends Of
L’'Unione Italiana

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

Ruben & Yuyi Alfaras

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

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

Frank David & Christina Capitano
Joseph & Gilda Capitano
Joseph Capitano, Jr

Nick & Angie Capitano

Nina & Rosario Ciccarello
Laura Delucia

Victor & Mer cedes DiMaio
Jennifer A. Fisch

Dan lovino

Frank F. Megna

Rose P Midulla

Matt & Nicole Nassif
Carol Olive

Vince & Maria Pardo
Maria Leto Pasetti

Violet Verroca Rodriguez
Peter & Margo Valenti
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N Happy Holidays!

You are cordially invited to attend the
2006 Italian Club Holiday Party

Thursday December 14, 2006
At The ltalian Club

6:00pm Board Meeting
7:00pm Reception

Heavy Hors D'oeuvres
Cash Bar
50/50 Raffle

Please bring canned goods
to be donated to needy families

Please R.S.V.P. to the Italian Club
By Saturday, December 9, 2006
(813) 248-3316
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Meet the Italilan American Women of Excellence
Six women have been selected. Read about then
will surely agree on their excellent achievement

CIVIC - NORA MIDULLA LAMB

Nora Midulla Lamb was born at Centro Espanol Hospliampa, Florida. She is
the daughter of the late Gaetano Midulla and Carmelina Bacccarella MiGhaha.
originated from Santot&fano and San Biagio, Sicilsespectively

Nora began her education at OLPH, graduated frofardeh High Schooal,
received her B.A. in education from the Universityfampa, Masters degree in
Reading from Nova University and is certified in English &ralnable Mentally Handicapped.

Nora has taught in the public school system for 34 years and continues to tutor elementary students and
volunteers countless hours in the numerogsimization to which she belongs. She is always ready to help.
The community most definitely benefits from her extensive involvement.

Nora and Jack Lamb have been married for 48 years, have 3 children, and 4 grandchildren. Family togetherr
is a total commitment and is reflected in Sunday dinners with “pasta cula suco”.

Some of her accomplishments are:

* |talian Club Ladie®uxiliary

* PanAmerican University/omen

* TampaWomans Club

* Las Damas de Santago.

* Nora has served as President of the Rawerican UniversitywWomen and Las Damas de Samij6
* Has chaired several committees includingr$telling at Campo Italiano.

* Assistant Campaign Manager in her husbsuetéction campaigns.
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BUSINESS VIENNA LoCICERO SANTISTEBAN

Vienna Santisteban is one of the founders of Cigar City Magazine. She was born in
Ybor City and raised ilVestTampa. Family and heritage are her pride and passion.

Vienna was employed at Deh# Lines for 24 years in a management capacity
working in marketing, sales, and human resources.

Delta’s loss was Cigar City Magaziggjain. She left Delta in June of 2006 to devote herself to Cigar City
Magazine,Tampas premier history magazine where her responsibilities are advertising, promotions, marketing
sales, and public relations.

Vienna is currently involved in voluntary capacities including the Italian Club, Krewe of Italia, Spirit of Cigar
City Krewe, theYbor Lions Club andampa-Agrigento Sister Cities. She is a member oYboe Chamber of
Commerce antVestTampa Chamber of CommercAs you can see, this natif@ampan keeps involved in
promotingTampa , its culture, and its roots.

GOVERNMENT - LORRAINE DUFFY SUAREZ

Lorraine was born in Long Island, N.\6he is the™of 10 children of Helen Ruggieri
Duffy and John FDuffy. The Dufy side of her family emigrated from Ireland, and
the Ruggieri side from San Fele, Italghe moved tdampa in 1976 where she met
and married David Suarez, Assistant Principal at Middleton High School. Her
hobbies include genealogical research into both heiiy@andd Ruggieri roots and
sharing the information with her near and distant relatives.

She is a 1980 graduate of the University of South Florida, receiving a Bacha&lts Diegree in Political
Science with a concentration in PubAdministration. She received her Masters of Science in Planning in 1992
from Florida $ate University Her memberships andfiéiitions are extensive.

Some of her many accomplishments are:

* Employed by SDHC as Manager of Growth Management.

* Liaison between the school district and 4 local governments.

* Served on City-County Planning Commission from 1985 to 2005; she was appointed Manager of Growth
Management for the School District of Hillsborough County in November 2005.

* Recognized a multitude of times by Suncoast Section Florida Chaptican Plannind\ssociation

* Employee of the Month numerous times, selected by her peers.

* Actively involved with School Impact Fee$his fee will generate much needed revenue.

* Represents Hillsborough County in legal proceedings re: the protection of environmentally sensitive areas.

* |s respected by local electediofals for her knowledge re: growth management and is called upon for her
valuable input.
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CULTURE - GILDA FERLITA CAPITANO

Gilda Ferlita Capitano was bornTampa to Sicilian immigrants, Frank Ferlita and

Maria Greco-¥canti. They originated from Santde&ano, Sicily She has one sibling,
Norma Jeafurner She married her high school sweetheart, Joseph Capitano, Sr

They have six children, and are proud grandparents of six and expecting one more next
year

Gilda pursued her dream to achieve a Bachelértsfdegree in history after raising
her six childrenThis is a tremendous achievement in itself. She still continues to study
whenever possible towards the goal of a Masters in Literature.

Gilda is Cultural Chair for the Italian Club where she has headed the execution of the Giunta Musuem and
currently the Italian Club Gift Shop. She also has been involved for the past 10 years in Festasitaliina’
and now is chair of “Cinema lItaliano” to help promote Italian culture through films.

Some of her accomplishments are:

* Guest writer for Cigar City Magazine as well as the Italian Club quarterly magazine.

* Served on th@ampa Museum dhkrt Committee in the preparation of the Magna Graecia Gheekxhibit
from Southern Italy and Sicily

* Organized a&/ictorianTea at the University ofampas Easieranda in commemoration of the 1898-1998
Centennial of the Spanish —AmeridAfr.

* Organized patrticipation of Italian Club members to attend Maéstian Coppolas World Premiere Opera,
Sacco an¥anzetti.

* Organized lectures at the KatterrClotrrordertopromuote-tire-ttatrarrculture.

* PanAmerican University/omen

* |s proud recipient o¥icente Martine'bor Award 2004 and 2008/omen of therear presented by the Opti-
Mrs. Club ofYbor City. In 2004 she was honored by being “Silhouetted by La Gaceta Newspaper

EDUCATION - CINDY GONZALEZ LUIACONI

Cindy Luiaconi is the daughter of Carmen Sciortino and James Gonzalez. She is
the third generation in her family to grow upvibor City. Cindy’s love forYbor

and her heritage runs very deep. She is married to Pasquale Luiaconilaisoea
native and they are proud parents of 2 retired greyhounds, and a frisky feline.

Cindy’s education includes earning her B.A. in Education from the Univerysity of
South Florida; she earned her Masters Degree in Education Leadership from Nova
University

She has been employed with the Hillsborough County School System for 28 years. She has served in many
capacities and in October 2006, she will serve as the Excecutive Director of the Cergehfmiogy and
Education and will oversee a state of the art technology training center for teachers.

Continued on page 19.
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Continued fom page 18.

Some of her many accomplishments are:

* Finalist for Teacher of th&ear 1988

* Excecutive Producer for “Spotlight drechnology”.

* President of HillsborougAssociation of School Library Media Specialists

* Author of Educational Curriculum Guides for Random House Publishing.

* |s a greyhound rescue volunteer

* Provided tutoring and support to inner city children through various programs.
* Member of theTECO Educationahdvisory Council

PROFESSIONAL MARY FRANCES LETO GRANELL

Mary Frances Leto Granell is the daughter of Sam and Nina Leto. She was born and
raised inTampa, Florida. Her grandparents were all Sicilian Immigrants. She is
married to Jamie Granell and together they have three children, JarSiend+

Anthony and Francesca.

Mary Frances earned her B.A. in Humanities & Sodiatiés Education at the
University of South Florida. She has a Masters Degree in Educational Leadership
from Nova Southeastern University

In 1976, Mary Frances began her career as an 8th grade teacher at Horace NighrSaéhool. For the last 23
years, she has taught at Gaither High School where she is a charter faculty.nf&meb&as voted Gaither

Social SudiesTeacher of th&ear and Gaither High Schobeacher of th&ear Mary Frances initiated and
developed the Gaither High School Special Olympics. She has served on numerous educational committees
Hillsborough County Schools.

In 2001, Mary Frances entered the world of business and became co-owner of the Frank RejuDance S
(Tampas oldest dance studio), where she studied dance since the age of 5 years old. She initiated the awarc
winning Frank Rey Competitioheam and oversees the Frank Rey Showdancers performance group.

Some of her many accomplishments are:

* [talian Club Member since 1979 and Board of Director

* Past President of Ladiégaixiliary and Member

* Charter Member of the Krewe of Italia, Inc.

* Created Childrers folkdance group, La Gioventu

* 1974-84 - Soloist, Florida Ball@theatre

* Board of Director for the Florida Ball@theatre

* Former dancer & choreographer with the Spanish Littlgi¢l) Theatre
* 1981 - 84, Board of Directorbor City Chamber of Commerce.

* Ybor City RoundTable Immigrant &atue Committee

* Honorary President of the 2004 Santa Rosalia Festival - Stafam8, Sicily
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Joe Lalass
Actors
Workshop

Hollywood Comes t&'bor

Actor-Musician Joe Lala is proud to have initiated his
ongoingActor’'s Workshop afampas historic Italian
ClubTheatre on 7tlve. inYbor City. Classes run

on Monday andVednesday nights at 6:30 pm at a
cost of $30 per class. Blocks may be purchased at a
discounted rate of $250 for 10 classes.

Classes are limited to 30 students.
Voice over professionals like radio celebrities Dave

Mann andTeddWebb will also be making
presentations on commercials.

Space is limited, so call today 813-874-1230, or visit
www.joelala.com.

PRIVATE SESSION&\VAILABLE

FRAN COSRANTINO
BROKER

COSTANTINO

AND COMPANY
REAL ESTATE SER/ICES

2216 4ATHAVE. E.
TAMPA, FL 33605

PHONE: 813 241-6767
FAX: 813 241-6868
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Krewe of Italia Update  [hankseving fo ensure fheir paricipation in the

Holiday parade scheduled the first Saturday in
Written by Hazel ®inderfod & Sara Giunta  December

Notizie per il Krewe  KREWE NEWS - Members and volunteersTafe
of Italia Krewe of Italia were proud to host a cocktail party and
dinner dance for the 1971 Class of Hillsborough High
School. Volunteers served appetizers to over 140
SEASON ISAROUND THE class members durln_g Happy Hour on Friday

September 22 and dinner to over 135 class members

CORNER
_ on SaturdaySeptember 23 Attendees were

The calendar pages have turned to the final quarter g{,erwhelmed with the hospitalitgiot to mention the

2006, and the Krewe of Italia is preparing for the  \y,onderful food and overall atmosphere. Many
upcoming parade seasdine Krewe$ participation in promised to be back!!!

the Holiday Parade in Decembg#re Childrers

Parade in Januarihe Knights of Santiago Parade in p heartfelt thank you to each and every Krewe
February and thetSPatricks Day Parade in March  amper and volunteer that came out to make this

FALL IS HEREAND PARADE

has been confirmedin application has been event a huge succesthe Krewe will use the net
submitted for the Gasparilla Day Parade and we areproceeds of the event to prepare their float for the

Many of our Krewe members have shared their Krewe of Italia Softball — Fall Season 2006
childhood memories of coming ¥bor to watch the

parades, watch the floats go by and beg for beads. gy onanniversario Krewe of Italia Softball! Can you

How exciting for us that we now have the opportunityg|ieve it has been one year since we first started the
to be part of these long standing traditionkhe 2007  {camaNe have come a long way from broken fingers
Krewe of Italia specialty bead will be ordered and 54 plown knees to power hitters and awesome
available for sale in the very near futura.limited fielders.We closed out the Summer season at 5 — 3,

number of 2006 beads will be available at discounteg;st oyt of the league playisf but we have high hopes
prices. Some Krewe wedr Shirts, caps and bags,  for this year

are still available for purchase. 2006 beads and

Krewe wear will be available for purchase at We have played four games at the time that this article

upcoming Happy Hour events. is being written and our record is 2 — 2, with one of
~ourlosses being very very clo$®e have some new

2007 MEMBERSHIFDRIVE - The Krewe of ltaliais  taces on the field as well as our old reliable players:

now accepting new member applicatiofs. Basil Orr, Vito Grinaldi, Michelle Frettoloso, Jim
participate as a Krewe Member applicants must be &ghan, and the rest of the Krewe of Italia all-stars!
member in good standing of the Italian Club. New

Krewe member annual dues are $225.00 per personpjease come out and support the team elienysday

Krewe members may choose a costume style from ayening at the legions field on Sligh between 1275 and
McCall’'s Pattern #M3514 for the ladies and McGall' g|oridaAvenue.

pattern #2060 for men. Patterns, fabric and trim are
available locally and members may use a seamstresg@bper 19 and 26 at 7pm against league rivals SET

their own choice. it off.
_ o November 2 at 9pm againstampa Housing
Krewe and Club membership applications are November 9 at 9pm against the Meterheads

available through the bée. Interested parties are  and the last game of the regular season November 16
encouraged to complete their applications before 5t gym againsttSJosephs

PAGE 21




NOVEMBER/DECEMBER 2006
‘Just a plain soldier

Basilone toured 10 states with
other decorated servicemen and

By Dan D'Amelio some Hollywood stars. He felt
Fra Noi - June 2006 embarrassed every time he had to
Continued fom the speak before a war bond rallBut,
September/October 2006 initially at least, he took it all with
Newsletter good humar
With demonic engyy, he seemed to “There were two wounded sailors
be everywhere. One moment he with me on this tour who were
was ordering the repositioning of a pretty good speakers,” he told
machine gun and directing its fi_re. Sgt. John Basilone reporters. “These two swabbies
Another moment he was shooting could really tell the sea stories.

infiltrators. Moments later he was Within days after the battle, Sgt.  And, sometimes, they told those
rolling back and forth to a trouble - Basilone was presented with the  civilians such gruesome yarns that
spot. Then he was running and  highest award for military valpr  they even had me buying bonds.”
ducking to man a machine where the Congressional Medal of Honor

the gunner had been killed or But selling war bonds, despite its
wounded — often he was shouting On receiving the medal, Basilone importance, was not for him. He
words of encouragement and said, “Only parts of this medal was, as he put it, “just a plain
inspiring them with his courage  belong to me. Pieces of it belong soldier”

and stamina. to the boys still on Guadalcanal.”

Although he had a chance to be
Through that second night, the  From the island, he was flown baclassigned to a cushy job in
Japanese —who never seemed 10 to the $ates. The Marines had a  Washington, D.C., or to be an
run out of men — kept comingind  special mission for him: to help selbfficer, he asked, instead, to be sent

theAmericans kept shooting. war bonds. But first he was back overseas. Shortly afterward,
(During the battleAmerican allowed a furlough home. he was assigned to thé Blarine
riflemen and machine gunners fired Division.
more than 26,000 bullets.) Raritan, N.J., went crazy the day

Sgt. John Basilone came home.  On February 19, 1945, that division
At dawn on MondayOct. 26, Among the first to greet him was  attacked a tiny volcanic island in
Japanese units — bedraggled, manis fathey Salvatore, an Italian-  the Pacific called Iwo Jima.
of them wounded — began to born tailor; and his mothgbora,
withdraw Left behind were also an Italiaf\merican, but born  Commanders of the division

thousands of their deadAmerican  in Raritan; and greeting him, too, expected that the Marines would
deaths numbered less than 200. was the sereants five brothers and take the island in a weektime.

The ImperialArmy had sufered an  four sisters.Also greeting him They were wrong. It would take 26

ignominious defeat, a defeat offar were some 20,000 residents of  days of savage fighting and would

reaching significance. Raritan. claim the lives of almost 6,000
Marines and more than 20,000

In his memoirs, a Japanese Then there was a parade — a hugejapanese.

commander who had been at parade with bands from many parts

Guadalcanal wrote: “There isno  of New Jersey and long lines of ~ Among the casualties was Sgt.
question that the U.S. defense of limousines filled with dignitaries, John Basilone.
Guadalcanal was the doom of the including the mayqrgovernor and

Japanese warfeft in the Pacific.” senatars Continued on page 24.
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New Years Eve Gala 2006

Join us for An Evening irekice

The Italian Club of Tampa
1731 E. 7 Avenue

Capitano Family Grand Ballroom

Music Provided by:

Johnny Charro

and
The Johnny Charro Band

Cocktails & Hors d’'oeuvres 8:00 pm  Dinner 9:00 pm
Dancing until 1:00 am

Open Bar & Complementanakking ! Eg )
$100.00 per person
For Information call The Italian Club @ (813)248-3316
Seating is limited. Make your reservations early

Please complete theaservation form below and make check payable to:
ITALIAN CLUB ORRAMM, INC.Cut and mail to
P.O. Box 5054, Tampa, Florida 33675Attn: NewYears Eve

| would like to make reservations for people @ $100.00 = $
Name Phone ( )
Address
City tat&s Zip Code

Please state on back with whom you would like to be seated and we will try our best to accommodate you, \M®wever
cannot make any guaranteghere will be 10 people seated at each table. Upon receipt of your check, we will mail out
the tickets and parking pass to yolour NewYears Committee thanks you for your support.
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Continued fom page 22. mortar and artillery fire. Basilone thanks to a six-year campaign by
The Marine assault had gone badlyent in front of the tank and, with ItalianAmericans, the U.S. Postal
from the beginningWith rifle, hand signals, guided it out of the Service came out with a John
machine gun and mortar fire, the field. Basilone stamp, which was issued
Japanese had pinned down the in a block of four “Distinguished
Marines within minutes after they As Basilone and his men neared tHdarines.” The stamps were on sale
landed. Along the whole two-mile airstrip, a mortar shell struck them.at post dices until Jan. 8, 2006.
stretch of beach, Maries lay Now they are available by calling
crowded on the sand. Here and A Marine from another company the Postal Service.

there, a Marine scrambled ahead. Corporal Ralph Belt, who knew

Basilone, was nearby In researching this article, this
Shortly after reaching the beach, writer spoke to Marines at the San
Basilone looked at the men in his “Basilone had been hit bad,” Diego and Quanticd/a., bases.
platoon, all of whom were hugging recalled Cpl. Belt “The shell had From lance corporal and up, they
the black, wolcanic sand. He landed right in front of him and knew who John Basilone was.
stepped to each of his men, ripped him wide open. He died There was instant name
whacked them on the helmet and soon afterward.” recognition.

pointed forward.

For his extraordinary courage on  Thijs, unfortunatelyis in sharp
Leading his men inland, he directedwo Jima, Basilone was contrast to mosamericans, who
the firepower that knocked out a  Posthumously awarded the Navy have never heard of John Basilone.
Japanese pillbox that had been ~ Cross, thus becoming the only

holding up the advance. On their enlisted man itWorld War Il to It is hoped that the day will come —
way later to the airfield that Bsilonewin the natiors two highest and soon — when the memory of his
had been orders to help secure, théyvards for valar heroism will be known and

came to a Marine tank that had honored by alhmericans.

become trapped in an enemy mine©On November 10, 2005 — more
field and now was Coming under than 60 years after his death — and

L’U nione It aliana
Gif t Shop

Hi Everyone! Christmas is upon us and just in time, we have new arrivals from lItaly in the
Club’s Gift-ShopWhen my husband Joe & | were in Florence, we thought of the Gift Shop. Please come by tc
view the itemsWe have childrers story books & coloring books in Italian featuring Italian fablékat a nice
stocking gift! ....Nan& & Nanos can read to their grandchildréprons, Sicilian Scoupa Cards, Chef Hats (for
your favorite chef) andotes...all in beautiful Italian art scenes are some of the other items we brought back. M
favorite: Pinocchics in wood We all have someone on our list that deserves a little something ItAllaof.

these items are in the Clgd¥luseum.The Museum is open Saturdays froinaln to 1pm. Hope to see you

soon, Gilda....and thanks to all of you volunteers, Sincdrely Barbara & Gilda. Phone Clubfiok if you

need more info.

Gift Shop items will be available
onlineThanksgiving weekend.
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Columbus Day
VS
Vespucci Day

during this period that he
accumulated wealth that allowed
him to indulge in his hobby of
collecting maps and books.
Amerigo’s duties for the Medici
family eventually took him to

Submitted byince J. Pardo Y _
Spain in 1491-1492. Spain at that

time was considered a land of great

Much information has been
written about Christopher
Columbus but we know very little
aboutAmerigoVespucciWho
really was the man credited with
the discovery of the new world?

opportunities for business and
foreign merchants.

and the route tdsia having not yet
been discoveredymerigoVespucci
well into his forties, felt it was time
To understand whAmerigo for another type of exploreile
Vespucci was is to look at his life
and times in the context of the
time period. “In the middle ages,
Europe knew less about the earth
than did some of the ancients, for
the commercial decline of Rome
brought about the contraction of
geographical knowledge.” Only
the Renaissance created the
foundation that brought about
changes in the world of inquiry
and scientific achievement in
Europe and both Columbus and
Vespucci became the most
representative examples.

directly from sea by going west.
Having the training and
background as a business leader
and his love for cosmography

all the needed ingredients to
become a successful mariner in
search of the direct route Asia.

In May of 1499, he sailed with
Alonso de Hojeda and explored th
northern coast of Soutkmerica to
well beyond the mouth of the
Amazon.This was the first
European view of the coast of
Amerigo’s father wanted his son to Brazil. After his return to Spain in
follow him in the commercial life  1500,AmerigoVespucci changed
of the mercantile caredBased on flags from sailing for Spain to

his aptitude and educational sailing for Portugal. In 1503, on
training,Amerigo had the qualities this journeyled byAmerigo

to become the neXtespucci to Vespucci himself, the captain and
advance the family businegdter  crew explored the Soutkmerican
the death of his fathewhich coast to within 400 miles of the
occurred about the year 1483, southern tipTierra del Fuego He
Amerigo started to handle all the realized that what he was looking
financial afairs of the family and  at was not India at all, but an

was given the duties of manager ofentirely new continenAmerigo

the famous Medici family fortune. had discovered a new continent in
This was to take up his time for  the only way it was possible by
sixteen years of his life. It was extensive exploration with well-

With the third voyage of Columbus founded deductions of the

circumference of the earth.

Columbus found the new world,
butVespucci was the man who

wanted to be the first to reach Indid€cognized that it was a new world.

AmerigoVespucci married Maria
Cerezo, apparently in 1505. She
died between 1523 and 1524

geography and mathematics he hatfaving no children.

In 1507, a pamphlet was published
called “The FouMoyages of
Amerigo” and the author Martin
Waldseemdller suggested that the
new land thaAmerigo had
€xplored be named in his honAt
first, the name oAmerica was only
meant to apply to Southmerica,
but later on, both continents of
America became known by his
name.

(portions reprinted fronMly Italian
Family)

International Genealogical
Links

Data Banks of Italian Immigrants
to the United &tesArgentina and
Brazil:
http://wwwitalians-world.og/Italy/
BancaDatiGb.htm

[Iitalian Immigrants té\ustralia:
http://naal2.naa.gawu/scripts/
ltems singasp?S=18F=180-08 THRC=162
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Per | Bambini....... Ottobr e 2006

Ciao Bambini,

Who was Santa Lucia? Why is she holding a
plate of eyes? Lucia was a young girl who lived in Sicily around 300 A.D. She yas
blinded by the Romans because she would not give up her religious belief. Sanja
Lucia processions thank the Queen of Light for bringing hope at the darkest time
of the year.

Lucia means light.

Santa Lucia Festivals are also celebrated in Sweden and other parts of the worta:

“Cuccia” is often served at this time of year as a traditional remembrance of a time of hopelessness.

The tradition goes that on December 13th, “Cuccia” brought wheat to the starving Sicilians.

Other versions of the story exist, having to do with the wheat grains and the eyes of Santa Lucia. Suppose

those who ate the Cuccia and observed the tradition would not have eye problems.

In Isnello, Palermo, Sicily, the recipe called for just soaking the wheat (1 pound) over night, rinsing it off the
next morning and boiling it until it was tender — several hours! It was then served with milk and sugar — simi
oatmeal. When Cuccia is mentioned to the older generation; their eyes light up and they always have an indi\
experience to share. It's a novel dish which can be enjoyed anytime and especially on the feast day of Sante

Vi Piace cucinare? Do you like to cook?hat about cuccia? Prova!
Una Ricetta di Cuccia
Ingredients:
Wheat (Amount depends of the number you are serving) 1 Ib. For about 30 people.
Water
Sugar and /or honey

Place wheat in lge pot. Cover with water and soak over night.

Rinse.

Cover wheat with water and bring to a boil. Simmer until done (3-4 hotir®)ftén to prevent burninghdd

sugar and /or honey to taste when done.

Variations: You can add fava beans, and ceci (garbanzos), garlic, olive oil clove of garlic and a bay leaf or son
people add milk and/or ricotta with a little fruit. Itis up to ydle use the basic recipeTdie Santa Lucia

Festival.

Un po di Vocabolario...... Using verbs, | verbi.

Regular verbs are divided into three conjutives. Just remember ...are, ire and ere. Usually the stem of th
word remains the same and the ending changes according to who is speaking or spoken about. Just look for
stem and the patterns.

ARE as in parlare to speak

| speak parlo

You speak parli  Use when talking to or about one person.
He speaks parla

We speak parliamo
You speak parlate Use when talking to or about two or more
people
They speak parlano Continued on page 27.
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Continued fom page 26.

IRE as in dormire : to sleep ERE as in mettere to put,
To place, or to set

Dormo Metto

Dormi Metti

Dorme Mette

Dormiamo . Mettiamo

Dormite Mettete

Dormono Mettono

The patterns are similar for ........... are, ire and ere words? Try to find the missing word.....................

| sleep 8 hours a night. otto ore per notte.

They speak Italian everyday. Italiano ogni giorno.

You (PLURAL) put on your thinking caps. il vostr cappello perpensase.

Sudy these verbs. Most verbs follow this pattern.You cah learn them. All it takes is practice!

Ci vediamo,

Rosalie Castellana Perrone

CHILDREN'S CHRISTMAS PARTY

Everyone is invited to our
First Annual Children’s Community Christmas Breakfast

Create a memory your child will look forward to every year.

We invite our members and their children as well as children from our community,
who might not otherwise have the opportunity to enjoy a Christmas celebration,
to join us for Breakfast.

DATE: SATURDAY, DECEMBER 2ND
TIME: 10:00 AM

Please RSVP to the Italian Club at (813) 248-3316
by Saturday, November 25th.

We look forward to seeing you there!
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Cong r atulations
Angie & Nick Capitano

on your blessed
70th WeddingAnniversary

September 28, 1936-2006.

Thank Y ou!

*Mille Grazie to Dominique Bonavita, Rita Messing

Donna Pietarinen, Cathy Pacheco, Josephimarz,
Mamie Ferlita Suscynski, Rick Califano, Pauline
Valenti and Eileen Pupello for volunteering their
efforts at the Sunday Family Dinner

Saluti,

Felicia

*The newsletter committee would like to thank Joh
lorio for all the entertaining and informative article
he writes for the newsletter

Alice Rembado Mueller

*Thank you again to Festa Italiana for making the
Italian Heritage Month Childres’party a tremendou
success!Thank you also to Sal Guagliardo,
Dominique Bonavita, Marissa Guagliardo, Linda
JenningsAlice Mueller, Shannon Sanzi and/&n
Sanzi for volunteering their time that dayou are
the best!

Con afetto,

Felicia

n

-

Famil y F ound!!

Mr. Pardo, | found the familyThank you so much

for putting the message in the newsletiaro

members read it and replied to me. | am so grateful.
Sue Ulloa

Response: Thatgreat Sue. I'm glad that the Italian
Club was able to help you connect with your family
Vince Pado

These comments are in response to the message that
was printed in last months newsletter (below).

Lookingf orF amil yof N or manR eina

| would like information about a relative named
Norman Reina. In the mid 1950he was a member

At that time he would have been around 60 or so years
of age. | know he was in the produce business. If you
have any information on him or his familylease

contact me.

Thank you,
Sue Ulloa
83 Croake gtion Road
Springfield, KY 40069
rpsu@kih.net
(859) 284-9090

'nank yvou o

Krista and Alice
Maria Speziale and Harriet Carra
Italilan American Ladies of Excelle
Committee

2006
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Web Link s

Sicilian Language Course on line:
www.linguasiciliana.ag/grammatica_file/course.htm

Sicilian Language Course:
www.linguasiciliana.ag/documenti_file/sicilianu.pdf

Bleac her Seats

We would like to remind everyone that Bleacher S¢
for the Sant "ago Knight Parade will go on sale
January 9th, 2006They are sold on a first come firs
serve basis.

Cor r ection

USF Hos ts Boar d

Mee ting

The Italian Club Board was the guest of
USF’s Special Collections Department on
Oct. 12, 2006The Board was invited by Dr
Mark Greenbag, Director of Florida &idies
Center and Special Collections Department.
#Before the Board Meeting was held, a
wonderful tour was given by Librarian Paul
Camp.Thank you Paul...we know you love
what you do. It was exciting for those of us
that attended, to see preserved memorabilia
of the Italian Club thereThank you to all
rthat attended. Special thanks also to the USF

2006-2007, President of Florida Petroleum Market Rarking Department. Culturallsilda

and ConvenienttBres.

Frank David Capitano has been elected for the ye}

Capitano.

Happy Holidays
from the
Italian Club!

The spotlight article on DAngelo Spoto was
interviewed and written by Gilda Ferlita Capitan
Her name was mistakenly omitted from the Septem-
ber/October Newsletter

Announcement

&

Get W ell Soon - Joe & Dor

all

Last month Joe Caltagirone was rushed to the hospital for the removal
of his gall balder Joe serves the Italian Club as a member of the

Board and prides himself that his dad inducted him

into the Club over

80 years ago. Joe is a valued member and constant volunteer to the
Club. From his hospital bed he was trying to reschedule a tour he was
conducting with college students through our historic building.

His sugery and recovery has gone well, but as luck would have it, his

wife, Dora fell and had to be rushed to the hospital.

Due to our

newsletters deadline, details of her condition will follptwt her
condition looks positive. Dora is also a volunteer and is the Secretargeptember 2006 - Dora and Joe

for the Cemetery Committee.

Caltagirone pose before boarding the
Queen Mary 2 in Nework. Their

As with all of our members and especially those who volunteer like transatlantic voyage took them to
the Caltagirone we feel their absence and pray for a speedy recoveringland with a week stay in Rome.
Please feel free to contact us for additional information.
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ltallan Club & Krewe of lfalia

Present:
The Second Monthly

Spaghetti Sauce Cook-off

November 17, 2006
This months entries must be white sauces (norda)
Open to Italian Club Members Only

Monthly winners to be entered in the
2007 Sorrento Cheese Festa Italiana cobk-of
Winners to have their recipe published in the bi-monthly news.letter

Rules:

All sauce recipes must be from scratch, (No pre-made or store bought sauces).
Contestants must complete an entry form.

Contestants must provide 1 gallon of their sauce in aluminum half pans w/lid (provided). Please pick up on ar
Friday night during happy hour

Contestants must have their entry at the club by 6:00 pm.

Contestants must provide a written copy of the recipe if chosen as the evenmgr

Taste testing will be a blind testing by the Judges @ announced)

The winner will automatically be entered in the 2007 Festa Cdok-of

Pasta will be supplied by the Club. Rurisarp may re-enter at any time.

A limit of 6 contesants per month will be accepted

For more information contactvonne Scalise @ 892-2925 E-mailX@onne@sgroupintl.com
Or Frank Pupello @ 966-1636 E-mail @ fjpupellol@verizon.net

Entry Form
Contest entries must be members of the Italian Club.
Name:
Address:
Home phone: Other phone:

E-Mail addr ess:
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First Monthly Spaghetti Sauce Cook-off

The contestants for the first monthly spaghetti sauce cdokesé: Josephin@&/iniarz,
Valerie Zummo-HurleyMarc Rose, Jamie Graneftyonne Scalise, and Fran Fabbithe

Judges wer¥®ince J. Pardo, Sylvidagliarini,

The winner of the first cook-off is

JosephineWiniar z!
(on the right)

and Richard Quattrone.

Contestants and Judges pose for a picture.

It alian Pr ov erbs

Avere le mani in past.
To have a finger in the pie.

Bacco, abacco e ¥nere riducono l'uomo in cenere
Wine, women, and tobacco reduces one to ashes

Batti il ferro quando e caldo.
Strike when the iron is hot.

Cane che abbaia non morde.
The dog that barks doesibite.
(His bark is worse than his bite.)

Att ention all Member S

Interested in learning ItalianPhe Italian Club is
currently ofering Beginning and Intermediate
Conversational Italian classes to our membé&ise

group of members meet under the direction of Christa

-‘Fowler who lived and worked in Italy for over ten

years.

The classes take place daesday evenings at 6pm for
the beginners and at 7pm for the intermediate

class. If you are interested in joining

the group please contact the Club
office at (813) 248-3316 or via

Club R enov ations

The Italian Club has been undeing some renovationsThe win-

dows in the Capitano Family Grand Ballroom as well as the doors
leading into the room have recently been repainted. On the second
floor, the doors entering the Connie Sp@falter Theatre as well as

the bathroom doors andfiok door have been repainted as walle

will keep you updated as more repairs take place.
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DONATELLO SPONSORS

Boza & Roel Funeral Home National Distributing Co., Inc.
Brown Forman Norris & Samon Pump Service
CGM Services Pinnacle Financial Corp.
Coca-Cola of Florida Mr. John Puls, Jr
Creative Products Screen PrintersReeves Import Motor Cars
Ed Morse Cadillac Risser Oil Corp
Environmental Compliance ServiceSouthern/fans-Atlantic/Coastal
Ferrari of Central Floriddunny Florida Dairy
Hill, Ward & Henderson Tampa Bay One LLC
Mastro Subaru Tile World of Italy

RAPHAEL SPONSORS

Lumia & Valenti Produce
Malcolm Pirinie

Dr. Benedict Maniscalco
Thomas PMartino Inc.
Mavilo Wholesalers
Morrick Construction Inc.
Paverworks

Platinum Bank

Premier Beverage

Remy

San Pellegrino

Seven One Seven Parking
Thomas Shannon,.Jr
Shell Oil Products US
Sparkys Oil Co., Inc.
Swope, Rodante.R.
TECO Sreet Car

The Fone Connection

Akerman Senterfitt

AXA Advisors

Mr. & Mrs. Al Dato

Busto Plumbing

Carmines Seventlive.
Castellano Specialty Center
CorralWodiska Partnership
Environmental Consulting
FGS, Inc.

Fowler, White, Boggs & Banker
Gerardi Construction Co.

Mr. Joseph Glover IlI
Gonzalez Funeral Home

Gray Robinson

GTE Federal Credit Union
Laurie & Seve Henry
Innovative Decon Solutions, LLC
Joe & Jacob Inc.

JMP Solutions TreAmici Coffee
LaTropicana Inc. Walton H. Chancey 8Assoc.
Lazy Days R/ WelchTennis Courts, Inc.

MEebici

Acclaimed Business Forms
Aston Martin/Jaguar dfampa
Cafe Denali

Caldeco Mechanical Services
Cale Parking Systems USA
Castellano & Pizzo

Cole, Scott & Kissane A2
Design Interiors

Dr. Claudia Hohn Mr. Frank Sanchez

Dr. Lenay Suarez SunTrust Bank

Empire Investment Properties, Inc.The Palm Bank

Paul Ferlita, CR TheVirtual Operating Room
Future Innovations Janitorial Inc. Universal $ructures, Inc.
Hillsborough Community College FrankVacanti Realtylnc.
Holcomb & Mayts, FA. Stephanie Cannella-vanBelzen
Hunt Douglas

J.O. Delotto & Sons, Inc.
Lykes Insurance

Mac Dill Hearing Center
Olivia Tobacco Co.
Publix Charities

Rivero Gordimer & Co.
Violet Verroca Rodriguez
Salario Shoes

Awici

Affordable Homes

Agliano & Associates, Inc.

Anastasi

Architectural Designs, Inc.

Ardaman &Associates, Inc.

Joseph Fernandez,.Sr

Florida Ship Supply Co., Inc.
RESTAURANT SPONSORS

Green Iguana
Grillsmith Restaurant
Housewife Bakery
lavarone Seakhouse
Johnny Carine’ltalian
La Creperia Cafe, Inc.
LaTerrazza Ristorante
Luigi's Catering

Hardin Construction

Ed Jacobs Insurance
Pioneer Cleaners

Pin Chasers, Inc.
Sunshine tate Garage Inc.
J. H.Willians Oil Co.

Beef O'Brady’s

Bernini ofYbor

Big City Tavern
CafeAnna

Caffé Paradiso

Carmines Seventif\venue
Catering by the Family
Catering Partners

Rattlefish Raw Bar

Sacinos FormaWear
Sonnys BBQ

StoneChef Caterers
The Melting Pot

CDB’s of Tampa Massimos Vino E Pasta
Columbia Restaurant M.J. Barley Hoppé&s Way! of aTime
Delectables Fine Catering Pad?izza

Good Luck Cafe Pipgs Cafe & Catering

RigatoniTuscan Oven

Spartackrattoria Italiang

Tony’sYbor Restauran

A Note on Giving and Receiving: Charitable @iftnuities

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 Foundatiomashpa Bay
is set up to receive such gifts.

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

The Community Foundation @ampa Bay makes it possible for
you to exchange a maturing CD, real estate, or securities such
stocks or bonds for a charitable gift 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

Annuity

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 dective 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.

aS
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wwwsegalfuneralhome.com
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Thank youFestaltalianafor sponsoring the
15t Annual Italian Heritage Month ChildrenParty

On SundayOctober 1, the Italian Club, in conjunction with our sponsSesta Italiana, held a party in honor of
Italian Heritage Month and Columbus Day for 30 children and their parents and grandpEnentswas a
carnival-like atmosphere with a DJ, balloon artist, clown, face-painter and lots of toys and blow-up/\ops.
also had arts and crafts tables where kids made the Italian flag, Italian necklaces and bracelets and coloring
pages with the map of Italy and Columb8snta Maria ship. Luig’Catering also treated us to Seliént

kinds of pizza, antipasti and cannalihe children were taught threefdifent Italian hand gestures such as

“Che puzza!” “Aiutami!” and “La pizza éduona.”"We also learned about Christopher Columbus and his Italian
birthplace, his confirmation that the world was round and that he changed the world with his discoveries.
Lastly, we had a blast dancing the tarantella, the hokey pdkey¥ha-Cha, the chicken dance and participating
in a musical chairs gam@&.he party concluded with a scavenger hunt for gold coins in the Cantina and favor
bags for the children with Italy-shaped cookies inside the bags. Fun was had by all including thé&\&ults!
plan on continuing this tradition each year to celebrate Italian Heritage Montnfelicia Kopelman
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Italian Club Cemetery
Committee

Memorials

ROSE O MARIA
Mr. & Mrs. Danny Del Rosal

JOSEPHINE FGRECO
Dora Pardo

AL (FOFO) LaROCCA
Mr. & Mrs. Vincent J. Pardo

SHEILA PULLARA

Dear Friends:

Please note ouAnnual Souls Day Memorial
Mass was changed fsm November5th to
November 12, 2006 in conjunction with our
Annual “Picnic with the Past” event.

Officiating mass at 11:00 am will be Rev Father
Joe Pusateri, OLPH Catholic Church. We look
forward to seeing many of you on Navl2th at
the Italian Club Cemetery. You can honora
cherished relative or friend with an everlasting
gift of love - A Memorial.

As we, the Italian Club Cemetery Committee,
look back overthe years, we ememberwith
appreciation our friendly, faithful donors who
continuously assist us in peserving our historic
cemetery.

May all the blessings of this happy season shing
upon you and may all your days be filled with
prosperity, peace, good health and may love ang
laughter fill your holiday season. God bless
you!

Sincerely,

Grace S. Campisi-Mamoccia

President, Italian Club Cemetey

Mr. & Mrs. Joseph Caltagirone

JIMMY & LILY RIGGIO
Yvonne Riggio Rodriguez

JENNY CASTELLANO
Mr. & Mrs. Vincent J. Pardo
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Photo Contest Response We.now know that the man in the white aprpn

was a bartender at the Italian Club. His nameaeta8oAntinori and the picture was taken |n
1929. $efanos son, JoAntinori, was able to identify himWe still dont know who the maip
drinking cofee is. If you know who he is, please contact the Cléibeo&t (813) 248-3316 ¢r

email the diice at Lunione@italian-club.gr
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