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Arriviamo a Firenze

By: Phillip Sipiora

May 20. The Boeing 767
glides gently through the Tuscan air
as we descend
through hazy
clouds, twin
jet engines
w h i n i n g
effortlessly.

W e
float in over
the hills,
small farms in
p e r f e c t
g e o m e t r i c

plots now recognizable. Expansive,
expensive Mediterranean villas sit
among the nooks and crannies of the
down slopes of the hills. As we
approach Firenze, housing become
denser. I see more manufacturing
construction than I remember from
last year. The first monument I
recognize is the Duomo, Florence’s
grand cathedral. I feel good knowing
that I am almost home. My apartment
is right next to this magnificent
church, la chiesa di tutte le chiese. I
think back through the previous
times I have lived and taught in
Florence. I once gave an academic
lecture on the New Testament in
Florence, a humbling experience in

USF Study Abr oad ScholarshipWinners
Reception

As reported in the May/June Newsletter, The Italian Club awarded three
$1000 scholarships to USF students for the Cultural Experience of Italian
Summer Studies in Florence, Italy.  We later learned that USF’s Dean

The Board of Directors, USF
scholarship winners, Dean
Crummett and Dr. Sipiora.

Maria de los Angeles Crummett, of
the International Affairs Center,
matched our donation for three
more scholarships.  On May 17,
2007 the Italian Club hosted a
reception after the Board Meeting
where the students received
plaques recognizing  their scholar-
ships to Italy.  The students won the
scholarships by writing an essay.
Dr. Sipiora has promised to keep us
updated on their travels.

the birthplace of Michelangelo. In the
mid-1990s I taught here for FSU. I
am returning to once again direct the
USF Florence Summer Program, our
fourth year.

It is a lazy, smooth landing.
“Benvenuto a Firenze!” beams the
rich voice of the assistente di volo.
Sweet words to my ears.

I jump into a waiting taxi
with my colleague, Silvio Gaggi. We
are both exhausted after our 20-hour
journey. Our late-20s tassista exudes
the Florentine spirit, invigorating us
with her charming, high-spirited
personality and aggressive driving—
the only way to drive and live inGliding through

Tuscan clouds
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President’s Message

The Ladies Auxiliary is planning Festa della Madonna for Sunday, August
26, 2007.  Please come and join them for a nice afternoon.  Mass will take
place at Our Lady of Perpetual Help at 3pm.  The program and dinner will
take place at the Club immediately afterwards.

The Cemetery Committee has planned their annual Dog Track Nite
fundraiser for Saturday, September 29, 2007.  Tickets are $35.00 and
include a dinner buffet.  The 6th race of the night will be dedicated to the
Italian Club.

The Italian Club had been asked to display cultural artifacts at the 2nd

Annual Festa della Repubblica, Italian National Day Celebration, at the
Hilton Tampa Airport Westshore on June 3rd.  We were very well
represented.  The Club had two tables of historic artifacts as well as
renaissance posters and flags from different regions of Italy.  I would like to
thank Gilda Capitano for putting this together.  There were several Club
members in attendance.  I hope the Italian Club will be able to participate
again next year.

Campo Italiano was a great success!  There were over 50 children who
attended.  The Ladies Auxiliary, as always, planned a fun filled week for the
children.  They learned how to cook some Italian foods and they also
learned Italian words amongst other activities.  This is a terrific program for
the children to participate in.  Mark your calendars for next year!

The first Feast of Saint Anthony dinner took on a carnival look in the
Capitano Family Grand Ballroom on Sunday, June 24.  Social Chair, Rick
Califano tried to make it similar to the street fairs they have in Italy.  Booths
were set up for the different food stations and Gift Shop items were sold as
well.

I would like to thank all of you who have sent money for Rita Messina’s
donation.  We have received over 160 donations.  We are very appreciative
of the number of participants in this endeavor.  We are planning on
presenting the check by July 31.  I ask that you continue keeping Rita and
Grace Campisi in your prayers.  Grace is doing much better.  She has been
undergoing therapy which has helped her tremendously.

Don’t forget to join your fellow members at Happy Hour every Friday Night
from 6pm to 9pm.  The Club has great Happy Hour pricing and Chef
Waylon puts out a fabulous buffet for $5.00.  I hope to see you there!

Ciao,
Sal Guagliardo
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Florence. “Come lei chiama?” I ask.
She hesitates at first. When I explain
that I am writing a column, she beams
with pride and blurts out -- “Nadia
Piazzesi!”  She thanks me profusely
for making her “famosa.”
Lightheartedly, I mention that my
readers number fewer than one
million. Silvio and I share the good-
natured joke through glances.

If Rome is the eternal city,
Florence is the city of eternal change.
Giant construction cranes dominate
a significant part of the city’s
perimeter. Residential, government,
and business construction are
ubiquitous. Florence is a strikingly
vibrant city of sounds and action (far
different than, say, Paris, Helsinki, or
Vienna). If the machinery of
construction dominates the exterior
landscape, noise and human activity
dominate the Florentine interior.

The sound of people is
everywhere and is integral to the spirit
of Florence. There is the street noise
of buses and taxis, frenetic buying
and selling, street vendors hawking
their wares, bells tolling, friendly talk,
joking around, flirting, macho
jocularity, mindless banter, and so
much more. I observe a super-charged
discussion that inexperienced
foreigners take to be serious
argument. Florence is a city of
passion, regardless of social position,
ethnicity, or civic status (native
Florentines, émigrés from Southern
Italy, students, teachers, travelers,
tourists, refugees, undocumented
workers, or whatever). Everyone
contributes to the energy of Florence.

May 22. Student arrival day.
Traffic and people are bustling.
Everyone in Italy seems to be in
Florence. It is unseasonably hot (mid-

80s). My job is to facilitate the
program, teach a class in Italian
Cinema, and assist students
whenever needed. This year we
have 107 students from USF and
UF.  Jim Pulos, USF Acting
Director of Study Abroad, is here
to coordinate arrivals, address
student emergencies, and solve the
unsolvable. Pulos is the “Iron Man”
of Study Abroad, coordinating 40
programs around the globe. The day
of student arrival, Pulos works
nearly 24 straight hours in assisting
late arrivals because of an airline
strike. In Tampa, Pulos is at his desk
at 4:45 A.M. every morning.

For Summer A Session
there are four recipients of the 2007
Italian Club Scholarship, co-
sponsored by USF: Michelle
Branchini, Stephanie Federico,
Scion Provenzano, and Peter
Stravino. Scholarship winners
Albert Alguadich Jr. and Jennifer
Mantoni will attend Session B (July
3 to August 12). All recipients are
honor students who have
demonstrated exemplary writing
skills.

May 23. The Welcoming
Dinner, Wednesday night. A prom
atmosphere pervades the upper-
story dining room of the upscale de’
Castellani Ristorante. Even the
faculty are dressed in their finery.
Each session we are fested three
times by Santa Reparata, our host
institution. Tonight is a feast fit for

Bacchus. We sumpt on nearly a dozen
courses, including: crostini con
pecorino, pere e miele (toasted bread
with pecorino cheese, pears and
honey), vassoi di bruschetta al
pomodoro (bread with tomatoes),
affettati misti (cured ham, salami),
insalata regina con misticanza,
pomodoro, bresaola, prosciutto e
fontina (salad with tomatoes, bresaola
ham, “regular” ham, and fontina
cheese), and sformatino di verdure
con vellutata di pomodoro (vegetable
soufflé with cream of tomatoes).
These dishes are only the antipasti.

Many of us are pleasingly
bloated but Ceres, bountiful Roman
goddess that she is, is not yet through
with us. The antipasto is followed by
the Primi Piatti: risotto pecorino e
pere (rice with pecorino cheese and
pears) and maccheroncelli pomodoro
pesto e pecorino (macaroni pasta with
tomatoes, pesto, and pecorino cheese).
As we loosen our belts, waiters bring
the Secondi Piatti: petti di pollo al
limone (lemon chicken breast),
accompanied by a Contorno: patate
arrosto (roasted potatoes). Bursting at
the seams, we are served a sumptious
Dolce: tiramisú. Rivers of fruity
Chianti dei Colli Senesi facilitate the
digestion of this remarkable 11-course
feast. I doubt that many of us ate much
the next day.

May 24. We are ready to begin
classes. We have completed a
thorough orientation to the academic
program and Florentine world, All
flight-delayed students are now in
Florence. The faculty includes seven
professors from USF and UF (Profs.
Maria Esformes, Mary Fukayama,
Jamie Funderback, Silvio Gaggi, Julie
Langford-Johnson, David Stanley, and
yours truly). There are four Italian
language instructors, led by Profs.

Continued from front page.

Continued on page 5.
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Interested in learning Italian?  The Italian
Club is currently offering Beginning and
Intermediate Conversational Italian classes to
our members.  The group of members  meet
under the direction of Christa Fowler who
lived and worked in Italy for over ten years.

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

If you are interested in joining the group
please contact the Club office at (813) 248-
3316 or via email at LUnione@Italian-
club.org.

Wild Fennel and Calamari Salad

Ingredients:

1 bunch wild fennel, washed and thinly sliced
1 pound cooked calamari, cut in slices
2 and 1/2 tablespoons extra virgin olive oil
Juice of 1 lemon
1/2 tablespoon minced parsley
Pinch of salt

Directions:

Arrange the wild fennel on a serving platter.
Cover with the calamari. Season with the
olive oil, lemon juice, parsley and salt. Toss
well. Serves 6.

Italian Language Class

Already Planning Your Holiday Party?
Don’t Forget Your Caterer!
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Matilde Zampi and Lorenzo
Pubblici. Director Rebecca Olsen
administrates Santa Reparata, with
the assistance of her exemplary staff,
including Alexandra Rojas, Marina
Valenti, Marta Pierazzuoli, and
Alessia Alessandri.

The first two weeks flow
relatively smoothly as our attention
is focused on academics, our raison
d’être.  I have already given the first
exam in my Italian Cinema class and
the results are very good. We are now
ready for a Friday field trip to the
vine-laden hills of Tuscany.

June 1. The wine tasting
excursion in Chianti Country (Il
Chianti) is one of the highlights of
the semester. Our twin buses pull out
of Florence at 10:00 A.M., headed for
the small Tuscan town of Greve and
its beautiful main Piazza, dominated
by a stunning statue of the navigator
Verrazzano, whose achievements
earned him a bridge with his name
in New York.

When the sampling of
delicious wines is the focal point of
the day, most everyone looks ahead
to the late afternoon bounteous buffet
of food and drink. After Greve we
make a short stop at the town of
Radda, which houses a beautiful
Medieval district. Unfortunately,
there is a driving rain and are unable
to take in the rich architecture of
streets, shops and churches.

Arrival! Castello di Meleto.
It is 2:30. We are hungry and thirsty.
The buses quickly discharge their
cargo of 120 energized passengers.
We are graciously ushered into a 500-
year-old meeting hall.  We are forced
indoors because of the rain. In clear
weather we would sit outside at
tables, limiting movement. Inside,
the food and wine are available on
center buffet tables, so the social
setting is actually better because
everyone is free to move and
socialize at will. The energy buzz in
the room is highly charged. Many of
us eavesdrop on small groups
gathered in animated conversations.
I can barely hear, much less speak.

To the uninitiated, a wine
tasting venture means sampling
significant quantities of different
wines, with little thought of eating. I
have been on numerous wine trips
and what and when one eats are
critical to the success of wine tasting.
Italians, unlike many Americans,
rarely drink alcoholic beverages
without eating.  Our buffet table was
laden with a range of tasty and
fulsome offerings.

Enthusiastically we sample
crostini Toscani con fegatini,
bruschetta con pomodoro,  fett’unta
con olio extra vergine d’olio, pasta
al pomodoro, finocchiona, salame,
prosciutto crudo, Pecorino Rosso,
Pecorino Nero, Crostini Bianchi.
Now that we have something
substantial in our stomachs, we are
ready for wine.

First we sample Chianti
Classico 2003, a full-bodied, deep
red wine that is sharply pleasant to
the smell and leaves no aftertaste
(always a good sign for me). Next on
the palate is the prime tasting wine
of the fattoria: Chianti Classico 2000
Riserva, an extremely mellow, richly

Continued from page 3.

Michelle Branchini, Phillip Sipiora, Scion
Provenzano, Stephanie Federico,

Peter Stravino.

textured wine with a slightly fruity
aroma. The Riserva is most smooth
on its journey downward. We also
sample Vino Meletino, a dry, light
refreshing white wine. After three
varieties of wine, we are looking
forward to the last course.

Dessert in Italy usually
involves something sweet yet
complex. We are served small, wide-
mouthed glasses of vin santo del
chianti classico, a wine with which I
am familiar from my days as a
Chicago altar boy. This “holy wine”
is very sweet and is used as a dipping
liquid for almond  “hard” cookies
known as cantucci. It is not possible
to describe the delicious taste of this
combination. Although the vin santo
is relatively high octane (16%
alcohol), it does not overwhelm the
cookies but rather softens them as it
enhances and invigorates the overall
texture of the mixture of bread, nuts,
and wine. A perfect ending to a  festa
favoloza.

The wine tasting is followed
by brief visit to the castle’s art
treasures and 1,000-year-old tower,
available for overnight rental. Soon
thereafter, one hundred and twenty
sleepy-heads lethargically return to
the buses for the two-hour journey
back to Florence. Many of us sleep,
the result of a well-spent day.
     May 14. Our next adventure—
Roma!                  To be continued.

Exploring the grape
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Campo Italiano is a lot of fun and educational at
the same time.  What do the campers learn?

      We are proud of our curriculum! The Italian language is woven into all areas in addition
to 45 minutes of the language daily. The culture is woven into all areas also. Our campers are
really immersed into the culture for one week.  See our curriculum below.

Music:  Buon Giornio, Funiculi, Funicula, La Villa Nella, E’la Sera Tutto Face, O Madonna
Glorioso della Rocca

Dance:  Sicilian Folkdance-Tarantella

Language: Dds: “Muzzy Language Program” and “Pr ofessor Toto”, Welcome song, focus
on family, parts of the body, clothing and weather.

Arts and Crafts:
1.  Paper weight
2.  Family Tree Picture frame
3.  Decorative bottles di olive oil, rosemary and garlic with terra   cotta saucer
4.   Beautiful Old Word Medallion ornament.

Storytelling:
1. La Via di un Verme Italiano from Diary of a Worm
2. Cenerentola
3. The Mysterious Giant of Barletta
4. Grandfather’s Rock
5. Too Much Nose

Cooking:
1. Italian egg rolls
2. Jelly-filled Italian Doughnut
3. Chocolate Ravioli
4. Fried Mozzarella
5. Cannoli
6. Ravioli Lasagne
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Traditions and more:
1. Highlights of Rome including Pompei and volcanoes, comparing natural disasters past

and present
2. Highlights of Florence with emphasis on the Medici family and Banking, lira, euro,

and The Renaissance, etc.
3. Highlights of Pisa and Surrounding Ar eas, Leaning Tower, Turin and 2006 Olympics,

fishing, etc.
4. Highlights of Milan-Il Duomo, Galleria, La Scala, famous firms as relates to fashion
5. Highlights of Sicily:  Taormina, Agrigento and its temples, and Celebration of Festa

della Madonna

Il Fine-Culminating event includes program and luncheon.  Campers and their family,
sponsors, and teachers, etc. are invited.

Continued from page 6.
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Did you know that the Italian Club

is an affiliate organization of
The National Italian American Foundation (NIAF)?

Did you know that from 2004-2007 the Festa Italiana committee has partnered with NIAF to provide a $5,000
scholarship to area high school seniors?

Did you know that NIAF provided a $2,500 Grant to Campo Italiano,
our in-house Italian Day Camp for Children in 2006?

Do you ever wonder where NIAF gets the funding for these programs along with lobbying on behalf of Italian
Americans and fighting against negative stereotyping?

Answer:
THE NIAF GALA

As NIAF Co-Area Coordinator of the Tampa Bay Area, I would like to announce the 2007 32nd NIAF
Anniversary Gala in Washington, D.C. on Oct. 12-13, 2007 at the Hilton Washington & Towers.  I attended this
Gala three years ago and I am pleased to invite you to attend this year’s powerhouse event where NIAF will
honor:

· Rudy Giuliano, Former Mayor of New York City and Republican Presidential Candidate
· Nancy Pelosi, 1st Woman Speaker of the House of Congress
· Ellen Pompeo, Actress from critically acclaimed Grey’s Anatomy
· Bill Novelli, CEO of the AARP

There will also be luncheons, a powerhouse silent auction, numerous symposia and lots of opportunities to meet
other Italian and Italian American professionals.  In short, the weekend is impressive and really enjoyable.
Please access the NIAF website for more information: http://www.niaf.org/events/gala_2007.asp or you may
call or email the Italian Club office if you have questions.

Grazie,
Felicia A. Kopelman
Secretary, Italian Club of Tampa
Tampa Bay Co-Area Coordinator, NIAF

 

NIAF 32nd ANNIVERSARY GALA  NOTICE

Dear Friends:

Join us as we celebrate the 32nd Anniversary of the National Italian American Foundation (NIAF). The October
13, 2007 Washington Gala promises to be the best in the history of our organization.
We are delighted to announce that Rudy Giuliani will be honored, and House Speaker Nancy Pelosi is also
expected to accept our invitation. The entertainment award will go to the star of the hit TV series, “Grey’s
Anatomy,” Ellen Pompeo. Actress and businesswoman, Connie Stevens will receive the Humanitarian award for

Continued on page 9.
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Among some of the past honoreesand invited guests are Tim McGraw, Robert De Niro, Lee lacocca, Giorgio
Armani, Al Pacino, Andrea Bocelli, Nicolas Cage, Tony Bennett, Alan Alda, Joe Montana, John Travolta, Paul
Tagliabue, and Roberto Benigni.

As you know, the N IAF Washington Gala is part of a two-day convention (October 12-13) in the nation’s
capital that includes other special receptions, entertainment and conferences. If you were with us last year, you
were treated to a great show by Frankie Valli and the Four Seasons as well as our Piazza d’Italia Italian product
trade show. The Piazza d’ltalia will be back again this year as well as first class entertainment. Your participa-
tion guarantees that the NIAF will continue to help our young people with their higher education, mentor pro-
grams, youth retreats and other efforts to instill a sense of pride in their wonderful heritage. You will also be
supporting our ‘Gift of Discovery” student program in Italy and our “Students to Leaders” program helping
young Italian Americans develop effective leadership skills.

Your early registration for the October NIAF Gala will ensure your attendance at one of the premier annual
events in the nation. If your plans change, you may cancel your reservation upto 10 days prior to the dinner with
a full refund. As an added incentive for early registration, ticket/table cost will be discounted for reservations
received before July 1. 2007.

If you have never attended the gala or have missed attending in recent years, 2007 is the year you will not want
to miss. Please complete and return the reservation card below with the envelope provided along with your
check or credit card number (VISA, MasterCard, or American Express). You may also register online at
www.niaf.org.   We look forward to seeing you in October.

Please note that individual tickets and tables are scaled from $400 to $1,000 based on location. These seats are proportionally
discounted for early registrants.

ADVANCE REGISTRATION
NIAF’s 32nd Anniversary Gala

Hilton Washington & Towers, October 13, 2007
Please reserve: (a full table includes 10 seats)
_____ Standard Seating Dinner Ticket(s) © $400 each ($350 each prior to July 1).............................$_________
_____ Preferred Seating Dinner Ticket(s) © $600 each ($500 each prior to July 1)............................$_________
_____ Premier Seating Dinner Ticket(s) © $1,000 each ($850 each prior to July 1)...........................$_________
I am unable to attend, but would like to contribute to the NIAF education and scholarship program.$_________

        TOTAL REMITTED.................... $_________
     Please send me information on journal advertising at the NIAF Gala.
Name______________________________________ Firm/Organization_______________________________
Address_______________________________________ City_______________ State________ Zip_________
Home Phone__________________________ Business Phone__________________________
E-mail address: _______________________________________
Checks payable to: NIAF, 1860 19th Street, NW, Washington, DC 20009 (or)
VlSA/MasterCard/AMEX# (circle one) ______________________________________Exp. Date___________
Name on Card ____________________________________Signature:__________________________
You may fax form to 2O2-234 Attn: Carolyn Laurenzano

(Contributions are tax deductible according to applicable federal laws.)

her work with the USO. Other honorees will be announced this summer.

Continued from page 8.
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Welcome New Members!

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

May and June New Members:

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

Dr. Cosmo Anastasi Senior Spr: Mary Anastasi
Luis & Viviana Bessone Family Spr: Gerald Alexander
Stephen Canella General Spr: Felix Canella
Eric Ellerbe General Spr: Joseph Capitano, Sr.
Jimmie & Toni Giglio Family Spr: Jerry Alexander
Rosalie Gossett Family Spr: Cathy Guagliardo
Rick Lencioni General Renewing Membership
Jolayne Pando General Spr: Patricia Heath
John Paolino Student Spr: Cathy Guagliardo
Ashley Piazza Student Spr: Joe Sedita
Antoinette Pullara Senior Spr: Cathy Guagliardo
Eleanor Rovellada Senior Spr: Cathy Guagliardo
Renata Senter Senior Spr: Cheryl Nelson

Do you have an interest
in writing,

or do you have something
you would like to share?

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

the newsletter.

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

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

Don’t forget!!
HAPPY HOUR

Friday Nights
in the Cantina

6pm to 9pm

Great Drink Prices & $5.00 Buffet
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Busto Plumbing
Rose Barbie

Joe and Dora Caltagirone
Manuel and Loretta Campo

Costantino and Company
Al and Jo Dato

Georgene and Charlie Diaz
Environment Matters

Kenneth and Madlein Ferlita
Ferrari/Masserati

Jack Lamb
Mazzaro’s

Vince and Jan Pardo
                                                                                                                       Una Amica

Piazza Design Studio
Maria L. Pasetti

Lou Pullara of Burns Realty
     Felicia L. Traina

Roy and Dottie Smay
               Marie Cusmano

Philip and Jennie Caltagirone

 Sal Guagliardo - Sunny Fl. Dairy                           Sweet Bay                                 Joe Capitano, Sr. - Radiant Oil
Italian Club of Tampa                                    Italian Club Gift Shop                                               Vigo Importing

Viva la cultura Italiana!
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Crystal Bartlett
Jessie Blickendorfer

Barbie Escudero
Chelsea Fredrickson
Andrew Mortellaro

Caryne Perrone

Campo Chairs…organize their area.Campo Chairs…organize their area.Campo Chairs…organize their area.Campo Chairs…organize their area.Campo Chairs…organize their area.
Music…James Leone

Dance…Mary Frances Leto Granell
Language…Sandra Alflieri
Storytelling…Nora Lamb

Arts and Crafts, including crochet…Mary Mortellaro
Cooking…..Patty S. Heath

Traditions and more…..Rosalie C. Perrone
Assistants work in their specified areas, however, are always ready to help wherever they are needed.Assistants work in their specified areas, however, are always ready to help wherever they are needed.Assistants work in their specified areas, however, are always ready to help wherever they are needed.Assistants work in their specified areas, however, are always ready to help wherever they are needed.Assistants work in their specified areas, however, are always ready to help wherever they are needed.
Rose Barbie, Joanna Bernaldo, Gilda Capitano, Gianna Caravella, Rose Ciccarello, Carole

Fedele, Angela Genco, Felicia Kopelman, Violet Leto,  Roseanne Ligori, Katie Lorenzo, Katie
Miliziano, Josie Moreno, Cathy Pacheco, Angelo Piazza, Maria Piazza, Barbara Pool, Mary Jane

Ramos, Tessie Raymondo, Vienna Santisteban, Dorothy Smay, Cindy Xenick, Alice Mueller,
Cheryl Nelson, Waylon Nelson, and Jr. Chef Zack

“Siete bravi”,   Rosalie Castellana Perrone-Campo Italiano Chair“Siete bravi”,   Rosalie Castellana Perrone-Campo Italiano Chair“Siete bravi”,   Rosalie Castellana Perrone-Campo Italiano Chair“Siete bravi”,   Rosalie Castellana Perrone-Campo Italiano Chair“Siete bravi”,   Rosalie Castellana Perrone-Campo Italiano Chair

 

 

Jr. Assistants ….a wonderful group who donate their time while earning communityJr. Assistants ….a wonderful group who donate their time while earning communityJr. Assistants ….a wonderful group who donate their time while earning communityJr. Assistants ….a wonderful group who donate their time while earning communityJr. Assistants ….a wonderful group who donate their time while earning community
service hoursservice hoursservice hoursservice hoursservice hours
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On Sunday evening, May 20,
2007, in the elegant Ballroom
of Centro Austuriano’s
Clubhouse, the Ybor City
Round Table bestowed its 13th

Annual Sam D. Leto Award to
L’Unione’s past-President,
Joseph Capitano, Sr.  Joe’s
dedication and commitment to
preserving the culture and
history of Ybor City meets and
exceeds the goals set by Sam D.
Leto.  The ballroom was
beautifully decorated with
tasteful arrangements.  Emcee
of the evening was Vince Pardo.

Many friends and members of
the Italian Club turned out for
Joe on this special evening.
Also present were Joe’s parents,
Nick and Angie Capitano, his
wife Gilda, his children, and
other members of his family.
Speakers who recognized Joe’s
dedication and commitment to
Ybor City were Monsignor
Laurence Higgins, his friend
Ron Morrick, and his youngest
daughter, Angela Nicole Nassif,
Esq. All spoke with kind words
and focused on his personal
involvement in the renovations
of several historic buildings in
Ybor City.  It was mentioned

that he still
remains an
a c t i v e
member of
the Ybor
C i t y
Development
Corporation,
w h i c h
serves and
facilitates
t h e
development,

Nicole also captured the
uniqueness of “how” Joe Sr.
leads in this community.  “Joe
Sr. is a fierce competitor, who
enjoys competition and
winning, a quality that has
served him well over the years,
and no doubt has attributed to
his success…..My father has
precisely balanced his crusader
personality with that of a peace-
keeper.  Like a Knight at King
Arthur’s Round Table, created
to have no head or foot,
representing equality – Joe Sr.
treats his fellow man with
dignity and respect.  He
associates with and has
befriended over the years –
people of all ethnic, cultural,
and socio-economic
backgrounds.”

The presenters of the award,
Ybor Round Table President,
Angelo Spicola, and immediate
past recipient, Joe Sedita, were
honored and proud to award
Joseph Capitano, Sr. its 13th

Annual Sam D. Leto Award.

Sam D. Leto Award
given to past Italian

Club President

Written by: Gilda Ferlita Capitano

redevelopment, and general
improvement of Ybor City’s
Historic District.

However, the speaker who stole
his heart on this evening, was
his daughter Nicole.  She
elaborated on Joe’s fundraising
skills for the Italian Club and
stated, “Fortunately for all, Joe
Sr. is a master fundraiser and
these significant improvements
[upgraded amenities such as
elevators, air conditioning and
a functioning kitchen] were
able to take place.  I have
witnessed first-hand my father
walking into wakes and
attending funerals with tickets
shoved in his upper right – hand
t-shirt pocket and soliciting
contributions.  I guess the tactic
he uses - includes the mindset
that he will charge his friends
with his infamous “I need your
help” - while they are at an
emotional low – and he will
engage in a donation.”

Joseph Capitano, Sr. and his family
pose for a picture.
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It is hard to believe that this is our third year of Campo Italiano.  We want to thank you for
your support and allowing us to spend time with your children and grandchildren.  I am

including some of the children’s favorite recipes from this year’s kitchen.  Enjoy and have a
great summer.

Campo Recipes 2007

Fried Mozzarella

1 1/2 cups Italian style dried breadcrumbs
1 cup grated Parmesan
1 teaspoon salt
String Cheese
4 large eggs, beaten
1/4 cup water
1 1/2 cups vegetable oil for frying
4 cups Spaghetti Sauce

1.  Stir the bread crumbs, 1/2 cup of Parmesan and 1 teaspoon salt in a medium bowl to blend.
2.  Beat the eggs with the water in a medium sized bowl.
3.  Dip the cheese into the egg mixture to coat completely allowing the excess to drip back into the bowl.
4.  Coat the cheese with the bread crumb mixture, patting to adhere and coat
     completely.
5.   Repeat dipping the cheese stick into the egg mixture and bread crumb mixture to
     coat a second time.
6.   Place the cheese stick on a baking sheet.  Continue with the remaining cheese sticks.
7.   Cover and freeze the cheese sticks until frozen.
8.  Heat oil in a large frying pan over medium heat.
9.  Working in batches, fry cheese until golden brown, about 1 minute per side.
10.   Transfer the fried cheese to plates, sprinkle with remaining Parmesan and serve with warm spaghetti

sauce.

Chocolate Decadence

10 Goya Empanada Discs
1 bag fun sized Snicker Bars, chopped
Confectioners Sugar
Oil

1.  Chop and freeze the Snicker bars.
2.  Lay one Goya Disc out on a flat work surface.  Fill one half of the disc with Snicker pieces.  Do not over

fill.  Fold over to seal chocolate in the middle.  Seal the edges with the tines of a fork.   Make sure edges
are sealed.

3.  Heat oil in a large frying pan over medium heat.
4.  Working in batches, fry the chocolate empanadas until golden brown.  Drain on a paper towel lined

baking sheet. Continued on page 17.
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5.  Transfer the fried empanadas to a plate and sprinkle with powdered sugar.  Enjoy.
 ***Can also be served with vanilla ice cream and drizzled with caramel sauce.

Italian Egg Rolls

1 bag Armour frozen Italian style Meatballs
1 package Italian Blend Cheese

1/2 cup Parmesan Cheese
1 cup + Spaghetti sauce

1 package egg roll wrappers (sold in the produce section of the grocery store)
1 cup water

Oil

1.  Thaw and chop meatballs
2.  Add chesses and spaghetti sauce
3.  Mix together well
4.  Pour water into a small dish
5.  Lay one egg roll wrapper on a flat work surface.  Place some of the meat mixture on the lower portion.
6.  Dip your finger in the water and run along each edge.  Fold the pasta over the meat mixture.  Fold the sides
over and seal, continue to roll toward the top.   (Just like a Chinese egg roll)
7.  Heat oil in a large frying pan over medium heat.  Fry the egg rolls in batches until golden.  Drain on paper
towels and serve.

Continued from page 16.

Eggplant Rolatini

Ingredients:

1 large eggplant
8 oz mozzarella cheese
1 jar sun dried tomato paste
1 bunch basil
Balsamic vinegar
Extra virgin olive oil

Directions:
     Slice the eggplant lengthwise and brush with olive oil. Lightly grill using an indoor grill or grill pan. Set
aside and let cool.
     Cut the mozzarella into thick strips. To assemble lay one piece of eggplant out on the counter. At one end
place a piece of cheese, a basil leaf and 1 tablespoon of tomato pate and roll up the eggplant and set aside.
Repeat till all pieces are done.
     Place on a cookie sheet in the oven at 350 F for 3 to 5 minutes or until the cheese starts melting. Place on a
platter and drizzle with balsamic vinegar and olive oil. Serves 4.

Another Delicious Italian Recipe
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Tips on the IRA Rollover Process
Let’s clear the confusion a bit. You can rollover money from your employer plan such as a 401k or 403b plan
into a traditional IRA (not a Roth). Sometimes an employer pension plan will allow for a lump sum distribution
which can also be transferred without tax consequence to a traditional IRA. Making these “rollovers” can be
desirable for many reasons. First is control of your assets.

· Eliminate dealing with your ex-employer’s human resource department and their procedures along with
the possibility of a 20% witholding tax applied to plan distributions.

· End the restrictions of being able to choose only from the options available in the existing employer plan
along with your share of the plan’s expenses.

· With your own self directed IRA you can invest in a tremendous choice of stocks, mutual funds, bonds,
cd’s even real estate.

· Take advantage of Roth conversion privileges.

· Take advantage of potential Roth wealth building and estate preservation techniques.

Here are some of the basic mechanics of the process:

 
· You’ll need to have established a traditional (or “rollover”) IRA at any brokerage you choose to receive

the proceeds from your company plan.

· Your company will either transfer the funds electronically to your IRA account or send you a check made
payable to the new custodian; the funds, in turn, can be deposited into your IRA account.

· If you roll over to a traditional IRA, you will have to start taking required minimum distributions at age
70½.

· If you never plan to roll your company retirement distribution into a new company retirement plan,
there’s no reason why you can’t combine it with other traditional IRAs you may already have.

IRAs are one of the most popular types of plans for retirement savings. The rules are complex, but by
understanding them you will have a better chance of getting the maximum benefit from your money as you build
your retirement nest egg.
Please feel free to call us to learn how to best manage your specific situation.

Douglas J. Mortellaro
Treasurer

Douglas J. Mortellaro, P.A.
Certified Public Accountant
18125 U.S. Hwy 41, N., Suite 201
Lutz, Florida 33549
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We received an email from a club member looking
for information on his grandmother.  If anyone has
information on this family please contact the office
at (813) 248-3316 or contact Gerald P. Giglia, CPA
at ggiglia@cbh.com.

Name: Felicia Locicero (maiden name )
Birth : 11/23/1888
Death: 1/25/1955
Born : Allesandria Della Rocca, Sicily
Married to : Filippo Giglia
Lived on : 4th Avenue in Ybor City
Children : 3 sons and 2 daughters

Thank Y ou t o...
... Cathy Guagliardo and Rich Quattrone for help-
ing me with membership cards.  They worked on
this project for several days.  THANKS AGAIN!!

Alice R. Mueller
Italian Club Manager

I wanted to thank Philip and Jennie Caltagirone for
helping with the mailout of the letter for Rita
Messina.

Alice R. Mueller
Italian Club Manager

Looking f or
F amil y T ies...

Att enzione!
Att enzione!

     Just arrived from Florence, Italy, your favorite
“Buon Giorno Principessa” tees for young teengirls
and Principessa totes for ladies or teens, bibs,
beautiful colorful aprons, and wooden Pinocchios.
The Italian Club Gift Shop is now taking orders for

custom made gift-baskets.
Please make an appointment
with Gilda Capitano or Barbara
Pool by calling the Club at (813)
248-3316.  We now have new
limoncello glassware sets, Port
Authority polo shirts for both
men and women in a variety of

colors and sizes, and Sicilian Knights dressed in full
metal armor.  The Sicilian Knights have the move-
ment of a marionette and are perfect for hanging in
your home or can be given as a gift to children.  If
you have a certain day and time you would like to
visit the Gift Shop please call the office in advance.
Remember, the Gift Shop is open Saturdays.  We
hope to see you there!  Barb & Gilda.

The Italian Club has been good to all of our families, and it is time that we do something
for the Club and the Cemetery: remember them in your wills and with donations.  We have the
opportunity to use the Community Contribution Tax Credit Program when making corporate

donations and should take advantage of this program.  For more information contact my office at 813-362-3612.
Our building requires a lot of work to maintain its beauty and structural integrity.  Your support is greatly
appreciated. Joseph Capitano Sr.
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At Tampa bookstores & online, Ybor City Museum & Amazon.com, frankurso.com, iuniverse.com or call
1-800-AUTHORS. Check out www.frankurso.com & learn about Frank.

Don’t get left out; ORDER YOUR COPY TODAY!
Out of State Book Reviews

—“Dr . Urso is a medical doctor who should have devoted his life to writing, for he clearly

has the imagination and skills to succeed. His book reveals a whole world of Sicilians I knew

nothing about. It is through books of this nature the multifaceted Sicilian immigration story

will be told.” —Dr. G. Cipolla, Professor of Literatur e & Languages—St. John’s University

NEW YORK .—“Gr owing up in Ybor City, Fla., when it was the tobacco center of the U. S.,

Urso never thought of his family as poor tabaqueros, even though they lived in a shotgun

home and couldn’t afford good medical attention. Maybe that’s what turned Urso into a

doctor and now a writer about a time when Sicilians had to fight as they worked their way

to respect. This politically incorr ect memoir is raw, but real.”—FRA NOI—Chicagoland’s

Italian American Voice—CHICAGO —“It is the uplifting stor y of a boy rolling with punches while his family rolls cigars.

Sicilian American Franchito lives among Hispanics in a district bordering “colored town.” His family doesn’t celebrate

Thanksgiving or the 4th of July.”—Italian American Digest—NEW ORLEANS—“His par ents, Filippo and Maria, were among

the many immigrants who worked in cigar factories. As a child he saw his mother vomit and pass out due to acute nicotine

poisoning.”— National Italian-American Foundation News—WASHINGT ON, DC

TOURS TO ITALY
June, September, October

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

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

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

For more information and
to get a brochure call:

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

www.italianheritagetours.com
e-mail: italiantours@aol.com
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L’Unione Italiana
participates in the:

Celebration of the
National Republic Day

of Italy

On Sunday, June 3, 2007, the
National Italian Republic Day
was celebrated at the Hilton
Hotel in Tampa.  Daughters of
Italy Lodge #2825 Clearwater,
and Mona Lisa Lodge #2699
Tampa, under the auspices of
Order of Sons of Italy in
America, acted as sponsors
and took care of every final
detail.  The Italian Club was
definitely represented on this
very special day to
commemorate the National
Republic Day of Italy.  Italian
Military stationed at Mac Dill,
were all in attendance and

brought in the Italian colors as
well as the American flag.

Vicenza di Liberti
orchestrated the day as a
Cultural Italian Day for all of
the Tampa Bay area Italian-
American Clubs to participate
by bringing artifacts from
their respective clubs.
L’Unione of Tampa was
represented in the cultural
display room, with a table
laddered with many artifacts
from the Giunta Museum.
The Italian Club even
decorated the room with flags
of different regions of Italy.
The Club’s table was manned
by our President, Sal
Guagliardo, Cultural Chair,
Gilda Capitano and Italian
Club Manager, Alice Mueller.
People seemed to hover over
our Club’s table, because of

the uniqueness in the old
items we had displayed.
Thank you Barbara Pool for
helping select the items to be
displayed.

Maestro Anton Coppola,
Noted International
Conductor and Composer,
flew in from New York for the
day to celebrate with us.  Also
with us on this special day
were Dan Cositore, State
President, Grand Lodge of
Florida (OSIA), Gianfranco
Colognato, Consul General of
Italy, Rear Admiral Andrea
Toscano, Italian Joint Cell,
CentCom, and Joanne
Frallicciardi Lyon, USF,
Department of World
Languages. Congratulations
Vicenza, on a wonderful turn
out for this important day for
all Italians and Italian -
Americans. Brava!
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                           A child friendly recipe the whole family can enjoy

RECIPE INGREDIENTS:

· 1 batch store bought pizza dough (Publix)
· 2 (10-ounce) package fresh or frozen spinach
· Salt
· 2 tablespoons olive oil
· 12 ounces Italian sweet pork sausages, casings removed
· 2 medium onions, chopped
· Pepper
· 1 container (15 ounces) ricotta
· ½ cup freshly grated Parmesan

1. Prepare the dough and set it aside while you make the filling.

2. If using fresh spinach, wash the spinach and remove any coarse stems. Cook it in a large covered
pot with 1/4 cup water and a pinch of salt until the leaves are tender, about 5 minutes. Drain the
spinach well and let it cool. Then place it in a clean kitchen towel (or cheesecloth) and squeeze out
as much liquid as possible. Chop the spinach.  If using frozen spinach, thaw, drain well, then place in
a clean kitchen towel and squeeze out the remaining liquid.

3. In a medium-size skillet, heat the oil over medium heat. Add the sausage and onion and stir them
frequently, until the onion is tender and the pork is cooked through (about 10 minutes).

4. Transfer the pork and onions to a large bowl. Stir in the spinach, ricotta, and Parmesan. Add salt
and pepper to taste.

5. Heat the oven to 425°. Oil a 12-inch pizza p an.

6. Working on a lightly floured surface, roll out one piece of the dough into a 12-inch circle. Drape the
dough loosely over the rolling pin and center it atop the prepared pan. Spread the filling on top of the
dough, leaving a 1/2-inch border all around.

7. Roll the remaining piece of dough into a 12-inch circle and place it over the filling. Firmly pinch
together the edges of the two circles to seal the pie. With a small, sharp knife, make 6 to 8 slits in the
top of the dough to allow the steam to escape.

8. Bake the pizza until it’s browned and crisp, 30 to 35 minutes or so. Then let it cool for at least 15
minutes before cutting it into wedges. Enjoy the pie hot or at room temperature. Serves 8 to 10.

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

Festa Sponsors 2007
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                                       DONATELLO  SPONSORS

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

Mr. & Mrs. Al Dato
RAPHAEL  SPONSORS

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

MEDICI

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

Future Innovations Janitorial Inc.
AMICI

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

Mr. Joseph Fernandez, Sr.
RESTAURANT  SPONSORS

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

�

A Note on Giving and Receiving: Charitable Gift Annuities

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

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

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

Annuity benefits include:
· Steady income stream; especially advantageous

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

CGA Rates – One Life

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

Rates effective 7/1/03

Charitable gift annuity rates are highly
favorable to older persons and are set by the
American Council on Gift Annuities. Contact Lois
Mock at the Community Foundation of Tampa
Bay (813-282-1975) fpr a personalized gift annuity
illustration calculated just for your needs.
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USF Italy, 2008

Summer A and B Sessions. Session A is mid May through end of July.
Session B is the first week in July to mid August.

There will be a wide range of course offerings, including Italian Cinema,
Italian Language, History, Humanities, Art History, Psychology, and more.

USF Sicily 2008
(Limited to 25 participants)

Sicily excursion, which will be one week and will take place between A
session and B session. We plan to visit Taormina, Mount Etna, Agrigento,
Santo Stefano de Quisquina, Alessandria della Rocca, Palermo, and other
scenic locations.

Students attending either A or B session (or both) will be eligible for the
Sicily trip.

For additional information, please contact Prof. Phillip Sipiora at (813) 494-8877,
(813) 974-9465 or psipiora@gmail.com.  Or you may contact James Pulos at (813)

974-4043 or jpulos@iac.usf.edu

Maria Crummett
USF Dean of IAC

James Pulos
Acting Director of
USF Study Abroad

Phillip Sipiora
Director, USF

Florence Summer
Program

Sal Guagliardo
President

L’Unione Italiana
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Great Reputation ¥ Great Cutters
Precise Paver Cutting - Featuring 
the Same on-site team leaders 

for the past 8 years

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

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

Call For Your FREE ESTIMATE Now
Financing Available

Top Paver Manufacturers in the
Tampa Area Feature Pictures of

our Installations in their Advertising

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

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

Top Quality P aver Installation Company in the Tampa Area

Let Us Add Value and Beauty to Your Home

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

Dog Track Nite
with the Cemetery

Saturday, September 29th
6:30pm

$35.00 per person
Includes Dinner Buffet

Evening program
6th race dedication to The Italian Club

For more information contact Connie Sedita at (813) 985-

FRAN COSTANTINO
BROKER

COSTANTINOCOSTANTINOCOSTANTINOCOSTANTINOCOSTANTINO
AND  COMPANY
REAL ESTATE SERVICES

2216 4TH AVE. E.
TAMPA, FL 33605

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

8815 or the Club at (813) 248-3316

The proceeds from this event benefit
the Italian Club Cemetery.
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                    Speech Delivered By Rear Admiral Toscano, Italian Navy
                    Memorial Day Ceremony

                    At The Italian Club Cemetery
                    May 27, 2007

Ladies and Gentlemen, distinguished guests, first let me thank the President and the Italian Club Cemetery
members for giving me the privilege to make a speech on this special day.

Today we are here to observe the Memorial Day, a day in which we commemorate the brave men and women
who have sacrificed their lives for our freedom. We mourn for them. We mourn the lives unlived, the unrealized
potential.  The broken Families.  The lost dreams.

And we are here to thank them for all that they have done, and the ultimate sacrifice they made, so that we can
live in peace and freedom.

We are here to honor the fallen by leading good lives in their name. We are here to lead the lives they could not
live, and thank them for making all of this possible for us.

As an Italian I can’t help thinking of the thousands of US soldiers who willingly gave their lives during the
World War II permitting the rebirth of my Country and the saving of thousands of innocent lives.

In these years we are still struggling to try to make our world a better place.  Still men and women in uniform
today, who maintain alive the same virtues that incited the sacrifice those who are buried here, are doing their
best to bring prosperity and freedom all around the world and even today men and women are giving their lives
for this.

We must be proud of them and we must let them know that they will always have our full and unconditional
support.

On this special day we celebrated the Mass and we know that those who made the
ultimate sacrifices are up there and are looking at us hoping not to be forgotten.
Today our hearts are together to let them feel strongly that they indeed did not fall in
vain.

DIO BENEDICA I CADUTI DI TUTTE LE GUERRE
GOD BLESS THE FALLEN SOLDIERS
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Italian Club Cemetery
Committee

Memorials

JOANN ALMAND
Joe & Dora Caltagirone
Joe & Gilda Capitano

FORTUNE BOSCO
Vincent & Jan Pardo

TERESA CAVALERI
Sam Lupo
Lily & Mitchell Muley

TONY CRAPARO
Dora Pardo

WAYNE DANIELS
Joe & Gilda Capitano

PAUL DECARLO
Tony & Carmen Manali
Joe & Dora Caltagirone
Jennie & Philip Caltagirone

JOSEPH DUNCAN
Joe & Gilda Capitano

MANUEL FERNANDEZ
Joe & Dora Caltagirone

MARILYN FIGUEREDO
Joe & Gilda Capitano

ROSE MAGLIANO HARDIE
Joe & Dora Caltagirone
Tony & Carmen Manali
Rose Lee
Caterina Plazza
Rose Midulla
Loggia Mona Lisa #2699
Antoinette Caporice
Jennie & Philip Caltagirone

JOHN IORIO
Vincent & Jan Pardo

RALPH LAZZARA
Vincent & Jan Pardo

MANUEL LOPEZ
Vincent & Jan Pardo

BEA MANALI
Joe & Dora Caltagirone
Philip & Jennie Caltagirone

J. WILLARD MARCOM
Rose Barbie
Joe & Dora Caltagirone
Philip & Jennie Caltagirone
Dora Pardo
Joe & Gilda Capitano
Maria Piazza

Dear Members,

I had very nice visit with Grace Campisi Marocci (President of
the Cemetery Committee) recently, and she seems to be
recovering very well from her aneurysm. Please keep her in your
prayers. As acting President of the Cemetery Committee I would
like to thank all the committee members for their continued
work and support during these times. All members, your
contributions are all being put to great use, as a visit to our
beautiful historic cemetery will show. The committee thanks
everyone for your much needed donations, and reminds you that
we still have crypts, niches and plots available. Please contact
me with any comments or questions regarding the cemetery.

Thank you,
Tom P. Martino

VINCENT NUCCIO
Dora & Joe Caltagirone

EARLINE PELLEGRINO
Joe & Gilda Capitano

TONY PROVENZANO
Joe & Dora Caltagirone
Philip & Jennie Caltagirone
Joe & Gilda Capitano
Paul J. Ferlita
Mamie Suszynski

JOSEPH PUSATERI
Joe & Dora Caltagirone
Philip & Jennie Caltagirone
Antoinette Caporice

MARY RODRIGUEZ
Dora Pardo

FRANK URSO
Joe & Gilda Capitano

Donations
Tom P. Martino, Inc.

Tony & Wilma Ferraro



NON-PROFIT ORG.
US POSTAGE

PAID
TAMPA, FL

Permit No. 2877

Italian Club Building & Cultural T rust Fund, Inc.
Post Office Box 5054
Tampa, Florida 33675

RETURN SERVICE REQUESTED

PAGE 28

JULY/AUGUST 2007

Ruben & Yuyi Alfaras
Joe & Dora Caltagirone
Philip & Jennie Caltagirone
Grace S. Campisi Maroccia
Dr. & Mrs. Felix M. Cannella
Felix M. Cannella, Jr.
Frank David & Christina Capitano
Joseph & Gilda Capitano
Joseph Capitano, Jr.
Nick & Angie Capitano
Nina & Rosario Ciccarello
Laura DeLucia

Friends Of

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

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

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


