
 

ITALIANA
The Official Newsletter for the Members and Friends of The Italian Club of Tampa
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Fuori e dentro dal
tempo: ventiquattro ore

in cima alla Sicilia

By: Phillip Sipiora

As my Merediana flight
approached the east side of Sicily on
the morning of May 9, I could see
clearly the coastline of Catania, my
destination on this steamy Monday
morning. I had departed from
Florence early that morning on a
flight that was half full. I estimated
that more than half the passengers
were Sicilians returning from
business or pleasure or both on the
mainland. The passengers were
strikingly well dressed, distinctively
more so than on typical U.S. flights.

We landed in Catania at 8:30
A.M. I was in Sicily for one day to
visit a mountain archeological site,
located about 45 minutes from the
airport. As I deplaned and entered the
terminal, I was struck by the overall
contemporary ambience. Tampa is
known for its very modern airport yet
Catania is even more updated,
especially specialty shops that enrich
the airport.

My host, USF archeologist
professor Rob Tycott, met me
curbside and we decided to tour
Taormina and Giardini Naxos.
Taormina, located in the Province of

Messina, is sometimes called the
“Jewel of the Mediterranean”
because of its breathtaking view,
nestled over 600 feet above the sea
on the ridge side of the mountain
overlooking the blue water—a
beautiful marriage of mountain and
sea. Giardini Naxos, quite close to
sea level, is an area where students
often visit because of its beaches and
reasonable prices, in contrast to the
more upscale hotels and restaurants
of Taormina, which reminds me of
the French Riviera, especially Nice
and Cannes. I knew that D. H.
Lawrence, British author, had loved
Taormina and I immediately
understood why.

As we left the airport, I could
see the red glare at the crown on
Mount Etna, not far off in the
distance—a giant volcano mountain-

crest at nearly 11,000 feet. It is the
highest mountain in Italy south of the
Alps. Mount Etna is one of the most
active volcanoes in the world,
continually in a state of eruption.

Exploring ancient ruins
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President’s Message

Dear Members,

Welcome back from your summer vacations!  I know many of you are back to the
daily grind of work and school.  Some of us have gotten our children settled in for
their first year of College, and we are all praying for cooler days to come.  Tampa
was spared by tropical storm Faye, but we have still seen a lot of rain this summer.
We are currently working on estimates to repair/re-build the windows in the
building, which leak when heavy rains and winds come through Ybor City.  The
Club had been ranked 2nd to receive a Grant from the state of Florida last year, but
with the budget cuts, they have not been disbursed.  However, we are still working
on many repair projects despite the lack of funding.  The Club has also hired 717
parking services to manage the Club parking lot as of August 1st, 2008.  The
membership parking discount for Club sponsored events is still in effect, however
you must present your membership card in order to get your discounted parking.  It
will take some time for the new parking attendants to get acclimated with the Club
events, but the office staff is working diligently to make sure this transition is
seamless.

Sunday, July 27th we had our first official summer event, a Sunday Family dinner.
Many members and new members along with their friends and family were in
attendance.  The next Sunday Family Dinner is scheduled for September 21st.  Make
sure to mark it on your calendars!  The social committee also hosted a smoker on
August 7th.  This event was a great success.  Almost 100 people attended!  Don’t
forget to introduce yourself to new faces.  We have many new members and
prospective members that attend events and don’t know anyone and we want to
make sure they feel welcomed.

Congratulations to the Ladies Auxiliary!  They hosted their 4th annual Campo
Italiano this past June.  What a great program the ladies have come up with.  Many
children and grand-children of our members attended.  This is a great way for the
children to get a dose of culture in a fun way.  If you have school age children keep
it in mind for next year!  The Ladies next event is their annual Italian American
Women of Excellence Awards.  It will take place in our grand ballroom on Saturday,
October 18th.

October 25th is Guavaween and as always we need volunteers to come out and help
sell beer in our beer tent that evening.  If you are interested, please contact Alice in
the Club office at (813) 248-3316.  Sunday, November 9th is our annual Picnic with
the Past.  Please come out and help us celebrate our ancestors’ lives.  Join us
Saturday the 8th for a work day.  We use this day to “spruce” up the Cemetery.  We
will have some tools available, or you may bring your own.

The membership committee will be hosting a new members reception on Thursday,
September 18th.  Come on out and meet our newest members and have some fun.

Ciao!

Sal Guagliardo
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We drove up the long,
winding road to the top of Taormina,
ending at Castelmola (mola means
“grindstone”), a quaint shopping and
hotel area populated with tourists.
Many of them were Italian tourists
from the mainland. I was told that
Italian visitors make up a significant
part of the Sicilian tourism industry.
We stopped for a cappuccino at the
Bar San Giorgio (Piazza San
Antonio), tucked into a hill
overlooking the magnificent
landscape/seascape. The owner and
his daughter, Andrea, were
exceptionally friendly as we chatted
at the stand-up counter. She was a
beautiful barrista.

After an hour of sightseeing,
we were on the autostrada headed
toward Messina. Our destination was
the top of a mountain—
Castelbelvedere, site of the
archeological excavation, but first we
stopped in Nizza di Sicilia, one of
two sister-towns (the other is
Roccalumera) joined together in the
valley below the mountain. Nizza is
a small seacoast community of fewer
than 4,000 citizens. Here I booked
my hotel, a trattoria overlooking the
seaside.

Reaching Castelbelvedere
was an interesting thirty-minute
journey. First we stopped at
Agriturismo, a former hunting lodge
that was rented out to students
participating in the “dig.” The 15
students shared apartments and
bathrooms and most of them ate
community meals in the dining room
on the first floor. A cook came each
night to prepare multi-course
dinners. The night I was there we had
white fish that was incredibly fresh.
I was later told that the cook buys
fish and poultry early the same day

of the meal or late the night before.
I immediately recognized the
difference that time can make in
food stock.

 Castelbelvedere overlooking a
seaside village

It was a 20-minute car trip
from Agriturismo to
Castelbelvedere. We traveled on a
winding, unpaved road going no
more than 10 miles per hour. Some
students preferred to hike the
mountain route from Agriturismo.
Their foot-travel time was about the
same. Once we reached the end of
the road, we faced a 10-minute walk
to the summit of the mountain. It
was a small area of ancient ruins that
was very old, the remaining remnant
of a building that presumably
housed the owner of the castel,
many, many generations ago.

Along the twisting uphill
trail I noticed animal droppings,
which required careful footwork. I
was told that shepherds still roam
the mountain with their flocks, not
unlike their predecessors of so long
ago. Time and timelessness were on
my mind as I thought of those lonely
stewards and how they would have
comfortably fit in thousands of years
ago, eating and sleeping on the side
of a mountain with only their
beloved animals for company. The
dreams they must have. Some things
do not change.

Apprentice archeologists
were busy at work at the summit.
Most were in their late teens or early

twenties. Many looked like coal
miners, their bodies and faces covered
with dirt, indicative of how physical
their work is as they dig and sift
through the ancient terrain that houses
unknown treasures and cultural
artifacts from the distant past. Deep-
grooved hiking boots are required to
traverse the slippery mountain slopes.
Good physical conditioning is
important, too. I was told that much
could be learned about the social,
economic, and cultural lives of distant
generations through the analysis of
seemingly simple artifacts. I was very
impressed.

There were three active
excavation sites in the area,
representing significantly different
periods of time. Archeologists
excavate only those areas where they
have reason to believe groups of
humans had established communities,
so locating potential archeological
terrain is critical to a successful dig.
No trained person excavates a location
unless there is good reason to believe
that it was a dwelling area.

The crew had already
achieved significant results in having
found at least one ancient coin as well
as other artifacts, including ceramic
remnants. Once artifacts are
discovered, they are taken to
Agriturismo, where they are carefully
rinsed to remove dirt and other
substances in a cleaning room. Prof.
Tycott and his fellow archeologists
analyze these materials and present
their finding to the archeological
community by way of professional
lectures and/or published research
reports.

My ascent to la cima was
physically challenging and I quickly
came to appreciate the conditioning
and talents of the archeologists. At the

Continued on page 6.
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Welcome New Members!

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

July - August 2008 New Members:

Siviero Agazzi & Heather Curtiss Family Spr: Ian Giovinco
Ida Burke Senior Spr: Lucy Serpentelli
James & Clare DeTulleo Family Spr: Barbara Denti Pool
Ronald David Filogamo Senior Spr: Barbara Denti Pool
Nuccia Hinckley General Spr: Barbara Denti Pool
Santo & Celeste Lazzara Family Spr: Nicole Capitano Nassif
Jo Lombardi Senior Spr: Peter Labruzzo
John Mistretta General Spr: Joe Capitano, Sr.
Ana Ortale Patrons Spr: Violet Rodríguez
Rosalie Saladino Senior Spr: Charlie Rumore
Daniel & Lucy Serpentelli Seniors Spr: Annette Magliato
Carlo & Diane Spano Family Spr: Vince Pardo
Andy Strickland General Spr: Vienna Santisteban

The Italian Club would like to thank the
following Companies for contributing

through the Community Contribution Tax
Credit Program for 2008

FRAN COSTANTINO
BROKER

COSTANTINOCOSTANTINOCOSTANTINOCOSTANTINOCOSTANTINO
AND  COMPANY

REAL ESTATE SERVICES

2216 4TH AVE. E.
TAMPA, FL 33605

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

Automated Petroleum
Glover Oil Co., Inc.
Mavilo Wholesalers, Inc
Seven One Seven Parking
Pro Maintenance, Inc.
Adams Tank & Lift Inc.

The Radiant Group LLC
Green Iguana Bar & Grill
St. Pete Iguana Inc.
Veterans Iguana, Inc.
JEM Industries, LTD
Sunny Florida Dairy
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Italian Recipe Corner
Oranges in Marsala - - Arance al Marsala

Oranges in Marsala, or Arance al Marsala: Sicily produces some of the best oranges in the world bar none. They
are also fortunate enough to have Marsala, a wine initially produced in the late 1700s by an Englishman, J.
Woodhouse, who wanted to make something similar to Sherry or Port. His first shipment reached England in
1783 and was a huge success. It’s strong, 16-17% alcohol, and can be either dry or sweet. In this case I’d go
with the sweeter variety, which is named after Garibaldi, who liked it when he landed in Sicily during the drive
to unify Italy. To serve 4 you’ll need:

INGREDIENTS:

· 6 oranges
· 2 glasses of Marsala
· 1/8 pound (50 g) chopped walnut meats
· Sugar

PREPARATION:

Peel the oranges, removing the exterior membranes as well to have live orange pulp. Slice the oranges fairly
finely, and layer them in a bowl, dusting each layer with a little sugar. Sprinkle the Marsala over them, cover
them, and chill them in the refrigerator for 2 hours.
Before serving them, sprinkle them with the chopped walnuts.

1 cup fresh mushrooms,
chopped
1 can tomatoes (28 oz.)
1 bay leaf
5 cups water (or more)
Salt and pepper to taste
1 tsp. basil dried or fresh
1 package of frozen
spinach, chopped
Juice of 1/2 lemon

Adriana Ciccarello, Santo Stefano Quisquina, Sicily

Zuppa di Lenticchie alla Stefanese
Lentil Soup Stefanese Style

INGREDIENTS:

1 cup dry brown lentils
1 tbsp. extra virgin olive oil
4 garlic cloves, minced
1 large onion, chopped
2 celery stalks, chopped
1/4 cup Italian parsley (flat leaf), chopped
3 carrots, chopped
1 medium zucchini, chopped
3 medium potatoes, peeled and diced

DIRECTIONS:
Rinse lentils under cold water.
Heat olive oil in a large pot and saute garlic and onions until golden, from 5 to 7 minutes. If vegetables begin to
stick add a little water.
Add lentils, parsley, celery, carrots, potatoes, zucchini, spinach, mushrooms, tomatoes, bay leaf, water, salt,
pepper, basil and lemon juice.
Bring to a boil, then reduce heat to low, cover and simmer gently for one hour or until lentils are tender, stirring
occasionally. If soup becomes too thick stir in hot water to desired consistency.
Adjust seasonings to taste. Serves 8.
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end of the workday, I watched them
carry very heavy bags of artifacts to
the vehicles that would transport
them to the cleaning lab at
Agriturismo. I was most impressed.

This brief exposure to
Castelbelvedere—less than 24
hours—reminded me of the
complexity of the concepts of time
and change over time. Thousands of
years ago, on this mountain people
were born, worked, loved, struggled,
laughed, cried, and died. Generations
passed on and others took their place,

of the beauty everywhere.
Amazement because I had not
realized that this ancient island,
invaded so many times over
thousands of years, would be as
vibrant and energized as it is. New
construction is everywhere and
Sicilians appear to effuse optimism
about the future. My next visit will
be longer than 24 hours. And I may
climb another mountain.

USF Professor Phillip
Sipiora teaches Italian Cinema
every summer in Florence.

Continued from page 3.

BOOK
REVIEW

“Under the Southern Sun,
Stories of the Real Italy and
the Americans it Created”

By Paul Paolicelli

Seldom have I wanted to
read a book twice. But no sooner
had I finished reading Paul
Paolicelli’s “Under the Southern
Sun” when I decided I would re-
read it. Maybe it was because I
really didn’t want it to end.

This memoir of Paolicelli’s
journey (specifically, through
southern Italy and Sicily) traces the
search for his Italian roots and an
understanding of the circumstances
that led to the mass migration of
southern Italians in the late 19th
century and early 20th century to the
United States. It touched several of
my emotions.

I laughed and I cried. I
learned many things about the
prejudices still felt toward southern
Italians that I had not been aware of
before. Mr. Paolicelli went to great

lengths to disprove many of the
stereotypes he says have long been
applied in describing the attitudes,
beliefs and behavior of southern
Italians.

In tracing the successes of
many southern Italian immigrants
and their sons, Mr. Paolicelli points
to such accomplished people as
movie great Frank Capra, poet John
Ciardi, musician Henry Mancini,
corporate giant Lee Iacocca, former
governor of New York Mario
Cuomo—all sons of southern
Italian immigrants. . . . “Surely
there was something in the
southern Italian experience that
could explain these successes,” he
says.

I envied Mr. Paolicelli and
the successes he had during his
journey. He met Italians who
recognized his name and
immediately considered him “one
of their own.” He was “adopted” so
to speak by many who were moved
by his search for not only his
ancestors but the values that the
southern Italian immigrants took
with them to America and on which
they built their own successes.

If you want to read “Under
the Southern Sun, Stories of the

Real Italy and the Americans it
Created,” you can find copies at the
Hillsborough County Public
Libraries. The book is currently
“out of print” even though Mr.
Paolicelli tells me he gets e-mails
every week from those wanting to
know how they can buy a copy.

Requests can be sent
directly to the publisher, Thomas
Dunne of Thomas Dunne Books,
St. Martin’s Press, 175 Fifth
Avenue, New York, NY 10015.
And if you REALLY want to help,
send an e-mail to
tom.dunne@stmartins.com and let
him know there really is a market
for this delightful book. The
alternative is to go to the web site
www.alibris.com and look for an
out-of-print copy that is being
offered for sale at just under $100.
Yes, that’s right! And they say there
is not a
market for a
third printing
of “Under
the Southern
Sun”!

By Donna
Gelband

at least for awhile—the cycle of life.
Archeological research tells us
something about their culture,
perhaps even something interesting
and/or striking about specific
individuals who lived there. They,
too, surely dreamt of a better life as
they struggled with life’s daily
battles, not unlike their distant
descendents of today. We are
interconnected to the past in ways
that we can never fully understand
or appreciate.

I left Sicily with a sense of
awe and amazement. Awe because
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Our next Sunday Family Dinner will be
September 21, 2008

Come out to the Club and guess which region is
being featured this month and win a prize!

Bring your family.  Bring some friends,
or make some new ones.

Join us, 2:00pm to 5:00pm
The Italian Club Ballroom

$15 for adults, $13 for seniors, $10 children 6 to 12 years of age.
(Non-members add $2 to the aforementioned rates.)

Please call the club office by September 17th to make your reservation!
(813) 248-3316

Advertisement

PARDO WINE GRAPES
Winemaking Traditions

Create a winemaking tradition in your family by making your own vino di casa
(homemade wine) this year.

Don’t have equipment to crush or press grapes?…No problem! You can order refrigerated buckets of freshly
pressed grape juice shipped from California ready for you to ferment. This juice is not a concentrate or a sterile
pasteurized product. It’s the juice of freshly pressed grapes, refrigerated to retard fermentation and shipped to
Tampa. Renew a tradition practiced by your ancestors or start one in your family. Make 5 gallons or a barrel,
it’s up to you. Grape and juice varieties available in October include:

Merlot                               Cabernet Sauvignon                   Alicante
Grenache                           Barbera                                       Sangiovese
Pinot Noir                          Zinfandel                                    Muscato
French Columbard            Chardonnay                                and others

Vince Pardo’s family has been ordering grapes for local winemakers from the same California grower, Angelo
Papagni, for over 60 years. For more information on ordering, or how to get started visit www.vincepardo.net/
ordergrapesjuice.html or contact Vince or Enzo at 813-908-6440 / fax: 813-908-8869 / email: pardowine
grapes@aol.com.
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Italian Classes with
Roberto Alvar ez an

Immenso
Successo…and FUN!

A report by Sam Chiodo

A seven week Beginner’s
Conversational Italian Language
class began on April 15th and ended
on May 27th. About 60 people
attended the first few weeks, and
approximately 40 completed all
classes.

The instructor, Professore
Roberto Alvarez, studied Italian at
L’Universita di Bologna and
brought his passion for the Italian
language for all to share. His
wonderful personality fit perfectly
with his class structure, lesson
outlines, and all in attendance.
Professore Alvarez utilized verbal
repetition of words and sentences,
printed material to follow, and
homework to fortify our
understanding of what we excitedly
strived to learn. A CD of the
beginner class work complete with
printed material was also available
and proved to be an invaluable

Several attendees requested
advanced classes on the last day of
class, and thanks to all involved, an
Advanced Italian Language class
started on June 11th, and ran until
July 16th.Eight returning students
attended these classes, helping and
supporting each other as our studies
became more involved. Again,
lesson preparation, printed
material, and class repetition made

Left to Right: Sam Chiodo, Cathy Accurso, Liana
Brock, Professore Alvarez Roberto English, Barbara
Moritz, Rosalie Lampone, and Dick Figlio.
Not present: Pia Lamoureux.

for a very enjoyable and valuable
learning experience

 This camaraderie created
many new and lasting friendships.
Many of us brought wine to share
and enjoy during class sessions and
also meet with others regularly
through Professore Alvarez’s
Italian Group. Meetings occur at
various restaurants where attendees
can enjoy great food, great
company, and best of all, have fun
speaking Italian and learning from
Professore Alvarez.

Sadly, the advanced class
came to an end. We celebrated with
a pizza party catered by Chef
Waylon, and the sharing of wine.
Professore Alvarez was honored
with bottles of homemade wine and
a special label from the Famiglia di
Chiodo winery and everyone got to
take a bottle home, too!

With the help of the Italian
Club, we all hope that Professore
Alvarez will be invited back to
L’Unione Italiana to offer these
enjoyable classes and more. His
teaching skills and knowledge of
the Italian language and culture
make learning fun and very
rewarding.

tool. It allowed
us to listen to
the lessons over
and over again
at home.

Needless to say,
this class was a
huge success
(Immenso
Successo).
Several
classmates
visited Italy
following the

classes and enjoyed conversing in
the native tongue.
As an added bonus, Chef Waylon
catered a buffet dinner at the
beginning of each class which was
greatly appreciated by those who
didn’t have time to eat before class.
And of course, Cheryl was on hand
to avail liquid refreshments to
enjoy during class. Classmates also
brought in various dolce to share
and a cake to celebrate the last
class.
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You are cordially invited to the

2008 Italian-American
Women of Excellence Awards

On Saturday, October 18, 2008
11:30 A.M. to 2:30 P.M.

Antipasto, Luncheon, Program
and

Presentation

Historic Italian Club Ballroom
1731 7 th  Avenue
Tampa, Florida

The L’Unione Italiana Ladies Auxiliar y will r ecognize
and honor the 2008  Italian-American

 

“Founding Fathers....Stories Behind the Men” continues next issue with
stories of Gaetano Ciccarello, the second president and Phillip F. Licata, the third president. If
you or any of your family members have any reminiscences, photos, memorabilia, etc. from that
time period, (1900-1924), please call the office (248-3316) or SEND ANY INFO TO OUR
NEW EMAIL ADDRESS, which is set up for exactly this purpose:

newsletter@italian-club.org

Any materials you share will be very carefully handled, copied and returned to you
promptly. Thanks so much for sharing.

Barbara Denti Pool
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Rosalie Perrone has demonstrated
her loyalty since joining the Italian
Club in 1995.  She graduated from
Thomas Jefferson High in 1957,
and received her college Degree
from USF in 1969.  Rosalie
furthered her education and was
awarded a Masters Degree in
Education in 1972.  She presently
has headed Campo Italiano for four
years.  This is a project Rosalie
initiated independently.  Campo
Italiano is an Education and Fun
Camp, with its Motto – “Keeping
the Culture Alive.”  The Campo
consists of various Music, Dance,
Language, Story telling, Arts &
Crafts, Cooking and a myriad of
traditions of the Italian Culture.
Ninety-five percent of the Teachers
have their State Certification
through the State of Florida.  The
length of these action packed
activities are one week each

summer.  The camp has had such
success that each year there is a
waiting list.  Rosalie, prior to
Campo was erstwhile President of
the Ladies Auxiliary.  She
orchestrated its reconstruction.
Rosalie received the Italian
American Women of Excellence
Award in 2002 in the area of
Culture.  This is an annual event
that takes place at the Italian
Club.  She was honored by the
Italian women who have excelled
in different areas.  Rosalie,
together with other Italian women,
were honored with the prestigious
Mama Mia Award.  She writes an
article for the Italian Club
Newsletter entitled “Per I
Bambini.”  Its purpose is to

Human Interest
Article

Rosalie Perrone

By Ralph Lazzara, III

introduce Language and actually
acquaint children with both present
and past facts of Italy.  She was also
the recipient of the Hall of Fame
Award from the Ybor City
Roundtable in 2005.  She was a
Board Member for 10 years.

Rosalie taught in the
Hillsborough County school system
for 35 years, and still tutors Reading.

She has been happily married
to Manuel for 50 years, has four
children and nine grandchildren.

The total family group toured
the Western Caribbean happily on a
Cruise.  Rosalie has been to Italy six
times.  She went to Italy the first
time at age 8.  She has been on four
different occasions to San Biagio
Platani in the province of Agrigento.
Rosalie has the pleasure of meeting
her Italian relatives.  She studied the
Italian language for 7 years, and has
fluency in both reading and writing.
Rosalie feels these qualities enhance
the Campo and help to make the
Italian scenario alive.  She feels the
importance of staying in touch with
our roots.

Through the mechanism of
Campo, Rosalie strongly envisions
the children will develop closer ties
with Italy.
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Krewe of Italia News

The Krewe of Italia will have two teams in the final Drunk and Stumble on September 5,
2008 @ Pinchasers Midtown on Armenia Avenue from 6:30pm to 10:00pm. Please come
and support your Krewe and help the rest of us cheer for them. Also, we can still use
another bowler if someone wants to bowl.

Join us for Happy Hour every Friday from 6pm - 9pm.  Starting in September we will be raffling off another
great gift basket starting on September 12th.
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Ann Manteo and Deborah Manteo
Aiello, with her husband and two

children.

Manteo’s Magnificent
Marionettes

Interviewed & written by:
Gilda Capitano, Cultural Chair

“What a theatre this would
make…”

     The above words represent the
attitude and the feelings of Miguel
Manteo towards his beloved
marionettes, which we will explore
in this story. Miguel was the son of
Agrippino Manteo.  Agrippino was
born in Catania, Sicily. The first of
Agrippino Manteo’s children was
Ida, also born in Catania in 1900.
Soon, Agrippino emigrated to
Mendosa, Argentina, with his wife
Mary and little Ida.  The name
Miguel for his son was fitting,
since he was born in Argentina in
1908.  Other sons were Domingo,
better known as Leo, son
Agrippino,Jr., known as Pino, and
lastly, Johnny, who was born in
Manhattan, New York, since the
Manteo family now had moved to
the United States.  Agrippino
Michael (known as Mike) Manteo,
the son of Miguel, along with his
wife Ann, graciously granted me
this interview at the home of their
daughter, Deborah Manteo Aiello.
      Deborah initially answered a
request that she had read earlier in
2008 in the Italian Club’s
Membership Magazine, concerning
the need for cultural items to be
displayed for Festa Italiana. She
immediately thought of the family’s
marionettes.  She brought one to
the Italian Club which was
displayed in the Cultural Area of
the Cantina on Festa Day.

     Soon, we were to realize that
Deborah was not lending the
marionette to the Italian Club, but,
that she wanted to donate it to the
Club’s Frank V. Giunta Museum.
With this awareness, I insisted she
and her family come in person to
present it to the Club’s Board of
Directors, which took place June,
2008. I then realized upon seeing
the marionette, the fragility and
uniqueness of this priceless piece.
The face is so beautifully painted,
the metal precisely formed for his
helmet, shield and sword, the
clothing of velvet, satin and lace,
so worn and torn denoting its age,
but, yet, still so majestic!  I prayed,
“Lord, let this family grant me an
interview to dig deeper into this art
form that seemed such an integral
part of the Manteo family.”  My
wish fulfilled, I drove out towards
Tampa Palms to Deborah’s, to
meet her parents, Mike and Ann
Manteo, who now live in Sarasota.
      Mike and Ann were an
absolute delight!  Ann had her
freshly home baked lemon pound
cake waiting for me.  She even
shared her recipe. Mike Manteo

soon plunged into his family
history.  He speaks with such
eloquence and grace!
“I was born in the house on the East
side of New York City on June 9,
1932 on Madison Street. I was the
only male grandson of the Manteo
family.  I have one sister, Catherine,
born in 1938. For me, my memories
of the marionettes began around age
eight. They totally and completely
obsessed my father Miguel’s life.
The marionettes were handed down
to him by his father Agrippino, who
died circa 1940. They were his
passion!  If my father had a
mistress, it was the marionettes.  To
him they were real people.”  He
continued with, “This all started
around 1920, before I was born.
Remember, grandfather had four
sons.  We were the minority.  We
swung our names over to American
versions, even though we lived in
an Italian neighborhood at that
time.” Ann chimed in frequently.  It
almost seemed she was a Manteo
herself.  “Don’t forget to mention
Aunt Ida,” she tells Mike.
“Remember, your Aunt Ida was the
Grand Dame of the Manteo family.
She sewed the costumes for the
marionettes, painted their faces and
did the females voices at live
performances. If you placed Aunt
Ida and Pop Miguel in an equation
they would equal, Passion and Pop.
Even the back-drop sceneries were
painted by Ida.  My mother-in-law
never got involved with the
marionettes.  She felt the time
consumption took the whole family
away from home.”  Every Manteo
had their day job.  It was in the
evenings when they would gather in
the electrical work-shop to build
and develop their marionettes.

Continued on page 17.
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Spanish Lyric Theatre

AND

L’Unione Italiana
(1731 EAST 7TH AVENUE)

PRESENT

“Opera and Pasta”
An exciting and fun afternoon with a

delicious typical Italian lunch
followed by

Highlights of the most beloved Operas!

SUNDAY, OCTOBER 5
CASH BAR – 1:30 TO 2PM

LUNCH 2PM                OPERA CONCERT – 3PM

RESERVED TABLES - $40 PER PERSON
LUNCH & CONCERT!

FOR FURTHER INFORMATION CALL: (813) 936-0217
OR THE ITALIAN CLUB  (813) 248-3316
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     Miguel Manteo was a licensed
electrician.  This is where his
knowledge of metal came into play.
He would not rest till his precious
marionettes were designed into
fashionable metal of armor. If he
visited your house, the same words
would come forth, “Do you need
that toaster, teapot or coffee pot?
How about that tray that you have
in your garage?  I need them.”  He
would melt, solder and hammer
metals together into designs for
their gorgeous armor plate.  He was
always looking for space to stage
his plays. Ann stated with a twinkle
in her eye, “We could not even take
Pop to a wedding reception without
him voicing out loud,” ‘Look at
this large, enormous space. What a
theater this would make!’
     “Let me explain space,”
reiterated Mike. “Space was so
important to stage the marionette
productions. Yes, we performed in
our own enclave, but, from a
government grant in the early 80’s,
Symphony Space came into being.
It was a movie theatre that closed
and certain people with views
helped to open this space into a
legitimate live theatre. Here live
orchestras performed along with
dancers and our Manteo
Marionettes staged their
programs.”   Ann reminded us that
the marionettes were a medium that
ensured belief of the time. They
were the voice of politics and
views of the people. “The Manteo
Marionettes, had their rivals, even
though Pop held on to his
performances.” says Ann. “One
early rival was the radio.  Then as
in progression, there were the plays
of Broadway.  Its popularity died!
Sadly, Pop died in 1988, but the

memories he has left us and the
dialogue of those marionettes, will
never be silenced for the
Manteo’s.”  Mike added, “Well, let
me get into the dialogue of these
marionettes.”
     “The dialogue for the
marionettes was created and
handed down to us by Grandfather
Agrippino.  Perhaps it was from
Italian Shakespeare, and translated
back into English.  My father
Miguel spoke and read Italian,
Sicilian and English. The story line
was always about chivalry of the
Middle Ages, concerning the
Knights of Charlemagne, with
focus on Women, War, King and
Queen.  One popular knight was
Orlando Furioso.  He was the good
knight.  Gano was the giant and the
villain.”  At that moment, Deborah
says, “Step into my garage and I
will show you a large marionette.”
As the dutiful fly to the spider, I
stepped into her parlor and went
down to her garage to witness.
Magnificent! Then realizing that
the Italian Club’s marionette is
small scaled in comparison. “There
are some much larger, that are real
giants. One in particular was seen
in a Hollywood movie,” concluded
Deborah.
     Ann reminded me of the 1972,
Francis Ford Coppola’s The
Godfather, and the early scene
taking place in Little Italy of New
York City. In the religious
procession of San Gennaro, there is
a marionette that steals the scene.
Thus giving the analogy in this
early scene that The Godfather, is a
story of marionettes with the one in
power pulling the strings and
“Knock on Wood,” as the saying
goes, in the art of the manipulation
of marionettes.  That was a Manteo

Marionette!  It later was donated to
the Smithsonian Institute.  Here is
where Ann conveyed that a very

Continued from page 14.

large number of
Manteo
Marionettes are
stored for future distribution to all
Manteo’s, in an office space in
Staten Island.
    There is news that the remainder
of the Manteo Marionettes, after
distributed to the family, will be in
exhibition in an Italian-American
Museum, the first of its kind in
New York City, and is located at
the site of the historic Banca
Stabile on the corner of Grant and
Mulberry Street in Little Italy.
Through a grant from Education
and Art, Dr. Saltzer has seen to it
that they will get the final public
resting place they rightfully
deserve.
     In his final closing words,
Agrippino (Mike) Manteo
expressed, “Pop did love his
family!  He was always apologizing
to us for his absence from the
house and his time in the work-
shop, even though he was with
most of his family while working
on his creations. But, what an artist
he was along with Aunt Ida and the
rest of them! He was totally
obsessed by these inanimate
creatures.”
     Be assured that we have our
own version of Aunt Ida in our
member, Barbara Denti Pool.  She
will in time, when her research on
the refurbishing of the Italian
Club’s marionette is complete,
restore him to his original
splendor!
     Club members, you will be the
first invited to the Frank V. Giunta
Museum for a viewing.  Thank you
again, Mike, Ann, and Deborah.
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SAVE THE DATESAVE THE DATESAVE THE DATESAVE THE DATESAVE THE DATE
Sunday, November 9Sunday, November 9Sunday, November 9Sunday, November 9Sunday, November 9 ththththth , 2008, 2008, 2008, 2008, 2008

with the PASTwith the PASTwith the PASTwith the PASTwith the PAST

11:00am  Mass & Mangiata11:00am  Mass & Mangiata11:00am  Mass & Mangiata11:00am  Mass & Mangiata11:00am  Mass & Mangiata (lunch)

visit grave sites of your ancestors
 and reminisce with family & friends

kites, bocce balls, picnic blankets welcome
$10.00 a person    children 10 & under free

50/50 raffle
…………………………………..

complimentary clean up party provided to all clean up groups
 Peroni beer, cokes and hotdog

Saturday November 8 th    10am-2:00pm
Join us to spruce up the graves, so those there can Rest in Peace !

 

Call the club at (813) 248-3316 for tickets and to sign up… to clean up
Event coordinator: Stephanie Cannella-vanBelzen  (813) 833-3907

          As you know, we are always looking for “news” from our members, without whom this
Newsletter would serve no purpose. We now have an easy and accessible way for you to write us.
          PLEASE TAKE A MOMENT AND ADD THE FOLLOWING EMAIL ADDRESS TO YOUR

ACCOUNTS: newsletter@italian-club.org
          Stories, anecdotes, comments, photos with a wonderful story attached....all this and more are
welcome. We know that there are precious memories held by all of you, but that you may not have
the time or inclination to write a “STORY” for the Newsletter. THIS IS A W AY TO SHARE YOUR
IMPORT ANT STORIES, WITHOUT HA VING TO BE A “WRITER” PER SE. Send your thoughts to
the above email address and what you would like to have accomplished. W e will get back to you
with a simple way to have your story told. Share your memories; enhance our cultural and ancestral
stories, short or long! W e really need to leave behind with our loved ones, the stories that are untold.

NOTICE



PAGE 19

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

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

If you are interested in joining the
group please email Christa at
christafowler@hotmail.com

Italian Language
Class

SEPTEMBER/OCTOBER 2008

Glassses of Wine          Forks of Pasta
Plates full of Fun!

Beginners Conversational Italian Classes

In Pinellas and Hillsborough Counties

Where the Learning is Fun!
l Prepare for your vacation

l Reconnect with your Heritage
Enjoy FUN Evenings

Private Lessons and tutoring are also available.  We can
meet in your home or in your office at a time

convenient for you.  Instruction is also available with live
online lessons via Webcam.

Contact Roberto at
Learn a Language, Inc.

727.866.6892 & www.Learnitalian.us

Roberto studied Italian at L’Universita di Bologna in Bolo-
gna, Italy.  You will enjoy his passionate and entertaining

Presentation of the beautiful Italian Language and Culture.

n

l

Members’ Milestone Events Celebrated at L’Unione Italiana:

On June 28th, 2008, Laurenleigh Guagliardo,
daughter of Sal & Cathy Guagliardo, married

David DePristo on a beach in Jamaica.  They then
held a reception for their extended family and
friends at The Italian Club on July 19th in the

Grand Ballroom.

Italian Club Member, Brandon Spicola, married
Vincenzina Piazza on June 14th, 2008, after which

they came to The Italian Club for the reception,
which was held in the Grand Ballroom.
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We will list those men & women serving in our
armed forces at home and overseas who are
members of the Club or those related to the
members of our Club currently deployed and
serving in the armed forces.  Please contact Kenneth
Ferlita (at 813-253-0421) or email us at
newsletter@italian-club.org with the name of your
family member and we will list his or her name in
the Italian Club Newsletter.

Additionally we will add a photograph and brief
news about those serving.  If you would like your
relative featured in our newsletter, please email us
your photo and information that you would like to
share.

Kenneth Ferlita

The most immortal Neapolitan proverbs capture wisdom
with short but powerful images.  Here are some of the

most famous in Neapolitan and their Italian and English
equivalents, excerpted from Leonard Schalk’s “A Buon

Ntennitore...A Treasury of Neapolitan Proverbs”.

A tt ention...
Don ’ t F or ge t!

Websit e Link s t o
chec k out

It alian Pr ov erbs

Amice e vino hanno essere viecchie.
Gli amici e il vino devono essere vecchi.
Friends and wine must be aged.

Buono tiempo e malo tiempo nun durano tutt’o tiempo.
I tempo buoni ed i tempi cattivi non durano tutto il
tempo.
Good times and bad don’t last all the time.

Meglio pparole poche e fatte assaije.
Meglio poche parole e molti fatti.
Better few words and many deeds.

N’ora e cuntiento fa scurda mill’anne e turmiento.
Un’ora di felicita fa scordare mille anni di tormenti.
One hour of happiness makes you forget 1,000 years of
torment.

‘O buono fatecatore nun se muore maje e famme.
Un buon lavaratore non muore mai di fame.
A good worker never dies of hunger.

Italian America, Summer 2008.

History of Sicily in 100 Seconds:
 http://www.youtube.com/user/tureturillo

Italian National Anthem:
http://www.youtube.com/watch?v=Qh1MP661o4Y

Italian Genealogical Research:
http://www.gentracer.com/italy.html

Genealogy Video Tutorials:
http://www.youtube.com/user/GenealogyGuy

Robert De Niro (1922-1993) has paintings in the
Metropolitan and Brooklyn Museums and other
major institutions. Admired for the unusual
“physicality” of his painting, he is the father of the
famous film actor who bears his name.

It alian- Amer ican
F acts...

When Prohibition was lifted in 1933, brothers
Ernest and Julio Gallo took their entire savings of
about $5,000, and began producing wine from the
vineyards their father had owned in California. They
made a profit of $34,000 in their first year of
business and helped launch California’s wine
industry. Today more than 100 wineries in the U.S.
are owned by Italian-Americans.

The voice of Snow White in the first full-length
animated film, released in 1937 belonged to
Adriana Caselotti. The 21-year-old coloratura
soprano beat out 148 other candidates for the role,
which earned her $960.00. She died in 1997 at age
80.
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Leaning Tower Out of
Danger

PISA – For the first time since the
18th century, the leaning Tower of
Pisa is not in danger of falling
over.  The tower still leans, but
after the extensive efforts of
engineers, technicians, and
scientists, the Leaning Tower now
overhangs by only 3.99 meters,
down from its maximum
overhang of 4.47 meters in 1993.
The tower is now believed to be
safe for at least 300 years and is
now offered a feature that many
Pisans and tourists have forgotten
about.  For the first time in 73
years, visitors can now enter the
tower through a small door and
glance up towards the sky from
the center of the tower, providing
a view of the heavens that Galileo
Galilei is rumored to once have
enjoyed.  In addition, the exterior
of the building is being restored to
thwart damage done by weather
and pollution.

Italian Tribune, July 2008

Population Nears 60
Million

Rome – Italy’s population is now
just under 60 million and is still
climbing, due to a major influx of
immigration over the past several
years.  According to a study by the
national statistics bureau Istat,
Italy’s population increased by 0.8
percent between December 31,
2006 and December 31, 2007.
Istat noted that 488,003 people
immigrated to Italy during that
period.  In 2007 there were 5.8
foreigners living in Italy for 100
native citizens – most of them
settled in the northeast, where
there are 8.1 foreigners per 100
residents.  In southern Italy, there
are just 2.1 foreigners per 100
residents.

Italian Tribune, July 2008

Recently, a fellow Italian
American Club member said to me:
“In Italy I was an Italian. In
Rochester, I’m Neapolitan. When I
came to America, I was surprised to
hear people referring to themselves
as: Sicilian, Neapolitan, etc”. I
asked him when he came to the US.
He told me 1960. This raises an
interesting question about the
contemporary “Italian American
State of Mind” (i.e. our self
concept and group identity).
Actually, there are two generic
categories of Italian American
states of mind: that of the
descendants of the pre-WW I
immigrants and that of the post-

“Of f the Boat” - Then
and Now

WW II immigrants.
During the years

surrounding 1900, millions of
southern-Italian immigrants got
“Off the Boat” at Ellis Island.
Keeping in mind Garibaldi unified
Italy in 1860; at the time of this
great migration, Italy had been a
unified country for more or less 50
years. Accordingly, most of the
immigrants did not think of
themselves as Italians per se. They
identified more with their
provinces and towns; as their
ancestors had for centuries. There
were vast differences between
provinces. For example, the
Sicilian dialect was much different
than the dialects spoken in
northern Italy. A Sicilian could
hardly carry on a conversation with
a Roman.

At that time, when an
Italian came to America, he or she
did not just get “off the boat” and
start looking for a place to live and
work. Often they would locate near
a family member or others from
their town already settled in
America. Immigrants from
previous years would help the new
arrivals get started and adjust to
their new country. For example,
Samira Leglib, in his “i-Italy”
magazine section article
(“Snapshots of Sacred Images and
Local Pride”), writes: “Until World
War Two a concentration of
immigrants from Calatafimi lived
on Knickerbocker Avenue in
Brooklyn.

Also, societies were formed
by immigrants who came from the
same provinces or towns to help
and socialize with each other.” For
example, in Rochester NY the
“Regina Elena Societa” was

Continued on page 25.
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Drs. Barker, Lynch, & Hebblewhite D.O.’S
13124 North Florida Ave, Tampa, FL 33612

(813)932-5389

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

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

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

The Price of the Initial Visit and What it Includes

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

 *EKG

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

The amount of weight loss depends upon the patient’s caloric intake and level of exercise.



DA V INCI  SPONSORS

BP Amoco Sorrento Cheese
Brown-Forman (Bolla) Sweetbay Supermarket
Carrabba’s Italian Grill The Bromley Companies
Century Auto Mall - Kia The Radiant Group LLC
Clear Channel The Tampa Tribune
Colonial Bank Thomas Financial Group
Peroni Vigo Importing

Festa Sponsors 2008
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Ybor City Development Corporation

                                       DONATELLO  SPONSORS

Boza & Roel Funeral Home Norris & Samon Pump Service
CGM Services Pepin Distributing
Dunkin’ Brands Premier Beverage
Hill, Ward & Henderson Reeves Import Motor Cars
Hilton Gerden Inn Southern/Trans-Atlantic/Coastal
Marathon Oil Company Sunny Florida Dairy
Martino Mortgages US Ameribank
Mastro Subaru Valencia Stone
National Distributing Co., Inc. Veredus Corporation
Mr. & Mrs. Al Dato Waste Management

RAPHAEL  SPONSORS

Ancestry.com Morrick Construction Inc.
Mark Bentley Motiva Enterprises LLC
Busto Plumbing Oliva Tobacco Co.
Carmine’s Seventh Ave. Paverworks
Coca Cola of Florida Platinum Bank
Corral Wodiska Partnership Professional Insurance Center
Creative Products Screen PrintersRisser Oil Corp
DMD Properties San Pellegrino
Ed Morse Cadillac Seven One Seven Parking
Fowler, White, Boggs & Banker Shell Oil Products US
Geico Sparky’s Oil Co., Inc.
GMP Inc. Swope, Rodante P.A.
Golf Coast Transportation Tampa Electric Company
Innovative Decon Solutions, LLC The FGS Group
JMP Solutions The Fone Connection
La Tropicana Inc. Tre Amici @ the Bunker
Mavilo Wholesalers UTEK Corporation
Milberg Weiss LLP Welch Tennis Courts, Inc.

Yellow Cab

MEDICI

Acclaimed Business Forms Malcolm Pirnie
AEC Services, Inc. Paul Ferlita, CPA
Automated Petroleum & Energy Publix Charities
BC Frye’s Pro Shop Rivero Gordimer & Co.
Caldeco Mechanical Services Sunshine Gasoline Distributors, Inc.
Centro Ybor Sun Trust Bank
Cole, Scott & Kissane, PA. Tampa Digital Studios
Empire Investment Properties, Inc.Universal Structures, Inc.
Frank Vacanti Realty, Inc. Bennie Lazzara, Jr.
Hillsborough Comunity College Mr. Felix Cannella, Jr.
Hunt Douglas Violet Rodriguez
Lykes Insurance Ultra Pure Bottled Water, Inc.

AMICI

Agliano & Associates, Inc. Hafner Ferlita Architects, Inc.
Design Interiors Don Pellegrino MBA P.A.
EBI Surveying Sunshine State Garage Inc.
Florida Real Estate Assoc. The Donaldson Family
Florida Ship Supply Frank Sanchez

RESTAURANT  SPONSORS

Armani’s - Grand Hyatt Tampa Bay La Creperia Cafe
Beaune’s Wine Bar Luigi’s Catering
Bellisimo Restaurant Maggiano’s Little Italy
Bernini of Ybor Massimos Eclectic Fine Dining
Caffé Paradiso MMSI Espresso Service
Carmine’s Seventh Avenue Pipo’s Cafe & Catering
Catering by Cox Rigatoni Tuscan Oven
Catering by Design, Inc. Sacino’s Formal Wear
Catering by the Family Sonny’s BBQ
Columbia Restaurant Spaghetti Warehouse
Czar StoneChef Caterers
Delectables Fine Catering Tampa Bay Brewery Co.
Green Iguana Tony’s Ybor Restaurant
Iavarone’s Steakhouse Wayl of a Time
Italian Kitchen Cafe

�

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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organized in 1904; the “Celanese
Societa” in 1907; the Marinai
Elenesi Societa in 1911; etc. By
the1930s there were 55 such
societies in Rochester. By then, the
immigrants had stopped coming.
However, the Great Depression led
to job losses and financial stress.
The societies help the Italian
community cope with the economic
hardships. Neighborhoods and
societies, organized by regions and
towns of Italy, resulted in the
traditions of those places being
preserved and passed on to the
children and grandchildren of the
immigrants.

Meanwhile in Italy, Italian
nationalism was taking hold:
Mussolini fanatically preached
Italian nationalism; children in
schools learned the Italian language
and history; Italian language radio
came into existence and people
heard about national issues.
Dialects and regional identities
faded and people began thinking of
themselves as Italian. By 1960,
people who got “off the boat
(airplane)” thought of themselves
more as Italian nationals then
regional citizens. Here they met the
progeny of the original immigrants
who by tradition still thought of

themselves as Sicilian, Neapolitan,
etc.

When the descendants of
the pre-WW I immigrants say “I’m
Sicilian or Neapolitan”, their ‘state
of mind’ is ‘reminiscent’ of
Knickerbocker Avenue like urban
village days, and ‘homage’ to the
mighty southern-Italian peasants
who were herded from their land by
the “Italy ends at the Garigliano”
Piedmont government in Rome.
The descendents of the original
emigration are not nostalgic for
Italy; rather, “Little Italy”. For
example, in the “Godfather”
movies, the scenes of Sicily are
thought to be beautiful and
delightful – “A nice place to visit.”
But, it is the meticulous

reproduction of “Little
Italy” scenes that
conjures emotions in the
descendants of
Garibaldi’s southern-
Italian diaspora. For it is
the images of “Little
Italy” that capture the
origins of their identity;
their subliminal psycho-
sociological being; their
‘state of mind’. The post
WW II immigrants have
no memory of “Little

Continued from page 22.

Italians approaching Ellis Island
Italy”. Walking through the
remnants of ‘urban villages’ in
New York, Boston, Rochester, etc.
they get no emotional rush. They
see only buildings not visions.
They do not experience the déjà vu
sense of primordial being when in
the presence of origins.

Thus, in America today
there are two different types of
Italian Americans; i.e. two different
“states of mind.” To my mind,
Italian American scholars have
failed to clearly make that
distinction, and articulate the
cultural and sociological
implications that dichotomy has for
fully understanding, teaching and
perpetuating American Italianita.

Taken from www.i-italy.org
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“NON TI SCORDAR
DI ME”

(FORGET ME NOT)

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

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

Names will be inscribed on the south interior marble wall of the Mausoleum.  Your contribution
of $150 per line (33 characters) of inscription will help The Perpetual Care Fund to preserve the beauty

of L’Unione Italiana Cemetery.

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

1._______________________________________________________________________________

2.________________________________________________________________________________

3.________________________________________________________________________________

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

3708 Crabcake Circle, Tampa, FL 33603-4500.

NAME______________________________________________________________________

ADDRESS__________________________________________________________________

CITY_________________________________STATE___________ZIP CODE____________

DAY TELEPHONE____________________EVENING TELEPHONE__________________

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

Memorials

CARMELINA ALFIERI
Dora & Joseph Caltagirone
Jennie & Philip Caltagirone
Katie B. Lorenzo
Jan & Vince Pardo

ELIO ALONSO
Dora & Joseph Caltagirone

JUDY ARENA
Jan & Vince Pardo

ANGELO SPOTO
CACCIATORE
Katie B. Lorenzo

JOSEPHINE CENTINARO
Jan & Vince Pardo

FLORENCE COLLURA
Rose & Bob Carpenter
Patti & Rick Caldevilla
Lucy & Elio Castillo
Laura & Michael DeLucia
Ysolina & Richard Hurley
Teresa & Jaime Jurado

GLORIA DATO
Nick Capitano

Dear Members,

You may have noticed an addition to this month’s
newsletter, a folded envelope in the centerfold.  These envelopes
are for tax deductible donations for the preservation of the
Cemetery.  There are a couple of projects we are currently
working on that we are trying to fund with these donations.

I would like to take this opportunity to thank all the
Cemetery Committee Members, but a special thanks to Philip &
Joe Caltagirone for all the work they have done at the Cemetery.
Philip, along with his son Michael, donate their time and
materials to fix gravesites at the Club Cemetery and Joe is always
thinking of ways to overall better the cemetery.  Whether it be by
fixing up the dilapidated bathroom or taking pictures of areas that
need work.  Without the dedication of these two gentlemen, the
details would be overlooked.  These two brothers have spent
many hours walking the Cemetery grounds in the heat of the
Florida sun making sure that your next visit to the Cemetery is
the best it can be.  Thank you again Philip and Joe!

The next annual Picnic with the Past and Mass will be
held Sunday, November 9th.  Please mark this on your calendar.
We will be having the Mass in the Mausoleum this year.
Saturday, November 8th will be our annual work day, please come
out and help clean-up the cemetery.  We will have some tools
available, or you may bring your own.  I hope to see you there
both days!

The Cemetery Committee is working on a new and fun
fundraiser, a Casino Night at the Italian Club!  The date is to be
decided.  More information to follow soon.

Sincerely,
Tom P. Martino
President, Italian Club Cemetery

TONY MILITELLO
Jennie & Philip Caltagirone

MARLENE CASTELLANO
POMEROY
Jennie & Philip Caltagirone

JUANITA SALCINES
Jennie & Philip Caltagirone

JOE SINARDI
Nick Capitano
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Frank & Liz Accurso
Ruben & Yuyi Alfaras
John J. Agliano
Joe & Dora Caltagirone
Philip & Jennie Caltagirone
Grace S. Campisi Maroccia
Dr. & Mrs. Felix M. Cannella
Felix M. Cannella, Jr.
Frank David & Christina Capitano
Joseph & Gilda Capitano
Joseph Capitano, Jr.
Nick  Capitano
Sam & Kristy Chiodo
Nina & Rosario Ciccarello

Friends Of

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

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

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


