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EVENTS

Iltalian-American
Women of Excellence
NOV 8 - CLEAN-UP

DAY AT
CEMETERY

Five Outstanding Italian-
American Women Honored!

The following women were
honored by the Italian Club Ladies
Auxiliary, Inc. at their 8 Annual
Italian-AmericariMomen of
ExcellenceAwards Banquet.

_ NOV 9 - PICNIC WITH
NormaTomasello Caltagirone- THE PAST

Education
' NOV 12 - WINE

TASTING
Marie Perrone Cusmano-Civic

NOV 20 - BOARD
MEETING &
ELECTIONS

DEC 11 - CLUB
HOLIDAY
PARTY &

NEW
Linda Carlo-Government MEMEBR

Rose Castellano Ciccarello-Culture RECEPTION

1939-2008
DEC 13 - SANTA

LUCIA

DEC 31 - CLUB NEW
YEAR'’S EVE
PARTY

Continued on pagell

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

Dear Members,

Although it seems like we were just settling in from the summer

acations, the holiday season is already here. Our first big event {

fall was Guavaween. | would like to thank all the volunteers who

donated their time to come help the Club raise some mdrey

function would not be able to take place without the dedication of
olunteers.The next big event is Picnic with the Padte will have a
ork day at the Cemetery on Saturddgvember 8 from 10am — 2p

and lunch will be provide to all those who come out to help with th
clean up. Some tools will be provided, but feel free to bring your @

Sunday November 9 we will have mass in the Mausoleum aahn
and that will be followed by an Italian lunch. Please call theeofo
purchase your lunch ticket, they are $10. | hope everyone will co
out and join us for a wonderful day of good food, great com@ad/
lots of fun.

| would like to congratulate the Ladi@sixiliary on hosting thé\nnual
Italian AmericanWomen of ExcellencAwards. As always, they kno

how to put on an elegant evendthis year they will also be hosting th

Santa Lucia Festival of Lights mass and luncheon in December

e will have our annual general meeting and electionghoinsday
November 20 at 6pm. | hope everyone will take the time to come
and vote for the new Board of Directoi/e will be sending out the
notice and slate at the beginning of November

| would like to welcome all of our members to attend our annual C

holiday party It is scheduled foFhursday December I at 7pm. We
ill be serving an Italian Dinngand collecting canned goods to
donate to needy families.

Finally, to top of the busy holiday season, dbforget the Club hosts

onderful NewYears Eve party Please look for more information i
this months newsletter | always enjoy welcoming the NeYear with
my fellow club members.

Buone Feste!

Sal Guagliardo

L’'UNIONE IT ALIANA
1731 East Seven#wenue
Tampa, Florida 33605
L’Unione@Iltalian-Club.ag
813-248-3316- 813-247-4387 fax
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Special thanks to the following
supporters

DAVINCI ($500)

Steve & ChrisAntinori Bennie Lazzara, r
GizogeW. Connley Palori Equities, In§.
Eugene & Celesta Greco John Pulg,
Carol LaMonte Josephifitale
Bennie & Joyce Lazzara

Michael & Diana Massimin

BENEFACTORS ($300)

AmericanAuto Salvage, Inc. Tom P Marting
Dennis & SuzannAntinori PhilipVMarting
Sebastian Castellano Joseph Nucgio
Ronald & Shannon Christaldi Rene Rodriquez
Patrick & Cynthia Cimino  Sunny Florida Dgiry
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MarathonAshland PetroleumYbor Enterprisds

PATRONS ($200)

John & Marcy Grepn
A.J. Grimald
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Robert M. Larrinapa
Benjamin C. LaMorge
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William & Cynthia Palmisarjp
Vince & Jan Pardo
Richard &elia Parring
Violet Verroca Rodriqudgz
Raymond Rogha
Relevant Chufch
Silver Ring Cqfe
Alessandrdliozzg

JackAlmand

Jay PatriclAnthony

Scott & Dominique Bonavita
FrankV. Campisi

JohnA. Caporice
CentroYbor & Associates
Sandy Chillura

Denis Colledani

John & Jana Curatelli
Joe & Judy Dato
Carlos de ldlorre
Toni Everett

Angeles Ferlita
Richard S. Giunta
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Sunday, November 9 ™, 2008

Eroaedl S8 g

with the PAST

11:00am Mass & Mangiata (lunch)

visit grave sites of your ancestors
and reminisce with family & friends
kites, bocce balls, and picnic blankets welcome

$10.00 per person; children 10 & under are free
complimentary lunch provided to all cleanup groups
Saturday, November 8 ™ 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 cleanup

th ltalians have always known that |
drinking wine was good for your health\§

Now, medical science agrees!!!

Please come and enjoy an evening tasting some great ltalian wines and hear a st

talk by cardiovascular specialist Janell Lemnidd, BSN on the health benefits of

wine and how to keep your heart healttiyyou wish to purchase any wines, you
may order them that evening.

$10 per person for club members, $12 per person non-members.
Wednesday Nov 12, 7:00 pm to 9:00 pithe Italian Club Cantina.

Due to limited seating at this event, please call to RSVP by no later than
Mon Nov 10. 813-248-3316
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o°¢?$e | 0062%006
S5 Welcome New Members!  z¢):
We would like to welcome our new members and thank their sponsors:

September - October 2008 New Members:

Sandra Charbonier General Spr: Julie Cacciatore
AlbertA. Fox, Jr DaVinci Spr: Joseph Capitano,.Sr
Dorisan Godwin Senior Spr: Mamie Ferlita Suszynski
Diane D’Amico Marks General Spr: Violet Rodriguez

Vivian Guagliardo Palori Senior Spr: Cathy Guagliardo
Carlos Pazos General Spr: Ralph Lazzara lll

John Primiano General Spr: Sal Guagliardo

Rich Reagan General Spr: Sal Guagliardo

Inez Vigil Senior Spr: Lois Gokey
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Italilan Recipe Corner

Sugo di Pomodori e Pepami
Tomato Sauce with Peppers

Ingredients:

3 cloves garlic - chopped fine 3 tbl chopped parsley
28 0z tomato sauce or pureed tomatoes 1 tsp oregano

12 oz roasted red peppers 2 Ig black olives

1 tbl drained capers 4 tbl extra vigin olive oil
2 fillets anchovy Salt and pepper
Directions:

1. Finely chop the garlic and saute it until it is golden brown in the olivadidl the tomato sauce and cook
until the mixture is heated (approximately 10 minutes).

2. In the meantime, chop the roasted peppers and black olives and mash the anchovies.

3. Add the peppers, capers, parskaychovies, oregano and olives. Let the sauce simmer for an additional 20
minutes.

4. Serve over your favorite pasta with Parmesan cheese

Peperoni Ripiene con Funghi e Briciole di Pane
Peppers @iffed with Mushrooms & Bread Crumbs
Ingredients:
4 large peppers (preferably green bell)
10 white Mushrooms - chopped coarsely
2 medium anchovy fillets - chopped very fine
4 cloves garlic - chopped coarsely
16 pitted olives (preferably black Sicilian)
1 and 1/2 cups bread - stale pieces about 3/4 to 1 inch in-size
1/4 cup extra vgin olive oll
Salt and pepper

Directions:

1. Place the bread into a bowl and add warm walier to soak for about 15-20 minutes, then squeeze out all
excess water

2. Cut the tops 6bf the peppers, and rinse to remove the sélads. upside down on paper towels to drain.

3. Preheat the oven to 375° F

4. Mix the mushrooms, anchovy fillets, garlic, olives, bread and olive oil. Mix to coat all the ingregzhts.
enough water to make a loose, but not wet filling. Let this sit for about 5 minutes to allow the ingredients to
absorb some of the wat&dd salt and pepper to taste, and mix again.

5. Pour a little olive oil into each pepper andfstaich with about 1/4 of the sfufg. Top each pepper with its
original cut topAny excess stiihg can be baked along with the peppers.

6. Place the peppers in an oven proof casserole jgstémough to hold them upright. Drizzle olive oil on
them and bake for 1 haur

7. Serve hot or warm. Serves 4.

(FromAdrianas in Santo &fano Quisquina, Sicily)
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Human Inter est
Article

Joseph Caltagione

By Ralph Lazzara, Il

Joe Caltagirone is the son
of Alfonso Guida Caltagirone who
migrated toAmerica in 1900 at age
four fromAlexandria della Rocca,
Sicily. Joes motheAngelina
Licata Perricone was born in 1904
on the site where the first Italian
Club was erected in 121 The
1911 building, destroyed by fire in

After his Navy stint, Joe
completed his high school
education. His diligence enabled
him to graduate from Eikeland

1915 relocated across the street inSchool ofArt in two years.Thus

1918. During Jos'youth he was
impressed by the design of the
Neo-Classic Renaissance edifice.
Today Joes real work is in the
Andrea Palladio design style.

Joe was born in the City of
Tampas second oldest
neighborhood, Seminole Heights,
in 1926. There, he was called the
“Italian”. However when his
family moved toYbor City at age
10, he was called a “crackerThis
kept Joe very alert during his
rearing age.

At age seventeen, he
enlisted in the U.S. Nayyhile
still a senior in high schoolAfter
boot camp he was placed in the
safety division as a parachute
rigger of an advances nite fighter
squadron consisting of Navy F6F
Hellcats, F7Higercat, and Marine
F4U Corsairs. In order to receive
extra pay he flew in a SB2C Hell
Dive Bomber at night with
identification lights of as a taget
plane, so the fighter planes could
work out their radar problems.

his career began.

For four years, Joe enrolled

in a drafting classThis was

felt a great need to help the Club.
The nephew of his great-
grandfather Philip Licata was
Italian Club President for 17 years.
In time, many important repairs
were accomplished. Gino Palucci,
C.E.O. of Chun King and Gin®’
Pizza Corporation, gave ¥bor
City’s Italian Club an excellent and
inspiring speech, that inspired Joe
to use his artistic talents to renovate
and restor&’bor City’s Italian
Club. Both Joe Caltagirone and
Grace Campisi sought Joseph
Capitano, Srto oversee
improvements of the Italian Club,
and almost immediately
improvements began to surface
through Joe Capitano, 'Sr
expertise.

As a young person Joe
frequently visited the Italian Club

followed by a two year enrollment Cemeteryand was inspired by the

in a full time High Poinffechnical

identical way it emulated Italian

Institute Center which specialized and Sicilian CemeteriesThe

in tool design. In his first yeane
was the recipient of a two year

Italian Club Cemeteryestablished
in 1900 is presently on the

scholarship for an Engineering toolHistorical list of U.S. Cemeteries.

design course which he won in a
contest by toping senior students
taking equal courses at
Universities.

A very important fact to be
recognized is that ex-President
Vince LoScalzo had the courage
and fortitude to commence the

He retired in 2006 as SeniorMausoleum Project that was

Architectural Design Detail
Specialist Draftsman with the
Hafner — FerlitéArchitects,
formerly known as the MacEwen
GroupArchitects, in Hyde Park.

implemented and completed
around 1987 The current
mausoleum was built to
consolidate the old existing
mausoleum of around 190 crypts

Joe was employed for 40 years withnd was designed by Jo&he

the firm and retired at age 80.

current mausoleum houses 458 new

Thirty years ago after being crypts and 91 niches. His vision

asked to attend an Italian Club
Board of Directors meeting, he
was queried what improvements
could be made to improve the
building. Since his great

seemed to be a message from God.
Joe is currently designing a new
mausoleum which is to be built in
the near future.

Joe has been married to the

grandfather Licata and Grandfathetove of his life, Dora Scolaro, for
This created substantive situationsPerricone were charter members heo0 years.
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Happy Holidays!

You are cordially invited to attend the
2008 Italian Club Holiday Party
and
New Members Reception

Thursday, December 11, 2008
At The Italian Club
6:30 pm
Italian Dinner
Cash Bar

50/50 Raffle

Please bring canned goods
to be donated to needy families

Please R.S.V.P. to the Italian Club
By Tuesday, December 9, 2008
(813) 248-3316
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Due nazioni unite The ubiquitous presence of ItaIiarAmer_ic_an music. Populaxmerit_:an
) ) restaurants is taken for granted itelevision shows are the mainstay
assieme da storia € American cities. Pizza is availabl@rograms of Italyltalian versions of
everywhere, yet many consumers ddmerican television programming
cultura onsun . ; _
not know that commercid&lmerican are a direct reflection of our side of
pizza bears little resemblance tthe Atlantic, especially sitcoms,
S Italian pizza, which contains lesgame shows, and raucous
By: Phillip Sipiora dough and is often regarded as a lignbmmercials.
meal. It is commonly believed that For at least two hundred
Readers of this newsletter are quitbmato sauce originated in Italyyears, wealthyAmericans have
familiar with the deep and broadalthough the tomatail(pomodoo) bought property in Italylt is not
cultural relationship between ltalywas first introduced to Italy fromuncommon to hear velveymerican
and the Unitedtates. Indeed, Italg’ America. East coast voices among the villas of
Diaspora over the past century has American moviegoers haveluscany What is more unusual,
resulted in significant culturallong been entertained by Italiarthough, is to encounter middle-class,
influence in a number of countriesgcinema. Films such aBhe Bicycle immigrantAmericans in the streets
including Argentina and Brazil. Thief The Gold of Napled.a Dolce of Florence. Last summer when |
(Leopoldo Fortunato GaltieriVita, Two Wbmen Divorce, Italian visited the Florence’ San Lorenzo
Castelli, the son of working classtyle, Buona Seraand many othersmarket {| mercato centralg, one of
parents who descended from Italiaimtroduced generations Afnericans the most dynamic open-air markets

immigrants, was President oto the exciting, in Italy, | was somewhat surprised to
Argentina in the early 1980s.) captivating hear two merchants’ voices with
Yet nowhere in the world wasperformances of distinctive American accents. |
Italian emigration as extensive asfi arcell o approached a couple that operated a
was in the United tatesAt the turn M astroianni, leather store felletterig). We
of the Nineteenth Centurthere were Sophia Loren, switched to English as soon as we
only a handful of Italians iIAmerica. gnd Gina realized that it was our native tongue.
(Italy was not unified as a nation untilo|l1obrigida. | learned that they had emigrated
1861.) Howeverby the turn of the Milan has long from New Jersey both third-

Twentieth CentunAmerica was the peen a fashion ~°PM2LOreN  generation Italian-Americans. |

home to half a million Italian capjtol of Europe and the runways oanted to hear their story
immigrants, many of them havingpis great Northern center of style
arrived after 1875. (And who camaye influenced generations of
forget the 1492 Italian explorer american women. Italian opera has

Christopher Columbus\)yhatis not |ong peen a powerful cultural and

immigrants toAmerica, prior to the Culture and its influence,
1890s, came significantly frompgywever is a two-way street. It is
Northern Italy whereas Southerncommon knowledge tha&merican

Immlgrants became d0m|nant Irb'nema haS |0ng been a d0m|nat|ng San Lorenzo Market
Italian-Americans numberedthroughout Europémerican taste in “We were tired of the fast

approximately 18 million in 2006’clothing and popular music haface ofAmerican .Iifel," sgid the
representing close to 6 percent of th§acome entrenched in ltaly for mor&usband, who was in his mid-forties.
population. than a generationWhen | visit 1he crime was too much for us,”
American culture, gFlorence each yeal am always chimed in his wife, V\{ho was about
unguestionablyhas been enrichedsrprised by the presence of radif'e Same age. “Our kids are grown,”

significantly by Italian immigration. siations that play only popular Continued on page 9.
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Continued from page 8. and even foreigners are treated at Italian culture andmerican
she said, “and it was time to starfospitals without cost. (I know thisculture (and a host of respecti\{e sub-
over We have been here two years.f’mm personal experifer_\ce as culture§) have co-eX|§ted

| asked them if they had experienceﬁ“ﬁered a severe leg injury Iasharmqnlously.for a very long time.
culture shock or had second thoughﬁ‘“mme’) Most Italian wquers ha\_/eAmerlcan tourists reappear each year
about making such a major decisiorf00d government pensions. | thinko savor Fhe experience of tqwn and
that it is fair to say that manif not countryside. Italian tourists visit our
most, Italians live middle-class livescities, too, in increasing numbers (the
kids visit us in the summer and the\merican expatriates tell me thatising value of the euro has increased
love it. Our lives are so muchthey feelmuchless pressure, tensiolfalian tourism).As Americans and
different—and for the bettér and stress in their daily live&s one Italians come to know more about
gwho has lived in Italy several timesgach otherthe romantic notion of

| share this perceptioffime seems each otherheld on both sides of the
to move more slowly in Italytalians Atlantic, recedes against the reality
seem to worry less about aging anaf experience. Both nations benefit
“adventurers,” who live in Italy for the inevitable challenges ofgrowinga_normously from the legacy 'of
anywhere from a month to severafld: Many people still tal_<e siestashlstory and culture. Our countries
years.These temporary travelerdn Amen(_:a we often eat in an houhave {nfluenced an.d t.oluched each
usually go home and ultimately fall°" SOmetimes even less. In lialyo- other in so many S|g'n|f|cant ways.
into the traditional lifestyles of theirand three-hours meals are ndYIay fqture generatlons of th.ese
parents. Older expatriates grdncommon. I_Derhe_lp_s one reason nBagnlflcentSIStercoun'trles continue
different They are often attracted b);hat an evening dining out in Italyto explore and appreciate the value
the warmth of most Italians, thdakes a bigger percentage of and values qf two nations, bound
relaxed pace of daily living, thePaycheck than _nAmerlca_. Every together by history and culture.
summer | experience a fidult-to- U S F

superb quality of Italian food, and th _
lack of street crime in most Italian€XPlain atmosphere that promotes a ProfessorPhillip

“No,” they said simultaneouslyWe
go back once a year but thsit. Our

| have met other middle-age
middle-clas®merican expatriates in
Italy. They are quite diérent from
twenty-something American

cities, at least in comparison togar S€NS€ of ease, comfort, and stability Sipiora teaches
American cities. In Italy people seem to be less Italian Cinema
frenzied, except for tourists racing every summer in

Italy, like most European

countries, has socialized medicin&©M monument to museum. Florence

NOTICE

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 RKE 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 AW 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. We 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! We really need to leave
behind with our loved ones, the stories that are untold.
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ITALIAN LANGUAGE LESSONS
Fun with Christa

by Donna Gelband

For the past five years, Christa Fowler has been a volunteer Italian Language instructor for the Italian
Club. At her conversation classif@sdays from 6 — 8 p.m.) students are called by their Italian names (or the
closest possible translation). For examplas Alfonso;Lewis isLuigi; Richard isRiccado; andDiana is
pronouncedee-ananotDie-anna.

In other words, the class is truly authentic and fun as Wagics we deal with range from customs and
good manners among lItalians to the conjugations of the most use@ssebsindavere.

Some recent class assignments included translating a simple recipe into Italian, bringing copies for all
the students to share. f&ts at Italian conversation might involve ordering a meal in Italian, trying on clothing
in a fashionable Italian boutique, or asking directidds.sometimes bring a paragraph from a current Italian
newspaper article and translate it for the entire class.

Attending this class (free) is a wonderful “perk” for Club members, and while some students come and
go, several have been attending for the 5 years that Christa has been teaching for the Italian Club.

Instructor Christa Fowler lived and worked in Italy
for over 10 years, where she became fluent in Italian. Her
class meet$uesdays at Borders Bookstore on North Dale
Mabry Blvd. from 6 — 7 p.m. for beginners and 7 — 8 p.m. for
intermediate students. If you are interested in joining the
group, please e-mail Christadtrigafowler@hotmai.com.
Photo Caption:
Standing: I. to r— RubenAlfonso, Luigi, and Donna.
Seated: Olivia, Christa Fowleand Sharon
Missing from the photo are Riccardo, Pia, Derrie, Diana, and
Ashley

Note from Past Pesident The Italian Club would

The Italian Club has been good to all of our

families, and it is time that we do something for the Clgb Ilke tO eXtend their
and the CemeteryRemember them in your wills and with Sincere Cond0|ences

donations in lieu of flowers when a loved one pasyés.

have the opportunity to use the Community Contributiqn to the families Of
Tax Credit Program when making corporate donations

and should take advantage of this program. For more] Rose Castellano Ciccarello
information contact my éite at 813-362-3612. ; ;
Our building requires a lot of work to maintain ifs andMamie Ferlita

beauty and structural integrity and the upkeep on the

Cemetery requires constant attentiéaur support is SUSZynSkiWhO have

greatly appreciated.

Don’t miss the opportunity to join us at “Picnic recently passed aVV.a.y
with the Past” and experience our lovely Cemetery firs Please keep these families

hand on SundajNovember 9 at1:00 am beginning with

Mass and followed by lunch. in your thoughtS_

Joseph Capitano,.Sr
PAGE 10
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Continued from front page.

Guests were very pleased to participate in attending this prestigiousfevgrasti and complimentary
wine began the event, which was followed by a luncheon and awards presentationsla@paranhanced the
event by providing outstanding entertainment.

Each of the recipients spoke about the influence of being an Italian and how their goals in life have bes
realized due layely to their rich heritageTheir personal experiences were so heartwarmiigof us are very
proud of all of them!We know they will continue to excel.

If you were not able to attend this yemwark your calendar for next yedt is always a pleasure to hear
of the accomplishments of the Italidmerican ladies and it is a wonderful way to renew your pride in our
culture. Brave Donne!

Marie Perrone Cusmano Eiviic

Marie is a poud second generatiommpa native and granddaughter of 4 Italian immigrants.
Although her pagnts, Louis and Francedessi Perone, did not enjoy a formal education, Marie learned and
appreciated the value of an educatioorfr an early age. She attendeédJ®seph Catholic Schoolampa
Catholic High School and went on to the University of Florida elstye earned her bachel®degee. Marie
began her teaching caer at Bay Cest Elementar whee she emained for 34 years. Marie was a dedicated,
enthusiastic educatoleadey and ole model for her fellow teachers and the many students whose lives she
touched. She is the mother ofgrchilden. Marie is aegular and active volunteer at. SJoseph Hospital.
She volunteers at least one night a weele&alto childen in the emgency bom as they awaitéatment. She
also staffs the hospital gift shop or any other assigned daite is an active member of ®seph Catholic
Church and curently seves as Eucharistic MinisteiShe has seed on the tSJoseph Schoateering
committee in fundraising dbrts for the school. Marie is an active member of Pamerican University
Women and the klian Club. She is an annual participant and fundraiser for tifanerican Cancer Society

Relay for Life.

Rose Castellano Ciccarello (1939-2008fultural

Rose was born inampa and was the daughter ahsent and Carmen Castellano. Rose attended VM
Ybor Elementar School, \&shington Junior High, and Jefferson High School. Rose was the wife of Joe
Ciccarello and mother to tlee daughters; ynnette, Kimberlyand Cheyl. Rose graduateddm the
University of @mpa in 1971 and taught elementaducation for 28 years betoretiring in 1999. She was
consideed an outstanding teacher by her peers and she was chosen to b&e&&#kiAg LeaderShe was an
active member of Magnifcat, Kappa Delta Pi, Red Hat Sqdtetly-American \dmen, Sons of Italand La
Unione lItalian Club of Ybor City Rose was inaimental in the development of the Ladiesiliary summer
camp for childen, Campo Italiano. Rose Cicedio was a woman of gat faith, hope, mey, and love. She
was a woman of gat stength who never asked to be acknowledged for what she contributed but was always
the loudest cheerleader at the finish line. Rose wag & model ItaliarAmerican.

Angela Rodante Professional

Angela was born and raised iafipa and attended Sack Heat Academy andampa Catholic High
School. Her pagnts ae of Italian and Spanish descent. She began heecan 1985 as aunner legal
secetary, and law clerk for the firm, then known as the Law Offices of Dale SwépelriP1997, after com-
pleting law schoolAngela became an associate attorney with the firm. In 20@gla became a full parer
in Swope, Rodante®. She wholehetedly embraces her caer which has developed into a mission to defend

Continued on page 12.
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Continued from pagell

the injured and their families and to impre their access to the cawystem. She is an advocate for victims
injured in accidents or by insurance companidsgela is a member of the Florida Band is also licensed to
practice befoe the U.S. District Coay Middle District, Southern District, and Nitvern District of Florida. She
has seved on the Boar of Directors for the @mpa Bay fial LawyersAssociation since 2000. She is also a
member of the Hillsbough County BaAssociationAmerican BarAssociation of WWmen Lawyersissocia-
tion of Trial Lawyers ofAmerica, Geater Bmpa Catholic Lawyers Guild and Fgrson-WhitéAmerican in
Court. She has also sexd as Teasuer of the Ybor Chamber of Comroerand curently seves as their
President-Elect. She has aegt love for pesewing the Historical buildings of Ybor and with Dale Swope
heads a corporation named Sawempa Histoy. Through this corporation they buy historical homes and
refurbish them to their original condition, making them available for familiesttom to Ybor City to live.

Norma Tomasello Cakligirone -Education

Norma was born indmpa and is the second of five chéidiborn to Fed andAngelina (Langiotti)
Tomasello. After receiving her BArom USEshe mared Sam Caltagwne in 1970. She then began her life-
long caeer in higher education, the first eight years in tddCamlina, and the emaining 30 in thedmpa Bay
area. After obtaining a M.Ed. intBdent Personal Seices fom N.C. &te UniversityNorma eturned to
Tampa and held various positions in studentv®es at 8. Petersbuy College, the University oimpa, and
Pasco - Hernando Community College. Since 1987 she badliprseved on the faculty at Hillsbough
Community College, beginning as a counselor at Dale M&ampus and rising to the rank of fulbfgssor at
Ybor Campus. Since 1991 she has been Ybor Casgedull - time tenwd faculty in psychologyeaching a
variety of equired and elective classes. Her devotion to the aassrtouches appkimately 500 students a
year Her goal has been to show the application of the humanistic psychology perspective to her daijents’
and personal lives. She has been hedas the Fulbright-Hays Summer Semifbroad recipient in Brazil,
SouthAmerica (2002), visiting pfessor at HCG Summer Institute at Sack Heat College in Belieze, Central
America (2005); and participant in Educational Seminars in Cuba (2001, 2002, and 2005). In addition, her
biography has been included in numes “Whos Who publications, such as W&i@Vho in the \bfld (2005,

2008); Wha Who inAmerican Education (2005, 2007); WidVho ofAmerican Vmen (2005, 2007); and
Whos WhoAmongAmericas Teachers (1994, 1998). Norma is a member oAtnerican Psychologissocia-
tion, National Educatioissociation, FloridaAssociation of Community Colleges, and Panerican Univer
sity Women. She also sexs on various college and campus committees, volunteers on tldeoBoar
Sageworks Theater Co. and as an usher at drapa Bay Performingrts Center She is a published poet, an
occasional actgrand a singer in the newly formed SING LINEVIPA BAY group,

Linda Carlo - Government

Linda Carlo has a long and distinguished ear in the @ampa Bay CommunityShe is an awdr
winning public elations pofessional who has pcured moe than $2 million in grant funding for thamipa
Parks and Reeation Depaiment and has ineased event sponsorshgvenues by merthan 120% in one
year She has also sexd as media spokesperson, television host aatkvand supefised poduction of a
monthly television gram. She designed and managed the content and maintenance of the Parks and Rec!
ation Depatments website. She is a member of sevemigssional associations, including the Public
Relations Society &merica and Meeting Planners International, and she is tfigel Meeting Planner She
is a graduate of Theampa Connection and has alsowssit on nhumewus special mjects such as the media
committee for Super Bowl X>@d the Host Planning Committee for thé& A& nual NHL All-Star Game.
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It alian Pr ov erbs

Here are a few notable excerpts taken from the book, “Grandmother Said It Best.”
This little treasure is available in oGuinta Museum & Gift Shop (price: $15) and
will make a memorable gift for someone special. Christmas is just around the
corner Most of us will smile at these words of wisdom, having heard them in
various forms throughout our lives!

ON FRIENDSHIP

“Dimmi con chi vai, e ti diro chi sei.”
TranslationTell me with whom you associate, and I'll tell you what you are. = Birds
of a feather flock together

ONFAMILY :

“Mogli e buoi dai paesi tuoi.”
Translation: Your wife and your oxen—buy them in your own town. = Buy locally!!

ON NATURE :

“Albero vecchio non si piega piu.”
Translation: You cant straighten an old tree. ¥ou cant teach an old dog new trick3.his one applies to
human nature as well as Mother Nature!

ON FOOD :
“T utto brilla con I'olio: visi, frutta, e mobile!”
Translation: Oil makes everything shine: faces, fruits and furniture!

THANK YOU.......
HAPPY 60TH to ROCHELLE SCAGLIONE ORR
for donating items of her familys
ANNIVERSARY memorabilia to
JOE & DORA | our Frank V. Guinta Museum. A display
CALTAGIRONE!! s

being prepared for the pieces and
will be ready soon!

Websit eLink st o
chec k out

B U O N E Check this new site to see where people with

your surname emmigrated around the world:

F t S I t I World Wide Surname Search Site

http://lwww.publicprofilerorg/worldnames/

Your Italian Club Friends
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(DSANTA LUCIA
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Santa Lucia Festival of Light....mark your calendar!
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Per | Bambini......

Ciao Bambini,

Who was Santa Lucia®Why is she holding a plate of eyes? Lucia was a
young girl who lived in Sicily around 308.D. She was blinded by the Romans
because she would not give up her religious belief. Santa Lucia processions thank
the Queen of Light for bringing hope at the darkest time of the year

Lucia means light.

Santa Lucia Festivals are also celebrated in Sweden and other parts of the
world. “Cuccia” is often served at this time of year as a traditional remembrance
of a time of hopelessness.

The tradition goes that on December 13th, “Cuccia” was brought to the
starving Sicilians. Other versions of the story exist, having to do with the wheat
grains and the eyes of. &ucy. Supposedijthose who ate the Cuccia and observed the tradition, would not
have eye problems.

In Isnello, Palermo, Sicilythe recipe called for just soaking the wheat (1 pound) over night, rinsing it
off the next morning and boiling it for several hours until it was tender! It was then served with milk and sugar
— similar to oatmealWhen Cuccia is mentioned to the older generation, their eyes light up and they always
have an individual experience to shares #'novel dish which can be enjoyed anytime and especially on the
feast day of Santa Lucia.

Piace cucinare? Do you like to cook?hat about cuccia? Proval

Una Ricetta di Cuccia
Ingredients:
Wheat (Amount depends of the number you are serving) 1 Ib. for about 30 people.
Water
Sugar and / or honey

1. Place wheat in lge pot. Cover with water and soak over night. Rinse.
2. Cover wheat with water and bring to a boil. Simmer until done (3-4 hounshft&n to prevent burning.
Add sugar and /or honey to taste when done.
Variations: You can add fava beans, and ceci (garbanzos), garlic, olive oil, clove of garlic and a bay leaf; or
some people add milk and/or ricotta with a little fruit. It is up to ZWMe. use the basic recipe @he Santa
Lucia Festival.
Un po di Wcabulario...... Using verbs, | verbi.

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

ARE as in parlare to speak

| speak parlo

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

He speaks parla

We speak parliamo

You speak parlate Use when talking to or about two or more people

They speak  parlano Continued on page 21.

PAGE 16



NOVEMBER/DECEMBER 2008

Learning with Roberto
IS Fun, Fun, Fun!

Conversational Italian Classes
In Pinellas and Hillsborough Counties

| Prepate for your vacation

I Reconnect with your Heritage FRAN COSRNTINO
| Enjoy Fun & $ess Fee Learning BROKER
Join us for COSTANTINO
Glassses dVine n  Forks of Pasta AND COMPANY
Plates full of Fun! REAL ESTATE SER/ICES
. : . 2216 4THAVE. E.
We are also avallaple for Private Lgssons in your home TAMPA, FL 33605
Tutoring and Tanslation.
Contact Roberto at Learn a Language, Inc. PHONE: 813 241-6767
727.866.6892 & wwul earnitalian.us FAX: 813 241-6868
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Italian Club Ladieuxiliary, Inc.

The Italian Club Ladies Auxiliar y, Inc. is most appeciative toOperaTampa at the Tampa Bay
Performing Arts Centerfor its wonderful and geneous addition to ourannual Italian-American Women
of ExcellenceAwards Luncheon.

We suppott OperaTampa and encourage you to become involved in theinany and beautiful
performances. Pego........ Read the following.

This year OperaTampa will lead you on an unforgettable journey among saints and sinners,
through heaven and hell: thddivas and Demonsseason 2008/2009 igady to begin.

On December5 and 7, 2008 in the Casl Morsani Hall The Barber of Seville will enchant you with
the story of the cleverbarber Figaro who will try to help the CountAlmaviva win the heart of the
beautiful Rosina.

On February 27 and March 1, 2009, the Ferguson Hall will host two Puccirg’masterpiecesSuor
Angelica and Gianni Schicchi, a perfect combination of drama and astuteness, sin anédemption.

On March 22, 2009 the Cawl Morsani Hall will be filled with the beautiful voices of mezzo-
sopranoFrederica von $ade and bassSamuel Rameywho will pay a tribute to American music.

The Grand Finale of the Divas and Demons season will be épril 17 and 19, 2009, when the
doors of hell will be opened in the Casl Morsani Hall with the Faust of Gounod and DoctorFaust will
risk eternal damnation. Let’s raise the cutains. The journey shall begin!

Pego! Mark your calendar now. Le Don ne
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Our trip to Italy and
renewing ourwedding
VOWS.

Submitted by Joseph Caravella

Gianna and | talked about
what we should do for our 10
WeddingAnniversary Before you
know it, 12 of us (Caravellg,
Tagliarini’s, Lisicki’s and even our
non Sicilian friend &cy) were df
to Sicily! We arrived in Catania,

Day 4. Of to Ribera, to
meet with another Festa Italiana
Performey singer/performer
Roberto Palminteri. He was an
excellent host as he guided us
through Provincia dhgrigento. 1st
stop was Santot&ano di
Quisquina, one of three separate
cities named Santa&ano in

Sicily, (there are more throughout fee was required but you should

Italy). We crawled into the small
cave to see the statue of Santa
Rosalia near the Eremo &
monastery outside of town\Ve

picked up a car and van and droveappropriately took care of the

to Casa Lucchese just north of
Sciacca. From the main road, it
was a two mile drive into olive
groves. There were olive trees

definitely correspond with the
church months in advance and of
course tactfully and discretely
take care of the church afterward.
PastorAntonino Massaro

convent caretaker who opened theofficiated the Mass and Cermany

gates just for our familyAfter

walking around S. t8fano we went

into Cianciana where the kids

steps away from the casa that werglayed near a fountain and small

over 1,000 years old!

On our 2¢day we went to a cooked meal at Signor Palminteri’

secluded cove north of
Castellemare del GolféVe used
Google Earth to find a roadwayfof
the beaten path and then hiked
down a trail to a vista only seen in
movies.There were only six other
Sicilians there, no tourists!We
jumped into crystalline waters,
swam in a blue hued grotto and
made friends with locals on the
pebble beachlhe next day we
went to Realmonte and walked to
the Scale defurchi, (Turkish
Steps) which are white cfg on the
Southern coast. It was windy but
everyone loved the spectacular
views.Then to San Leone to meet
Dario Danile, CamillcAquisto and
his family - all who visit annually
as performers in Festa Italiana
everyApril. Our hosts made a
wonderful meal including
homemade arranciniThen we
capped dfthe day with thé&/alle
deiTempli. Our guide Giuseppe
was very patient and informative.

piazzas. Then it was dfto a home

house with his wife, mother and
kids.

The next day some of us

went to the ruins and temples at the

We can not say enough about the
warmth of Signor Francesco
Chillura of S. $fano Quisquina.
He was a true gentleman who is
related to the Leto antluzzolino
families inTampa. His concern
for his fellow paesani is typical

of the outstanding pride and
hospitality that the Sicilians have
in their blood and soulsThe

best meal we ever had cappetl of
the evening at Ristorante
Acquarius in S. &fano Q.We

ate solid through and through
from 8:00 PM until midnight,
Sicilian style - the long table was
ours - there is no rush in Sicily
like the USA.

Day 7 was relaxing at our

expansive grounds of Selinunte. ltcasa in Sciaccdhe teenagers
was cool and quiet in the morning went to the port area
— belying the massive slaughter thahdependently and we went to the

occurred here over two millennia

nearby ceramic shops. Sciacca is

ago when invaders from Carthage known not only for the ultimate
conducted one of the worst events Sicilian Carnival, but also for its
of brutality, mauling and murder in ceramics. Be sure to see the old

its time.

Finally, the day came for
our wedding vows. It was bfo
Santo $fano Quisquina again at
the Chiesa Madre (San Nicolo di

Bari) - church of our ancestors. No

city gates that led to ddrent

parts of Sicily such as Porta

Palermo, etcWe dropped dfDr.

Frank and Sheil&agliarini at the

Palermo airport so (they could
Continued on page 20.
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BeliceValley. Alberto Burri, an
Italian Artist famous for his
“cretto” style, cemented the
remains of the town both as a
memorial and art formlhe kids
had a blast running through the

Continued from page 19.

finally get some peace and quiet
away from all the kids in our
family!) Our teenagers were our
navigators — constantly
communicating via walkie talkies
SO our two cars wouldhbe
separated in some areas officafit
wasTerrasini in the morning for
fillers at a few PasticerriadVe
decided to head to a remote area
west of Castellemare del Golfo
passing through Pgatorio
(nothing much there) and then to
Castelluzzo.The vista was
spectacularhowevefrthe winds
were heavy from thé/est and the
water was rough and cold. No one
could swim. Only tv_vo locals were up to the high part of the village
nearby penned up in there campers, :
revealed spectacular views and a
We then went to Grotta

Mangiapanne which was closed forSmall HOLLYWOOD" painted

) . i h n the sl
restoration.A bad move. | didn’ opposite of the sea on the siope
) face of the mountain.

check to see operating hours, etc . |
and everyone was car siéklong One of our favorite dgys.

. . " We drove to MarsalaA 40 minute
deceiving winding way through Aliscafi ride and we were on
Valderice led us to Segestahis
temple of perfect proportions is
exceptionally well preserved, yet
was never completed. Scholars are o port.
not in agreement as to why

Days 9 through 12 were

giant jigsaw puzzléNe were the
only people there — periodihere
are many treasures in Sicilyf e
beaten path.

We visited a remote beach
south of Menfi just east of Porta

visit. In Siculiana, a treasurefof
the SS15, you dort see touristsA

nicknamed La Farfalle for its

very loose.We missed the cherr anything as beautiful as Cala
y ) Y Rossa.A lone Carabinneri patrol

festival at Chiusa Sclafani so we : :

went to Ruderi di Poggioreale (Thechecked our drivers license, etc.
old Poggioreale) which was
destroyed in the 1968 earthquake.
was sad to see the beautiful home_s Days 13 - 18 Isola di
with crumbled arches and domes 'rL]Jstica) is the island of my mothr
their living rooms.We had the

entire town to ourselves except for

the stray goats huddled in one of

the abandoned building$Ve had a

quick drive to Gibellind/ecchia,

about 20 minutes awayhis town

was also obliterated in the same

guake along with others in the

ancestors (Gidifia and Maggiore
lines). We stayed at Profondo Blu
(ustica-diving.i} a diving resort.
There were elections going on and
the Civile Municipale Ulizi was

open even on Saturday and Sunday

maze of alleyways that resemble aSignorTranchina opened up the old

cabinet and pulled out records
showing the births and marriages of
our ancestors.A policeman across
the hall saw the tears in my eyes
and motioned for me to get into his
police car Wordless, he drove me

Paolo.Again we used Google Earthto visit Taitano Giufria, another
to locate and print out roadways torelative. Over the next few days,
isolated locations that few tourists we swam in isolated coves, grotte

and visited archaeological ruins on
the island that approach 4,000

quick espresso at a Bar and a drivgears old. | could not buy panini or

go to the local macelleria without
running into another Gitria!!

When we gave them scooters
again, Dara, Gillian, tacy, JoJo ,
Ayla and JD disappeared on us for
three days as they made friends
with other teenagerslhe entire
island can be circumnavigated in

Favignana, one of the Egadi island$0 minutes so we often found them

at different beaches or in the town

butterfly shapeWe rented scooters square.
Even having traveled
to the Caribbean, | have never seewas at Gioiosa Marea in the

Days 19 - 23 Our next stay

province of MessinaThe beach
had crystal clear water where you
can see 50 feetVe went across the

They were professional and polite. Strait of Messina into Calabria one
ylviaTagliarini was the next to go day and visited Citta’ di Scilla,
ack to the USA leaving us with 9! home of mythological Scylla from

the Odysseylhe cute piazzas and
ancient arches are on the top part of
the city Down by the marinella,
Ristorante Ermes was perfect for
our family in beach clothes. Our
kids walked up to the old castello.
Again, the water was immaculately
clear The pebbles are big, but were

smooth, so no walking shoes were
Continued on page 21.
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Continued from page 20.
necessary

On the way back home we
stopped at ruins afyndari.

Current excavations are revealing
rooms with tiles and artwork
similar to those near Piazza
Armerina in Central SicilyThe
adjacent church high up on the
promontory is home to the Nero
Madonna (black Madonna).

An excursion to Mt. Etna
required a combination of ski lifts
and ultimately Mercedes 4WD
buses.The professional guides
(mandatory for the highest public
point) will show you sulfurbasalt
and other fresh signs of eruption of
rock, gas and lava. Even though we
were the type to pack our own
lunches most of the time, we
decided to stop at the city of
Zafferana on the way down from
Etna.There was a wedding at one
of the main churches. Bellisima!
We ate an early afternoon lunch at
RistoranteéAragona.The waiter and
his son attentively and politely
watched every move; he instilled

fi

Savoca for a bit of selfish
Godfather (Il Padrone) mania!
Beautiful art lines the switch backspadrone” Our kids went into the
of the ascending roaddluminum
and progressive art is displayed oncatacombs and the monastery were
the exteriors of the buildings.
Another wedding was going on!!

Bar Vitelli was not recognizable at appeared to be of |ineage from

and plants out front. But it was
amazing. Inside are photos and
memorabilia of the film.The

phrases and root words fine! Just sych as thettions of the Cross on
speak slowsoft and smile.

the sides of the cobble stoned
streets as they wind up from the
main piazza Another wedding was
occurring in a church used in “ll

Afterwards we went to

Quatrtire Cappucini where

located. Itis maintained by
Catholic nuns (who were sweet and

rst with the canopy of grape vinesindia).

We were fortunate to have
our wedding vows renewed and
expose our children to the finest
hospitality and genuine friendship
of the local SiciliansWe know
that instilling an appreciation of
our past heritage can only make our
appreciation of the USA even
stronger We had to leave Sicily
but our memories are forever

Lemon Granite’ were delicious and
refreshing. It was hot and dry

perfection in service to his 10 year outside. Everyone knows you are

old son. We never had to ask for
another napkin, more watestc.
We got by with basic Italian

the tourists - trust me!! But do
yourself a favgrwalk up via
Matrice.There are beautiful sights

Continued from page 16.

IRE as in dormire : to sleep

Dormo Dormiano
Dormi Dormite
Dorme Dormono

The patterns are similar for
| sleep 8 hours a night.
They speak Italian everyday

ERE as in mettere: to puio place, or to set

Metto Mettiamo
Metti Mettete
Mette Mettono

are, ire and ere wordg find the missing word

otto ore per notte.

Italiana ogni giorno.

You (PLURAL) put on your thinking

caps. le tue cappelle per pensare.

Sudy these verbs. Most verbs follow this patteYou can learn themAll it takes is practice!

Ci vediamo,
Rosalie Castellana Pasne
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Boza & Roel Funeral Home
CGM Services

Dunkin’ Brands

Hill, Ward & Henderson
Hilton Gerden Inn

Marathon Oil Company
Martino Mortgages

Mastro Subaru

National Distributing Co., Inc.
Mr. & Mrs. Al Dato

Ancestrycom

Mark Bentley

Busto Plumbing

Carmines Seventive.
Coca Cola of Florida
CorralWodiska Partnership

DMD Properties

Ed Morse Cadillac

Fowler, White, Boggs & Banker
Geico

GMP Inc.

Golf CoasfTransportation
Innovative Decon Solutions, LLC
JMP Solutions

LaTropicana Inc.

Mavilo Wholesalers

Milberg Weiss LLP

MEebici

Acclaimed Business Forms
AEC Services, Inc.
Automated Petroleum & Engy
BC Fryes Pro Shop

Caldeco Mechanical Services
CentroYbor

Cole, Scott & Kissane &2

FrankVacanti Realtylnc.
Hillsborough Comunity College
Hunt Douglas

Lykes Insurance

Awmici

Agliano & Associates, Inc.
Design Interiors

EBI Surveying

Florida Real Estat@ssoc.
Florida Ship Supply

BeaunesWine Bar
Bellisimo Restaurant
Bernini of Ybor

Caffé Paradiso

Carmines Seventivenue
Catering by Cox
Catering by Design, Inc.
Catering by the Family
Columbia Restaurant
Czar

Delectables Fine Catering
Green Iguana

lavarone$ Seakhouse
Italian Kitchen Cafe

Ybor City Development Corporation

DONATELLO SPONSORS

Norris & Samon Pump Service
Pepin Distributing

Premier Beverage

Reeves Import Motor Cars
Southern/Tans-Atlantic/Coastal
Sunny Florida Dairy
USAmeribank

Valencia $one

Veredus Corporation

Waste Management

RAPHAEL SPONSORS

Morrick Construction Inc.
Motiva Enterprises LLC

Oliva Tobacco Co.
Paverworks

Platinum Bank

Professional Insurance Center

Creative Products Screen PrintersRisser Oil Corp

San Pellegrino

Seven One Seven Parking
Shell Oil Products US
Sparkys Oil Co., Inc.
Swope, Rodante.R.
Tampa Electric Company
The FGS Group

The Fone Connection
TreAmici @ the Bunker
UTEK Corporation
WelchTennis Courts, Inc.

Yellow Cab

Malcolm Pirnie

Paul Ferlita, CR

Publix Charities
Rivero Gordimer & Co.

Sunshine Gasoline Distributors, Inc.

SunTrust Bank
Tampa Digital 8udios

Empire Investment Properties, Inc.Universal $ructures, Inc.

Bennie Lazzara, Jr

Mr. Felix Cannella, Jr
Violet Rodriguez

Ultra Pure BottledVater Inc.

Hafner FerlitéArchitects, Inc.
Don Pellegrino MBARA.
Sunshine tate Garage Inc.
The Donaldson Family
Frank Sanchez

RESTAURANT SPONSORS
Armani’s - Grand HyatTampa Bay La Creperia Cafe

Luigi’s Catering
Maggianos Little Italy
Massimos Eclectic Fine Dining
MMSI Espresso Service
Pipo’s Cafe & Catering
RigatoniTuscan Oven
Sacinos FormaWear
Sonnys BBQ
Spaghettiarehouse
StoneChef Caterers
Tampa Bay Brewery Co.
Tony'sYbor Restaurant
Wayl of aTime

A Note on Giving and Receiving: Charitable @iftnuities

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

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

The Community Foundation dampa 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 dective 7/1/03

Charitable gift annuity rates are highly

favorable to older persons and are set by the
American Council on Gift Annuities. Contact Lois
Mock at the Community Foundation of Tampa
Bay (813-282-1975) fpr a personalized gift annuity
illustration calculated just for your needs.
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Italian Club Cemetery |Dear Members,

Committee I would like to thank all of you who put the envelopes that wgre
stuffed in last montls newsletter to usélVe received many of them

. back and some are still coming ihis money will help us fund some
M e m O rl aI S of the projects we are currently working on.

The Centro Espanol has been working on a joint venture witlp the
Italian Club to share the Centro Espanol rest room located on the
adjacent cemetery grounds for Cemetery visitors.

DennisAlfonso, President of Centro Espanol a&ithel Ranon,
project manager have been working with Joe Caltagirone, Joe Capiano,
Sr. and Sal Guagliardo on the renovation of the rest room building.

The interior of the rest room, which is 10'x12" will have tiled
walls and flooring. Mario Plazza, PresidenfTdé World of Italy
donated the tiles for this projecthe installation of the tiles will be
done by Philip, Michael, and Louis Caltagirone of Girdile & Floors.
JUDY ARENA Don't forget we will be having a Clean-up day Saturday
November 8 from 10am — 2pm. Please come out and join us, therglare
many plots that need some attention. Picnic with the Past will be
SundayNovember 9. Join us for Mass atlam in the Mausoleum to
JOSEPH CALDERONI honor those who have left us, and stay for an Italian lunch at noon.
Bring your friends and familyThere will be some outdoor activities fqr
the children. It should be a great time for everyohepurchase tickety,
GUISEPPINA CENTINARO |You may contact someone on the Cemetery Committee, or the Cluk
office at (813) 248-3316.

| hope to see many of you there!

Bessie LoScalzo
Maria Piazza

Sam EFLupo

Jennie & Philip Caltagirone
Gilda & Joseph Capitano
Bessie LoScalzo

Maria Piazza Sincerely
Elise & Paul Sierra ,
Ann & Frank Susca Tom ,P Martlnq
President, Italian Club Cemetery
ROSE LUCILLE Bathroom Renovation Pictures
CICCARELLO
Jennie & Philip Caltagirone
Katie B. Lorenzo
FLORENCE COLLURA
JanieArcuri
Contributions to the Preserva-
tion of the Historic Italian Club
Cemetery Before After
Liz & FrankAccurso Mr. & Mrs. Anthony Ferraro Dora Pardo
Joseph DAntinori AlbertA Fox, Jr Jan &Vince Pardo
Yolanda Buss Katie B. Lorenzo Dora Suarez
Dr. Felix Cannella Anthony & Catherine Maniscalco Frank &Ann Susca
Angeles S. Ferlita Andrew Orestano, M.D.
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Friends Of
L 'Unione Italiana

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

Frank & Liz Accurso Mercedes DiMaio
Ruben & Yuyi Alfaras Jennifer A. Fisch
John J. Agliano Dan lovino

Joe & Dora Caltagirone Sam & Elaine Manna
Philip & Jennie Caltagirone Frank F. Megna
Grace S. Campisi Maoccia Rose P Midulla

Dr. & Mrs. Felix M. Cannella Matt & Nicole Nassif
Felix M. Cannella, Jr. Carol Olive

Frank David & Christina Capitano Vince & Maria Pardo
Joseph & Gilda Capitano Maria Leto Pasetti
Joseph Capitano, Jr Barbara Denti Pool
Nick Capitano Violet Verroca Rodriguez
Sam & Kristy Chiodo Peter & Margo Valenti

Laura DelLucia
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