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1939-2008

ItaIian-American
Women of Excellence

Five Outstanding Italian-
American Women Honored!

     The following women were
honored by the Italian Club Ladies
Auxiliary, Inc. at their 8th Annual
Italian-American Women of
Excellence Awards Banquet.

Marie Perrone Cusmano-Civic

Rose Castellano Ciccarello-Culture

Angela Rodante-Professional

Norma Tomasello Caltagirone-
Education

Linda Carlo-Government

Continued on page 11.
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President’s Message

Dear Members,

Although it seems like we were just settling in from the summer
vacations, the holiday season is already here.  Our first big event this
fall was Guavaween.  I would like to thank all the volunteers who
donated their time to come help the Club raise some money.  This
function would not be able to take place without the dedication of
volunteers.  The next big event is Picnic with the Past.  We will have a
work day at the Cemetery on Saturday, November 8th from 10am – 2pm
and lunch will be provide to all those who come out to help with the
clean up.  Some tools will be provided, but feel free to bring your own.
Sunday, November 9th we will have mass in the Mausoleum at 11am
and that will be followed by an Italian lunch.  Please call the office to
purchase your lunch ticket, they are $10.  I hope everyone will come
out and join us for a wonderful day of good food, great company, and
lots of fun.

I would like to congratulate the Ladies Auxiliary on hosting the Annual
Italian American Women of Excellence Awards.  As always, they know
how to put on an elegant event.  This year they will also be hosting the
Santa Lucia Festival of Lights mass and luncheon in December.

We will have our annual general meeting and elections on Thursday,
November 20th at 6pm.  I hope everyone will take the time to come out
and vote for the new Board of Directors.  We will be sending out the
notice and slate at the beginning of November.

I would like to welcome all of our members to attend our annual Club
holiday party.  It is scheduled for Thursday, December 11th at 7pm.  We
will be serving an Italian Dinner, and collecting canned goods to
donate to needy families.

Finally, to top off the busy holiday season, don’t forget the Club hosts a
wonderful New Year’s Eve party.  Please look for more information in
this month’s newsletter.  I always enjoy welcoming the New Year with
my fellow club members.

Buone Feste!

Sal Guagliardo
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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 & Mangiata 11:00am  Mass & Mangiata 11:00am  Mass & Mangiata 11:00am  Mass & Mangiata 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 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 cleanup

Italians have always known that
drinking wine was good for your health.

Now, medical science agrees!!!
Please come and enjoy an evening tasting some great Italian wines and hear a short
talk by cardiovascular specialist Janell Lemmer, RN, BSN on the health benefits of
wine and how to keep your heart healthy.  If you 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 pm The 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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Welcome New Members!

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

September - October 2008 New Members:

Sandra Charbonier General Spr: Julie Cacciatore
Albert A. 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 III
John Primiano General Spr: Sal Guagliardo
Rich Reagan General Spr: Sal Guagliardo
Inez Vigil Senior Spr: Lois Gokey
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Italian Recipe Corner

Peperoni Ripiene con Funghi e Briciole di Pane
Peppers Stuffed 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 virgin olive oil
Salt and pepper

Directions:
1.  Place the bread into a bowl and add warm water. Allow to soak for about 15-20 minutes, then squeeze out all
excess water.
2.  Cut the tops off of the peppers, and rinse to remove the seeds. Turn 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 ingredients. Add
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 water. Add salt and pepper to taste, and mix again.
5.  Pour a little olive oil into each pepper and stuff each with about 1/4 of the stuffing. Top each pepper with its
original cut top. Any excess stuffing can be baked along with the peppers.
6.  Place the peppers in an oven proof casserole just large enough to hold them upright. Drizzle olive oil on
them and bake for 1 hour.
7.  Serve hot or warm. Serves 4.
(From Adriana’s in Santo Stefano Quisquina, Sicily)

Sugo di Pomodori e Peperoni
Tomato Sauce with Peppers

Ingredients:
3 cloves garlic - chopped fine
28 oz tomato sauce or pureed tomatoes
12 oz roasted red peppers
1 tbl drained capers
2 fillets anchovy

Directions:
1.  Finely chop the garlic and saute it until it is golden brown in the olive oil. Add 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, parsley, anchovies, oregano and olives. Let the sauce simmer for an additional 20
minutes.
4.  Serve over your favorite pasta with Parmesan cheese

3 tbl chopped parsley
1 tsp oregano
2 lg black olives
4 tbl extra virgin olive oil
Salt and pepper
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Human Interest
Article

Joseph Caltagirone

By Ralph Lazzara, III

Joe Caltagirone is the son
of Alfonso Guida Caltagirone who
migrated to America in 1900 at age
four from Alexandria della Rocca,
Sicily.  Joe’s mother Angelina
Licata Perricone was born in 1904
on the site where the first Italian
Club was erected in 1911.  The
1911 building, destroyed by fire in
1915 relocated across the street in
1918.  During Joe’s youth he was
impressed by the design of the
Neo-Classic Renaissance edifice.
Today Joe’s real work is in the
Andrea Palladio design style.

Joe was born in the City of
Tampa’s second oldest
neighborhood, Seminole Heights,
in 1926.  There, he was called the
“Italian”.  However, when his
family moved to Ybor City at age
10, he was called a “cracker”.  This
kept Joe very alert during his
rearing age.

At age seventeen, he
enlisted in the U.S. Navy, while
still a senior in high school.  After
boot camp he was placed in the
safety division as a parachute
rigger of an advances nite fighter
squadron consisting of Navy F6F
Hellcats, F7F Tigercat, and Marine
F4U Corsairs.  In order to receive
extra pay he flew in a SB2C Hell
Dive Bomber at night with
identification lights off as a target
plane, so the fighter planes could
work out their radar problems.
This created substantive situations.

After his Navy stint, Joe
completed his high school
education.  His diligence enabled
him to graduate from Eikeland
School of Art in two years.  Thus
his career began.

For four years, Joe enrolled
in a drafting class.  This was
followed by a two year enrollment
in a full time High Point Technical
Institute Center which specialized
in tool design.  In his first year, he
was the recipient of a two year
scholarship for an Engineering tool
design course which he won in a
contest by toping senior students
taking equal courses at
Universities.

He retired in 2006 as Senior
Architectural Design Detail
Specialist Draftsman with the
Hafner – Ferlita Architects,
formerly known as the MacEwen
Group Architects, in Hyde Park.
Joe was employed for 40 years with
the firm and retired at age 80.

Thirty years ago after being
asked to attend an Italian Club
Board of Director’s meeting, he
was queried what improvements
could be made to improve the
building.  Since his great
grandfather Licata and Grandfather
Perricone were charter members he

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 Gino’s
Pizza Corporation, gave to Ybor
City’s Italian Club an excellent and
inspiring speech, that inspired Joe
to use his artistic talents to renovate
and restore Ybor City’s Italian
Club.  Both Joe Caltagirone and
Grace Campisi sought Joseph
Capitano, Sr. to oversee
improvements of the Italian Club,
and almost immediately
improvements began to surface
through Joe Capitano, Sr’s
expertise.

As a young person Joe
frequently visited the Italian Club
Cemetery, and was inspired by the
identical way it emulated Italian
and Sicilian Cemeteries.  The
Italian Club Cemetery, established
in 1900 is presently on the
Historical list of U.S. Cemeteries.
A very important fact to be
recognized is that ex-President
Vince LoScalzo had the courage
and fortitude to commence the
Mausoleum Project that was
implemented and completed
around 1987.  The current
mausoleum was built to
consolidate the old existing
mausoleum of around 190 crypts
and was designed by Joe.   The
current mausoleum houses 458 new
crypts and 91 niches.  His vision
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
love of his life, Dora Scolaro, for
60 years.
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Happy Holidays!Happy Holidays!Happy Holidays!Happy Holidays!Happy Holidays!
You are cordially invited to attend the

2008 Italian Club Holiday Party2008 Italian Club Holiday Party2008 Italian Club Holiday Party2008 Italian Club Holiday Party2008 Italian Club Holiday Party
andandandandand

New Members ReceptionNew Members ReceptionNew Members ReceptionNew Members ReceptionNew Members Reception

Thursday, December 11, 2008Thursday, December 11, 2008Thursday, December 11, 2008Thursday, December 11, 2008Thursday, December 11, 2008
At The Italian Club

6:30 pm
Italian Dinner

Cash Bar

50/50 Raffle

Please bring canned goodsPlease bring canned goodsPlease bring canned goodsPlease bring canned goodsPlease bring canned goods
to be donated to needy familiesto be donated to needy familiesto be donated to needy familiesto be donated to needy familiesto 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
assieme da storia e

cultura

By:   Phillip Sipiora

Readers of this newsletter are quite
familiar with the deep and broad
cultural relationship between Italy
and the United States. Indeed, Italy’s
Diaspora over the past century has
resulted in significant cultural
influence in a number of countries,
including Argentina and Brazil.
(Leopoldo Fortunato Galtieri
Castelli, the son of working class
parents who descended from Italian
immigrants, was President of
Argentina in the early 1980s.)

Yet nowhere in the world was
Italian emigration as extensive as it
was in the United States. At the turn
of the Nineteenth Century, there were
only a handful of Italians in America.
(Italy was not unified as a nation until
1861.) However, by the turn of the
Twentieth Century America was the
home to half a million Italian
immigrants, many of them having
arrived after 1875. (And who can
forget the 1492 Italian explorer,
Christopher Columbus.) What is not
commonly known is that Italian
immigrants to America, prior to the
1890s, came significantly from
Northern Italy, whereas Southern
immigrants became dominant in
successive waves of immigration.

Italian-Americans numbered
approximately 18 million in 2006,
representing close to 6 percent of the
population.

American culture,
unquestionably, has been enriched
significantly by Italian immigration.

The ubiquitous presence of Italian
restaurants is taken for granted in
American cities. Pizza is available
everywhere, yet many consumers do
not know that commercial American
pizza bears little resemblance to
Italian pizza, which contains less
dough and is often regarded as a light
meal. It is commonly believed that
tomato sauce originated in Italy,
although the tomato (il pomodoro)
was first introduced to Italy from
America.

American moviegoers have
long been entertained by Italian
cinema. Films such as The Bicycle
Thief, The Gold of Naples, La Dolce
Vita, Two Women, Divorce, Italian
Style, Buona Sera, and many others
introduced generations of Americans
to the exciting,
c a p t i v a t i n g
performances of
M a r c e l l o
Mas t ro iann i ,
Sophia Loren,
and Gina
Lol lobr ig ida.
Milan has long
been a fashion
capitol of Europe and the runways of
this great Northern center of style
have influenced generations of
American women. Italian opera has
long been a powerful cultural and
aesthetic force in America.

Culture and its influence,
however, is a two-way street. It is
common knowledge that American
cinema has long been a dominating
influence not only in Italy, but
throughout Europe. American taste in
clothing and popular music has
become entrenched in Italy for more
than a generation. When I visit
Florence each year, I am always
surprised by the presence of radio
stations that play only popular

Sophia Loren

American music. Popular American
television shows are the mainstay
programs of Italy. Italian versions of
American television programming
are a direct reflection of our side of
the Atlantic, especially sitcoms,
game shows, and raucous
commercials.

For at least two hundred
years, wealthy Americans have
bought property in Italy. It is not
uncommon to hear velvety, American
East coast voices among the villas of
Tuscany. What is more unusual,
though, is to encounter middle-class,
immigrant Americans in the streets
of Florence. Last summer when I
visited the Florence’s San Lorenzo
market (il  mercato centrale), one of
the most dynamic open-air markets
in Italy, I was somewhat surprised to
hear two merchants’ voices with
distinctive American accents. I
approached a couple that operated a
leather store (pelletteria). We
switched to English as soon as we
realized that it was our native tongue.
I learned that they had emigrated
from New Jersey, both third-
generation Italian-Americans. I
wanted to hear their story.

San Lorenzo Market

“We were tired of the fast
pace of American life,” said the
husband, who was in his mid-forties.
“The crime was too much for us,”
chimed in his wife, who was about
the same age. “Our kids are grown,”

Continued on page 9.
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she said, “and it was time to start
over. We have been here two years.”
I asked them if they had experienced
culture shock or had second thoughts
about making such a major decision.
“No,” they said simultaneously.  “We
go back once a year but that’s it. Our
kids visit us in the summer and they
love it. Our lives are so much
different—and for the better.”

I have met other middle-aged,
middle-class American expatriates in
Italy. They are quite different from
twenty-something American
“adventurers,” who live in Italy for
anywhere from a month to several
years. These temporary travelers
usually go home and ultimately fall
into the traditional lifestyles of their
parents. Older expatriates are
different. They are often attracted by
the warmth of most Italians, the
relaxed pace of daily living, the
superb quality of Italian food, and the
lack of street crime in most Italian
cities, at least in comparison to large
American cities.

Italy, like most European
countries, has socialized medicine

and even foreigners are treated at
hospitals without cost. (I know this
from personal experience as I
suffered a severe leg injury last
summer.) Most Italian workers have
good government pensions. I think
that it is fair to say that many, if not
most, Italians live middle-class lives.
American expatriates tell me that
they feel much less pressure, tension,
and stress in their daily lives. As one
who has lived in Italy several times,
I share this perception. Time seems
to move more slowly in Italy. Italians
seem to worry less about aging and
the inevitable challenges of growing
old. Many people still take siestas.
In America we often eat in an hour
or sometimes even less. In Italy, two-
and three-hours meals are not
uncommon. Perhaps one reason is
that an evening dining out in Italy
takes a bigger percentage of a
paycheck than in America. Every
summer I experience a difficult-to-
explain atmosphere that promotes a
sense of ease, comfort, and stability.
In Italy people seem to be less
frenzied, except for tourists racing
from monument to museum.

Italian culture and American
culture (and a host of respective sub-
cultures) have co-existed
harmoniously for a very long time.
American tourists reappear each year
to savor the experience of town and
countryside. Italian tourists visit our
cities, too, in increasing numbers (the
rising value of the euro has increased
Italian tourism). As Americans and
Italians come to know more about
each other, the romantic notion of
each other, held on both sides of the
Atlantic, recedes against the reality
of experience. Both nations benefit
enormously from the legacy of
history and culture. Our countries
have influenced and touched each
other in so many significant ways.
May future generations of these
magnificent sister countries continue
to explore and appreciate the value
and values of two nations, bound
together by history and culture.

Continued from page 8.

U S F
Professor Phillip
Sipiora teaches
Italian Cinema
every summer in
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 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. 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 class (Tuesdays from 6 – 8 p.m.) students are called by their Italian names (or the
closest possible translation). For example, Al is Alfonso; Lewis is Luigi; Richard is Riccardo; and Diana is
pronounced Dee-ana, not Die-anna.

In other words, the class is truly authentic and fun as well. Topics we deal with range from  customs and
good manners  among Italians to the conjugations of the most used verbs essere and avere.

Some recent class assignments included translating a simple recipe into Italian, bringing copies for all
the students to share.  Efforts at Italian conversation might involve ordering a meal in Italian, trying on clothing
in a fashionable Italian boutique, or asking directions. We 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 meets Tuesdays 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 Christa at christafowler@hotmail.com.
Photo Caption:
Standing: l. to r. – Ruben, Alfonso, Luigi, and Donna.
Seated: Olivia, Christa Fowler, and Sharon
Missing from the photo are Riccardo, Pia, Derrie, Diana, and
Ashley

The Italian Club has been good to all of our
families, and it is time that we do something for the Club
and the Cemetery.  Remember them in your wills and with
donations in lieu of flowers when a loved one passes.  We
have the opportunity to use the Community Contribution
Tax Credit Program when making corporate donations
and should take advantage of this program.  For more
information contact my office at 813-362-3612.

 Our building requires a lot of work to maintain its
beauty and structural integrity and the upkeep on the
Cemetery requires constant attention. Your support is
greatly appreciated.

Don’t miss the opportunity to join us at “Picnic
with the Past” and experience our lovely Cemetery first
hand on Sunday, November 9 at 11:00 am beginning with
Mass and followed by lunch.

      Joseph Capitano, Sr.

Note from Past President The Italian Club would
like to extend their
sincere condolences

to the families of
Rose Castellano Ciccarello

and Mamie Ferlita
Suszynski  who have
recently passed away.

Please keep these families
in your thoughts.
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Marie is a proud second generation Tampa native and granddaughter of 4 Italian immigrants.
Although her parents, Louis and Frances Alessi Perrone, did not enjoy a formal education, Marie learned and
appreciated the value of an education from an early age.  She attended St. Joseph Catholic School, Tampa
Catholic High School and went on to the University of Florida where she earned her bachelor’s degree.  Marie
began her teaching career at Bay Crest Elementary where she remained for 34 years.  Marie was a dedicated,
enthusiastic educator, leader, and role model for her fellow teachers and the many students whose lives she
touched.  She is the mother of three children.  Marie is a regular and active volunteer at St.  Joseph Hospital.
She volunteers at least one night a week to read to children in the emergency room as they await treatment.  She
also staffs the hospital gift shop or any other assigned duty.  She is an active member of St. Joseph Catholic
Church and currently serves as Eucharistic Minister.  She has served on the St. Joseph School steering
committee in fundraising efforts for the school.  Marie is an active member of Pan American   University
Women and the Italian Club.  She is an annual participant and fundraiser for the American Cancer Society
Relay for Life.

Marie Perrone Cusmano - Civiic

Continued on page 12.

Guests were very pleased to participate in attending this prestigious event. Antipasti and complimentary
wine began the event, which was followed by a luncheon and awards presentations.  Opera Tampa enhanced 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 been
realized due largely to their rich heritage.  Their personal experiences were so heartwarming.  All of us are very
proud of all of them!  We know they will continue to excel.

If you were not able to attend this year, mark your calendar for next year.  It is always a pleasure to hear
of the accomplishments of the Italian American ladies and it is a wonderful way to renew your pride in our
culture.  Brave Donne!

Continued from front page.

Rose was born in Tampa and was the daughter of Vincent and Carmen Castellano.  Rose attended VM
Ybor Elementary School, Washington Junior High, and Jefferson High School.  Rose was the wife of Joe
Ciccarello and mother to three daughters; Lynnette, Kimberly, and Cheryl.   Rose graduated from the
University of Tampa in 1971 and taught elementary education for 28 years before retiring in 1999.  She was
considered an outstanding teacher by her peers and she was chosen to be ESEA Reading Leader.  She was an
active member of Magnifcat, Kappa Delta Pi, Red Hat Society, Pan-American Women, Sons of Italy, and La
Unione Italian Club of Ybor City.   Rose was instrumental  in the development of the Ladies Auxiliary summer
camp for children, Campo Italiano.  Rose Ciccarello was a woman of great faith, hope, mercy, and love.  She
was a woman of great strength who never asked to be acknowledged for what she contributed but was always
the loudest cheerleader at the finish line.  Rose was truly a model Italian American.

Rose Castellano Ciccarello (1939-2008) - Cultural

Angela was born and raised in Tampa and attended Sacred Heart Academy and Tampa Catholic High
School.  Her parents are of Italian and  Spanish descent.  She began her career in 1985 as a runner, legal
secretary, and law clerk for the firm, then known as the Law Offices of Dale Swope, P.A.  In 1997, after com-
pleting law school, Angela became an associate attorney with the firm.  In 2003, Angela became a full partner
in Swope, Rodante P.A.  She wholeheartedly embraces her career, which has developed into a mission to defend

Angela Rodante -  Professional
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Continued from page 11.

the injured and their families and to improve their access to the court system.  She is an advocate for victims
injured in accidents or by insurance companies.  Angela is a member of the Florida Bar, and is also licensed to
practice before the U.S. District Court, Middle District, Southern District, and Northern District of Florida. She
has served on the Board of Directors for the Tampa Bay Trial Lawyers Association since 2000.  She is also a
member of the Hillsborough County Bar Association, American Bar Association of Women Lawyers, Associa-
tion of Trial Lawyers of America, Greater Tampa Catholic Lawyers Guild and Ferguson-White American in
Court.  She has also served as Treasurer of the Ybor Chamber of Commerce and currently serves as their
President-Elect.  She has a great love for preserving the Historical buildings of Ybor and with Dale Swope
heads a corporation named Save Tampa History.  Through this corporation they buy historical homes and
refurbish them to their original condition, making them available for families to return to Ybor City to live.

Norma was born in Tampa and is the second of five children born to Fred and Angelina (Langiotti)
Tomasello.  After receiving her BA from USF, she married Sam Caltagirone in 1970.  She then began her life-
long career in higher education, the first eight years in North Carolina, and the remaining 30 in the Tampa Bay
area.  After obtaining a M.Ed. in Student Personal Services from N.C. State University, Norma returned to
Tampa and held various  positions in student services at St.. Petersburg College, the University of Tampa, and
Pasco - Hernando Community College.  Since 1987 she has proudly served on the faculty at Hillsborough
Community College, beginning as a counselor at Dale Mabry Campus and rising to the rank of full professor at
Ybor Campus.  Since 1991 she has been Ybor Campus’ sole full - time tenured faculty in  psychology, teaching a
variety of required and elective classes.  Her devotion to the classroom touches approximately 500 students a
year.  Her goal has been to show the application of the humanistic psychology perspective to her students’ daily
and   personal lives.  She has been honored as the Fulbright-Hays Summer Seminar Abroad recipient in Brazil,
South America (2002), visiting professor at HCC’s Summer Institute at Sacred Heart 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 numerous “Who’s Who publications, such as Who’s Who in the World (2005,
2008); Who’s Who in American Education (2005, 2007); Who’s Who of American Women (2005, 2007); and
Who’s Who Among America’s Teachers (1994, 1998).  Norma is a member of the American Psychology Associa-
tion, National Education Association, Florida Association of Community Colleges, and Pan American Univer-
sity Women.  She also serves on various college and campus   committees, volunteers on the Board of
Stageworks Theater Co. and as an usher at the Tampa Bay Performing Arts Center.  She is a published poet, an
occasional actor, and a singer in the newly formed SING LIVE TAMPA BAY group,

Norma Tomasello Caltagirone - Education

Linda Carlo has a long and distinguished career in the Tampa Bay Community.  She is an award-
winning public relations professional who has  procured more than $2 million in grant funding for the Tampa
Parks and Recreation Department and has increased event sponsorship revenues by more than 120% in one
year.  She has also served as media spokesperson, television host and wrote and supervised production of a
monthly television program.  She designed and  managed the content and maintenance of the Parks and  Recre-
ation Department’s website.  She is a member of several professional associations, including the Public
Relations Society of America and Meeting Planners International, and she is a certified Meeting Planner.  She
is a graduate of The Tampa Connection and has also served on  numerous special projects such as the media
committee for  Super Bowl XXV and the Host Planning Committee for the 49th Annual NHL   All-Star Game.

Linda Carlo - Government
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Websit e Link s t o
chec k out

It alian Pr ov erbs

Check this new site to see where people with
your surname emmigrated around the world:

World Wide Surname Search Site
http://www.publicprofiler.org/worldnames/

THANK YOU.......
 

to ROCHELLE SCAGLIONE ORR
for donating items of her family’s

memorabilia to
our Frank V. Guinta Museum.  A display

is
being prepared for the pieces and

will be ready soon!

Here are a few notable excerpts taken from the book, “Grandmother Said It Best.”
This little treasure is available in our Guinta 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 dirò chi sei.”

Translation: Tell me with whom you associate, and I’ll tell you what you are. = Birds
of a feather flock together.

ON FAMILY :
“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 più.”

Translation:  You can’t straighten an old tree.  = You can’t teach an old dog new tricks.  This one applies to
human nature as well as Mother Nature!

ON FOOD :
“Tutto brilla con l’olio: visi, frutta, e mobile!”

Translation:  Oil makes everything shine:  faces, fruits and furniture!

HAPPY 60TH
ANNIVERSARY
JOE & DORA

CALTAGIRONE!!

Your Italian Club Friends

BUONE
FESTE!
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SANTA LUCIASANTA LUCIASANTA LUCIASANTA LUCIASANTA LUCIA

 ~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~FESTIVAL OF LIGHTFESTIVAL OF LIGHTFESTIVAL OF LIGHTFESTIVAL OF LIGHTFESTIVAL OF LIGHT~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~
Saturday, December 13,Saturday, December 13,Saturday, December 13,Saturday, December 13,Saturday, December 13,     20082008200820082008

   Join the celebration of Santa Lucia at our beautiful Historic Italian Club:   Join the celebration of Santa Lucia at our beautiful Historic Italian Club:   Join the celebration of Santa Lucia at our beautiful Historic Italian Club:   Join the celebration of Santa Lucia at our beautiful Historic Italian Club:   Join the celebration of Santa Lucia at our beautiful Historic Italian Club:

L’Unione ItalianaL’Unione ItalianaL’Unione ItalianaL’Unione ItalianaL’Unione Italiana Adults …$15.00Adults …$15.00Adults …$15.00Adults …$15.00Adults …$15.00
1731 E. 71731 E. 71731 E. 71731 E. 71731 E. 7 ththththth  Avenue Avenue Avenue Avenue Avenue Children…$7.50Children…$7.50Children…$7.50Children…$7.50Children…$7.50
Ybor City, TampaYbor City, TampaYbor City, TampaYbor City, TampaYbor City, Tampa Children Under 3…GratisChildren Under 3…GratisChildren Under 3…GratisChildren Under 3…GratisChildren Under 3…Gratis

Call Katie Miliziano (813-265-0001) for Tickets & Reserved Seating

Mass Mass Mass Mass Mass will be celebrated by Monsignor Laurence Higginswill be celebrated by Monsignor Laurence Higginswill be celebrated by Monsignor Laurence Higginswill be celebrated by Monsignor Laurence Higginswill be celebrated by Monsignor Laurence Higgins

at at at at at 11:00 a.m11:00 a.m11:00 a.m11:00 a.m11:00 a.m., followed by the traditional  program and passing of the., followed by the traditional  program and passing of the., followed by the traditional  program and passing of the., followed by the traditional  program and passing of the., followed by the traditional  program and passing of the Crown of Lights Crown of Lights Crown of Lights Crown of Lights Crown of Lights  to to to to to
the new Santa Lucia, while a special the new Santa Lucia, while a special the new Santa Lucia, while a special the new Santa Lucia, while a special the new Santa Lucia, while a special Opera SingerOpera SingerOpera SingerOpera SingerOpera Singer  guides the children in song.  After the guides the children in song.  After the guides the children in song.  After the guides the children in song.  After the guides the children in song.  After the
ceremony, the ceremony, the ceremony, the ceremony, the ceremony, the Children’s Children’s Children’s Children’s Children’s      Procession Procession Procession Procession Procession  will take us to a fine  will take us to a fine  will take us to a fine  will take us to a fine  will take us to a fine Italian Dinner CelebrationItalian Dinner CelebrationItalian Dinner CelebrationItalian Dinner CelebrationItalian Dinner Celebration in in in in in

our elegant ballroom…Great Food, our elegant ballroom…Great Food, our elegant ballroom…Great Food, our elegant ballroom…Great Food, our elegant ballroom…Great Food, MusicMusicMusicMusicMusic &  &  &  &  & DancingDancingDancingDancingDancing ! ! ! ! !



PAGE 15

NOVEMBER/DECEMBER 2008

Santa Lucia Festival of Light….mark your calendar!

~~~~~~                    ~~~~~~

This year we honor our dear Santa Lucia on her actual Feast Day,
Saturday, December 13, 2008

Saint Lucy was a rich, young Christian girl who was martyred in 304 A.D.  She chose
to die rather than be married to a pagan, who then had her tortured and murdered.  She
died on the longest night of the year, December 13 th , and is the patron saint of those who
are blind and suffer with eye problems.  Her name means “light.” There are several
versions of St. Lucy’s story as she is celebrated in other countries as well as Italy.  Join us
and share in our  traditions…enjoy some “Cuccia!”

SASASASASANTNTNTNTNT A LA LA LA LA L UCIUCIUCIUCIUCI A AA AA AA AA ATTTTT TENDATENDATENDATENDATENDA NTS NEEDED ….BOYS ANTS NEEDED ….BOYS ANTS NEEDED ….BOYS ANTS NEEDED ….BOYS ANTS NEEDED ….BOYS A NDNDNDNDND
GIRLGIRLGIRLGIRLGIRL S…..S…..S…..S…..S…..AAAAALL AGESLL AGESLL AGESLL AGESLL AGES … PLE… PLE… PLE… PLE… PLE ASE JOIN THE PROCESASE JOIN THE PROCESASE JOIN THE PROCESASE JOIN THE PROCESASE JOIN THE PROCES SION!!SION!!SION!!SION!!SION!!

IT WIT WIT WIT WIT W ILL BE FUNILL BE FUNILL BE FUNILL BE FUNILL BE FUN .  W.  W.  W.  W.  We pre pre pre pre pr omise.omise.omise.omise.omise.

            Parents: for information, registration and instructions,
please phone Lynette Ciccarello Stine  at 813-746-8822.

SANTA LUCIA CANDIDATES  must be 13 years of age and write a 100
word essay entitled, “Why I would like to represent Santa Lucia.”  Mail
your essay to Barbara Pool; 1336 Waterwood Drive, Lutz, FL 33559. The
winner’s essay will be randomly drawn on December 13.  The winner
will be bestowed with the Title by the last Santa Lucia, Jacqueline Stine.
She will also read her essay aloud during the ceremony and receive a
$100$100$100$100$100  Savings Bond!

Note of Interest:  The image of Santa Lucia on the opposite page isNote of Interest:  The image of Santa Lucia on the opposite page isNote of Interest:  The image of Santa Lucia on the opposite page isNote of Interest:  The image of Santa Lucia on the opposite page isNote of Interest:  The image of Santa Lucia on the opposite page is
taken from a recasting created by Domenico Beccafumi, 1521.taken from a recasting created by Domenico Beccafumi, 1521.taken from a recasting created by Domenico Beccafumi, 1521.taken from a recasting created by Domenico Beccafumi, 1521.taken from a recasting created by Domenico Beccafumi, 1521.
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Per I 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 300 A.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 St. Lucy.  Supposedly, those who ate the Cuccia and observed the tradition, would not
have eye problems.

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

Piace cucinare?  Do you like to cook?  What about cuccia?  Prova!

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

1.  Place wheat in large pot.  Cover with water and soak over night.  Rinse.
2.  Cover wheat with water and bring to a boil.  Simmer until done (3-4 hours).  Stir often 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 you.  We use the basic recipe at  The Santa
Lucia Festival.

Un po di Vocabulario……Using verbs, I verbi.
     Regular verbs are divided into three conjutives.  Just remember …are, ire and ere.  Usually the stem of the
word remains the same and the ending changes according to who is speaking or spoken about.  Just look for the
stem and the patterns.

ARE  as in parlare  to speak
I 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.
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FRAN COSTANTINO
BROKER

COSTANTINOCOSTANTINOCOSTANTINOCOSTANTINOCOSTANTINO
AND  COMPANY

REAL ESTATE SERVICES

2216 4TH AVE. E.
TAMPA, FL 33605

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

    Learning with Roberto
         is Fun, Fun, Fun!

Conversational Italian Classes
In Pinellas and Hillsborough Counties

l Prepare for your vacation
l Reconnect with your Heritage

Enjoy Fun & Stress Free Learning

Join us for
Glassses of Wine          Forks of Pasta

Plates full of Fun!

We are also available for Private Lessons in your home
Tutoring and Translation.

Contact Roberto at Learn a Language, Inc.
727.866.6892 & www.Learnitalian.us

l

n
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      Italian Club Ladies Auxiliary, Inc.

     The Italian Club Ladies Auxiliar y, Inc. is most appreciative to OperaTampa at the Tampa Bay
Performing Ar ts Center for its wonderful and generous addition to our annual Italian-American Women
of Excellence Awards Luncheon.

      We support OperaTampa and encourage you to become involved in their many and beautiful
performances.  Prego……..Read the following.

     

           This year OperaTampa will lead you on an unforgettable journey, among saints and sinners,
thr ough heaven and hell: the Divas and Demons season 2008/2009 is ready to begin.

On December 5 and 7, 2008 in the Carol Morsani Hall The Barber of Seville will enchant you with
the story of the clever barber Figaro who will tr y to help the Count Almaviva win the heart of  the
beautiful Rosina.

On February 27 and March 1, 2009, the Ferguson Hall will host two Puccini’s masterpieces: Suor
Angelica and Gianni Schicchi, a perfect combination of drama and astuteness, sin and redemption.

On March 22, 2009 the Carol Morsani Hall will be filled with the beautiful voices of mezzo-
soprano Frederica von Stade and bass Samuel Ramey who will pay a tribute to American music.

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

            Prego! Mark your calendar now.  Le Donne
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Gianna and I talked about
what we should do for our 10th

Wedding Anniversary.    Before you
know it, 12 of us (Caravella’s,
Tagliarini’s, Lisicki’s and even our
non Sicilian friend Stacy) were off
to Sicily!  We arrived in Catania,
picked up a car and van and drove
to Casa Lucchese just north of
Sciacca.  From the main road, it
was a two mile drive into olive
groves.  There were olive trees
steps away from the casa that were
over 1,000 years old!

On our 2nd day we went to a
secluded cove north of
Castellemare del Golfo. We used
Google Earth to find a roadway off
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 beach. The next day we
went to Realmonte and walked to
the Scale dei Turchi, (Turkish
Steps) which are white cliffs on the
Southern coast.  It was windy but
everyone loved the spectacular
views. Then to San Leone to meet
Dario Danile, Camillo Aquisto and
his family -  all who visit annually
as performers in Festa Italiana
every April. Our hosts made a
wonderful meal including
homemade arrancini.  Then we
capped off the day with the Valle
dei Templi.  Our guide Giuseppe
was very patient and informative.

Day 4.  Off to Ribera, to
meet with another Festa Italiana
Performer, singer/performer
Roberto Palminteri.  He was an
excellent host as he guided us
through Provincia di Agrigento. 1st
stop was Santo Stefano di
Quisquina, one of three separate
cities named Santo Stefano in
Sicily, (there are more throughout
Italy).  We crawled into the small
cave to see the statue of Santa
Rosalia near the Eremo &
monastery outside of town.  We
appropriately took care of the
convent caretaker who opened the
gates just for our family.  After
walking around S. Stefano we went
into Cianciana where the kids
played near a fountain and small
piazza’s. Then it was off to a home
cooked meal at Signor Palminteri’s
house with his wife, mother and
kids.

The next day some of us
went to the ruins and temples at the
expansive grounds of Selinunte.  It
was cool and quiet in the morning
– belying the massive slaughter that
occurred here over two millennia
ago when invaders from Carthage
conducted one of the worst events
of brutality, mauling and murder in
its time.

Finally, the day came for
our wedding vows. It was off to
Santo Stefano Quisquina again at
the Chiesa Madre (San Nicolo di
Bari) - church of our ancestors. No

fee was required but you should
definitely correspond with the
church months in advance and of
course tactfully and discretely
take care of the church afterward.
Pastor Antonino Massaro
officiated the Mass and Cermony.
We can not say enough about the
warmth of Signor Francesco
Chillura of S. Stefano Quisquina.
He was a true gentleman who is
related to the Leto and Tuzzolino
families in Tampa.  His concern
for his fellow paesani is typical
of the outstanding pride and
hospitality that the Sicilians have
in their blood and souls.  The
best meal we ever had capped off
the evening at Ristorante
Acquarius in S. Stefano 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
casa in Sciacca. The teenagers
went to the port area
independently and we went to the
nearby ceramic shops. Sciacca is
known not only for the ultimate
Sicilian Carnival, but also for its
ceramics. Be sure to see the old
city gates that led to different
parts of Sicily such as Porta
Palermo, etc.  We dropped off Dr.
Frank and Sheila Tagliarini at the
Palermo airport so (they could

Our trip to Italy and
renewing our wedding

vows.

Submitted by Joseph Caravella

Continued on page 20.
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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 wouldn’t be
separated in some areas of traffic. It
was Terrasini in the morning for
fillers at a few Pasticerrias.  We
decided to head to a remote area
west of Castellemare del Golfo
passing through Purgatorio
(nothing much there) and then to
Castelluzzo.  The vista was
spectacular, however, the winds
were heavy from the West and the
water was rough and cold. No one
could swim. Only two locals were
nearby penned up in there campers.
We then went to Grotta
Mangiapanne which was closed for
restoration.  A bad move.  I didn’t
check to see operating hours, etc
and everyone was car sick. A long,
deceiving winding way through
Valderice led us to Segesta.  This
temple of perfect proportions is
exceptionally well preserved, yet
was never completed.  Scholars are
not in agreement as to why.

Days 9 through 12 were
very loose.  We missed the cherry
festival at Chiusa Sclafani so we
went to Ruderi di Poggioreale (The
old Poggioreale) which was
destroyed in the 1968 earthquake. It
was sad to see the beautiful homes
with crumbled arches and domes in
their living rooms.  We had the
entire town to ourselves except for
the stray goats huddled in one of
the abandoned buildings.  We had a
quick drive to Gibellina Vecchia,
about 20 minutes away. This town
was also obliterated in the same
quake along with others in the

Belice Valley.  Alberto Burri, an
Italian Artist famous for his
“cretto” style, cemented the
remains of the town both as a
memorial and art form. The kids
had a blast running through the
maze of alleyways that resemble a
giant jigsaw puzzle. We were the
only people there – period. There
are many treasures in Sicily off the
beaten path.

We visited a remote beach
south of Menfi just east of Porta
Paolo. Again we used Google Earth
to locate and print out roadways to
isolated locations that few tourists
visit.  In Siculiana, a treasure off
the SS115, you don’t see tourists. A
quick espresso at a Bar and a drive
up to the high part of the village
revealed spectacular views and a
small “HOLLYWOOD” painted
opposite of the sea on the slope
face of the mountain.

One of our favorite days!
We drove to Marsala.  A 40 minute
Aliscafi ride and we were on
Favignana, one of the Egadi islands
nicknamed La Farfalle for its
butterfly shape. We rented scooters
in the port.   Even having traveled
to the Caribbean, I have never seen
anything as beautiful as Cala
Rossa.  A lone Carabinneri  patrol
checked our drivers license, etc.
They were professional and polite.
Sylvia Tagliarini was the next to go
back to the USA leaving us with 9!

Days 13 - 18 Isola di
Ustica) is the island of my mother’s

ancestors (Giuffria and Maggiore
lines).   We stayed at Profondo Blu
(ustica-diving.it) a diving resort.
There were elections going on and
the Civile Municipale Uffizi was
open even on Saturday and Sunday.
Signor Tranchina 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
to visit Taitano Giuffria, another
relative.   Over the next few days,
we swam in isolated coves, grotte
and visited archaeological ruins on
the island that approach 4,000
years old.  I could not buy panini or
go to the local macelleria without
running into another Giuffria!!
When we gave them scooters
again, Dara, Gillian, Stacy, JoJo ,
Ayla and JD disappeared on us for
three days as they made friends
with other teenagers.  The entire
island can be circumnavigated in
10 minutes so we often found them
at different beaches or in the town
square.

Days 19 - 23 Our next stay
was at Gioiosa Marea in the
province of Messina.  The beach
had crystal clear water where you
can see 50 feet. We went across the
Strait of Messina into Calabria one
day and visited Citta’ di Scilla,
home of mythological Scylla from
the Odyssey. The 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 from page 19.

Continued on page 21.
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necessary.
On the way back home we

stopped at ruins of Tyndari.
Current excavations are revealing
rooms with tiles and artwork
similar to those near Piazza
Armerina in Central Sicily. The
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 sulfur, basalt
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
Ristorante Aragona. The waiter and
his son attentively and politely
watched every move; he instilled
perfection in service to his 10 year
old son.  We never had to ask for
another napkin, more water, etc.
We got by with basic Italian

phrases and root words fine! Just
speak slow, soft and smile.

Afterwards we went to
Savoca for a bit of selfish
Godfather (Il Padrone) mania!
Beautiful art lines the switch backs
of the ascending road.  Aluminum
and progressive art is displayed on
the exteriors of the buildings.
Another wedding was going on!!
Bar Vitelli was not recognizable at
first with the canopy of grape vines
and plants out front. But it was
amazing. Inside are photos and
memorabilia of the film.  The

Lemon Granite’ were delicious and
refreshing. It was hot and dry
outside.  Everyone knows you are
the tourists - trust me!!  But do
yourself a favor, walk up via
Matrice. There are beautiful sights

Continued from page 20. such as the Stations of the Cross on
the sides of the cobble stoned
streets as they wind up from the
main piazza.  Another wedding was
occurring in a church used in “Il
Padrone” Our kids went into the
Quartire Cappucini where
catacombs and the monastery were
located.  It is maintained by
Catholic nuns (who were sweet and
appeared to be of lineage from
India).

We were fortunate to have
our wedding vows renewed and
expose our children to the finest
hospitality and genuine friendship
of the local Sicilians.  We 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.

IRE as in dormire : to sleep                      ERE as in mettere: to put, To place, or to set
Dormo                 Dormiano                                 Metto Mettiamo
Dormi                  Dormite                                    Metti Mettete
Dorme                  Dormono                                  Mette Mettono

The patterns are similar for ………..are, ire and ere words? Try to find the missing word…………………
I sleep 8 hours a night.             _____ otto ore per notte.
They speak Italian everyday.    _____________Italiana ogni giorno.
You (PLURAL) put on your thinking caps.  __________le tue cappelle per pensare.
     Study these  verbs.  Most verbs follow this pattern.  You can learn them.  All it takes is practice!
                                                            Ci vediamo,
                                                                    Rosalie Castellana Perrone

Continued from page 16.
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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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Italian Club Cemetery
Committee

Memorials

JUDY ARENA
Bessie LoScalzo
Maria Piazza

JOSEPH CALDERONI
Sam F. Lupo

GUISEPPINA CENTINARO
Jennie & Philip Caltagirone
Gilda & Joseph Capitano
Bessie LoScalzo
Maria Piazza
Elise & Paul Sierra
Ann & Frank Susca

ROSE LUCILLE
CICCARELLO
Jennie & Philip Caltagirone
Katie B. Lorenzo

FLORENCE COLLURA
Janie Arcuri

Contributions to the Preserva-
tion of the Historic Italian Club

Cemetery

Liz & Frank Accurso
Joseph D. Antinori
Yolanda Buss
Dr. Felix Cannella
Angeles S. Ferlita

Mr. & Mrs. Anthony Ferraro
Albert A Fox, Jr.
Katie B. Lorenzo
Anthony & Catherine Maniscalco
Andrew Orestano, M.D.

Dora Pardo
Jan & Vince Pardo
Dora Suarez
Frank & Ann Susca

Dear Members,

I would like to thank all of you who put the envelopes that were
stuffed in last month’s newsletter to use.  We received many of them
back and some are still coming in.  This money will help us fund some
of the projects we are currently working on.

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

Dennis Alfonso, President of Centro Espanol and Angel Ranon,
project manager have been working with Joe Caltagirone, Joe Capitano,
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, President of Tile World of Italy
donated the tiles for this project.  The installation of the tiles will be
done by Philip, Michael, and Louis Caltagirone of Girone Tile & Floors.

Don’t forget we will be having a Clean-up day Saturday,
November 8th from 10am – 2pm.  Please come out and join us, there are
many plots that need some attention.  Picnic with the Past will be
Sunday, November 9th.  Join us for Mass at 11am in the Mausoleum to
honor those who have left us, and stay for an Italian lunch at noon.
Bring your friends and family.  There will be some outdoor activities for
the children.  It should be a great time for everyone!  To purchase tickets,
you may contact someone on the Cemetery Committee, or the Club
office at (813) 248-3316.

I hope to see many of you there!

Sincerely,

Tom P. Martino
President, Italian Club Cemetery

Before After

Bathroom  Renovation Pictures
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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
Laura DeLucia

Friends Of

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

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

 Mercedes 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


