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President’s Message

Our 12th annual Festa Italiana took place Sunday, March 29th,
2009, and even though the day started out with some rain we were still
able to have a great event.  This year we had Al Martino, the Four
Aces, Valerie Sneade, The Rockers and Mama Mia as our
entertainment.  As always we could not have made this event such a
success without our committees and their volunteers.  Thank you to all
who put in their time and effort to make each area of Festa special.  I
would especially like to thank Joe Capitano, Jr. and the Radiant
volunteers for their time and dedication.  The weekend was kicked off
once again with a great evening of food and wine at the Wines of Italy
event which took place the Thursday prior to Festa.  Many people came
out to cheer on the Bocce teams on Saturday as well as the Vino
competition and Italian Idol contestants.

The Social Committee hosted another Sunday Family Dinner on
Sunday, April 26th.  Many came out to enjoy a lovely dinner with family
and friends.

I would like to congratulate Barbara Pool, her committee and
the Ladies Auxiliary on their Moda di Primavera Fashion Show.  I am
really excited that the Ladies have decided to bring this event back to
the Club.  This is the second year now that they have hosted this event
in the Grand Ballroom.  It was wonderful to see so many people from
the Ybor City community involved in the Fashion Show.  Don’t forget
to sign up your children or grand-children for Campo Italiano which is
taking place in June.

As many of you know there was a devastating earthquake in
L’Aquila, Italy, which took place at the beginning of April of this year.
We have members who have friends with relatives or distant relatives
that live in that region of Italy.  The Italian Club, along with several
other Greater Tampa Bay Area Italian clubs, Vigo & Alessi products
and N.I.A.F., is hosting a fundraiser for L’Aquila.  We are selling
tickets as well as collecting donations.  The donation bucket will be out
during Happy Hour and any other Club events for the next few weeks.
The fundraiser will take place at the Ritz Ybor on Sunday, June 7th.  We
are kicking off the event with a Mass by Monsignor Higgins at 11am
followed by a spaghetti dinner, silent auctions and raffle.  Mainstream
will be proving the music for the afternoon.  Contact Alice in the office
for more information and to purchase tickets.

Ciao!
Sal Guagliardo



 

PAGE 3

MAY/JUNE 2009

L’Unione Italiana (The Italian Club of Tampa)
La Nuova Sicilia Unita Lodge #1251

Daughters of Italy Lodge #2825
Loggia Mona Lisa #2699
Central Gulf Coast #2708
Friendship Lodge #2728
IL  Fiore D’Italia #2811

Nature Coast #2502
In partnership with

VIGO & Alessi Products &
The National Italian American Foundation (NIAF)

Invite you to an
Italian Earthquake Relief Effort Fundraiser

At The RITZ Ybor
1503 E. 7th Ave.

Sunday, June 7, 2009
11:00 am – Mass by Monsignor Higgins

12:30 pm – Lunch
Cash Bar

1:30 pm – Music (provided by Mainstream)
50/50

All pr oceeds to directly benefit
the victims and families of the Italian Earthquake

in L’Aquila - the Region of Abruzzo

$20.00 per person
(Tables of 10)

Call the Italian Club at (813) 248-3316 to purchase tickets

Cards, letters and drawings from children made on site
will be mailed to Italy along with our donation
……………………………………………………………

If  you ar e unable to a ttend b ut w ant to mak e a dona tion, please call the Italian Club
at (813) 248-3316 or mail a c hec k (made pa yable to the Italian Club) to

Ear thquak e Relief  Fund, c/o T he Italian Club , 1731 E. 7 th Ave., Tampa, FL 33605

Italian Earthquak e
Relief  Ef fort
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Welcome New Members!

March / April 2009 New Members:
Oscar Alvarez, Jr. Senior Spr: Ralph Lazzara III
Carl & Lisa Cotroneo Family Spr: Lois Gokey
Angela DeLuca General Spr: Violet Rodriguez
Giacomo and Sana DiBerardino Family Spr: Frank Pupello
Vincent Genovese Senior Spr: Violet Rodriguez
Violet Lazzara Senior Spr: Angelo Lazzara
Consuelo Mauriz Senior Spr: Lois Gokey
Brian Ricca Student Spr: Violet Rodriguez
Nicholas Wells General Spr: Donald Bodie, Jr.
Richard Yadevia Senior Spr: Violet Rodriguez
Jimmie, Jr. & Rosie Zummo Family Spr: Angelo Lazzara

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

   INGREDIENTS

    1 tablespoon olive oil
    2 (3/4 pound) pork tenderloins
   2 Roma (plum) tomatoes, seeded and chopped
   1/4 cup chopped green olives
   1/4 cup dry white wine

DIRECTIONS
1. Preheat oven to 400 degrees F (200 degrees C). Heat the oil in a cast iron skillet over medium-high heat.

Brown pork on all sides in the skillet.
2. Mix the tomatoes, olives, wine, rosemary and garlic in a bowl. Pour over the pork. Season with salt and

pepper.
3. Place skillet with pork in the preheated oven, and bake 30 minutes, to a minimum internal temperature

of 160 degrees F (72 degrees C).
4. Remove pork from skillet, leaving remaining tomato mixture and juices. Place skillet over medium heat,

and gradually mix in the cream. Stirring constantly, bring to a boil. Reduce heat to low, and continue
cooking 5 minutes, until thickened. Slice pork, and drizzle with the cream sauce to serve.  Serves six.

Pork Tenderloin alla Napoli

1 teaspoon chopped fresh rosemary
2 cloves garlic, minced
1/2 teaspoon salt
1/4 teaspoon pepper
1/2 cup heavy cream

INGREDIENTS
2 pounds veal shanks, cut into short lengths
1/4 cup all-purpose flour
1/4 cup Butter
2 cloves garlic, crushed
1 large onion, chopped
1 large carrot, chopped
2/3 cup dry white wine

DIRECTIONS
1. Dust the veal shanks lightly with flour. Melt the butter in a large skillet over medium to medium-high

heat. Add the veal, and cook until browned on the outside. Remove to a bowl, and keep warm. Add two
cloves of crushed garlic and onion to the skillet; cook and stir until onion is tender. Return the veal to the
pan and mix in the carrot and wine. Simmer for 10 minutes.

2. Pour in the tomatoes and beef stock, and season with salt and pepper. Cover, and simmer over low heat
for 1 1/2 hours, basting the veal every 15 minutes or so. The meat should be tender, but not falling off
the bone.

3. In a small bowl, mix together the parsley, 1 clove of garlic and lemon zest. Mix into the veal just before
serving.  Serves 4.

2/3 cup beef stock
1 (14.5 ounce) can diced tomatoes
salt and pepper to taste
1/2 cup chopped fresh parsley
1 clove garlic, minced
2 teaspoons grated lemon zest

Traditional Osso Buco

Recipes taken from allrecipes.com.
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Human Interest
Article

Frank J. Vacanti

By Ralph Lazzara, III

Frank J. Vacanti’s Family
built Broadway Ice Company in
1941. Frank J’s dad was Frank
Angelo, who was born in Santo
Stefano de Quisquina.  Frank J’s
mother was Bessy Vincenzina
Vaccaro prior to her marriage to
Frank Angelo.  Broadway Ice
Company of Ybor City, has as their
clients: Singleton Shrimp Co.,
Ocean Products, Superior Seafood,
all Shrimp Boats, and Shrimp
Plants, the Columbia Restaurant,
Las Novedades, and the Spanish

Park Restaurant.  Frank J. has been
married to the former Loretta
Sarcone 46 years.  Their daughter
Christine, age 44 is married to Rob
Pinion.  Frank J. worked for Realty
Exchange, which was considered
the largest Commercial Broker at
the time.  Frank J. found properties,
sold them, and performed site
selection.

Through a trade magazine,
Frank J. learned Church’s Chicken
Franchise was interested in locating
to the Tampa Bay Area.  Frank J.
through his diligence, dedication,
and hard work founded the first
thirteen Church’s Fried Chicken
Franchise locations in two years.
Frank, in order to accomplish this
task made friends with Church’s
Real Estate Site Selection person,
and placed their businesses in
Tampa, St. Petersburg, Pinellas
Park, and Clearwater.  Frank J.

found strategic locations complete
with the most useful traffic
patterns.  At the time, Computers
were not used.

Frank J. and Loretta have
two grandsons Trey: a Jesuit High
student, age 14, and A.J. age 9, a
student at Dale Mabry Elementary.
Frank J. has owned Frank Vacanti
Realty for 27 years and loves his
work, because he feels that he is
helping people.

One of our own Italian Club Board of Directors, Dr. Phillip Sipiora, an
English professor at USF, was invited to participate in the American Comparative Literature
Conference, sponsored by Harvard University. This took place in Cambridge, Massachusetts,

Mamma Roma, a controversial movie released in 1962. The lectures were attended
by film scholars and graduate students from around the world.

Congratulations to you Dr. Phillip! We are proud of you!

on March 27 and 28, 2009.  Professor Sipiora lectured on Pier Paolo Pasolini’s film
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A day camp for children

“LET’S KEEP THE CULTURE ALIVE”

Music, dance, arts and crafts, crochet, cooking,Music, dance, arts and crafts, crochet, cooking,Music, dance, arts and crafts, crochet, cooking,Music, dance, arts and crafts, crochet, cooking,Music, dance, arts and crafts, crochet, cooking,
Traditions, Language, and Storytelling.Traditions, Language, and Storytelling.Traditions, Language, and Storytelling.Traditions, Language, and Storytelling.Traditions, Language, and Storytelling.

June 15-19, 2009
v v v v v 9:00 A.M.-1:00 P.M.  Mon- Fri.

v v v v v June 19, “La Fine”, culminating program and luncheon 1:00-2:00

Call 886-7595 for other information.

Grades 2-6 are eligible to attend
Fee: $75 per child…Fee and registration form

Guarantee your child’s place.  First 50 will be accepted.
Registration Forms and Fees due after March 1, 2009.

Mail to:  R. Perrone, 4702 Dunnie Dr. Tampa, Fl 33614, payable to ICLA.

Children learn about the Italian culture through...
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Childr en learn about our culture through
Dance, Music, Language, Storytelling,
Cooking, Traditions, and Ar ts & Crafts

                                                        March 1, 2009
Dear Amici,

     Would you like to be a sponsor for Campo Italiano?  Sponsorship is very
affordable and helps us achieve our goal in teaching our youth about our
wonderful Italian cultur e.  If you become a sponsor, your name or company
name will be on the back of the Campo t-shirts as well as in the Italian Club
newsletter.  Most importantly, your help enables us to offer this camp at a
reasonable fee.

      We will graciously accept any donation, although sponsors have donated
$50, $100 and as much as $200.  We will appreciate any support as we love our
cultur e and take pride in teaching it to your children.

        If you are interested, call 886-7595 or mail your check, payable to Italian
Club Ladies Auxiliar y, Inc., to R. Perrone, 4702 Dunnie Dr., Tampa, Fl. 33614.
                                       Cordialmente,
                                        Rosalie C. Perrone
                                       Director/Founder
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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

“The Costantino family has
been doing business in
Ybor City since 1906”

WEBSITE UPDATE...

*We have updated the photos link on the website with
the pictures of the  most current events.  Check them out!

*We have also changed the calendar format.  This new
format allows us to attach the flyers of the events di-
rectly to the calendar.  You can see each weeks menu for
Happy Hour!
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Scoprir e l’Ital ia per
la prima v olta

By Phillip Sipiora

“April is the cruellest
month,” begins The Waste Land, the
most acclaimed poem of the
Twentieth Century. T. S. Eliot’s
observations on time and the human
condition are powerful and
perceptive, but I have to disagree
with him about April. Indeed, this
past month is one of the best times
of the year because it means that I
am preparing for my annual trek to
Italy with nearly one hundred
college students from the University
of South Florida and the University
of Florida.

April is a time of learning,
yearning, and anticipation, even for
the students—and me, especially
because most of them have never
been to Italy and their minds and
emotions are pulsating with
excitement about a magical place.
I, too, share that sense of anticipation
even after two decades of leading
students to one of the most
interesting countries on earth. Italy
and Florence never remain the same,
always in a state of continual
evolution. The changes I observe
from year to year are remarkable.

On April 16th, The Italian
Club awarded, for the third
consecutive year, three competitive
scholarships to Italy in the amount
of $1,500 each. Italian Club
President Sal Guagliardo presented
the awards to winning recipients of
Italian descent: Fiorella Ferrari ,
Christiana Uliano, and Christina
Legato. USF was represented by
James Pulos, Assistant Director of
Education Abroad, and three

scholarships were given to Patrick
Blackburn, Vadricka Etienne, and
Heather Jarema. All six awards
were based on academic excellence
and the quality of applicants’ essays
articulating their respective reasons
for studying in Italy.

Students refer in their essays
to their strong interest in seeking out
the beauty of Florence—the endless
riches of churches, museums,
historical architecture, and alluring
charm of the world’s “Renaissance
City.” Most students strive to
improve their Italian speaking and
reading ability. What better way to
do so than to have an opportunity to
converse daily with Florentines and
read a range of local and national
newspapers? One of the most
important reasons for studying in
Italy is the opportunity to immerse
oneself in the culture(s) of Florence
and Italy.

Most visitors think of this
wondrous city as a contemporary
reminder of the magnificence of the
Italian Renaissance, which is true of
course. But Florence also represents
a pulsating, continually evolving
cultural intertexture of people, work,
food, entertainment, and excitement.
It is a cliché to say that Italy has the
best food in the world, but I believe
this statement to be quite true, as least
according to my experience. What is
not widely known is that Florence is
rich in inexpensive family
restaurants—trattorie—that serve
excellent food at quite reasonable
prices.

When I eat out in Florence, I
rarely dine in tourist areas. If one
goes into neighborhoods, only a short
distance from the city’s central
attractions, there are numerous eating
opportunities for as little at $10 or
$12 for a satisfying meal. If a group

enjoys wine with dinner, a liter of
very good house wine is often
available for only $6 or $7, the price
of a glass of wine at many American
restaurants.

Dining out is only one
opportunity to enjoy local culture.
Many streets are lined with small
shops where one can purchase a
cappuccino or small sandwich
(panino) for a couple of dollars.
Patrons often stand at counters that
allow them to look out into the street
at the bustle of traffic and
pedestrians. Opportunities to “people
watch” are but one of the differences
between most American cities and
those of Italy. We are a nation of
insularity and mobility, particularly
in our large cities. We usually drive
rather than walk and for most of us
there is no such regular experience
as partaking in a casual “street
scene.”

Florence is different.  Every
evening in the city center between
6:00 and 10:00 there are lively
crowds of walkers, window
shoppers, café people and, of course,
college students. Denizens of the
street represent all ages and social
status. Many (but not all) are nattily
dressed and freshly coiffed. There is
an upbeat, carefree style in the walk
and manner of these habitués of the
early night. They are out to see and
be seen. The streets and sidewalks
become interactive community social
events. Strangers speak comfortably
with one another. Friends converse
among themselves on the sights of
the evening, often with jocularity in
their voices. Florentines enjoy seeing
others and being seen.  The locals
engage in lively and invigorating
“face time.”

Continued on page 11.Continued on page 11.
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Like all major international
cities, Florence has an underside to
it that can be known only by spending
time on the streets. There is now a
sizeable community of ethnic
restaurants and entertainment clubs.
Florence is renowned, obviously, for
its native restaurants and Tuscan fare,
but there is a growing number of
Indian, Chinese, Middle-Eastern,
Mexican, and American eateries
available to those who want to try
something different, perhaps a
culinary experience that is exotic and
challenging. Many non-Italian
restaurants are reasonably priced.

U S F
Professor Phillip
Sipiora teaches
Italian Cinema
every summer in
Florence.

Wholesome night activities
abound in Florence. Daily and
weekly events are advertised in The
Florentine, the city’s English-
language newspaper. These
“happenings” include concerts, art
shows, opera, and individual music
performances. Some of the
entertainment is free and it is a rare
summer night in Florence when there
is not an open music event playing
somewhere in or near the center of
the city. Florence is a relatively small
city and one can easily walk the entire
city center in less than an hour, which
makes many cultural activities quite
accessible on foot.

Our group lands in Florence
the week of May 18 and I know that
a treasure trove of cultural
experiences awaits our young
travelers. And they are travelers, not
tourists, as they will partake in the
life and vitality of one of the world’s
most exciting and explorable cities.
Their lives will never be the same,
as so many students over so many
years have said to me at the end of
their sojourn.

Continued from page 10.

GRAND OPENING - JUNE 1STGRAND OPENING - JUNE 1STGRAND OPENING - JUNE 1STGRAND OPENING - JUNE 1STGRAND OPENING - JUNE 1ST
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Looking for Family...

Web sites...
     The official web site for Santa
Rosalia (Santo Stefano Quisquina)
is... www.santa-rosalia.it

     I am looking for any infor-
mation on the Scafidi family.
Please contact me at
trinityprop@tampabay.rr.com
with any informtaion.

Thank you,
Alexandra Mazzacurati

Google Language
Translation Service
Google Translate is a free
language translation service
provided by Google Inc. It has
been rated as the best free
language translation service
available today. Check it out at
http://translate.google.com

     My friend, Rita Arrowood—
whose family comes from
Abruzzo—has a friend, Piera,
who is a teacher living in
L’Aquila & teaching English to
the local students. Piera has
created this diary of her
experience just before, during
and after the recent horrendous
earthquake. It is reasonably
well-written and might give you
some insight into what she and
her family have experienced
during this awful natural
disaster.
       Submitted by Donna Gilbert

     The Italian Club is hosting a
fundraiser to raise money to
send to L’Aquila.  Please see the
details on page 3 of this
newsletter for more information.

Earthquake in
L’Aquila, Italy

ItaliaNow
ItaliaNow is an Italian non-profit
organization aiming to provide
free information and assistance to
Italo-Americans about their civil
rights and eligibility to Italian
citizenship.  For further informa-
tion please visit their website at
www.italianow.org.

It all began with a few seeds from Sicily...

Alfonso Guida Caltagirone received a few cucuzza seeds from Sicily,
given to him in 1987 by his friend, Natale Buggica.  Alfonso, in turn gave
the seeds to his great-grandsons Louis Philip, Junior and Paul Alfonso
Caltagirone.  The boys with the help of their dad, Louis, planted the seeds
for fun in their backyard where they live along the Hillsborough River.  To
their delight the cucuzza liked the Florida soil just as it did in the home
country of Sicily. Submitted by Philip Caltagirone

Opera for Children
     Introduce the kids to opera with a
special performance adapted just for
them.  “The Barber of St. Pete,”
based on Rossini’s “Barber of
Seville,” was adapted and rewritten
for children by Elliott Swift of the
Pinellas Opera League.  It will be
performed at the Largo Cultural
Center at 7p.m. June 12, with local
children in the chorus.  A perfor-
mance by talented young children
and teenagers will open the show.
Admission is $10; $5 for ages 12 and
younger; and $25 for a group of four.
Get them at the Largo Cultural
Center box office, 105 Central Park
Drive, Largo; call (727) 587-6793.

A little something
about Italy...

     There is a web site that I found
in the Italian America magazine
(winter issue).  Everyday you
receive, via e-mail, a litte some-
thing interesting about Italy.  It’s
free!  Interested?  Go to
www.ItalianNotebook.com and
subscribe, if you have not already.
I love it!

Enjoy, Darlene Ojala.
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FESTA ITALIANA  WINNERS...

Raffle Winners
Kia - Cathy Pacheco

Italian Vespa - Lana & Martin Maldonado
Diamond & Sapphire Pendant - Lori Giglio Gibson

Bocce Tournament Winners
Session 1 (am) - Tre Amici

Session 2 (pm) - Cash Connections

Cinema Italiano Film Contest Winners
Nuccia Hinckley
Ray Chiaramonte

Grape Stomp Winners
1st place - Team FWF

Sponsored by Lighthouse Marketing
Charity: Susan G. Koman Foundation

2nd place - Team Purple Paws Stompers
Sponsored by the Humane Society of Tampa Bay

Charity: Humane Society of Tampa Bay

Maggianos Little Italy Meatball Winners
1st place - Marlene Muzii

2nd place - Linda Tambuzzo
3rd place - Heather Graham
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Continued from front page.
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“International Ybor on the Runway”  our 2009 Fashion Show and Dinner featuring
Georgette’s Boutique fabulous clothing w as Sunday, May 3, 2009 in our beautiful
Ballroom at 3:00 p.m.. This is the Ladies’ major fundraiser for the Club and w e
appreciate the support of our Board and all the members of L’Unione Italiana.

DON’T FORGET, THE FIRST SATURDAY YBOR ART WALK!!   The
Ladies Auxiliary sell their aw esome homemade cookies, along with cannoli and
Espresso from Noon till about 4:00 p.m. Visitors to Ybor City and participants in
the Art W alk LOVE this little neighborly ev ent. Come by and help us greet the
Visitors, enjoy some of the goodies and hang out with us! All proceeds benefit the
Italian Club Building and Cultural T rust Fund. We appreciate you support.

NEWS FROM THE FRANK V. GUINTA MUSEUM AND GIFT SHOP:
We have some really nice NEW merchandise available ... Father’s Day Gifts are available only at your
Italian Club! Stop by and see the great lightweight backpacks with our logos and designs imprinted
thereupon! Lots of merchandise from the Festa Italiana inventory is available and make wonderful
gifts! Blank note cards are available with a picture of the historic marker and building.  Consider
using these for your regular corresponsence (picture taken by Diedra Meysembourg).  Remember,
Gift Shop is open upon request during business hours, M-F from 9:00 a.m. to 5:00 p.m. and of course,
anytime w e’re in there working aw ay. We’d love to see you.........come by!
Gilda, Barbara & Cathy

WE’RE ALL  ABOUT CULTURE, YOU KNOW!    We’ve
arranged to have a group tour rate  available for all of y ou and
your family who w ould like to join us (for or after the regular
meeting) on this guided tour .  Those of our members who’ve
already been to the TBHC tell us it is something not to be
missed.  The Ladies will be having lunch in the “1905 Cafe” after
the tour and you are most welcome to join us there also!  Watch for
emails with details, or call Barb Pool for further information and
reservations (949-8585).

THE IT ALIAN CLUB LADIES
AUXILIAR Y NEWS
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Sunday Family Dinner
April 26th, 2009

We celebrated Italy’s Liberation Day the afternoon of Sunday, April 26th
at the Italian Club.  Chef Waylon served a variety of Italian Pastas to
represent the different regions of Italy, along with salad, and of course
cannolis.  Everyone had a good time enjoying the company of family and
old friends, and also meeting new people as well.
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Dear Mrs. Capitano:
     Our office would once again like to thank the Tampa Italian Club for their continued generosity and support
of our USF in Florence summer program.
     Your organization's continuing philanthropy has indeed become well known in USF's international circles
and shines as a model, to which all community organizations should aspire.
     Please accept and convey to your Board of Directors our deepest and sincerest thanks for gracious generosity.

Most sincerely,
Jim Pulos
Assistant Director, Education Abroad Office
International Affairs, University of South Florida

Dear Gilda,
     It was wonderful and so very generous of the Board
to once again approve three scholarships to Italy this
summer.
     The Club's reputation for generosity is very well
known at USF. I hope that we receive many applicants.
The scholarships make a huge difference in the recipi-
ents' lives.

USF Summer Florence Program
2009 Scholarship Recipients

Christina LegatoFiorella Ferrari
Christiana Uliano

     The Italian Club has granted three scholarships for students to study in Florence, Italy through the University
of South Florida.  This is the third year the Club has awarded these scholarships.  The University of South
Florida matches our three scholarships.  Below the pictures are two thank you notes from the University of
South Florida representatives.

     We will do our very best at USF to make this summer a big success.

Phillip Sipiora
(Phillip Sipiora teaches Italian Cinema every summer in Florence.)
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On March 19th Italy
commemorates a joyful holiday

Giuseppe, saint patron of family
life, hand-labor, and carpenters. It
is in Italy that St. Joseph’s day is
also known as Father’s Day.

This Saint is one of the least
nominated by the Christian
orthodoxy: compared to Saint
Francis’, Saint Joseph’s life is
certainly less known. Still Saint
Joseph symbolizes the father, a
figure that means so much in our
life.

San Giuseppe is especially
important in Sicily, where people
frequently turn to him for
assistance when situations become
grim.

The name derives from the Jewish
“Yosseph” = he who gathers, who
puts together, who reunites - from
the verb “assaph” = to gather, to
increase. In the Bible it is explained
as gathering people to be reunited
to God. Therefore the word
signifies completion. This word
became in Greek “Joseph” or
“Josephos”, and then “Ioseph”, or
“ Iosephu”, in Latin.

The Saint we celebrate on March
19th was Yosseph ben Yaachov,
Mary’s husband and Jesus Christ’s
earthly father. Other than the
legends that want him to be a good
and pious man, he was a man who
was very active and well known

The Feast of
San Giuseppe

San Giuseppe: by Guido Reni

within his community. In
Matthew’s gospel, it is said that
Jesus was the son of a “téktón”.
This Greek word has been
interpreted in many different ways.
It was a generic title that was used
to identify real estate developers,
thus people with financial means;
the job was not limited to simple
carpentry work but it dealt more
with heavy materials such as wood
and stone.  Therefore the other
interpretation of téktón besides
carpenter is stone mason. In old
Palestine the wood was used not
just to build furniture and ploughs
but it was the main material used to
build homes and buildings. In fact
the roofs in Palestinian homes were
built with wooden beams
connected to each other by
branches, clay and mud.
Joseph’s roots are unclear; the
gospels don’t say much with the
exception of Matthew and Luke
who claim he was the descendent
of King David and lived in the
small town of Nazareth. The two
evangelists differ in listing Joseph’s
father’s name: he was either the

son of Eli or the son of Jacob.
According to the Apocrypha Joseph
descended from David’s family and
was originally from Bethlehem;
from his first marriage he had six
children, four sons (Giuda,
Giuseppe, Giacomo and Simeone)
and two daughters (Lisia and
Lidia). After he became a widower
he married Mary.

The Catholic Church has always
refused this interpretation claiming
that these were Jesus’ cousins or
close relatives; in ancient Greek
there are two separate terms used to
identify siblings (adelfòi) and
cousins (sìnghnetoi), but in Hebrew
only one word is used for both.

In all of Italy, on Saint Joseph’s
Day a special type of pastry is
served and sold in every single
bakery: bignès of San Giuseppe. In
Naples these were fried and sold in
the street and were a gift that
everyone made to everyone else.
Originally they were dipped in
honey and cinnamon, now they
have been enriched with a pastry
cream filling, which varies from
region to region.

This is the reality of our Ancestors
before they left Italy. After more
than a century, these cultural
expressions have been maintained
and survived as more than just
memories.

This article was submitted by
Donna Gelband and taken from

www.myitalianfamily.com

dedicated to St. Joseph, San
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DA V INCI  SPONSORS

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

Festa Sponsors 2008
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Ybor City Development Corporation

                                       DONATELLO  SPONSORS

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

RAPHAEL  SPONSORS

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

Yellow Cab

MEDICI

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

AMICI

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

RESTAURANT  SPONSORS

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

�

A Note on Giving and Receiving: Charitable Gift Annuities

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

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

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

Annuity benefits include:
· Steady income stream; especially advantageous

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

CGA Rates – One Life

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

Rates effective 7/1/03

Charitable gift annuity rates are highly
favorable to older persons and are set by the
American Council on Gift Annuities. Contact Lois
Mock at the Community Foundation of Tampa
Bay (813-282-1975) for a personalized gift annuity
illustration calculated just for your needs.
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Joseph E. Fulford, Jr. passed away peacefully November, 20, 2008, at the Veteran’s
Hospital in Gainsville after a brief illness.

Joe was born on June 4, 1924, in Tampa, Florida to Joseph E. Fulford, and
Alfonsa (Rose) Torregiante Fulford.

He began a life long love of flying as he proudly served his country in WWII
in the Army Air Corps.  He always said he was privileged to fly the “Cadillac of the
Skies,” the P-51 D Mustang.  Joe became a flight instructor and taught many the joy
of flying.

He returned to Evansville College (Evansville, IN) in 1945 and graduated
from St. Louis University School of Dentistry in 1952.  The dentistry he was most
proud of was providing dental care for the profoundly mentally and physically handicapped clients at Sunland-
Center, Orlando, FL.  He received the V.I.P. Award in 1983 from the State of Florida Mental Retardation Human
Rights Advocacy Committee, District VII.

Joe is survived by his wife, Susan, of Gainsville; his daughters and their husbands, Kathleen and Jerry
McElwee of Coto de Caza, CA; Sally and Doug Wood of Renfrew, PA and his sister, Violet Rodriguez of
Tampa, FL.  He will forever be in our hearts.

A memorial Service was held at the Baughman Center, on Sunday, January 11, 2009.

Joseph E. Fulford, Jr.

   CASIN O NIGHT
Friday, July 24, 2009Friday, July 24, 2009Friday, July 24, 2009Friday, July 24, 2009Friday, July 24, 2009

7:00 pm – 10:00 pm

Italian Club Grand BallroomItalian Club Grand BallroomItalian Club Grand BallroomItalian Club Grand BallroomItalian Club Grand Ballroom
1731 E. 7th Ave.

Tampa, FL 33605

$35.00 per person$35.00 per person$35.00 per person$35.00 per person$35.00 per person

Dinner Included
Cash Bar Available

Contact Alice at (813) 248-3316 to purchase tickets or for more information.

It alian Club Ceme ter y
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Italian Club Cemetery
Committee

Memorials

The CASINO NIGHT  fund raiser that the Cemetery Committee is
planning has been scheduled for Friday evening on July 24, 2009.
This experience will be held at the Italian Club and will offer everyone
who attends a fun-filled evening of chance and dining.  All of your
favorite card and dice games will be available and your support of this
event is requested.

My heartfelt thanks to each Cemetery Committee Member for the
devotion they put into our group.   If anyone is seeking a volunteer
opportunity to help with the final planning of the casino night event
please call.

Sincerely,
Sam Manna
President
Italian Club Cemetery Committee

BENNIE BARBIERA
Philip & MaryAnne Caltagirone
Joseph & Dora Caltagirone
Philip & Jennie Caltagirone
Veronica Everett
Tony & Carmen Manali
Nick & Violet Massari
Tom &Vivian Moore
Jim & Judy Wallowicz
Collier & Josephine Wyche

ROSE L. CICCARELLO
Angie P. Pellegrino

JENNIE CUSMANO
LOCICERO
Antoinette S. Agliano

JOHN WAYNE DUNCAN
Paul A. Mortellaro

PETER J. FAVATA
Vince & Jan Pardo

ROSALIA GIUNTA
Joe & Dora Caltagirone

PAUL A. MESSINA
Vince & Jan Pardo

PETER MONTELEONE
Philip & Jennie Caltagirone

PETER SCAGLIONE
Philip & Jennie Caltagirone
Joe & Dora Caltagirone
Vince & Jan Pardo

THERESA SEDITA
Mary DeMeza
Constance Gass

EVELYN VALENTI
SLATER
Philip & Jennie Caltagirone
Michelle F. Capitano
Vince & Jan Pardo

SEXTON VALENTI
Philip & Jennie Caltagirone
Joe & Gilda Capitano
Vince & Jan Pardo

DONATIONS
Joe & Cynthia Aprile

To all members,

Italian Club Cemetery Committee update:
Festa Italiana on March 29th was another success, despite the early rain
showers.  I offer my sincere appreciation to the Cemetery Committee
members who supported and volunteered their time to work this event.
It’s a labor of pride when someone is donationg time and effort to
present our Italian heritage to the community.
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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.

 Mercy 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


