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and to maintain the historical facility as a functioning memorial to the working class immigrants.
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Tourism boost: Tampa hosts
travelers for Italian r eality show

Tampa Bay Business Journal - by
Robert Yaniz Jr.

Editorial Assistant Media

Eight Italian travelers who
are filming their adventures for a
reality series paid a visit to Tampa
Monday.

The show, entitled “Friends
Tour 2009” will air on Italian
music television channel Music
Box on digital satellite TV

platform SKY. It is the third year of
the series.

The group is filming its
own visit using equipment
provided by Samsung, one of the
show’s sponsors.

The travelers arrived at the
Renaissance Tampa Hotel
International Plaza at 9 a.m. and
visited the Florida Aquarium later
that morning for a one-hour tour,
said Lisa Humphrey, public

Front, from left at The Italian Club are Nuccia Di Calogero Hinckley, Thelma Cesarano, Mario Caprio, Stefano Del
Grosso, Conny Paolini and Daniela Palma. Back, from left are Marco Fideli, Angela Genco, Tom Keating, executive
director of Ybor City Chamber of Commerce, Vince Pardo, Manager of Ybor City Development Corporation, Maria Leto
Pasetti, Lisa Humphrey, PR specialist for Tampa Bay & Co., Joe Caltagirone, tour guide, Barbara Denti Pool, Papo
Castiglione and Alexia Marrella.

Continued on page 3.
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President’s Message

Congratulations to Sam Manna and the Cemetery Committee
for hosting such a fun Casino Night in July.  Many came out to
enjoy dinner and a night of playing black jack, craps, and
roulette.

The Ladies Auxiliary recently held a mass and lunch for Festa
della Madonna della Rocca on August 30th.  There were many
children who participated in the procession.  It is great to see
the younger generations learn about our rich culture and
heritage, and the Ladies Auxiliary always seems to make it
really fun for the children.  The Ladies will be hosting the

This luncheon and awards program recognizes several talented
and dedicated Italian American women in different fields.  It is
always wonderful to see the accomplishments these ladies have
achieved.

The Club will be putting up and manning a beer tent for
Guavaween again this year.  We will be looking for volunteers
to come out and help sell beer and water on Saturday, October
31st.  If you are interested in volunteering, please contact Alice
Mueller at the Club (813) 248-3316 or via email at
alice@italian-club.org and she will let you know what time
slots need to be filled.  These types of endeavors would not be
possible with out the help of members volunteering their time.

I would like to remind everyone that the Club is available for
rent.  If you or a family member is looking for a space to host an
event please keep us in mind.  Traditionally Club members
receive a 25% discount on the rental fee of the room.  Club
members can also sponsor someone’s event in which case they
would also be eligible for the discount.

Until next time…

Ciao!
Sal Guagliardo

Italian American Women of Excellence Awards on October 10th.
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relations specialist for Tampa Bay
& Co.

The Friends Tour 2009
requested assistance from Tampa
Bay & Co. in organizing the visit,
and Humphrey accompanied the
travelers throughout their stay in
Tampa.

In the afternoon, the
travelers went to The Italian Club
in Ybor City where more than 10
club members greeted them. The
group then walked down to the

historic Columbia Restaurant for
lunch and later spent two hours at
Lowry Park Zoo.

The visitors had dinner at
Italian eatery Pelagia Trattoria,
where head chef Fabrizio
Schendari provided a tour of the
kitchen and was interviewed.

It is trips like these that
bring value to tourism marketers.

The goal is that they help
increase wider awareness of the
Tampa Bay area as a tourist
destination, said Travis Claytor,

communications manager at Tampa
Bay & Co.

International visitors
currently comprise about 7.5 percent
of the tourism market in
Hillsborough County, Claytor said.
That total has dropped steadily each
year since 2005, when it was 11.1
percent.

Although Tampa Bay & Co.
does not market to Italy directly, it
has representatives in the United
Kingdom and South America. These
are its two biggest international
markets, Claytor said.

Continued from front page.

News of the impending arrival of this wonderful group of Italian visitors reached me just in time for a
quick intervention which directed our compatriota to our beautiful L’Unione Italiana.  Thanks to Alice Mueller,

http://southflorida.bizjournals.com/
southflorida/othercities/tampabay/
stories/2009/08/10/
daily45.html?s=industry&i=travel

our incredible manager, I was able to quickly organize a little Reception
for these travelers who were scheduled to tour Ybor City.  They were
here for only a day, which was already pretty much packed with
activities.  Please read the article in the link provided at the end of this
page to get further information.  It was my personal, cultural and
extreme pleasure to show off our Historic Landmark!  The Italians
asked many questions, and were enthralled with the history and
continued dedication of a membership that still supports the Sicilian
and Italian culture.  The folks at Tampa Bay & Company were really
impressed and will bring other groups, I’m sure, since Lisa Humphrey,
the PR Director is now aware of what we can offer.

We greeted the entourage with coffee, cannoli, cookies,
espresso, a gift bag from our Museum & Gift Shop, and plenty of good
cheer and camaraderie.  Without the cooperation of people you will see
in the photos, this awesome encounter would not have happened.
Vince Pardo and Joe Caltagirone led the group with translators (Guido
Maniscalco and Nuccia Hinckley); Waylon Nelson set up coffee,
espresso and cannoli; Angela Genco arrived with a huge tray of her
incredible assortment of traditional Italian cookies and wonderful
welcoming warmth; Maria Pasetti lent her charm, charisma and culture
to the joy of all present; Tom Keating from the Ybor Chamber of
Commerce helped welcome the guests.  Alice, using one of her many
“hats” also documented the occasion (while taking care of other club
matters) by taking the photos on this page!!

Submitted by, Barbara Denti Pool
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Welcome New Members!

July / August 2009 New Members:

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

Gary & Linda Cacioppo Family Spr: Steve & Chris Antinori
Leonard & Giana Cacioppo Family Spr: Steve & Chris Antinori
Francesca DiJoseph Student Spr: Violet Rodriguez
Florence Lazzara Ginex Senior Spr: Ralph Lazzara, III
Caroline M. Grimaldi General Spr: Violet Rodriguez
Michael & Kendra Keller Family Spr: Violet Rodriguez
Thomas M. & Amber LoCicero Family Spr: Thomas A. LoCicero
Timothy & Lynne Merola Family Spr: Violet Rodriguez
Jim & Celeste Valenty Family Spr: Jerry Alexander
William & Cassandra Wingard Senior (2 members) Spr: Steve Antinori

Our next Sunday family dinner will be Sep 20, 2009 at 3:30 pm.

We will be having this dinner in the cantina and showing the game on the big screen TV
(game starts at 4:05 pm).  The bar will be open and popcorn will be available.

Prices for the dinner are:   $15 for adults, $13 for seniors, and $10 for children 6 to 12 years old.
(Non-members add $2 to these rates.  There will be no charge for anyone who wishes to only

watch the game and not participate in the dinner.)

Please call the club office and RSVP by Sep 17!!!  (813) 248-3316

SUNDAY FAMIL Y DINNER

Kick off Fall by catching up with
your Italian Club family over

dinner and a Buccaneers game!
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Italian Recipe Corner
Salmone in Bellavista

This dish is great as a centerpiece for any style of party.

Ingredients:
1 12 lb. whole salmon
3 stalks of celery
2 carrots
1 large onion
4-5bay leaves
2 lemons
Salt & pepper
Extra Virgin Olive Oil

Equipment:
A poacher (or large, metal oven-ready hotel pan)
A strainer to fit the entire bottom of the pan
Cheesecloth

For the Sauce:
1 c mayonnaise
1 c orange juice
¼  small can tomato paste
1-2 Tbsp. horseradish
1 tsp. red crushed pepper

Brush
Aluminum foil
Display platter

Preparation:
Stuff the belly of the salmon with aluminum foil as to create a base for it to stand up as the fish lays flat

(like a mold). When the salmon is molded in an upright position, brush the skin with oil. Make sure you are
careful at the head and tail. When the fish is coated well, cover the whole salmon with the cheesecloth. Do not
wrap, otherwise, it will be difficult to take the cloth off once the fish is cooked. Put the fish in the poacher/hotel
pan belly down on top of the strainer. Some larger salmons will be arched since the hotel pan is only one size,
but this is good because it will give a nice shape for the presentation.  Place a slice of ½ inch thick slice of
potato where the tail touches the metal so it will not get wilted with direct heat.

At this point, fill the pan halfway with water and add chunks of carrots, celery and onion as well as the
bay leaves,  salt and pepper.  Slice the two lemons in half and add to the pan. Once all the ingredients are in, seal
the top with a double layer of aluminum foil and bake at 385 for 45 minutes. Add five minutes for every extra
pound of fish up to a maximum of 1 hour cooking time.

In the meantime, prepare the sauce by mixing all the ingredients.  Adjust the consistency with the orange
juice.

Once the salmon is finished poaching, carefully take the liquid out without moving the fish. At this point
the salmon is still hot and very delicate so you don’t want to move it around too much. For a well-done fish,
leave it covered in the liquid for another 15 – 20 minutes. After removing the liquid, put the whole pan in the
refrigerator for at least 2 hours.

Prepare the serving dish with a bed of romaine lettuce and place the cold salmon in the center. Carefully
remove the cheesecloth. Pattern the shape of the skin with a paring knife. Refer to the photo for ideas and
decorate the fish as you please with vegetables and sauces.

Serve cold. Guests may pull chunks of the salmon off with a fork and top with the sauce previously
prepared.  Leftover meat is delicious in pastas or omelets.

Buon appetito!

This month’s recipe is Courtesy of Chef Luigi Cavallaro from Luigi’ s Catering.
For more information about Luigi’s Catering, please visit his website at

www.LuigisCatering.com or give him a call at (813) 714-9559.
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Human Interest
Article

Rose T. Barbie

By Ralph Lazzara, III

Rose Lee Tambuzzo Barbie
has been a member of the Italian
Club for approximately 15 years.
At the same time, she affiliated
with the Italian Club’s Ladies
Auxiliary.  She has two children
Monica Lee (age 38) and John
Peter (age 35).  There is a new
addition to John Peters’s family.
His name is Haden Barbie (age 7).
Rose’s grandparents who were
from Cianciana, Sicily, maintained
membership at the Italian Club
over 50 years.  Their names were
Marcello and Maria Arcuri

Tambuzzo.  Rose’s dad owned Tip
Top Grocery in Ybor City over 50
years, and has held Italian Club
membership for 87 years.  Her
mother, Floralia Prieto Tambuzzo
is of Cuban extraction and is fluent
in both Spanish and Sicilian.  Some
of Rose’s greatest contributions
have been acting as Recording
Secretary, Vice President, and
Treasurer of the Ladies Auxiliary.
Rose is very active with Ladies

events.  She gets a tremendous
amount of pleasure in contributing
her time.  Rose retired from the
Hillsborough County school
System after 35 years of service in
the field of Elementary Education.

She presently manages the
Ybor City Visitor Information
Center for the Ybor City Chamber
of Commerce.

Connie Cass and Rosalie
Simms are Rose’s two able
assistants.  Rose has expanded the
gift shop providing Ybor products
to visitors worldwide.  The visitor’s
Information Center acts as a
catalyst for attracting tourists to
Ybor’s rich and famous heritage.

In addition, Rose holds
membership in the Ybor City State
Museum, Tampa Historical society
(former Board member), Pan
American University Women and
the Tampa Bay Beach Boppers (a
dance club).
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Cemetery Committee Casino Night

Thank you to all those who donated door prizes: Angelo & Grace Ippolito, Tony’s Ybor Restau-
rant, Alana Martino - Robertson Billiard Supplies, Publix Supermarkets, Wayl of a Time Cater-

ing, Lois Gokey, Janice Sinardi - Forget Me Not Occasions, Metropolitan Cigars and Alice
Mueller & The Italian Club.

July 24, 2009



SEPTEMBER/OCTOBER 2009

PAGE 8

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”
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Cultural Tampa - New
York Encounter

Valentino, the Last
Emperor

“A True Masterpiece”

     “But Gilda, you must come
to see this movie!  It is here at
the Tampa Theatre and the
young film director from New
York City will be there as well.
He will be giving a Question
and Answer session after the
movie is shown.  It is going to
be a fantastic evening.”
    These were the words of
Italian Club member, Nuccia
Hinckley. She was so
enthusiastic that it rubbed off.
I gathered my daughter Maria
Pardo, friend Barbara Pool, and
off we went to meet Nuccia for
the evening. Matt Tyrnauer’s
film, Valentino the Last
Emperor, was the most
r e f r e s h i n g , c u l t u r a l
documentary-movie (all filmed
in Italy) that I have ever seen.
It is one of those cultural
experiences that one wishes it
would not end.
     The Q & A was so
amazingly fascinating!  We
tried to sit in our seats at the
beautiful Tampa Theater for the
Q @ A, but felt like we were
jumping for those twinkling

stars above us. Matt spent so
much time with Valentino in
Rome, that he actually made it
seem that Valentino was there
with us. Matt is a wonderful
director! He himself was totally
mesmerized by the couture
Italian designer. To see
Valentino in action with his
models, his seamstresses, “the
clothes, the stitch, the line,” and
to hear him speak Italian,
French and English, on the
screen, was amazing in itself!
    Valentino has retired his label
and now places it only on
handbags, belts & other
accessories. To see his
retirement party that Mr.
Tyrnauer captured on film is
something unbelievable!  His
evening ball gowns are truly a
legend! All hand stitched...by
the girls, no matter how old the
seamstress is, they are referred
to as “the girls.”
     In the lobby that evening, we
all got to meet Matt the
Director…as we refer to
him…..and realized what a
warm, energetic, brilliant
Regista he truly is.  We all left
that night, with star dust in our
shoes.
     As fate would have it, Gilda
& Joe, Sr. traveled to New York
City in late June, to celebrate
their 50th Wedding
Anniversary. As the time got
closer to leaving Tampa, Gilda
tried to convince Matt, by

internet, that she really would
love to see him in person again
in New York.  Well, Cinderella
dreams do come true!

Where he said & when he said.
In that deep voice, “Meet me at
La Columbe Café in SoHo at
4:00p.m. on Saturday.”  We
were already in New York City
when he made his move.  He
waited till the night before to
phone in his confirmation. As
we jumped out of our taxi in
SoHo, Gilda spots his red hair.
“Matt, Matt, here we are.”
What a thrill it was to introduce
him to Joe, Sr., our President Sal
Guagliardo & his wife Cathy,
and cousins Rosalie & Joe
Rowe. Coffee never tasted so
good!  Who knows where this
encounter may lead?  Who
knows?   No lo so!

Cultural Corner  / Submitted &
Written by Gilda F. Capitano
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Festa della Madonna della Rocca
Sunday, August 30, 2009
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Ciao Bambini,

I have heard that some of you have been fortunate enough to have traveled to Italy. Che bella! If not, the pictures
above give you some idea of the beauty of Italy.  Italy is a fantastic (fantastica) country!  If you go there, you
may fall in love with the country as I did.

A good idea before making a trip is to check out some books about Italy so that the sites you see will have more
meaning.  Another thing, is to learn a little of the language.

Below are some popular expressions that you may have the opportunity to use.  Provi (Try)!

Accidenti!  Wow!

Andiamo!  Let’s go!

Che bello(a)!  How nice! Also, could mean handsome or beautiful!

D’accordo?  Agree? E’ lo stesso!  It’s all the same or it doesn’t matter!

Fantastico!  Fantastic! Some asking words could come in handy:  Chi-Who? , Cosa-What?, Quando-When?,
Dove-Where?, Perche-why? Come-How? Next time we will use some of these words in sentences. Fate la
prattica!       Ci vediamo, Rosalie Castellana Perrone

per i bambiniper i bambiniper i bambiniper i bambiniper i bambiniper i bambiniper i bambiniper i bambiniper i bambiniper i bambini
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The Italian Club Ladies Auxiliary
will recognize and honor

2009 Italian-American Women of Excellence

 in these categories:

Business/Professional
Cultural/Civic

Education
Government/Public Service

You are cordially invited to join us forYou are cordially invited to join us forYou are cordially invited to join us forYou are cordially invited to join us forYou are cordially invited to join us for
Antipasti and Wine Social, followed byAntipasti and Wine Social, followed byAntipasti and Wine Social, followed byAntipasti and Wine Social, followed byAntipasti and Wine Social, followed by

Lunch and ProgramLunch and ProgramLunch and ProgramLunch and ProgramLunch and Program
11:30 A.M. to 2:30 P.M.11:30 A.M. to 2:30 P.M.11:30 A.M. to 2:30 P.M.11:30 A.M. to 2:30 P.M.11:30 A.M. to 2:30 P.M.

Saturday, October 10, 2009Saturday, October 10, 2009Saturday, October 10, 2009Saturday, October 10, 2009Saturday, October 10, 2009

Historic Italian Club Ballroom

R.S.V.P. by October 3, 2009
$40.00 per person

(Your check is your reservation)

 

Each year since 2001, the Ladies honor four Italian-American women who
have achieved outstanding success in their chosen fields whether in a traditional career
or an active career of volunteer service.   These women may be from the public or
private sector, business or industry, education, the arts, entertainment or hospitality,
government or law, health or human services, volunteer, entrepreneur and other
professions.  The Awards Luncheon is a much anticipated event and we encourage
you to join us this year at L’Unione Italiana to celebrate their achievements and join
in the camaraderie.

Please make checks payable to The Italian Club Ladies Auxiliary, Inc.
Mail to: Nora Lamb, 9725 Tiffany Oaks Lane, Tampa, FL 33612

Call 935-6653 or 287-1469 for additional information.

1731 E. 7th Avenue, Tampa, Florida
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     On August 28, 2009, the Honorable Marco Rocca, Consulate General
of Italy was present with his wife Aida (they reside in Miami, Florida),
here in Tampa at the University Club of Tampa for lunch.  The Tampa
Bay Council of World Affairs & Commerce, headed this lunch.  The
Italian Club was represented by almost three full tables.
     Consulate Rocca, is a very intelligent & passionate man on Italian
Trade & Commerce. He is responsible for Italian Diplomatic & Trade
Relations in Florida, Georgia & the entire South –East.   He
mentioned how Pirelli Tires is now in Atlanta, & another Italian
firm is in Jacksonville.  “Tampa will be definitely on my list for
the future.”
     Thanks to Angela Genco, who welcomed him into our Italian
Club with her home-made cookies.  Joe Caltagirone gave him a
tour & Gilda Capitano handed him gifts from the Giunta Museum,
Vince Pardo gave him a painting of Tampa’s old City Hall on
behalf of the City of Tampa and Tampa Sister Cities, Inc..

Visit from the
Consulate General of Italy

Honorable Marco Rocca
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MILESTONES

Don’t forget to let us know when important
things occur in YOUR  family... engagements,
weddings, graduations, births.  We want to
share your good news with all of our members.

SAVE THE DATE: Santa
Lucia Festival of Lights will
be on SUNDAY,
DECEMBER 13, 2009 at our
Club...Mass, Procession,
Lunch, Music, Dancing!!
Watch for further
information!  Plan ahead,
as it is a busy season and
we want to see everyone
there.  It is a beautiful
program.

Please Note…

Molte grazie to Loretta and
Manuel Campo for their
generous donation to Campo
Italiano!

New Sicily airport
to open

Sicily’s southernmost airport is due
to open, said Italian news stories.
This is the Vincenzo Magliocco
airport, named after a pilot who
died during the Second World War.
The new airport is five kilometers
away from Comiso, which is just
15 kilometers away from Ragusa.
It used to be a NATO base until a
few years ago.  From there to Malta
it will be just 10 minutes of flying
time while to reach North Africa
one needs around half an hour.  The
airport will be the first civil airport
in Italy to be opened in this new
millennium.  Its runway is 2,546
metres long, 60 metres wide and
will be run by the Catania airport.
It is expected that within a few
years around one million
passengers will be using it every
year.  The airport lies in the centre
of three Sicilian towns renowned
for their baroque beauty – Ragusa
Ibla, Modica and Scicli. At the
same time Ragusa Marina will open
a new tourist port with room for
800 yachts, wireless connections,
new connections for fuel and a
webpage through which one can
book one’s place.

The Malta Independent Online

       Give your child the gift of a second language!
         Italian Language Based After School

Grades 1 through 8
Program hours: 3-6pm M-F

Transportation from nearby schools to the Italian School available!

Activities: Italian Language, Music (Piano and Violin), Art, Dance,Tutoring
Adult classes every evening 6:30-8:30 PM

Mamme e Bambini: Italian Classes for toddlers and parents M-F 10-11:30 am
For info contact: Nuccia Hinckley at 813.766.8441; or send an

e-mail to nuccia@italianschooloftampa.com
www.italianschooloftampa.com

 

School Located in the building of:
L’Unione Italiana, Ybor City

CORRECTION: The
article “A Piece of History”
stated that “The youngest
daughter Florence worked for
R.W. Knight in the office.
Prior to that, she worked for
Nickolas and Louis when she
was age 19.”  It sould have
stated that “...she worked for
Nickolas and Louis Geraci
when she was age 19.”
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FOUND IN
TRANSLATION

Giuseppe Pitrè’s Sicilian
Tales

By Mary Ann Castronovo Fusco

For the first time since they
were published more than a
century ago, the 300 Sicilian folk
tales collected by Giuseppe Pitrè

in his
four-
volume
“Fiabe,
novella e
racconti”
have been
translated

Dear Italian Club Members, I
could not resist sharing with you
this wonderful story I found in the
Italian America.  The work applied
by these two men, Joseph Russo
and Jack Zipes, is incredible.  Jack
Zipes even had to learn Sicilian to
help in translations.  I applaud
them in resurrecting this piece of
Sicilian literature written by
Giuseppe Pitrè.  Please read the
story of the Sicilian Ling on Truth.
It definitely makes an impact!  Let
us think of this book when
purchasing a birthday or Christmas
gift for our grandchildren, or even
for our peers.  Enjoy!

Submitted by Gilda F. Capitano,
Cultural Chair of the Italian Club.

into English from their native
Sicilian.  Ironically, however, there
still is no standard Italian

translation of this unique folklore
achievement.

Born in Palermo’s humble
Borgo district in 1841 and trained as
a physician, Giuseppe Pitrè was one
of the greatest folklorists of the 19th

and early 20th centuries, publishing
the 25 – volume Biblioteca delle
tradizione popolari siciliane (1870
– 1913).

Yet his work – most of it
gleaned from the simple folk he met
during his medical rounds – has
remained largely unknown since his
death in 1916.  That is until now.
Translated and edited by Jack Zipes
and Joseph Russo, The Collected
Sicilian Folk and Fairy Tales of
Giuseppe Pitrè (Routledge, 2009;
$175) introduces American readers
to a treasure-trove of stories
compiles by “the little doctor who
took notes.”

Jack Zipes is a retired
professor of German and respected
folktale scholar, who has translated
the Brothers Grimm, Perrault, and
other.  To translate Pitrè’s work, he
learned Sicilian.

His co-editor, Joseph Russo,
was raised in a Sicilian-American
home in Brooklyn.  A retired
classicist and expert in ancient
Greek poetry, Russo discovered
Pitrè’s work in 1979 as he browsed
in a Palermo bookstore.  He
regained fluency in Sicilian by
reading Pitrè’s tales aloud to this
ailing mother before she passed
away.

Zipes and Russo spent about
four years translating Pitrè’s fables
into English.  In 2008, after their
two-volume study was published,
Italian America magazine caught up
with them in New York City for this
exclusive interview.

Josehp Russo (L) and Jack Zipes
who translated Pitrè’s 300 tales

from Sicilian to English.  [Photo:
Joe Sciorra]

Why are Pitrè’s tales not as
widely known as those of the
Brothers Grimm?
Jack Zipes (JZ): Because they
are in Sicilian.  Since most
Sicilians [of Pitrè’s time] could
not read or write, his fables were
review by upper-class critics, who
found them not worth reading.
Joseph Russo (JR): Also, most
of the Grimms’ tales were in High
German and instantly accessible
to all Germans and other educated
people.
What were the biggest
challenges you faced in working
on this book?
JZ:  Finding the right words and
expressions in English that
captured the true meaning of the
Sicilian was enormously difficult.
Also, Pitrè used different Sicilian
dialects, though most fables are in
the Palermo dialect.
What distinguishes Pitrès tales
fr om all others?  Ar e there
recurring themes or lessons?
JZ:  His tales reveal traces of
Greek, Roman Arab, French, and
Spanish influence since Sicily
was constantly invaded and
ccupied by foreigners.  Most tales

Continued on page 19.
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encourage listeners to learn how to
survive by using one’s wits and to
take chances.  So, cunning,
inventiveness and perception –
knowing how to recognize what is
actually happening in a world that
is hard and cruel – these are some
of the lessons they offer.
JR: They also have some
especially fierce qualities: powerful
depictions of revenge; fierce,
unyielding heroines who don men’s
clothing; and little sentimentality or
romanticism.  Some recurring
motifs include holes that lead to
magical underground kingdoms;
protagonists who experience
desperate hunger; kings and princes
who are easily fooled.  In a sense,
they are a kind of “resistance”
literature.
How were Pitrè’s tales
disseminated?  What role did
they play in the culture of 19th

century Sicily?
JR: His stories were usually recited
rather than read.  They capture the
values, history and legends of
Sicily’s working poor and were an
outlet for the poor people’s
resentment of the rich and powerful
nobility and clergy.  Many express
fantasy wishes for wealth, power,
and “marrying up”.
What do you hope your
translation accomplishes?
JR: I hope it gives Pitrè his due as
a great collector and gives the
storytellers of 19th – century Sicily
their deserved place in the West’s
oral literature.
JZ:  I also hope that it will
stimulate many people to take an
interest in Sicilian folklore and
history.

The King and the Prisoners

Once, a King of Sicily
visited one of his prisons where the
condemned men had been
sentenced to twenty and thirty years
of imprisonment or life in prison.
The prisoners formed a line as they
waited for the king to pass by.

When the king started to
inspect them, he said to the first
one, “You, why have you been
sentenced?  What did you do?”

“Me, your majesty! I’m
innocent.  They caught me while I
was at my house.”

“And you?” the king asked
the second in line.

“I’m as innocent as Mary
the Holy Virgin.  When they
arrested me, I was lying down in
my bed.”

“And you?” the king asked
the third one.

“I was charged with having
killed someone.  But they are all
lies, and I’ve been wronged.”

In short, no matter whom he
asked, all the prisoners said they
were innocent, except for the last in
line who said, “Your Majesty, I’ve
robbed.  I’ve killed.  And I’ve
wasted everything.  And this is why
they’ve sentenced me to life in
prison.”

When the king heard this
prisoner, he turned to him and said,
“Even if you’ve been a great
criminal, I want you to get away
from the rest of these gentlemen,
who are all innocent and should not
associate with you because you’ll
be the ruin of them.”

So the king took him and
set him free, and this was how the
truth was rewarded.

Lu Re E Li Carzarati
Una favola in siciliano

Un Re di Cicilia ’na vota iju
a visitari ’na càrzara di carzarati,
tutti cu’ cunnannati vint’anni, cu’ a
trent’anni, cu’ a vita; si misiru tutti
a ringa aspittannu a lu Re chi
passava.

Quannu lu Re cci fu pi
davanti, spijò a lu primu: —“Tu
pirchì si’ ccà cunnannatu?  Chi
facisti?”

-“Io, Maistà! Io sugnu
’nnuccenti; mi pigghiaru mentri era
a la mè casa.”

-“E tu?” dici a lu secunnu.
-“Io sugnu ’nnuccenti comu

Maria Santissima.  Quannu mi
’ncatturaru io era curcatu.”

-“E tu?”  dici a lu terzu.
-“Io sognu ’mputatu d’aviri

ammazzatu a unu; ma fôru tutti
calunnii, e soffru attortamenti.”
’Nsumma a quantu dumannau lu
Re, tutti si dettiru pi ’nnuccenti.

L’urtimu cci dissi: —
“Maistà, io haju arrubbatu, haju
ammazzatu, haju statu un sciliratu,
e pi chissu mi cunnannaru ’n vita.”

Comu lu Re ’ntisi accussì,
vôtasi e cci dici: —“E mentri è
chissu, tu, gran birbantuni, nesci di
’mmenzu di galantomini, ca su’
tutti ’nnuccenti, e ’un ponnu stari
cu tia ca li guasti.”

Lu
pigghia e lu
fa nèsciri a
libbirtà, e
accussì la
virità fu
primiata.

Continued from page 18.
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DA V INCI  SPONSORS

BP Amoco The Bromley Companies
Carrabba’s Italian Grill The Radian Group LLC
Century Auto Mall - Kia The Tampa Tribune
Clear Channel Thomas Financial Group
J.J. Taylor (Peroni) Transportaion Services of Brevard, Inc.
Marathon Oil Company US AmeriBank
Premier Beverage (Tuaca) Vigo Importing
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Sounthen Wine & Spirits Waste Management
Sweetbay Supermarket Ybor City Development Corporation

                                       DONATELLO  SPONSORS

Ancestry.com Mark Cardamone
Boza & Roel Funeral Home Pepin Distributing
CGM Services Reeves Masserati of Tampa
Coastal Wine Republic National Inc.
Colonial Bank Risser Oil Corp.
Ed Morse Cadillac & Saturn Sunny Florida Dairy
Hampton Inn & Suites Veredus Corporation
Hill, Ward & Henderson Yellow Cab
Hilton Garden Inn Mr. & Mrs. Al Dato

RAPHAEL  SPONSORS

Bartow Chevrolet Mastro Subaru
Bright House Network Mavilo Wholesalers
Carmine’s Seventh Ave. Milberg Weiss LLP
Cash Connection Morrick Construction Inc.
Centro Ybor Nelco Development Co.
Coca Cola of Florida Norris & Samon Pump Service
Corral Wodiska Partnership Oliva Tobacco Co.
Fowler, white, Boggs & Banker Planning 4U
Geico Platinum Bank
JMP Solutions Professional Insurance Center
La Tropicana Inc. Seven One Seven Parking
Mark Bentley, PA The FGS Group
Martino Mortgages Thomas J. Shannon, Jr.

MEDICI

Acclaimed Business Forms Prida Guida & Company PA
Adams Tamk & Lift Inc. Publix Super Market Charities
Automated Petroleum & Energy Rick & Tanya Russo
Busto Plumbing Swope, Rodante PA
Christopher & Keith Ligori Law Tre Amici @ the Bunker
Cole, Scott & Kissane, PA. Universal Structures, Inc.
Empire Investment Properties, Inc.UTEK Corporation
Frank Vacanti Realty, Inc. Zoro Properties, Inc.
Future Innovations Janitorial, Inc. Felix Cannella, Jr.
GMP, Inc. David Calverley
Gray Robinson Stanley Hanin
Lykes Insurance Ronald Christaldi
Paul Ferlita, CPA Hunt Douglas

AMICI

Ardaman & Associats, Inc. Law Office of R. Michael Larrinaga PA
Design Interiors Sunshine State Garage Inc.
Don Pellegrino MBA PA Tampa Digital Studios, Inc.
Florida Ship Supply The Energy Exchange
Hafner Ferlita Architects, Inc. Frank Campisi
Hillsborough Comminuty College Angeles Ferlita
J.O. Delotto & Sons Inc. Violet Rodriguez

RESTAURANT  SPONSORS

Beef ‘O Brady’s Maggiano’s Little Italy
Bellisimo Restaurant Massimos Eclectic Fine Dining
Bernini of Ybor Piccola-Italia
Caffé Paradiso Pipo’s Cafe & Catering
Cafe Volo Rigatoni Tuscan Oven
Catering by Design, Inc. Romano’s Macaroni Grill
Catering by the Family Sacino’s Formal Wear
CDB’s South Side Sips Dist. LLC (MMSI)
Columbia Restaurant Sonny’s BBQ
Czar Spaghetti Warehouse
Delectables Fine Catering StoneChef Caterers
Gaspar’s Grotto Tampa Bay Brewing Co.
Green Iguana Teatro on Seventh
Iavarone’s Steakhouse The Nest
La Creperia Cafe Tony’s Ybor Restaurant
La Terrazza Ristorante Italiano Vino E Pasta
Luigi’s Catering  Wayl of a Time

       Tricor Inc.,/Sonny’s BBQ
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Plants uprooted at
Italian Club Cemetery

in Tampa
By Justin George, Times Staff
Writer
In Print: Friday, July 24, 2009

EAST TAMPA — Things buried in
cemeteries are meant to stay in the
ground and rest in peace.

Anything uprooted preys on
people’s fears. It’s why horror
movies are made and why there’s
such hue and cry about grave
robbing.

So whoever’s stealing the
Italian Club Cemetery’s plants is
evoking some serious surprise and
disgust from all its members.

“Some lowlife,” said Sam
Manna, president of the Italian
Club Cemetery Committee.

A decade ago, the Italian
Club set out to restore its historic
cemetery, a unique plot that holds
the bodies of some of the first
recorded Italian immigrants.

Members started a repair
fund, sealed loose tombs, fixed
broken vases and re-erected some
of the colorful mosaic tile
gravestones that a Sicilian
immigrant invented in 1906.

About a year ago, the club
planted almost 40 yellow ixoras in
front of the mausoleum to help
brighten the gray cemetery at 24th
Avenue and 26th Street.

Two weeks ago, someone
jumped the cemetery’s fence at
dusk and dug up flowering plants
over the course of four nights. The
thief also took some crotons, which
are shrubs with colorful leaves.

“We take a lot of pride in
that community,” said Manna, who

estimated the loss at
$200. “It’s disturbing
that we keep putting
money into it for
perpetual care and
people come in and
take from it. We’re
trying to be good
neighbors.”

It wasn’t the
first theft. About a year

apparently pulled out flowers and
discarded them on the ground if
they weren’t top quality.

“They took the choice ones
that are very nice,” Smith said
while standing at the base of an oak
tree marked by holes in the red
mulch.

In the past, Smith said he
has called the police when he
noticed trespassers. But the Italian
Club didn’t file police reports this
time around.

“I’m not trying to belittle
the police department,” Manna
said, “but how do you track down a
plant thief?”

A spokeswoman for Tampa
police said they are unaware of any
rashes of plant thefts.

Manna said the club will
wait until the cemetery committee’s
next meeting, in September, to
decide whether to replant.

Officials have locked up the
grounds’ trash cans for now and
hope to come up with a better
security plan in a couple of months.

“I don’t have any ideas
now,” Manna said.

and a half ago, someone took a
similar number of plants. A month
ago, someone stole a few after
taking a gate off its hinges.
Someone also recently broke into
the chained mausoleum and stole a
gas lawn mower and some weed
killer. Trash cans have also been
taken after their contents were left
dumped on the cemetery grounds.

Manna theorized that the
plants are being resold.

“I don’t know who is taking
the plants or why but I wish it
would stop,” he said. “It truly is
one of those historic cemeteries in
the city that we’re trying to
maintain.”

Formally named L’Unione
Italiana Cemetery, the cemetery
was established in 1896. The
Italian Club bought the land from
the family of Blanche Armwood, an
educator and black civil rights
leader, who was buried there in
1939.

Most of the plots are filled
by Italians. The cemetery is still
active, open to Italian Club
members and the public for burials.

Groundskeeper Paul Smith,
who opens the cemetery gates each
morning, said the plant thief
seemed to strike for four straight
nights because Smith noticed more
and more plants disappearing each
morning. The plant digger

KATHLEEN FLYNN | Times
A hole remains where flowers had been
planted at the Italian Club Cemetery. An
intruder pulled up ixoras and croton
shrubs, taking some and discarding others.
“They took the choice ones that are very
nice,” says groundskeeper Paul Smith.
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Italian Club Cemetery
Committee

Memorials

JACK W. ALMAND
Joe & Dora Caltagirone

GIUSEPPE BELLUCCIA
Joe & Dora Caltagirone

VIOLET S. DEL ROSAL
Philip & Jennie Caltagirone

HERMAN E. FICARROTTA
Charles Bruno

ANITA  “NINA” DENTI
KELLY
Italian Club Ladies Auxiliary
Eugene & Barbara Denti Pool
William & Audrey Roese
Ronald & Annamarie Denti

FREDRICK SINGLETON
Philip & Jennie Caltagirone

ANN SUSCA
Philip & Jennie Caltagirone
Loretta McLemore
The Thomas Zambito Partnership
Manuel & Rosalie C. Perrone
Joe & Dora Caltagirone

To all members,
Italian Club Cemetery Committee update:

I offer my sincere thanks to each Cemetery Committee Member
for the dedication and devotion they put into our group and the cemetery.
The results are in….   The Cemetery Committee CASINO NIGHT
fundraiser was a great success.  About 150 people enjoyed the evening
with great food, beverages of all sorts and faux games of chance.  As the
event started, the Cantina was alive with people eating and socializing.
Upon moving upstairs to the grand ballroom most everyone was
participating in their favorite casino style game.  The group, as a whole,
was laughing and having a grand time.

The best news, of course, is that the purpose of the event was
realized.  The amount of money raised at the fundraiser exceeded all
expectations.  These funds will be used at the cemetery in our continuing
maintenance & upkeep efforts.

I extend my sincere thanks to everyone who purchased tickets,
came to the event and was part of this fun filled event.  A special thanks
to our sponsors who’s contribution ensured the event success.

Chuck Bruno
Sunny Florida Dairy

Frank Burns Realty: Louis Pullara, Jr.
Group Benefits Plus: Joseph Ciaccio

Martino Mortgages: Tom Martino
The FGS Group: Don Bodie

Paul Ferlita, CPA
Daniel Fernandez, Attorney

Housewife Bakery, Anthony Perrone
Castellano & Pizzo: Paul Castellano

Violet Rodriguez
Future Innocations Janitorial, Inc.

Sam Manna
Theft continues at our Cemetery, and it has reached a point that causes
great concern.  The flowerbed located in front of the mausoleum has had
most all the flowering plants stolen.  And by my count, there has been
over 50 plants taken during this latest round of theft.  Your Cemetery
Committee is considering several ideas to eliminate this problem and
will be bringing the issue up for action at its September meeting.

I would like to recognize and thank Alice Mueller for her
assistance, event planning insight & patience as we worked on finalizing
the casino night event.

Sincerely,
Sam Manna
President – Italian Club Cemetery Committee

MAMIE SUSZYNSKI
Vera Garcia
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Ruben & Yuyi Alfaras
John J. Agliano
Joe & Dora Caltagirone
Philip & Jennie Caltagirone
Dr. & Mrs. Felix M. Cannella
Felix M. Cannella, Jr.
Joseph & Gilda Capitano
Sam & Kristy Chiodo
Laura DeLucia
Mercy DiMaio

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.

Dan Iovino
Sam & Elaine Manna
Frank F. Megna
Rose P. Midulla
Matt & Nicole Nassif
Vince & Maria Pardo
Maria Leto Pasetti
Barbara Denti Pool
Violet Verroca Rodriguez


